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Information about composition and property 
 
Appearance and consistency 
typical, kit 

 
Odour and taste 
unfit for consumption, therefore not applicable 
 
Descriptions 
Lin's cupric sulfate medium is a ready-to-use powder in combination with cupric sulfate solution to prepare solid 

nutritional agar. It is for detection of wild yeast in brewing culture yeast and beer samples by targeted 
promotion of growing of non-Saccharomyces yeast. 
 
Application 
Please refer to user manual. 
 
pH-value: 5,5 - 6,5 (after preparation) 

 
Other information 
 

________________________________________________________________________ 

 

Storage and packaging information 
 
Packaging and content:  Original packaging, 0,26 kg 
 
Shelf life in the unopened original packaging 

At 4-8 °C : 1.080 day(s) 
 
Storage and handling 
Store under dry and dark conditions.Chilled storage. 
 
Microbiology 

No data available. 
 
Dangerous good and hazardous material information 
UN-No. 3082 III 
Hazardous material information: see MSDS 
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Disclaimer 
 
This product specification describes the composition and properties of our product to the best of our knowledge. 
It replaces all previous versions and is valid without signature. Due to raw material variations deviations from 

this specification may occur within good manufacturing practice in order to standardize our product. This 
product and its ingredients conform to German or European food law requirements. The permissibility of our 
product may be limited to certain applications. The responsibility for the microbiological stability of the foodstuff 
made with our products lies with the user. It’s also the duty of the user to insure that the use of our product 
and the placing on the market of the food made with it complies with local applicable legal requirements, taking 
also into consideration specific needs, e.g. those of children. 

 


