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Step Challenge/Application Solution/Product name Value

A Mycotoxin quantification in incoming 
goods inspection Mykotoxins Screening Kit Release of incoming deliveries of malt and 

hops on the same day

B Quantity and vitality of pure yeast and 
during fermentation YeastControl Viability Process security during fermentation

C
Lactic acid and acetic acid  
bacteria as beer-spoiling  
bacteria and indicator organisms

CyStain™ GramCount Early identification spoiling microorganisms

C Brettanomyces bruxellensis CyFlow™ BrettCount Rapid detection of over-fermenting yeast 
(Brettanomyces) and off-flavour compounds.

C Dekkera anomala FlowVIT® Dekkera anomala
Rapid detection of over-fermenting yeast 
(Dekkera anomala) and off-flavour com-
pounds.

D Yeast in end products can  
continue to ferment CyStain™ VitalCount Detection of living microorganisms  

in the end product

A–E
Process and product water  
control, as well as cleaning  
in place

CyStain™ BacCount Viable
Significant reduction of downtimes of pro-
duction plant during CiP by water test results 
obtained the same day

A–E

One device platform for all applications CyFlow™ RI-300 Flow Cytometer

Automated measurement of  
up to 96 samples CyFlow™ AL-20 Autoloader

Solutions

Beer production presents a wide variety of challenges. From incoming goods inspection, fermentation, 
storage and filtration to bottling and end product control. With the help of Sysmex Partec flow cytometry, 
we offer you the opportunity to monitor a wide variety of process steps on a single platform. Depending on 
the kit, the time-to-result for our applications ranges from 15 minutes to 3 hours.
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