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1. HEFEN: einzellige kernhaltige Pilz-Mikroorganismen
    Schwerpunkt: Saccharomyces cerevisiae
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https://www.lallemandbrewing.com/en/united-states/products/brewing-yeast/
https://www.lallemandbrewing.com/en/united-states/products/brewing-yeast/
https://www.whitelabs.com/yeast-bank

