J\FFE8 (4L) DEDA

Ingredients
Tap water (hot water) 2Lx2+200ml
Agar 289

Ebios (Beer yeast) 80g
Banana (edible portion) 800g
Malt Ace (liquid malt) 120g

Molasses 120g
Corn flour 200g
Propionic acid emlx2
Nippagin* 20mIix2

*10% p-Hydroxybenzoic Acid Butyl Ester/70% Ethanol
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