FAQ:  The Wyeast package at my LHBS is slightly swollen.  Is it still OK to use?

Yes. Trace levels of fermentable carbohydrates or CO2 in yeast slurries at the time of packaging may cause a slight expansion in packages.   “Off gassing” is a result of a small amount of metabolism or simply CO2 being released from the media and will occur with proper storage.  This does not indicate the mishandling of the product or a decline in the health or purity of the culture.  Some strains, including 1056 and 1388, are more prone to “off gassing” than others.  
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