
Customer: MALTERIE DU CHATEAU 
Order ref: 75060 I Invoice 

Product(■) 

LEVURE DE BRASSERIE. "SA!'ALE BE-134", 

LEVORE DE BRASSERIE "SAFALE BE-l34",500G 

LEVURE DE BRASSERIE "SAFALE HA-18", 500G 

LEVURE DE BRASSERIE "BAFLAGER S-189", 

LEVORE DE BRASSERIE "SAF.IU,E BE-256", 

LEVORE DE BRASSERIE "SAFALE BE-256",500G 

LEVURE DE BRASSERIE "SAFALE F-2", 20G 

LEVORE DE BRASSERIE "SAFAL!i X-97", 500G 

LEVORE DE BRASSERIE "SAFALE S-OG,11,SG" 

LEVORE DE BRASSERIE "SAFALE S-04", 500G 

LEVORE DE BRASSERIE "SAFLAGER S-189", 

LEVORE DE BRASSERIE SAFLAGER S-23, 11,SG 

LEVORE DE BRASSERIE "SAFLAGER S-23",SOOG 

LEVURE DE BRASSERIE "SAFALE S-33", 500G 

LEVORE DE BRASSERIE "SAl'ALE S-33", 11,SG 

LEVORE DE BRASSERIE "SAFALE T-58", 500G 

LEWRE DE BRASSERIE "SAFALE T-58", 11,SG 

LEVORE DE BRASSERIE "SAFALE US-05", 500G 

LEVORE DE BRASSERIE •sA!'LAGER W-34/70", 

LEVORE DE BRASSERIE "SAFALE WB-06, 500G"  

LEVURE DE BRASSERIE "SAFALE WB-06",11,5G 

Instant dry brewer's yeast, 
ANALn'ICll. . CHARAC'lZRIB�ICS 
Compo■ition: 
1 Saccharomyces 
Yeast rehydrating agent

� Fermentis LESAFFRI! FOR IEVERAGES 

N °29890 1 
Batah 

nu.mbar 
43610 

1800530 

45596 

40665 

44910 

1800576 

43614 

1800574 

43609 

1800328 

1800493 

39739 

1800468 

1800340 

44252 

1800231 

43612 

1800541 

Produation date 

29/08/2018 

13/11/2018 

21/11/2018 

Ol/OG/2018 

01/10/2018 

05/12/2018 

01/09/2018 

05/12/2018 

01/09/2018 

04/07/2018 

24/10/2018 

01/03/2018 

10/10/2018 

 
31/07/2018 

01/09/2018 

18/05/2018 

01/0.9/2018 

17/11/2018 
1800556 27/11/2018 

1800520 07/11/2018 

1800524 10/11/2018 

01/06/2018 · 42003 

 

Phyaiao-ahemiaa1 charactari■tia■: 
Dry matter (D.M.) 

Page 1 ■ur2 

J:zpirinq data 

O_l/0�/2021 

13/11/2021 

21/11/2021 

.. . 01/04/2021

01/10/2021 

05/12/2021 

01/09/2021 

05/12/2021 

01/09/2021 

04/07/2021 

24/10/2021 

01/03/2021 

10/10/2021 

 
31/07/2021 

01/09/2021 

18/05/2C2l 

01/09/2C21 

17/11/2021 
27/ll/2C21 

07/11/2021 

10/11/2021 

01/06/2021 

 

Proteins (nitrogen x 6,25)/D.M. 
P205/D.M. 

94.0 - 96.5 % 
35 - 50 % 
1.5-3.0% 

(Indicative) 
( Indicati ve) 

Miarol:),io1ogiaal. charaateri■tio■: 
!Salmonella Abs. in 25 g of dry yeast 
The production has been made in accordance with the European Sanitary Standards 
and fits for human consumption. 

Marcg-en-Baroeul,06/02/19 


