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LEVURE DE BRASSERIE "SAFLAGER S-23",500G 
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DESCRIPTION

Levures sèches actives de brasserie

Composition Spécification
Saccharomyces pastorianus > 99 % W/W OF DRY YEAST

Monosterate de sorbitol (E491) < 1 % W/W OF DRY YEAST

Analyses Physico-chimiques Specifications
Matière sèche (D.M.) 94,0 - 96,5 % W/W OF DRY YEAST

Proteines (azote x 6,25) / D.M 37,5 - 47,5 % W/W OF DRY YEAST

Metaux lourds Specifications
Arsenic* < 3.0 MG/KG OF DRY YEAST

Cadmium* < 1.0 MG/KG OF DRY YEAST

Mercure* < 1.0 MG/KG OF DRY YEAST

Plomb* < 2.0 MG/KG OF DRY YEAST

Selon notre plan de contrôle HACCP

Analyses Microbiologiques Specifications
Levures viables > 1.0 *10E10 CFU/G DRY YEAST

"Levures sauvages" < 1 CFU/10E6 YEAST CELL

Bactéries totales < 1 CFU/10E6 YEAST CELL

Bactéries lactiques < 1 CFU/10E6 YEAST CELL

Salmonella ABS. IN 25 G OF DRY YEAST
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