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 "BREWING YEAST ""SAFLAGER W-34/70" 11.5G,
CARTONS OF 152 SACHETS OF 11.5G"

1 CAR  220211  08.03.2022  08.03.2025
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DESCRIPTION

Active dry brewer's yeast

 Composition  Specifications

 Saccharomyces pastorianus  > 99 % W/W OF DRY YEAST 

 Sorbitan monosterate (E491)  < 1 % W/W OF DRY YEAST 

 Physico-chemical analysis Specifications

 Dry matter (D.M.)  94,0 - 96,5 % W/W OF DRY YEAST

 Proteins (nitrogen x 6,25)/DM  37,5 - 47,5 % W/W OF DRY YEAST

 Heavy metals (mg/kg of product)* Specifications

 ARSENIC*  < 3.0 MG/KG OF DRY YEAST

 Cadmium*  < 1.0 MG/KG OF DRY YEAST

 Mercury*  < 1.0 MG/KG OF DRY YEAST

 Lead*  < 2.0 MG/KG OF DRY YEAST

* Based on our HACCP control plan

 Microbiological analysis  Specifications

 Viable yeasts  > 1.0 *10E10 CFU/G DRY YEAST

 "Wild Yeast"  < 1 CFU/10E6 YEAST CELL

 Total Bacteria  < 1 CFU/10E6 YEAST CELL

 Lactic Acid Bacteria  < 1 CFU/10E6 YEAST CELL

 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.

Marcq-en-Baroeul, 17.05.2023
SIL Quality department

Page: 2/2

Fermentis division of S.I.Lesaffre - BP 3029 - 137 rue Gabriel Péri - 59703 Marcq-en-Barceul Cedex - France

Tel.: +33(0)3 20 81 62 75 - Fax: +33(0)3 20 81 62 70 - fermentis@lesaffre.fr - www.fermentis.com

S.A.au capital de 760 050 € - R.C.S. Roubaix B 349 069 047 - Siret 349 069 047 00018 - APE 1089Z - TVA FR03 349069 047


