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CERTIFICATE OF ANALYSIS

|

Customer: MALTERIE DU CHATEAU
Votre ref: 57160/Danlela Racu'
Order ref: 67435

Invoice N°23593.

Product(s) . 'B;tcﬁﬂ: , Product;on | Expiring date
£ R G . . number | . . date
VMLEVURE DE BRASSERIE "SAFALE S-33", 500G . [ 1700315 29062017 29062020
msc:n.rprmw )
Instant dry brewer s yeast.
ANZLYTICAL CHARACTERISTIQS
Composition:
Saccharomyces cerev131ae
Yeast rehydrat;ng agent
'Phys;co~chemlcal eharacter;stzcs. £ ¢ i ?
Dry matter  (D.M.) : 204 0 = 8605 % 5 A :
Proteins (nltrogen x: 6 25)/D M._" ge AST-R@ R PITdicatiive)
P205/D.M. 3071.5.2"3.0'%

‘(Indicative):

Miurobiological uharacts::st:es. sk

| Salmonella

fff. Abs 23R 25 g BE: dry ‘yeast .

The production has been made in: accordance w1th the European Sanltary Standards

and fits for human consumptlon. P
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