—

@ Pakmaya

PAK IHRACAT AS.

Engin Pak Is Merkezi
Prof. Dr. Biilent Tarcan Cad. No: 5
Gayrettepe, Begiktag 34343 Istanbul, Tirkiye
. Tel: +90 (212) 274 07 51 Fax: +90 {212) 275 27 93

Ticaret Sicil No: 241963
Mersis No: 0-8250-0343-8200012

www.pakmaya.com
ISTANBUL,16.03.2022
SRL TURICI
MOLDOVA CHISINAU
STR BUIUCANT 3/53
MOLDOVA

QUALITY CERTIFICATE

Chemical Specifications

Fermentation Power : > 1550 m] CO2in 2 hrs
Moisture : < 6 %

Dry Matter : > 94 %, %
Crude Protein : 40 — 50 %

Nitrogen : 6:40 — 8.00 %

Rehydrating agent : 0.75 - 1.0 % (E-491)

le:robiological Specifications
Coliform : <1 x 10 cfu/g

E. coli : Negative in ] g
Rope spores : < 210/g
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Pakmaya
Instant Dry Yeast Yeast
Technical Data Sheet

Product description

Pakmaya instant dry baker’s yeast (Saccharomyces cerevisiae) without
ascorbic acid is vacuum packed in foils. Instant dry yeast is improved from
active dry yeast which does not need any rehydration step prior to dough
preparation. Just mixing with flour is enough. Itis ideal for Bagels, Crackers,
Croissants, Donuts, English Mulffins, Flat Breads, Hearth Breads, Pan Breads
and Pizza Crusts if there is sufficient oxidation in the dough.

Ingredients
Natural yeast (Saccharomyces cerevisiae), Sorbitan monostearate.

Chemical standards

Gassing power min. 1550 ml CO2/2 hrs | Internal method
Dry matter min 94 % AOAC 960.18
Moisture max 6 % AOAC 960.18
Protein 40 - 50 % Kjeldahl method
Nitrogen 6.4 - 8.0 % Kjeldahl method |

Physical standards

| Color | Light cream - Cream | Visual j

Microbiological standgrds

Coliform bacteria <1000 cfu/g FDA BAM Ch.4
E.coli <10 cfu/g FDA BAM Ch.4
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