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Bakery compressed yeast ''Extrar' 15 kg
ту у 15.8_00383343_003_2001

pressed baker's yeast "Ехtrа" is а technically рчrе сultчrе of saccharomyces сеrе
lJkraine))

Requirements
Equable, frоm grayish to dark beige
Bland, characteristic of yeast, witbffi"th". 

"-t "re"*
characteristic of yeast, without е*t апйuiuftйББ

in bags should have а brittle consi$enry

Requirements according to RI) Actual чаluеsHumidiý оп the day of -anufuctu.q %Б

Ksing power, min, no mоrе
Gas formation, ml of Со2 in 2 hоurs

l 650_ l 750

Acidity of l00 g of yeast in terms оТасеБ
acid, ml, no mоrе:
- on the day of formation
- on the last day ofthe
Resistance at а tеmреrаturе of 3S С, hour,

Toxic elements, mg/kg, по mоrе

Periodicity of control one time in
six months

Periodicity of control one time inCesium-137

MicrobioIogic

Bacteria of the grоцр оГсоtifоЙirсоЙrrrrs
Periodicity of сопtrоl l time реr

qчаrtеrMold CFU iп 1 no mоrе lxl02

Periodicity of control опе timеБ

Proteins- l
276.3 kJ (

g, sugаr < 0.5 g. Епеrgу value (саIоriе) -

3 ORGANOLEPT,IC PARAMETERS

Yeast

5 SАFЕТY РЛRЛМЕТЕRS

Radionuclides,
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Each:unit of consumer packaging оп а рареr label must contain the following information:
- genoral name ofthe product: Bakery compressed yeast "Extгa",
- ingredients: yeast (Sассhагоmусеs cerevisiae);
- information оп the absence of GMOs: "Does not contain GMOs";
- net mass on the day of mапчfасtчrе: "Net mass оп the day of manufacture аt'lЗО/о humidiý - l5 kg (kg)";
- batch пчmЬеr and "Best Ьеfоrе" date;
- stогаgе conditions: "Store at temperatures from 0 ОС to +7 О6";

- the паmе of the mапчfасturеr, its location, the address of the production facilities:
"Мапufасturеr, addгess of production facilities (faciliý): РЕ " Trade House Golden Mile ", ave. Неrоiч Kharkova,
135-А, Kharkiv,6100l, Ukraine. Phone/fax +38 (057) 7З2 51З5, +З8 (099) 675 4З 2З. E_mail: export@yeast.com.ua,
www.yeast.com.ua;
- Ьаг code;
- designation of the гegulatory document according to which the product is manufactured.
Тrапsрогt marking is саrriеd очt in ассоrdапсе with the requirements of ГОСТ 14l92 with the application of
manipulation signs "Following of the tеmреrаfurе interval", "Protect frоm sunlight", "Рrоtесt frоm moisfure",
"Perishable goods", "Stacking limited" and printing information оп each packaging unit and/or Ьу sticking а label
(sticker) with the following information:
- the паmе of the manufacturer, its address, telephone пчmЬеr and address of production facilities, mаrk for goods and
services (if available);
- the full паmе of the product (common and рrореr);
- the expiration date "Best before" оr the date of manufacture and expiration date;
- net weight of the trапsроrt packaging, ke (kg);
- the пцmЬеr of packaging units and the net weight of the packaging unit, (pieces, ke (е))
- production batch пumЬеrs;
- stогаgе conditions;
- Ьаr code;
- designation of the regulatory document according to which the product is mапufасturеd.
* Yeast is included in the "List of food products that аrе not subject to the requirement to indicate mandatory information
on nutritional value" (раrаgrарh lб of Appendix No. 4 to the Law of Ukraine "Оп Information for Consumers оп Food
Pгodttcts" No. 2639_V1II of 06.12.20l8 .

Packaging: Yeast is packaged in роlурrоруlепе bags - l5 kg. Permissible deviations in tеrms of net weight аrе no mоrе
than 150 g. There is no limit to the deviation in the direction of increasing the net wеiфt from the set amount.
Requirements fоr transporting yeast:
- Yeast should Ье transported in ачtо-rеfrigегаtоrs at а tеmреrаturе of -2 ... +4 "С .

- Tratsportation of yeast Ьу isothermal transport without forced cooling is allowed only fоr shoft distances (up to 200
km) аftеr рrеlimiпаry cooling of the products to а tеmреrаturе of 0... +4 ОС.

- In case of freezing of yeast during tгапsроrtаtiоп, Ьеfоrе use, the frоzеп yeast must Ье left fог several hours at а
tеmреrаturе of +4...+б оС, during which time it will gradually thaw. The quality of yeast does not deteriorate during
single freezing.
- During loading and unloading of trапsроt, it is forbidden to leave pallets with yeast without cooling (in the ореп аir)
for mоrе than l0...l5 miпutеs and to expose them to the sцп оr аtmоsрhеriс precipitation.
Requirements fоr storage апd storage of yeast :

- The storage of yeast must meet the requirements of sanitary legislation оп the storage of food рrоdчсts .

- Yeast is stогеd in well-ventilated wагеhочsеs at а tеmрегаtцrе of 0...+7 "С.
- Bags with yeast should Ье stacked on racks оr pallets. In оrdег to рrечепt them frоm self-heating dчriпg stоrаgе, it is
not recommended to stack mоrе than the manufacturer's (540 kg) on the pallet.
-The distance to the walls of the wаrеhоusе and between the pallets should Ье at least 15...20 сm. The location of the

llets with yeast in the rеfrigеrаtiпg chamber should епsчrе unobstructed аir circulation fог effective

The ргоdчсt does поt contain allergens (ассогdiпg to Appendix 1 to law No. 26 VIII), dyes, metallomagnetic impurities

Head of the quality аssчrапсе department Оlепа Shtogrin
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9. GUЛRАNТЕЕ EXPIRY PERIOD
Due to that the requirements for transportation and stоrаgе аrе met, the,s.hя]f.Lф of yeast is 35 days frоm the date of
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