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Bakery compressed yeast *Optima'
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Bakery compressed yeast ''Optima'' is о te"t ni"arry рurе culture of yeast Saccharomyc"s .е.ечisiа!БйББББi stйБ
ýчt|.у of оrigiп - Ukraine).

Name of раrаmеtеr Requirements
, fгоm grayish to dark beige

Bland, characteristic of yeast, without tbe sйБП огrпоtс а*' othe" *t 
""""*

сhаrасtеri stic of yeast, w ithout ехtrапеъuiiЕеrtай
Dense yeast should break and not smеаr

uirements according to RI)
Humidity on the day of manufacture, % пБ

Rising роwеr, min, по mоrе
Gas fоrmаtiоп, ml of Со2 in 2 hочrs
standard dough //

sweet dough (l5% sugar)
1 з50- l450
1 530- l 650

Acidity of l00 g of yeast in tеrms оГасеtrc
acid, ml, no mоrе:
- оп the day of formation
- оп the last day ofthe
Resistance at а tеmреrаtчrе of 35 С, hоur, по

Periodiciý of control one time in
six months

Radionuclides, Bqlkg, по mоrе

Periodicity of control one time in

Microbiological раrаmеtеrs amount of product, the сопtепt of which is not аIIоwеф
Bacteria of the grоuр ot colifbrms (соlifогms

Periodicity <lf control l time реr
quаrtеrMold CFU in l g of 1xl02

Periodicity оГсопtrоl опе time in

Proteins-l 1,5 g, fats - 0,б g, саrЬ
276.З kJ (66 kcal).

1DESсRIPT|ON

z tNGR]]DlENTS
у east ( saccharnmlr?p е rоу olli с i л ol

J ORGANOLEPTIC РАRЛМЕТЕRS

СоIоr
Smell

Taste

consistence

4 rнYSlслL AND сIJЕмIслL PARAMETERS
Name of раrаmеtеr Actual ча|uеs

69 66,5-6,7,0

45 31-35

90

240
зO-зб

120-1з2

60 60
5 SАFЕТY РАRЛМЕТЕRS

Toxic elements, mg/kg. по mоrе
Lead

1,0
Cadmium

- 

0,1
Меrсurу 0.003

StTontium-90 50
Cesium- l37 150

0_0l

25

Not allowed
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The product does not contain allergens (according to Appendix 1 to law No. 2639-VIII), dyes, metallomagnetic
impurities
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Each urrit of consumer packaging оп а paper label must contain the following information:
- gепеrаl паmе of the product: Bakery соmргеssеd yeast "Optima"
- ingгedients: yeast (Sассhагоmусеs cerevisiae);
- information on the absence of GMOs: "Does not contain GMOs";
- net maSS on the daY of mапчfасturе: "Net maSS on the day of mапчfасturе at 69Yо humidity _ l kg (kg)'';
- batch пumЬеr and "Best before" date;
- storage conditions: "Store at temperatures from 0 ОС to +7 О6".

- the name of the manufacturer, its location, the address of the production facilities:
"Мапчfасtчrеr, address of production facilities (facility): РЕ " Trade Ноцsе Golden Mile ", ave. Неrоiч Кhаrkоча, l35-
А, Kharkiv, 61001, Ukraine, Phone/fax +зs (057) 7з2 51 35, +з8 (099) 675 4з 2з. E-mail: export@yeast.com.ua,
www.yeast.com.ua;
- Ьаr code;
- designation of the regulatory document according to which the рrоdчсt is manufactured.
Тгапsроrt marking is carried out in accordance with the requirements of ГОСТ 14l92 with the application of manipulation
signs "Following of the tеmрегаturе inteгval", "Protect from sчпliфt", "Protect frоm mоistчrе", "Peгishable goods'',
"Stacking limited" and printing information оп each packaging unit and/or Ьу sticking а label (sticker) with the following
information:
- the name of the mапчfасturеr, its address, telephone пumЬеr and address of production facilities, mаrk fоr goods and
sеrчiсеs (if available);
- the full name of the product (соmmоп and рrореr);
- the expiration date "Best before" оr the date of mапufасturе and expiration date;
- net weight of the trапsроrt packaging, kg (ke);
- the пumЬеr of packaging units and the net weight of the packaging unit, (pieces, ke (с))
- production batch пчmЬеrs;
- storage conditions;
- Ьаr code;
- designation of the regulatory document according to which the рrоduсt is manufacfured.
* Yeast is included in the "List of food products that аrе not subject to the requirement to indicate mandatory infonnation
on nutritional value" (paragraph lб of Appendix No.4 to the Law of UkTaine "On Information for Consumers on Food
рrоduсts" No.2639-ViII of 06.12.20l8 .

Packaging: Ьагs of yeast with а nominal weight of l kg аrе wrapped in а рареr label and polypropylene film. Тrапsроrt
packaging is саrriеd out in а Ьох made of comrgated саrdЬоаrd, the nominal wеiфt of which is 12 kg.
Requirements fоr transporting yeast:
- Yeast should Ье trапsрогtеd iп аutо-rеfrigеrаtоrs at а temperature of -2 ... +4 ОС 

.

- Transportation of yeast Ьу isothermal trапsроrt without forced cooling is allowed only fоr shоrt distances (up to 200 km)
аftеr preliminary cooling of the products to а tеmреrаtuге of 0.., +4 ОС.

- In case of freezing of yeast during transportation, Ьеfоrе use, the frozen yeast mчst Ье left for sечеrаl hочrs at а
temperature of +4...+6 ОС, during which time it will gradually thaw. The quality ofyeast does not deteriorate during single
freezing.
- During loading and unloading of transport, it is forbidden to leave pallets with yeast without cooling (in the ореп аir) fоr
mоrе than 10...l5 minutes and to expose them to the sun оr atmospheric precipitation..
Requirements for storage апd storage of yeast:
- The storage of yeast must meet the requirements of sanitary legislation on the stоrаgе of food pгoducts .

- Yeast is stored in well-ventilated wаrеhоusеs at а tеmрегаtчrе of 0...+7 "С.
- Yeast boxes should Ье stacked loosely on rасks оr pallets to епsчге ventilation of the yeast and рrечепt it from self-
heating during storage (storage and packaging Ьу the mапufасtuгеr is гесоmmепdеd)
-The distance to the walls of the warehouse and beМeen the pallets_shorrld,be-at least 15...20 сm. The location of the

',,s;.t.,:*;,.jt,,r_,-r',i._.. ; ;with yeast jn the rе ting сhаmЬеr should епsurе

Head.of the quality аsýчrапсе department Olena Shtogrin
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