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Because of the numerous factors affecting results, all of our products are sold 
with the understanding that consumers make their own test to determine 
suitability of our products.  Statements contained herein should not be 
construed as representations, guarantees or warranties, expressed or implied, 
of any kind. 

 

 BAKER’S YEAST 
 
Fleischmann’s Order Product Code 2116. 
 
DESCRIPTION:  A special strain of Saccharomyces cerevisiae chosen and cultivated for free flowing form, 
uniformity and strength. 
 

 Provides less variation in performance, especially with high-speed bakery equipment, due to controlled 
propagation, handling and shipping. 

 Supplies balanced yeast activity and provides required tolerance in all bakery applications. 
 
APPLICATIONS & USAGE:  All yeast raised, baked and frozen products such as bread, rolls, buns, Danish, 
doughnuts, sweet rolls, bread sticks, pretzels, pizza, etc.  Yeast can be added directly to mixer with other 
ingredients without pre-dissolving. 
 
Yeast should be kept cold (below 45°F / 7°C) and in it’s sealed bag until ready for use.  Fleischmann's special 
multi-wall bag design with poly layer provides maximum protection against moisture pick-up and oxygen 
exposure which will cause yeast to warm up in short periods of time.  After opening bag, any partially filled 
bags should be flattened to force out excess air.   The top should then be rolled down to yeast level to furnish a 
tight seal.  To maximize performance, only remove as much yeast from refrigerator as you will use in thirty 
minutes. 
 
INGREDIENTS:  Yeast 
 
SPECIFICATIONS: 
Form:    Free Flowing 
Color (Minolta Colorimeter):  66 – 100 units 
Moisture:   69.5% Maximum 
pH    4.0 – 6.0 
Activity (Low Sugar Activograph) 315 cc’s Minimum 
Activity (High Sugar Activograph) 300 cc’s Minimum 
Coliform (CFU / Gram)  1000 Maximum 
E. Coli (CFU/Gram)  100  Maximum 
Salmonella   Not Detected 
 
PACKAGING: 
Product Code 2116  50 lb poly lined bag 
 
STORAGE:  Yeast is a living microorganism, extremely sensitive to environmental conditions and requires 
refrigerated storage to preserve its strength.  Upon arrival at the bakery, yeast should immediately be placed in 
the refrigerator, and should be maintained below 45oF (7°C) until used.  Proper cooler temperature and air 
circulation between spaced cartons is important to maintain the baking strength of the yeast.  Ideal air movement 
is 125 cu. ft. per minute and optimal cooler temperature is between 34 - 40oF (1- 4°C).  
 
Baker’s yeast is lot coded with “Best Before” date code.  Product will continue to perform after this date, but at 
a diminishing level based on age.  To optimize yeast performance in your bakery, maintaining proper 
temperature and consumption within 10 – 14 days of receipt is recommended.   
 
KOSHER:  This product is certified Kosher (K-ID:  JQH-LDLV).  Electronic kosher certificates can be 
accessed at www.digitalKosher.com.   


