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FOR
BAKER'’S YEAST

0. FOREWORD

0.1.  This Pakistan Standard was adopted by the Pakistan Standards & Quality Control
Authority Standards Development Centre on 16-08-2021 after the draft finalized by
the Cereal Pulses & Their Products Technical Committee, had been approved by the
National Standards Committee for Agriculture & Food Products.

0.2. This standard is intended chiefly to cover the technical provisions relating
supply of the material and it does not purport to include all the necessary ons
of a contract.

0.3. In the preparation of this standard the views of the Mam@ rers, R&D
Organizations Food Authorities, Scientist, Suppliers, Consume d Technologist
and Testing Authorities have been taken into consideration.

0.4. For the purpose of deciding whether a particular re ent of this standard is

complied with final value observed or calculated sing the result of test or
analysis shall be rounded off in accordance with P or Methods of Rounding Off
Numerical Value the number of significant plaees retained in the rounded off value,
shall be the same as that of the specific ValueQ\;{tandard.

0.5.  All the ingredients and processes shall E%accordance with PS:3733 for Halaal Food
Management System Requirements organization in the Food Chain.

1. SCOPE &=

This Pakistan Standard ap o lies to Baker’s Yeast as an ingredient in food processing,
or for repackaging if re ‘g%

2. DESCRIPTION AND DEFINITIONS
The Baker’s )@Fﬁshall be of the following types:

6)) B Yeast Compressed
(11) r’s Yeast Dried.
2.1 s Yeast (Compressed)

0 er’s Yeast (Compressed) shall be in the form of a block having creamy white

C) colour, and odour characteristic of good baker’s yeast (compressed) and a fine even
texture. It shall not be slimy or mouldy and shall not show any sign of deterioration or
decomposition. It shall be free from extraneous materials. Starch of an edible quality
may, however, be added in a quantity not exceeding 7% by weight on dry basis.
Permissible edible binders and fillers may be added. It shall break sharply on bending.
The yeast blocks shall be stored at temperature between 1 to 50°C.



2.2

Baker’s Yeast (Dried)

Baker’s Yeast (Dried) shall be in the form of small powder granules, pellets or flakes.
It shall have an odour characteristic of good baker’s yeast (dried). It shall not be
mouldy and shall not show any sign of deterioration or decomposition. It shall be free
from adulterants and other extraneous materials. Starch of an edible quality may,
however, be added in a quantity not exceeding 10 % by weight of the material. The

yeast shall be stored in a cool and dry place at a temperature not more than 25°C.

®%

Baker’s Yeast shall conform to the following standards: @
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS /\29 ;
3.1 Composition 6&
Product as defined in Section 2. Yy
3.2 Quality Factors QQ
3.2.1 Moisture Content 0
Baker’s Yeast compressed must not contain m %n 73% moisture, while Baker’s
yeast dried must not contain more than 8% 3 e
3.2.2 Physical & Chemical Characteristics ‘%
Characteristics eqitirement for Requirement for
B yeast compressed Baker’s yeast dried
Dispersibility in water o satisfy the test To satisfy the test
Fermenting power, Minimum 1000 350
Dough-raising capacity To satisfy the test To satisfy the test
4. The microbi %ical criteria shall be as given in Table-1.& Table-II.
Mic ogical Requirements for Baker’s Yeast (Compressed) Table-1
“S!No Microbiological parameter Limits
0@ 1 | Total Plate Count (CFU/g) <7.5x10°
C) 2 | E. coli (CFU/g) absent
3 | Enterobacteriaceae (CFU/g) <10
4 | Rope Spore count (CFU/g) <10
5 | Shigella (CFU/25 g) Absent
6 | Salmonella (CFU/25 g) Absent

Microbiological Requirements for Baker’s Yeast (Dried) Table-11
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S.No Microbiological parameter Limits
1 | Total Plate Count (CFU/g) <7.5x10°
2 | E. coli (CFU/g) absent
3 | Enterobacteriaceae (CFU/g) <10
4 | Rope Spore count (CFU/g) <10
5 | Shigella (CFU/25 g) Absent
6 | Salmonella (CFU/25 g) Absent

5 CONTAMINANTS e

The products covered by this Standard shall comply with the maximum | ng}of the
General Standard for Contaminants and Toxins in Food and Feed (C 3-1995).
The products covered by this Standard shall comply with the maxi residue limits

for pesticides established by the Codex Alimentarius Commissi@

X
6. LABELLING QQ
In addition to the provisions of the Pakistan Stand@or Labelling of Prepackaged
Foods (PS: 1485), the following specific provi 'N)apply:
MARKING: The following particulars sh }ji:
(1) Name and type of the product, ’\@)
(2) Name and address of the mar@cturer,
(3) List of ingredients in des@ ing order
(4) Batch or code num %’
(5) Net weight in ki (;ggams/ gram,
(6) Date of maﬁ%@turer and expiry,
(7) Pakist tandard Number, PS: Mark, and license number,

arked or labelled on each container:

7. METH@S OF ANALYSIS AND SAMPLING

F@szcking the compliance with this standard, the methods of analysis and sampling
tained in the Recommended Methods of Analysis and Sampling (CXS 234-1999)
Q relevant to the provisions in this standard, shall be used.

NOTE - Analytical grade chemicals shall mean chemical that do not contain impurities
which affect the result of analysis.




