ey Veas: D

1a OUOTatIKA ING mtuxioc
the ingredients o

% H &npn payid eival katdAAnAn yia ke ei6ovg aptomapaokevaopa.
The dry yeast is suitable for use in any kind of bakery products

% 21 SoooAoyla TAPAOKELTC LIYUAT®V asatteital oxedov 1o 1/3 g
ENPNC HAYIAG O OXEOT) LE TNV TTOCOTNTA VWOITTC.
Only 1/3 of the dry yeast is needed in the mixture, in comparison to
the needed quantity of the fresh yeast.

% H &npn payia exet Siapkela (wng 24 UNVES, VK 1) VI 40 T|UEPES
The shelf life of the dry yeast is 24 months, while the shelf life of the
fresh yeast is 40 days.

% H &npn payud ocvvmnpeitarl oe Oepuokpaoia ep1BAAOVTOG, XwPig va
VITAPYEL KIVOUVOG AAAOIWONG TOV TTPOTOVTOS QIO AVEOUEIRTELS TNG
Bepuoxpaoiag.

Dry yeast remains stable at room temperature, without danger of
spoilage of the product in case of increasing or decreasing
temperature.

Alatifetal oe cvokevaoia 500€.
Available packaging 5009




