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A thousand ways to make bread
but only one yeast!
¢ AN Jaad 43y jla (Y a8
! a8 Baa) ¢ b el i oSl

H e has b brand APPLICATIONS o clin
Over the years, Saf-instant has become a bran - Saf-instant Gold yeast is an instant dry Al s ped (A Al culinal ilas ek e

which is well known, recognised and appreciated yeast which has been specially developed O i) 5 sl Aimall Lapad Gaaian By 58

. : ‘ for high sugar dough (from 5% sugar on Gl ) sl Ally | e %5
all over the world and is now the leading product in weight of flour). (B8 055 Ay Sl e 9%

the international dry yeast market. « Saf-instant is also available as Saf-instant bm :‘)‘A DTPJ Lu‘g‘ z;)s ﬁu‘;m‘ ULA H
Red, recommended for lean or low sugar & %10 0 &) 5 O A

- P - o of . @ i 5 G . T
Alad dadle ‘;“L"“‘"\ il Gl i) e e dough (0-10% of sugar on weight of flour). (GAY ()55 Ay Sl
LASc(J\Jd\ ;\AJ\M\S&M}L@.\\JW c:&})}u\
43&\ b‘)JAAj\ J\AA L_é GASL:J\ CAJAM &_\;_L.A\ DIRECTIONS FOR USE ‘ Jlaniay) 33..3)}:
- Add directly to the flour or at the start of Aoy (B bl ) e Ball ()8 jdilae a0
the kneading process, Saf-instant yeast 1 sgay cilingl il b yaed £ 555 eonall Ads e

. disperses easily and uniformly into the dal e cmlaia g oy yo IS Ay 7 i
Authentic dough and gives optimum fermentation. il yead
The world's leading instant dried yeast product, for . Sif;ﬁstz:gy:;;tcsv\;ceil;m packed for 5 et s B o)l s g
bakers everywhere. . . quanity : Ledlad 5 Lgiagn JalS e il

Al
I - . e SHELF LIFE e
plladl (8 Al ggan gl Alle 3252 38 jes 2 years from date of production, e L] A 15 \"Tﬁ"m -
according to specific regulations. Gy @Y & e el (s
u.:_);.\ﬂ.: PYONEN| Giledyal
unlqug . . . PRECAUTIONS FOR USE
An international benchmark with a superior fermentation - Saf-instant yeast must be kept in a dry place Jheiay)
capacity that enhances all the world's breads. away from heat. G (1S b il il s et int o e o
o - « Once opened, the sachet of Saf-instant 3oal e e
S must be used within 48 hours or stored in N e . ? . it
t\},\ A 1 4lle 4 yieds s a8 (,,33_, Al sl &)Aj\ the fridge, sealed, and used within 8 days. R “‘L‘“‘“ il “{L‘““‘ ‘T‘-’ﬁ”‘f"“ﬁg T
. . “. - "bd\ 3l - Saf-instant does not require rehydration OIS C}M\“Hﬂ Gl ‘MZL" 4.8
(‘J & )'\;j before use. k) 8 S i 5 4230
= + Do not place Saf-instant in direct contact I8 ey el () sl s glsi¥e
Innovative ithice or | i
with ice or iced water. Jlaxinay)
Performance that is continually enhanced to anticipate oLl ) ) e i) CGilas g Y o
changing market demand. '
e PACKAGING bl
E\_\_,\ - Carton box 20 x 500g
3.9l QU# Gl i ety Lz).:)Lu ?:u 3,8 « Also available in sachets of 125g anda gl

£ 500 S 20 (0 Geolia o
£ 125 oS b Ll i

IA-p.i——q.-"

~ P ——— e — e wIT
- » e sl

BAKING
CENTER

Baker to Baker

Our Baking Center ™ technical advisors are on hand
to assist and help you in the development of your
new products.

LESAFFRE - TS
137, rue Gabriel Péri - 59700 Marcqg-en-Barceul - Franci —
Tel. +33 (0)3 20 81 61 00 - www.lesaffre.com





