UROPROTEIN

Brewer’s yeast

Saccharomyces cerevisiae inactive yeast.

Physical properties

Appearance coarse powder

Colour brownish

Odour typical, peculiar to brewer’s yeast
Density 600 kg/m’

Typical specification

Protein min. 45% in cr. m.

Moisture max. 9%

Ash max. 6% in cr. m.

Fat max. 4% in cr. m.

Amino acid profile

Lysine 2,19% Histidine 1,36%
Methionine 1,06% Arginine 1,78%
Threonine 1,80% Valine 2,06%
Glutamic acid 8,12% Leucine 3,76%
Alanine 2,16% Glycine 2,61%
Asparagic acid 2,64% Serine 2,23%
Tyrosine 2,69% Isoleucine 1,64%

Phenylalanine 2,34%



Microbiological parameters

Total plate count max. 50.000/g

Salmonella absentin 25 g

Coliform max. 100/g

Storage keep in a clean, cool and dry place
Shelf-life 12 months from date of production
Packaging 25 kg bags
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