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Yeast Powder | alo pos jog9

Product Description | Jgase Olxsgs
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Yeast powder is a natural ingredient used for fermenting flour in the preparation of
various breads, cakes, and other baked goods. This powder contains a specific type
of active yeast that aids in the fermentation process. It helps increase the volume of
breads and various desserts, giving them a soft and fluffy texture. This product is

commonly used in baking homemade breads, pastries, pizzas, and other dough-
based foods.

Product Features | Jgaxo sl S 9
Active Yeast: Contains active yeast that helps in the rising and fermentation of
foods.
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Increases Dough Volume: Helps increase dough volume and creates a light,
fluffy texture.
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Ideal for Various Baking: Suitable for baking bread, cakes, pizzas, and other
dough-based foods.
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Easy to Use: Simple to use without the need for special preparation.
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Long Shelf Life: Has a longer shelf life compared to fresh yeast.
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Benefits | wlgd ¢ ole>
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Aids Fermentation: Helps ferment flour and produce natural gases that cause
dough to rise.
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Enhances Bread Freshness: Breads made with yeast powder remain soft and fresh.
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Provides Soft and Fluffy Texture: Gives bread and cakes a soft, fluffy texture.
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Suitable for Vegan Diets: Yeast powder is a plant-based additive suitable for
vegetarian and vegan diets.
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Maintains Nutritional Properties: Contains B vitamins and minerals that contribute
to overall health.

Culinary Applications | eslauws! o g
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Bread Baking: Used for making various types of bread, including white bread,
whole wheat bread, pizza dough, and homemade breads.
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Pastries and Cakes: Used in making fluffy cakes and pastries, including sponge
cakes, donuts, and other desserts.
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Pizza Dough: Used as a leavening agent for pizza dough.
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Dough-Based Foods: Used in making dough-based dishes like cookies and rolls.
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Usage Instructions | & pawe ogxs
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Mix with Flour: Yeast powder is typically added to flour, followed by ingredients
such as water and sugar.
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Activate in Warm Water: Some types of yeast powder need to be activated in
warm water. Mix with warm (not hot) water to activate.

2SSl s b (g ymes olge 4y |y ale pad yals Jlad 51 gz 2108 Slgo a4 a8l ¥

Add to Food Mixtures: Once activated, add the yeast powder to dough mixtures or
desserts.

Nutritional Information (Per 59) | (5,5 & y ;) glas sy wledbl
Energy: 15 kcal | )5 10 @55,
Protein: 19| ¢,5\ 10 utigp

Fat: 09| ¢+ wz

Carbohydrates: 39 | »,5 Y :&l 00,5

Fiber:0.59 | o5 +.0 1,08
Salt: 0.01 g | o5 + .oV 2 S
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Storage Recommendations | ;1o sbamogs
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Store in a cool, dry place away from direct sunlight.
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Seal the packaging tightly after each use to maintain yeast activity.
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