
A & S

6032801 - Granaroma Yeast
Description: Particularly mild fermented wheat
sponge dough for the direct processing of
wheat baked goods as well for the application in
ready mixes, concentrates and baking
improvers.
Usage Level: Use at 1-5% of the total flour
weight according to the recipe on the bag label.
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Description: Particularly mild fermented wheat
sponge dough for the direct processing of
wheat baked goods as well for the application in
ready mixes, concentrates and baking
improvers.
Usage Level: Use at 1-5% of the total flour
weight according to the recipe on the bag label.
Granaroma Yeast has a powder appearance, light  beige in color, and has a mild aromatic aroma. 
All ingredients comply
with the FDAs CFR: Title 21 regulations and/or
are considered Generally Recognized As Safe
(GRAS).

Wheat Sour (Wheat Flour, Water,
Starter Culture, Malted Wheat
Flour, Yeast).

Contains:

Free From:

Brand Manufacturer

A & S Abel & Schafer Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

60328.01 6032801 00715803026309 1/55.1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

55.8lb 55.1lb United States Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

26in 17in 6in 1.53ft3 5x8 273days 60°F / 77°F

Store for up to 12 months in a cool,
dry environment at 20C/68F.

Dough Improver

Use at 1-5% of the total flour
weight according to the recipe on
the bag label.
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