
 
 

ISO 23983:2025-09 (E) 
 
 
Food products - Characteristics of fresh and dry baker's yeast 
 
 
Contents            Page 
 
 
Foreword  ......................................................................................................................................................... iv 
 
Introduction  ...................................................................................................................................................... v 
 
1 Scope  ............................................................................................................................................... 1 
 
2 Normative references ..................................................................................................................... 1 
 
3 1 
 
4 Product characteristics  ................................................................................................................. 2 
4.1 General  ............................................................................................................................................ 2 
4.2 Product use  ..................................................................................................................................... 3 
4.3 Conservation  .................................................................................................................................. 3 
4.4 Mass of the package  ...................................................................................................................... 3 
4.4.1 Block and granulated yeast  .......................................................................................................... 3 
4.4.2 Liquid yeast  .................................................................................................................................... 3 
4.4.3 Dry baker's yeast  ............................................................................................................................ 4 
4.5 Traceability  ..................................................................................................................................... 4 
 
5 Application characteristics  ........................................................................................................... 4 
5.1 Fermentation activity in case of fresh baker's yeast application  .............................................. 4 
5.2 Fermentation activity in case of dry baker's yeast application  ................................................. 4 
 
6 Physico-chemical characteristics  ................................................................................................ 5 
6.1 Dry matter  ....................................................................................................................................... 5 
6.1.1 Fresh baker's yeast  ........................................................................................................................ 5 
6.1.2 Dry baker's yeast  ............................................................................................................................ 5 
6.2 Nitrogen  ........................................................................................................................................... 6 
6.3 pH  ..................................................................................................................................................... 6 
 
7 Microbiology  ................................................................................................................................... 6 
7.1 General  ............................................................................................................................................ 6 
7.2 Total count  ...................................................................................................................................... 6 
7.3 Coliforms  ......................................................................................................................................... 6 
7.4 Escherichia coli  .............................................................................................................................. 7 
7.5 Salmonella  ...................................................................................................................................... 7 
7.6 Listeria monocytogenes  ................................................................................................................ 7 
7.7 Coagulase positive staphylococci (including Staphylococcus aureus)  .................................. 7 
 
Annex A (informative) Typical values of interest for the consumer  .......................................................... 8 
 
Bibliography  ................................................................................................................................................... 12 
 

Terms  and  definitions  ....................................................................................................................


		2026-06-28T07:55:24+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




