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T > 94%
MR 9-10%
B 17-21%
liEES 6-8%
TeHLEh 5-9%
BER In ppm
#AEZEB 400-600
1Z RS 50-170
TR R 200-300
H- % 20-40
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The data contained in this technical sheet are the exact transcription of our knowledge of the product at the mentioned
date. They are the exclusive property of Fermentis -Division of S. I. Lesaffre. It is of the uses responsibility to make sure
that the usage of this particular product complies with the legislation.

The obvious choice for beverage fermentation





