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Deactivated Yeast

Improve extensibility & final appearance

BAKER’S BONUS® RS5190 and RS190 STAR deactivated with high reducing power is o By
specially designed for industrial process to prevent your pizza doughs or brioche mixes f‘u
from shrinking and tearing. The result? An easier to handle dough that produces more =

consistently shaped products.

Softens dough and strengthens dough stability

BAKER’S BONUS® RS190 and RS190 STAR deactivated yeast makes dough easier to mix, shape

and roll. It improves the extensibility of the dough preventing shrinkage, tearing, and speeding

up the mixing process. It ensures high quality, consistency and ease of use.

Adds value and enhances final appearance

Made with additive-free ingredients, BAKER’S BONUS® RS190 and RS190 STAR deactivated Prevents shrinkage in dough

yeast is also odour-free, so will not affect the taste of your breads or other recipes.
Its abilitiy to improve pan flow will help to enhance the final apperance of your
buns, pizzas, pastries and other baked products.

Our Baking Center™ technicians can advise on recipes and processes for
optimal use of BAKER'S BONUS® RS190 and RS190 STAR.

PRACTICAL INFORMATION

APPLICATIONS DIRECTIONS FOR USE
BAKER’S BONUS® RS190 and RS190 STAR Deactivated yeast can be:
deactivated yeast is a L-cysteine substitute . Added directly into bread-making flours;

that can be used directly in your recipes for a
wide variety of breads, pizzas, pastries and
baked goods. - Included in improver formulations;

USAGE LEVELS -+ Used directly in bakery products and

Depending on the quality of flour and iscuits
usage, use at a dosage of 0.1% to 0.3%
compared with flour weight.

- Used with mixes or pre-mixes;

(shown above) and assists mixing (shown below).

With (right) and Without (left)
BAKERS BONUS® RS790 and RS190 STAR.

SHELF-LIFE & STORAGE

At least 18 months from production date,
if stored in a cool (max. 25°C), dry place, in
the original, unopened pack. Seal bag
tightly after use.

PACKAGING

25 kg net paper sac with airtight
inner polyethylene bag.
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