TITLE XVI

BREADMAKING YEASTS AND LEAVENING AGENTS

Article 372 – Breadmaking yeast is the product obtained from industrial propagation of yeasts of the genus Saccharomyces in appropriate culture media.

Article 373 – Pressed or filtered breadmaking yeast is yeast that has been centrifuged, pressed, and filtered so that moisture content does not exceed 75% by weight.

Article 374 – Dry yeast or instant breadmaking yeast is yeast that has been dehydrated so that moisture content does not exceed 10% by weight.

Article 375 – Baking powder is a product made from carbonic acid and associated sodium, potassium, calcium, and ammonium salts, and other chemical leavens; whereto excipients may be added as inert material.

Article 376 – Other products may be used as leavens, provided they are expressly authorized for such purposes hereunder.

