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Razi Yeast and Alcohol Co.
This factory a subsidiary of the Sugarcane Development and By-products Co. was
established in 1999 in a 14 hectares land to manufacture Instant Dry Yeast as well
as Medical & Food-grade Ethanol, which is required by domestic and international
markets, by using biotechnology. The Austrian Vogel Busch Co. designed the
production line and equipped it with the latest European technology machinery.
Presently, Razi Co. is considered the largest ethanol and yeast manufacturer in the
region.

The yeast factory started its production in winter 2011, branded as “Nab
Mayeh” in order to improve the quality of various traditional and industrial bread
and to promote the health of the society in Iran. The company which is now the
largest manufacturer of yeast in the region, has employed more than 160 people
directly and can annually produce up to 12,000 tons of inétant dry yeast, by using
the latest European technology. The yeast is packed in various types of packag-
ing materials and sizes such as 10, 20, 80,100, 500, 1000 grs. Sachets as well
as Multilayer Vacuum packing with 24 months shelf life. The products are distrib-
uted in domestic and many international markets. Razi Co. has plenty of exports to

countries around the world. It is remarkable that Razi Co. has achived follows.
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* 1. Scope of Application: All fermented products used in bread-making industries.

” 4B 2 Person in Charge: Experienced master craftsman in the bread-making industry.
3. Usage Instructions:The amount of yeast used in various types of bread depends on environ-
mental temperature, raw materials, equipment, and process duration. Generally:

* Flatbreads: 0.5% to 1% of the flour weight.

* Semi-leavened breads (e.g., Taftoon and Sangak): Around 1.5%.

* Fancy breads: 1.5% to 1.8% of the flour weight.

In hot seasons and regions, the quantity should be reduced, while in colder seasons or when
using stronger flours, it can exceed the minimum level stated. Additionally, when the process
time is limited, the usage can be increased up to 2%, depending on the type of industry. For
sweet breads containing higher amounts of sugar and oil, yeast usage of up to 2.5% of the
flour weight is recommended.

4. Storage Conditions: Yeast is a biological organism requiring specific conditions for optimal
performance. Proper storage temperature directly affects its shelf life and activity:

* Dry yeast: 8-12°C (refrigerator temperature); temperatures below 25°C are also acceptable.
* Fresh yeast:4 - 6°C.

Key Storage Tips:

* Once opened, the package must be tightly sealed and stored in the refrigerator.

« Storing yeast in warm or open environments leads to a significant decline in activity and a
reduction in live cell count.

* Yeast transportation must be done under appropriate temperature conditions.

Shelf life at various temperatures:

* Below 12°C: 24 months.

* 13°C to 24°C: 18 months.

¢ 25°C to 32°C: 6 months.

* Above 32°C: Less than one month.

Vacuum packaging provides a longer shelf life compared to regular bags, but in both cases,
storage in a cool, dry place is essential.

5. Usage Instructions:

1. Mix flour and yeast (or sugar for sweet and fancy breads) in their dry form until uniformly
blended.

2. After 3-4 minutes, when the yeast begins to activate, add the water and salt solution (or oil
for fancy breads).

3. Once the mixing process is complete and the dough structure is formed, allow the dough to
rest for an initial fermentation period of at least 15 minutes.

Important Tips:

« Insufficient dough resting reduces the bread’s quality in terms of aroma, texture, volume,
and shelf life.

» Suitable flour:

o For Fancy breads : Flour with 19-22% bran extraction.

o For flatbreads: Flour with 15-21% bran extraction.

* For strong flours: Use more warm water, faster mixing speeds, longer mixing times, less
salt, more yeast, and longer resting times.

* For weak flours: Increase salt, aerate the flour, mix with stronger flour, add previous dough,
reduce resting time, and include additives like vitamin C (3 tablets per sack), dried milk, gluten
(up to 2%), and appropriate improvers for the product type.

* Water and raw material temperature: Should be maintained below 25°C. The final
dough temperature should be 27°C, and mixing speeds should be adjusted to prevent
yeast overheating.

« Initial dough preparation: Start with dough that does not contain salt and oil. After 3-4
minutes of mixing, add the saltwater or oil solution.

« Critical Note: The looser the dough, the better the yeast will perform.

Usage Instructions:

1.Mix flour and yeast (or sugar for sweet and fancy breads) in their dry form until
uniformly blended.

2. After 3-4 minutes, when the yeast begins to activate, add the water and salt solution
(or oil for fancy breads).

3. Once the mixing process is complete and the dough structure is formed, allow the
dough to rest for an initial fermentation period of at least 15 minutes.

Important Tips:

 Insufficient dough resting reduces the bread’s quality in terms of aroma, texture,
volume, and shelf life.

« Suitable flour:

o For Fancy breads : Flour with 19-22% bran extraction.

o For flatbreads: Flour with 15-21% bran extraction.

* For strong flours: Use more warm water, faster mixing speeds, longer mixing times,
less salt, more yeast, and longer resting times.

* For weak flours: Increase salt, aerate the flour, mix with stronger flour, add previous
dough, reduce resting time, and include additives like vitamin C (3 tablets per sack),
dried milk, gluten (up to 2%), and appropriate improvers for the product type.

¢ Water and raw material temperature: Should be maintained below 25°C. The final
dough temperature should be 27°C, and mixing speeds should be adjusted to prevent
yeast overheating.

¢ Initial dough preparation: Start with dough that does not contain salt and oil. After 3-4
minutes of mixing, add the saltwater or oil solution.

« Critical Note: The looser the dough, the better the yeast will perform.
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I I 1- Domaine d'application :

Tous les produits de fermentation utilisés dans I'industrie de la boulangerie.
2- Responsable de l'exécution :
Un maitre artisan expérimenté dans l'industrie de la boulangerie.
3- Quantité d'utilisation :
La quantité de levure utilisée varie en fonction des conditions de renlpérature ambiante,
des matiéres premiéres, des équipements et de la durée du processus. En général :
¢ Pains spéciaux : 1,52 1,8 % du poids de la farine utilisée.
¢ Pains plats : 0,53 1 % du poids de la farine utilisée.
¢ Pains semi-volumineux (comme le pain Tattoun et le pain Sangak) : environ 1,5 %.
En périodes chaudes ou dans des régions a climat chaud, cette quantité est réduite. En
revanche, pendant les périodes froides ou lors de I'utilisation de farines fortes, elle peut
dépasser le minimum indiqué. De plus, lorsque la durée du processus est limitée, la
quantité peut étre augmentée jusqu’a 2 %, selon le type d’industrie. Pour les pains sucrés
contenant des quantités élevées de sucre et de matiéres grasses, une proportion de levure
allant jusqu’a 2,5 % du poids de la farine est recommandée.
4- Conditions de conservation :
La levure est un organisme biologique vivant qui nécessite des conditions spécifiques
pour une activité optimale. La telupérature de conservation est directement liée a sa
durée de vie et a ses performances :
e Levure seche : 8 12 °C (température du réfiigérateur) ; une température inférieure a
25 °C est également acceptable.
e Levure fraiche : 4 a 6 °C.
Points importants pour la conservation :
* Une fois l'emballage ouvert, celui-ci doit étre soigneusement refermé et conservé au
réfrigérateur.
e Une exposition a un environnement chaud ou ouvert entralne une diminution
significative de l'activité et une réduction du nombre de cellules vivantes.
¢ Le transport de la levure doit étre effectué dans des conditions thermiques adaptées.
Durée de conservation en fonction de la température :
¢ Moins de 12 °C : 24 mois.
e 132a24°C: 18 mois.
e 25232°C: 6 mois.
¢ Au-dessus de 32 °C : moins d'un mois.
Un emballage sous vide prolonge davantage la durée de conservation par rapport aux sacs
classiques. Dans tous les cas, il est essentiel de conserver lalevure dans un endroit sec et frais.
5- Mode d'utilisation :
Etape 1 : Mélangez la farine et la levure (ou le sucre pour les pains sucrés et spéciaux) a sec
pour obtenir une préparation homogene.
Etape 2 : Apres 3 a 4 minutes, lorsque la levure commence a s’activer, ajoutez la solution
d’eau et de sel (ou de 'huile pour les pains spéciaux).
;
Etape 3 : Une fois le mélange homogene et la pate formeée, laissez-la reposer pour une
fermentation initiale d’au moins 15 minutes.
Points importants :Un temps de repos insuffisant diminue la qualité du pain en termes de

parfum, de texture, de volume et de conservation.
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» Farine recommandée :

o Pains volumineux : farine avec un taux d’extraction de 19 a 22 %.

o Pains plats : farine avec un taux d’extraction de 15 a 21 %.

* Pour les farines fortes : augmentez I'eau tiede, utilisez une vitesse de mélange rapide, prolongez le temps de

meélange, réduisez le sel, augmentez la levure et prolongez le temps de repos.
p 7

e Pour les s les : a le sel, aé f 1007 avec
précédente, réduisez le temps de repos, ajoutez de la vitamine C (3 comprimés par sac), du lait en poudre, du
gluten (jusqu’a 2 %) et des améliorants adaptés au type de production.

* La température de l'eau et des ingrédients doit étre inférieure a 25 °C. La température finale de la pate doit
atteindre 27 °C, et la vitesse de mélange doit étre ajustée pour éviter une surchaufle de la levure.
¢ Lors de la préparation initiale de la pate, mélangez-la sans sel ni huile. Ajoutez ensuite la
solution d'eau salée ou d'huile aprés 3 a 4 minutes de mélange.

¢ Point important : plus la pate est souple, meilleure sera I'activité de la levure.




1.06nacTb NpUMeHeHNA:

Bce pepmeHTMpPOBaHHbIE NPOAYKTbI AJ1s X1e6oneKapHON NMPOMbILLIIEHHOCTY.

2. OTBETCTBEHHOE NNLO:

OnbITHbIN MacTep xneboneKkapHOro NPon3BoACTBa.

3. Hopma pacxopga:

Hopma pacxofa Apoxkel 3aBUCUT OT TeMmepaTypbl OKpYy»Katollen cpefbl, NCXOAHOro
CblpbA, 060PYAOBaHNA N BpeMeHW npoLecca. B obuem:

* QopMaLmoHHble xneba: 1,5-1,8% oT Beca 1CNonb3yemoin MyKu.

* Mnockune xneba: 0,5-1% oT BeCa MyKu.

* Monyo6bemHble xneba (Takne Kak TapTyH 1 caHrak): okoso 1,5%.

B Tennoe Bpemsa roga 1 B XapKux permoHax HopmMa HvXe, a B XOfIogHoe Bpema roga uim
NPy MCMNOb30BaHUN CUIbHOW MYyKW — Bbllle MWHMMASbHOIO 3HauveHuA. TakxKe, ecnim
Bpema npouecca orpaHMYeHo, KOMMYECTBO APOX3KeW MOXHO yBennyuTb Ao 2% B
3aBMCMMOCT OT TWMa MNPOM3BOACTBA. [NnA cnagkux xnebos, codepawmx 6osnbluoe
KONMYeCTBO caxapa U Macsa, peKoMeHyeTcA NCNosib3oBaHKe Apox»Ken Ao 2,5% oT Beca
MYyKWN.
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4.YcnoBus xpaHeHWs: [poxKin — 3TO XIMNBOIN O1OOTrMYECKUA OPraHn3Mm, i

TpeObytoLwnii 0coObIX YCIIOBMI XPaHEHNA ANA ONTUMaNbHON aKTUBHOCTY.

TemnepaTypa XpaHeHUs HanpPAMYIo BAIUAET Ha CPOK roAHOCTU 1 3GPEKTUBHOCTD LPOXKKeN:

* Cyxue ppoxxu: 8-12 rpapycoB (TemnepaTypa XONOAWbHMKA); MNPUEMIEMO TaKxKe
XpaHeHuWe npu TemnepaType go 25 rpagycos.

* CBeXue OpoXKN: 4 - 6 rpagyca.

OCHOBHble NpaBusia XpaHeHus:

* [Mocne BCKPbITUA YNAKOBKN ee HeOOX0ANMO MIIOTHO 3aKPbITb U XPaHUTb B XONOAWbHUKE.

* XpaHeHune B TEMNION WM OTKPLITOW Cpede MPUBOAUT K 3HAUUTENbHOMY CHUMEHWIO
AKTVMBHOCTM 1 COKPALLEHMIO UNCIIA XIMBBIX KNETOK.

* [MepeBo3Ka ApOXKei JOJKHA OCYLLeCTBNATLCA MPW NOAXOAALLEN TemnepaType.

CpoK rogHOCTN APOX3KEN NpY pa3HbIX TemnepaTtypax:

* MeHee 12 rpagycoB: 24 mecAua.

* Ot 13 po 24 rpapycos: 18 mecaues.

* Ot 25 o 32 rpagycos: 6 MmecsALeB.

* bonee 32 rpagycoB: MeHee 1 mecsaua.

BakyyMHasa ynakoBKa obecneunBaeT 6onee AnuTeNbHbIN CPOK XPaHEHUA MO CPAaBHEHNUIO C
MeLUKaMu, Ho B NoOOM ciiyyae HeoOXoANMO XPaHUTb B CYXOM U NPOXJSIaAHOM MecTe.

5. Cnoco6 nprvmeHeHus:

I. CMewwaiTe MyKy 1 APOXXKMN (MK caxap AnA Cragkux 1 GopMaLroHHbIX XNeboB) B CyXOM
BUAE O OAHOPOLHOCTU.

I1. Yepes 3—4 MVHYTbI, KOrga ApOXKM HauHY T aKTUBM3MPOBaTbCA, 0OaBbTe PacTBOP BOAbI C
COMblo (M Macno Ana GopMaLMOHHBIX XN1e60B).

I1I. Mocne 3aBepLIeHNs CMeLLVBaHWA 1 GOPMPOBAHKA TECTOBOI MacChl NOArOTOBbTE ee ANis
nepBoro 6poXKeHWsA, OCTaBMB Ha OTAbIX MAHUMYM Ha 15 MUAHYT.

BakHble NnpyMeyaHna:

* HepocTaTouHoe Bpemsa OTAbIXa TecTa CHUXKAeT KayecTBO xneba B acmekTax apomarta,
TeKCTYpbl, 06bemMa 1 CpoKa XpaHEHNSA.

* MoaxopAwas MyKa:

o [Ina o6beMHbIX xneboB: MyKa ¢ 19-22% oTceBa oTpy6el.

o [Insa nnockmx xnebos: MyKa ¢ 15-21% oTceBa oTpybeii.

* [InA CUNbHOM MyKW: YyBenMuybTe KONMUYECTBO Teriol BoAbl, CKOPOCTb U Bpems
CMeLLNBaHWSA, YMEeHbLUNTE COMb, YBENUYbTE APOXXKM 1 BPeMsA OTAbIXa.

* [Ina cnabon MyKu: yBennubTe KONMYECTBO COMNU, MPOBETPUTE MYKY, CMELLATe CO CUITbHOW
MyKOW, fo6aBbTe OCTaTOYHOE TeCTO, YMeHbLUUTe Bpemsa OTAbIxa, AobaBbTe BUTaMUH C (3
TabneTkn Ha MeLIOK), Cyxoe MOJIOKO, MOTeH (B0 2%) 1 ynyuwuTenu, noaxogsawne Anas
MpOo3BOACTRA.

* TemnepaTypa BOAbl W WCXOOHbIX MaTepuanoB AO/MKHa ObiTb HWxe 25 rpadycos.
TemnepaTypa roToBoro Tecta 0/KHa COCTaBAATb 27 rpaflycoB, a CKOPOCTb 3amMeca [AOJPKHa
6bITb TaKOW, UTOObI TECTO He MeperpeBanoch.

* HayanbHaa cmecb TecTa: CHayana 3amecmute Tecto 6e3 conu n macna. MNocne 3—4 MUHYT
CMeLnBaHWA JobaBbTe pacTBOP CONMMW 1 BOAbI UAN Maco.

* BaxHo: Yem Bonee Xugknm 6yaet Tecto, Tem nyuile OyayT akTUBHbI APOMKN.
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Razi Yeast & Alcohol Co.
Factory: Near the Dabel Khozai
cultuvation and industry,on the
35th km of Abadan Rd,Ahvaz,Iran
Iran -Tehran: +98 21 88673812
Iran - Ahvaz: +98 61 33131370

www.ya-razi.com




