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The information contained in this document are the only and 
latest ones we get according to our knowledge. Users are still 
obliged to take their own precautions and carry out their own 
trials. All current regulations must be scrupulously observed. 
Non-contractual document 

ULTIMA SOFT 
PRODUCTS OF YEAST 

Composition : .................................................................... yeast mannoproteins, arabic gum 

Aspect : ....................................................................................................... atomized powder 

Color : ................................................................................................................ yellow beige 

Odor : ................................................................................................................ odor of yeast 

Loss during dessiccation : ............................................................................................. ≤ 6 % 

Solubility (1g/L – demineralized water) : ......................................................................... total 

pH (1%  - demineralized water) : ............................................................................. 5,5 – 6,5 

Lead : ........................................................................................................................ < 5 ppm 

Cadmium : ................................................................................................................ < 1 ppm 

Mercury : ................................................................................................................... < 1 ppm 

Arsenic : .................................................................................................................... < 3 ppm 

Yeast : ............................................................................................................... < 100 CFU/g 

Moulds : .............................................................................................................. < 50 CFU/g 

Escherichia coli in 1 g : ............................................................................................... absent 

Salmonella in 25 g : .................................................................................................... absent 

Coliform : ............................................................................................................ < 10 CFU/g 
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