TORULA YEAST . sio piants Supplies

Flavor Type Savory
INGREDIENTS Toruia Yeast
Mot Weight: 50 tbs (2268
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Description

Inactive dry torula yeast is an economical and effective product for the preparation of
larval diets, allowing a higher yield than brewer’s yeast.

Features

» Protein > 50%

»  Humidity <5%

» pH (2% solution) 51-7.4
» Colour Light beige

» Appearance Fine powder

» Salmonella/25 g Absent

» Total coliforms/g <100

Packaging

Paper bags of 22.69 kg.

Preservation

Storage up to 2 years from the date of manufacture, when kept in its original
packaging.

Safety Regulation

Keep out of reach of children and inexperienced people. Handle with gloves. Wash
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Warnings
Susbin S.A. is responsible for the composition of the product until its expiration date.

Susbin S.A. is not responsible for damages of any nature that may derive from a diffe-
rent use of the product.



