Directions for Use Guide for Instant Yeast
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Conversion Charts

When converting from compressed yeast i When converting from active dry yeast to
to instant yeast, use 1/3 the amount of i instant yeast, use 3/4 the amount of
compressed yeast. Add additional water  §  active dry yeast.

to the dough equal to at least 2 times

the amount of instant yeast used. Weight Dry Measure

I Active Dry  Instant Active Dry  Instant

Compressed  Instant  Additional | Yeast Yeast Yeast Yeast
Yeast Yeast VWater P 1oz, = Faoz. 1thsp. = 3atbsp
i 2oz, = 1Yoz 2thsp. = 1%z thsp.

E = 1 oz 2 oz ;

; o " e 3 = 3oz. = 2VWoz. 3thsp. = 2V thsp.
te 3 B T e 402 = 3oz. 4thsp. = 3thsp
ae = f0e, & R ! Soz. = 3%oz lacup = 3tbsp.
120z. = 4oz. + Boz 6oz = 4lizoz Teup = 34 cup
1lb. {160z) = 5Y20z. + 110z i 7oz = 5oz 2cups = 1lzeups
1hh.8oz. = Boz. + 1lb ! Boz = Goz.  3cups = 2V4 cups
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Procedures for Use

The versatility of instant yeast gives the baker a choice of applications:

1. Place water in mixing bowl. Add all ingredients (flour, sugar, salt, etc.) except instant
yeast. Turn mixer on low speed for 30 to 45 seconds. Add instant yeast to the center
of the mixing bowl. Continue mixing for 30 to 45 seconds or until yeast is incorpo-
rated. Tum mixer to higher speed and continue mixing to full development (mini-
mum 5 minutes). Recommended finished dough temperature: 82° to 88° F.

2. Combine all dry ingredients including instant yeast in mixing bowl. Turn mixer on
low speed approximately 1 minute, then add the total formula water. Turn mixer
to higher speed and continue mixing to full development (minimum 5 minutes).
Recommended finished dough temperature: 82° to 88° F.

3, For cold Danish-type doughs (55° to 65° F) rehydrate instant yeast. We recommend
thoroughly blending instant yeast in part of the total formula water (4 parts 90° to
110° F. water to 1 part instant yeast) for a minimum of 5 minutes.

Mote: For the very best results, give your doughs 20 minutes floor time. For "no-time" doughs,

run according o manufacturer's recammendations,
Thess procedures are presented as guidelines, Call our techrical service team at the Lesaffre Yeast Corporation with questions.
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General Information

“Rock Hard” Package Ensures Freshness

Because instant yeast is vacuum-packed, each package should feel "rock hard"
before opening. Once opened, the yeast pours freely for easy measurement
or scaling.

Storage

Unopened, instant yeast needs no refrigeration and will stay fresh for up to one
year. After opening, store instant yeast in an airtight container in the refrigerator;
use within one month.

Dough Temperatures

With instant yeast, warmer-than-usual dough temperatures (in the 827 to 88° F
range) may provide a better growth environment for the yeast.

Use this simple formula to figure the water temperature needed to produce
a finished dough temperature in the 82° to 88° F. range. Subtract the tempera-
ture of the flour from the number 145 to determine what water temperature
is needed.
Example: 145
-65° F. flour temp.

B0 F. water temp.

Due to the friction factor (the heat generated during mixing), some minor
adjustments to this formula may be necessary.

Attention: Keep Instant Yeast from Ice or Cold Water

Keep instant yeast out of direct contact with ice or cold water. Procedure: Add
ice to formula water. Add flour and other ingredients (except yeast) on top of ice.
Mix 2 to 3 minutes (or until dough mass reaches a minimum of 70° E) before
adding instant yeast. Proceed as usual,

Danish/Croissant Procedure

1. Place water in mixing bowl. Add all ingredients exceptinstant yeast. Turn mixer
on low speed for 30 to 45 seconds. Add instant yeast to the center of the mixing
bowl. Continue mixing an additional 30 to 45 seconds or until yeast is incor-
porated. Turn mixer to higher speed and mix at least 5 minutes more,

2. Recommended finished dough temperature: 75° to 80° F.
. Give dough 20 minutes floor time.

4, Place dough in retarder or freezer until desired working temperature is achieved.
(If you prefer to rehydrate, refer ta Procedures Far Use step 3.) SIRS-DFUACON /07
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