
Nutritional and Health Benefits of Yeast 
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                                        … and their derivatives   

Yeast Bacteria 



Yeast is nutritious – several applications   
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The Roles of Bakers Yeast 

Yeast not only leavens dough and gives it a light, 
sponge-like texture, and provides flavor… 

…it also contributes to the 

nutritional and health 

benefits of bread 

 



Nutritional Value of Bread 

Often overlooked, bread is an important 
source of daily nutrition: 

• Carbohydrates 

– Starch (source of energy) 

– Insoluble fiber (satiety, digestion) 

 

• B-Complex Vitamins (normal cellular functions, 

growth, and development) 

 

• Minerals (growth, development, energy metabolism, 

and the reproductive system) 

 



Nutritional Value of Bakers Yeast 

Helping to restore the wholesome qualities of bread 



‘Yeast for Your Health’ since 1930’s   

 



Vitamin Deficiencies are Widespread  

in developped worlds 

 



Lallemand Bakers Yeast 

A natural and proven source of essential 

vitamins and minerals, including Vitamin D. 



Bread: A Daily Source of Vitamin D 

Lallemand Bakers Yeast is a non-fortified 
and vegetarian source of Vitamin D. 

• Proven bioavailability 

approved by FDA 

 

• FSA novel foods 

committee, suitable 

even for vegans 

 



Lallemand Bakers Yeast with Vitamin D 



Lallemand Yeast Specialty Products 

 
Can contribute significantly to the nutritional 

content of your bread and baked goods 

  

•Selenium 

•Iron     

•Vitamin B 

•Beta-Glucan     



Cooperation Spells Success! 

Thank You for Your Time and Attention 


