NOSB NATIONAL LIST
FILE CHECKLIST

PROCESSING

MATERIAL NAME: Yeast, smoked

CATEGORY: Non-agricultural Complete?:

/

NOSB Database Form
/ References
/ MSDS (or equivalent)
/ FASP (FDA)
Date file mailed out: 2/6/95

TAP Reviews from: [Mark Schwert=

NN

Supplemental Information:

D\‘c’no«?ﬁ F Addhves
LePer fom BaYooYesst

MISSING INFORMATION: _another TAP revies Emm‘ Rich Thever



NOSB/NATIONAL LIST
COMMENT FORM/BALLOT

Use this page to write down comments and questions regarding the
data presented in the file of this National List material. Also record
your planned opinion/vote to save time at the meeting on the
National List.

Name of Material ytqg‘f S M_Q_kqbo
Type of Use: Crops; Livestock; v Processing

TAP Review by:
1. Moark Schwacte

2.

3.

Comments/Questions:

My Opinion/Vote is:

Signature Date




USDA/TAP REVIEWER
COMMENT FORM

Use this page or an equivalent to write down comments and sum-
marize your evaluation regarding the data presented in the file of this
Potential National List material. Attach additional sheets if you wish.

This file is due back to us within 30 days of: 4 f-“”[—”

Name of Material: >/£/1’\HJ Wi A cp)
f ' -

Reviewer Name: /L%W éa/m%‘ig’?/
B .

Is this substance Natural or Synthetic? Explain (if appropriate)

4
—Talinl
Please comment on the accuracy of the information in the file:

iy e

This material should be added to the National List as:
Synthetic Allowed / Prohibited Natural

or, This material does not belong on the National

List because: A
Xl Pt /7 (Frrote %&zm
Are there any restrictions or limitations that should be

placed on this material by use or application on the
National List?

/b:”f da f’/wﬂf'/w cf Sﬂ‘&{ée_/’

Any additional comments or references?

~

Signaturek—j{/}b&é/ g /@é&wm/%( Date ,’L' ﬂ A//f)/







NOSB Materials Database 3
Identification

Common Name YeaSt, smoked Chemical Name
Other Names Bakon Yeast, Hickory Smoked Yeast, Smoked Torula Yeast

Code #: CAS Code #: Other
N. L. Category Non-agncuttural MSDS Oyes @no
Family Lhemistry

Composition

Properties
How Made

Type of Use
Specific Use(s)

Action

Combinations

OFPA

N. L. Restriction
EPA, FDA, etc
Directions

Safety Guidelines

State Differences
Historical status

Internationl status

Cells of dried Torula Yeast solely impregnated with 100% sweet hickory wood smoke. 45% Protein,
1% Fat. 4% Crude Fiber, 22.4% Carbohydrates. 9% Minerals. See attached “General Specifications
for Bakon Yeast:".

Uniform light tan color yeast with characteristic smoked odor and taste.

Torula yeast is grown on a carbon source, usually a vegetable derived carbohydrate such as corn or
molasses, or on wood pulp. Resutting “yeast cream” is spray-dried under conditions which make it
stable and non-fermenting. 100% Hickory smoke added to flavor.

Processing

Use/Action

Adds bacon-like taste to foods as well as vitamins and protein. Enhances meat flavors and masks soy
taste in extended meat products. Used in soups, cheese spreads, crackers and snack foods.

Provides flavoring when added as ingredient to foods.

Status

Yeasts grown on petroleum for this purpose should not be allowed.

yeasts generally accepted as approved non-organic ingredients.



NOSB Materials Database Lf

OFPA Criteria

2119(m)1: chemical interactions

Not Applicable
2119(m)2:

toxicity & persistence Not Applicable
2119(m)3: manufacture & disposal consequences
Possibly from petroleum grown yeasts.

2119(m)4: effect on human health

Ingestion of nucleic acids in yeast increases blood level of uric acid which
dry yeast should be limited to 20 grams/day. Contains naturally-occurring

2119(m)s: agroecosystem biology Not Applicable

2119(m)6: aiternatives to substance
Smoked meats: i.e. bacon, ham, etc.

2119(m)7: Is it compatible?

References

“General specifications for Bakon Yeast” (attached)

Dictionary of Additives: “yeasts” (attached)

may cause gout. Daily intake of inactive
glutamic acid.
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TVYR ANALYSIS
Protein (N x &.2%) T SLS . oY
Fat (ether extract! ettt e e e 1.av
Crude Fibgr IR 4,.0%
Carzonvorates Sy @i1fference) . ..vuvuun. ... ... 22.«%
Meiesture N T <7.04%
Mirerals I I S.0v
Netura! Leeithin ... .. . .. R I T ¢, 5Y
o ...................................... ....... &.0%
Sulfite *trtieviiines..-S0low detertian limye . |, <1 pgm

IloR 1Ca PECIFICATIANG
Tctal Plate Count, max Trrttesres....oLLLLLLL . 7,%00/g
Yeas®t and Mold, max ... . . ... .. e e e e e So/g
Califorms, max e 10/
E. Coli S Negat:ive

Saimonella M S Negative
Staphylecorcus sureus TTrtrtereei.iiiiiiii.... Negative

TvpiﬁAL VlTeﬂ!N GNALV§]S {mg/100 g)

Thiamine e e ee.. 0.7 Fnlic Qciz (totaly ., e.6

Ribaflqvin Cceenaa.. o,

Pyridoxine MHCL cee.. 2.1 PARA .. ... n.8

Pantothenic AClo ... 11.3 Inasitol .. .. e 450.0

BIOtln AL IE BN B Y R O-OS Chol!hr Clvlo'iae « e 580.0

Nll(ln L N R Y ""-a Vit‘mxﬂ a,p L R 0-0001
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SVeITAL AMING ACID ANALYGIS o le 2 N

LYSIMN@ tiiononsos e.” Alari=e ...,... ... e €. =2
Hist:oire ....... = C,82.7@ .. .. ... 2.7
Argimi1ne ... ... €. Valln@ . ... e = 3
Agsgar<ic Aciz ... 3.°% MEERICALITE . e 1.2
Tearesnite ....... 6.9 leml@ucCine L L. ©. 3
Serime .......... Q. Leuc im™® . ... .o... e .7
Giutamic Acia ... 1&.3 TvroSime ... .. 3.2
Proiim® ......... &.9 Phery.alamnite ....... w1
Glycine .....c0vv .3 T-ygtoprar ... ....... 1.0
IN IENTS

Irac-ive Dried Fooc Yeas!t ane Sweet Micko'y =:lScreg Smoke

AVaI _ABLE g
Type SFBN - Regular Smcxe Strengeh
Type =FSN = Weavy Smoke St-ength

PACKAG ING

150# _e@ver-lck fiber friims with poly l:ner (=@t w~eignt:

WABEL ING
“CMOKED YEAST" ig tha commcnrly accestce ingrecient designatior (-
labe! statements. S:nce Bakarm Yeast is a 10CY gencinc hickory -
emnked prsduct, 'HICKCRY SMOKED YEAST may alze e used.

STORAGE
Stcrage urder coci amd dry cord.t.ions 1s reccmmondec. Ave:2 sts-age
at eiPvated temperatures for prolonged paEriod o€ t.mg. Drume st colicz
re xkec sea.eq anc adrv. Snelf 1ife: 1 T3 2 years in uncpenac T35
stargd as recommerdsd.

CRIERING
Rhi1r@)lander, Wiscamre:~: Phcsrne/Fax; T1%--F0E -6533
or
Sarringtnn, [llincts: Prone/Fax: 706-381-39:2

We caAnct amticipate all condit:ons under which t9ls informeticon anc Cu7
products, or the products of other manufacture s .n cumbinaticm with our
producte, may bc uced. We accept no reaponcibilily for results cbtairec
by the apslication gf this 1ATOrmation or the sefwty anc sultetbillity oF
our productas, either alone or in comdination wit!™ vtner products, Users
are advised to make their owr tests to determine the »«fety anc
suitablility ef each suen product or producl cgmbination for their cwn
purposes. Unless ctherwisc agreec 1n writing, we oell the products
without warranty, and buyerc and uswrs assume all reaspunsibility end
1iaBility for iesc or damage arising from the handling and Jse of our
productes, whether used alorne ur in compination wilh other groducts.



BAROXNNYTFAST

INCT2PCRANLD

The products and Packaging materials comprising each shipment
or other delivery hersaf*er made by Bakon Yeast Inc., are
hereby guaranteed, as cf the date of each such ghipment cr

delivery, to be, on =hat Cate, not adulterated or mistranded

within the meaning of the Federal Food, Drug and Cosmetic
Act, as amended; and not articles which may not, under the
provisicns of Section L4CL or 505 of the Act, be introduced

into interstate commerce.

Our basic product is Primary Grown Dried Torula Yeaat, as
identified in the National Formulary XIX as "Torula Dried
feast". Torula Dried Yeast is grown sirictly on a vegetable-
derived derivative (com). A strain of yeact called "Toru-
lopsis utilis” is used %o consume only the comm sugars. The
resulting so-called "Yeast cream” is spray dried under con-
ditions which make it stable and on-fermenting .

To this yeas<:, we only add 100% hickory smoke obtained by
actually burning hickory chips and impregnating the yeast
Particle therewith. We use approximately the same smoking
equipment as do meat Packers to smoke ham, bacen, Sausages,
etc.; except that we filter out any tars or resins that might
be contained in the natural hickory smoke before mixing with
the yeaat. NO MEAT PRQDUCTS, LIQUID SMOKE UR OTHER ARTIFICIAL
FLAYORINGS ARE USED - AND ABSULUTELY NO COLORING MATERI1AL OF
ANY CHARACTERISTIC IS5 EVER ADDED. 1In other words, Bakon
Yeast is9 giamply a mixture of swaet hickory filtered smoke

& Dried Torula Yeast!

P.0. Box 651, Rhinelander, Wi. 54501 - Tele. 715-362-6533
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which produces greater amounts of alcohol in fermenting
sugar, but is not effeczive in leaveaing;, which is ottained as a
Sv-produc: from the fermentation of besr made from cereal
and hops (after removal of the biter material derived from
30vsi: or torula yeast (Candida species). which is obtained
from cuitures grown on moiasses. :he carbohydrate residues of
sarermaking from wood sulp. or more receatly, petroleum.
Dried veas: consists of :ne dry cells of anv suitabie veast fung:.
Jsuaily from prewer's veas:. It is 2gh 10 proten (45 percaat;,
nd is nch in many of the B vitamuns. It is also high in nucle:c
acics. and this has limited use of ¥east as a major prote:n
source. Smoked veas: is used as a flavoring agen: in soups.
<nesse spreads. crackars. and snack foods: it is pregared sv
#x20sing dried veast !0 wood smoke.

Yeasts are useful in foods as deugh conditioners and leaver-
\Ng ageats in baked goods: as a fermenung aid. particularty for
aiconoiic beverages: in formuiating Javors in SOUP mixes. gra-
vies. and other fcods: and in providing autrien:s.

SAFETY: In 1977 veas: used in fooc crocsssing averaged 347
miiligrams per person in the daiiy diet. Dried veast approxi-
Taled a tenth of the total. Smokad veas: flavoring had an
average daily consumption of < miiligrams per person in 1978.

Ia sariier vears. veas: was used as a dietarv source of vita-
Tuns. Today pure vitamins are avaiiapie at much lower cost. so
tne use of veas: as a nutnient is pnmarniiy for its protain vaiue.
A hign-lysine baker's veas: has pesn suggssted as a protein
sucpiement 1o improve the nutritional quality of cereal foods.
which tend to be limited in lysin {ses p. 475). Yeas: also has
¢ananced tne nutnuonal benefit (0 umans of severa kinds of
formulation of vegetable protein mixtures. The usefuiness of
veast as a die! supplement has besn demonstrated many umes
during the past decades: at levels up to 10 percent of veast in
the diet. weight gain has increased and the nutritive value of
the dietarv protein has improved. Many thousands of tons of
veast were used as meat substitutes and to extend meat. and in
army rations in Germany, Russia. and Japan during Worid War
II.

In humans. the nucleic acids in veast are converted to uric
acid when metabolized in the body. A large excess of uric acid
can cause gout. a painful inflammation of the toes and joints. A
safe intake of nucleic acid is about 2 grams per day. Since the
daily intake of yeasts in the diet totals less than 0.5 gram, a
harmful excess of uric acid from this sourcs is unlikely unless

MAJOR REFERENCE: Single Cell Protein. I1. S. R. Tannenoaum and D. . Wang.
eds. (Cambridge. Mass.: M.1.T. Press, 1975).
*For autotyzeq yeast. a Nyarotyzed brewer's yeast, see p. 613.



YEASTS 383

Y€2ast is lomsumed aS 3 Major source Jf proten n the diel.
cernaos 20 grams or more. ana :his ;s 10t the way veasi s used
is 3 food additive.

Clinical studies with human sucjec:s indicate :hat an intake
of 20 grams of veast may result in nausea and diarrhea. A:
‘hese hign leveis of consumption. there can be a seasiuzaton
10 veast.

In the 1970s :here was interest in growing torula yeast on
petroleum rather than using carbofvdrate sources. The safety
Of ihis practice has besa examined prmarniy because pe-
‘roieum products may contain small amounts of cancer-
inaucing chemicals. Yeast grown on petroleum hvdrocartons
nas Seen dned and feg 0 rats to provide 30 perceat of the
protein: in 90-dav studies. thers were no sigruficant effecss of
-1ese veasis on acpearance. tehavior. growth. food intaxe.
Sicoc omponeats tinciuding Dicod uric acid. though rats can
metactoiize urc acid and degrade it further. in contrast ‘o
aumansi. or on various pathoiogical measures (including mi-
CTOSCOpIC examination of (he jissues and organs {or precancer-
ous changes) as compared with animals on a casein (ses p. 307)
diet. Proteins prepared from such veasis have besa fed 1o rats
as ‘ne sole source of protein (20 perceat of :he dier). During the
100-day study thers was no effec: on deaths of ne animais or
on their geaeral condition and denavior. but thers was some
ocsurrence of calcium degosits in :ne kicnev. The levei of
fesding in :his studv wouid he 2cuivaienat 0 well over a
:icusanc :mes the average human intake. adjusted for body
weignt.

A study has Sesn conducied in which mice were givea an
injection of some 30.000 cancer csils. The mice were then
‘ested for efects of fesding a veast preparation as a food
supciement. The tumor growth over the next four wesks was
reduced. apparently because the veast in the die: antagonizad
‘ne estaplishment and eariv growth of the cancsr. Yeas:s
grown on petroieum fractions have also been tested to ses
wnat effect they might have on wumor growth. In one test. rats
were treated with a cancer-inducing chemical and fed yeast at
a level of [7 to 27 percent of the diet (up to 80 percent of the
prote:n) for seven months. The yeast did not influence growth
or food consumption. nor did it affec: the cancer development
or incidence in the treated rats.

ASSESSMENT: Yeasts are useful nutrient supplements. They
have been used for centuries and are indispensable for certain

fermentation processes, such as making bread or brewing. No
safety probiem appears to come from growing yeast on either
carbohydrate by-products or on petroleum. The use of yeast as
a food additive poses no hazard to the consumer at levels now
used or likely to be used in foods in the future. However,
smoked yeast has not been adequately tested for safety. and
there are reasons for concern about possibie health hazards
from the wood smoking (ses p. 629).

RATING: S for all veasts except smoked })east: ? for smoked
veast.
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