
ANGEL YEAST CO., LTD. 
Partner for Romanian market:
Harvester Stock SRL
adress:    41 Caderea Bastiliei Street, 3rd floor,

Bucharest, postal code 01061, Romania
phone:     40729061772
e-mail:     office@harvesterstock.com
website:   www.harvesterstock.com
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Yeast & Baking Ingredients for Professionals 
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Main Brands of Angel Yeast: 
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ANGEL YEAST CO., LTD is a high-tech listed company dedicated to 
the research & development and mass production of yeast products and its 
derivatives. Founded in 1986, the company has become one of top three yeast 
companies in the world. Angel owns twelve yeast production facilities in China 
and Egypt and eight baking centers in China, Egypt and Philippines with the 
world leading technology. 

Angel advocates the idea of natural, nutritious and healthy diet. Angel's baking 
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Baker's Yeast Baker's Yeast 

■ Semi-dry Yeast

Feature: 
• Same applicability as fresh yeast but same shelf life as Instant dry yeast.
• Recommended for frozen dough process.
Type: High sugar I Low sugar 
Shelf Life: 24 months at -18°C (0 °F) 

■ Compressed Yeast

Feature: 
• Improve bread taste.
• Recommended for frozen dough process.
Type: High sugar I Low sugar
Shelf Life: 45 days at 0-4 °C (32-39°F)
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■ Super 2 in 1 Instant Dry Yeast

Feature: 
• Yeast & bread improver combined.
• Convenient to use. 
Type: High sugar\ Low sugar
Shelf Life: 24 months

■ Active Dry Yeast

Feature: 
• Consistent quality, fast fermentation.
• Excellent oven spring.
• Wide application.
• Long proofing tolerance.
Shelf Life: 24 months

■ Inactive Dry Yeast

Feature: 
• Improve the extensibility of dough.
• Improve bread taste.
Shelf Life: 24 months

■ Pizza Dry Yeast

Feature: 
• Special for Pizza making.
Shelf Life: 24 months
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