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In the baking industry, fresher is 
undoubtedly better. After all, fresher 
ingredients are easier to work with 
and natural products are preferred 
– which is the key to a better qual-
ity and end product. Anchor’s fresh 
yeast plays a vital role in delivering 
products that are of a consistently 
high quality. They also offer bakers 
significant performance, application 
and commercial benefits.

Recently, Anchor’s technical sales 
managers reflected on why they believe 
customers use our fresh yeast prod-
ucts. Among  the reasons given were 
that fresh yeast delivers consistent 
and quicker proofing times, ‘bread’ 
aroma, it is easy to work with, has less 
shrinkage and fewer process problems. 
Other advantages cited were improved 
texture, consistent performance (less 
cell damage), and the fact that it is a 
natural product.

Anchor’s fresh yeast is available in 
two forms: 
BAKERS COMPRESSED YEAST 
- a specially-selected strain 
of yeast which complies 
with international quality 
standards; a natural yeast 
rich in protein, iron and 
vitamin B.

 

Key benefits of our compressed yeast:
 Ensures performance reliability
 Consistent, reliable baking results
 Quick proofing
 Ideal for no time doughs
 Also suitable for longer baking 
 processes.

CREAM YEAST - a liquid yeast with 
standardised gas-production 

capability. Anchor Yeast pio-
neered the use of cream yeast 
in South Africa in 1995, and 
we have applied new yeast
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Finland’s population 

is 5,2 million. Compared with 

South Africa’s 45 million people, the 

yeast consumption per capita is 

50% higher.

The Polttimo site in Lahti, with Suomen Hivva circled with Lake Vesijärvi in the background.

A joint Lallemand / Anchor Yeast delegation 
has successfully concluded the acquisition 
of Suomen Hiiva, Finland’s only bak-
ers yeast producer that services 
consumer and industrial bakers 
throughout Finland and in the 
St Petersburg area of Russia.

Suomen Hiiva was a family-
owned business with a history 
of over 100 years. Situated in 
an industrial region of Lahti in 
Finland, the business was part 
of the Polttimo group of com-
panies that has global interests 
in the malt industry. In 1997 the 
Suomen Hiiva plant was rebuilt, 
using similar technology to that 
used by Anchor Yeast. Suomen Hiiva 
produces bakers compressed yeast, cream 
yeast, cube yeast and instant dry yeast sachets for 
the retail market. Its brands are well recognised in 
bakeries, supermarkets and other outlets through-
out the region.

Bill Nankervis, director of Anchor Yeast’s bakery 
business, was part of the due diligence team 

for the acquisition. Bill says one of the 
attractions of Suomen Hiiva was the 

fact that it is a quality yeast pro-
ducer situated on a single, inte-
grated site with direct access to 
auxilliary resources such as 
steam and water. 

“Through our association 
with Lallemand, we have 
yeast plants in both Eastern 
and Western Europe as well as 

Baltic countries like Estonia” 
Bill expands. “The Suomen Hiiva 

deal is thus an extension of our 
expansion strategy, giving us access 

to Finland and other parts of Russia. 
Our intention is to continue running the 

business, grow market penetration and exploit 
the synergies that exist between our operations, 
including access to R&D, market knowledge and 
manufacturing best practices.”
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Anchor Yeast has acquired a leading ani-
mal feeds distribution company, Vitam, 
which imports a range of lifestock effi-
ciency products from Europe and the Far 
East, for supply directly to farmers and 
feed mills in South Africa.

The products, including vitamins, enzymes 
and amino acids, are substitutes for an-
tibiotics (which are banned in Europe as 
growth promoters) and contain yeast-based 
probiotics, prebiotics (yeast extracts and 
mineral enriched yeasts) and sillage innocu-
lant (a bacteria that assists in fermenta-
tion).

Outlining the synergy between Anchor Yeast 
and Vitam, Colin Bellew (MD of Vitam) says 
Anchor has an advanced manufacturing 

To place your orders contact us on telephone +27 (0) 11 248 8200  
or our Customer Care line 0860 105 135.

anchor acquires animal feeds business

With Easter just around the 
corner, what better time 
to try some of our legend-
ary Anchor Hot Cross Bun 
/ Fruity Bun Mix! What’s 
more, you can enter our 
great Bite into our Buns 
competition and win awe-
some prizes. 

All you need to do is order 
a bag of Anchor Hot Cross 
Bun / Fruity Bun Mix 
between January and 
30 April 2007 - we’ll enter 
you into a draw and three 
lucky stores can win a 
health spa voucher valued 
at R2 000, and shopping 
vouchers worth R3 000. 
Remember, with every 
order, you are entered!

process that enhanc-
es the quality and vi-
ability of the specific 
yeast strain that goes 
into animal nutrition. 
“The active, mineral-
enriched yeast deliv-
ers a better product 
for poultry, dairy, 
beef and swine farm-
ers, and is used as a 
substitute for antibi-
otic growth promot-
ers,” Colin says. “We 
will also tap into  
Anchor’s advanced 

distribution network, which will give us better 
access to our markets and enhance our service 
to customers.”

Vitam’s Colin Bellew.



TRAINING WITH A PURPOSE
 

Do you have specific training needs? We can tailor a training 
programme to suit your needs, particularly in the field of production 

planning and bakery management. We can also host the training at our 
bakery training facility, situated at our recently-revamped offices. For more 

information contact Suzie van Zyl at svanzyl@anchor.co.za  
or tel +27 (0) 11 248 8357.

SKILLS PROGRAMME –
Basics in Baking: CRAFT BREAD (37 credits)    

16-20 April 2007  Cleaning/sanitising baking equipment
7-11 May 2007  Baking equipment and tools
16-20 July 2007 	Application of personal safety practices
13-17 August 2007  Yeast care and ingredients in baking
8-12 October 2007  Manufacturing a range of craft fermented  
12-16 November 2007  and sweet fermented products
  Premixes and scratch mixes

 

SKILLS PROGRAMME –
Basics in Baking: FLOUR CONFECTIONERY (44 credits)

2-16 March 2007  Flour confectionery ingredients
8-22 June 2007  Laminated fermented craft products
3-7 September 2007 	Sweet paste and choux paste flour   
3-7 December 2007     confectionery products
 	Whisking method for production of  
  craft baked flour products		 	
	 	Sugar, flour and all-in batter methods
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fresh is besT – conTinued from page 1

In baking, one of the most impor-
tant factors is the activity level of 
the yeast, not only in terms of the 
absolute value, but also in terms 
of the consistency. All yeast is 
manufactured to achieve a desired 
activity level, but the measure of 
how much the activity deviates 
from this level is known as stan-
dard deviation. Fresh yeast has a 
lower (narrower) standard deviation 
than instant dry yeast and is thus 
more consistent. Cream yeast has 
the lowest (narrowest) standard 
deviation and is therefore the most 
consistent of all the yeast product 
types (see table).

manufacturing and engineering technolo-
gies to provide integrated solutions for large, 
medium and smaller bakeries. Key benefits of 
cream yeast include:
 Improved yeast quality
 Accuracy of dosing
 Hygiene and cleanliness
 Convenience
 Productivity gains
 Better yeast utilisation
 Consistency

Anchor’s fresh yeast products are made lo-
cally at our manufacturing facilities and are 
supplied in conjunction with our value-added 
services – including the fact we use refrigerat-
ed distribution for our compressed yeast – to 
ensure that the product arrives in perfect con-
dition. Customers have direct access to our 
team of dedicated technical sales managers 
who can provide you with specialised baking 
technical assistance; our call centre provides 
a weekly call to confirm your order; and the 
use of our accredited bakery training centre.

Fr
eq

u
en

cy

Standardised Activity

Cream Yeast

Bakers  
Compressed 
Yeast

Instant Dry 
Yeast

0.3

0.2

0.1

0.0

85 95 105 115
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boosTing our resources

Anchor Yeast’s enzymes busi-
ness has gone from strength 
to strength since we decided 
in 2004 to grow this part of 
our business. The recent ap-
pointment of a new technical 
sales manager, Kevin Tshi-
pamba, will further boost our 
service offerings and enable 
Anchor to expand its mar-
ket position in our selected 
markets. 

Kevin joined us in January to 
handle exports of cereal en-
zymes in Africa. A biotechnologist with manu-
facturing, quality management and sales ex-
perience, Kevin completed his in-service train-

Through our range of training  programmes 
and tailored courses, Anchor Yeast plays a 
leadership role in enhancing and growing 
the skills of members of southern Africa’s 
baking industry. And with demand for our 
programmes increasing every year, we have 
decided to increase our resources for this im-
portant function. 

De Wet Coetzee, a respected figure in South 
Africa’s baking industry, has been appointed 
as our learning facilitator. De Wet will be on 
hand to assist learners who require further 
practical post course training.  We have made 
our new bakery training centre available for 

proof of The pudding...

Kevin Tshipamba, 
technical sales manager, 
export cereal enzymes.

ing at Anchor in 1996 and worked 
in our laboratory, in operations 
and in production during this pe-
riod. He then joined Pillsbury as 
a quality assurance technologist, 
before moving into the chemical 
manufacturing industry and then 
into technical sales, at Ecolab. 
Throughout his career Kevin has 
been associated with the food and 
beverage industry, both in South 
Africa and other parts of the 
continent. This experience should 
stand him in good stead as he 
works with Lorraine Bezuiden-

hout, who heads up our enzymes business, to 
expand our product and service base to exist-
ing and new customers.

this practical 
training and we 
also provide all the 
bakery ingredients 
and equipment.

The cost of this 
post-training as-
sistance is includ-
ed in the initial 
training fee. For 
more information 
contact Suzie van 
Zyl at svanzyl@
anchor.co.za

De Wet Coetzee,  
learning facilitator
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