
The 20s and 30s – anchoring the 
future

However, that all changed in April 1923 when 
Mills opened South Africa’s first yeast factory in 
Maitland in Cape Town. This also marked the 
birth of the Anchor Yeast brand which featured 
the classic anchor roundel on a Cube Yeast 
pack. Ninety years on, Anchor Yeast remains  
a respected leader in yeast, both in South Africa 
and internationally, and continues to build on 
its proud heritage of innovating, partnering 
and delivering quality products tailored for the 
customers it serves.

Daniel Mills & Sons opened a second factory 
in 1924 in Stiemens Street in Braamfontein, 
Johannesburg, and the company played a key 
role in the formation of the Wheat Industry 
Control Board which enabled vastly improved 
industry regulation and structure.

The Great Depression of the 1930s, the world at 
war and heightened competition left many South 
African businesses struggling. The government 
had also come down hard on the yeast industry, 

clamping down because of its perceived links 
to the illegal brewing of liquor and introducing 
quotas on yeast production and levies (a  
shilling per pound of yeast) to bolster the country’s 
coffers.

Despite these early tests of its resilience, the 
company remained purposeful and true to its 
values – innovation, integrity, quality and service. 

The 1940s – on the rise

In 1942, the Mills family sold the flour and milling 
operations to a joint venture formed by Sasko 
and Bokomo. They wanted to focus their efforts 
on developing the yeast business, improving 
efficiencies and meeting customer demand for 
products that met exacting standards of quality 
and functionality.

The Cape Town factory was revamped and again 
Anchor Yeast was responsible for a number of 
firsts:

•	 The first stainless steel fermenter in South 
Africa was installed; 

•	 The gray mashes process was commissioned; 
and 

•	 Blackstrap molasses was produced for the 
first time.

The 1950s – proving its worth

After a testing few decades, the post-war years 
saw the world return to normality.

In Johannesburg, Anchor Yeast moved its 
Braamfontein factory to state-of-the-art facilities 
in Industria and installed a new automatic 
packaging machine. In Cape Town, a new 
Separator configuration was installed that 
enabled significantly reduced yeast production 
times as well as improved yeast concentration. 
Again, this was an example of innovation to meet 
the market’s evolving needs.

The company then started its international 
expansion with the opening of its third factory  
in what was then Rhodesia in 1952.

Anchor Yeast –  
Celebrating 90 years  
of innovation for today,  
tomorrow and the future

Who would have thought that a British settler, Daniel Mills, who arrived on the Sir George Osborn in Algoa Bay in July 1820, 
would be the catalyst for the birth of one of the world’s leading yeast manufacturers?

Daniel Mills established one of only two commercial bakeries in South Africa in 1845 and for decades, they - like every other 
baker in the country - had to use yeast imported from Europe in huge hessian sacks.
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The 1960s – stimulating growth

The company’s focus on technology intensified 
during the 60s under the stewardship of the new 
MD, Derek Mills.

Derek oversaw the expansion of the Industria 
factory which included the building of the world’s 
largest fermenter and the commissioning of 
a new rotary vacuum filter -one of only two in  
the world. Other process improvements included 
“incremental” molasses feeds which resulted in 
an increase in molasses yield.

In another important first for the retail industry, 
Dry Yeast was introduced to the local market  
in 1966.

Importantly, Derek Mills also stood out as a 
pioneer in facilitating technical collaboration 
among the key players in the international yeast 
industry. This collaborative spirit continues to be 
one of Anchor Yeast’s defining characteristics 
and its commitment to developing dynamic 
associations with all stakeholders including 
customers, employees and suppliers has ensured 
that South Africa remains at the forefront of 
global yeast production.

The 1970s – Time for change

A key strategic move was the change of the 
company’s name from Compressed Yeast to 
Anchor Yeast Ltd – aimed at capitalising on the 
brand’s growing presence and the trust it had 
achieved with both customers and consumers.
 
Plants were opened in Australia (1970), 
Mozambique (1971), New Zealand and 
Mauritius (1972) and contacts were forged  
with the UK and Canada.

1973 saw the company merge with Premier 
Milling’s yeast interests in a relationship which 
lasted for almost 30 years.

The 70’s also heralded a new era of innovation 
that included:

•	 the introduction of the first machine in the 

world which could produce 5kg blocks  
of yeast

•	 the production of active dry wine yeast (only 
the second company in the world to do so)

•	 filter presses and the fluid bed drying  
of yeast 

•	 five day fermentations
•	 continuous separation
•	 drying yeast by means of using closed air 

loops with air dehydration by refrigeration 

The introduction of Brewer’s Yeast in 1978  
was another important step in meeting the  
needs of customers, both locally and in 
neighbouring countries.

The 1980s – heady times

Anchor Yeast’s entrepreneurial spirit again 
showed its mettle during the challenges of the 
80s which included price wars, transport issues, 
environmental concerns and a rapidly evolving 
political landscape.

In order to meet the challenges, the company 
continued to invest in manufacturing in order to 
meet the growing demands for quality yeasts. 
Product developments such as Instant Dry Yeast 
and Active Dried Yeast and a strong marketing 
orientation were other key elements in the 
company’s ongoing commitment to meeting 
customer needs.

The switch to a road transport system involving 
regional depots was another key step in 
improving not only efficiencies but also freshness 
of product for the increasing spread of bakeries.

In 1986, Derek Mills stepped down as managing 
director and Ron Bac was appointed his 
successor.

In the mid-80s, the company unveiled its Bakery 
Training Centre which provides quality education 
to the wider bakery industry (including consumer 
groups, schools and industrial and commercial 
bakeries) and stands as a proud testament 
to the company’s long-term commitment to 
skills upgrading Today, this Training Centre is  
FoodBev Seta accredited and offers numerous 

skills development 
programmes for the 
industry and consumers as a 
whole. 

The nineties – looking towards 
the day after tomorrow and 
beyond

The new South Africa was no longer the pariah 
of the world and many countries were eager 
to become trading partners – a reality which 
brought both opportunities as well as threats.
 
Computer controlled manufacturing was 
introduced in 1990 and resulted in significant 
improvements in operating efficiencies and 
quality assurance. This, together with a new 
fermenting and drying plant and the reformulation 
of yeast manufacturing recipes led to an increase 
in production capacity, and ensured that the 
company was competitive on the world stage.

In 1995, Ron Bac was appointed chairman of 
the company and Ray Stout took the helm as 
MD. He initiated a major repositioning process 
which resulted in the formation of three business 
units focused on the company’s distinct customer 
segments, namely the Bakery Specialties, the 
Consumer and the Biotech Business Units. This 
restructure enabled the company to respond 
to customer needs more effectively, penetrate 
the different market segments more successfully  
and pursue growth more aggressively.

The Consumer Business Unit has invested  
continuously in product development, adver-
tising, promotions and education to build 
the brands which consumers have become 
familiar with and that they trust, namely An-
chor Yeast and Goldstar. It also offers a range 
of value-added services to traders and con-
sumers including community events, enter-
prise development activities, demonstrations  
and baking courses.

Likewise, the Bakery Specialties Business has also 
continued its path of providing solutions to the 
baking industry. In 1995, the company launched 
another South African first, Cream Yeast - a liquid
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yeast with standardised gas production aimed at 
automated plant bakeries.

The Biotech Business Unit specialises in wine 
yeast innovation and has pioneered several 
new technologies that have gained worldwide 
acceptance. In 1996, it introduced dry yeast 
tailored for the distilling of whiskey in the home 
of whiskey, Scotland and was also the first to 
introduce a range of yeast that enables today’s 
winemakers to produce New World or modern 
technological-style wines.

A new millennium

The global financial crisis, a rapidly changing 
regulatory environment, new food labelling 
requirements, evolving consumer trends and 
growing health concerns have been among the 
many challenges and opportunities of the 21st 
century thus far.

From a corporate and customer perspective 
however, the most significant event in recent 
times was the acquisition of Anchor Yeast by 
Canadian-based company, Lallemand in 2006. 
This brought together two established industry 
leaders with common goals and shared values, 
as well as an enduring commitment to high-quality 
products and service excellence to customers all 
over the world.

Lallemand’s strategy has been founded on 
using cutting-edge technology and R&D to 
find solutions to varied problems that we and 
our customers face. This is evidenced by some 
of the recent product solutions for customers 
such as Vitamin D yeast, organic baker’s yeast 
and specialised sourdough cultures. In 2010, 
Bread Machine Yeast was launched , which 
was another product innovation which fulfilled  
a consumer need.

In 2012, the Bakery Specialties Business Unit 
underwent a strategic repositioning to ensure it 
remained a leader, partner and specialist within 
the baking industry. Food safety and quality are 
non-negotiables and Anchor Yeast has made 
further improvements in product quality and 
traceability through the acquisition of a state-of-
the-art manufacturing facility in Umbogintwini 
in Kwazulu Natal, where sanitary and energy 
efficiency standards are amongst the best in the 
world. The company’s ISO 9001 Accreditation is 
further testament to its focus on quality.

Following his appointment as MD in 2010, Gert 
Steenkamp took over the Africa and European 
operations of Lallemand in 2013 and Vic De Melo 
was appointed to run the operation in Southern 
Africa. Vic and his team of over 300 people 
are committed to building on the company’s 
proud heritage and to creating mutual value for 
all stakeholders. Many of Anchor Yeast’s staff 
have worked for the company for more than a 
decade and this bears witness to the value that 
the company places on every employee’s service 
and contribution.
 
The recent introduction of Bakezyme XEA (read 
more about this on page 4) exemplifies the 
company’s characteristic approach to challenges. 
The product was developed in association with 
Anchor Yeast’s technology partner, DSM, in 
response to the new legislation which limits the 
amount of sodium in various food products, and 
also benefits bakers by reducing the stickiness of 
salt-reduced doughs.

Anchor Yeast’s branding journey through the 
decades has also been characterised by innovation 
with product packaging and marketing strategies 
refreshed regularly to maintain relevance and 
appeal into the future. A recent achievement 
was taking home top honours in the 2013/14 
ICON Brand Survey with Gold Star Instant Yeast 

winning the Baking 
Aids, Cake Mixes and 
Yeast Category.

The future clearly has its challenges. 
These include tough economic conditions, 
increasingly tight legislative and regulatory 
environments, evolving consumer trends focused 
on affordability, health and convenience as  
well as increasingly open markets It’s a future 
that Anchor Yeast has been preparing for for  
90 years.

In the words of 
Lallemand’s president, 
Jean Chagnon… “The 
only limit to our growth 
is our ability to imagine 
profitable solutions to 
varied problems that 
we and our customers 
have to face, and then 
to make them happen.”
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In August, Anchor Yeast together with its 
technology partner, DSM, hosted a series of 
roadshows in Johannesburg and Cape Town 
to promote its new Bakezyme XEA enzyme for 
reduced dough stickiness. The events were well 
attended, with customers literally getting to grips 
with the effect of the new enzyme on both raw 
dough and the final baked product.

DSM developed the enzyme to reduce dough 
stickiness in salt-reduced doughs. This is in 
line with new South African legislation that  
seeks to limit the amount of sodium 
in various food products, including 
bread. 

Currently, the industry adds salt 
at approximately 2% on flour 
weight. That equates to a loaf 
with >500mg/100g sodium. 
The new legislation – which is 
being introduced according to 
a phased approach – calls for 
bread to contain a maximum of 
400mg/100g sodium by 2016 
and 380mg/100g sodium by 
2019. To achieve this, bread 
manufacturers would have 
to reduce the salt addition to 
1.4% and 1.3% on flour weight 
respectively, depending on the 
recipe. 

But less salt normally means increased dough 
stickiness, which poses a major challenge 
for bakers in terms of handling / processing 
properties. “That’s where Bakezyme XEA comes 
in. It reduces the stickiness of salt-reduced 
dough to improve ‘machine-ability’ and assist in 
processing at both plant bakeries and through 
semi-automated machines. Industry regulations 
have necessitated that bakers look for alternative 
ways to process their dough. Bakezyme XEA 
enables them to do just that while still offering a 
high quality product with good machinability that 

provides the same texture and softness consumers 
have come to expect from their bread,” explains 
Jeanette Rosewall, Business Manager: Cereal 
Enzymes at Anchor Yeast.

With this being the core message, the roadshows 
were hinged around the theme, ‘Less salt, more 
sticky? No…less sticky!’. This idea was brought to 
life for customers through interactive presentations 
conducted by Caroline van Benschop, Product 
Application Specialist at DSM Baking Enzymes. 
Caroline was well equipped to present on the topic, 

as she graduated as a Food Scientist in Chemistry  
and Biochemistry at the Wageningen Agricultural 
University in the Netherlands and has 14 
years of experience at DSM where she has 
obtained technical, commercial and product  
development skills.  

 As part of the presentations, three different 
doughs were prepared – one using the standard 
2% salt to flour weight ratio, a second using the 
1.4% salt ratio and a third using the 1.4% ratio 
combined with Bakezyme XEA.

Following the presentation, customers had 
the opportunity to handle the different doughs 
and without exception agreed that the dough 
prepared with Bakezyme XEA was less sticky 
than the regular 1.4% dough and similar or less 
sticky than the 2% salt dough. The three breads 
were also baked, allowing customers to evaluate 
and taste the difference between the loaves. 
Although Bakezyme XEA was not designed to 
influence the taste of the bread, it did positively 
affect the texture of the loaves, together with 
the optimisation of the other enzymes added to  

the formulation.

All these factors were in line 
with previous tests conducted on 
doughs prepared with the enzyme, 
which showed an increase in 
dough viscosity resulting in 
improved loaf volume and a finer, 
more regular crumb. In the tests, 
the addition of Bakezyme XEA not 
only reduced general stickiness, 
but also produced a drier and 
more manageable dough at 1.4% 
than regular 2% dough.

Working with enzymes is a 
specialised skill that requires 
expert advice and guidance. 
Anchor Yeast can assist in 
optimising the use of Bakezyme 
XEA in bakeries’ formulations 

to maximise dough handling properties and 
reduce stickiness. Anchor Yeast has individual 
enzymes as well as purpose-designed 
cocktails to improve the processability of  
dough in line with efforts to reduce general 
sodium consumption.

For further information on Bakezyme 
XEA, please contact Jeanette Rosewall at  
jrosewall@anchor.co.za or 27 (0)11 248 9306

Less salt, more sticky? 
No… less sticky!
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Macadams trade event 
attracts top-notch exhibitors
Macadams International presented 
three open days at its head office 
and factory in Blackheath - Cape 
Town on the 17th, 18th and 19th 
July to give bakery and foodservice 
owners and professionals an 
opportunity to view its extensive 
range of locally-manufactured and 
international equipment. 

Macadams International was founded in 1904, 
and over the past 100 years has established itself 
as a major player in the local and global baking 
industries with its impressive collection of baking 
systems. Macadams is part of the Universal 
Industries group, which is committed to servicing 
and supporting retail food sectors, wholesale 
food producers and dealer networks around  
the world.

More than 700 local and international visitors 
attended the Macadams open days, which 
promoted, among others, Macadams’ new 
SMART Controller. This intuitive oven control 
panel has been designed to suit the specific 
requirements of the various markets Macadams 
supplies, and as such is available across its 
complete oven range, from rack ovens to  
its modular deck ovens.

Using the latest technology available,  
the SMART Controller allows for a simple,  
logical and easily-operated user interface 
while automating functions to increase energy 
efficiency, productivity, equipment durability, 
operator safety and the quality of the  
products produced.

Over the three days, Macadams representatives 
demonstrated exactly how the SMART Controller 
– and its other products designed to offer 
customised solutions – worked. They were joined 
by international representatives from companies 
such as Austrian-based König, rated as one of 

the most important global suppliers of bakery 
equipment; Belshaw Adamatic Bakery Group, a 
leading US bakery equipment company; Italian-
based Escher Mixers, which specialises baking 
and pastry mixing and blending machines; and 
BE & SCO from America that manufactures high 
performance fresh tortilla machines, who all 
showcased offerings of their own.

Exhibitors not only had the opportunity to exhibit 
but could also participate in live demonstrations 
on the chef stage. The centralised stage allowed 
the presenters to interact with visitors. 

MasterChef Judge, Andrew Atkinson, joined 
Hudson & Knight’s master baker, Jos van Achter, 
and also participated in these demonstrations 
from Hudson &Knight’s “Where Cooking Meets 
Baking series”. Other demonstrators included 
Rasmus Larsen from Hounö – Visual Cooking, 
to demonstrate handy tips and tricks for the 
kitchen and the benefit of using a Hounö Combi 
Oven. Rich Products and Goosebumps were also 
amongst the presenters. 

Anchor Yeast was among the top industry 
suppliers that participated in the events, hosting 
both a stand as part of the trade exhibition and 
an interactive presentation on the chef’s stage.

The stand was set up to showcase all our main 
products, including Anchor Baker’s Compressed 
Yeast(5kg blocks), Instant Dry Yeast (500g), 
Bakery Specialties product range and our 
Consumer product range. A major focus was 
our Florapan LA4starter culture which produces 
a wonderful tasting artisinal sourdough bread in 
less than 24 hours, with extended shelf-life and 
without the use of emulsifiers or preservatives. 
To really showcase the culture, fresh sourdough 
loaves were baked during the course of the  
three days and presented to passing visitors  
for tasting. Feedback was positive, with 
customers commenting on the favourable  
taste, look and texture of the bread.

This theme was carried through to our stage 
presentation, which was conducted by  
Richard Dickinson, Anchor Yeast Technical  
Sales Manager from Cape Town. While Richard  
spoke through the technical details of the 
culture, a pre-prepared dough was baked in  
the oven, allowing visitors to see both the dough 
beforehand and the final baked product. 

“We really enjoyed the show,” said the Anchor 
Yeast team “It was very informative, and exciting 
to see and interact with our customers. We 
had a chance to talk about and demonstrate 
our products, with good feedback, so all in all  
a great success!”

For more information on our product 
range contact: 0860 105 135 or visit  
www.anchoryeast.co.za 
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Last chance to participate 
in the Anchor Yeast Fresh 
is Best Competition!

The 25 November 2013 deadline for entries into Anchor Yeast’s ‘Fresh is Best’ competition is looming fast – so 
make sure you don’t miss out. Simply collect all three parts of the Fresh is Best triangle by placing your orders every 
week during the months of August, September and October. Email a photo of the completed triangle magnet to  
cjoubert@anchor.co.za and you could win one of three FoodBev Seta Accredited Anchor Bakery training Courses. 
Remember, you’ve got to enter, to win it!

Winners will be notified telephonically by 2nd December 2013.
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Anchor Yeast Bakery  
Training Courses 2013/14

EASTER BAKES 
2014

17 March
18 March

DANISH BAKES 
2014

19 - 21 May
18 - 20 August
10 - 12 November

CHRISTMAS BAKES
2014

20 October
21 October
17 November
18 November

BISCUIT COURSE 
2014

22 May
21 August
13 November

CAKE ICING COURSE
2014

23 May
22 August
14 November

For more information contact: Suzie van Zyl
Tel: 011 248-8357/8352 Email: svanzyl@anchor.co.za

FLOUR CONFECTIONERY  
2013

18 - 22 November

2014

09 - 13 June
03 - 07 November

CRAFT BREAD II 
2013

4 - 8 November

2014

10 - 14 February 
10 - 14 March
26 - 30 May
07 - 11 July
08 - 12 September
27 - 31 October


