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Abstract 

 

Saccharomyces cerevisiae or bakery yeast is tha main leavening agent used in bakery products obtaining, being the 

responsible for the CO2 generation thus ensuring the distinctive aerated structure of the dough. However, the role of 

yeast in dough is not limited to the gas production. Yeast cells are also partly responsible for the flavor of bread and can 

influence the rheological characteristics of the dough. The aim of this study is to evaluate the influence of fresh or dry 

yeast and of the different type of flour used (000/ 650/ 650+1350 variants). The same manufacturing recipe was used 

for all experimental variants. The bakery products investigated were coded according to the type of yeast used adding a 

numerical code specific to the type of flour used as follows: 000, 650 or 1350. The experimental variants were obtained 

with 100% superior flour (type 000), 100% white flour (650 type) or 50% white flour (650 type) + 50% wholemeal-

flour (type 1350). The main objectives were the evaluation of the sensorial characteristics and the physical-chemical 

parameters of the bread samples obtained as well as the analysis of the quality of the yeast used. The results obtained 

showed that the experimental variant DYPk, even if it involved a longer fermentation period, gave the most appreciable 

quality results of the bakery products, namely: the shape of the products well contoured, not flattened and the 

appropriate volume. The pores were uniformly developed, the crumb was elastic, mellow, well bound to the shell. The 

experimental variant obtained with superior flour 000 for which the growth agent used was in dry form coded with 

DYPk showed the best quality characteristics with less changed even after 10 days of samples storage under refrigerated 

conditions. 
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Yeast is used worldwide as a raising agent in 

bakery products. Yeasts used in baking belong to 

the species Saccharomyces cerevisiae and are 

obtained from a strain of this species, selected for 

special qualities related to the needs of the baking 

industry (Leonte M., 2003). 

The fermentative activity of baker's yeast is 

not only essential for the rising action of dough 

through the production of CO2, but also in the 

production of a wide range of aroma compounds 

found in bread (Birch A. et al, 2013). 

This yeast-mediated fermentation also 

produces secondary metabolites such as glycerol, 

organic acids, and flavor compounds. These 

fermentation metabolites play an important role in 

the dough properties and quality characteristics of 

the finished product. The yeast, through its activity 

in the dough mass, produces alcoholic 

fermentation, which results in CO2, which causes 

the dough to become mellow (Moldoveanu G. et 

al, 1973). During alcoholic fermentation, yeast 

converts sugars to CO2 and ethanol, with a 

preference for glucose consumption over fructose 

and maltose (Timmermans E., 2022). 

A range of baker's yeasts are now produced 

and used to make bakery products: fresh and dried 

yeast, the intermediate between the two, being 

liquid or 'cream' yeast. Regarding, the optimal 

conditions for yeast storage is keeping in 

refrigerating conditions like major raw material; 

the main purpose being to assure a longer period of 

preservation (Sandu A. et al, 2020; Ghimpețeanu 

O.M. et al, 2016 - 2018). 

Anatomically, the yeast cell consists of a 

thin outer shell (membrane), inside which the cell 

body is found (protoplasm). The optimal 

conditions for yeast growth are: temperature of 25-

28°C, weakly acidic environment (about 2.5 

degrees), watery, air free of carbon dioxide, an 

alcohol concentration of the environment of the 

maximum of 2%, and food (starch and sugar) 

(Akbar A., 2012; Moldoveanu G. et al, 1973).  

Baker's yeast fermentation is strongly 

directed towards maximum biomass production, 


