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NOSB/NATIONAL LIST
COMMENT FORM
PROCESSING

Material Name: #29 Yeast, Nutritional

Please use this page to write down comments, questions, and your anticipated vote(s).

COMMENTS/QUESTIONS:

1. In my opinion, this material is:
Synthetic Non-synthetic.

2. Should this material be allowed in an “organic food” (95% or higher organic

ingredients)? Yes No
(IE NO, PROCEED TO QUESTION 3.)

3. Should this substance be allowed in a “food made with organic ingredients” (50% or
higher organic ingredients)? Yes No




TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize

your evaluation regarding the data presented in the file of this potential
National List material. Complete both sides of page. Attach additional

sheets if you wish. '

This file is due back to us by: Se‘bb 5{, (995

Name of Material: ‘Yeacl, nuteitionnl

Reviewer Name: /? W

Is this substance Synthetic or non-synthetic? Explain (if

WPIOPRiate) - Sy THETTC | BASED oy DEseE s P7on]

If synthetic, how is the material made? (please answer here if our database
form is blank)

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

or, ¢~ Nom-synthetic (Allowed as an ingredient in organic food)
«~ Non-synthetic (Allowed as a processing aid for organic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that shouid be

placed on this material on the National List? .
L fLstus T'D BY ALAIR | B NAELEC e 1D CadTBYY
S/

Please comment on the accuracy of the information in the file:

Any additional comments? (attachments welcomed)

—

Do you have a commercial interest in this material? Yes; ‘/No

signature ML_ Date ”i% /—
/




Please address the 7 criteria in the Organic Foods Production Act:
(comment in those areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
materials used in orgamic farming systems;

NIVE = o/C

(2) the toxicity and mode of action of the substance and of its breakdown products or

any contaminants, and their persistence and areas of concentration in the
environment;

oK

(3) the probability of environmental contamination during manufacture, use, misuse
or disposal of such substance;
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(4) the effect of the substance on human health;

SHFe

(5) the effects of the substance on biological and chemical interactions in the
agroecosystem, including the physiological effects of the substance on soil
organisms (including the salt index and solubility of the soil), crops and livestock;

U<

(6) the alternatives to using the substance in terms of practices or other available
materials; and

Lijy Ae Abre” JO  USE  VERST AulOLYSARS
SV SHme”  faffoSe

(7) its compatibility with a system of sustainable agriculture.
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TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize

your evaluation regarding the data presented in the fiie of this potential
National List material. Compiete both sides of page. Attach additional

sheets if you wish.

This file is due back to us by: )~ ,\j% H, 395

Name of Material: ‘Yoo <t nutcilional

Reviewer Name: % Joe Momdechlvg

Is this substance Synthetic or non-synthetic? Explain (if
appropriate)

S vathe {\.c
If synthetic, how is the material made? (please answer here if our database

form is blank)

This material should be added to the National List as:
 Synthetic Allowed" Prohibited Nataral

or, Non-synthetic (Allowed as an ingredient in orgamnic food)
Non-synthetic (Allowed as a processing aid for organic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that should be
placed on this material on the National List?

Please comment on the accuracy of the information in the file: 0K .

Any additional comments? (attachments welcomed) /s

interest in this material? Yes; —"No

'Do you have a,,com/m"
Signature % % —cr/ Date o°/22,/9s‘




Please address the 7 criteria in the Organic Foods Production Act:
(comment in those areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
materials used in organic farming systems;
Joore_

(2) the toxicity and mode of action of the substance and of its breakdown products or
any contaminants, and their persistence and areas of concentration in the
environment; /o

(3) the probability of enviromnenial contamination during manufacture, use, misuse
or disposal of such substance; /s ne -

(4) the effect of the substance on human health;
Ac uith a1 yenrl |, [efiont whs hawevenrtinfections Eqpecisll “theurh'" (1 Nenrtingation o e
Meutl)  Chould fiot Coume ARy PReduct made uth et

(5) the effects of the substance on biological and chemical interactions in the
agroecosystem, including the physiological effects of the substance on soil
organisms (including the salt index and solubility of the soil), crops and livestock;

e, .

(6) the altermatives to using the substance in terms of practices or other available
materials; and g

(7) its compatibility with a system of sustainable agriculture.
oK ‘



NOSB Materials Database 1

0
Common Name YeaSt, nutritional Chemical Name
Other Names single cell protein (misnomer)
Code #: CAS Code #: Other
N. L. Category  Non-agricultural MSDS Oyes @no
Chemis
Family

Composition  Can be either brewer’s yeast (S. cerevisiae or S. uvarum), bakers’ yeast (S. cerevisiae), or
alcohol-grown yeast (Candida utilis). Usually fortified with higher concentrations of B vitamins,
principally thiamine, riboflavin and niacin.

Properties  see other yeast entries.

How Made Can be made from brewer’s yeast (S. cerevisiae or S. uvarum), bakers’ yeast (S. cerevisiae),
alcohol-grown yeast (Candida utilis). For baker's or brewer’s production methods see those entries.
Candida utilis is grown on sulfite waste liquor or on molasses. The sulfite liquor comes from wood
processing and contains 2-3wt% of fermentable sugars. In the US Candida utils is also often grown on
ethanol. In the past, some yeasts were grown on petrochemical substrates, but this is not common
anymore. Baker's yeast is often preferred as it is possible to produce high levels of nicotinic acid and
thiamine during growth, and to use it as a vehicle to incorporated minor elements like selenium into the
human diet. After growth, the microbial biomass is recovered from the fermentor by centrifugation,
washing concentration and drying.

Use/Action
Type of Use Processing

Specific Use(S) igtary supplement. Used also as animal feed.
Action

Combinations

Status
OFPA
N. L. Restriction
EPA, FDA, etc
Directions

Safety Guidelines

State Differences
Historical status

Internationl status



NOSB Materials Database
Criteri

2119(m)1: chemical interactions Not Applicable

2119(m)2: toxicity & persistence  Not Applicable

2119(m)3: manufacture & disposal consequences
Biological manufacture has little consequences.

2119(m)4: effect on human health

The presence of nucleic acids in yeast is one of the main obstacles to their use in human foods. Ingestions of
purines increases plasma levels of uric acid, which may cause gout. Daily intake of inactive dry yeasts should be
limited to ca 20 grams/day. (Animals can metabolize uric acid, so do not have a yeast limitation).

2119(m)5: agroecosystem biology Not Applicable

2119(m)6: alternatives to substance
other sources of B vitamins.

2119(m)7: Is it compatible?
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