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 DESCRIPTION 

 

 

Baker's yeast is the common term for yeast strains used in making bread 

and other bakery goods. It acts as a leavening agent, causing the bread to 

rise (expand and become lighter and softer) by converting the fermentable 

carbohydrates in the dough to carbon dioxide and ethanol. 

Baker's yeast is a strain of Saccharomyces cerevisiae, which is the same 

species (but a different strain) as brewer's yeast, which is often employed in 

alcoholic fermentation. Baker's yeast is a single-celled organism that may be 

found on and around the human body. 

 

 

Yeasts can be fed by using steamed or cooked potatoes, water from potato boiling, or sugar in bread dough; 

however, too much sugar can dry them. Salt and sugar both hinder yeast development, but salt inhibits it more than 

sugar. 

Some sources claim that lipids like butter and eggs limit yeast development, while others claim that the impact of 

fat on dough is unknown, citing evidence that tiny levels of fat are helpful for baked bread volume. 
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Saccharomyces exiguus (also known as S. minor) is wild yeast that may be found on plants, grains, and fruits and is 

occasionally used in baking; however, it is usually cultured in a sourdough starter rather than being used in its 

natural state. 

 

Types of baker's yeast  

Baker's yeast comes in a variety of forms, with the primary distinction being the moisture level. Though each version 

has benefits over the others, the decision to employ one over the other is mostly based on the needs of the dish at 

hand and the training of the cook who will be making it. Dry yeast forms are ideal for long-term preservation since  

they may persist for more than a year at room temperature without losing vitality. The numerous types of 

commercial yeast are mostly interchangeable, with certain exceptions for liquid quantity and temperature. 

 

Cream yeast: Cream yeast is the most closely related to the 19th-century yeast slurries, since it is essentially a 

suspension of yeast cells in liquid, syphoned off from the growing media. It is mostly used in industrial bakeries with 

high-volume dispensing and mixing equipment, and it is not widely available to small bakeries or home chefs. 

 

Compressed yeast: In essence, compressed yeast is cream yeast with the majority of the liquid removed. It's a soft, 

beige-colored solid that's best known to consumers as little, foil-wrapped cubes of cake yeast. For mass use, it's 

also available in a larger-block format. It is very perishable; while being formerly extensively accessible for the 

consumer market, it has become less prevalent in supermarkets in various countries due to its poor keeping 

capabilities, having been mostly replaced by active dry and quick yeast in several such markets. Instant yeast is still 

widely available for commercial usage and is slightly more temperature tolerant than other types of commercial 

yeast; nonetheless, instant yeast has made major market inroads even there. 

 

Active dry yeast: The most prevalent type of yeast available to non-commercial bakers in the United States is active 

dry yeast. It consists of coarse oblong yeast granules with active yeast cells surrounded in a thick jacket of dried, 

dead yeast cells, as well as some growth medium. Active dry yeast must be proofed or rehydrated under most 

circumstances. It has superior keeping properties than other forms, since it can be stored at ambient temperature 

for a year or frozen for more than a decade, although it is more susceptible to heat shock when employed in 

recipes. 

 

Instant yeast: Instant yeast resembles active dry yeast in appearance, but it has smaller granules and a far higher 

percentage of live cells per unit volume. It's more perishable than active dry yeast, but it doesn't need to be 

rehydrated, and it can typically be used to all but the driest doughs straight away. A tiny amount of ascorbic acid is 

added to instant yeast as a preservative in most cases. Specific versions for doughs with high sugar content are 

available from some manufacturers, and these yeasts are referred to as osmotolerant yeasts. 
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