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Commercial Product Name:  
Active Dried Wine Yeast 
• Exotics range:  Exotics Mosaic, Exotics Novello 
• Alchemy range:  Alchemy I, Alchemy II, Alchemy III, Alchemy IV 
• Legacy range:  VIN 7, VIN 13, VIN 2000, N 96, NT 50, NT 112, NT 116, NT 202, WE 14, WE 372 

Description: 
Active Dried Wine Yeast 

Supplier: 
Rymco (Pty) Ltd  T/A Anchor Yeast 

22 Bunsen Street, Industria, South Africa 

PO Box 43143, Industria, 2042, South Africa 

Tel: 021-5341351   

E-mail: oenology@anchor.co.za 

Active component: Dried cells of Saccharomyces species  
Synonyms:  Wine yeast 

Physical/chemical hazards: Combustible 
Environmental hazards:  No data available 
Human health hazards:  No data available 

Effects and symptoms: Data does not support any adverse human health hazards 
First aid measures: No specific first aid measures are required 
Eye contact:   Wash out with plenty of water 
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Extinguishing media suitable:   Water, CO2, foam, dry chemicals 
Hazardous thermal decomposition products: CO2 
Protection of firefighters:   Self-contained breathing apparatus 

Personal precautions:  Respiratory protection is not required if good ventilation is maintained 
Environmental precautions: Avoid generation of dust 
Methods for cleaning up: Take up mechanically and wash away remainder with plenty of water 

Handling:   Avoid generation of dust 
Storage:   Keep in a cool and dry place 
Packing materials suitable: Vacuum laminated polyester/nylon/polyethylene sachets in cartons 

Engineering measures:  Ventilate areas 
Occupational exposure limits: Not applicable 
Personal protective equipment: 
Respiratory system:   In case of insufficient ventilation, wear suitable respiratory equipment 
Skin and body:   Protective work clothes 

Appearance: Granular 
Odour:  Characteristic 
Other data: Not relevant for safety 

This product is stable under normal conditions of use. 

Data available does not support any adverse health hazards to humans. 

http://www.anchoroenology.com/
mailto:oenology@anchor.co.za


ANCHOR YEAST T/A RYMCO (PTY) LTD  
10 Cochrane Avenue, Epping 1, 7460, Cape Town, South Africa  

www.anchoroenology.com | oenology@anchor.co.za 
+27 (0)21 534 1351 

 

 

WA-BIO-MSDS-001  |  Revision:2  |  January 2022 

Product is not dangerous to the environment, is readily biodegradable. 

No special disposal method is required, except that it be in accordance with the current authority regulations. 

Land (road)/railway:  Not applicable 
Sea:    Not applicable 
Air:    Not applicable 
National transport regulations: Not applicable 

This product is fit for human consumption and is not dangerous to health. 

The information contained in this Safety Data Sheet is accurate and complete, based on the knowledge 
available at present. However, nothing herein contained shall be construed to imply any warranty or 
guarantee. More detailed information on the physical and chemical properties can be requested from the 
supplier. 

 

 

 

 

 

 

 

 

 

 

Disclaimer: The information contained in the Safety Data Sheet is based on our data available on the date of publication. The 
information is intended to aid the user in controlling the handling risks; it is not be construed as warranty or specification of the 
product quality. The information may not be or may not altogether be applicable to combination of the product with other 
substances or to particular applications. The user is responsible for ensuring that appropriate precautions are taken and for 
satisfying them that the data are suitable and sufficient for the product’s intended purpose. In case of any ambiguity, we advise 
consulting the supplier. 

This document is valid for three years from date of issue. Changes in product and/or legislation will result in document updates. 
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