
 An 18 billion CFU/g thermal resistant stable live yeast product. 

Angel Yeast is one of the world’s largest producers of high-quality yeast and yeast derivatives for food 
and nutrition & health. Angel Animal Nutrition division has partnered with Barentz North America, LLC 
to deliver these high-quality products to the US market.

YeaVita+
Heat Stable Live Yeast 

What is YeaVita+?

barentz-na.com  Always a better solution. Barentz 1802 Wooddale Drive, Suite 200 Woodbury, MN 55125 United States TF: 800-625-6079

Potency you can Count On!

Probiotic Yeast from a global leader in yeast biotechnology:

Targeted Probiotic Effects:
YeaVita+ is specially selected probiotic strains of Saccharomyces cerevisiae. It provides targeted probiotic
effects across a wide range of diets and digestive ecosystems to facilitate optimum microflora balance and
immune health in both the intestine and the rumen. 

Patented Coating Technology for Protection & Stability:

YeaVita+ micro-pellets use patented coating technology to greatly increase the resistance of the yeast to
the stresses of more aggressive feed manufacturing processes, such as pelleting or exposure to caustic
feed ingredients. 

Research Proven Performance Benefits of feeding YeaVita+:
Dairy:

Increased fibrolytic activity 
Stabilized rumen pH
Enhanced milk yield & components

Swine & Poultry:
Increased fiber digestibility 

Reducing constipation in sows
Improved feed conversion rate
Improved growth performance
Optimized immunity 



 Swine: 
 Nursery pigs: 0.4 to 1 lbs/ton
 Grow-Finish & Sows: 0.2 to 0.6 lbs/ton

 Poultry: 
 Broilers & Layers: 0.2 to 0.4 lbs/ton

 Ruminants:
 General application: 1 to 2 lbs/ton
 Lactating dairy:  3 g/hd/d
 Beef cattle: 2-4 g/hd/d
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YeaVita+
Heat Stable Live Yeast

Recommended Inclusion Rate YeaVita+:

Specifications:

Ingredient: Active dry yeast (Saccharomyces cerevisiae)
10 kg carton (100 cartons per 1000KG pallet)
Shelf-life: 18 months


