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Lallemand Inc. (Canada)

Angelyeast Co., Ltd. (China)

Associated British Foods Plc. (U.K.)
Koninklijke DSM N.V (the Netherlands)

Archer Daniels Midland Company (U.S.)
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« Subir Kumar Nandy, R.K. Srivastava. sustainable yeast biotechnological
processes and applications. Microbiological Research 207 (2018); 83-90

* https://www.iranyeast.com/

* http:/ /fariman.com/

* https:/ /meticulousblog.org/top-10-
companies-in-specialty-yeast-market/



