
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Inactive yeast  100%

 

 

 

1. It promotes faster growth and reduces the need for antibiotics in fish and 
shrimp. 

2. Sustainable Protein Source. 

3. Enhanced Digestion and Prebiotic Effect. 

4. Stress Tolerance and Tissue Repair 

How To Use: 

Mix 1–5 g per kg of feed (0.1%–0.5%). 

Storage: 

Store in a cool, (below 30) &  dry   place 

protected from light.  

Pack size: 

25 kg/bag 

Shelf life: 

2 years 

Exported by: 

Guangzhou Yuanli   Biotechnology Co.,  Ltd 

Address:Room 1101, Building 02,  Shangpin  Minjie Commercial 

Centre| Panyu Dist.,Guangzhou City, Guangdong. 

Inactive Yeast 
 

Composition: 

 

Benifits: 

 


