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 The joint venture Yeast Factory in Chisinau SA Address: str.Uzinelor 1, Chisinau Republic of
Moldova, MD-2023 tel.: (+373 22) 43-49-54 fax: (+373 22) 43-19-50 E-mail:
chisinau_yeast@mtc.md Tatiana Potrâmba Born on February 20th, 1967, in Malaesti village,
Grigoriopol district Philologist, had graduated from Kishi- nau Pedagogical Institute (1990).
From 2004 - the director of the JV «Kishinau yeast-making plant» JSC. Established in 1995, JV
«Kishinau yeast-making plant» JSC is one of the most important enterprises of food industry of
the Republic of Moldova. It specializes in production of yeast for bread-baking industry and of
pressed yeast widely used in food industry, cosmetics and agriculture. Annual output amounts
to 6 600 tons and completely meets the consumers' demand on the domestic market.
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  Enterprise's objects and tasks are: to improve product quality and to extend the range ofprovided services. In order to realize these objects, starting from 1998, an active work is carriedout on reconstruction of the plant's operation: artesian wells were recovered, thermal complexunit was built and three new separators were installed. Modern boiler house was built and newworkshop on pure yeast production was connected to it. In 2000, management of the plant hadentered into partnership relations with major Dutch company and had established the JointVenture «Kishinau yeast-making plant» with it. For a short period, technological processes weremodified. Specialists, who know their job well, had succeeded in mastering new scientific andtechnical achievements, which are used skillfully ensuring the conformity of the Moldavianproducts with international standards.Technical equipment supplied by the Dutch partners, newlines, automation of processes and construction of new fermentation workshop - all thesefactors provide the plant with status and image of a modern enterprise resulted in a confidencefrom the part of consumers. In 2002, the plant had received the Certificate ISO 9001:2000. Also,international quality standard and 20 elements of the Japanese system «20 Keys» wereintroduced. Search of new sales markets, as well as work over improvement of productionprocesses is going on. Here, at the plant, there is a trend to diversify kinds of its activity and tomaintain healthy psychological climates inside its staff, wich simulates creative attitude of itsemployees. Kishinau yeast-making plant uses raw materials both purchased from localproducers and supplied by the Dutch partners. End products are sold in the main commercialcenter of the enterprise (was opened in 2003), as well as through commercial network of the
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