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Improver that provides excellent dough handling, volume, texture and softness over a prolonged shelf life.

Soy based, emulsifier-free improver that contributes to a clean label declaration.* Used at 0.5% application
rate.

*Dependant on other ingredients used.
**This is @ made-to-order product, please speak to your Account Executive for lead times.

INGREDIENTS
METHOD
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This recipe is a general description of ingredients and method only, for use by qualified experienced baking personnel. Itis not a guarantee of any result.
You carry all responsibility as to its suitability for your business and for the safety and suitability of the finished product. Baking times and temperatures may vary.




