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CLEAN LABEL BREAD IMPROVER SUPER 
 
CLEAN LABEL BREAD IMPROVER SUPER is a concentrated general 
purpose powdered bread improver to meet the demand for premium 
clean label products which contain no emulsifiers and are hydrogenated 
and trans fat free. 
 
CLEAN LABEL BREAD IMPROVER SUPER is suitable for use on all types of 
mixers and processes on the no time dough method. 
 
It is economical to use at the recommended usage level of 0.5% for white 
open top, four piece lidded and crusty bloomer styles of bread and 1% for 
wholemeal goods and rolls 
 
When substituting traditional bread improvers for clean label versions, 
there is no need to alter recipes or processes. There is no loss of volume, 
texture or eating quality in the finished product, indeed the absence of 
emulsifiers can enhance the natural bread aroma and flavour. 
 
Products produced on the no time dough method may require the 
addition of fat for which we recommend the use of BAKELS SUN FLOWER 
SHORTENING. 
 
CLEAN LABEL BREAD IMPROVER SUPER is available in 25kg bags 
 


