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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

All information and recommendations are based on tests and research believed to be reliable. No guarantee of their accuracy is made however. Since the manufacturers have no
control over the conditions under which the products are transported to, stored, handled or used by purchasers all recommendations are made on the condition that the
manufacturers and sellers will not be held liable for any damages resulting from their use. No representative of the manufacturers has the authority to waive or change the above
provisions, but our technical staff is available to assist purchasers in adapting the forementioned products to their needs and circumstances. Nothing contained herein shall imply a
recommendation to infringe any patents now or hereafter in existence.
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