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PRODUCT RECIPE

194244/2 JULY 2010
CLEAN LABEL BREAD IMPROVER SUPER

WHOLEMEAL OPEN TOP/FOUR PIECE LIDDED

KGS INGREDIENTS

16.000 | Wholemeal Flour

0.500 | Yeast (approx)

0.240 | Salt (approx)

0.160 | CLEAN LABEL BREAD IMPROVER SUPER (1%0)
0.320 | ORGANIC PALM SHORTENING

9.500 | Water (approx)

26.720 TOTAL

APPROXIMATE MIXING TIMES

Conventional: 15 minutes

Spiral: 2 minutes slow, 6 minutes fast

High Speed: 2 %2 -3 minutes (if no watt meter)
13 watt hours per Kg

METHOD

No time dough

Dough Temperature: 27°C (80°F)

Proof: Approx 50 minutes @ 38°C (100°F)
Bake: 30-35 minutes @ 230°C (446°F)

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 fore mentioned 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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