Croissant

Improver Pl \ l

MAGIMIX

For frozen croissant applications

BENEFITS Practical

information
LESAFFRE has developed this patented ..
. . Applications:
bread improver for frozen dough which Magimix Frozen Blue is a bread
is adapted for any type of breads improver especially designed to
(croissant, Danish pastry...). ensure tolerance, volume and
color for pre-proofed and raw
Thanks to its specific formulation, frozen croissant.
the use of MAGIMIX® FROZEN BLUE
. ¢ n Level Of Use:
in your frozen process wilk 1.5% (1.5 kg for 100 kg of flour).

Instructions For Use:
v Improve the product machinability Add Magimix Frozen Blue
v/ Increase the dough tolerance directly to flour and mix.
v Optimize the protein level of the flour Store in a cool, dry place.

MAGIMIX® FROZEN BLUE will also provide you a total effectiveness at all the production stages:

v/ The dough is more resistant to the shock of the freezing process

v/ The dough quality is extended during a long-term frozen storage

v The dough quality is improved once defrosted and less sensitive for the fermentation process
v/ The fermenting power is improved thanks to a better impermeability of the gluten network

Combined with an adapted yeast MAGIMIX® FROZEN BLUE is a most suitable solution to
optimize the quality of your frozen croissant with:

s/ An extended shelf life
s/ A better volume
v A finer, flakier, golden crust

magimix’
Thanks to the technology of MAGIMIX® FROZEN BLUE,

you can extend the shelf life of the frozen dough in its frozen state WITH CONFIDENCE. DEFINITELY.
and get an optimal end product.
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maglmm
WITH CONFIDENCE. DEFINITELY.
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