Bread
Improver
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Magimix Green Bread Improver is specifically
developed to ensure volume, tolerance and
softness for sandwich breads, rolls and buns.

BENEFITS

Increases output
(Thanks to superior water absorption)

v Adapted to various types of flour Practical Information
v Enhance dough tolerance and stability Applications: All types of breads,
v Improves dough machinability especially sandwich bread, rolls,
v Regulates fermentation and buns.

v Golden, thin and smooth crust Level of Use: 0.3%

v Fine, whiter and regular crumb (300g for 100 kg of flour.)

v Extends softness and freshness Instructiqn _fOI' Use:
of the bread Add Magimix Green directly
to dlour and mix.
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