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Practical
Information

Applications;
Specifically developed
for sweet soft breads
such as sandwich breads,
rolls and buns

Instruction for use;
Add Supervitamix directly
to flour and mix

Level of use;
0,33% (330 g for 100kg flour)

Benefits

v/ Increases output
(Thanks to superior water absorption)

v Adapted to various types of flour

v Improves dough tolerance and stability
v Improves dough machinability

v Regulates fermentation

v Golden, thin and smooth crust

v Thin and regular crumb
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