Bread
Improver

MAGIMIX

BENEFITS Practical

information

Applications: Magimix Soft’n Fresh
SOFTNESS: is a bread improver especially
designed to ensure tolerance,
v/ Thanks to new technology volume and softness.

enzymes it keeps breads Level of Use: 1% (1kg for 100 kg

soft and fresh for longer periods. of flour).
v Magimix Soft'n Fresh guarantees a Instructions for Use: Add

tender and moist mouthfeel. Magimix Soft’n Fresh directly

. to fl d mix.
v Helps to prevent crumb staling o ronrand mi

during shelf-life. Store in a cool, dry place.
) ] ) Best before and/Production
v Nicer and easier bite. date/Batch N°: See on the
package.

MACHINABILITY:

v Makes dough handling easier.

v Provides better dough development which facilitates
dough clean-up.

v Creates better gluten network and smoother dough.

STRUCTURE:

v Fine, homogeneous and whiter crumb structure.

TOLERANCE:
v Enhances dough tolerance during fermentation. * \WE{
v Prevents collapsing after proofing. S

|| - ®
v Provides excellent oven spring during baking process. maglmlx
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