- Livendo
2in1 Rustic Sourdough

LIVENDO 2in1 Rustic Sourdough contains
ingredients with specific effects for dough
improvement and selected flavors stemming
from fermentation for great tastes.

2 effects in 1 product.

With LIVENDO 2in1 Rustic Sourdough,

you are able to create your own recipe or

you can make country breads, original baguettes,
ciabattas, focaccias or crusty rolls.

v Good stability for overnight process

v Guarantee high dough stability

v Provide taste, color and flavor

+ For original and savory breads

+ Easy to use and flexible baking solution

INSTRUCTIONS FOR USE

Add Livendo 2in1 Rustic Sourdough to mixer
before kneading. Add 2% to 4% on total flour
weight (2kg to 4kg for 100kg flour) depending
on desired aromatic intensity.

INGREDIENTS

Wheat flour, fermented wheat flour, yeast
extract, deactivated yeast, antioxidant

(ascorbic acid), flour treatment agents
(enzymes).

PACKAGING
5kg kraft paper Bag.

SHELF LIFE AND STORAGE

All properties are preserved intact if
kept in a cool and dry place
(maximum temperature of +25°C)
and 12 months from production date.

ALLERGEN INFORMATION
Contains gluten.
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