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PACKAGING:
Ask your sales representative
for available sizes.

Instructions

In a recipe containing less than 0.5% gluten
(flour weight basis) can be replaced

100% with 0.1 - 0.15% of Gluten Replacer STORAGE:
(Flour weight basis). Keep in cool and dry place

(Max 25°C).
In a recipe containing more than 0.5% SHELF-LIFE
gluten (flour weight basis), 70% of total 12 months
i _ [0)
gluten can be replaced with 0.2 - 0.25% DOSAGE

of Gluten replacer (flour weight basis).

0,1% - 0.25%
(100 g - 250 g for 100 kg flour)

ALLERGEN INFORMATION:
Contains gluten

Keep the remaining 30% gluten in the recipe.

BENEFITS

Provides cost reduction

Strengthen gluten network
Improved dough handling properties
Offers an improved product volume
Good fermentation tolerance

Easy to use
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