0,5 % improver wheat bread SN

Description:
Excellent bread improver wheat, checked on the mechanical lines and craft.
Improver dosing of 0,5 kg per 100 kg of flour.

Parameters:

Mixing time:

Recipe:

Wheat flour 500

The final temperature furnace

Composition: Comments:

Glucose, wheat flour, amylase, xylanase, - bake with abundant fog
ascorbic acid



