M BAKELS
BAKERY INGREDIENTS SINCE 1904

QUANTUM CLEAN LABEL

A versatile E number-free improver that can be used in a wide range of bread products. It improves dough strength,
stability, volume, and crumb softness.

USAGE

Use at 1% on cereal weight.

INGREDIENTS

Soya Flour, Wheat Flour, Ascorbic Acid (Vitamin C), Enzymes, Folic Acid
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STORAGE SHELF LIFE TYPE
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* —_— [ |
: —_ [ 2y]
ALLERGENS CATEGORY FINISHED PRODUCT

Gluten, Soy Bread Improvers Bread


https://www.nzbakels.co.nz/product-category/bread-improvers/
https://www.nzbakels.co.nz/products/?finished-products-global[]=7287

