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BAKESOFT PF



Emilsifio
AROMATIC BAKESOFT PF

A palm oil free, vegetable emulsifier for
yeast-raised products. Bakesoft makes your
dough tolerant and pliable with excellent gas
retention properties. The crumb gets elastic
and the emulsifier keeps the bread soft. It is
entirely produced from raw materials other
than palm. The emulsifier is suitable for all
kinds of yeast-raised bread such as white
bread, hamburger buns, brioches, sweet
dough, croissants and Stollen. It can also be
used in dry biscuits, rusks and grissini for
improved crispiness.

The dosage is only 1,5-2% on flour weight.

PRODUCT INFORMATION

= | Artnr:223316/223312/223319
@ Packaging: 9 kg, 18 kg, 28 kg pail
(§  shelflife: 12 months

Storage: Recommendation 10-18°C
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