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dEHEIE 7 SERE R AYESA - ADVANTAGES OF I'hirondelle FRESH YEAST:
1. ﬁgﬁzgm ’ {ég«bﬁ& 1. STRONG FERMENTATION POWER

2, Eéﬁ?iﬂiﬁﬁﬁi%i 2. STABILITY
3. GOOD FERMENTATION SMELL
A IRERAY S5 EX E K

4. SUITABLE FOR STRIGHT DOUGH,

4. EFHH’S%*E@@E’\JQEEI@ : SPONGE DOUGH AND RETARDER
HigZE ~ @RS EEETME DOUGH PRODUCTION

BAEE : SEE5%5 U EEER S APPLICATIONS : SPECIALLY FOR = 5% SUGAR RECIPE

BERIK 5005 x 208/58 PACKAGING : CARTON OF 500G OF 20 PACKS

EZHE 1% -3% (LEKHEETE) RECOMMENDED USAGE : 1% - 3% (BASED ON FLOUR WEIGHT)

{EAFE  BHEEREENARR S DIRECTIONS FOR USE : DIRECT TO MIXING

fETE  -4A°CE+4°CETE STORAGE : AT-4°CTO +4°C

{REH - AL EPERB40K SHELF LIFE : 40 DAYS FROM DATE OF PRODUCTION
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Units 2601-2603, 26/F, CEO Tower, 77 Wing Hong Street,

Cheung Sha Wan, Kowloon, Hong Kong.

E55 Tel: (852)2508 1218 & E Fax: (852)2516 5188

E30 E-mail: fe@lesaffre.com.nk  #3k Website: http://www.lesaffre.com.hk




