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Description:
dynamllsDo is a powerful bread improver.
Specially designed for all types of soft bread,
dynamll&b successfully provides softness
and generous white texture to the bread.

Recommended applications:
® all buns: soft buns, soft sweet buns,
hamburger buns,
® soft rolls, finger rolls,
® white sandwich bread,
® all types of soft bread: milk bread, brioche etc......,

Advantages for the baker:
® improve tolerance and stability.
® enable more hydration.

® increase dough volume.

® casier process.

Advantages for the consumer:
® improve softness and flavour.

® perfect white crumb.

® good shaped loaf.

® |onger shelf life.

Directions for use:

Pour dynamil&BO into flour, add other ingredients,
then start mixing. Best results will be achieved

from 0.3 to 0.6% on flour weight.

Remarks:

dynamlledD is readily adapted to your recipes and
baking process. For some advice, you can rely on

the close cooperation of our BAKING CENTRE

and Technician-demonstrators.

Ingredients:
Soya flour, Emulsifiers, Stabiliser,
Ascorbic Acid, Enzymes.

Packing:
Carton of 10 sachets of 600g.

Storage:

To ensure best results, store
dynamll&Bo in a cool and
dry place (25°C max).
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