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CONCENTRATED
LECITHIN COMPOUND
FOR VARIOUS BREAD
"IBIS 300"

INGREDIENTS
* Wheat Flour

* Emulsifier

¢ Stabiliser

¢ Ascorbic Acid
* Enzymes

LEVEL OF USE
We recommend one 300g sachet to 100kg flour.

DIRECTIONS

Pour "IBIS 300" into flour, add other
ingredients, then start mixing.

it is recommended to add "IBIS 300" directly to
the flour or water before starting mixing.

ADVANTAGES OF THE USE OF

LECITHIN COMPOUND "IBIS 300"

IN THE DOUGH

¢ Facilitates mixing.

* Improves the extensibility and tolerance before baking
¢ strenghtens the gluten.

* Smooths differences between flours.

* Enables more hydration.

ADVANTAGES OF THE USE OF

LECITHIN COMPOUND "IBIS 300"

ON THE BREAD

* Improves volume and presentation thanks to cuts.

¢ Gives to the crust an appealing golden brown colour.
* Increases shelf-life.

* Improves its taste.

PACKING

Carton of 24 sachets of 300g.(20% more)
¢ Net weight: 7.200kg

* Gross weight: 7.740kg

Dimension: 295 x 295 x 155mm

STORAGE
Store in a cool and dry place.
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