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PRODUCT - . AN
Magimix 51 is a high quality and concentrated bread
improver, suitable for all kind of bread production. Stronger
the stirring power as result of increasing the productivity.

RECOMMENDED USAGE
100 kg flour mixing with 150-300g of Magimix M51 bread
improver (0.15%-0.3%) on flour weight.

DIRECTIONS
Pour Magimix 51 bread improver mixing with flour directly
and then add other ingredients for stirring.

ADVANTAGES OF USE OF MAGIMIX 51 BREAD
IMPROVER
A) FOR THE DOUGH
* Dough is smooth and not easy sticking the machine.
* Improve the extensibility.
¢ Stregthen the dough stability and shorten the
fermentation time.
* Extend the dough in the last fermentation and better
volume.
* Better baking elasticity and no shrinking after baked.

B) FOR THE BREAD
* Good volume.
¢ For external : Golden brown color with good taste.
¢ Forinternal : Soft, smooth, elastic and white color.
* Maintain the outer shape, longer shelf life of bread.

STORAGE
Store in a cool and dry place at room temperature

PACKAGING -
Carton of 20 packs of 500g )




