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® Extend the shelf life to 3-4 days

e Make the bread bigger volume and softer
e Better extensibility & machinability
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Extend the shelf life to 3-4 days
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Q Instructions for uses plaatmil aagh bigger volume and softer

0.3 - 0.5% on flour weight. &6l (jjg 40 %5.0- 3.0

Shelf life allnll 6jio
18 months. o 18

Packaging 6guall gjg
10KG/BAG, 20KG/BAG. ~ 991¢/pas20.6gie/ pas1o
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