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Améliorant de boulangerie RMX 260 W5

Advantages
This bread improver has been developed to offer
you the following advantages:

- A better handling

- A better development in the oven

- A better volume of your final product
- More loaf breads per kg of flour

Storage instructions
Will last for up to 12 months in a dry and cool
area, unopened in the original packaging

Ingredients
Beans flour, wheat malt, ascorbic acid E300,
enzymes, emulsifier E472e.

Packing
25 kg in paper bag ; 900 kg per pallet.
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