Vx-2/T

Bread Improver




Vx-2/T is a most effective bread
improver and dough conditioner in
powder form containing a combination
of data ester emulsifier,

enzymes, malt flour and yeast
stimulating preparations.

Application
For all types of white bread and rolls,
crusty rolls, French sticks, Kaiserrolls,
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sweet dough products, buns, rusk,
toast and tin bread.

Advantages

+ One of the world’s most
successful improvers for white bread
varieties and thousands of bakeries
all over the world rely on Vx-2/T.

+ Accelerates dough development.

+ The dough becomes tolerant to
temperature variations and

machine handling. 5l 1 y _dg___,_‘u,,;[‘,,_
+ The yeast stimulates preparations and DeDe”d'"g on the type of product J“rcﬂ @ alel
promotes good leavening. This leads ~ Involved and the conditions of Lr syl 3eall g ol nias
to a shorter proofing time production - ranges from 1 -2 % S e
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+ Owing to its high active

emulsifier Vx-2/T offers high Packaging
fermentation tolerance and an 10/25 kg paper bag with plastic lining.
optimum leavening in the oven. Storage

+ Resistant to collapsing during the Store drvanidicoo)
final proove. i )
Further recipes for success are

available upon request.

Recommended Crustyrolls/ Tinbread Baguettes Hamburgers Toast  Croissants

recipe French loafs androlls  buns bread

Wheat flour 100 % 100 % 100 % 100 % 100 % 100 % P

Vx-2/T 15% 1% 15% 2 % 1% 2 % 7

Salt 18% 15% 2 % 15% 15% 15% 7

Fresh yeast 4 % 3 % 3 % 4% 3 % 5 % 7

or "

Dryinstantyeast  1.5% 1% 1% 15% 1% 2 %

Water 5358 % 5358 % 55-65% 50-60%  50-60%  50-60%

Margarine - 3 % - 6 % 3 % -

Sugar - 3 % - 6 % 3 % -

Milk Powder - = - 1% 1% 1% ‘-L—?i‘uu"’»“‘m“‘"
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Packaging Art.No.

25kg paperbags

10kg paperbags

national
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4002715.75351.2

4002715.71351.2
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Tel: +49 421 3502

Wbakemarkinternational.c




