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FREEMAT A new generation of bread improvers

FREEMAT Emulsifier-free bread improver containing 
malt, suitable for all types of artisan bread

FREEMAT Quantity of addition: 1.0 - 1.5 %

FREEMAT Provides a traditional bread flavour and taste

FREEMAT For white toast bread, brown toast bread,
soft buns, crispy rolls and also for croissants

and Danish pastry

BASIC RECIPES

Crispy rolls, baguettes, Vienna, etc.     Oven bottom bread

Wheat flour 10.000 kg 10.000 kg

FREEMAT 0.150 kg 0.150 kg

Salt 0.200 kg 0.200 kg

Instant yeast 0.150 kg 0.150 kg

Fat 0.500 kg

Water 5.700 l 6.000 l

Total weight                16.200 kg 17.000 kg
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