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Standard parbaked 
frozen bread improver

Double Bake Colour 
0,5% on fl our weight

Up to 60% saving on the baking time in-store

New clean label parbaked frozen bread improver allowing 
a faster crust colouration for parbaked frozen bread.
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INCREASE SALES 
Fresh quality all day long  
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INCREASE CONSUMER LOYALTY
Consistent premium quality throughout the day
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GAIN EFFICIENCY
Save up to 60% time on the baking time in-store 
Less depending on skilled labourChoice 
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REDUCE COSTS 
Less waste
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INNOVATION & DIFFERENTIATION
Full colour in no time
Already colouration after fi rst baking

CONVENIENCE  & COST EFFICIENCY 
AT THE POINT OF SALE
-  Increased reactivity: faster freezer-to-shelf time
-  Easier handling and baking conditions
-  Controlled waste management

IMPROVED BREAD QUALITY

-  Ensures crust colour consistency
-  Preserves freshness
-  Prevents crust fl aking

Benefi ts for consumers
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HEALTH
Clean(er) Label

FRESHNESS
High quality products 

all day long

Double Bake Colour

Same baking time 
& cond� ions

Up �  60% � �  
baking time
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