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COMPLEX  IMPROVERS

Storage: not more than 12 months from manufacture date in dry closed storage facilities 
at the temperature 5-20°C and relative humidity not more than 75% in non-damaged 
packaging. Is not to be stored when opened.
Packaging: paper bag of 10 kg. Airtight zip-lock plated bag of 1 kg. 

Quality management system meets the requirements of DSTU ISO 22000.

MORE RAW MATERIALS AND INGREDIENTS FOR FOOD INDUSTRY:

Products: - -confectionary -breads - -bakery products products that have undergone shock freezing
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