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P‘roduct Descriptibn and Speci_ficatiQf\
BAKE PLUS LX-30

Description , : Bake Plus LX-30 is a standardlzed Ilpase preparation for use in bakmg it
| may be added
- to baking flour in flour mills ‘ ‘
- as an ingredient in bread improvers
- directly into baking formulations in bakeries

Specification Appearance : The product is a white powder with beige specks
of enzyme concentrate.

Solubility : The active mgredlent of LX-30 is readily soluble in
water. The carrier is maltodextrln

Moisturg: ! :  Bake Plus LX-30" contains a maximum of 12%
! moisture. :
Food Grade Status Bake Plus LX-30 complies with FAO/WHO JECFA an'd‘FCC recommended

specifications for food grade enzymes.

Storage o Bake Plus LX-30 should be stored in a dry place and cool.
o ‘ Storage in an air-conditioned room is recommended.
The product has an overfill and when stored in an air-conditioned room it

has a shelf life of 12 months from production date. Storage under direct
sunllght or in hot rooms or warehouses may result in shorter shelf life.

‘Packaging Bake Plus LX-30 is aVailabIe in 10kg plastic lined carton boxes.
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Application ‘When Bake Plus LX-30 is used as an mgredlent in bakmg formulatlons the _
o Co . _following advantages are seen: Rt

(i) : Increased stabﬁy of Mlxmg Tolerence (MTI)
(ii)f 'Reduces mconswtencres of flour -
(iii) Better stab|hty of fermentatlon

~(iv) Better oven sprmg

| (\}) / Unlform Crumb structure

- (vi) _‘Enhanced b|oom

~{vii) ."Reduction of Emulsifiers

Dosage B The recommended dosage for Bake Plus LX-30i is typlcally 15 30 ppmon .
‘ ‘ flour. ‘
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