SERENITY

The unigue multi-purpose improver for any process.
A simple & clear dosage depending on products and uses.”

PROCESS

» Direct

» Slow fermentation
> Bulk fermentation
» Part baked

» Frozen dough

— PRODUCT ADVANTAGES —

SERENITY
(((0))) A guaranteed volume Tl

“ Higher tolerance of the dough

I I Made in France
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boulangerie pétisserie  fine



