Brandywine Ingredient Technology
2207 Concord Pike, # 410
Wilmington, DE 19803-2908
Phone 302-656-3168

Fax 302-652-4678
www.brandywineingredients.com
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BRANDYW INE INGREDIE

SPECIAL BETA DOUGH

No Time Dough Conditioner (OU Parve)
Product Code “Pan-SBD”

SPECIAL BETA DOUGH is a blend of conditioners, reducing agents, oxidizing agents
and enzymes, which eliminate the need for fermentation time, yet provide good flavor in
the production of high quality breads and rolls. SPECIAL BETA DOUGH is bromated
and kosher parve. The recommended usage of 1.0% based on flour weight produces a
smooth, dry, and pliable dough that will machine well, stretch easily without getting
bucky as the dough ages. SPECIAL BETA DOUGH will provide excellent dough
strength, a strong hinge for sub rolls and good shelf life for all bread products.

Ingredients

Corn Flour, Calcium Sulfate, Monocalcium Phosphate, Ammonium Sulfate, Potassium
Bromate, L-Cysteine, Ascorbic Acid, Azodicarbonamide (ADA) and Enzymes.

Applications

Esepcially for long sub rolls, hearth breads, Kaiser rolls, but is also used in pan baked
breads and rolls. Recommended usage is 1.0% based on flour weight.

Packaging
50 Ib. Polylined bags.
Storage

Store in a dry cool area. Shelf life — one year.

The seller makes no warranty, expressed or implied, concerning the accuracy of any results to be obtained from the use
of any information and no warranty expressed or implied concerning the use of products other than indicated above.
The buyer assumes all risks of use and/or handling. No statement is intended or should be construed as a
recommendation to infringe any patent.



