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All purpose No Time Dough Conditioner (K-Dairy)

Quick Sponge is an economical whey based dough conditioner blend. It is designed to
provide excellent flavor, crust characteristics and good keeping quality in breads and
rolls. Quick Sponge is bromated and kosher dairy. Quick Sponge is concentrated and the
recommended usage is I - 1.5% based on flour weight. It will produce a smooth, dry, and
pliable dough that will machine well, shetch easily, yet will provide excellent dough
strength and oven spring.

Insredients

Whey, Com Flour, Monocalcium Phosphate, L-Cysteine, Potassium Bromate and
Enzymes.

Aoplications

Pan breads, hearth breads, sub rolls, Kaiser rolls, Italian and French breads.
Recommended usage is 1 - 1.5% (about % the level of Reddi Sponge) based on flour
weight

Packaeine

50 lb. Polylined bags.

Storase

Store in a dry cool area. Shelflife - one year.

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


