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Product Name:
Product Code:

Description:

Function:

Usage:
Ingredient
Listing:
Packaging:

Shelf Life &
Storage:

Typical
Analysis:

General:

Other Products -
01/2013

BROMA SPECIAL
4261
Transperant clear liquid

Freshness enhancer which can be used in all types of bakery products especial bread and
other yeast raised products.

The compositin of the product inhibits the growth of rope organisms and mould, without
retarding the yeast activity.

2% on Total weight
Solvent (E1520), Water, Permitted Preservative (E262(i), E260).

Drum 24 kg.

Keep well at ambient (30 + 5° C) and dry condition in its original packing away from direct
sunlight and heat for at least 24 months

Not Applicable

Total Plate Count<10000 cfu/g
Coliform < 100 cfu/g

All ingredients and GMO or other ingredients statement for this product comply with the
Malaysian Food Regulations and are subject to change. Customer exporting this product or
finished items made from this product, should check the regulations of the importing country.
Product manufactured on plant that handles cereal containing gluten, soy, milk, egg, nut and
seed products



