
SEKURA 2WP

OVERVIEW
A liquid shelf life improver with lemon flavour, mainly intended for bread and other yeast-raised products. Inhibits mold growth and rope spoilage without

slowing down the yeast activity.

USAGE

0,4-0,7% of flour weight.

INGREDIENTS

water, sodium acetate (E262i), acetic acid (E260), carrier (E1520), natural lemon flavouring
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PACKAGING

Code Size Type Palletisation

324211 25 kg Plastic can

324212 30 kg Plastic can

324213 1110 kg Tank

NUTRITIONAL INFORMATION

Type Value

Energy (kJ) 220.00

Energy (kcal) 50.00

Fat (g) 0.50

Carbohydrate (g) 0.50

Protein (g) 0.50

Sodium (g) 8.00

corresponds to approx (g salt) 20.21

STORAGE

15-25 °C

SHELF LIFE

730 days

TYPE

Liquid

CATEGORY

Shelf-life extenders

FINISHED PRODUCT

Breakfast bread, Brioche, Hamburger bun /

sausage roll, Morning goods, Occasion bread, Rolls

, Semlor, White bread

BRANDS

Aromatic

FUNCTION

Freshness, Shelf-life extension, Softness
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