Harness
the power of
natural, Non-
"-:;_;f*& GMO, emulsifiers
with enzymatic
softeners.

Providing improved crumb structure, volume, and exceptional softness, CLS 900 is
ideal for all types of soft rolls, buns, pan breads, sweet doughs, and cookies.

« Clean Label - Natural Ingredients

« Non-GMO

« No Preservatives

« Powdered Blend offers Less Mess and Waste Compared to Conventional Hydrated Emulsifiers
« Ideal Replacement for Softening Emulsifiers like Polysorbates and Monoglycerides

« Exceptional Softness in all Yeast-Raised Products
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Cuttmg FEdge Bread & Cake Ingredient Technologies

Visit our website to request free samples.
Toll Free: 877-261-7276 - info@breadpartners.com - www.breadpartners.com
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