Barentz.

Made with natural sea salt. Low-sodium
and texture-enhancing for a perfectly
soft and chewy bite

e Reduced sodium content

e Improved dough stability

» Soft & chewy texture

e Enhanced shelf life

Soft & savoury

Better Shio-Pan
D Naturally

This is a concept with many recipe varieties. It is meant to be used as a base to identify a customer’s best solution.




Concept description Formulation guidelines

Discover a modern take on classic shio-pan — deliciously soft, delightfully chewy and

. o e . X . . i Bread flour 59.25%

Formulated with SaltWell®*Microfine, a natural low-sodium salt, it delivers full flavour with
reduced sodium. Nutrisoft® 55 improves moisture and softness, while Spongolit® 542 ensures Water 27.00%
fine, even crumb and pleasant chewiness. This recipe achieves optimal dough strength, T — 3.00%

softness, and clean volume.

Spongolit® 542 1.20%
This is shio-pan that balances indulgence with better nutrition — without compromise. S 1 505
ugar .50%
Yeast 0.60%
Saltwell®Microfine 1.15%
Nutrisoft® 55 0.30%
Butter 6.00%
Total 100%

barentz.com Always a belter solution.



