Petra® MW7 iz an adpvant hesed on natural ercymes with
anu-sulling action. Feora®{7 & theredore able w prolong
the shalf.life of swest haked products (pametions, colomba,
pandorn, hricche) withone dhe use of additives .

Simze it & simphy composed of flour and encymes of naseral
arigin, il is nol necessary 1o include Pesrm®O07 in the list

of ingredients.

Petra 0007

Dype 07 zoft whane flour | ercymaes,

My comtain traces of soy snd moastard
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Al rypez of beavensd dessaris.
Pamicularly swilnhle for making large leavened products
suich as Panetinne, Colomba, Pandaro, Venetisn focaccia.

Cool dry asd vemtilated emviromment, amay from
sources of direct Hght and hesr

e stowage conditions of the flour determine its product and
technical chamecierstics. Inconmec siomge comprosises the
quality of the flour ensured by Molino Cuaglia, it is
essential 10 kesp the product mised from the ground, not
resting aon the walls amd 10 constantly chean the serounding
arem. it is alen essenial w kesp the bags & an adequase
distance from any cereal-hased fond (pasia, nce, elch B is
recommended & use the product wahin 10 days from che
daie of opening the pockage, in onder o kesp ils

We recammend using Petra 0007 in o dose equal 1o 1% of
the otal weight of the flour thar makes up the recipe,
maing it with the flaur

If the prepanaton  involves more than ome  dowgh,
PeirsRO00T msst he inseried mio the last dough but the
dose i be used sesi be calculaied oo the ioial fowr of all
thar dioughs, scoording 10 the tsble below.

If the recape poquines the use of sourdowgh siamer, il s
wdvisable tn consider the amouns of four given hy the yeast
izl
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T caleulste the flowr intake given by the sourdough starter
it & mecessary o mulsply the weight of the yeast by Q.
EXAMPLE: the recipe calls for 2500g of sourdough
2310 ~ 1723 of flour in be conssdened m the poial.

1N THE CASE OF PROCESSING WETH TWO OR MORE
DOUGHES (SUCH A% PANENTONEL PETRA 0007
MUST HE INSERIELD INIO THE LASI IKMIGH,
BAISING LT WITH THE FLOUR.

1 kg aluminum hag



