LEVAIR

Optimize

Optimize
High-Protein
Bread

Improve dough handling,

volume and shelf life

Value For Bakeries

Increases protein content to support

nutrient-rich food trends

Improves dough handling

Allows added protein without com-
promising volume or quality

For Consumers

Excellent source of protein
Lasting freshness
Clean label



High Protein Bread Study

LEVAIR® Optimize achieves softer crumb and better expansion
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