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INVENTIS sagts

CREATIVE BAKING SOLUTIONS

S s

v YMOHYEeHHbIU 8KYC U U3bICKAHHbIU
. apomam

_// UHMepecHaa cmpykmypa makuwa

«I.lapcxuﬁ» — 3T0 BbICOKOKaY€eCTBEHHAA XHEGOHEKapHaﬂ emecb 50% A uro-
TOBNIEHYA MLIEHNYHON BbINEUKH, KOTOpaA NMEET NONHOCTbIO HaTypaJ’IbeIﬁ (0-
(TaB. YHUKaNbHOe COUeTaHMe MILIEHNYHOM 3aKBACKM C AYMEHHDBIM CONOAIOM npu-

\Y4
[IaeT BbiNeyKe, M3roTOBAEHHOI Ha 0CHOBe CMec «LlapCkuity, OpUriHanbHbIl,
YTOHYEHHbIV BKyC. bnarogaps ucnonb3oBaxmio kapTodenbHbiX XnoMbeB Bbiney-
Ka VIMeeT HeoObIKHOBEHHO TOHKWIA apOMaT 11 UHTEpeCHyIo, y6uartylo CTpyKTypy

makuwa. «Llapckuity WgeanbHo CoueTaeTca C MOAHO3ePHUCTOM NOCbINKOM
«Multigrain» — HOBOJ# B accopTiMeHTe KOMNAHIA apOMATHOI MOCbINKOIA Cpe-
[U3eMHOMOPCKOTO TUNa, B COCTAB KOTOPOIi BXOAAT KOPUUHEBble (eMeHa fbHa,
30/10TUCTbIe (EMeHa NTbHA, KYHXKYT, 3epHa NOACONHEYHMKA, COMb, YepHbIA TMUH

X" E B 0 n E KA P H AH 1 cmecb npunpas. [lekopatuBHaa nocbinka «Multigrain» oboraiaet Bbineuky

c M E c b LIEHHBbIMIN MUTATE/TbHBIMI KOMMOHEHTAMMU, COAEPXALLUMUCA B LIENbHbIX 3EPHAX,
I 3HQUUTENDHO YnyyLla€eT BHELUHWil BI Bbineukw. (oueTanue «Llapcmﬁ» [

«Multigrain» npusTHo yAMBUT f1aXe CambiX TPEOOBATENbHbIX TypMaHOB.

0/17 u320moeJieHusA CMOCOB NPUMEHEHUA
NWeHUYHo a abineyku 50% K myke, T. e. 50 Kr cmecu Ha 50 Kr MyKu (HenocpeaCTBEHHO

B MYKY nepen BbIMeLUNBaHNEM).

YCJ10OBUA XPAHEHWA

MpoAyKT XpaHUTb B NAIOTHO 3aKPbITON YNAKOBKE, B CYXOM 1 XOPOLLIO
BEHTMIIMPYEMOM MecTe, 63 0CTyna CONHEYHOTO (BT (MAKCMalb-
HaA Temnepatypa 25°C).

BHUMAHWE: MNpoayKT MOXeT coiepaTb 0CTaTOUHbIe KONNYeCTBa YNAKOBKA
MOJI0Ka 1 TPON3BOSHDIX OT HEro NPOAYKTOB, WL 1 IPON3BOAHbIX LT
OT HIX NPOZYKTOB, COM 1 NPOM3BOAHbIX OT Hee NPOAYKTOB, LESAFFRE

a TaKKe KyHxyTa.
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NMPEMMYLLECTBA

v/ uszomaenueaemcs Ha 0OCHO8e MOJIbKO Hamypaib-

HbIX KOMNOHeHmMoe

v OPUZUHaﬂbel(j 8KycC U apomam ebine4yku 6naaoaapﬂ
YHUKaJIbHOMY co4YemaHuro nwieHUYHOU 3aK8acKu

U AYMeEeHHO020 €0J100a

v/ OnumenbHas ceexecmeo 8bineyku

v/ HeeeposSMHO annemumHblili BHeWHUli U0 8bIneYKuU

v/ 8bICOKOe Kayecmaeo U 8bICOKULI 8bIX00

LIAPCKI/

XJIEBOMNMEKAPHAA
CMECb

019 Uu320moeJieHus
nweHU4YHoU eblineyku

PEUENTYPA

MiweHnyHas myka Tna 500 5001
(mecb «Llapckmii» 5001
Qpoxxu 50r
Bopa (ok. 40°C) 900t
[Jlekopaums — nocbinka «Multirrain» 10 Xenauuno
BCEr0 1950r
Ccnocob NPUMEHEHMWA
MepemelunBatue 3+12
Temneparypa Tecta 30-35°C
1 pepmeHTaLms (Ha cTone) 30'
2 bepmeHTauma 30'

Bbineuka (nogoBas neub)

220°C/ 45-55'
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«MHBEHTC» - 3T0 NOHasA raMMa MPOAYKTOB ANA BbINEUKM Xneba.
OHa no3BonAeT neKkapAM Co3aBaTb PasHOOGPasHble KyNHapHbIE peLienTbl
C OTAMYHBIMM BKYCOBbIMIN KaYECTBaMIA, He OrPaHnuIBas CBOETO BOOBpaxeHus.
«MHBEHTUC» - upeanbHoe CPEACTBO ANA YAOBNETBOPEHMA NOTPeGHOCTel KNneHTa.
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