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	 �BR-2000 Red has a 1 year shelf life and 
formulated to a 2%, or less, usage rate 
based on flour weight giving bakers the 
strength to take on the most demanding 
baking environments and match their 
recipes’ exact demands. 

	� Bellarise® dough conditioners are GFSI 
compliant and certified by the British 
Retail Consortium, as well as Orthodox 
Union Kosher Pareve-certified

 
 

	� Bellarise® dough conditioners 
give you peace of mind. Our 
knowledgeable staff of Master 
Bakers is always ready to assist 
with any baking process or 
formulation issues. Count on 
Bellarise® to help your breads 
rise to a higher standard.

The most versatile dough conditioner on the market - Bellarise® BR-2000 Red - provides bakers with multipurpose 
capabilities across a broad range of baking applications and bakery conditions.  Bellarise® BR-2000 Red: all of the 
power and performance of our Red line of dough conditioners, now in a less concentrated format.

BR-2000 RED
ALL-PURPOSE DOUGH CONDITIONER

	 All-purpose capabilities

	� Now available in a 2% usage rate

	� Outstanding dough tolerance in 
every baking situation

	� Superior oven spring

	� Optimum baking characteristics 
and performance with even the 
widest variations in flours

	 �Specially formulated to facilitate a 
no time dough system.

BR - 2000 RED BENEFITS

2141505
Product #

Los Angeles, CA 

For technical assistance
please call (855)871-6100 
or visit www.bellarise.com

Product of USA
Distributed by 

 
Net Weight 50 Lbs. 

Superior Oven Spring.
Outstanding Dough Tolerance 
in Every Baking Situation. 
Dependable Performance and 
Baking Results Regardless of     
Variations in Flour Quality.

Ingredients:
Wheat Flour, Dextrose, DATEM, 
Natural Enzymes, Ascorbic, 
Azodicarbonamide (ADA), 
L-Cysteine.

Benefits:

Recommended Usage:
2% of formula based upon flour 
weight.

Storage: 
Store in a dry and cool place 
away from heat. 

BR-2000
RED

The most versatile 
dough conditioner for 
outstanding dough 
tolerance and volume 
in all bakery conditions.  
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