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RISE TO A HIGHER STANDARD

PITA IMPROVER

APPLICATION IMPROVER

From hummus wraps to soft tacos, and even as a key ingredient in traditional Persian Rice, pita bread’s universality means
that it must perform well in any number of applications. Our perfectly balanced Pita Improver does the trick throughout the
entire baking process, and gives your end-users a bread that they can fill, top, and enjoy in countless ways.
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Efficiency. Relaxed, tear-resistant,
and extensible doughs simplify
the baking process

Consistency. Our gum and
enzyme systems build uniform
cell structures that prevent
blistering and improve both
crumb structure and softness
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Pita Improver

Pita Improver
Top quality, strength,
excellent machin:
flexibility, and a lol
shelf-life characterize
our new Pita Improver,
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