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Orico Utility

(200)
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100
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Sponge & Dough 〇 ◎ 〇 ◎ 〇

Straight(no time) ◎ 〇 ◎ ◎ 〇

Straight(long) 〇 ◎ 〇 ◎ 〇

Frozen Dough - - ◎ ◎ 〇

Chinese Bun - - - - ◎

Steamed Cake - - - - ◎

0.2-0.3% 1.0% 0.3-0.5% 0.5-2.0% 0.5-2.0%

〇 〇 〇 ◎ -

◎ ◎ ◎ 〇 -

〇 ◎ ◎ ◎ ◎

- - - - ◎

Comparison of Bakery & Dough improvers

Effect of volume up by using standard improver

Standard Improver Functional ImproverCategory
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