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Fermented dough development

09'“6" solazw! LS"}’L’ fo.m )‘ ‘).,.o.> 6)5&}«: )l U‘Jﬁ) UJI )Q M%}Q&d)}“)&

Fiber

059, 6990 OIS 1o 10 e g0 g Sl i JoB Ll s lawgy 13 glo 8 il
Al ulz.’).,.w 9 leow ‘5>|AL «_‘)L..” é’LuO U")"‘Q’J ..\.’5»‘:‘5;0 \_il)l;

\\Aj



Fillet
9 yoS oy S S Al Cwed Slisg mhaw (o aS el sl Odlae alS Jels talid
Sl )13 ) sleo e

Filling and sealing machines

5 A ;500 udle Awgay atus b B L o ile 5l 09,8 ol j0 1S s 5 ekiS 5 bemsle
b 09h o0 plnl Gamaiey Gedle 59) )3 9 05 p Sldes L 5 058 o0 wSla
S W0 e o5 i a5 09,5 al 5 Bioable | mas

0,8 sd slrosyglyd g wlad mlis jo a5 (pure pack machines) 5 slo il Kl
Xyl glos s

5 j55uny (2de olgs 5l arwy 2l 45T (Multy pack machines) G ee sl pile
el gaipainy BB Ll 50 558 e

Elgl oy )5 slos ;S o IS a5 yen 45 (pack machines Duy) G (s90 sl il
S8 CeblE 138 dlge I omny il gabatey gl s (nl Lol o S g oge O
,ls

ag,b a4y slde ol 0,5 5 Jee a5 (Aseptic pack machines) <GSl slo il
i oo plmil | aneS gany0 9 g Glojed 5 o Seip

Filling machines
pll 1y B9yl S5 Jpame 09,5 5 sly 3Y Slbes bagnile g5 ol 108 1 gLomale
Sl US.oua ‘@L\L J‘B.A Gl yo oolaiwl Sy90 SLQM 9 A_SSJ.‘o &9..4 LYl A.‘>94 lJ 9 XD (0

Dgd plil e ol 5l 60 lge g (I8 ¢ aSliy S o (ool (gykay yo 0,8 5 olles

Final proofing of dough bread
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Hard water
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