






Bakery Mixes 
Explore the incredible diversity of breads from 
around the world with Puratos. Whether you need 
complete mixes or concentrated bases, Puratos offers 
a portfolio renowned for its superior quality, versatility 
and performance. Our easy-to-use formats ensure that 
you can create any baked good your customers crave 
with ease and consistency. 

BAKER'S DOZEN 

CRUSTY APPLICATIONS 

Bagel CL 5%t 
A bagel base allowing you to offer the very best while ensuring 
convenient, consistent products. 

SOFT APPLICATIONS 

Soft'r Brioche 25%*t 
A concentrated brioche base with enzyme technology that does 
not requre high levels of fat in the dough. 

Soft'r Cinnamon Roll CL 25%*t 

A concentrated base for cinnamon rolls with excellent taste 
and texture. 

HISPANIC APPLICATIONS· 

leg Bolillo 
A complete mix for the production of bolillos and other 
crusty Hispanic breads. 

Sweet Bread* 

A complete mix developed for Hispanic sweet breads using 
Puratos' improver technology and Sapore technology. 

FRIED APPLICATIONS 

Yeast Donut 
A full convenience base for yeast raised 
donut making. 

IMPROVERS APPLICATIONS 

S-500 Green A+

A clean label all-purpose improver: providing dough tolerance 
and volume for all types of bread applications. 

S-500 Red NO ADA
An all-purpose improver formulated with the latest 

patent-pending enzyme echnologies: providing 

outstanding dough tolerance and volume. 
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Did you know? 
Puratos combines our fermentation 
flavor expertise with our enzyme­
based improver technologies 
to produce the best performing 
mixes and bases. 

Usage Shelf Life Packaging Item# 

5% 9 months 50 lb bag 4021983 

25% 9 months 50 lb bag 4021984 

25% 9 months 50 lb bag 4022259 

6 months 50 lb bag 4107263 

100% 9 months 50 lb bag 4005625 

100% 9 months 50 lb bag 4107577 

0% 9 months 50 lb bag 4107211 

2% 9 months 50 lb bag 4107215 
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