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The finest baking ingredients selected, analyzed and approved by our R&D and Quality team

TRACEABILITY
FOOD SAFETY

Your BAKERY INGREDIENTS Partner
“Making good food better”



CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

VITAL WHEAT GLUTEN 23136 Manito Vital wheat gluten high quality

ENZYMATIC MALTED WHEAT FLOUR 23140 Maltogerm Pure malted wheat flour

CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

TOASTED CORN FLOUR 23146 Parfen Mais 100 Toasted corn flour guaranteed GMO free

TOASTED BARLEY FLOUR 23143 Parfen Orge Fruite Toasted barley flour

CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

MONO AND DI-GLYCERIDES 23138 Solutec Mono S900 Mono and di-glycerides (90%)

DATEM 23137 Solutec Data F190 Datem (90%)

SSL 23142 Solutec SSL M320 SSL

CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

XANTHAN GUM 23150 Solutec Xanthan Gum 15F Pure xanthan gum

GUAR GUM 23151 Solutec Guar Gum 50 Pure guar gum

CARBOXY-METHYL-CELLULOSE 23153 Solutec Cel Gum SF Pure carboxy methyl cellulose

CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

DURUM WHEAT SOUR 23186 Lefap ble doux Natural durum wheat sour in powder

RYE SOUR 11078 Lefap rye 200 Natural rye sour in powder

WHEAT GERM SOUR 11076 Lefap wheat germ Natural wheat germ sour in powder

CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

ASCORBIC ACID 23152 Ascogerm P Pure ascorbic acid in fine powder

ACEROLA 32% 23224 Acerola Acerola (with natural ascorbic acid 32%)

DEACTIVATED YEAST 11756 Levurex Extra Deactivated yeast

L-CYSTEINE  23170 L-cysteine selection Pure L-cysteine 

CATEGORIES PRODUCT # PRODUCT NAME INGREDIENTS

FUNGAL ALPHA-AMYLASE (50,000 SKB/G) 23164 Alphase 50 000 Alpha-amylase high activity (2 to 20 ppm)

FUNGAL ALPHA-AMYLASE (1,000 SKB/G) 23156 Alphase 150A Alpha-amylase medium activity (0.1 to 1%)

FUNGAL HEMICELLULASE 23154 Alphase HF2 Hemicellulase (10 to 100 ppm)

BACTERIAL HEMICELLULASE  23205 Alphase HX Hemicellulase {10 to 50 ppm)

GLUCOSE-OXIDASE  23160 Alphase GOX Glucose oxidase (1 to 50 ppm)

LIPASE/PHOSPHOLIPASE  23166 Alphase PL Lipase high activity (2 to 50 ppm)

MALTOGENIC AMYLASE  33604 Alphase Soft 1500 Maltogenic amylase (0.03 to 0.2%)

BACTERIAL ALPHA -AMYLASE 23162 Alphase 200M Bacterial amylase (0.05 to 0.3%)

WHEAT INGREDIENTS

TOASTED FLOURS

EMULSIFIERS

HYDROCOLLOIDS

NATURAL SOURS

OXIDANTS

ENZYMES

ProBlend-Eurogerm, LLC
1801 Hicks Road, Suite H  Rolling Meadows, IL 60008

Phone: 847 221 5004 - Fax: 847 221 5014 - www.problend-eurogerm.com
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