The science behind the art of BAKING.

MAURI
CALCIUM PROPIONATE

CRYSTAL

Unique Crystal Calcium Propionate

CALCIUM PROPIONATE CRYSTAL IS A HIGH-QUALITY,
COST-EFFECTIVE TRADITIONAL MOLD INHIBITOR.
THE UNIQUE CRYSTAL FORM PROVIDES AN
ECONOMICAL MOLD INHIBITION SYSTEM WITHIN A
SAFE-HANDLING ENVIRONMENT.
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AB Mauri Middle East

 Improve Yields Mail: middle.east@abmauri.com
e Use in all types of Doughs, Brews, Tel: + 971 4 880 8895
Dark Breads and Tortillas. www.abmauri.ae

e Typical usage rate-0.3 10 0.8%
Dependent on required shelf-life,

storage conditions etc.

Passionate About Baking™



