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SPROUTED
GRAINS

Sproutgrain Wheat )

Did you know?

Centuries ago, Russian and Chinese folks were

sprouting grains and beans. Sprouting allowed them

tQ enjoy m.ang heg]th peneﬁts such as avoiding scuruy CLEAN(ER)
disease or improving digestion. LABEL

The future of bread lies in its past

As we believe that the key to create the bread of the g%afwi\'gmm NMGDMM?Z
future is to look into its past. Therefore, we launched
. ofsp»rom‘w( and fwmw/w(

Sproutgrain: ready-to-use sprouted and fermented

wholegrains & seeds. WW&&}WL&[S

What's my grain?

Wheat: In flakes or malted, wheat will bring texture
and taste to your bread.
When sprouted, it brings honey and malted notes.

What's in it for me?

A< & baleer A< & consumer

M e INNOVATION Creating new ! ( O OUTSTANDING The grains slowly release
oo &DIFFERENTIATION breads inline with b /7 FRESHNESS their infused moistness to
consumer trends. naturally prolong

the freshness of the bread.

Q CONVENIENCE Ready to use. y GREAT TASTE  Unigue flavours brought

Easy to use. by fermentation.

O’ VERSATILITY Endless applications, + HEALTH Source/rich in vitamins,
endless creativity. minerals and fibres.
Wholegrain.

Do you want to know more about Sproutgrain Wheat?
Contact your local Puratos sales team.

www.puratos.com
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