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A thousand ways to make bread
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but only one yeast!
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BAKING
CENTER

Baker to Baker

Our Baking Center ™ technical advisors are on hand b T
to assist and help you in the development of your
new products.

LESAFFRE
137, rue Gabriel Péri - 59700 Marcg-en-Barceul - France
Tel. +33 (0)3 20 81 61 00 - www.lesaffre.com - —






