
CREDI ProFITNESS
Did you know that daily nutrition has a huge impact on your health and life? 

Consumers already have it too, so they choose products that can provide healthy choices! 
Today we present bread that will be eagerly consumed by people who care about their consumption, 

looking for a healthy lifestyle and FIT interesting facts. 
Glycemic index bread - to combine flavor and share! 

Let other customers discover this product now!
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ProFITNESS BREAD 
 
Recipe:
CREDI ProFITNESS 1000 g
Wheat flour T-750 1000 g
Yeast 60 g
Water 1000 g

Method:
Mix all ingredients together.
Mixing time: 4 minutes slow, 6 minutes fast speed
Dough temperature: 26-28 °C
Resting: 15 minutes
Divide dough into pieces; weighed amount–550g 
(bread from basket); tin (21×12 cm)– 400 g
Proofing: temperature 30 °C, humidity 75%, 
time approx. 40 minutes. Cut the top of the bread as desired.
Baking temperature: 230 °C / 210 °C with oven fogging up
Baking time: approx. 50 minutes

EX PERT

Interest in bread with a low 
glycaemic index is constantly 
growing–our product 
is a guarantee of quality. 
A product that is tasty 
and functional at the same time.

Krzysztof Markiewicz
Technology consultant
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Bread with a low GI 

is a product that should be 
in every bakery, as there 

is a growing number of con-
sumers interested in healthy 
products. Such an option can 
also be attractive to people 
who need to control their 

blood sugar levels.

The introduction of healthier 
products can contribute to a 
positive image of the baker’s 

as a place that cares about 
the health of its consumers. 
This may attract people who 
follow the principles of bal-

anced nutrition.

The health food market is 
growing steadily. This is an 
opportunity to expand the 
range and offer products 

with higher margins. Let your 
customers discover this bread 

now!31
SOURCE OF PROTEIN
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