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Our solution
for relaxed
doughs.
Completely

HIGHLY WORKABLE DOUGHS
FOR STABLE PROCESSES

GOOD NatureRelax is a natural clean-label baking ingredient
made from stabilised and finely milled wheat germ, specifi-
cally developed for simple, efficient and reliable processing
of wheat doughs. It supports relaxed dough handling —
particularly on mechanical and industrial production lines.




NATURAL controlled dough relaxation — EFFICIENT & RELIABLE
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This natural baking ingredient is suitable for
laminated doughs, twisted wheat products
or pretzels.

BENEFITS
AT A
GLANCE

Optimise your wheat doughs with GOOD NatureRelax for consistent quality,
improved efficiency and maximum process reliability.

Questions about the product? .
o Write to Don’t miss out? Want to learn more about us?
D Follow us on Linkedin. Visit goodmillsinnovation.com
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