Discover the Next Generation of Emulsifiers with
GemPro® Max:

The search for your preferred clean-label emulsifier is over.
Introducing our newest product, GemPro Max—our all-natural
wheat protein designed to strengthen dough, improve crumb
uniformity, and elevate overall bread quality. Now available
in organic, GemPro Max enhances texture and boosts
moisture retention in bread, for a fresher, softer bite that is
label-friendly. Are you ready to take your bread portfolio to
the max?

GemPro Max: Dough conditioning,
emulsification, clean label.

INGREDIENTS: Organic wheat flour (organic wheat flour,

organic malted barley flour), water, organic olive oil, organic vital
wheat gluten, organic sesame seeds, yeast, organic egg, sea salt,
organic cultured wheat, organic sugar, organic wheat protein.

CONTAINS: Eggs, sesame, wheat.
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Nutrition Facts

1 serving per container

Serving size (30g)
|
Amount per serving
Calories 80
% Daily Value*
Total Fat 2g 2%
Saturated Fat 0g 1%
Trans Fat Og
Cholesterol Omg 1%
Sodium 20mg 1%
Total Carbohydrate 12g 4%
Dietary Fiber <1g 2%
Total Sugars 0g
Includes 0g Added Sugars 0%
Protein 3g
Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 0.1mg 0%
Potassium 10mg 0%

“The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice,
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