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With KIMILOIDHV, Gluten-free,
yet rises like Bread!!

With KIMILOID HV, Low-carb,
yet rises like Bread!!

Fluffy and Delicious Gluten-free Bread
with KIMILOID HV

KIMILOIDHYV is a thickening and stabilizing agent made from high-molecular-weight alginate extract-
ed from natural seaweed. Gluten, found in wheat flour, is a crucial component causing bread to rise,
but it can be problematic for individuals with allergies. With increasing health-consciousness, there
has been a rising demand for gluten-free foods. Traditional methods without gluten often result in a
poor bread rise, and bread made from grains other than wheat flour has often been considered less
tasty. However, using KIMILOIDHYV allows baking of fluffy and delicious gluten-free breads.
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Gluten-free Bread
with Tapioca Flour

Recipe
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Gluten-free +
Low-carb Bread

Recpe (Compare to Regular Wheat Bread)
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KIMILOID HV (0.9% against flour) --------- 1 8g

y warine Biopaiymers [(IMICA Corporation www.kimica-algin.com
4 Alginate 2-1-1 Yaesu, Chuo-ku, Tokyo 104-0028 Japan Tel. +81-3-3548-1941 E-mail tokyo-office@kimica.jp

KIMICA KIMITEX corporation  Osaka Algin  KIMICA America Inc. Alginatos Chile S.A. [Alchi] :
KIMICA Europe embH Qingdao KIMICA Bright Moon Marine Sci-Tech Co., Ltd. 2024.08

The information provided is for your consideration and independent verification. We do not guarantee its accuracy or suitability, and any decisions or claims made based on this information are your responsibility.

L



