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LALLEMAND BAKING

|=l==mm Register for our Webinar

Probiotics

in Baking

Probiotics’ continue to be a top of mind functional ingredie ith
gut health now a cornerstone of human health. Lallemand d
Probiotics can help you create the desired nutritional profile for

your baked goods. To learn more about this interesting topic, join
us for a virtual presentation of Probiotics in Baking.

Date: Wednesday, May 19th
Time: 1 pm ET | Duration: 30 minutes
Presenter: Joanna Wozniak | Business Development Manager

CLICK HERE -) to register by May 17th

For more information:
baking@lallemand.com LALLEMAND FOOD PROBIOTICS



https://register.gotowebinar.com/register/7681533893044584204

