
PZ-44 is a powdered dough conditioner that saves you significant time 
and money, without sacrificing flavor, quality or consistency. It makes your 
dough easier to work, and won’t affect the original taste of your formula.
That means you spend less time handling, stretching and rolling.  

Scale PZ-44 into the mixer with your flour and other dry ingredients to:
• Reduce mixing time by up to 40 percent
• Make your dough more pliable and easier to process 
• Eliminate tearing 

Discover why we’re foremost.™

Make more dough in less time

with PZ-44® dough conditioner



With PZ-44, there’s no need to adjust water, salt or sugar levels. It works well with all types of flour and
almost any dough recipe. The product also allows for margin of error, which means even less experienced
employees can prepare quality dough.

Lessens shrinkage
When you use PZ-44, dough balls will be less bucky, more willing to stretch out 
and hold their shape as they’re run through equipment.

Retains moisture
Refrigerated dough balls made with PZ-44 won’t dry out as fast as regular dough,
because PZ-44 helps dough retain its natural moisture content.

Better by nature
Made from carefully blended natural ingredients like sweet dairy whey and a protein
component called L-cysteine, PZ-44 conditions your dough naturally. It allows your
products to maintain their wholesome flavor without sodium bisulphites or other
unnatural additives. The dairy ingredients in PZ-44 also help your end products 
bake up with a richer, golden color.

Costs next to nothing
Including PZ-44 adds only 3/4 of a cent to each pizza crust. Yet it can cut 
your mixing time by up to 40 percent — while reducing shrink-back using only 
1 to 2 percent.

Discover what else Foremost Farms can do for you.
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Discover the difference PZ-44® makes
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Both pizza crusts were
pressed to 14 inches. 
The green crust – made
with PZ-44 – remains 
14 inches. The pink crust
does not include PZ-44,
and has nearly 4 inches 
of shrink-back.
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