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Description and declaration

- Description: Dough acidifying agent for the production of loaves
containing rye
+ Quantity of addition: 1 -5 %

BRIERBRERR Processing and quality advantages

c A ERAFREEMSBANELZES can be used for light to heavy rye breads

s BERE - constant level of acidity

- HAREHMREESHR - stable doughs and better volume

- BEYANTSHET] - gives good slicing properties

- RERZEEAELENENRE, FRTESFHRNR - makes rye flour baking stable and gives rye bread an excellent
T 9 1 R sourdough flavour and taste

- EEBRENEEK - extended freshkeeping properties

10 kg EFPHYER 75 Basic recipe for 10 kg flour:

20/80  30/70  40/60  50/50  60/40  70/30  80/20  90/10  100/0

= | Rye flour 2.000kg  3.000kg 4.000kg 5.000kg 6.000kg 7.000kg 8.000kg 9.000kg 10.000 kg
= AR | Bread flour 8.000kg 7.000kg 6.000kg 5.000kg 4.000kg 3.000kg 2.000kg 1.000kq  -------

ﬁﬁgﬁﬁgﬁ%ﬂ 0125kg  0.150kg 0200kg 0250kg 0.300kg 0.350kg 0.400kg 0.450kg  0.500 kg
=h | Salt 0200kg 0200kg 0.200kg 0200kg 0.200kg 0.200kg 0.200kg 0.200kg  0.200 kg
FEERE | Instant yeast 0.100kg 0.100kg 0.080kg 0.080kg 0.080kg 0.065kg 0.065kg 0.065kg 0.050 kg
7K, #3 | Water, approx. 7200kqg 7300kg 7.400kqg 7500kg 7.600kg 7.800kg 8.000kg 8.200kg  8.400 kg
SE | Total weight 17.625kq 17.750kg 17.880 kg 18.030kg 18.180kg 18.415kg 18.665kg 18.915kg 19.150 kg

BB | Dough temperature 26° C 26° C 26° C 2600 27-28°C 27-28°C 27-28°C 29-30°C 29-30°C

For an enhanced flavour and a darker crumb texture, 1 - 2 % ROGGENA can be added.
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