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All-purpose bread improver, giving dry, stable doughs, high fermentation tolerance and good volume of baked goods
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- H{EEmERERTRIRIE - no problem to cut reqular-proved goods before baking
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- tEENERITNERERKNEE - gives bread a better volume and an improved crust colour
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- improved crust crack
Quantity of Addition: 1.0 - 1.5 %

Room 301, Tower 1, German Centre,

Recipe for baguettes, French rolls, Vienna, etc.

Bread flour
FORMAT V 2000
IREKS-WHEAT SOUR
Salt

Instant yeast
Water, approx.

10.000 kg
0.150 kg
0.400 kq
0.200 kg
0.150 kg
6.600 |

Total weight

Mixing time:
Dough temperature:

Scaling weight:
Intermediate proof:
Final proof:

Baking temperature:
Baking time:

17.500 kg

spiral: 2 mins slow, 8 mins fast
26-27°C

Bulk fermentation time: baquettes: 15 mins,
baquettes: 0.320 kg,
baguettes: 20 mins,
baguettes: 50 mins,
230° C, dropping to 210° C, giving Steam
baquettes: 28 - 30 mins, French rolls: 17 mins

French rolls: none

French rolls: 1.800 kg (30 pieces)
French rolls: 15 mins

French rolls: 45 mins

Recipe for croissants

Bread flour 8.000 kg
Cake flour 2.000 kg
IREKS-WHEAT SOUR 0.300 kg
FORMAT V 2000 0.150 kg
Butter 0.400 kq
Sugar 0.300 kg
Salt 0.200 kg
Instant yeast 0.180 kg
Water (cold), approx. 5.500 |
Total weight 17.030 kg
Mixing time: spiral: 3 mins slow, 3 mins fast

Dough temperature:

Bulk fermentation time:

Scaling weight:
Final proof:

Baking temperature:
Baking time:
Instructions for use:

18-22°C

keep the dough in the fridge for 1 -2 hours to
ensure the dough and the butter/margarine have the
same consistency for folding

0.060 kg

70 - 120 mins

225° , dropping to 190° C, giving Steam

15-19 mins

Mix all the ingredients to a firm dough.

Fold in 0.250 kg - 0.300 kg butter per 1 kg dough
giving 3 simple or 2 double turns. Process the dough
as usual.
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