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..the special product for short and long-time freezing

IREKS FROST DIAMANT provides the following processing

advantages for the production of frozen dough pieces:

- machinable, plastic doughs

- high freezing and thawing tolerance of the dough pieces

- long-time frozen storage possible (up to 6 months)

- specially suited for [aminated doughs

- suitable for a wide range of dough pieces (wheat baked
goods, multigrain baked goods, folded doughs)

IREKS (SHANGHAI) FOOD (0., Ltd.
Room 301, Tower 1, German Centre,

88 Keyuan Road,
Shanghai 201203

PRC

Tel.: +86 21 50652833
info@ireks.cn
www.ireks.cn

Baked goods made using IREKS FROST DIAMANT
stand out due to the

- high volume

- slightly malty taste

- long-lasting crispness

- good layering in Danish pastries and croissants

Quantity of addition: 1 - 3 %
We recommend adding 1 - 2 % margarine when using
the frozen dough process.

For further information, please contact your IREKS Technical Adviser Export.
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