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IREKS GLUTEN-FREE BREAD MIX




= 4 Jo 5 | B IREER IREKS GLUTEN-FREE
\ BREAD MIX
EERERAEN T The gluten-free bread

rich in dietary fibre
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BIEMLE - . Processing advantages:
- BE RN T AT : - versatile processing possibilities
- EHERE BT - very good dough properties
- RREER, RETE - simple and reliable production
\_ J : \ J

BREME Quality advantages:
- BEFENRKAGMAIMAERGE = crust colour and crumb colour, typical for bread
- JERERL SRR : - very good volume of baked goods
- (REFRE N 4F - very good freshkeeping
B : Recipe:
ZIE+-TTEm TR 10.000 A IREKS GLUTEN-FREE BREAD MIX 10.000 kg
1EHH 0.400 A7 , i ©  Vegetable oil 0.400 kg
TR 0.150 2 Fr © 1 i Instantyeast 0.150 kg
7K (18-20°0) , &4 8.800 Ft : : © Water (18 - 20° (), approx. 8.800 |
BE 19350 AFF . © i Total weight 19.350 kg
HEFFRYIE]: 182535, IR - 8535 § { . Mixing time: 2 mins slow, 6 - 8 mins fast
T ER 26° ¢ © i Doughtemperature:  26°C
HASthAYE: 7 i & Bulk fermentation time: none
HEER: 0500 AT Scaling weight: 0.500 kg
MEARE: T Intermediate proof: ~ none
Y IR E AR EENFE R E S Processing: 4 tin bread or oven bottom bread
EE&AFERE: 40 - 45 2% Final proof: 40 - 45 mins
BERE 240° C, BEBE200°C, AR iy pt PO L —
M A ] 40 - 45 434%h aking temperature: sU7L ropping to ,
REEN BRI EASEOTEY . guing stearn

Baking time: 40 - 45 mins

Topping: IREKS GLUTEN-FREE BREAD MIX

DERBERNESS, FHAH R

“ no use of eggs and eqq products, milk and milk products

100 =EEE : 100 g bread contain:

BB 927 F£ (220 FF) : Energy 927 kJ (220 keal)
EHR 58 % Protein 58
oKL ED 392 = Carbohydrates 39.2¢
Hrpt 30 : of which sugar 30¢
i3 29 % § Fat 29 ¢
He 1 AgRr 05 7% of which saturates 05¢
e 6.8 & Fibre 6.8
4! 055 %% : Sodium 0.55 g
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IREKS (SHANGHAI) FOOD (0., Ltd. ZiEt (8 eRERAT

Room 301, Tower 1, German Centre, fhE, B§

88 Keyuan Road, RlIuE%ess,

Shanghai 201203 EEFL, 151 301F,

PRC 201203

Tel.: +86 21 50652833 Tel.: +86 21 50652833

info@ireks.cn info@ireks.cn

www.ireks.cn www.ireks.cn




