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SOFT ROLLS T 0.180 F52

Bread flour 10.000 II:g Ik 4 6.400 FF

IREKS-WHEAT SOUR 0.200 kg 4

IREKS SOFT PLUS 0.100 kg BE L
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Butter 0.600 kg EEEE - 2% 370

Milk powder 0.300 kg Elﬂggﬁﬁﬂ ) %

f;:tam 0180 kg DEEE : 6x0.200 F52

yeast 0.180 kg == .
Water, approx. 6.400 | ;';;EZ_V:E%N@' iﬂﬁ@
Total weight 18.760 kg %ékﬁﬁﬂ'llﬂ ; 2945453
L , , , BRI 230° C - FRREREE210°C AR

Mixing time: spiral: 2 mins slow, 8 mins fast HEER ] 24043 4

Dough temperature: 26 - 27° C e ' -

Bulk fermentation time: none

Scaling weight: 1.800 kg / 30 pieces TOAST BREAD

Intermediate proof: 15 - 20 mins ?Rfl?g\f/\ll?-luE[AT SOUR 18288 tg

Processing: soft rolls IREKS SOFT PLUS 0'100 kg

Final proof: approx. 45 mins Sugar 0'400 kg

Baking temperature: 240° C, giving steam Bu?ter 0.600 kg

Baking time: 6 - 8 mins Milk powder 0.300 kg
Salt 0.180 kg
Instant yeast 0.180 kg
Water, approx. 6.400 |
Total weight 18.360 kg
Mixing time: spiral: 2 mins slow, 8 mins fast

Dough temperature:

26-27°C

IREKS (SHANGHAI) FOOD (0., Ltd.

Room 301, Tower 1, German Centre, E, &

88 Keyuan Road, MIEEE8s S,

Shanghai 201203 EEABL, 151 301%,
PRC 201203

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

Bulk fermentation time: none

Scaling weight: 6 x 0.200 kg
Intermediate proof: none
Processing: toast bread
Final proof: approx. 45 mins

Baking temperature: 230° , dropping to 210° (, giving steam
Baking time: approx. 40 mins

ZEL(EB)RABRAR

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