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Mix for the production of four-grain morning goods with co
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Processing advantages:
* simple, efficient production of speciality
morning goods using the direct dough method
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Quality advantages:

* appealing volume of baked goods
* aromatic, hearty smell and taste
* coarse texture
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AYMMFEER R Recipe for grain & seed bread
PRCUAEB A 10000 F5 IREKS-4-KORN 10.000 kg
FEE 0.100 F52 Instant yeast 0.100 kg
K, £ 6.000 F+ Water, approx. 6.000 |
BB 16.100 F32 Total weight 16.100 kg
PR ) BHER: B2 50, Mixing time: spiral: 2 mins slow,
RIES 535 8 mins fast
HHEEE: 26-28°C Dough temperature: 26 -28° C
EAG LI EIR 24 2053 Bulk fermentation time: approx. 20 mins
NEEE: 0.450F 52 Scaling weight: 0.450 kg
B &L EERE: 24055 Final proof: approx. 40 mins
KRR 230°C, B&IRZE200°C, Baking temperature: ~ 230° C, dropping to 200° C,

MAZS qiving steam
Je3 =R 213543 % Baking time: approx. 35 mins
RIERA: i Instructions for use:
BE— P REFONERE, RBEREA prepare a well-developed dough and work off as
mE—ERE. loaves. For rustic bread we recommend cutting and

ARFESNEE, IATEINIE3 /4 LB loading after % proof.
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B NESER Recipe for grain & seed rolls

PRI AEE AL 10.000 Fie IREKS-4-KORN 10.000 kg

FHEE 0.120 F5 Instant yeast 0.120 kg

K, 4y 5.800 Ft Water, approx. 5.800 |

RE 15.920 F5% Total weight 15.920 kg

kasiNIEI 2hEI: 1BE2 5, Mixing time: spiral: 2 mins slow,
HE8 > Hh 8 mins fast

HEERE: 26-28°C Dough temperature: 26 - 28° C

NEEE: 2.100 F52 (3014) Scaling weight: 2100 kg (30 pieces)

i) & BRI 020530
BRIEEBERE: 2494555

Intermediate proof: ~ approx. 20 mins
Final proof: approx. 45 mins

HMIERE: 230°C, PEIRZE200°C, Baking temperature: ~ 230° C, dropping to 200°
IMAZES giving steam

BERTIE]: 23- 2553 %h Baking time: 23 - 25 mins

ERAEULER: Instructions for use:

FHE—PEBEASNER, RERM Prepare a well-developed dough and work off as

INEB—EERE. rolls.

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

88 Keyuan Road, FlIuE%ess,
Shanghai 201203 EEFL, 151, 301,
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& fE{KEE | Our trading partner
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Sinodis (Shanghai) Co., Ltd.

info@ireks.cn info@ireks.cn
www.ireks.cn www.ireks.cn
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