


Product advantages:

* versatile application - from mixed wheat bread to
coarse grain bread

e contains acids in a concentrated form, typical of
sourdough

e constant consistency and level of acidity

Rye flour
Wheat flour

IREKS FERTIGSAUER
Salt

Instant yeast

Water, approx.

Total weight

Dough temperature

IREKS GmbH
. Lichtenfelser Str. 20

Q 95326 Kulmbach
GERMANY
Tel.: +49 9221 706-0

I R E K Fax: +49 9221 706-306

ireks@ireks.com
www.ireks-asiapacific.com

Quality of baked goods:

* improves taste and aroma

* extended freshkeeping properties
e delays the formation of mould and rope disease
* gives excellent slicing properties

27-28°C

Our representatives in Asia:

Mr. Leo de Leijer
Mobile: +66 818814162
Leo.deLeijer@ireks.com

Mr. Gerhard Stichlberger
Mobile: +65 96643952
Gerhard.Stichlberger@ireks.com

Mr. Ingo Wenseritt
Mobile: +66 819450418
Ingo.Wenseritt@ireks.com

Mr. Josef Greiner
Mobile: +66 819052166
Josef.Greiner@ireks.com
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