


2 dough methods S o - :
.t'}good dough blnd'rng and asa result better do dmugh conS|stency as WeII as extended freshkeeplng
due to the addrtroh of pregelatrnrzed wholemeal rye flour :

) stable plastrc dough consrstency with very good fermentatron stabrhty

' deIays mould formatlon and rope dlsease

l.

! Ouality advantges: _

) balanced aro'ma'tic: bread taste
b-crumb consrstency typrcal of sourdough ;

+ full bread aroma and flavour due to the addition ot organrc maIt extract

 extended freshkeeprng
L the addrtron of 1 % supportsg2

IaVOur.-a_'hd.o‘riumb textdre in mor_ning'goods

Basrc recrpe for 10 kg totaI rour usrng the dlrect method for mlxed wheat mlxed rye and rye bread

Flour mixture (% rye flour / % wheat flour)
20/80 30/70 40/60 50/50 60/40 70/30 80/20 90/10 100/ -

kg kg kg kg kg kg kg kg kg
) Rye flour 2.000 3.000 4.000 5.000 6.000 7.000 8.000 9.000 10.000

4 Wheat flour 8.000 7.000 6.000 5.000 4.000 3.000 2.000 1.000 -

;' : IREKS-OKOSAUER 0.200 0.250 0.300 0.350 0.400 0.500 0.550 0.600 0.700
Salt 0.200 0.200 0.200 0.200 0.200 0.200 0.200 0.200 0.200
Yeast* 0.300 0.300 0.250 0.250 0.250 0.200 0.200 0.200 0.150
\Water, approx 6.600 6.600 6.800 6.900 7.100 7.200 7.400 7.500 7.800
Total weight 17.300 17.350 17.550 17.700 17.950 18100  18.350  18.500 18.850

Dough temperature™: approx. 26° C 27-28°C approx. 29° C

Bulk fermentation time*: 20 - 30 minutes
* Adjust yeast amount, dough temperature and bulk fermentation time to suit Workrng conditions within the company
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GERMANY Leo.deLeijer@ireks.com Ingo.Wenseritt@ireks.com
Tel.: +49 9221 706-0
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ireks@ireks.com Mobile: +65 96643952 Mobile: +66 819052166

www.ireks-asiapacific.com Gerhard.Stichlberger@ireks.com Josef.Greiner@ireks.com




