


ROWN
CONCENTRATE

ofl 9.000 kg

BROWN BREAD CONCENTRATE 1.000 kg
IREKS SOFT i 0.100 kg
IREKS-WHEAT SOUR 0.200 kg
Salt . 0.200 kg

kg

Sugar ' 0.800
owder 0

0 kg

t yeast 0 kg

ning a 0 kg
ater . ' 6.100

Mixing time: spiral 2 + 8 mins
Dough temperature: ¢bs C
Bulk fermentation: none

BROWN BREAD CONCENTRATE
FORMAT V 2000

IREKS-WHEAT SOUR

Salt

Instant yeast

Water

Mixing time: spiral 9 + 4 mins
Dough temperature: 25 &
Bulk fermentation: 10 - 20 mins

T Our representatives in Asia:

Lichtenfelser Str. 20 Mr. Leo de Leijer Mr. Ingo Wenseritt
95326 Kulmbach Mobile: +66 818814162 Mobile: +66 819450418

GERMANY Leo.deLeijer@ireks.com Ingo.Wenseritt@ireks.com
Tel.: +49 9221 706-0

Fax: +49 9221 706-306 Mr. Gerhard Stichlberger Mr. Josef Greiner
ireks@ireks.com Mobile: +65 96643952 Mobile: +66 819052166
www.ireks-asiapacific.com Gerhard.Stichlberger@ireks.com Josef.Greiner@ireks.com
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