
100 % Spelt and pure natural honey
 based on milled grain products

with 100 % spelt based on 
milled grain products,  
oilseeds and honey



IREKS SPELT is a 100 % mix which uses the 
highest quality spelt flour, wholemeal spelt flour, 
coarse wholemeal spelt and spelt flakes. This 
is complemented by sunflower seeds, coarsely 
ground lupin seeds and sesame seeds which 
are combined with an extra splash of honey. All 
these excellent ingredients combine to create a 
wonderfully nutty taste, a light, crunchy texture 
and an aromatic flavour your customers will love. 

Spelt has a long and interesting history. It has 
been eaten in Europe for at least 4,500 years.  
During the Bronze Age, spelt spread throughout 
Europe. In the Iron Age (750 - 15 BC), spelt 
became a common wheat species in southern 
Germany and Switzerland; by 500 BC, it was 
widely eaten in southern Britain.

Spelt Bread

Spelt - 
the original wheat

IREKS SPELT 10.000 kg 
Instant yeast 0.100 kg  
Water 5.800 l  
Total weight 15.900 kg   

Mixing time: spiral: 3 minutes slow, 7 minutes fast

Dough temperature: 25° C – 26° C

Bulk fermentation time: 20 minutes

Scaling weight: 0.500 kg  

Processing: tin bread

Final proof: 40 – 50 minutes

Baking temperature: 220° C, giving steam

Baking time: 30 – 35 minutes

Instructions for use: After the bulk fermentation time,  
 scale the dough, mould round and  
 long and toss in the topping.  
 Place the dough pieces in tins and  
 allow to prove. Cut before loading.

Topping: IREKS SPELT

IREKS SPELT – the original wheat,  
the original flavour.
 Easy to use
 Optimises processing and product reliability
 Suitable for all dough processes and 
 applications
 Excellent dough consistency with dry, easy to  
 mould doughs
 Opportunity to create individual ranges of  
 baked goods
 Attractive artisan-style crust
 Soft crumb
 Nutty-aromatic taste
 Light, crunchy texture
 Popular with customers
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IREKS GmbH | Lichtenfelser Str. 20 
95326 Kulmbach | GERMANY
Tel.: +49 9221 706-0
ireks@ireks.com | www.ireks-asiapacific.com

To find the contacts responsible for 
your country, please visit our website  
www.ireks-asiapacific.com 
or use the QR code.


