
Less carbohydrates, more protein 
– with the full enjoyment of bread!
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Alternative dietary forms require new bread concepts

Recipe:

Less carbohydrates, more protein 
– with the full enjoyment of bread!

Less is MORE!

Mixing time: 8 + 5 minutes
Dough temperature: 26 – 27° C
Bulk fermentation time: 5 - 10 minutes
Scaling weight: 600 g
Intermediate proof: 15 - 20 minutes 
Final proof: approx. 40 minutes
Initial baking temperature: 230° C, dropping to 190° C 
 after 5 minutes
Baking time: 55 - 60 minutes 
 (core temperature: 98° C)

LESS IS MORE 10.000  kg
Instant yeast 0.100  kg
Water, approx.  9.000  l  
Total weight 19.100  kg

Due to repeatedly new alternative dietary forms, the demands 
made of you to face these new, modern trends are increasing 
constantly.

One of these challenges is food separation or also a carbohydrate-
reduced dietary form, of which there are numerous variations in the 
meantime. But they all have one thing in common: the amount of 
carbohydrates consumed in the evening should be kept as low as 
possible.

Instructions for use:
After the bulk fermentation time, scale dough pieces of 600 g and 
mould round. After the intermediate proof, shape the dough pieces 
long. 
Dampen the upper surface of the dough pieces and press into an 
oilseed mixture of sesame, linseed and sunfl ower seeds (2:1:1). 
Subsequently, place directly on setters or on greased baking trays. 
Cut the upper surface of the oven bottom dough pieces as desired 
and then allow to prove. 
Load at approx. ¾ proof, giving steam. Allow the steam to escape 
after approx. 2 minutes. 

Nutrition information (100 g bread contain):
Topping: Mixture of sesame, linseed, sunfl ower seeds (2:1:1) 
– 25 g for 600 g bread
Energy 1177 kJ / 282 kcal 
Protein 26.7  g  
Carbohydrates 11.9  g  
of which sugar   2.5  g 
Fat 12.5  g  
of which saturated fatty acids 1.9  g
Fibre 7.5  g  
Sodium 0.55  g  

So that, in connection with these low-carb dietary forms, 
your customers can continue to look forward to a fresh slice of 
bread (every evening), we are, as of now, offering you our product 
LESS IS MORE.

Less carbohydrates and a lot of protein – these are the main 
characteristics of our bread. With only 11.9 g carbohydrates and 
26.7 g protein, it fi ts perfectly into these alternative dietary concepts
and provides exactly the proper amount of protein which is required 
in the evening.
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