
IREKS

MIX FOR THE PRODUCTION OF MULTIGRAIN BREAD
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IREKS ASIA-PACIFIC SDN. BHD.
Unit 117, Level 19 | Equatorial Plaza
Jalan Sultan Ismail | 50250 Kuala Lumpur
Wilayah Persekutuan Kuala Lumpur | MALAYSIA
info@ireks-asiapacific.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.

ireks.asiapacific

"NORDLÄNDER STYLE BREAD"

IREKS NORDLÄNDER H	 10.000 kg
Instant yeast	 0.100 kg
Water, approx.	 6.400 l

Total weight	 16.500 kg

Mixing time:	 4 + 5 minutes
Dough temperature:	 27 – 28° C
Bulk fermentation time:	 20 – 30 minutes
Scaling weight:	 0.850 kg
Intermediate proof:	 none
Processing:	 tin bread
Final proof:	 50 – 60 minutes
Baking temperature:	 240° C, dropping
Baking time:	 50 – 60 minutes


