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All-purpose bread improver, giving dry, stable doughs,
high fermentation tolerance and good volume of baked goods




FORMAT YV
——— il

Processing and quality advantages:

- no problem to cut reqular-proved goods before baking - gives bread a better volume and an improved crust colour
- dough or dough pieces can be frozen for at least 3 days - improved crust crack
Recipe for baguettes, french rolls, vienna, etc. Recipe for croissants
Wheat flour 10.000 kg Wheat flour 10.000 kg
IREKS-WHEAT SOUR 0.400 kg IREKS-WHEAT SOUR 0.300 kg
FORMAT V 2000 0.150 kg FORMAT V 2000 0.150 kg
MALT KONCENTRAT 0.100 kg MALT KONCENTRAT 0.100 kg
Salt 0.200 kg Whole eqg 0.500 kg
Instant yeast 0.150 kg Butter 0.400 kg
Water, approx. 6.600 | Sugar 0.700 kg
Total weight 17.600 kg Salt 0.200 kg
Instant yeast 0.200 kg
Mixing time: 2 + 8 minutes Milk 1.500 |
Dough temperature: 26 -27° C Water (iced), approx. 3.500 |
Bulk fermentation time: baguettes: 15 minutes Total weight 17.550 kg
french rolls: none
Scaling weight: baguettes: 0.320 kg Mixing time: 3 + 3 minutes
french rolls: 1.800 kg/30 pieces Dough temperature: 18 -22°C
Intermediate proof: ~ baguettes: 20 minutes Bulk fermentation time: none
french rolls: 15 minutes Keep the dough in the fridge for
Final proof: baguettes: 50 minutes 1 -2 hours to ensure the dough and
french rolls: 45 minutes the butter/margarine have the same
Baking temperature:  230° C, dropping to 210° (, consistency for folding.
giving steam Scaling weight: 0.060 - 0.070 kg
Baking time: baguettes: 28 - 30 minutes Intermediate proof: ~ none

french rolls: 17 minutes e e T e

Mix the sugar, salt and whole egg with the milk and water
and mix with the remaining ingredients into a firm dough. Fold
in 0.300 - 0.350 kg butter or margarine per 1 kg dough with
3 simple or 2 double turns. Process the dough as for croissants.

Final proof: 100 - 120 minutes at 27 - 29° C =
Baking temperature: ~ 210° (, dropping to 180° C, giving é

slight steam g
Baking time: 17 - 19 minutes, g

depending on the scaling weight
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