
Spelt Rolls using IREKS SPELT

IREKS SPELT 10.000 kg
Instant yeast 0.100 kg
Water, approx. 5.200 l
Total weight 15.300 kg

Mixing time: 4 + 4 minutes
Dough temperature: 26 – 27° C
Bulk fermentation time: none
Scaling weight: 2.250 kg/30 pieces
Intermediate proof: 15 minutes
Processing: as desired
Final proof: 40 – 50 minutes at 35° C and 75 % relative air humidity
Baking temperature: approx. 230° C, giving steam
Baking time: approx. 18 minutes


