


Processing advantages:
• Optimum dough consistency, dry doughs which can easily be moulded
• Unproblematic machine processing possible
• Highest level of processing reliability
• Optimum fermentation stability with all dough processes

Vegan Rolls & Loaves
Soaked grain:
IREKS VITTY	 4.000 kg
Water	 4.000 l

Total weight	 8.000 kg

Swelling time: 	 approx. 1 hour 

Dough:
Soaked grain	 8.000 kg
Wheat flour	 6.000 kg
FORMAT V 2000	 0.100 kg
Instant yeast	 0.150 kg
Water, approx.	 2.000 l

Total weight	 16.250 kg

Mixing time:	 3 + 5 minutes
Dough temperature:	 26 – 27° C
Bulk fermentation time:	 rolls: none, loaves: 20 minutes
Scaling weight:	 rolls: 1.200 kg/30 pieces, loaves: 0.500 kg
Intermediate proof:	 rolls: 10 – 20 minutes, loaves: 10 – 15 minutes
Processing:	 rolls and loaves
Final proof:	 rolls: 40 – 50 minutes, loaves: 40 minutes
Baking temperature:	 rolls: 230° C, giving steam
	 loaves: 230° C, dropping to 200° C after 5 minutes of baking 
	 time. Open the damper 10 minutes before the end of the 
	 baking time.
Baking time:	 rolls: 15 – 17 minutes, loaves: 40 – 45 minutes

Baked goods characteristics:
• Attractive, rustic crust
• Appealing volume of baked goods
• Moist, substantial crumb
• Full aroma and flavour



Vegan Toast Bread
Soaked grain:
IREKS VITTY	 3.000 kg
Water (40° C), approx.	 3.000 l

Total weight	 6.000 kg

Swelling time: 	 approx. 1 hour

Dough:
Soaked grain	 6.000 kg
Wheat flour	 7.000 kg
IREKS-WHEAT SOUR	 0.300 kg
FORMAT V 2000	 0.100 kg
Sugar	 0.700 kg
Salt	 0.050 kg	
Instant yeast	 0.100 kg
Water, approx.	 3.000 l

Vegetable oil*	 0.500 kg

Total weight	 17.750 kg

* Add after half of the mixing time.

Mixing time:	 3 + 7 to 8 minutes
Dough temperature:	 26° C
Bulk fermentation time:	 none
Scaling weight:	 0.600 kg (depending on the toast bread tin)
Intermediate proof:	 10 minutes 
Processing:	 4-piece method or open toast bread tin 
Final proof:	 60 – 70 minutes
Baking temperature:	 230° C, dropping to 210° C, giving slight steam
Baking time:	 25 – 30 minutes
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Vegan Burger Buns
Soaked grain:
IREKS VITTY	 2.500 kg
Water (40° C), approx.	 2.500 l

Total weight	 5.000 kg

Swelling time: 	 approx. 1 hour

Dough:
Soaked grain	 5.000 kg
Wheat flour	 7.500 kg
IREKS-WHEAT SOUR	 0.300 kg
FORMAT V 2000	 0.100 kg
Sugar	 0.500 kg
Salt	 0.070 kg	
Instant yeast	 0.150 kg
Water, approx.	 3.600 l

Vegetable oil*	 0.500 kg

Total weight	 17.720 kg

* Add after half of the mixing time.

Mixing time:	 3 + 7 to 8 minutes
Dough temperature:	 25 – 26° C
Bulk fermentation time:	 none
Scaling weight:	 2.400 kg/30 pieces
Intermediate proof:	 5 – 10 minutes
Instructions for use:	 Scale the dough into dough balls, divide, mould round and 
	 allow intermediate proof. After the intermediate proof, roll 
	 the dough pieces slightly flat (10 cm Ø), dampen the upper 
	 surface and press into the topping. Subsequently, allow 
	 final proof on burger trays and bake.
Topping:	 mixture of IREKS VITTY, sesame and sunflower seeds 
	 (1:1:1)
Final proof:	 75 – 80 minutes
Baking temperature:	 220° C
Baking time:	 13 minutes
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