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Did you know that...

A wheat kernel is made up of three parts: the seed coat, the endosperm and the radicle.

The seed coat is the hard outer layer of the wheat kernel, which is packed with various minerals, antioxidants and fibre. During the 
milling process, the seed coat is stripped away from the wheat kernel and becomes a by-product.

The endosperm is the middle layer of the grain and is mostly made up of carbohydrates.

The radicle is the inner layer, which contains vitamins, minerals, protein and plant compounds.

Whole grains contain all three parts of the kernel. Refining normally removes the seed coat and the radicle, leaving only the 
endosperm. Without the seed coat and the radicle, about 25 % of the protein in a grain is lost and is greatly reduced in the case of 
at least seventeen key nutrients.

70 % wholemeal flour in the mix
IREKS WHOLEMEAL-MIX H is a good way to 
incorporate whole grains into your diet

seed coat

endosperm

radicle

* verified according to the national law in Singapore; refer to the recipe for wholemeal bread on page 4

Bread baked using this mix contains 
6.6 g fibre in 100 g and is therefore 
high in dietary fibre*



Product advantages

•	 coarse-textured, light crumb 
•	 good freshkeeping
•	 aromatic taste
•	 attractive crust and good oven spring

100 g wholemeal bread contain 
on average:

Energy	 218 kcal
Fat	 2.1 g
of which saturates	 0.9 g
Carbohydrate	 40.7 g
of which sugars	 2.0 g
Fibre	 6.6 g
Protein	 8.8 g
Sodium	 520 mg

IREKS WHOLEMEAL-MIX H contains 70 % of wholemeal flour and thus preserves the key nutrients 
of the whole grain. Moreover, the percentage of wholemeal wheat flour in the wholemeal bread 
baked according to our recipe amounts to 23 %, making the bread a good source of dietary fibre.

high dietary
fibre 

*



WHOLEMEAL BREAD  
Wheat flour	 5.000 kg
IREKS WHOLEMEAL-MIX H	 5.000 kg
IREKS SOFT PLUS H	 0.100 kg
or
FORMAT V 2000 H	 0.100 kg
Butter/Vegetable oil	 0.150 kg
Salt	 0.200 kg
Instant yeast	 0.100 kg
Water	 7.500 l   

Total weight	 18.050 kg

Mixing time: 	 3 + 6 minutes
Dough temperature:	 25 – 26° C
Bulk fermentation time:	 20 – 30 minutes
Scaling weight:	 0.500 kg
Intermediate proof:	 20 minutes 
Processing:	 loaves
Final proof:	 60 minutes
Baking temperature:	 235° C, dropping to 190° C, 
	 giving steam   
Baking time:	 40 minutes 



WHOLEMEAL TOAST BREAD  
Wheat flour	 7.000 kg
IREKS WHOLEMEAL-MIX H	 3.000 kg
IREKS SOFT PLUS H	 0.100 kg
or
FORMAT V 2000 H	 0.100 kg
Milk powder	 0.200 kg
Sugar	 0.800 kg
Butter/Margarine	 0.600 kg
Salt	 0.200 kg
Instant yeast	 0.100 kg
Water, approx.	 6.400 l   

Total weight	 18.400 kg

Mixing time: 	 3 + 6 – 7 minutes
Dough temperature:	 25 – 26° C
Bulk fermentation time:	 none 
Scaling weight:	 0.450 – 0.500 kg 
Intermediate proof:	 10 minutes 
Processing:	 toast bread
Final proof:	 60 – 70 minutes
Baking temperature:	 220° C, dropping to 190° C
	 after 5 minutes  
Baking time:	 25 – 30 minutes



Wheat flour	 7.000 kg
IREKS WHOLEMEAL-MIX H 	 3.000 kg
FORMAT V 2000 H	 0.150 kg
Butter/Vegetable oil 	 0.100 kg
Salt	 0.200 kg
Instant yeast	 0.100 kg
Water, approx.	 7.300 l 

Total weight	 17.850 kg

Mixing time: 	 5 + 4 minutes
Dough temperature:	 25 – 26° C
Bulk fermentation time:	 30 minutes 
Scaling weight:	 0.150 kg
Intermediate proof:	 30 minutes 
Instructions for use:	 Processing takes place as  
	 usual for baguettes. 
	 Subsequently, place the 
	 moulded dough pieces on 
	 baguette trays or floured 
	 setters and allow to prove. 
	 At ¾ proof, cut the dough 
	 pieces and bake giving 
	 steam. 
Final proof:	 approx. 60 minutes
Baking temperature:	 240° C, dropping to 210° C,
	 giving steam
Baking time:	 approx. 22 minutes 

MINI WHOLEMEAL BAGUETTES 
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IREKS GmbH | Lichtenfelser Str. 20 
95326 Kulmbach | GERMANY
Tel.: +49 9221 706-0
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 ASIA-PACIFIC SDN. BHD. | WeWork EQ 
Level 18, Plaza Equatorial | Jalan Sultan Ismail
50250 Kuala Lumpur | MALAYSIA
Tel.: +60 3921 20998
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


