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W I T H O U T
ADDED EGG

Sponge Cake Bases
WITHOUT ADDED EGG

IREKS SPONGE MIX WAE	 1.000	kg
Water	 0.600	l  
Total weight	 1.600	kg

Beating time:	 7 – 10 minutes 
Litre weight:	 0.350 kg/l
Scaling weight:	 0.550 kg
Baking temperature:	 200° C
Baking time:	 25 – 30 minutes

MIX FOR THE 
PRODUCTION OF  
SPONGE CAKE BATTERS  

WITHOUT ADDED EGG

• no use of eggs and egg products

• very moist, regular crumb texture

• high volume after beating

• full aroma and flavour

• simple, reliable production using the all-in method

• constant quality
• very good freshkeeping

IREKS GmbH | Lichtenfelser Str. 20 
95326 Kulmbach | GERMANY
Tel.: +49 9221 706-0
ireks@ireks.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.


