
Panettone using PANETTONE-MIX

PANETTONE-MIX 10.000 kg
Instant yeast 0.120 kg
Water, approx. 4.200 l

Raisins, dried 3.000 kg
Fruit, candied 1.500 kg
Total weight 18.820 kg

Mixing time: 2 + 15 minutes
Dough temperature: 26 – 28° C
Bulk fermentation time: 20 minutes
Scaling weight: depending on the panettone tin
Intermediate proof: none
Instructions for use: Mix all the ingredients, apart from the fruit and the raisins, into a smooth

and homogeneous dough. Mix in the candied fruit and the raisins on
slow speed. Subsequently, place the round-moulded dough pieces in
panettone tins with the seam downwards, allow to prove and bake in a
rack oven.



Final proof: approx. 2.5 hours in the fermentation chamber at 32° C and 75 %
relative air humidity + a further 20 minutes at room temperature, so that
a light “skin” can form. Cut crosswise at the end and place a piece of
butter in the centre.

Baking temperature: 170° C (rack oven)
Baking time: panettone of 0.550 kg: 45 – 50 minutes

panettone of 0.750 kg: 50 – 55 minutes


