
Seeds and grains – perfectly combined



Plant-based Seed & Grain Bread 

Seeds and grains –  
united in coarse-textured baked goods  
and delicious snacks

• rich in dietary fibre
• high content of unsaturated fatty acids
• 22 % oilseeds in the baked goods: sunflower seeds,  
	 pumpkin seeds, linseed and sesame
• production of the baked goods without the addition of instant yeast

The baked goods made using this product are also suitable  
for a plant-based diet.

IREKS SEEDS & GRAINS		 10.000 kg
Cane sugar, brown	   	0.500 kg
Cane sugar syrup	   	0.300 kg
Salt	   	0.220 kg
Water, approx.	   	8.400 l   
Total weight		 19.420 kg

Mixing time:	 3 – 4 minutes, slow
Dough temperature:	 25 – 26° C
Bulk fermentation time:	 none
Scaling weight:	 0.300 kg
Intermediate proof:	 none
Instructions for use:
After mixing, fill the dough directly into the tin and allow to swell 
in the fermentation chamber for 120 minutes. Subsequently, bake 
giving steam. After baking, turn the baked goods out of the tins 
and allow to cool for 20 – 24 hours before slicing thinly.
Final proof:	 120 minutes
Baking temperature:	 180° C, giving steam 
Baking time:	 approx. 50 minutes
	 (core temperature: 98° C)

Fitness Bars
IREKS SEEDS & GRAINS	   	1.200 kg
Almonds, nibbed/chopped	   	0.500 kg
Cranberries	   	0.500 kg
Hazelnuts, whole	   	0.150 kg
Pumpkin seeds	   	0.150 kg
Cane sugar, brown	   	0.400 kg
Cane sugar syrup	   	0.200 kg
Water	   	0.400 l  

Total weight	   	3.500 kg

Mixing time:	 1 – 2 minutes for dry ingredients
	 1 minute with liquid ingredients
Instructions for use:
Mix all the dry ingredients well. Subsequently, add the cane sugar 
syrup and water and mix once again for a maximum of one minute. 
Spread the batter onto a baking tray laid out with baking paper and 
bake giving steam.
Baking temperature:	 175 – 185° C, giving steam
Baking time:	 approx. 23 minutes

(Recipe for 1 tray 60 x 40 cm)
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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.
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