
Mix for the production of
buckwheat bread



Buckwheat

Buckwheat defines the unique character for nutrition and tradition-
conscious consumers, with significance for the modern way of life

•	 special baked goods character
•	 mild and nutty taste
•	 unmistakable, unique aroma of buckwheat
•	 versatile and flexible area of application
•	 a variety of taste on the shelf for specialities

High processing reliability taking individual work processes  
into account

•	 first-class buckwheat quality
•	 processing-friendly doughs
•	 good fermentation stability and fermentation tolerance

Long enjoyment and consumption freshness

•	 moist and soft crumb
•	 special crumb colour
•	 appealing volume of baked goods with an attractive crumb texture
•	 excellent freshkeeping properties



Buckwheat tastes like
grain. but isn.t a grain...

...original crop plant with tradition

...tender. nutty taste

...the latest trend within the superfood sector



BUCKWHEAT
BREAD/

“DREISPITZ”

Wheat flour	 5.000	kg 
IREKS BUCKWHEAT	 5.000	kg 
Vegetable oil	 0.200	kg 
Instant yeast	 0.070	kg 
Water, approx.	 6.800	l  
Total weight	 17.070	kg

Mixing time:	 4 + 5 minutes

Dough temperature:	 approx. 27° C

Bulk fermentation time:	20 – 30 minutes

Scaling weight:	� 0.580 kg for oven bottom 
bread or “Dreispitz“

Intermediate proof:	 5 minutes

Instructions for use: 
Bread: 
After the bulk fermentation time, scale dough pieces of 
the desired size, mould round and shape slightly long. 
Dampen the upper surface and toss in IREKS BUCKWHEAT. 
Then place directly on setters or in the IREKS wooden 
baking moulds and allow to prove. At ¾ proof, cut the 
dough pieces and allow to prove once more for approx. 
10 minutes. Subsequently, load giving steam which is 
allowed to escape after approx. 2 minutes.

Instructions for use:  
“Dreispitz”: 
After the bulk fermentation time, scale dough pieces 
and mould round. After a short relaxation time, 
press the dough pieces flat, fold in from two sides 
overlapping and press down slightly. Press the upper 
surface into IREKS BUCKWHEAT, place directly on setters 
with the folded-in side downwards and allow to prove. 
At almost full proof, turn the dough pieces and allow to 
relax briefly. Subsequently load giving steam which is 
allowed to escape after approx. 2 minutes.

Final proof:	 approx. 50 minutes

Baking temperature:	 230° C, dropping, 
	 giving steam

Baking time:	 45 – 50 minutes, 
	 depending on the scaling 
	 weight



BUCKWHEAT
“BÜRLIS”

Wheat flour	 6.500	kg 
IREKS BUCKWHEAT	 3.500	kg 
FORMAT V 2000	 0.100	kg 
Vegetable oil	 0.200	kg 
Salt	 0.080	kg 
Instant yeast	 0.100	kg 
Water, approx.	 6.200	l  
Total weight	 16.680	kg

Mixing time:	 4 + 5 minutes
Dough temperature:	 26 – 27° C
Bulk fermentation time:	approx. 10 minutes
Scaling weight:	� 2.250 kg/30 pieces
Intermediate proof:	 approx. 10 minutes
Processing:	 “Bürlis“
Topping:	 spelt flour and IREKS BUCKWHEAT (1:1)
Final proof:	 approx. 45 minutes
Baking temperature:	 240° C, dropping
Baking time:	 20 – 22 minutes



BUCKWHEAT 
FOCACCIA

Wheat flour	 5.000	 kg 
Durum wheat semolina	 1.000	 kg 
IREKS BUCKWHEAT	 4.000	 kg 
FORMAT V 2000	 0.100	 kg 
Olive oil	 0.500	 kg 
Salt	 0.060	 kg 
Instant yeast	 0.080	 kg 
Water, approx.	 6.400	 l  
Total weight	 17.140	 kg

Mixing time:	� 6 + 5 minutes

Dough temperature:	 25 – 26° C

Bulk fermentation time:	20 – 30 minutes

Scaling weight:	� 0.250 kg for small focaccia 
1.400 kg for XXL focaccia 
(tray of 50 cm Ø or tray of 60 x 40 cm)

Intermediate proof:	 approx. 10 minutes

Instructions for use:  
After the bulk fermentation time, scale dough pieces of the desired 
size, mould slightly round and, covered, allow intermediate proof 
for approx. 10 minutes. Subsequently, shape into the desired size 
and place on greased trays of 60 x 40 cm or on greased trays 
of 50 cm Ø. At almost full proof, wash the upper surface of the 
dough pieces with olive oil, press indentations with your fingers 
and top with red onion rings and slices of mozzarella and tomato. 
Subsequently, decorate with threads of olive oil, sprinkle with some 
salt and basil. Then load giving slight steam which is allowed to 
escape approx. 3 minutes before the end of the baking time.

Final proof:	 approx. 60 minutes

Baking temperature:	 230° C, giving slight steam

Baking time:	 approx. 18 minutes for small focaccia 
	 approx. 20 minutes for XXL focaccia
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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

www.ireks-asiapacific.com


