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Maize Bread using IREKS MAIZE MAX H

Wheat flour 5.000 kg
IREKS MAIZE MAX H 5.000 kg
Instant yeast 0.100 kg
Water, approx. 5.800 |
Total weight 15.900 kg
Mixing time: 4 + 6 minutes

Dough temperature:
Bulk fermentation time:
Scaling weight:
Intermediate proof:

Instructions for use:

Final proof:
Baking temperature:
Baking time:
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approx. 27° C
approx. 20 minutes
0.400 kg

approx. 30 minutes

After the bulk fermentation time, scale the dough and mould the dough
pieces round. Dampen the surface, toss in maize semolina and allow
intermediate proof. Then, press down deeply with a gateau divider and
put on setters into the refrigerator. Before baking, bring the dough
pieces to proof and subsequently, place on setters and bake, giving
steam.

retarded fermentation overnight at approx. 5° C
235° C, dropping to 200° C, giving steam
approx. 30 minutes

To find the contacts responsible for
your country, please visit our website
www.ireks-asiapacific.com

or use the QR code.




