
 

  
 

Toast Bread using IREKS NOURI GRAIN H  

and IREKS SOFT PLUS H or FORMAT V 2000 H 

 
 
Soaked grain: 
IREKS NOURI GRAIN H 2.500 kg 
Water 2.500 l    
Total weight 5.000 kg 
 
Swelling time: approx. 3 hours at room temperature or overnight at 4° C 

 
Dough: 
Wheat flour 7.500 kg 
Soaked grain 5.000 kg 
IREKS SOFT PLUS H/FORMAT V 2000 H 0.100 kg 
Sugar 0.600 kg 
Vegetable oil 0.400 kg 
Salt 0.200 kg 
Instant yeast 0.100 kg 
Water, approx. 3.500 l    
Total weight 17.400 kg 
 
Mixing time: 3 + 6 minutes 

Dough temperature: 26 – 27° C 

Bulk fermentation time: none 

Scaling weight: 0.580 kg 



 

  
 

Intermediate proof: 10 minutes 

Processing: 4-piece method 

Final proof: approx. 70 minutes 

Baking temperature: 230° C, dropping to 190° C 

Baking time: 25 – 30 minutes 


