Goldkorn Mix

-Grain Bread Mix

Premium Multi




Goldkorn Mix
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Dough temperature: 26°-28 °C. R-HSRNIHER  SHAEFEANRNR
Prepare a dough with all ingredients. B pI . M KE B Bk NE
Mix the dough approx. 10 min. until a

smooth consistency is obtained. L Er it L
Rest time 20 min. e
Processing Bread o BEEHOE®

Scale 600 g dough for 500 g bread.
Mould round or long. Brush surface
with water and dip in sesame seed.
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Then place on baking sheets or put o BEER
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into prepared tins. After proofing, cut
length- or crosswise and feed into
oven with steam.

Baking temperature: 230 °C.
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The multi-grain premix consisting of N =
nine different types of cereal grains Processing Rolls and sticks ik
and seeds: rye, barley, oat, maize, EO"(;O"S che 1-830 QdDET dough AR BAS0% AESAMEURR 0% Fk
wheat, millet, soya, linseed and sun- ead, mould round and give g : | 70% &
flower-seed. It is recommended to intermediate proof of 10 min. BREARRO0XARIREMTNE IR Y
use for grainy bread and rolls. Process further with dividing R A

machine (30 pieces). Brush top side Wil W/ L0
Advantages with water and dip in sesame seed or L o
4 Superb aromatic taste. grain flakes. Set up on sheets and W 5,000 3% 7,000 F 5
# Wholesome fibre-enriched. Qgre filélégn;/locf;uch?T 05;'0':\ 3‘3:;2 grg?eg Goldkorn Mix 5,000 T 3,000 75
# Healthy and unique in grain and Mith topping, Place them on sheets  FUARAE 0100F%H  0I50FH

seed variety. for proofing, cut triple before baking. ~ S###f 0.250F3% 0400 F5%

¢ Long:lestingireshness. Baking_temperature: 230 °C with VS : 0.100% ‘I“‘
Advantages of processing steam. j L 0,100 F5
# Finest selection of raw material gu-  Baking time: 20 min. for rolls K (FIE) 5700 F%  6.000 F3%
arantees high bread quality. 25 min. for sticks.
# Fast and safe production, no Further recipes are available upon re-
need weighing many ingredients. quest.
# Dough sizes easy to adjust, Storage C
according to individual demands. Store dry and cool. BRA% 20 514
Addition Packaging Wik %
gg :;: ggﬂ%{guﬁmfg%ﬁggsd with 25 kg/10 kg bags with plastic lining. 500 sfita : S8R 600 % - REREEY - £F
30 % Goldkorn Mix blended with Art.No. HATIMSR R B AREERD SRR
70 % wheat flour for rolls and bread. 25 kg 4002715.76618.9 REBREN + R AR -
10kg 4002715.71518.9 1R 230°C »
Recommended for bread for rolls BRI 30 53
recipes and sticks
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WhestHour 2o00kg 000K QML 800 % - HREIR - GRES
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Salt = 0,100 kg 0 B EAER RN - FIBEE - BTHRA -
Water (approx.) 5,700 kg 6,000 kg R 230°C AR
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