-




Kind of Produkt

Grainex is a mix of cereals and

oil seeds consisting of malted

rye meal, soybean grits, oat

flakes, semolina of maize,

linseeds and vegetable fat.

Application

Grainex can be applied for the

production of multi-grain breads

and rolls made with standard

recipes.

Features

« Appetizing appearance of
sliced bread.

+ Fine malty taste.

Recommend recipes

for multi-grain bread types
Soak Grainex with 80% water in
approx. 10 min. to soften the

Grainex

+ Easy to use - even for a small
batch production.

+ Flexible dosage as Grainex
does not contain salt and
improver.

+ Baking with Grainex allows
alow cost calculation for
profitable bread types.

Addition

10 - 30% on flour weight
5 - 20% on dough weight
Nutrional data
per 100 g of product

Energy (kJ/ keal):  1660/397
Protein: 21g
Carbohydrates: 27 g
Fat: 239

Grainex can be added to the
flour on beginning of mixing time
or with a soak stage to the ready
mixed dough.

grains and seeds.

Rye bread Rolls Wheat bread
Flour 6,000 kg 8,500 kg 9,000 kg
Roggenfix 2,500 kg - -
Grainex 1,500 kg 1,500 kg 1,500 kg
VX-2 0,100 kg 0,200 kg 0,150 kg
Salt 0,200 kg 0,200 kg 0,180 kg
Fat 0,200 kg 0,300 kg
Sugar 0,300 kg
Instant yeast 0,100 kg 0,150 kg 0,150 kg
or Fresh yeast 0,250 kg 0,400 kg 0,400 kg
Water 751 6,01 581

Yeast level adjusted to dough
temperature and requested proof
time. Water level adjusted to flour
quality. Alternatively Grainex can
be added to your common bread
type. Soak Grainex with 80%
water for 10 min. and knead
homogeneously into the ready
mixed dough (rolls dough, French
bread dough, tinbread dough,

keMark International

Heuss Allee 8
D 28215 Bremen/Germany

rye bread dough). Example; Add
3009 Grainex to 3kg dough
soaked with 250 g water.

Storage

Dry and cold under same
conditions as flour.
Packaging/Art.No.

10kg paperbags/4002715716197
25 kg paperbags/4002715756193

Your partner for success
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