Roggenfix

Rye Bread Mix

Diamalt
Meistermarken-Werke
Ulmer Spatz Diamalt




Roggenfix
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Kind of product . R
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all active ingredients and acids EHIERE LRI -

necessary to make rye bread.

Application :: H — — "

For all types of rye bread and BRRAAREE  BEWEEE20% £80% #

rye-mix bread containing 20 % By - HARGERAA -

up to 80 % rye flour, also for rustic

rolls. roE

Advantages o S B T B R oI

#® Roggenfix gives the delicious o SEBRBERTREAZREY  ATRESHFR
taste characteristic of genuine ASKBEaRREHER

sour-dough bread.
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# Roggenfix is a basic product for ARG Ak A -
a wide range of different types
of rye bread and rye-mix bread. M
@ It ensures an easy and reliable pro-  LUIAR[EZ %S AT 1A 20-80% ks
duction - even for unexperien ced
rye bread bakers. TR A
Additio MEEL B Hfir bR
20-80 % as to the flour blend ()
required. —
ik 8,000 F% 6,000 F% 3,000 Fs
Recommended rye rolls standard compact SHRBAER 2,000 T% 4,000 TH 7,000 T8
recipes light type type type 0200F% 0200F% 0.200F%
Wheat flour 8,000 kg 6,000 kg 3,000 kg 0.120F% 0100F% —
Roggenfix 2,000 kg 4,000 kg 7,000 kg 0100F% 0.100F% 0100F%
Salt 0,200 kg 0,200 kg 0,200 kg 0250F5% 0250F% 0250 F5
V2 % 0,120 kg 0,100kg - 6300F% T.000F% 7.500F#
Instant yeast 0,100 kg 0,100 kg 0,100 kg
or Fresh yeast 0,250 kg 0,250 kg 0,250 kg
Water (approx., 6,300 ki 7,000 k 7,500 k
sapprek) 9 9 g B 68 4%
T A E 28°-30°C
RRRERFH] 20 55

Processing
g:

6- Bommutes B 600 4 A8 1 500 it
den 28 30 °C i 230°C/30 5
Scaling weight: 600 g for 5009
: % fitr
Baking: 35 30 min. R 2 B ()
Storage
Store dry and cool.
Packaging s
25 ka paper baa with plastic linina. 25 T4
Art.No.
4002715.75346.8 FHEHRIZ R R TR -
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Your partner for success




