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o Machinability, extensibiliy, shaping

e Taste & Aroma
e Volume & Tolerance

RECOMMENDED RECIPE

500g | 50%

Inventis® Wholemeal Bread Premix JEILYe 50%

REDIENTS

Saf-instant Dry yeast

Water
Salt

PREPARATION
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LESAFFRE

Mixing
3min + 6 min

Resting
0 min

Dividing
200g to 450¢g

Lesaffre Gulf FZE

Dubai Silicon Oasis Light Industrial Unit AO5 & AO6
PO Box 342177 Dubai - UAE

Tel. +971 47040900

www.lesaffre-meea.com

600g | 60%

159 1.5%

Shaping
Baguette

Proofing
60 - 75 min at 30°C, 85% RH

Baking deck oven
15 - 30 min at 220-230°C with
steam
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Inventis® Wholemeal Bread Premix

Inventis® Wholemeal Bread Premix simplifies the process of
baking wholemeal bread.

It combines whole wheat flour with nutritious ingredients,
providing excellent digestive health benefits for your customers.
This premix is a healthier option for bakers.

APPLICATION :

Whether you're making delicious buns or a wholesome loaf of crusty
multigrain bread, this premix will elevate your baking to the next level.
The carefully selected blend of grains, cereals and flours works in
harmony to deliver a delightful texture and depth of flavor that will
have your customers coming back for more.

DOSAGE: 50% (50 kg for 100 kg Flour)

INSTRUCTIONS : Add Inventis® Wholemeal Bread Premix directly to
flour and mix.

INGREDIENTS : Wholewheat flour, vital wheat gluten, roasted malted
rye flour, emulsifier (diacetyl tartaric acid esters of mono-diglycerides
of fatty acids(E472e)[vegetable origin]), flour treatment agent (ascorbic
acid(E300)), enzymes (amylase, glucose oxidase, lipase, xylanase [fungal
and bacterial origin]).

Contains: Gluten.

PACKAGING : 25kg in a craft paper bag
STORAGE : Keep in a cool and dry place (Max 25°)
SHELF LIFE : 12 months

From baguettes to buns, this product fits all bread creations.
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Lesaffre Gulf FZE

Dubai Silicon Oasis Light Industrial Unit AO5 & AO6
PO Box 342177 Dubai - UAE

Tel. +971 47040900

LESAFFRE

www.lesaffre-meea.com




