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o Machinability, extensibiliy, shaping
e Taste & Aroma
e Volume & Tolerance

RECOMMENDED RECIPE
INGREDIENTS

Flour 500g
Inventis® Chia Bread Premix 5009

Saf-instant Dry yeast

Water
Salt

PREPARATION

-’_Ei‘ Mixing Shaping

!‘ 3min + 6 min Baguette

Proofing

Restin
7S 0 min 8 60 - 75 min at 30°C, 85% RH

4\ Dividing === Baking deck oven
(Y~ 200g to 450g 2 ]| 15-30 min at 220-230°C with

steam
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Inventis® Chia Bread Premix

Inventis® Chia Bread Premix is the secret ingredient you need
to elevate your chia-based baking creations to new heights.

APPLICATION :

Inventis® Chia Bread Premix help you to produce breads with rich
content.

Chia seeds have low calories and they are known being good source
of Omega 3. you can easily create Chia Bread as well as a variety of
other favorites, including buns, sandwich bread and bagels.

It ensures consistent quality and taste, making it a convenient choice
for bakers aiming to expand their offerings with chia-enhanced
products.

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

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

INGREDIENTS : Durum wheat flour, chia seeds, linseed, sunflower
seeds, fermented durum wheat flour, roasted malted barley flour,
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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