inventis

RELEASE YOUR CREATIVITY

Process

Br:ioche
Premix 30%

Inventis Brioche Premix is designed to easily make soft and tasty
brioches with nice and open crumb. It provides good volume and
tolerance, together with sweet aromatic notes of vanilla.

Inventis Brioche <>
Premix 30% | 30kg KNEADING Practical information
100% | 100 kg Spiral Mixer: 2+8 min Level of Use: 30%
40% | 401t @  GULKFERMENTATION (30 kg for 100 kg flour)
Instatnt Dry 25% | 2.5kg 45 min at 23°C
eas
Y - I DIVIDING 60-80 g Instruction for Use: Add Inventis
Fg&&%trmllk 1.5% | 1.5kg Brioche Premix directly to
= PPV e RESTING 2-3 min flour and mix.
20% | 20kg
o ok SHAPING
Buns Ingredients: Sugar, wheat flour,
= salt, vital wheat gluten, natural
PROOFING vanilla flavor, enzymes (alpha

120 min at 27°C and
80% RH

EGG GLAZING
Yes

BAKING
15 min at 200°C

amylase, xylanase (fungal and
bacterial origin), flour treatment
agent (ascorbic acid (E300).

10 kg in a craft paper bag
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