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Inventis Whole Wheat Mix is a bread mix that is developed for
the production of whole wheat bread or other baked products

lngrEd'ents _ Preparatlon with whole wheat and which contains all the nutritional values
Whole Wheat - KNEADING of wheat.
Bread Mix 100% | 25kg " Spiral mixer: 4+ 8 min
60% | 15Kkg Oblique Mixer : 25 min Practical information:
Fresh Yeast 3% |075kg Y '?I(E)l‘l/IJEERATURE Amount of Use: 100 %.
1.3% |0.33kg 22-25°C min Usage: Inventis Whole Wheat
Mix is a ready-to-use
85 x 400g loaves of bread RESTING mixture.
15 min at ambient
temperature
P Ingredients: Whole wheat flour,
CUTTING 310-480g malt flour, anticaking agent
SHAPING (calcium carbonate), emulsifier

(diacetyl tartaric acid ester of
mono- and diglycerides of fatty
PROOFING acids), dry wheat flour, antioxidant

Manually or by machine

60 min at
28°C and 80% RH

BAKING
25-30 min at 230°C

(ascorbic acid), enzymes.

25 kg in a craft paper bag
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