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BAKERY INGREDIENTS SINCE 1904

DISPLAY CONDITIONS

Room temperature

CATEGORY

Bakery

]
[Fay

FINISHED PRODUCT

Bread

MULTISEED PREBIOTIC BREAD

INGREDIENTS

Group 1

Water 1.000
Bakels Multiseed Prebiotic 1.000
Wheat flour 0.900
Bakels Lecimax Low 0.020
Bakels Lecisoft Master 0.020
Bakels Dry Yeast 0.020
Black syrup 0.300
Extra-ground coarse rye flour 0.400

Total Weight: 3.660

METHOD


https://www.bakelssweden.se/en/recipes/?display-condition[]=1801
https://www.bakelssweden.se/en/recipe-category/bakery/
https://www.bakelssweden.se/en/recipes/?finished-product[]=4260
https://www.bakelssweden.se/en/products/multiseed-prebiotic/
https://www.bakelssweden.se/en/products/lecimax-low/
https://www.bakelssweden.se/en/products/lecisoft-ng/
https://www.bakelssweden.se/en/products/dry-yeast/
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Mixing time: 5 minutes on slow speed, 10- minutes on high speed.
Dough temperature: 26-28°C.

Resting time: 20 minutes.

Dough weight 350g baking tin.

Proving time: (37°C 78% moisture) 90 minutes.

Starting temperature: 230°C.

Steam: 7-8 seconds.

Baking temperature: 190°C

Baking time: 25minutes.



