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BAKING MALT LIGHT 
SPECIAL 

 
Item number 266213 

 
Product type An ideal malt extract for French and crusty loaves, as the 

resultant baked item will have the desired colour and crust 
associated with traditional continental bread. Flavour will also 
be enhanced with the use of this malt and it is an excellent 
ingredient in the production of rusks in substitution of sugars. 

 
Composition Extract from malted and mashed BARLEY, concentrate. 

 
 
 
 

Nutritional information per 100 g Energy value 1250kJ, 290kcal 
Fat <0,5 g 
of which saturated <0,5 g 
Carbohydrate 68 g 

of which saccharides 35 g 
Protein 4.5 g 
Sodium <0,5 g 
correspondens to approx 0,02 g 

 
Chemical/physical data Density [kg/l] 1,35 - 1,40 20°C 

Viscosity [mPas] < 20000 25°C Brookfield LVT 
Colour [EBCU] 80 - 150 Lovibond, EBC-Analytica 
Diastatic power [wk] 0 EBC-Analytica 4.12 
Dry substance, % Brix 77,5 - 81,5 Refractometer 
pH [10 % solution] 4,7 - 6 
Ash content [%] < 2 600°C 

 
Allergens Gluten (barley), according to regulation 1169/2011/EC. 

 
GMO Status The raw materials of this product are not genetically modified 

organisms (GMO) and they are not produced from GMO. 
According to regulations 1829/2003/EC and 1830/2003/EC. 

 
Microbiology Typical values Total count aerobic < 10 000 cfu/g 

Yeast < 100 cfu/g 
Mould < 100 cfu/g 
Salmonella neg/ 25g 

 
Pesticides/Heavy Metals Typical According to regulation 1881/2006/EC and 396/2005/EC. 

 
Storage Recommended 10-18 °C. 

 
Other information Consistency: Viscous 

Colour: Brown 
Taste: Sweet malt 

Shelf life, months 12 
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BAKING MALT LIGHT 
SPECIAL 

 
Packaging 14 kg, Plastic can. 

 
 

Recommended declaration to end 
user 
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