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SINGLUPLUS

Det glutenfria brodet
rikt pa kostfiber

Processfordelar:

- mangsidiga mojligheter for bearbetning
- mycket goda degegenskaper
- enkel och tillforlitlig tillverkning

Kvalitetsfordelar:

- skorpans farq och inkramets farg, typisk for brod
- mycket bra volym

SINGLUPLUS
The gluten-free bread
rich in dietary fibre

Processing advantages:

- versatile processing possibilities
- very good dough properties
- simple and reliable production

Quality advantages:

- crust colour and crumb colour, typical for bread
- very good volume of baked goods

- mycket bra farskhallning - very good freshkeeping
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Recept: Recipe:

SINGLUPLUS 10000 g SINGLUPLUS 10.000 kg

Vegetabilisk olja 400 g Vegetable oil 0.400 kg

Jast 400 g Yeast 0.400 kg

Vatten (18 °C. - 20 °C)), ca. 8800 g Water (18° C - 20° C), approx. 8.800

Total vikt 19600 g Total weight 19.600 kg

Kortid: 2 + 6 min. Mixing time: 2 + 6 minutes

Degtemperatur: 26 °C. Dough temperature: 26°C

Ligatid: Ingen Bulk fermentation time:  none

Deqvikt: 450 g Scaling weight: 0.450 kq

Viltid: Ingen Intermediate proof: none

Uppslagning: Formbrod eller fristdende Processing: tin bread or oven bottom bread

Jastid: 40 - 45 min. Final proof: 40 - 45 minutes

Baktemperatur: 240 °C., fallande, med anga Baking temperature: 240° C, dropping, giving steam

Baktid: 40 - 45 min. Baking time: 40 - 45 minutes

“Ingen anvandning av aqgq eller dggprodukter, mjolk eller mjolkprodukter “no use of eggs and eqgq products, milk and milk products
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100 g br6d innehaller: 100 g bread contain:

Energi 927 kJ (220 keal) Energy 927 kJ (220 kcal)

Fett 2,9q¢ fat 29¢

varav mattat fett 0,5¢ of which saturates 0.5¢

Kolhydrat 39,2 g Carbohydrate 392¢

varav sockerarter 3049 of which sugars 30¢

Fiber 6,8 ¢ Fibre 68¢

Protein 58¢ Protein 58¢

Salt 1,44 Salt 14¢
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