EMSLANDGROUP

using nature to create

Gluten Free bread

With Emwaxy® HV 500

LA it (g Enhance freshness
Water 37.00

Potato Starch Superior 10.00

Emwaxy® HV 500 10.00

Rice flour 9.00

Empure® KF 1500 6.00

Empure® KS 100 5.50

Egg 559

Sunflower oil 3.70

Skim milk powder 3.70

Emfibre® EF 200 2.30 Gluten free
Emjel® E 70 1.80

Emjel® P 1.80

Salt 1.00

Emfix® K 02 0.90

Sugar 0.90

Yeast 0.90

Proofer: 1.5h @ 40°C

Baking: Top and bottom heat
- No circulating air -

30 min @ 190°C
10 min @ 175°C

Use Emwaxy® HV 500 to enhance the freshness.
Dosage of 5 - 15% Emwaxy® HV 500 shows best results.

DISCOVER OUR PLANT BASED INGREDIENTS
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