
KOMPLET Original Six Grain 50

Concentrated premix for the preparation of a special bread 
rich in grains and seeds for a healthy nutrition. Contains 6 
different cereals: wheat, rye, oat, barley, corn, millet as well as 
Linseed and sesame seed.
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KOMPLET Original Six Grain 50
Concentrated premix for the preparation of a special bread rich in grains and seeds for a healthy nutrition. 
Contains 6 different cereals: wheat, rye, oat, barley, corn, millet as well as Linseed and sesame seed.

 Six Grain Bread
KOMPLET Original Six Grain 50 5,000 kg 
Wheat Flour   5,000 kg
Fresh yeast (dried yeast 0,100 kg) 0,300 kg
Water  approx. 6,800 kg

Total weight           17,100 kg

Yield: 28 loaves

Method:
Mixing time: 8 minutes slow + 6 minutes fast
Dough temperature: 25° C
Dough resting time:  25 minutes
Scaling weight: 600 g

Scale dough pieces, mould round, shape long, brush 
the surface with water and roll in sesame seed. 
Place into tins and cut on top with the dough scra-
per.  After proving bake with steam.

Proving time: approx. 35 minutes at 35° C   
 and 80% rel. humidity 
Baking temperature: 230° C falling to 200° C
Baking time:  approx. 40 minutes

 Six Grain Baguette
KOMPLET Original Six Grain 50 2,500 kg 
Wheat Flour   7,500 kg
Fresh yeast (dried yeast 0,100 kg) 0,300 kg
Salt   0,100 kg
KOMPLET Bread Star  0,025 kg 
Water  approx. 6,000 kg

Total weight           16,425 kg

Yield: 51 loaves

Method:
Mixing time: 8 minutes slow + 6 minutes fast
Dough temperature: 25° C
Dough resting time:  25 minutes
Scaling weight: 320 g

Scale dough pieces and shape long. Allow the pieces 
to rest for a while, roll out to 60 cm long and leave 
to prove. After proving allow the surface to get a litt-
le dry, cut surface 4 - 5 times lengthwise and bake 
with steam.

Proving time: approx. 60 minutes at 35° C   
 and 80% rel. humidity 
Baking temperature: 230° C 
Baking time:  22 minutes


