Overview Application Malt in bakery products
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Barley malt flour active 300 B 4 83,3 01..15 + +++ ++ e+ ++ ++ ++ o+ - yes
Spelt malt flour, active 275 S 4 83,2 0,1..1,5 + et e+ e+ ++ o+ e+ ++ yes
Wheat malt flour, active 400 W 4 82,6 0,2 0,1..1 + e+ e+ 4+ ++ 4 e+ + - yes
Rye malt flour, active 120 R 4 82,7 0,1..1,5 + +++ e+ e+ ++ e e+ ++ -
Aromatic malt flour barley, EBC 10 - B 10 81,0 0,2..5 ++ ++ +++ e+ e+ ++ ++ +H+ -
Aromatic malt flour barley, EBC 30 - B 30 711 23,0 0,5..4 ++ ++ ot ot +t ot ++ ot - yes
Aromatic malt flour wheat, EBC 40 - W 40 20,8 01..4 ++ ++ +++ e+ e+ ++ ++ +++ -
Aromatic malt flour wheat/barley EBC 80 - B/W 80 241 2..20 o+ ++ ++ - ot . ++ - -
Aromatic malt flour barley, EBC 100 - B 100 24.8 0,5..4 ++ ++ 4+ 4 e +4+ ++ e -
Aromatic malt flour wheat, EBC 100 - W 100 251 0,5..4 ++ ++ +4+ ++ e +4+ ++ e -
Aromatic malt flour rye, EBC 135 - R 125 0,5..4 ++ ++ ++ 4+ et + . I -
Feroma - R 210 21,6 0,2..4 e+ ++ ++ + +H+ + e+ e -
Aromatic Malt Flour Barley, EBC 300 - B 300 277 0l1..4 +++ + ++ - ++ + ++ o -
Aromatic Malt Flour Rye, EBC 350 - R 350 24,4 01..4 ++ ++ + - ++ + ++ . +
Aromatic Malt Flour Barley, EBC 500 - B 26,0 0,2..3 ++ + + - ++ + 4 e - yes
Aromatic malt flour wheat, EBC 500 - W 19,9 0]1..4 ++ ++ + - ++ + 4+ . -
Roasted malt flou rye, EBC 650 - R 127 0]1..4 4+ ++ + - ++ + e e - yes
Roasted malt flour barley, EBC 1000 - B 0]1..4 e+ + ++ - ++ + et ++ - yes
Roasted malt flour wheat, EBC 1200 - W 0]1..4 e+t + e+ - ++ + R ++ - yes
Roasted malt flour barley, EBC 1400 - B 0]1..4 +H+ + ++ - ++ + e ++ - yes
Roasted malt flour barley, EBC 1500 - B 10,9 15,2 01..4 4+ + ++ - ++ + e ++ - yes
Roasted malt flour barley, EBC 1600 - B 0]1..4 4+ + ++ - ++ + e o+ -
Spelt malt flakes - S 5..30 ++ ++ - - et ++ ++ it et
Rye malt flakes - R 5..30 ++ ++ - - +H+ ++ ++ - -
Wheat malt flakes - W 5..30 ++ ++ - - +H+ ++ ++ - - yes

Further information on malt flours and their applications can be found at: www.bindewald.de
Tel.: 0151 400 650 92 or Mail: k.schroeder@bindewald.de Further malt flours in organic on request.
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Barley malt flour active 300 B 4 83,3 0,1..1,5 + e+t ++ 4+ ++ ++ ++ ++ - yes
Spelt malt flour, active 275 S 4 83,2 0,1..1,5 + et e+ e+ ++ o+ e+ ++ yes
Wheat malt flour, active 400 W 4 82,6 0,1..1 + e+ e+ 4+ ++ 4 e+ + - yes
Rye malt flour, active 120 R 4 82,7 0,1..1,5 + +++ e+ e+ ++ e e+ ++ -
Aromatic malt flour barley, EBC 10 - B 10 81,0 0,2..5 ++ ++ +H+ e+ et +H+ e+ o -
Aromatic malt flour barley, EBC 30 - B 30 71,1 23,0 0,5..4 ++ ++ +++ +++ +++ +++ ++ +++ - yes
Aromatic malt flour wheat, EBC 40 - W 40 20,8 01..4 ++ ++ +++ e+ e+ ++ ++ +++ -
Aromatic malt flour wheat/barley EBC 80 - B/W 80 241 2..20 o+ ++ ++ - ot . ++ - -
Aromatic malt flour barley, EBC 100 - B 100 24.8 0,5..4 ++ ++ 4+ 4 e +4+ ++ e -
Aromatic malt flour wheat, EBC 100 - W 251 0,5..4 ++ ++ 4t ++ e+t . ++ . -
Aromatic malt flour rye, EBC 135 - R 0,5..4 ++ ++ ++ 4+ et + . I -
Feroma - R 0,2..4 e+ ++ ++ + +H+ + e+ e -
Aromatic Malt Flour Barley, EBC 300 - B 0l..4 4+ + ++ - ++ + 4 e -
Aromatic Malt Flour Rye, EBC 350 - R 01..4 ++ ++ + - ++ + e+ et +
Aromatic Malt Flour Barley, EBC 500 - B 0,2..3 ++ + + - ++ + + et - yes
Aromatic malt flour wheat, EBC 500 - W 01..4 ++ ++ + - ++ + 4+ . -
Roasted malt flou rye, EBC 650 - R 0]1..4 e+t ++ + - ++ + e+ et - yes
Roasted malt flour barley, EBC 1000 - B 0]1..4 4+ + ++ - ++ + e ++ - yes
Roasted malt flour wheat, EBC 1200 - W 0]1..4 e+t + e+ - ++ + R ++ - yes
Roasted malt flour barley, EBC 1400 - B 0]1..4 e+ + e+ - ++ + et ++ - yes
Roasted malt flour barley, EBC 1500 - B 0]1..4 e+ + + - ++ + et ++ - yes
Roasted malt flour barley, EBC 1600 - B 0]1..4 et + ++ - ++ + e+ ++ -
Spelt malt flakes - S 5..30 ++ ++ - - et ++ ++ it et
Rye malt flakes - R 5..30 ++ ++ - - - ++ ++ it et
Wheat malt flakes - W 5..30 ++ ++ - - e+t ++ ++ et e+ yes

Further information on malt flours and their applications can be found at: www.bindewald.de
Tel.: 0151 400 650 92 or Mail: k.schroeder@bindewald.de Further malt flours in organic on request.




