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SODA BREAD CONC.

OVERVIEW

A carefully developed concentrate in powder form for the production of
brown and white soda bread requiring the addition of flour and water only.
The concentrate includes all the other ingredients necessary for the production

of excellent soda bread.

USAGE

A complete concentrate in powder form for the production
of excellent quality Soda Bread.

Brown Sodas 12.5% on flour weight

White Sodas 10% on flour weight

INGREDIENTS

Raising Agents (E450(i), E500ii), Palm Qil, Vegetarian Whey Powder (Milk), Salt, Wheat Flour (Statutory Additives:
Calcium Carbonate, Niacin, Iron, Thiamine), Soya Flour, Glucose Syrup, Carrier (E170), Dextrose, Emulsifiers (E481,
Modified Maize Starch, Anticaking Agent (E551), Antioxidant (E306)
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PACKAGING
Code Size Type Palletisation
25kg net in food grade 25 KG

polyethylene bags

NUTRITIONAL INFORMATION

Type Value
Energy (Kcal) 1,391.00
Fat (g) 23.44
Fat (of which saturates)(g) 12.10
Carbohydrate (g) 26.01
Carbohydrate (of which sugars)(g) 13.18
Protein 4.29
Fibre 1.06
Salt (9) 28.45
DESCRIPTION

A carefully developed concentrate in powder form for the production of brown and white soda bread requiring the addition
of flour and water only. The concentrate includes all the other ingredients necessary for the production of excellent soda
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FINISHED PRODUCT

Bread


https://www.irishbakels.ie/products/?finished-products[]=4149

