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Nothing else is needed then just adding it to the mixer containing 
an existing recipe dough to produce several sourdough breads and 
allowing to personalize your bread production. Our sourdough-based 
preparations are easy to use, you simply have to add it into the mixer 
without having to change your recipe.

IT IS SO SIMPLE FOR THE BAKER TO CREATE 
NEW SOURDOUGH BREADS WITH OUR 
SOURDOUGH-BASED PREPARATIONS, 
BELONGING TO THE LIVENDO® NOTES RANGE.

LIVENDO® Flockenmalz: 
Effortless solution, balanced 
taste, extended freshness, and 
ultimate softness.

Applications

Sourdough based preparation

Our sourdough-based preparation is the ideal solution for bread 
lovers looking for a unique and unforgettable culinary experience. It 
offers a quick and easy preparation method for making delicious, per-
fectly-balanced bread or brioche, with an incredibly soft texture that 
also keeps your bread fresher for longer.

LIVENDO® Flockenmalz be used in all kinds of bread making process 
and even in sweat dough: mutligrain and specialty breads, brioche...

Flockenmalz



EASY & TASTY

USEFUL INFORMATION

ADVICE FOR USE
Adjust the level of use from 
10% to 40% on flour weight 
according to the aroma 
intensity required from 100 
g to 400 g for 10 kg of flour. 
Add directly to the mixer.

APPEARANCE
Pasta with visible pieces of 
seeds.

PH & TTA
Acidity (mmol/kg): 190 
mmol/kg+/- 10%

PACKAGING
11 kg PP Bucket with lid

PRESERVATION
Store in a cool, dry place 
between 2 and 8 °C for 6 
months from the date of 
manufacture in the original 
closed packaging at optimal 
conditions storage condi-
tions.

CERTIFICATION
No GMO.

INGREDIENTS
Water; malted barley flour; 
sugar; linseed; pea flakes; 
wheat flakes; starter cut-
lure of yeast and bacteria; 
salt; oat flakes; dehydrated 
potato flakes (potato 99%, 
emulsifier: E471, sgtabilizer 
: E450, antioxidants : E300, 
E304, turmeric); vinegar; 
golden linseed; buckwheat; 
corn semolina; roasted bar-
ley malt.

*Our sourdough range has been developed by using natural fermentation properties of selected strains: 
yeast and bacteria, as observed in nature.

*Our sourdough range has been developed by using natural 
fermentation properties of selected strains: yeast and 
bacteria, as observed in nature.

LIVENDO® Flockenmalz allows you to personalize 
your production.
LIVENDO® Flockenmalz requires no preparation 
and can be incorporated directly into the mixing 
process.
LIVENDO® Flockenmalz can be used in all kinds of 
bread-making-processes.

LIVENDO® Flockenmalz brings a 
balanced taste while significantly 
increasing the softness and 
prolonging the freshness of the 
bread-making products.

Acidity intensity scale 
brought by  
LIVENDO®  
Flockenmalz

Our experts 			 
at your side

This is the typical sensory profile you can achieve by making your baked goods 
with LIVENDO® Flockenmalz. You will be able to offer your consumers brings 
balanced taste to bread/brioche. LIVENDO® Flockenmalz gives longer freshness 
and higher softness to the final product. The profile shown corresponds to the 
LIVENDO® Flockenmalz in the production of a ‘Huge Bread’ at the recommended 
dosage. The profile can slightly evolve in the production of others types of bakery 
products but the same aromatic trend will be obtained.

Whatever your production conditions, our 
teams of experts (bakers, technicians) will 
work with you to adapt and implement 
LIVENDO® Flockenmalz to your challenges. 
Analyze and validate with our sensory ana-
lysis team what you offer to your consumers 
to refine the best aromatic profile of your 
breads. Find more LIVENDO® solutions on 
livendo-lesaffre.com

LIVENDO®, THE SOURDOUGHS YOU 
NEED TO MAKE YOURS THE MAGIC 
OF NATURE*. LIVENDO® IS A BRAND 
CREATED BY BAKING WITH LESAFFRE.

Senzorický profil



RYE BREAD
RECIPE  
Rye flour T930	
Wheat flour T530	
Flockenmalz	
Natursoft	
Yeast	
Salt	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping:	
Proofing:	
Baking temperature: 	
Baking time:

9,00
1,00
4,50
0,15
0,30
0,08
7,00
22,03 kg

 
5 + 5 min
27 - 28 °C
20 min
1000 g
x
bread/(basket)
60 min./35°C/75% 
250-200 °C
65 min

90,0%
10,0%
45,0%
1,5%
3,0%
0,8 %
70,0%

video recept



HONZA’S BREAD
RECIPE 
Wheat flour T530	
Flockenmalz	
Natursoft	
Yeast	
Salt	
Oil	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping:	
Proofing:	
Baking temperature: 	
Baking time:

10,00
3,00
0,10
0,20
0,10
0,20
7,50
21,10 kg

 
3 + 15 min
20 - 24 °C
90 min
480 g
x
bread/(basket)
40 min./32°C/75%
250-200 °C
30 min

100,0%
30,0%
1,0%
2,0%
1,0%
2,0%
75,0%

video recept



LEPINJA
RECIPE 
Wheat flour T530	
Flockenmalz	
Yeast	
Natursoft	
Salt	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping: 
	
Proofing:	
Baking temperature: 	
Baking time:

10,00
2,00
0,18
0,10
0,12
6,50
18,90 kg

 
10 + 3 min
26 °C
90 min
150 g
30 min
lepinja/ 
fingers in semolina
30 min./35°C/75%
250 °C
10 min

100,0%
20,0%
1,8%
1,0%
1,2%
65,0%

video recept



RYE-WHEAT BREAD  
WITH SUNFLOWER SEEDS
RECIPE 
Wheat flour T530	
Rye flour T930	
Flockenmalz	
Natursoft	
Yeast	
Salt	
Sunflower seeds	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping:	
Proofing:	
Baking temperature: 	
Baking time:

3,00
7,00
4,00
0,15
0,30
0,08
1,00
7,00
22,53 kg

 
5 + 5 min
27 - 28 °C
20 min
590 g
x
bread 
45 min/35 °C/75 %
230 - 200 °C
45 min

30,0%
70,0%
40,0%
1,5%
3,0%
0,8%
10,0%
70,0%

video recept



BUNS
RECIPE  
Wheat flour T530	
Flockenmalz	
Profit Roll PG	
Yeast	
Salt	
Oil	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping:	
Proofing:	
Baking temperature: 	
Baking time:

10,00
2,00
0,05
0,30
0,12
0,40
5,00
17,87 kg

 
5 + 5 min
27 - 28 °C
20 min
70 g
-
buns
40 min/35 °C/75%
250 - 220 °C
12 min

100,0%
20,0%
0,5%
3,0%
1,2%
4,0%
50,0%

video recept



BAGUETTE
RECIPE  
Wheat flour T530	
Flockenmalz	
Natursoft	
Yeast	
Salt	
Baker’s Bonus (RS 190)	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping:	
Proofing:	
Baking temperature: 	
Baking time:

10,00
3,00
0,10
0,15
0,10
0,01
6,30
19,66 kg

 
10 + 3 min
27 - 28 °C
90 min
350 g
5 min
baguette
20 min/35 °C/75%
240 °C
20 min

100,0%
30,0%
1,0%
1,5%
1,0%
0,1%
63,0%

video recept



PASTRY
RECIPE  
Wheat flour T530	
Flockenmalz	
Profit Roll PG	
Yeast	
Sugar	
Salt	
Raisins	
Butter	
Water	
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping:	
Proofing:	
Baking temperature: 	
Baking time:

10,00
2,50
0,05
0,30
1,10
0,10
0,70
0,80
4,50
20,05 kg

 
4 + 6 min
27 - 28 °C
20 min
70 g
10 min
pastry
50 - 60 min/35 °C/75%
220 - 200 °C
12 - 15 min

100,0%
25,0%
0,5%
5,0%
11,0%
1,0%
7,0%
8,0%
45,0%

video recept



SHORTBREAD ROLL
RECIPE  
Wheat flour T530	
Flockenmalz	
Profit Roll PG	
Yeast	
Salt	
Oil	
Water		
Total Dough

PROCESS
Mixing:	
Dough temperature:	
Resting:	
Dividing:	
Resting:	
Shaping: 
	
Proofing:	
Baking temperature: 	
Baking time:

10,00
2,00
0,05
0,40
0,12
1,00
4,80
18,37 kg

 
5 + 5 min
27 - 28 °C
20 min
70 g
-
roll/ dipping in oil, 
cutting
40 min/35 °C/75%
250 - 220 °C
12 min

100,0%
20,0%
0,5%
4,0%
1,2%
10,0%
48,0%

video recept



Lesaffre Česko, a.s.
Hodolanská 1296/34, 779 00 Olomouc, Czech Republic
+420 587 419 222 – info.cz@lesaffre.com – orders.cz@lesaffre.com 
www.lesaffre.cz


