
 
 

 
When developing a final product, the food legislation and product standards for each country under consideration must be taken into account. Formulation 
and application proposals are recommendations serving only as basic information. All parameters have to be tailored to the individual conditions and 
equipment. No freedom from patent is implied. 
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BENEO-Technology Center  

Recipe 

 

White digestive health bread 
 

 

Key advantages  

 High fibre 

 Promotes digestive health 

Formulation 

INGREDIENTS (kg) 

 
 

Test recipe Reference 

   
Wheat flour 100 100 

Water* 52 54 

Orafti® Inulin 10 - 

Minor ingredients (e.g. salt, yeast, fat,  

gluten, improver) 

q.s. q.s. 

 

*Depending on the wheat flour used 
 

 
 
For more detailed information about the recipe or process, please contact your BENEO representative or 
send an e-mail to contact@beneo.com. 


