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Pulse Fortified Bread

Wheat Flour - Bread (12-14% protein) 80
Deflavoured Pulse Protein (Pea or Faba Bean) 20
Vital Wheat Gluten 5
Shortening 8
Sugar 6
Salt 1.5
Yeast 1.2
Water 65
Procedure

Nutrition Facts

Serving size (100g)

e  Mix the bread flour, Deflavored Pulse
Protein, salt, and sugar in a stand mixer

Amount per serving

Calories 260

% Daily Value*

e Add yeast, shortening, and water to
the bowl

e Mix at low speed for 5 min

Total Fat 4.5g 6%
e Mix at high speed until the dough is Saturated Fat 1g 5%
fully developed Trans Fat 0g
*  Proof at 85%RH at 35°C for 1 h Cholesterol Omg x
Sodium 430mg 19%
e Mold the dough into the pan Total Carbohydrate 39g 14%
e  Proof at 85%RH at 35°C for 45 min Dietary Fibre 3g "%
Total Sugars 5g
» Bake at 180°C for 30 min Includes 4g Added Sugars 8%
Protein 16g
Vitamin D Omcg 0%
Calcium 88mg 6%
Iron 3mg 15%
Potassium 276mg 6%
Magnesium 48mg 10%

Contact us:

*The % Daily Value tells you how much nutrient in a
serving of food contributes to a daily diet. 2,000 calories

aday is used for general nutrition advice

Calories per gram Fat 9 « Carbohydrate 4  Protein 4

For more information or to speak to somebody about this recipe please
call your local Univar Solutions representative or contact us at:

foodEMEA@univar.com | univarsolutions.com
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Univar Inc. and its affiliates (“Univar”) offer this suggested formulation as a
representative formulation only. It is not a commercialized product. Univar
relies on information and data from its suppliers on which to base this
suggested formulation, but Univar has not subjected the suggested
formulation to any testing for performance, efficacy or safety. Univar makes no
warranties, express or implied, related to this suggested formulation,
INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A
PARTICULAR PURPOSE. Additionally, Univar has not done any patent search
on the suggested formulation. BEFORE USE, YOU MUST TEST THE
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