
INGREDIENTS QUANTITIES

White bread flour or type 55ITS 1000 g

Water* +/- 650  g

Acti Levain RA 150 g

AB Mauri Fresh yeastE 2 g

SaltE 18 g

An Aromaferm
TM

 product
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Rustic bread: a nice bread from the old times

Tips: Can be shaped in all sorts of forms to enlarge your range. 
*Depending on the consistency of the dough, add water at the beginning of the 2nd speed.

Acti Levain R
10 kg

Levain vivant liquide prêt à 
l’emploi vous garantissant des 
résultats stables pour tout type 
de panification. 
 
Ingrédients :   
Eau ; Farine de seigle ; stabilisant : 
gomme de xanthane. 
  
Conservation : 
A conserver entre 0 et 10°C.

Conseil d’utilisation :
Entre 5 et 15% sur le poids 
de la farine selon le résultat 
souhaité. Réduire la quantité 
d’eau de coulage d’une 
quantité equivalente à la dose 
d’incorporation  du levain.

DLUO : voir au dos

Ready-to-use liquid active sour-
dough that guarantees stable 
results for all types of bread. 

Ingredients: 
Water; Rye flour; stabilizer:  
xanthan gum.
      
Storage:  
Store between 0 and 10°C.

Dosage indication:
Between 5 and 15% on the 
weight of the flour depending on 
the desired result. Reduce the 
amount of pouring water by an 
amount equivalent to the intake 
dose of sourdough.

BBD: see at the back

Kant-en-klare levende
vloeibare zuurdesem die stabiele
resultaten biedt aan alle soorten 
broodbereidingen.
 
IIngrediënten: :  
Water; Roggebloem;
stabilisator: xanthaangom.  

Bewaaradvies:
Droog, bij 0 - 10°C bewaren.

Dosering - indicatie:
Tussen 5 en 15% op het
bloemgewicht, afhankelijk van
het gewenste resultaat.
Verminder de hoeveelheid
water met een hoeveelheid die
gelijk is aan de dosering van het
vloeibare zuurdesem.
THT: Zie achterkant
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LEVAIN RACTI
Levain de seigle liquide                

Active rye sourdough
Vloeibare rogge zuurdesem

An AromafermTM product

Code: 309294

RECIPE IDEAS

PROCESS Rustic bread Baguette de tradition

Base Temperature 64°C 64°C

Mixing (2 oblique axis)      
10 - 12 min 1st speed and 
3 - 4 min 2nd speed

10 - 12 min 1st speed and 
3 - 4 min 2nd speed

Dough Temperature after mixing            23 - 25°C 23 - 25°C

Bulk fermentation             
60 min in a tray with a fold if 
needed then 12 - 24 hrs at 4°C

60 min in a tray with a fold if needed 
then 12 - 24 hrs at 4°C

Division  
Flour thoroughly. Divide the 
dough pieces using the 
divider. Do not shape.

Divide in a divider-shaper

Resting Time           +/- 30 min -

Baking   
270°C at dropping tempera-
ture, approximately 30 min. 270°C, +/- 22 min. 


