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BAGUETTE ENZYME
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BAGUETTE

French Baguette is seen by many customers as the ultimate loaf and is appreciated the world over. Demand is constantly 
increasing and the typical Baguette dough is base that can be used to bake many varieties bread. The Baguette should :

1. Be of correct volume shaped into a smooth oval form, giving the impression of being light for the mass

2. Have clean edged slashes, evenly placed and of regular length, almost parallel to the long edges of the loaf

3. Have a fine, crispy crust, of warm brown shades of colour, with no areas that have not yet begun to take colour

4. Show a translucent, pale yellow, crumb with irregularly shaped, thin walled alveoli.

5. Be baked to a full, complex, multi-level flavour, with noticeable but not aggressive acidity

QUALITY & WHEAT

Quality of a French baguette depends from raw 
materials as well as from processing.

Wheat flour type 55 or similar should be the basic 
ingredient. This flour has an ash content of 0,5-0,6 % 
and a protein content of 10-12 %. The flour should be 
capable of producing a elastic dough with good gassing 
retention capabilities. The flour should not be too 
strong or the baguette will be difficult to bake and 
would not develop its characters. Fats and sugar should 
never be added if you want to bake a traditional 
baguette. 

M630FB PRODUCT DESCRIPTION

A true French baguette is baked out of as less as 
possible ingredients. M630FB is a all-enzymatic 
solution specifically studied for French baguettes, 
that ads no ingredients on the finished bread label 
but improves seriously the quality of the finished 
product as well as the handling and processing 
properties of the dough. M630FB can be used alone, 
directly added to flour or as the enzymatic ingredient 
in a baguette improver. 
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BAGUETTESVOLUME

FLAVOUR   DEVELOPMENTBAGUETTE IMPROVER RECIPE

BAGUETTE IMPROVER 1% STANDARD PREMIUM

WHEAT FLOUR 77,5 0

M630 FB 1,5 1,8

ASCORBIC ACID 1,0 1,0

ACTIVE SOY FLOUR 20 18

DEHYDRATED SOURDOUGH 
(SPRING W6-Baguette)

0 79,2
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Bakers have two options to develop a proper
baguette taste & flavour. One is to use the
traditional two step process preparing the
“poolish” ( a liquid brew, with a ratio of 1:1 for
water and flour), ferment it overnight and bake
the baguette on the next day. The other is to
process the baguette directly and use a
dehydrated sour like Spring W6-Baguette to
obtain full flavour and texture developments.
Ask Millbo for additional information

*frozen baguette production :  to obtain the same performances and 
quality in a frozen , part baked baguette , increase dosage to 2.2 % in 
the improver formula
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RECIPE

PROCESSING STEPS

SLASHES

BAGUETTES

MIXING

SPIRAL 3’ SLOW, 8’ 
FAST

BULK 
FERMENTATION

1 HOUR, COVERED

DIVIDE AND MOULD 
INTO 300-400 

GRAMS PIECESE

PROOF 45’MINUTESFORM THE 
BAGUETTE INTO 40-

45 CM LONG BATONS 

PROOF FOR 60’ ON 
BAGUETTE TRAYS AT 

30-32°C

CUT THE SLASHES 
USING  A SHARP 

BLADE

BAKE AT 230-240°C 
FOR 30-40’

ingredient Bakers’ %

Flour type 55 100,00

Water 65-67

Salt 1,8-2,0

Instant Dry Yeast 1,5

Baguette Improver 1

Using a very sharp 
blade cut 4-5 
slashes 
longitudinally, 
almost parallel to 
the long sides of the 
loaves. The cuts 
should only break 
the surface and be 
at approximately a 
15° angle to dough 
surface
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