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Product-Specification

BOCKER Article: BOCKER Bio Spelt Preferment
BOCKER Article number: 84 000 501

consistency

1. Name of the food: dried spelt sourdough
2. Product description:

colour beige

odour aromatic

taste acidic, aromatic

free-flowing powder

3. Application:

production of baked goods.

flours and sourdoughs are not suitable for raw
consumption and must be thoroughly heated before

According to appendix 1l of the regulation (EU)
No. 1169/2011 with amending directives

consumption.
dosage 3 — 4 % (flour base)
4, Storage: cool and dry
5. Shelf life: 365 days
6. Batch number: eight-digit number
7. Technical data:
water content <7%
pH-value approx. 3.3
total titratable acidity 125+ 13
8. Ingredients: organic SPELT WHEAT wholemeal flour
9. Ingredients with allergenic potential:

gluten-containing cereals (spelt wheat)

10. Nutritional value (Reg. (EU) No. 1169/2011):

averaged per 100 g:

energy 1525 kJ / 360 kcal
fat, of which 3.09
- saturates 05¢g
carbohydrate, of which 5749
- sugars 0.2¢9
fibre 8.34¢
protein 15¢
salt 0g
11. | Microbiology: CFU/g
aerobic mesophilic cell count (30 °C) <108
Escherichia coli <102
moulds <104
coagulase-positive Staphylococci <103
presumptive Bacillus cereus <103
spores of sulphite reducing Clostridia <103
Salmonella n.d.in25g

12. Associated safety data sheet

dried sourdough (1)
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13. | Organic-control-body: DE-OKO-006
The product is in accordance with Regulations (EU)
No. 2018/848 and No. 2021/279 as amended.

Agricultural of the raw material: German Agriculture
BIOLAND-registration number: 905063
Addition:

We, Ernst Bocker GmbH & Co. KG, produce sourdough in the traditional way. In this process the ripe sourdough
is used to initiate a new sourdough. Thus, our sourdoughs are produced according to the principle of “natural pure
culture” — sour to sour. This guarantees a consistent composition of lactic acid bacteria and yeasts in the
sourdough, which is regularly controlled by our internal laboratory.

Our company produces its goods in Germany. According to the Regulation (EC) No. 1830/2003 none of our
products have to be labeled as GMO. The products are not treated with ionization radiation and, according to
Regulation (EU) No. 1169/2011, we do not use nanotechnology.

The product and the packaging comply with the European and German food regulations. In use, it is
recommended to check the declaration of each product against the local legal requirements to ensure a correct
labelling.

You can find our up-to-date certificates for IFS, organic, Bio-Suisse, Bioland, Kosher-, Halal-products on our
homepage: https://sauerteig.de/en/downloads/#certificates.

The information given in this specification is confidential and is not allowed to pass over to third parties.
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