
Culinary pleasure made of founder crops.



That´s how your customers could describe their baked goods with 
the new Schapfen ImPULSES or in a similar way. Because this 
unique concentrate with the best of the founder plants lentil, flax, 
barley, pea, emmer and einkorn convinces with taste and freshness. 
In addition, these baked goods are fully in line with the current 
nutritional trend. They address the traditional, rural-oriented pop-
ulation - who have always had a natural diet and value originality 
- as well as cosmopolitan urban generations who have discovered 
naturalness, authenticity and in particular, ingredients with added 
value. In addition, you will reach the growing number of customers 
who are open minded for an alternative form of nutrition and for 
which pulses are practically indispensable because of their high 
protein content.

Schapfen ImPULSES is a versatile concentrate that leaves you 
plenty of room for your creativity and individuality, but always 
guarantees the characteristic ImPULSES enjoyment. The lentils 
puffed in our own mill develop a particularly harmonious flavour 
and a wonderfully pleasant texture that can be found in every baked 
good and cannot be achieved only by soaking lentils. Schapfen 
ImPULSES can be processed after a short soaking time to a stable 
and woolly dough with a dry texture that is well suited for mechan-
ical processing. Your small and large “baking masterpieces” with 
Schapfen ImPULSES are characterized by a very individual taste 
and very long shelf life. Let yourself be inspired by the recipes on 
the following pages.

ImPULSES Loaf
A free-standing lentil-multi-grain bread, which convinces with a 
pleasant, rounded and unique taste and very good shelf life.

ImPULSES Wholegrain Loaf
Wholegrain bread baked in the mold with a crunchy, juicy crumb and 
a full-bodied, pleasant mild-sour taste.

ImPULSES Crusties
A roll with good volume, a delicate crust, a soft-crunchy crumb and a 
short bite. Sunflower seeds on the bottomside and tasteful topping 
made of sesame seed and puffed amaranth make the bun a real hit.

ImPULSES Flatbrad
Based on the most original of all bread forms, the flatbread, this 
baked good impresses with the addition of black sesame or your 
own regional spice mixture. Excellent as an enrichment for your 
snack bar.

“The knife glides noisily through the crust with its crispy decoration, the 
bread crumb bounces back slightly and the knowledge of a very special 
treat lets your mouth watering.”

Bake the “special” bunsImPULSES
The best from ancient times
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Schapfen ImPULSES Loaf
Product description: Mixed multigrain lentils bread
Recipe no. 100269.4001 EN

Basic recipe: 10 kg total flour
50 % Schapfen ImPULSES
50 % Spelt flour type 630

Soaker
	 5.000 kg	 Schapfen ImPULSES
	 6.000 kg	 Water

	11.000 kg	 Soaker
		  Soaking time: 30 minutes

Main dough
	11.000 kg	 Soaker
	 5.000 kg	 Spelt flour type 630
	 0.220 kg	 Salt
	 0.200 kg	 Fresh yeast (0.080 kg dry yeast)
	 1.300 kg	 Water (approx.)

	17.720 kg	 Total weight (approx.)

Mixing:	 Spiral mixer: Slow: 6 minutes; Fast: 2 minutes
Dough temperature:	 26 – 27 °C
Dough rest:	 30 minutes
Scaling weight:	 580 g
Procedure:	� Weigh and round the dough, roll it into the topping mixture and place it with the end pointing downwards on a sheeter.  

Then make six curved incisions towards the centre.
Proof:	 Full proof
Baking:	 Start baking at 250 °C with steam, open damper after 2 minutes, decreasing to 210 °C after 8 minutes.
Baking time: 	 45 – 60 minutes

Topping
1.000 kg	 Sesame
0.500 kg	 CeralGran Bio Amaranth - organic

1.500 kg	 Topping
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Schapfen ImPULSES Wholegrain Loaf
Product description: Wholegrain lentils bread
Recipe no. 100269.4002 EN

Basic recipe: 10 kg total flour
50 % Schapfen ImPULSES
31 % Spelt wholemeal flour
15 % Rye wholemeal flour
4 % Schapfen „Meine Mühle“ DinkelVollkornsauer

Soaker
	 5.000 kg	 Schapfen ImPULSES
	 6.000 kg	 Water

	11.000 kg	 Soaker
		  Soaking time: 30 minutes

Main dough
	11.000 kg	 Soaker
	 3.100 kg	 Spelt wholemeal flour
	 1.500 kg	 Rye wholemeal flour
	 0.400 kg	 Schapfen „Meine Mühle“ DinkelVollkornsauer
	 0.220 kg	 Salt
	 0.200 kg 	 Vegetable oil
	 0.180 kg	 Fresh yeast (0.072 kg dry yeast)
	 1.500 kg	 Water (approx.)

	18.100 kg	 Total weight (approx.)

Mixing:	 Spiral mixer: Slow: 10 minutes; Fast: 1 minute
Dough temperature:	 26 – 27 °C
Dough rest:	 30 minutes
Scaling weight:	 580 g for oval shape ring 180 mm x 105 mm
Procedure:	� Weigh and round the dough, let it relax for a short time and give it an oval shape. Roll it into the topping mixture and place 

the dough in the oval shape ring and cut diagonally once.
Proof:	 ¾ proof
Baking:	 Start baking at 250 °C, open damper after 2 minutes, decreasing to 210 °C after 8 minutes.
Baking time:	 50 – 55 minutes

Topping
1.000 kg	 Sesame
0.500 kg	 CeralGran Bio Amaranth - organic

1.500 kg	 Topping
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Schapfen ImPULSES Crusties
Product description: Lentil buns, Multigrain buns, Mixed spelt buns
Recipe no. 100269.1001 EN

Basic recipe: 10 kg total flour
60 % Spelt flour type 630
40 % Schapfen ImPULSES

Soaker
	 4.000 kg	 Schapfen ImPULSES
	 5.000 kg	 Water

	 9.000 kg	 Soaker
		  Soaking time: 30 minutes

Main dough
	 9.000 kg	 Soaker
	 6.000 kg	 Spelt flour type 630
	 0.300 kg	 Fresh yeast (0.100 kg dry yeast)
	 0.060 kg	 Schapfen WT2
	 0.220 kg	 Salt
	 0.200 kg 	 Vegetable oil
	 1.200 kg	 Water (approx.)

	16.980 kg	 Total weight (approx.)

Mixing:	 Spiral mixer: Slow: 6 minutes; Fast: 3 minutes
Dough temperature:	 26 – 27 °C
Dough rest:	 15 minutes
Scaling weight:	 2400 g
Intermediate rest:	 10 – 15 minutes
Procedure:	� Weigh the dough and round it, after intermediate rest, flatten the dough, moisten the dough on the bottom side and press 

into sunflower seeds. Put with sunflower side downwards in the bun divider and divide only. Moisten the surface of the 
divided buns and dip into topping. Set up on baking sheets with the sunflower sides facing down.

Proof:	 Full proof
Baking:	 Start baking at 230 °C with steam, decreasing to 190 °C; open damper the last 5 minutes of the baking time.
Baking time:	 22 – 24 minutes 

Topping
1.000 kg	 Sesame
0.500 kg	 CeralGran Bio Amaranth - organic

1.500 kg	 Topping
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Schapfen ImPULSES Flatbread
Product description: Mixed grain lentils flat bread
Recipe no. 100269.1002 EN

Basic recipe: 10 kg total flour
50 % Schapfen ImPULSES
35 % Rye flour type 1150
15 % Rye flour type 630

Soaker
	 5.000 kg	 Schapfen ImPULSES
	 6.000 kg	 Water

	11.000 kg	 Soaker
		  Soaking time: 30 minutes

Main dough
	11.000 kg	 Soaker
	 3.150 kg	 Rye flour type 1150
	 1.500 kg	 Spelt flour type 630
	 0.400 kg	 Black sesame seeds*
	 0.350 kg	 Schapfen “Meine Mühle” VollkornMalzsauer
	 0.250 kg	 Fresh yeast (0.100 kg dry yeast)
	 0.250 kg	 Salt
	 0.200 kg 	 Vegetable oil
	 2.600 kg	 Water (approx.)

	19.700 kg	 Total weight (approx.)

Mixing:	 Spiral mixer: Slow: 10 minutes; Fast: 1 minute
Dough temperature:	 28 – 30 °C
Dough rest:	 90 minutes
Scaling weight:	 180 g
Procedure:	� Weigh the dough pieces and form them round, then press the bottom into rye flour type 1150, moisten the surface and dip 

into a mix of 50/50 black and white sesame seeds. Place the pieces on a sheet covered with baking paper and flatten slight-
ly.

Proof:	 Full proof
Baking:	 Start baking at 250 °C with steam, open damper after 2 minutes, decreasing to 220 °C after 8 minutes.
Baking time:	 35 minutes

*Expert Tip:
Instead of black sesame seeds, your own spice 
mixture can also be used. This time the upper 
side of the dough pieces is also pressed in rye 
flour type 1150.
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“I guarantee the highest mill quality.”
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Our cereals.
The SchapfenMühle value chain: seamless quality right from the get-go

The value chain is unique as a symbol of quality and trust and serves as the SchapfenMühle trademark. 
It defines our rigorous process from seed selection through harvesting and to the end product. 

This process guarantees complete traceability right back to the point of cultivation.

Die SchapfenMühle Our grain Our mill Product variety Customer satisfaction

Seeds are accepted only 
from suppliers who work  
in a sustainable and value- 
conscious manner. A lar-
ge proportion of our grain 
comes from local farmers. 
Our cultivation contracts 
guarantee a high degree 
of safety and quality.  
SchapfenMühle is also 
committed to preserving 
original grain varieties 
such as spelt and emmer. 

Tradition meets innovation at  
SchapfenMühle, a modern mill with 
a long tradition. As Ulm’s oldest  
manufacturer still in business today, 
it was firstmentioned in a document 
from 1452. Closeness to customers, 
reliability and awareness of quality 
are values that our family business 
has been promoting since its early 
days. SchapfenMühle as a grain 
specialist is your partner and stands 
for trust from the get-go.

The heart of our production 
is the mill. In the flour mill, 
cereal products are mil-
led in a standardised way 
or according to individual 
customer requirements. In 
the hulling mill, ‘husked’ 
grain is separated from 
its coating, the husks. The 
grain is then further pro-
cessed and refined using 
various techniques. 

Our natural and refined 
cereal products include 
mill mixes, baker's quality 
flours, flakes and puffed 
grains. Our diverse range is 
the result of years of expe-
rience in grain processing 
and constant exchange of 
experience with our custo-
mers. 

The needs of your custo-
mers and our own for 
high-quality, authentic and 
enjoyable food made from 
grain are what wefocus on 
first. We guarantee the best 
quality through the trace-
ability of the grain back 
to the point of cultivation. 
High-quality and innovative 
mill products ensure your 
sales success. 


