
Valuable from the best oats.

• VALUABLE OATS
• FROM THE GRAINS OWN 

BETA GLUCAN
• NATURALLY WHOLEGRAIN



OAT WITH HIGH-QUALITY 
NUTRIENT PROFILE
Oats are an allrounder among types of grain and thanks to its high
content of nutrients, minerals and vitamins, it is appreciated among con-
sumers. People who are active in sport consider oats as a provider of 
energy for power and endurance and in addition, many people consider 
oats to be part of a healthy breakfast. Also in the case of certain diseases, 
e.g. an increased level of cholesterol in the blood, oats have a positive 
impact on the cholesterol when consumed regularly .  

SCHAPFEN BETA HAFERGOLD 50 %
is a balanced concentrate for the production of mild, tasteful and juicy baked goods with oats. You are able to produce free-standing loafs as well as 
golden-brown soft and tender oatmeal rolls. At the same time, the freshly ground oatmeal mixture is designed on the basis of whole grain. Finest wholemeal 
bread with long lasting freshness is guaranteed. Individual baked goods with oats are currently in and whether they form part of a breakfast or a sandwich 
break, they benefit the whole family. Today, every consumer wants tasty, delicious baked goods with a certain added value. Freshly ground oat grains are 
guaranteed to provide this. Peace of mind is strengthened by the grain’s own soluble fibre (beta-glucans).

BETA-GLUCAN FROM OATS
In a natural way, beta-glucans from oats can have a positive effect on 
increased blood cholesterol levels. Among other things, bile acids are 
formed from cholesterol, which play an active role in fat digestion in the 
small intestine. Bile acids are "recycled" after use, return to the liver and 
are available again. Beta-glucans have the property of binding bile acids 
and are thus actively involved in the bile acid metabolism. The bile acids 
are bound to beta-glucans metabolized and excreted. In order to fill up 
the deficit that has arisen in the circulation, bile acids are formed from 
cholesterol.
The result: It has been proven that the cholesterol level in the blood de-
creases.
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Beta-Glucan
Dietary fiber from oats

Colon

Already the daily intake of 3 g of oat beta-glucan is proven to 
lower / reduce blood cholesterol levels.
High cholesterol is one of the risk factors for coronary heart 
disease. Already 2 slices (100 g – correspond 1 g barley beta-
glucan) HaferGold per meal can lead to a cholesterol-conscious 
diet. Make sure you maintain a varied and balanced diet and a 
healthy lifestyle. Regulation according to EC (VO) 1160/2011

These values were calculated and are subject to the usual fluctuations in 
natural products.

(according to basic recipe 132181.4001 EN)

100 G BREAD CONTAIN 
ON AVERAGE:

Already the daily intake of 3 g of oat beta-glucan contributes to 
maintain normal blood cholesterol levels. 
Already 2 slices (100 g – correspond to 1 g barley beta-glucan) 
HaferGold per meal can lead to a cholesterol-conscious diet.

Regulation according to EC (VO) 432/2012

Calorific value ....................................................1013 kj (240 kcal)
Fat ...........................................................................................3.7 g
hereof saturated fatty acids ...................................................... 0.6 g
Carbohydrates ..................................................................... 39.5 g
hereof sugar ............................................................................. 1.3 g
Dietary fibre ............................................................................6.5 g
hereof beta Glucans ................................................................. 1.0 g
Protein ....................................................................................9.1 g
Salt .........................................................................................1.5 g



BETA OATMEAL WHOLEGRAIN BREAD
Product description: Beta oatmeal wholegrain bread
Recipe no. 132181.4002 EN

Basic recipe: 10 kg Total flour
 50 % Schapfen Beta HaferGold 50 %
 30 % Schapfen Wheat wholemeal flour
 14 % Schapfen Rye wholemeal flour
 6 % Schapfen „Meine Mühle“ VollkornMalzsauer 

Soaker:
 5.000 kg Schapfen Beta HaferGold 50 %
 5.000 kg Water

 10.000 kg Soaker
  Soaking time: 15 minutes

Mixing: Slow: 8 minutes + Fast: 3 – 4 minutes
Dough temp.: 26 – 28 °C
Doughrest: 30 minutes
Scaling weight: 2 x 0.580 kg for baking pans with L 27 cm x W 10 cm x H 10 cm for 2 x 0.500 kg breads
Procedure:  Weigh the dough and round it, moisten the top side and dip into the decor mix, put always two in the toast tin and press slightly, 

toast tins size  L 27 cm x W 10 cm x H 10 cm
Proof: Not too warm and moist
Baking: At full proof with steam at 260 °C, after 8 – 10 minutes decrease to 210 °C
Baking time: 60 – 65 minutes

Decor mix:
 0.375 kg  Schapfen Beta HaferGold 50 %
 0.225 kg Sesame seeds
 0.150 kg Oat flakes

 0.750 kg Decor mix

Main dough:
10.000 kg Soaker
 3.000 kg Schapfen Wheat wholemeal flour
 1.400 kg Schapfen Rye wholemeal flour
 0.600 kg Schapfen „Meine Mühle“ VollkornMalzsauer
 0.220 kg Salt
 0.180 kg Fresh yeast (or 0.070 kg dry yeast)
 2.200 kg Water

 17.600 kg Total weight



BETA OATMEAL BREAD
Product description: Beta oatmeal bread
Recipe no. 132181.4009 EN

Basic recipe: 10 kg Total flour
 50 % Schapfen Beta HaferGold 50 %
 35 % Schapfen Wheat flour Type 550
 12 % Schapfen Ryeflour Type 1150
 3 % Schapfen „Meine Mühle“ VollkornMalzsauer

Soaker:
 5.000 kg Schapfen Beta HaferGold 50 %
 5.000 kg Water

 10.000 kg Soaker
  Soaking time: 15 minutes

Mixing: Slow: 5 minutes + Fast: 5 – 6 minutes
Dough temp.: 26 – 28 °C
Doughrest: 30 minutes
Scaling weight: 0.580 kg for 0.500 kg breads
Procedure:  Weigh the dough, round it and form slightly oval shape loaves, moisten the surface and dip into the decor mix, set up in 

breadbaskets with the end downwards or directly on the setter.
Proof: Not too warm and moist
Baking:  At ¾ proof cut the surface two times and bake with steam at 250 °C, open damper after 2 minutes, decrease to 210 °C 

after 6 minutes.
Backing time: 45 – 50 minutes

Decor mix:
0.375 kg Schapfen Beta HaferGold 50 %
 0.225 kg Sesame seeds
 0.150 kg Oat flakes

 0.750 kg Decor mix

Basic dough:
 10.000 kg Soaker
 3.500 kg Schapfen Wheat flour Type 550
 1.200 kg Schapfen Ryeflour Type 1150
 0.300 kg Schapfen „Meine Mühle“ VollkornMalzsauer
 0.200 kg Vegetable oil
 0.220 kg Salt
 0.180 kg Fresh yeast (or 0.070 kg dry yeast) 
 2.000 kg Water

 17.600 kg Total weight
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BETA OATMEAL ROLLS
Product description: Beta oatmeal rolls
Recipe no. 132181.1001 EN

Basic recipe: 10 kg Total flour
50 % Schapfen Beta HaferGold 50 %
50 % Schapfen Wheat flour Type 550

Soaker:
 5.000 kg Schapfen Beta HaferGold 50 %
 5.000 kg Water

 10.000 kg Soaker
  Soaking time: 15 minutes

Mixing: Slow: 6 minutes + Fast: 3 – 4 minutes
Dough temp.: 26 – 28 °C
Doughrest: 15 minutes
Scaling weight: 2.400 kg
Intermediate rest: 10 minutes
Procedure:  Weigh the dough and round it, after intermediate rest round the buns, moisten the surface and dip into the decor mix, 

set up on baking trays individually or two pieces put together
Proof: Not too warm and moist
Baking: At full poof, 230 °C with steam, decrease to 200 °C and open damper the last 3 minutes
Baking time: 20 – 22 minutes

Decor mix:
 0.375 kg Schapfen Beta HaferGold 50 %
 0.225 kg Sesame seeds
 0.150 kg Oat flakes

 0.750 kg Decor mix

Main dough:
 10.000 kg Soaker
 5.000 kg Schapfen Wheat flour Type 550
 0.050 kg Schapfen WT2
 0.220 kg Salt
 0.350 kg Fresh yeast (or 0.130 kg dry yeast)
 0.200 kg Vegetable oil
 0.200 kg Honey
 1.000 kg Water

 17.020 kg Total weight
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“I guarantee the highest mill quality.”
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Main dough:
 10.000 kg Soaker
 5.000 kg Schapfen Wheat flour Type 550
 0.050 kg Schapfen WT2
 0.220 kg Salt
 0.350 kg Fresh yeast (or 0.130 kg dry yeast)
 0.200 kg Vegetable oil
 0.200 kg Honey
 1.000 kg Water

 17.020 kg Total weight

SchapfenMühle Our grain Our mill Product variety Customer satisfaction

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

Our cereals.

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 cus-
tomers and our own for 
high-quality, authentic and 
enjoyable food made from 
grain are what we focus 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. 




