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Abstract (en)
[origin: EP0049874A2] 1. A process for the hydrothermal activation of cereal for breadmaking, the entire grains of cereal being moistened so that
the cereal germ and the outer edge layers of the grain have a water content of approximately 40 weight percent, then kept in a moist state for
conditioning at a temperature of from 10 degrees C to below 20 degrees C for more than two hours, then dried back to a total water content of at
most 20 weight percent, characterised in that the conditioning time is more than 9 hours.
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