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N o.1 
...25,9 % Protein?  

Piled High…!

...only 5,9 %  
	 carbohydrates?  

Under control…!

- High protein
- Reduced carbohydrates
- High polyunsaturated fat
- High Omega-3 fatty acids
- High fibre

R I E T M A N N
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RIETMANN No.1	 10.000 kg

Yeast	 0.400 kg

Water	 8.300 kg

REDUCED
CARBOHYDRATES

HIGH
PROTEIN

HIGH
FIBRE

at least 75% reduced carbohydrates 
compared to traditional multi-grain bread!

L O W  C A R B  B R E A D
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R I E T M A N N
N o.2 

T H E  P R O T E I N  I S in THE ROLL ,  

The satisfying pleasures of delicious Rolls,
but with the benefits of reduced carbs!

- 	 High protein
- 	 Reduced carbohydrates
- 	 High polyunsaturated fat 
- 	 Source of Omega-3 fatty acids 
- 	 High fibre 

at least 75% reduced carbohydrates 
compared to traditional multi-grain rolls!

6	



RIETMANN No.2	 10.000 kg

Yeast	 0.400 kg

Water	 8.500 kg

THE ROLL ,  Only 4.9% carbohydrates! 
       Amazing 28.5% protein! 

REDUCED
CARBOHYDRATES

HIGH
PROTEIN

HIGH
FIBRE

L O W  C A R B  R O L L S
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R I E T M A N N
N o.3 
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G L U T E N  F R E E

RIETMANN No.3 	 10.000 kg

Water	 9.000 kg

FREE
GLUTEN

DE-022-001
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R I E T M A N N
N o.4 
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RIETMANN No.4	 10.000 kg

Yeast	 0.200 kg

Water	 6.900 kg

100 70/30 30/70

RIETMANN No.4	 7.000 kg

Wheat flour Type 550	 3.000 kg

Salt	 0.055 kg

Yeast	 0.250 kg

Water	 6.600 kg

RIETMANN No.4	 3.000 kg

Wheat flour Type 550	 7.000 kg

Salt	 0.175 kg

Yeast	 0.300 kg

Water	 6.500 kg

R Y E  B R E A D
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R I E T M A N N
N o.5 
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RIETMANN No.5	 10.000 kg

Yeast	 0.200 kg

Water	 6.800 kg

RIETMANN No.5	 10.000 kg

Pumpkin Seeds	 1.250 kg

Yeast	 0.200 kg

Water	 7.000 kg

Pure Pumpkin Seeds

S O F T  &  G R A I N Y
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R I E T M A N N
N o.6 
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H E A R T Y

RIETMANN No.6	 10.000 kg

Yeast	 0.200 kg

Water	 6.900 kg

RIETMANN No.6	 5.600 kg

RIETMANN No.16	 4.400 kg

Yeast	 0.300 kg

Water	 6.250 kg

RIETMANN No.6	 5.600 kg

RIETMANN No.16	 4.400 kg

Pumpkin Seeds	 1.250 kg

Yeast	 0.300 kg

Water	 6.250 kg

Bread Rolls Rolls & Pumpkin Seeds
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R I E T M A N N
N o.7 
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D A R K  B R E A D

RIETMANN No.7	 10.000 kg

Yeast	 0.250 - 0.350 kg

Water	 6.000 kg
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R I E T M A N N
N o.8 
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S C A N D I N A V I A N

RIETMANN No.8	 10.000 kg

Yeast	 0.200 - 0.250 kg

Water	 4.750 - 4.900 kg

RIETMANN No.8	 10.000 kg

Shortening	 0.100 kg

Yeast	 0.200 - 0.250 kg

Water	 4.600 - 4.700 kg

Laminating Fat (on dough)	 20 - 25 %

Rolls Danish
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R I E T M A N N
N o.9 
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F A R M E R ‘ S  C R U S T

RIETMANN No.9	 10.000 kg

Yeast	 0.200 kg

Water	 7.300 kg

RIETMANN No.9	 7.000 kg

RIETMANN No.17	 3.000 kg

Yeast	 0.200 - 0.300 kg

Water	 7.000 kg

RIETMANN No.9	 7.000 kg

RIETMANN No.16	 3.000 kg

Yeast	 0.250 - 0.350 kg

Water	 6.700 - 6.900 kg

Bread Baguette Rolls
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R I E T M A N N
N o.10 
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M U L T I C E R E A L

RIETMANN No.10	 1.500 kg

RIETMANN No.16	 10.000 kg

Yeast	 0.300 kg

Water	 6.800 kg

RIETMANN No.10	 1.000 kg

RIETMANN No.17	 10.000 kg

Yeast	 0.150 - 0.250 kg

Water	 7.500 - 7.800 kg

RIETMANN No.10	 1.000 kg

RIETMANN No.18	 10.000 kg

Shortening	 0.300 kg

Yeast	 0.300 kg

Water	 6.000 kg

Toast Baguette Rolls
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R I E T M A N N
N o.11 
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Egg in a Basket Surf & Turf on Bread Club Sandwich

G E R M A N  W H O L E  G R A I N

RIETMANN No.11	 10.000 kg

Yeast	 0.200 - 0.300 kg

Water	 7.300 kg
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R I E T M A N N
N o.12 
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M E X I C A N A

RIETMANN No.12	 10.000 kg

Yeast	 0.250 - 0.350 kg

Water	 5.000 - 5.400 kg

RIETMANN No.12	 10.000 kg

Yeast	 0.150 - 0.250 kg

Water	 5.500 - 6.000 kg

RIETMANN No.12	 10.000 kg

Yeast	 0.250 - 0.350 kg

Water	 5.100 - 5.400 kg

Pumpkin Seeds	 1.500 kg

Spiced Bread Spiced Baguette Sticks
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R I E T M A N N
N o.13 
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M E D I T E R R A N E A N  S O F T

RIETMANN No.13	 10.000 kg

Yeast	 0.300 kg

Olive Oil	 0.200 kg

Water	 6.300 kg

Dinner Rolls Sandwich Roll Round Dinner Rolls
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R I E T M A N N
N o.14 
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Bread Rolls Baguette

P O T A T O

RIETMANN No.14	 10.000 kg

Yeast	 0.300 kg

Water	 6.700 kg

RIETMANN No.14 A	 10.000 kg

Yeast	 0.300 kg

Water	 6.600 kg

RIETMANN No.14 A	 10.000 kg

Yeast	 0.300 kg

Water	 6.800 kg
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R I E T M A N N
N o.15
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Sandwich BaguetteRolls

R Y E  L I G H T

RIETMANN No.15	 10.000 kg

Yeast	 0.400 kg

Water	 6.100 kg

RIETMANN No.15	 7.000 kg

RIETMANN No.17	 3.000 kg

Yeast	 0.300 kg

Water	 6.500 kg

RIETMANN No.15	 7.000 kg

RIETMANN No.16	 3.000 kg

Yeast	 0.350 kg

Water	 5.900 kg
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R I E T M A N N
N o.16 
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C R U S T Y  R O L L S

RIETMANN No.16	 10.000 kg

Yeast	 0.200  - 0.350 kg

Water	 5.400 kg

Kaiser CrispyDouble Crust
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R I E T M A N N
N o.17 
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B A G U E T T E  &  M O R E

RIETMANN No.17	 10.000 kg

Olive Oil	 0.300 kg

Yeast	 0.150 - 0.300 kg

Water	 6.500 - 7.000 kg

RIETMANN No.17	 10.000 kg

Yeast	 0.100 - 0.200 kg

Water	 7.000 - 7.500 kg

RIETMANN No.17	 10.000 kg

Olive Oil	 0.600 kg

Yeast	 0.300 kg

Water	 5.800 - 6.300 kg

Focaccia Baguette/Ciabatta Pizza Dough
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R I E T M A N N
N o.18 
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White Toast Multicereal Toast Soy & Lin

S A N D W I C H  &  B U N S

RIETMANN No.18	 10.000 kg

Shortening	 0.500 kg

Yeast	 0.300 kg

Water	 5.200 kg

RIETMANN No.18	 10.000 kg

RIETMANN No.10	 1.000 kg

Shortening	 0.300 kg

Yeast	 0.300 kg

Water	 6.000 kg

RIETMANN No.18 A	 10.000 kg

Shortening	 0.500 kg

Yeast	 0.300 kg

Water	 6.300 kg
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S A N D W I C H  &  B U N S
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S A N D W I C H  &  B U N S

RIETMANN No.18	 10.000 kg

Shortening	 0.500 kg

Sugar	 0.800 kg

Yeast	 0.500 kg

Water	 5.800 kg

RIETMANN No.18	 10.000 kg

Shortening	 0.500 kg

Sugar	 8.000 kg

Yeast	 0.500 kg

Water	 5.800 kg

Hot Dog Buns Hamburger Buns
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R I E T M A N N
N o.19 W H O L E  S P E L T 

R I E T M A N N 
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RIETMANN No.19	 10.000 kg

Yeast	 0.200 kg

Water	 7.300 kg

43



R I E T M A N N
N o.20 
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Organic Multigrain Bread Organic Rolls

RIETMANN No.20	 10.000 kg

Shortening, organic	 0.200 kg

Yeast	 0.200 - 0.300 kg

Water	 5.100 - 5.400 kg

RIETMANN No.20	 10.000 kg

Yeast	 0.200 - 0.300 kg

Water	 4.900 - 5.200 kg

O R G A N I C  M U L T I - S E E D  M I X
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R I E T M A N N
N o.21 
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G U G E L H U P F  /  B R I O C H E

RIETMANN No.21	 10.000 kg

Shortening/Butter	 1.000 kg

Yeast	 0.500 kg

Egg, liquid	 0.800 kg

Water	 3.200 kg

RIETMANN No.21	 10.000 kg

Shortening/Butter	 1.000 kg

Yeast	 0.500 kg

Egg, liquid	 0.800 kg

Water	 3.200 kg

RIETMANN No.21	 10.000 kg

Shortening/Butter	 1.000 kg

Yeast	 0.500 kg

Egg, liquid	 0.800 kg

Water	 3.200 kg

Raisins	 20 % on dough

Braided Sweet Bread Nut Bread Raisin Bread
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RIETMANN No.21	 10.000 kg
Butter soft	 4.000 kg
Sugar	 0.200 kg
Yeast	 0.500 kg
Egg, liquid	 2.500 kg
Milk	 4.100 kg
Candied Lemon & Candied Orange	 1.400 kg
Chopped almonds	 1.700 kg
Raisins	 2.500 kg
Rum	

RIETMANN No.21	 10.000 kg

Butter	 1.800 kg

Sugar	 0.450 kg

Yeast	 0.500 kg

Egg, liquid	 0.400 kg

Water	 3.800 kg

RIETMANN No.21	 10.000 kg

Shortening/Butter	 1.000 kg

Yeast	 0.500 kg

Egg, liquid	 0.800 kg

Water	 3.200 kg

Chocolat chunks	 20 % on dough

G U G E L H U P F  /  B R I O C H E
Gugelhupf Brioche Chocolate
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G U G E L H U P F  /  B R I O C H E

RIETMANN No.21	 10.000 kg

Shortening/Butter	 1.000 kg

Yeast	 0.500 kg

Egg, liquid	 0.800 kg

Water	 3.200 kg

RIETMANN No.21	 10.000 kg

Shortening/Butter	 1.000 kg

Yeast	 0.500 kg

Egg, liquid	 0.800 kg

Water	 3.200 kg

Bun Crumble
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R I E T M A N N
N o.22 
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C R O I S S A N T S

RIETMANN No.22	 10.000 kg

Shortening	 0.200 - 0.400 kg

Yeast	 0.200 - 0.600 kg

Water	 4.600 - 5.000 kg

Laminating Fat (on dough)	 25 - 35 %

RIETMANN No.22	 10.000 kg
Sugar	 1.000 kg
Shortening	 0.650 kg
Yeast	 0.300 - 0.500 kg
Whole egg, liquid	 0.700 kg
Water	 3.600 kg
Laminating margarine (on dough)	 20 - 30 %

Croissants Danish Pastries
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R I E T M A N N
N o.23 
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S O F T  C A K E

RIETMANN No.23	 10.000 kg

Whole Egg, liquid	 4.200 kg

Vegetable Oil	 4.400 kg

Water	 1.800 kg

RIETMANN No.23	 10.000 kg

Whole Egg, liquid	 4.200 kg

Vegetable Oil	 4.400 kg

Water	 1.800 kg

Blueberries	 1.500 kg

Coffee Cake Muffin
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R I E T M A N N
N o.24 
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S O F T  C A K E  C H O C O L A T E

RIETMANN No.24	 10.000 kg

Whole Egg, liquid	 4.200 kg

Vegetable Oil	 4.400 kg

Water	 1.800 kg

RIETMANN No.24	 10.000 kg

Whole Egg, liquid	 4.200 kg

Vegetable Oil	 4.400 kg

Water	 1.800 kg

Chocolat Chunks	 0.900 kg

Coffee Cake Muffin
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R I E T M A N N
N o.25 
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P O U N D  C A K E

RIETMANN No.25	 10.000 kg
Butter	 4.000 kg
Liquid whole egg	 4.800 kg
Water	 2.000 kg
Add after mixing
Candied cherries	 6.000 kg
Candied fruit	 3.000 kg
Raisins	 1.500 kg
Cherry Brandy	 3.000 kg

RIETMANN No.25	 7.000 kg
Butter	 4.000 kg
Liquid whole egg	 4.800 kg
Water	 2.000 kg
Cocoa powder (mix under 1/3 of the batter)	 0.500 kg

RIETMANN No.25	 3.000 kg
Butter	 4.000 kg
Liquid whole egg	 4.800 kg
Water	 2.000 kg

Tea Cake / English Cake Marble Cake Pound Cake
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R I E T M A N N
N o.26 
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S P O N G E  C A K E

RIETMANN No.26	 10.000 kg

Eggs, liquid	 6.000 kg

Water	 2.000 kg

RIETMANN No.26	 10.000 kg

Cocoa powder	 0.400 kg

Eggs, liquid	 6.500 kg

Water	 2.000 kg

RIETMANN No.26	 10.000 kg

Cocoa powder	 0.400 kg

Eggs, liquid	 6.500 kg

Butter, liquid	 0.500 kg

Water	 2.000 kg

Sponge Cake Chocolate Chocolate Swiss Roll
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R I E T M A N N
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C H E E S E C A K E

RIETMANN No.27	 10.000 kg

Curd Cheese	 24.000 kg

Milk	 7.000 kg

Cream	 7.500 kg

Whole Egg	 5.000 kg

RIETMANN No.27	 10.000 kg

Crème Fraîche	 24.000 kg

Milk	 7.000 kg

Cream	 7.500 kg

Whole Egg	 5.000 kg

RIETMANN No.27	 10.000 kg

Cream Cheese	 24.000 kg

Milk	 8.000 kg

Cream	 7.500 kg

Whole Egg	 5.000 kg

Classic Crème fraîche American
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RIETMANN No.28	 10.000 kg

Water	 12.500 kg

RIETMANN No.28	 10.000 kg

Milk	 6.000 kg

Water	 6.000 kg

Grand Marnier	

RIETMANN No.28	 10.000 kg

Milk	 5.000 kg

Water	 5.000 kg

Stiffly beaten egg whites	 1.500 kg

Breakfast Dessert Blinis

 C R Ê P E S
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R I E T M A N N
N o.29
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RIETMANN No.29	 10.000 kg

Water	 5.000 kg

 W A F F L E S
Breakfast Dessert Natural
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R I E T M A N N
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C A K E  D O N U T S

RIETMANN No.30	 10.000 kg

Water	 4.000 kg

Cake Donuts Glazed Donuts
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R I E T M A N N
N o.31 
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Y E A S T  D O N U T S

RIETMANN No.31	 10.000 kg

Shortening	 0.800 kg

Yeast	 0.300 kg

Water	 4.100 kg
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R I E T M A N N
N o.32 
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S W E E T  F R I E D  M I N I S

RIETMANN No.32	 10.000 kg

Quark / Curd cheese (Low fat)	 5.000 kg

Water	 5.600 kg
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Ausgefuchste
Premixe und Konzentrate

nach aß

Theodor Rietmann GmbH, founded in 1967,  is a 
producer for high quality baking mixes with 
headquarters in Saarlouis, Germany.
Supplying high quality products 
worldwide to customers, either 
directly or through our distri-
bution partners.
Our product range offers 
a wide range of easy-to- 
use baking mixes, both 
European and interna-
tional styles.
We also offer tailor- 
made mixes, de-
veloped specifi-
cally for clients‘ 
production needs. 
Packaging weight 
and material can 
vary based on 
customers’ re-
quests.
Please see the 
following products 
as small overview, 
as we have  over 500 
products ready to be 
shipped. Our trained 
bakers and food en-
gineers will be happy
to assist with further enqui-
ries or technical questions.
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