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Blends & 
Mixes
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We source the highest quality, nutrient-rich raw materials 
and carefully craft them into premium ingredients, which 
form the foundation of our exceptional mixes.

Then it’s your turn. You just have to decide what to bake. And the appearance, taste and texture you 
want to achieve in order to delight your customers.

Our fantastic array of ready-made mixes and blends is bound to have just the thing to help you get 
results that look super-attractive; sell well; and taste delicious. Turn to pages 29 to 35 to see our range. 
You will Ȣnd the perfect combinations for your diȡerent breads and baked goods. 

For bakers with very speciȢc requirements, we can also help.  See pages 4 to 11 for a taste of our 
individual ingredients. You choose the ones you want. Go for a complete mix or for a concentrate 
that can be added to your base recipe.  Our tech team can advise on formulations and our expert, 
conscientious operators will blend the ingredients to your precise speciȢcations and package them in 
bags sized to suit your needs. 

Whether you choose one of our highly acclaimed ready-made blends or concentrates or whether you 
work with us to create your own tailor-made mix, we can reassure you.  In terms of ingredients for 
your baked goods, you will have convenience, quality and consistency at your Ȣnger tips. In terms of 
service, you have us here, at your service. 

Request samples or have a chat about your requirements. Contact us via

 sales@edme.com or +44 (0) 1206 393725. We look forward to speaking to you!

T YPES  OF  MIXES
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 Add value with grains

CHICKPEA
21g protein

11g Ȣbre 
(per 100g)

- available as:

Flakes

Cut grains

Unmalted ȣour

Enzyme-active ȣour 
(for functional beneȢts)

Non enzyme-active ȣour 
(for colour and ȣavour)

BARLEY
12g protein
16g Ȣbre 
(per 100g)

Wholegrain

Grain

QUINOA
8g protein
14g Ȣbre 
(per 100g)

Wholegrain 
Ancient Grain

OAT
17g protein

8g Ȣbre  
(per 100g)

Wholegrain
Ancient Grain

WHEAT
10g protein
2.7g Ȣbre 
(per 100g)

Wholegrain

BUCKWHEAT
13g protein
10g Ȣbre
(per 100g)

Wholegrain 
Ancient grain

RYE
9g protein
15g Ȣbre 
(per 100g)

Wholegrain

SPELT
15g protein

9g Ȣbre 
(per 100g)

Wholegrain
Ancient Grain

We are highly conscious of food-
miles, so the vast majority of our raw 
materials are sourced in East Anglia, 
where our site is located. The region is 
known as the bread basket of Britain 
as the best quality cereal grains are 
grown here. So it’s a win-win.

KEY

All typical values 

per 100g

Available as:Available as:Available as:Available as:

Available as: Available as: Available as: Available as:
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Add value with ȣours 

MALTED BARLEY
non enzyme-active

30 EBC to 1000 EBC

Available in a variety of 
colours. The darker the colour, 
the more intense the ȣavour. 

MALTED BARLEY
enzyme-active

45 - 220 DP

Great for functional 
beneȢts such as dough 
extensibility, improving 
proving time, increasing 
volume. 

MALTED RYE
non enzyme-active

240 EBC

Adds a malted, nutty ȣavour 
and gives an attractive 
golden brown colour to 
your baked goods.

WHOLE BARLEY
unmalted

Whole grains of barley 
milled into a superb ȣour 
that boosts the Ȣbre 
content of your baked 
produce.  

MALTED RYE
enzyme-active

45 - 60 DP

Great for functional 
beneȢts such as dough 
extensibility, improving 
proving time, increasing 
volume. 

WHOLE RYE
unmalted

Provides nutty ȣavours and 
helps condense the crumb, 
ensuring a lovely rustic 
character for your breads.

MALTED SPELT
non enzyme-active

20 EBC 

Light, golden colour. The 
ancient grain adds a nutty 
ȣavour and improves the 
look of your products. 

MALTED SPELT
enzyme-active

 50 - 120 DP

Ancient grain. Great for 
functional beneȢts such as 
dough extensibility, improving 
proving time, increasing 
volume. 

MALTED WHEAT
non enzyme-active

50 EBC 

A golden colour and mild, 
honey ȣavour to enhance 
the appearance of your 
baked goods.

MALTED WHEAT
enzyme-active

45 - 140 DP

Great for functional 
beneȢts such as dough 
extensibility, improving 
proving time, increasing 
volume. 

WHOLE WHEAT
unmalted

Milled using wholegrains to 
increase the Ȣbre, mineral 
and vitamin - especially B 
Vitamins - content of your 
baked goods.

EBC: European Brewing Convention - colour measurement

DP: Diastatic Power - enzyme-activity measurement
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Add value with seeds

PUMPKIN MILLET SUNFLOWER BROWN / YELLOW 
LINSEED

CHIA POPPY

5g Ȣbre 
25g protein 
(per 100g)

Earthy, nutty, sweet 
ȣavour 

8g Ȣbre 
11g protein 
(per 100g)

Sweet, earthy, corn-like 
ȣavour 

8g Ȣbre 
20g protein 
(per 100g)

Fresh, nutty, oily
 ȣavour 

35g Ȣbre 
16g protein
(per 100g) 

Mild, nutty ȣavour 

27g Ȣbre 
18g protein 
(per 100g)

Nutty, slightly buttery 
ȣavour 

19g Ȣbre 
18g protein 
(per 100g)

Earthy, fruity 
ȣavour 

Perfect for: bread toppings     & inclusions, energy bars, wraps, ȣatbreads, muȡins, cookies

Seeds are packed with protein, vitamins, minerals, Ȣbre, and healthy fats, providing proven 
health beneȢts. By incorporating them into your products, you highlight a commitment to 
both health and the pleasure that comes from enjoying wholesome, ȣavourful food.

All typical values per 100g
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Add value with specialist ingredients

Natural Improvers

Wheat GlutenVitamins & Minerals

A convenient way to bring your recipe to life without having to think about the extras. Each mix can be
tailored to include:

While seeds and wholegrains are naturally full of 
vitamins and minerals, you can pack a bigger punch 
by adding even more. We can include: 

Vitamin C - helps boost immune system and 
maintain bones

Vitamin B2 – supports digestive system and liver

Add value with specialist ingredients 

Our clean-label, natural improvers can enhance dough volume, and shorten fermenting 
times. They help the dough maintain its tolerance and stability during the entire 
process – from mixing and shaping, to prooȢng and baking.

Gluten is a protein naturally found in grains such as 
wheat, barley, spelt and rye. The proteins bond with 
water, linking with each other; ‘crosslinking’ one 
polymer chain to another; and creating gluten: a 
sheet of resistant, ȣexible Ȣlm.  

Yeast produces carbon dioxide gas that triggers the 
expansion of the gluten, causing bread to rise. 

This is what gives bread its wonderful soft-chew, 
ȣuȡy texture. An additional dose can make all the 
diȡerence to your breads!

Opportunities are endless with a powerhouse of 
seeds and grains 
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EDME processes: prior to the mix

We take the best quality raw cereal grains and process them into ȣakes, 
ȣours, or kibbles which can be included in a mix. 

Flours: Milling Process

Flakes: Flaking Process

Cut Grains: Kibbling Process

Screening and milling Sieving

Steam cooking Flaking Micronizing 
(toasting)

Steam cooking
Micronizing 
(toasting)

Kibbling 
(cutting)
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EDME mixing process

Weigh them
We carefully select the best 

combinations of malted 
and unmalted ingredients: 

ȣours, ȣakes, kibbles
 and seeds

Mix them Pack them

Giving a consistent mix for 
reliable product results. 

Bag sizes from 8kg 
to 1,000kg to suit 
your requirements. 

Ensures uniform blends 
and the best impact 
from each ingredient.

1. 2. 3.
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EDME blends and mixes: applications

EX AMPLE  APPLICAT IONS

There’s a mix that will suit - and signiȢcantly improve - almost every style of bread from 
almost any country or culture. 

But it’s not just breads where EDME’s mixes come into their own.

It’s also biscuits, cookies, muȡins, scones, cakes, tray bakes, cereals and cereal bars.

With one of our ready-made blends, or a mix you have commissioned, you can create a 
completely new oȡer – or give an exciting, wholesome, tasty twist to the most traditional 
of recipes. The world’s your oyster. 

Request samples or have a chat about your requirements. Contact us via sales@edme.com 
or +44 (0) 1206 393725. We look forward to speaking to you!
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Cocoa replacement

Cocoa prices surged by 130% in 2024, driven by climate change, deforestation, and crop disease, making the 
global cocoa supply chain increasingly unsustainable.

We’ve developed three malted barley blends that oȡer rich, nutty, and subtly sweet ȣavours, closely matching 
the range of cocoa powder proȢles. 

Our UK-based supply chain is both stable and cost-eȡective, providing a reliable alternative to cocoa powder.

Applications

Suitable for cakes, cookies, biscuits, chocolate, muȡins, brownies, ice cream

Applications

Use EDME Duomalt blends as a cocoa replacement 
in cookies

About the blends

All 3 are a mix of malted barley ȣour and malt extract

650-1300 EBC
Intense, rich, malty ȣavour

570-630 EBC
Rich, malty ȣavour

360-430 EBC
Toasted, malty ȣavour

Duomalt Light Duomalt Medium Duomalt Dark

EBC: European Brewing Convention - colour measurement
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Chocolate quality

Responsibly-sourced

The malted barley ȣour included in our concentrates 
oȡer sweetness and colour, successfully matching the 
sought-after qualities that cocoa brings to products.

There is a lot of concern about the socio-economic 
and environmental impact of cocoa production, and 
of the conditions under which people are working to 
harvest the crops. Our malted ȣour concentrates cost 
less, and avoid these concerns. And you don’t have to 
compromise on quality.

Cocoa replacement 

UK-sourced
The barley grain used to create the Duomalt 
blends is grown by our farmer partners in East 
Anglia. This is better than cocoa from a food-
mile, as well as food-security point of view.

UK

Enhances texture

Enhances texture

Our malt extract provides a superb gooey, but 
not too gooey, texture in baked products. Try it 
and see.

Applications
Use EDME Duomalt blends as a cocoa replacement 

in ice cream
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Cereal, protein and energy bars

Adds visible value

Substantial impact Nutritional value

TerriȢc taste and textureVisible value

Use EDME Multigrain Mix to add a powerhouse of 
seeds, ȣakes and grains to your bars

Malted ȣakes, cut grains and some of the seeds 
contribute biscuity sweetness and a crunchy chew. 
Un-malted ȣakes and sunȣower seeds complement 
that with a delicious soft chew. 

The tasty, wholegrain ȣakes in our mixes provide the 
main volume of your bars. And the super selections 
of seeds will pack a punch from the perspective of 
nutritional value and retail price point.  
 

People are eating bars as ‘healthy’, indulgent treats. 
Good then that our mixes contain seeds with a 
high proportion of protein, vitamins, minerals, Ȣbre 
and healthy fats. The wholegrain ȣakes and cut 
grains also contain valuable nutrients, and of course 
elevate the Ȣbre content of your bars.
 

Our mixes have quality ingredients that keep their 
form in your products. Their diȡerentiated sizes, 
shapes and colours make for attractive bars that are 
visibly wholesome and at the premium of the market.

Applications

Increases nutritional value

Enhances texture
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Topping for breads

Boosts nutrition

Getting the crunch

Flaunt the favourites

Adds ȣavour

Use EDME Topping Mix on breads and rolls

No need to put huge signs on your loaves saying, 
“healthy and tasty.”  Let your bread speak for itself 
by adding our sensational toppings. The seeds and 
ȣakes do the talking. They shout out the message 
“nutritious, delicious, artisan bread.” 

Use our toppings to help people towards their 
30 plant-based foods a week for gut health. 
Fibre, protein, vitamins and minerals abound in 
these attractive mixes! 

Add a layer of satisfaction to the crust with our 
toppings. The seeds and ȣakes toast in the oven 
as the dough bakes to provide a gratifying outer 
crunch – whatever the crumb, or style of bread.

Even though toppings make for a small proportion 
of the overall recipe, they punch above their 
weight in terms of adding ȣavour, as well as bite. 
The rich, nutty sunȣower seeds, subtly sweet millet 
and mildy nutty brown linseed and malty, toasted 
ȣakes bring a variety of ȣavours.

Applications

eases nutritional

Enhances textur Boosts flavour
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The fun in ȣatbreads

Small is beautiful

Enhances texture

Visibly more premium

Worth chewing on It’s a goal

Our mixes with small seeds such as brown linseed 
and millet are ideal for ȣatbreads: these little gems 
nicely retain their structure in the dough and the 
press.

Our malted ȣour mixes add an appealing golden hue 
to what could otherwise appear insipid or ȣavourless.  
Seeds and ȣakes indicate a more crafted, artisan 
product of greater nourishment and worth.  

The lacklustre mouthfeel of a plain white ȣatbread 
is easily supplanted by a delightful satisfying chew 
of one of our tasty mixes. If you’re looking for 
a crispy bite, choose a blend version with larger 
seeds and ȣakes.

The UK, European and global ȣatbread markets are 
in growth, with increasing demand for healthier 
varieties that support nutrition, Ȣbre and plant-based 
goals. Our blends oȡer a huge range of options for 
you to beneȢt from these market developments.

Use EDME Flatbread Seed 
Mix for premiumisation

Applications
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The range

Flour-based       Flours & ȣakes       Flours, ȣakes & seeds       Flakes & seeds       Seeds       Flour-blends 
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Maltcob Concentrate

Malted wheat ȣakes, wheat ȣour, 
wheat bran, malted wheat ȣour, toasted 
wheat ȣakes, and malted barley ȣour.

Great for malted, wholegrain breads 
and rolls. 

G-3 Concentrate

Malted wheat ȣakes, wheat bran, 
wheat ȣour and malted barley ȣour.

Great for malted, wholegrain breads 
and rolls.

Flour-based concentrates Flours & ȣakes

Tomato Concentrate

Wheat ȣour, sundried tomatoes, red 
pepper & tomato powders, & herbs 
blend.

Great for italian-style breads with a 
rich tomato ȣavour.

Stour Malt Concentrate

Wheat ȣour, malted wheat ȣakes, 
malted barley ȣour, salt, wheat gluten, 
wheat bran natural improver. 

Great for malted breads, rolls, 
baguettes. 
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Multigrain Mix

Yellow and brown linseeds, malted rye 
ȣakes and kibbled wheat. 

Topping Mix

Millet seed, sunȣower seed, malted rye 
ȣakes, poppy seed, toasted wheat ȣakes, 
brown linseeds, pearl barley ȣakes. 

Jumbo Oat & Sunȣower Mix

Sunȣower and pumpkin seeds, brown 
linseeds, oat ȣakes, malted barley 
ȣour, and sugar.

Ancient Grains Mix

Rye ȣakes, spelt ȣakes, sunȣower seeds, 
quinoa, buckwheat, and malted wheat 
ȣakes.  

Flours, ȣakes & seeds Flakes & seeds

Great for breads and rolls inclusion. Great for bringing an ancient grain label 
to your baked products. Can be used as 
either a topping or inclusion in breads. 

Great for breads and rolls topping. 	 Great for bringing an array of seeds and 
grains with a variety of textures and 
colours to a recipe.  
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MFHDuomalt Blends

3 diȡerent blends - Duomalt Dark, 
Duomalt Medium and Duomalt Light - 
containing malted barley ȣour & malt 
extract.

Orwell Topping Mix

White quinoa, red quinoa and 
amaranth.

Pumpkin Topping Mix

Yellow linseeds, sunȣower seeds, 
and pumpkin seeds. 

 Seeds Flour-blends

Malted wheat ȣour and barley ȣour 
blend. 

Great for cocoa replacement in sweet 
bakery, confectionary and chocolate.

Great for inclusion in breads and rolls. Great for rolls and breads topping 
and highly visible. 

Great for breads and rolls topping. 
Can also be an inclusion in 
ȣatbreads and wraps. 
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Creating lasting partnerships

to bring ȣavour and joy to life

sales@edme.com

+44 (0) 1206 393 725
www.edme.com


