RYE CONCENTRATED LACTIC STARTER (RCLS)

This rye sourdough starter was recommended by microbiologist Gregory Valerievich Ternovski (research Institute of Baking Industry of the
Russian Academy of Agricultural Sciences) as the most suitable micro-flora for home-baked rye breads, the most resistant to the infection, the
most undemanding and the most long-living in conservation. The main difference from usual starter cultures is absence of a wild
yeast in it and that it is dominated by mesophilic lactic acid bacteria, mainly Lactobacillus casei, L.fermentum, less by L.brevis,
which suppresses the activity of almost all other microorganisms. The absence of wild yeast in it implies the need to use a culture
yeast (like active dried yeast) in recipe. That gives bread predictable properties, excellent taste and aroma.

On 4th day, sourdough acquire sour-fruity flavor. It can be used already in bread, but to stabilize micro-flora, you can refresh it one
more time (1:9). After that, you can put it into refrigerator (4-5°C). If refreshed once a week, you can store it for a long time. Before
using in a recipe, after storing, you should refresh it by feeding it in proportions of 1:1, 1:2, 1:3 or even 1:5 for 10-12 hours at 40°C.
Thereafteritis ready for use in accordance with the recipe or for storage.

RYE CONCENTRATED LACTIC STARTER (RCLS) IN 5 STAGES (40°C)

1st DAY 2nd DAY 3rd DAY 4th DAY 5th DAY REFRESH (EACH WEEK)
24 hours 24 hours 24 hours 24 hours 24 hours 12 hours INGREDIENTS (GRAMS)
122 80 25 25 50 (%) SOURDOUGH STARTER
100 50 67 90 90 20 (%) RYE FLOUR
143 72 96 135 135 30 (%) WATER (40°C)
RYE BREAD “BORODINSKY” IN 4 STAGES 1000 700 600 500 INGREDIENTS (GRAMS)
SOURDOUGH (8-12 hours, 38-42°C) 30 21 18 15 RCLS (SOURDOUGH STARTER)

90 63 54 45 RYE FLOUR
170 119 102 &5 WATER

BREW (1,5-2 hours 63-65°C) 100 70 60 50 RYE FLOUR

If you don't have rye malt, you can use rye flour (this will affect taste of bread): 50 35 30 25 RYE MALT (RED)
1. Separate 10% of flour.

2. Pour hot water (96°C) on 90% of flour and cool mix to 64°C. 3 2’1 1’8 1’5 CARRAWAY

3. Add 10% of flour and keep mix for 1.5-2 hours at 64°C. 380 266 228 190 WATER (96°C)

4. Cool down mix to desired temperature and use it according to recipe.

LEAVENED DOUGH (2,5-3 hours 28-29°C) 290 203 174 145 SOURDOUGH
533 373 320 267 BREW
200 140 120 100 RYE FLOUR
150 105 90 75 WHEAT FLOUR
60 42 36 30 WATER
6 4,2 3,6 3 COMPRESSED (OR 35% INSTANT) YEAST

DOUGH (1,5-2 hours, 29-30°C) 1239 867 744 620 LEAVENED DOUGH
400 280 240 200 RYEFLOUR

10 7 6 5 SALT

60 42 36 30 SUGAR

40 28 24 20 SYRUP (OR 80% HONEY)
200 140 120 100 | WATER

BAKING (500): 15 min (250°C) + 30 min (180°C) + 30 min (160°C), COOL DOWN: 2 hours

SOURCES:

RYE CONCENTRATED LACTIC STARTER (RCLS) registrr.livejournal.com/38356.html

RYE BREAD “BORODINSKY” registrr.livejournal.com/38943.html e registrr.livejournal.com/38638.html
EQUIPMENT brodandtaylor.com e yoghurt maker can be used for fermentation, as yoghurt ferments at 40°C



PXAHAA KOHUEHTPUPOBAHHAA MO/IOYHOKUC/IAA 3AKBACKA (KMK3)

lpuropwuit Banepbesuy TepHOBCKOW - KAHAWMAAT TEXHUYECKMX HaYK, 3amecTuTenb aupekTopa CaHkT-MNeTepbyprckoro duamnana focysapcTBEHHOTO HayYHOTO yupeXKaAeHUs
focyaapCcTBEHHOTO Hay4YHO-UCCIEA0BATENBCKOTO MHCTUTYTa X1e60neKapHO MPOMBbILLIIEHHOCTM POCCUITCKOM akaAeMMM CeNbCKOXO3ANCTBEHHBIX HAYK.

3aKkBacKa pekomeHao0BaHa MUKpobuonorom I. B. TepHOBCKUM, KaK camas noaxoaALLas no MMKkpodaope ansa AOMaLLHEN BbINeYKM
p)KaHoro xieba, caman CTOMKAA K 3apaKeHUAM, CaMasa HeNPUXOTInBasa U Hanbonee AONTOXMUBYLLAA NPU KOHCepBaLMK. [naBHoe
€e OT/InYMe OT NPMBbLIYHLIX 3aKBACOK B TOM, YTO OHA MPaAKTUYECKU He COLEPKUT B CBOEN MUKpodnope APOXKNKeW, B HeW
OOMUHUPYIOT Me30pUabHbIE MONIOYHOKUCAbIE BaKkTepun, B oCHoBHOM Lactobacillus casei, L.fermentum, meHbwe L.brevis.
3aKBacKa XapaKTepu3yeTcA BbICOKOM KMC/IOTHOCTbIO, KOTOpaa MoAaBasAeT AeATe/IbHOCTb NPaKTUYECKM BCeX MOCTOPOHHMUX
MWKpoopraHmamos. OTCyTCTBME B 3aKBACKe ANKUX APOXKIKeN nogpaszymesaeT HEOOX0AMMOCTb UCNOb30BaHUA B x1ebe apoxKKen
KY/IbTYPHBIX, YTO AaeT x/1eb ¢ NPOrHO3MpyemMbiMM CBOMCTBAMM, NPEKPACHBIM BKYCOM M apomaTom. [Josnposka KMK3 B prraHoM
xneb - okos1o 10% MyKu B 3aKBaCKe OT BCEM MYKM NO PELLENTYPE, U B PrKAHO-MWEHUYHble Xxneba - 3-10%.

Ha 4 neHb 3aKBacka npmMobpeTeT NpeKkpacHblii GPYKTOBO-KUC/bIA apOMaT U HACbILWEHHO-KUCAbIN, MPUATHBIN BKYC. EE y)Ke MOXKHO
MCNoNb30BaTb B XN1€6, HO AN1A cTabuansaumm MMKPodI0pbI, 3aKBACKY MOXKHO eLLe pa3 ocBeXKUTb (1:9) M ocTaBMTb Ha NATbIE CYTKU.
Mocnie 3TOro 3aKBacKy MOXKHO NOCTaBUTb HA XPaHEHUE B X0N104UbHUK (4-5°C). Ecin 3aKBaCKy 0CBeXKaTb pas B HEAE/0, TO XPaHUTb
€e MOXHO O4YeHb A0/ro. Mcnonb3oBaTb 3aKBaCKy M3 XOMOAWMAbHMKA Cpasy B xneb Henb3si. CHayana ee HY)KHO OCBEXWUTb
OAHOKpPaTHbIM KopmieHnem B nponopunii 1:1, 1:2, 1:3 uam gaxe 1:5 n 8bi6pogmTtb 10-12 yacos npu 40°C. MNMocne 3Toro 3akBacka
roToBa A/18 UCNO/Ib30BAHWUA B COOTBETCTBUM C PELLENTYPOI UK A5 XPAHEHUA.

PXXAHAA KOHUEHTPMPOBAHHAA MO/IOYHOKUC/NIAA 3AKBACKA (KMK3) B 5 CTAAUU (40°C)

1 AEHDb 2 AEHb 3 AEHb 4 AEHb 5 AEHb OCBEXEHWUE (PA3 B HEAE/THO)
24 yaca 24 yaca 24 vyaca 24 vyaca 24 yaca 12 yacos MHIPEAUEHTbI (TPAMMDbI)
122 80 25 25 50 (%) 3AKBACKA
100 50 67 90 90 20 (%) MYKA PXXAHAA
143 72 96 135 135 30 (%) BOJA (40°C)
XNEB «EOPO,CIMHCKMI"?» (fOCT 2077-84) B4 CTAOUN 1000 700 600 500 MHTPEOUEHTbI (TPAMMDI)
3AKBACKA (8-12 yacos, 38-42°C) 30 21 18 15 KMK3 (3AKBACKA)

90 63 54 45 MYKA PXXAHAA
170 119 102 85 BOOA

3ABAPKA (1,5-2 yaca 63-65°C) 100 70 60 50 MYKA PXXAHAA

Ecnv HeT conopa, MoKeTe UCNo/Ib30BaTh PKaHY MYKY (3TO NOBAMAET Ha BKYC): 50 35 30 25 con Oﬂ. P)‘KAHOM KPACHbI M
1. Otgenute 10% myku.

2. 3aneiite kunatkom 90% myku 1 oxnagute go 64°C. 3 2'1 1’8 1'5 KOPMAH'D'P

3. [lo6asbTe 10% MyKu v Bblaepxute 1,5-2 yaca npu 64°C. 380 266 228 190 BOAA (96°C)

4. OxnaguTe U UCNoNb3YITe B COOTBETCTBUM C PELLENTYPON.

ONAPA (2,5-3 yaca 28-29°C) 290 203 174 145  3AKBACKA
533 373 320 267 3ABAPKA
200 140 120 100 MYKA PXXAHAA
150 105 90 75 MYKA MWEHNYHAA
60 42 36 30 BOOA
6 4,2 3,6 3 MPECCOBAHHBIE POXXKW (1111 35% MHCTAHTHbIX)

TECTO (1,5-2 uaca, 29-30°C) 1239 867 744 620 OMNAPA

400 280 240 200 MYKA PXXAHAA

10 7 6 5 CONb

60 42 36 30 CAXAP

40 28 24 20 MATOKA v 80% MEAA)
200 140 120 100 BOOA

BbINEYKA (500): 15 muH (250°C) + 30 muH (180°C) + 30 muH (160°C), OXTAXKAEHUE: 2 yaca

UCTOYHUKMU:

PXAHAA KOHULEHTPUPOBAHHASA MO/IOYHOKUC/IAAl 3AKBACKA (KMK3) registrr.livejournal.com/38356.html

XNEB «BOPOANHCKUM» registrr.livejournal.com/38943.html e registrr.livejournal.com/38638.html

OBOPYOOBAHUE brodandtaylor.com e 54 3akBacku MOXHO MCMOAb30BaTb U MOTYPTHULY - MOTYpPTbl B HUX depmeHTUpytoTcs npu 40°C



RYE CONCENTRATED LACTIC STARTER (RCLS)
PXAHAA KOHUEHTPUPOBAHHAA MONOYHOKUC/IAA 3AKBACKA (KMK3)

RYE BREAD “BORODINSKY” IN 4 STAGES
XNIEB «EOPOANHCKUIM» (TOCT 2077-84) B 4 CTAAUM
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