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CODE : B12410

PASWISSBAKE®

INNOVATIVE BAKING SOLUTIONS

MALTO EXTRA DARK 50

Malto Extra Dark 50 is a multigrain mix for preparation of dark multigrain bread. It contains blend of
seeds like sunflower seeds, linseed, corn, sesame seeds, oats and rye along with malted barley. Using
this mix you bake perfect malty multigrain bread varieties.

v Jw’agh in nuttition and, J%te content.
' Includes natwral malt fo& wstic taste.
v Mo attgq'cia[ colours ot ﬂavowzs.

' Easy to prepare with consistent output.

RECIPE

Wheat Flour 500 gm
MALTO EXTRA DARK 50 500 gm
Water 565 gm - 600 gm
Fresh Yeast / Dry Yeast 30gm/12gm
INGREDIENTS

Whole Wheat Flour, Wheat Flour, Vital Wheat Gluten,
Sunflower Seeds, Linseed, Malted Barley Flour, Rye
Flour, Soya Grits, Salt, Rye Sourdough Powder, Maize
Grits, Wheat Bran, Soya Flakes, Malted Wheat Flakes,
Sesame Seeds, Oat Flakes, Emulsifier E471, Caraway
Seed, Vitamin C (E300), Blend of Enzymes.

BAKING METHOD

Place all the ingredients in a mixing bowl. Use
spiral mixer, mix on a slow speed for 4 minutes and
then mix on a fast speed for 6 minutes. Dough
temperature should be at 24°C to 26°C. Bulk
fermentation for 30 minutes. Scale the dough
weight to 500 gm. Intermediate proof not required.
Final proof for 50 minutes to 60 minutes at 32°C
under 75% relative humidity. Bake at 230°C under
falling temp. of 200°C for approximately 30 minutes
to 40 minutes for 500 gram piece of dough. Bake
with lots of steam.

PACK DOSAGE STORAGE SHELF LIFE

DRY AND HYGIENIC

PAPER BAG
ENVIRONMENT FROM MFG. DATE

(5kg X 4)

Manufactured by Swiss Bake Ingredients Pvt. Ltd., Dr. E. Moses Road, Worli, Mumbai 400018, India. & support@swissbake.in @ www.swissbake.in
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