" WHOLEMEAL BRAUNIS

Complete mix for preparing whole wheat brown bread rich

in dietary fibre.




CODE : B12360 FSW|SS BAKE®

INNOVATIVE BAKING SOLUTIONS

WHOLEMEAL BRAUNIS

SwissBake® Wholemeal Braunis is a complete mix to prepare high-fibre whole meal brown bread
loaves. This mix reliably produces a fibre-rich brown bread with wholesome flavour and excellent
volume.

' Made using the bect quality dry mashed

potatoes.

' Produces tender and light-textured bunc. BAKING METHOD

& Soft and moist for best eating qualities. Place all the ingredients in a mixing bowl. Use

 Long chelf life, ctaye coft for days. spiral mixer to mix on a slow speed for 4 minutes
and then mix on a fast speed for 6 minutes. Dough

BAKER RECIPE temperature should be maintained between 26°C
to 28°C. Bulk fermentation for 15 minutes. Scale

WHOLEMEAL BRAUNIS 1000 gm the dough weight for 450 gm to 500 gm.

Water 600 - 620 gm Intermediate proof for 10 minutes. Final proof for

Fresh Yeast / Dry Yeast 30/12gm 50 min to 60 minutes at 28°C under 85% relative
humidity. Bake at 230°C under falling temp. of

INGREDIENTS 210°C for approximately 30 to 35 minutes.

Refined Wheat Flour, Wheat Bran, Whole

Wheat Flour, Vital Wheat Gluten, Salt, Malted = e e e

Wheat Flour, Barley Malt, Soya Flour, n d

Emulsifiers (E481, E471) Palm, Vitamin C,
PAPER BAG DRY AND HYGIENIC

<18°C

Vegetable Sourced Blend Of Functional
Enzymes. (ska xa) 100% iheilinag FROM MFG. DATE

Manufactured by Swiss Bake Ingredients Pvi. Ltd., Dr. E. Moses Road, Worli, Mumbai 400018, India. &3 support@swissbake.in @ www.swissbake.in

in collaboration with Trade ‘n bake, Junkerschlossweg 9, 4465, Hemmiken, Basel-Landschaft, Switzerland. {© +91989 205 3259 ® +917447331888




