
BAKER RECIPE

Flour (Maida)

HIGH FIBRE BROWN BREAD MIX

Water (Approx.)

Fresh Yeast

750 gm

250 gm

600 gm

30 gm

BAKING METHOD

Bake using your casual bread making process

Addition of sugar or oil is optional as desired.

HIGH FIBRE BROWN BREAD MIX

ADVANTAGES

To be used in dosage  of 10% -30% of flour 
quanitity

Easy to use mix. Just add 1 kg mix in 4 kg maida

High in fibre content and good for health

Impart good volume and softness to the bread

Makes healthy and tasty authentic brown bread

Quality brown bread without use of caramel or 
artifical color or flavor

CODE : B13321

This SwissBake® High Fibre Brown Bread Mix bakes healthy wholesome high fibre brown bread 
with natural color and aroma.

V1.3

Manufactured by Swiss Bake Ingredients Pvt. Ltd., Dr. E. Moses Road, Worli, Mumbai 400018, India.
in collaboration with Trade ‘n bake, Junkerschlossweg 9, 4465, Hemmiken, Basel-Landschaft, Switzerland.

support@swissbake.in
www.swissbake.in +91 7447331888

+91 22 3529 3529

DOSAGE

10% - 30%

STORAGE

DRY AND HYGIENIC
ENVIRONMENT

< 18°C

PACK

PAPER PACK
(5 kg x 4)

KG
20

MONTHS
12

SHELF LIFE

FROM
MFG. DATE


