
Enzyme based special improver for rusk and toast.
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SwissBake® Rusk Improver is a specially 

formulated blend of enzymes and barley malt 

that enhances the crispiness, lightness, and 

flavour profile of toast and rusk bread. It is an 

ideal solution for the commercial production of 

crispy toast and rusk bread. Its recommended 

dosage is 0.2% of the flour quantity for optimal 

results. This improver adds a delightful malty 

taste and flavour to the end-baked products. 

Suitable for commercial production of all kinds 

of toast and rusk bread.

INGREDIENTS
Edible Starch, Barley Malt, Improver (E1100), 
Antioxidant (E300).

APPLICATION
Suggested optimum dosage of 0.2% of the flour 
quantity.

SB RUSK IMPROVER

CODE : i12805

DOSAGE

0.2%

STORAGE

DRY AND HYGIENIC
ENVIRONMENT

< 18°C

PACK

PAPER BAG

KG
10

MONTHS
12

SHELF LIFE

FROM
MFG. DATE

TAUCHER SCHWEIZ W.L.L : Building No. 2356, Road No. 1532, Block No. 115, 
Town: HIDD, Muharraq Municipality, The Kingdom of Bahrain.

support@swissbake.bh

www.swissbake.bh

+973 77990501

Suitable for all kinds of 

rusk and toasts

Increases crispiness of 

rusk bread

Imparts good malty 

taste and flavour


