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For authentic dark artisan bread.
ROGGI BREAD DARKNER



APPLICATION
Suggested optimum dosage of 1% to 3% of the
flour quantity.

USES
Can be used for darkening all kinds of breads
naturally.

INGREDIENTS
Malted Barley Flour Roasted, Dehydrate Wheat 
Sour Dough, Dehydrated Rye Sour Dough, 
Rye, Flour Roasted, Malted Wheat Flour, 
Barley Flour.

CODE : i12860

ROGGI BREAD DARKNER
Roggi Darkner is a natural bread darkener, which imparts dark color along with rustic & malty flavor in 
your baked goods. 
SwissBake® Roggi Darkner is made from dried rye sour dough with added varieties of roasted malt. It 
can be used for variety of artisan breads like farmer bread, country bread and rye based traditional 
breads. It imparts a natural dark color to the bread with added aroma & flavor of rye sour dough. It also 
helps in keeping the bread fresh for longer time.

DOSAGE

1% - 3%

STORAGE

DRY AND HYGIENIC
ENVIRONMENT

< 180 C

PACK

PAPER BAG

KG

10
MONTHS

12

SHELF LIFE

FROM MFG. DATE

Completely natural bread darkner 

Easily distributes in the dough

Provides a good flavor and taste

Free from artificial flavor, additives 

& preservatives

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


