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INNOVATIVE BAKING SOLUTIONS

PRETZEL MIX 10

Pretzel Mix 10 is a special concentrate formulated for preparing authentic traditional German
pretzels which are chewy and have a dense flavor. This concentrate imparts the pretzels with a
unique brown crust, soft center and delicious taste.

< Soft and chewy crumb.
« Signature crispy brown crust.

< Deliciouc natural ﬂavaurfng ;

BAKER RECIPE

Wheat Flour 900 gm
PRETZEL MIX 10 100 gm
Shortening / Oil 30 gm
Water (30°C) 500 gm
Fresh / Dry Yeast 30gm/12gm

INGREDIENTS

Wheat Flour, Dehydrated Wheat Sour
Dough, Malted Wheat Flour, Malted
Barley Flour, Salt, Emulsifier (E481)
Palm, Vitamin C, Vegetable Sourced
Blend of Functional Enzymes.

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.

BAKING METHOD

Place all ingredients in a mixing bowl, mix on slow speed for 4
minutes and on high speed for 5 minutes approximate. Your
dough temperature should not exceed 24°C. No bulk
fermentation or bench time is required. Directly scale the dough
of 80 gm or 120 gm as per required size of Pretzels. Shape the
dough to form pretzel knot. Put it into proofing chamber for 30
minutes at 32°C - 34°C under 75% humidity. After proofing keep
at room temperature for about 10 minutes and put it for freezing
for 40 minutes at a temperature of -18°C. Take out the frozen
pretzels and immediately dip in lye solution with temperature
35°C. Put the lye dipped pretzel on a baking sheet with rock salt
at bottom and top decorated with sesame seeds. Bake at 200°C
- 210°C for 15 minutes without any steam.

PACK DOSAGE STORAGE
PAPER BAG 10% DRY AND HYGIENIC
(5kg x 4) ENVIRONMENT

& www.swissbake.in

® +91744 7331888

& support@swissbake.in

© +91989 205 3259




