
One product – many possibilities 

roggena
罗吉那麦芽面包预拌粉罗吉那麦芽面包预拌粉

一款产品-多种可能



IREKS is unique in the malting industry, because our malt extract and malt flour production covers  
all the processing stages – from the careful selection of raw grain to the finished product.

All our know-how and experience have been developed in more than 150 years and thus form a  
solid base.

For the professional use in modern bakeries, we offer the following IREKS product.

ROGGENA
The product ROGGENA is a combination of wheat malt flour, barley malt flour and wheat 
flour with a quantity of addition of 0.5 – 5 %.

The use of ROGGENA in baked goods has many advantages. 
For example:
⋅	pleasant dark and natural crumb colour
⋅	aromatic taste and smell 
⋅	improved water binding properties in the dough piece

One product – many possibilities

一款产品-多种可能

罗吉那麦芽面包预拌粉
罗吉那麦芽面包预拌粉是由小麦麦芽粉，大麦麦
芽粉以及小麦粉构成。 添加量为0.5 -5 %。
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IREKS (SHANGHAI) FOOD CO., Ltd.
Room 208, 2nd floor | Tower 2
525 Xizang North Road | Shanghai
PRC 200070
Tel.: +86 21 50652833 
info@ireks.cn | www.ireks.cn

爱焙士(上海)食品有限公司
中国上海市静安区西藏北路525号
静安科技中心2号楼2楼208室
邮编 200070
Tel.: +86 21 50652833
info@ireks.cn | www.ireks.cn

Find us on WeChat:


