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RUSK IMPROVER

H.K. ADDITIVES & INGREDIENTS
A l w a y s  w i t h  y o u . . A l w a y s  c a r i n g  f o r  y o u

CROCK RUSK IMPROVERCROCK RUSK IMPROVER
CROCK RUSK IMPROVER a new improver designed
especially for Rusk. Crock Rusk Improver is a unique
formulation that gives good quality results to Rusk.
It is specially designed to serve the need of bakers in
ensuring excellent quality products.

Improves texture, volume and crumb

structure.
Optimum quality of Rusk.
Improves the volume and crispiness. 

ADVANTAGESADVANTAGES  

PACKINGPACKING  
Standard packing of CROCK RUSK
IMPROVER is 25 kg bag. Small
packing of 1kg / 500gms /100 gms is
also available at extra cost.

The information of chemical / Industrial grade Product given above is set in good faith and for guidance only. Users should conduct their own tests to determine the stability and suitability before consume and as per Govt / Non Govt.

law/rules.no legislative liability /responsibility whatsoever in any nature on our Company’s Part. Not for Fertilizer / Agriculture/ Pesticide use or do not use which is Prohibited By Various Government Department / NGO.

DOSAGEDOSAGE
CROCK RUSK IMPROVER is added in
the flour at the beginning of mixing
process and is generally used in the
dosage range 60 - 100 gms (on w/w
basis of 100 Kgs flour quantity)
NOTE: DOSAGE MENTIONED IS ONLY INDICATIVE & OPTIMUM DOSAGE IS BASED UPON SEVERAL FACTORS
INCLUDING DESIRED FLOUR QUALITY / DOUGH QUALITY. WE ARE RECOMMENDED THAT TRIALS TO BE CARRY OUT
WITH SEVERAL TRIALS BEFORE MAKING ANY FINAL USE IN FINISHED PRODUCTS.
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