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KEY FEATURES - MALORA SPICED BRAN MUFFIN 

Malora Baking Range was designed with the objective to 
deliver convenience and consistent quality to our 

customers. Only add water and oil to the pre-mix muffin 
powder to deliver consistent flavoursome products. 

NB – Easy to use, consistent portion cost. 
NB – Makes +/- 60 medium size muffins per  

         2,5 Kg premix 

PRODUCT APPLICATIONS 

 

• Spiced Bran muffin – serve as spicy bran muffin. 
Use pre-mix as base for various other muffins. 

Further recommended use:-  
• Fruit muffins – add chopped fruit to the pre-mix 

e.g. Banana, Apple, Carrot or apricots. 
• Healthy breakfast muffins – add pre-soaked 

dates and nuts to the pre –mix for a rich naturally 
sweet muffin. 

• Festive muffins – add fruit mix and buttermilk for 
a luxury festive muffin. 

NB – pre-mix not recommended for use as savoury 

muffin. 
 

 
 

Please visit our website for Recipes and Product 

Data Sheets if you require any further information 

PRODUCT: MALORA SPICED BRAN MUFFIN 

 
 

PRODUCT BRIEF: Multi functional Bran Muffin Pre-mix 

with added cinnamon and ginger. 
 

INGREDIENTS: Wheat Flour, Sugar, Wheat Bran, 
Raising agent, Salt, Spices. 

 
 

PACK SIZES: 2,5 Kg 

  

MIXING RATIO: 2,5 Kg       Spiced Bran Muffin Mix   
400 ml      Cooking oil and 

2,0 Litre    Water 

Mix water and oil, add to dry mix.  
Stir batter until smooth. 

Do not over mix muffin batter. 
Bake in well greased pans at 180°C for 

20 – 25 min. 
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MALORA  

SPICED BRAN MUFFIN Per 100 g 

  Powder 

Energy (kj) 1427 

Protein (g) 7,8 

Glyceamic carbohydrates (g) 72,9 

of which total Sugars (g) 33,2 

of which total Starch (g) 21,0 

of which total Lactose (g) 0,0 

Total Fat (g) 2,2 

Saturated fat (g) 0,5 

of which Trans fat (g) 0,0 

Dietary Fibre (g) 9,5 

Sodium (mg) 875 

All results calculated 


