relik.--

Ekmeklik

Bread Wheat Flour

This is a medium grade bread product which is easy to process in rotary,
matador, tunnel ovens with its good rising and well shaping abilities.
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EKMEKLIK BUSDAY UNU

EKMEKLIK
BUGDAY UNU
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EKMEKLIK
BUCGDAY UNU

T o i

Moisture

(Max.) ARFEYCA) 85
Sedim 35 0,7-0,8
i 45

Protein (Min.) ARENVA]

(an der’ Evaluation [Brabender 1ICC_BIPEA] G

)

EKMEKLIK BUGDAY UNU

Point | Unit | Value | Description

1 mmss 2001  Measunngtime

o1 'C | 275 Cosing temperature

00T | mmss 0135  Developmenttime

C FE 47 Consistency

Wz A 587 \niater absorplion

WAC | % 56 Viater absorption corr. for default consistency

WM % 58 \riater absorpion coer. for default moisture content

S mmss 0207 Stabality

0s FE Y Degree of softening (10 min after beginning)

DS{ICC) | FE 104 Degree of sokening (ICC/ 12 min after max)
FQN | mm % Faninograph quality number

Waterabsomptiore 565 %

'F evaluation =
W%
Ewvaluation of sample: ELIK EXMERLIK
Drabe: 20 Opesatorn:
Tesi siter AS/S0/135  Minudtes

Proving Time [min] 45 90 135
Enegy [ond] 98 75 Fid
Flasistance 1o Exenzion [BUL 126 556 580
Estaruibelily [rdn]: 147 103 107
M e [BILU]): 56 585 585
Fatio Mumbern: 24 54 55
Ratio Mumber [Max ] 25 5.7 56
Total | T | 0 | s
Fiemsiks:

KOZLU GIDA A5




