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Tam Un

Whole Wheat Flour

It is a whole wheat (high ash content) product milled with high yield. It is a healthy
product that can be used in the production of whole wheat bread as well as special

diet products .
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P Brabender’ Evaluation [Brabander ICC_BIPEA] X

Poit | Unit | Value | Description

T mmss 2001 Measuring time

Or |20 Dosinglempersure

DOT | wmss 0645 Developmenttime

C FE B4 Consistency

W% B4 To/ater absorption

_'}1{;55_ % 4.9 Waler ebsorplion corr. for default consistency

Eﬁ.lll % 639 Water absorplion corr. for default moisture conten!

5 mmss 0352 Stabilty

D5 | FE 1% Degree of softening (10 min after beginning)

DS(ICC) | FE 8 Degree of sofening (ICC /12 min after max )

FON m 11 Farinograph quality number
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E valuation of sample: TAM UM

Drasber: 208 Oipserakon:

Test after 45/50135  Minules
W stersbsonption: Bl X

Proving Time [min] 45 S0 13%

Energy [cnf] [ &5 &0
Resizstance to Extension [BU} 449 B1E &em
Eutenzibility [} a8 Fi] Fif

P ascinese, [BILVT: 452 B3 B11

Fiatio M umbe: 45 78 7B

Flatio Number (Max. ) 46 81 8.0
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