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Mutfin Wheat Flour

This flour is used for baking village bread, tandoori bread and muffins.
It has a fluffy structure and unique taste.
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35 Ash (Max.) 0,90
45 Protein (Min.) 11 (%)
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] - DT [T | 218  Dosinglemperature
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By — e — - Ewaluation of sample: GULOM
Drate: 2016 Operatorn
Tast sl 45790135 Minutes
Waterabtoption: 564 X
Proving Time [min] 45 20 135
Enengy [cnd]: 112 136 114
Feziztance to Extardaion [BU] 382 706 713
Ewtarisibadity [ram]: 158 130 114
M awmum [BU L 53 815 01
R atio Mumber; 2.4 55 6.3
Flatio Musnber [Max | a4 63 70

Moral | 45 | s0 | 135
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