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E N E RGY 3 3 0  kc a l / 1 . 3 8 1  k j

FAT 0,8 g

O F  W H I C H  S AT U R AT E D 0,2 g

C A R B O H Y D R AT E S 71,0 g

O F  W H I C H  S U G A RS 1,5 g

P ROT E I N 10 g

S A LT 2 mg

M I N I M U M  P ROT E I N  % 1 0 %

W 1 9 0 - 2 0 0

P ROV I N G 1 - 2  h o u r s

P / L 0 , 6 0 - 0 , 7 0

F. N .  ( I N  S EC O N DS ) > 2 6 0

STA B I L I T Y  ( M I N I M U M )   5 - 6  m i n u t e s

M I N I M U M  A B S O R P T I O N 5 4 %

00/2M – 25 kg – ean 8009844008076

Common wheat flour made by grinding and sifting Italian 
wheat. Ideal for making biscuits, breadsticks, shortcrust 
pastry and straight doughs, usually unproved.  It is especially 
suitable for day-to-day working and short proving. 

00 – Due madonne


