. Common wheat flour made by grinding and sifting
O O - S e | ez I O n e selected Italian wheat varieties. Ideal for short leavening,
it quickly absorbs fats and liquids creating a dough with
00/S - 25 kg - EAN 8009844008090 afastrise in the oven. Ideal for small loaves, it is also
well-suited for small pastries and deep-fried products.

MINIMUM PROTEIN % 11% ENERGY 340 kcal/1.423 kj
w 240-250 FAT 0,89

PROVING 3-6 hours OF WHICH SATURATED 0,2g

P/L 0,55-0,65 CARBOHYDRATES 71,3 g

F.N. (IN SECONDS) >270 OF WHICH SUGARS 1,79

STABILITY (MINIMUM) 8-9 minutes PROTEIN 11g

MINIMUM ABSORPTION 54% SALT 2 mg

wie. edizione 4 ?o‘c\/fm\
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MADE IN ITALY
DAL 1928

Y
4
N

:1{,0471@0[1'

2 o

AN\ SN

V

2.

VIA VERONA 62, 46100 MANTOVA, IT | WWW.ROSIGNOLIMOLINLIT

MOLINT



