00 - Pizza

10 Kg — EAN 8009844000117

Common wheat flour made by grinding and sifting Italian and
European wheat. Perfect for short proving doughs like traditional
pizza, pizza by the slice and focaccia.

MINIMUM PROTEIN % 12% ENERGY 342 kcal/1.431 kj
w 280-290 FAT 0,89

PROVING 6-7 hours OF WHICH SATURATED 0,2g

P/L 0,50-0,60 CARBOHYDRATES 71,4 g

F.N. (IN SECONDS) >260 OF WHICH SUGARS 1,69

STABILITY (MINIMUM) 10-11 minutes PROTEIN 12 g

MINIMUM ABSORPTION 55% SALT 2 mg

wie. edizione di ?o\c//'fc?

MOLINI

FARINA

DI GRANO TENERO TIPO

MADE IN ITALY
DAL 1928
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