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Arabic Bread

hysical and Chemical Properties
Humidity Percentage
Protein

Percentage Of Gluten
Sedimentation

Ash

Water Absorption
Stability Of Dough
Degree Of Softening
Energy

Taste and Smell

French Baget

Physical and Chemical Properties
Humidity Percentage
Protein

Percentage Of Gluten
Sedimentation

Ash

Water Absorption
Stability Of Dough
Degree Of Softening
Energy

Taste and Smell

: max. 14,0%

1%

> min 26%

2min 32

:0.65%

:min 57%

:min 5 minutes

:max. 70 BU

: 80 cm2 (Extensograph)

: In Particular Taste and Smell

:max. 14,0%

112%

:min 28%

:min 35

:0.60%

:min 58%

: min 6 minutes

:max. 80 BU

: 80 cm2 (Extensograph)

: In Particular Taste and Smell

Ako
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Whole Wheat Flour

Physical and Chemical Properties

Humidity Percentage : max. 14%

Protein : 10%-11% (Factor,5.7)
Percentage Of Gluten : min 26%

Sedimentation > min 25

Ash :1.00%

Water Absorption : min 55%

Stability Of Dough 2 min 3 minutes

Degree Of Softening :max. 140 BU

Energy : 70 cm2 (Extensograph)
Taste and Smell : In Particular Taste and Smell

Biscuit Flour

Physical and Chemical Properties

Humidity Percentage :max. 14%

Protein : 8%-9% (Factor,5.7)
Percentage Of Gluten : min 20%
Sedimentation :min 15

Ash :0.65%

Water Absorption 2 min 52%

Stability Of Dough :min 1 minutes

Degree Of Softening :max. 180 BU

Energy : 20 cm2 (Extensograph)

Taste and Smell : In Particular Taste and Smell



Noodle Flour

Humidity Percentage
Protein

Percentage Of Gluten
Sedimentation

Ash

Water Absorption
Stability Of Dough
Degree Of Softening
Energy

Taste and Smell

Bread Flour Type

650

Humidity Percentage
Protein

Percentage Of Gluten
Sedimentation

Ash

Water Absorption
Stability Of Dough
Degree Of Softening

Energy
Taste and Smell
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:max. 14%

: 10%-11% (Factor,5.7)

:min 25%

:min 35

:0.65%

: min 58%

> min 4 minutes

- max. 120 BU

: 70 cm2 (Extensograph)

: In Particular Taste and Smell

:max. 14,0%

1%

:min 26%

2 min 32

:0.65%

:min 57%

> min 4 minutes

:max. 90 BU

: 80 cm2 (Extensograph)

:In Particular Taste and Smell
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Bread Flour Type 550

Humidity Percentage
Protein

Percentage Of Gluten
Sedimentation

Ash

Water Absorption
Stability Of Dough
Degree Of Softening
Energy

Taste and Smell

Cake Flour

Humidity Percentage
Protein

Percentage Of Gluten
Sedimentation

Ash

Water Absorption
Stability Of Dough
Degree Of Softening
Energy

Taste and Smell

:max. 14,0%

: 8,5% - 10% (Factor, 5.7)

2 min 25%

:min 25

:0.62%

:min 55%

:min 2 minutes

:max. 150 BU

: 60 cm2 (Extensograph)

: In Particular Taste and Smell

:max. 14,0%

:11,5% - 12% (Factor, 5.7)

: min 28%

:min 35

:0.55%

> min 58%

: min 6 minutes

:max. 80 BU

: 90 cm2 (Extensograph)

: In Particular Taste and Smell
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All Purpose Flour

Physical and Chemical Properties

Humidity Percentage : max. 14,0%

Protein :10% - 11,5% (Factor, 5.7)
Percentage Of Gluten > min 26%

Sedimentation > min 35

Ash :0.65%

Water Absorption > min 58%

Stability Of Dough > min 5 minutes

Degree Of Softening > max. 120 BU

Energy : 80 cm2 (Extensograph)
Taste and Smell : In Particular Taste and Smell

Pizza Flour (Hard Flour)

Physical and Chemical Properties

Humidity Percentage :max. 14,0%

Protein : 12,50% - 13,00% (Factor, 5.7)
Percentage Of Gluten : min 30%

Sedimentation > min 40

Ash 1 0.55%

Water Absorption : min 80%

Stability Of Dough : min 12 minutes

Degree Of Softening : max. 60 BU

Energy : 120 em2 (Extensograph)

Taste and Smell : In Particular Taste and Smell * o
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