Naturally low in protein, this flour is perfect for short working
- e a e rO a times, even without proving. The dough incorporates fats with

great ease, and cooking brings out a uniform golden colour

25kg-EAN 8009844019003 and a pleasantly crisp texture.

MINIMUM PROTEIN % 11% ENERGY 340 kcal/1.381 kj
W 170-190 FAT 0,89

PROVING 1-2 hours OF WHICH SATURATED 0,29

P/L 0,60-0,70 CARBOHYDRATES 71,3 g

F.N. (IN SECONDS) >260 OF WHICH SUGARS 1,79

STABILITY (MINIMUM) 5-6 minutes PROTEIN 11g

MINIMUM ABSORPTION 54% SALT 2 mg

MADE IN ITALY

REALFE

FARINA DI
GRANO TENERO
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