
Flour made from the best 

selections of wheat, it is suitable 

for more demanding pizza makers 

who need a product high in 

stability and strength yet balanced 

in terms of elasticity. 

PIZZA SPECIAL

M
ADE IN ITALY

LOVE AND TRADITION EVERY DAY

W 320 – 340

P/L 0,6 – 0,7

Minimum Dried Protein 14,5%

Minimum Dried Gluten 13,0%

Minimum Absorption 57%

Minimum Stability 20 minutes

Unit Weight (kg) 25

Sales Unit Weight (kg) 1000

N° Sacks/Layer 4

N° Sacks/Sales Unit 40

Storage Period 4 months

EAN Code 8003184000172

PRODUCT SHEET

TECNICAL INFO

LOGISTIC INFO

           S.r.l.

Registered Office: Corso Roma 62, Isola Liri (FR) 03036      

Operating Office: Via Scaffa, 105 - Arpino (FR) 03033 - Tel. 0776/88.00.42 - Fax 0776/88.01.83

www.molinoimd.it - amministrazione@molinoimd.it - servizioclienti@molinoimd.it



M
ADE IN ITALY

PIZZA SPECIAL
AVAILABLE :

- RED -

- ORANGE -

- PURPLE -

- YELLOW -

- GREEN -

- AMERICAN -

- PIZZA FAST -

- STRONG OR HARD -

- VERY STRONG OR HARD -

- WHOLEMEAL -

(Italian Type 1)

(Italian Type 2)

(Italian Integrale)
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