PIZZA FAST

LOVE AND TRADITION EVERY DAY

PRODUCT SHEET

Flour made to provide pizza makers TECNICAL INFO
w 270-290

P/L 0,6-0,7
strength and elasticity. Minimum Dried Protein 13,5%
Minimum Dried Gluten 12,0%

with a balanced product in terms of

Minimum Absorption 55%

Minimum Stability 12 minutes

LOGISTIC INFO

Unit Weight (kg)

Sales Unit Weight (kg)

N° Sacks/Layer 4
N° Sacks/Sales Unit 40
Storage Period 4 months
EAN Code 8003184000165
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- STRONG OR HARD -
(Italian Type 1)

- VERY STRONG OR HARD -
(Italian Type 2)

- WHOLEMEAL -

(Italian Integrale)
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