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TypeSSO

Bread Flour

| Physical and Chemical Properties Package Weights |
Humldlty Percentage max. 74,0%

[Brotein 1111 ([ minl72,8% [T T[] [40” 2= f_]
Percentage of Gluten ' min. 28% | kg ‘ kg “ l'gh

Sedi mentation min.38

‘Ash ' . max. 0,55% | | Packaging Options |
._V\_/at?'z Abs_o_rptlon : | m!.nté_o%. —_ ] Dolypropylene Pack Pﬂ.) Kraft Peper - ‘
.Stablllty of doth | min. 7_0 mmUt.es | | . Optional Private Label and Design |
Energy 720 cm2 (Extensograph) EEEEEIEE SRR BN
'Taste andsmell ‘ in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvary according to demand, region and product making
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Type 650

Bread Flour

1ERS Phys_l_c_al_and Ch_emlcal Propertles ' | Package \_Nelghts
Humidity Percentage max.74,0%

Protein Percentage of r'n'.r_ml_7'z~',d%_'_;_'_;_;_;_:_;_" o]
Gluten min. 27%

‘Sedimentation | min35 SREERERNEN FEERNCREEEEIRRAERREIREREREE
Ash LMNa%- 065%_ L LT T | PackagingiOptions |
[Water Absarption_[min 8% Il e bacic ey kean paper |
-Stablhty Of dough — min. 8 minutes HENNREN | Optional Private Label and Design
Energy 700 cm2 (Extensograph) IR E RNl R R AR R
Tasteandsmell | in particular taste and smell

"The product specifications in the catalog are standard specifications. !t mayvaryaccording to demand, region and proc
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All-Purpose Flour

. Physical and C_hemical Properties | Package Weights
'Humidity Percentage max.74,0% _
'Protein Percentage of min. 77,5% 40 .\ 25| (10 X‘ B
'Gluten | min. 26% | | 1| ke kg |} | ko |I] |« ||
' Sedi mentation | min.35 |
(Ash L inpxj0jen4e Packaging Options
i in. 56% '
_Watetr‘Absorptlon : mfn o. Polypropylene Pack (PPI) Kraft Paper
Stability of dough min. 7 minutes T ANNEY ' ] 1111
- - Optional Private Label and Design
Energy 80 cm?2 (Extensograph)
' Tasteand smel 1 " in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and product making process.



French Baguette Flour

. Physical and Chemical Properties | Package Weights

_Humidity Percentage max.74,0% _

' Protein | min. 72,0% 50 ‘ 45 || (40 25 10
Percentage of Gluten = min.28% kg kg \ kg \ kg I\ kg [\
Sedimentation min.35

(Ash ' | max. 0,65% . Packaging Options
Water Absorption mMin.59% 'p | I o1 Djz dlet

| Stability of dough " min. 9 minutes | | _oypropy_ene '.ac (B8 - aper

- | Optional Private Label and Design
Energy 770 cm?2 (Extensograph)

' Taste and smell " in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvary according to demand, region and pro:

@)



Tandoori

Arabic Bread Flour

Physical and Chemical Properties Package Weights
Humidity Percentage max. 74,5%

Protein _m?n.II,S% 40“ 25 10(;
Percentage of Gluten | min. 26% 1y ke kg || | ko || |

Sedi mentation min.32
Ash 5 LBx Plepte Packaging Options
Water Absorption min. 57%

— P - I O_ Polypropylene Pack (PP) Kraft Paper
Stability of dough min. 5 minutes . ; .

Optional Private Label and Design

Energy 80 cm?2 (Extensograph)
Taste a nd smel 1 | in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and product making process.
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Biscuit Flour

Physical and Chemical Properties Package Weights

Humidity Percentage max.74,0%
Protein " min. 70,0% 40] 25() (o[
Percentage of Gluten | min.20% I 1§ | ke \ kg |} | kg ||
Sedimentation min.25
Ash : | max. 0,65% Packaging Options
Water Absorption min. 52%

— ! Polypropylene Pack (BP) Kraft Paper
Stability of dough ] . :

Optional Private Label and Design

Energy
Taste and smell in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and product n



Cake Flour

Physical and Chemical Properties Package Weights
Humidity Percentage max.74,5%

Protein Percentage of min.77% 25() (ro1
Gluten min.2 5% Il | |

Sedi mentation min.25
fadt L nRxPlope Packaging Options
. : =
\é\ia?{?bsfoéptloﬁ - 2:25755g =0 Polypropylene Pack (PP) Kraft Paper
| Enaerlglyy OF POVS 60 c.m2 Eensdarant Optional Private Label and Design
Tasteandsmel 1 L in particular taste and smell

""The product specifications in the catalog are standard specifications. it mayvary according to demand, region and product making process.
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Pasta Flour_

. Physical and C_hemical Properties ' Package Weights

IHumidity Percentage max. 74,0%

_ Protein | min. 73,0% 50 45 40 25 '|o
Percentage of Gluten | min. 30% kg kg kg kg kg m
Sedimentation min.40

|Ash - max. 0,55% , Packaging Options
Water Absorption min. 58% 'p I | Pack (D) Kraft P

| Stability of dough " min. 72 minutes | | _ngropy_ene — (q’ ) Kraft | ARET

- ! ptional Private Label and Design

.Eﬁergy ' 720 cm2 (Extensograph)

Taste and smell in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and product



Pizza Flour

I Physical and Chemical Properties

| Humidity Dercentage|

| Protein

|Percentage of Gluten
|Sed| mentation

iAsh

iWater Absorption
i'S_tabiI'ity of dough
Energy

|Taste a nd smel 1

max. 74,0% min. 73%
 min37%
min.40

max. 0,55%
mMin.60%
min. 72 minutes

730 cm2 (Extensograph)
in particular taste and smell

Package Welghts

..ﬂl
o) (20 (=) @

Packagmg Options

i I_Polypropylene Pack (PF|) Kraft Paper

Optional Private Label and Design

""The product specifications in the catalog are standard specifications. it mayvary according to demand, region and product making process.
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Whole Wheat Flou r

~ Physical and Chemical Properties _ Package Weights |
Humidity Percentage max.74,0%

Protein Wil 725% L1 LT LT TT] 50
'Pergéntag_e of Gluten | min26% _
Sedimentation " min25
Ash | |max|ls% | [T | |Packaging Options | i
Water Absorption min. 3504 Ll Ll Ll LLLLIdESS e e T 7 I
SRS iR Ai PR R RN AR AR ARG Polypropylene Pack (PP)  Kraft Paper
'E'n'erg'y' Py jui~—=111\ _____O_Rt/_opq_l__P_r/\_/_ate Label cm_d Design

LpgtepndETe in particular taste and smell

"The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and product

()



Sugar Bread Flour

. Physical and Chemical Properties
'Humidity Percentage| max.74,0%

Protein . min. 72,5%

Percentage of Gluten | min. 28%

'Sedi mentation min.38

'Ash ' max. 0,60%
'WaterAbsorption ' mMin.58%

'Stability of dough min. 9 minutes

'Energy 700 cm?2 (Extensograph)
Taste and smel 1 in particular taste and smell

Roti Bread Flou r

_ Physical and Chemical Properties
'Humidity Percentage max.74,0%

Protein min. 77%

Percentage of Gluten " min. 26%

'Sedi m entation ' min35

.Ash | max. 0,60%

'WaterAbsorption " min. 56%

-Stability of dough " min. 4 minutes

-Energy ' 80cm2 (Extensograph)

:Taste a ndsmelT in particular taste and smell ..
Package Weights | | Packaging Options

Polypropylene Pack (Pﬂ) Kraft Paper

\ 45 || (40 25 =% Optional Private Label and Design
kg \ kg\ kg\ kgh

50
kg

"The product specifications in the catalog are standard specifications it mayvary according to demand, region and product making process
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Chappati Bread Flour

ey

| Physical and Chemical Properties
| Humidity Percentage max.74,0%

| Protein | min. 77,5%

| Percentage of Gluten | min.26%

- Sedi m entation | _min.35

. Ash | max. 0,60%

. Water Absorption . min. 56%

' Stability of dough | min. 4 minutes

| Energy | 80 cm?2 (Extensograph) |}
Taste and smel 1 ' in particular taste and smell

Package Weights

| Polypropylene Pack (PP)1 Kraft Paper

Pita Bread Flour

Physical and Chemical Properties

| Humidity Percentage max. 74,50%

| | Protein | _min. 77,50%

| Percentage of Gluten | min. 26%

| | Sedimentation | Imini32

| | Ash ._max. 0,65%

- Water Absorption ._min. 56%

- Stability of dough ~_min. 5 minutes

| | Energy 80 cm2 (Extensograph)

| Taste and smell __in particular taste and smell

_Packaging Options

Optional Private Label and Design

'The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and prc

@



Baklava Flour

. Physical and Chemical Properties
'Humidity Percentage| max.74,0%

Protein min. 73,5%

Percentage of Gluten min37%

'Sedi mentation min.40

Ash ' max. 0,50%
'WaterAbsorption ' mMin.59%

‘Stability of dough min. 73 minutes

'Energy 740 cm?2 (Extensograph)
Taste and smell in particular taste and smell

Croissa nt Flour

_ Physical and Chemical Properties
'Humidity Percentage max.7 4,0%

Protein | min.73%

Percentage of Gluten min.30%

'Sedi m entation " min.40

'Ash " max. 0,55%

'WaterAbsorption ' Min.58%

-Stability of dough " min. 72 minutes

- Energy 720 cm2 (Extensograph)

'Taste a nd smel 1 in particular taste and smell '
Package Weights ' Packaging Options

Polypropylene Pack (PH) Kraft Paper

50 45 || (40 Optional Private Label and Design
E‘:DI"Q \Hkg \szgsllllgm ,
150 150 g (D)
§

"The product specifications in the catalog are standard specifications it mayvary according to demand, region and product making process
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| Noodlg Flour

. Physical and Chemical Properties
Humidity Percentage max. 74,0%

Protein

| Percentage of Gluten

Sedi m entation
'Ash

‘Water Absorption
'Stability of dough
Energy

‘Taste and smel 1

- mMin.58%

| in particular taste and smell

min. 72,5%
min. 29%
min.38
max. 0,6%

min. 72 minutes
770 cm2 (Extensograph)

Soft Noodle Flour

Physical and Chemical Properties

7 \ \\ ‘ y ‘,l \ ‘ 'Humidity Percentage max.74%
|L\_‘ YY) e o e 1‘ Protein - min. 72,0%
: Freatd [4\“ \‘; g Percentage of Gluten | min. 27%

LS - )" v y | | Sedimentation min.35
|ﬂ 4. ,;,-r"‘ x g ‘ Ash max. 0,6%

- . ¥ 4
- ' » Water Absorption min. 56%

'Stability of dough
Energy
Taste and smell

" min. 9 minutes
90 cm?2 (Extensograph)
in particular taste and smell

Package Weights

HEE0ee

Packaging Options
Polypropylene Pack (PP) Kraft Paper
Optional Private Label and Design

'The product specifications in the catalog are standard specifications. it mayvaryaccording to demand, region and prod



Phyllo Flour

| Physical and Chemical Properties
'Humidity Percentage max.74,0%

Protein | min. 73%

Percentage of Gluten @ min.30%

'Sedi mentation " min.40

'Ash ' max. 0,55%

'Water Absorption ' Min.58%

'Stability of dough " min. 73 minutes

'Energy 720 cm?2 (Extensograph) ' 3. wp,

Taste a nd smel 1 in particular taste and smell T . |

TortillaFlour

_ Physical and Chemical Properties
Humidity Percentage max.74,0%

'Protein min. 72,5%

-Percentage of Gluten | min. 27%

'Sedi m entation ' min.35

.Ash | max. 0,60%

'WaterAbsorption " min. 57%

-S-tabilit-y-of 'd'ough " min. 77 minutes

-Energy 700 cm2 (Extensograph)

'Taste a nd smel 1 in particular taste and smell 1
Package Weights | | Packaging Options

50
kg

"The product specifications in the catalog are standard specifications it mayvary according to demand, region and product making process
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Wafer Flour

Physical and Chemical Properties

i-Hum-l-ellty Percentage max. 74,0%

' Protein LminY V.0%] 1 111
Percentage of Gluten | min.25%

Sedi mentation min.30

Ash " max. 0,6%

'Water Abserption' | mm5 6%' -

Stability of dough min. 4 minutes

Energy | 70 cm2 (Extensograph)
[Tastea ndsmel1 in partlculartaste and smell

English Toasting
Bread Flour

Physical and Chemical Properties

:-Humldlty PercentageI max. 74%

il

|
Protein | min. 72,50% |
jPercentage of Gluten | min. 29% I
Sed im entation ' Min.38 |
Ash | max.0 ,55% |
'WaterAbserbﬂeH | ! m|n58% | |
‘Stability of dough | min.77 minutes |
-Energy | 770 cm2 (Extensograph) I
__'_F_e_s_te__a__n_el _S_F_T]e_”____“ | {1l partlcular taste and s smeII |

‘Package Weights W IFTTTTT 1 Packaking ©Options] [ 1117

Polypropylene Pack P]D Kraft Paper

50 45 Optional Private Label and Design
Al e [ o L
) ’_’_. Cor; X
I : y ’ : i
®

"The product specifications in the catalog are standard specifications it mayvary according to demand, region and product making process.



Hamburger Flour

| Physical and Chemical Properties
IHumidity Percentage max. 74,0%

Protein | min. 73%

Percentage of Gluten @ min.30%

'Sedi mentation " min.40

'Ash ' max.0 ,55%
'WaterAbsorption ' mMin.58%

‘Stability of dough " min. 72 minutes

'Energy 720 cm?2 (Extensograph)
‘Tasteandsmell | in particular taste and smell |

Sa ndwich Flou r

. Physical and Chemical Properties
Humidity Percentage max.74,0%

: Protein min. 72,0%

Percentage of Gluten " min. 28%

'Sedi m entation ' min.38

'Ash ' max.0,60%

'WaterAbsorption ' Min.58%

-S-tabilit-y-of dough " min. 9 minutes

- Energy 700 cm2 (Extensograph)

'Taste a nd smel 1 in particular taste and smell 1
Package Weights | | Packaging Options

Polypropylene Pack (PH) Kraft Paper

50 \ 45 \ 40| (25(\ (101 Optional Private Label and Design
kg kg kg \ g || kgh
B

"The product specifications in the catalog are standard specifications it mayvary according to demand, region and product making process



Flour for Aqua Feec

Physical and Chemical Properties | | _Pac_kagelvl\/eig_h_ts

:'Hu'midity Percentage max. 74,0% |, 50 | |
Protein Percentage of min. 72% 45 ‘

:Sedi m entation

'ASh - .2, U0% | | Packaging Options

Watbe{ Absfocrlptlo;: : | S : i — — S p_o_|_y9£p_y|ene pECk (ﬂp) P_<raft nger B!
’Sta IL/of Tods - - - { | Optional Private Label and Design
.Energy 50 0 0 Pl bl L8 B : ARl S p7 S MR

Tasteandsmell | in particular taste and smell |

"The product specifications in the catalog are standard specifications. it mayvary according to demand, region and pro:
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Rosehan I¢ ve Dis Tic. A.S.

Tacettin Veli Mah. Sehit Nazim Miralay Bulvari 61/A Melikgazi/
KAYSERI

Tel:0533 810 87 86

iInfo@rosehantrade.com



