Wheat Flour Specifications

	Specifications
	Value

	Origin
	

	Gluten
	

	Moisture
	

	Protein
	

	Sedimentation (Swelling) (ml)
	

	Ash (D.M.)
	

	Water absorption( ABS):
	

	Maceration
	

	Augmentation
	

	Energy cm2
	

	Taste and smell
	

	Color and outlook
	

	Packing
	

	Minimum Quantity
	



Instructions:

· Fill out this form.

· Save as [in your name]

· Email it back to: kadry@thenatco.com
