Mavi
Pastalik - Boreklik

X0

“Trabzon Ekmegi” olarak bilinen ekmek imalatinda, pasta, borek,
pogaca, elde yufka, tulumba tatlisi gibi hamur iglerinde rahatlikla
kullanilabili. Homojen gdzenek yapisi, yiksek hacimli kabarma ve
rahat isleme Ozellikleriyle en ¢gok tercih edilen GrGnUmazdur.
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G. indeks Beyazlik

Sedim _ Kl (Maks.)

B. Sedim Protein (Min.)

‘Brabender|  Evaluation [Brabender ICC_BIPEA] x

Point | Unt | Valoe | Description

T mmss 2001 Measuring ime

1] ] 'C _] 28 Desing temperature

Dot | mam:ss 01:35 Development time

G | FE 508 Consistency

WE | % 58.7 Vfater absorplion

WAC % 563 V'fater absorplion corr. for default consistency

WAM 1% 58.4 \efater absoeplion corr, for default motsture content

_5 | memss 03:34 Stability

0s . FE B4 Degree of sofiening (10 min 2her beginning)

 DS{ICC) | FE &0 Degree ol softening (ICC [ 12 min after max.)
|| FQN mm R Farinograph quality number _
BT Evaluation == |
| %

Evaluabon of sample: AV

D ate: 2ME Opersior;

Test after 45204135  Minutes

walersbsorplion: 56 X

Proving Time [min] 45 an 135

Energy [} 113 116 100
Resisiance lo Edbensian [BL) joac 0] S0 &0
Extemnsibility [rn]: 155 128 13

M [BLIE 558 710 637

Fiatio Humbar 5 45 5.4

R #tio Mumber [Max ) 35 56 6.2
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