relik.-

Pidelik

Lavas, lahmacun, tirnakli pide yapiminda tavsiye edilir. Hamurun yumusak
ve elastik alt yapisi sayesinde kolay islenebilen bir GrunimUzdur.
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:Brabender|  Evaluation [Brabender_ICC_BIPEA]  [x]
T mmss 2001 Measunng time
or X | 273 Dasing temperature
DOT | mmss 0128 Developmenttime
C FE 488 Consistency
Wz % 581 Water absoeption
WAC % 5.1 Water absorption corr, for defaull consistency
WAM | % 588 \efater absorption corm. for default moisture content
S mmss 0211 Stability
0s FE 107 Degree of sofening (10 min after beginning)
DSOCC) | FE 118 Degree of sohening (ICC / 12 min after max )
FQN mm P Farinograph quality number

| %

Ewaluastion of sanphs: ELIE PIDELIK

Drata: 2016 Diperaton

Test after 45/904135 Minutes

W alav absonphion: 58 X

Proving Tima [min] 45 a0 135

Energy [enf] T T2 62

Resistance lo Extension [BU} 237 286 228

E stenibility [mm] 181 148 158

Il acirnian [BUE 35 358 283

Fiatio M umbse: 15 1.9 1.4

Ratio Murmbser [Mas ) 20 2.4 1.3
Total | a5 1 Qi | R

Remarks:

EOZLU GIDA A5




