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Kadife

Pita Flour

This flour is used for products such as dodner kebab pita, clawed pita
(Ramadan pita), pide, lahmacun, balloon bread. With a low ash and lucent
flour structure, it is a first-class high-performance pita flour.
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Moisture (Max.)
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Protein (Min.) 11,5 (%)
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"Brabender|  Evaluation [Brabender_ICC_BIPEA] (%]

Poit | Ut | Value | Descripton
T {mmss 2000  Measuning time
0T ¥ | 268 Cosing temperature
OOT  |[mmss 0150  Developmenttime
C | FE 50 Consistency
W2 [ % 53 \iiater absorpbion
WAC | % 583 \water absorption coer. for default consistency
VMK 83 Tater absorption corr. for defautt moisture content
5 |mmss (318 Stabilay
_DS | FE 1 Degree of sohening (10 min aker beginning)
DS(CC) | FE 1) Degres of softening (ICC / 12 min afier max)
FON | mm 3 Farinograph qualily number
m Evaluation ‘
LI
Evalustion of sarmgie: EADIFE
Datec 2018 Operator:

Proving Time [min] 45 an 135
Energy [erf]: 124 13 122
Resistance to Extension [BUJ 323 476 503
Etengdbiity [mm]: 185 155 144
Maosnrn 8L 437 B45 657
Ratia Mumber; 1.7 31 15
Ratio Mumber [(Maz ) 27 4.2 45
Total 45 | s | 138
Remarks:




