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Product :
Ingredient :
Origin :

PRODUCT SPECIFICATION

Pizza Wheat Flour
Wheat, ascorbic acid 50-100 mg/kg

Finland

Product description

General wheat flour for pizza baking

Nutritional information

Packaging : Paper plastic bag
Net weight : 20 kg

Ugreen Co.,Ltd.
Tel: 886-4-26203700
FAX:886-4-26262322

Serving size 100g
Calories 350g
Protein 129
Total fat 179
Saturated Fat 0.2g
Trans Fat Og
Carbohydrate 68.99
sugar 0.2g
Sodium 1mg
Allergen

Oat, Wheat, Barley, Rye
Storage

conditions

Suggested Storage Conditions: Temperature below
20°C, humidity below 60%. Production date and

expiration date are as indicated on the outer bag.

Certified by

Halal
FSSC 22000

Analysis

Parameter Value; Unit
Moisture 14+10%
Ash 0.85+0.10%
Protein 130+£10%
Water absorption 60.5+£2.0%
Falling number 300+ 50s
Wet gluten 28+20%
Salmonella Negative/25¢g
Listeria <100 CFU/g
Staphylococcus aureus <100 CFU/g

This product information must be treated confidentially. This product information has been produced electronically and is valid without

signature.



