Characteristics

[bookmark: _GoBack]Product name: Wheat baker's flour grade Extra.
custom code - 1101001500
	  №
	The name of the indicator
	The test results
	Unit of measure

	1
	Metallomagnetic admixture
	0,0
	mg/kg

	2
	Weight percentage of crude gluten (manual method of washing)
	33,0
	%

	3
	Quality of crude gluten (manual method of washing)
	77
	unit of GDI (gluten deformation index)

	4
	Moisture content
	9,2
	%

	5
	Grinding coarseness: sieve residue
	2,0
	%

	6
	Whiteness of flour
	54,0
	unit

	7
	Number of falls
	287
	s

	8
	The presence of a mineral impurity
	the crunch is not felt
	

	9
	Pest infestation
	absent
	

	10
	Dirtyness by pests
	absent
	

	11
	Energy value
	1420
	kJ

	12
	Caloric value
	336
	kkal

	13
	Protein content
	10,3
	g

	14
	Carbohydrate content
	70,6
	g

	15
	Fat content
	1,1
	g




