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{(}) BESLER MILL

Wheat Flour - Farine de Ble - Harina de Trigo - g=&!) G

PRODUCTION UNIT

:‘._ B

N J
QUALITY CONTROL LABORATORY RESEARCH AND PRODUCT DEVELOPMENT LABORATORY
Daily Milling Capacity vals Plant Wheat Storage Packaging The Number Of
Capacity Capacity Countries
per / day Besler Flour Goes
2.100 mt 99 200.000 s 1.700tons 50
4.700.000 Ibs 441.000.000 Ibs 3.750.000 Ibs
PACKAGE TYPES AND WEIGHTS
900 gr 907 gr / 21bs 1kg 2 kg 2,26 /51bs 4 kg 5kg
j [ | l l i i
|:§:?£LL BESLER MILL
. KRAFT PAPER KRAFT PAPER KRAFT PAPER KRAFT PAPER KRAFT PAPER KRAFT PAPER . KRAFT PAPER
v v v v v v v
PACKAGE TYPES AND WEIGHTS
10 kg 15 kg 22,7 /50lbs 25 kg 45,4 kg /100 Ibs 50 kg
@
--------- @, BESLER MILL BESLER MILL
@ .u, BESLER MILL
BESLER MILL
PP SACK v PP SACK v ‘ PP SACK v . PPSACK v PP SACK v PP SACK v

KRAFT PAPER KRAFT PAPER _ KRAFTPAPER
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TYPE 550 _ TYPE 650 ALL PURPOSE WHEAT FLOUR

PREMIUM QUALITY WHEAT FLOUR

Farine de blé dequalité supérieure type 550 : y Farine de blé fout usage tYPe 650
00- cqi6agall (PJLC 206 1o i . 0. gqi plaaiwlil 23910 206 G163
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
| Humidity max. 14,5% Humidity max. 14,5%
Protein min. 11.0% - Protein min. 11.5%
Gluten min. 27% @ Gluten min.27.5%
Sedimentation min. 35 BESLER FLOUR Sedimentation min. 35 BESLER FLOUR
| WHEAT H § ALL - £
Ash ! mpx. 0,55% | %E Ash : mgx. 0,65% gm %E
Water Absorption min.55% | P marry 4 Water Absorption min. 55% e -
Stability of dough min. 2 minutes E y- o Stability of dough  |min. 2 minutes 3= e A H
Energy 100 cm2 (Extensograph) E et 5 Energy 110 cm2 (Extensograph) a @ _ﬁ;‘?’ &
Organoleptic Pleasant smell, typical R Organoleptic Pleasant smell, typical Bony
taste & color taste & color

HIGH QUALITY FLOUR
ALL PURPOSE CROISSANT FLOUR
farina di alta qualité farina di croissant
63gall JJle G16o olwlog)s
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
| Humidity max. 14.5% Humidity mox. 14.0%
Protein min.12.0% = Protein min.12.0% f=
Gluten min.28% @ Gluten min. 30% @
Sedimentation min. 35 EEZLER FLOUR Sedimentation min. 35 , DEJLERFLOVR
1 1 B
Ash | max. 0,65% .EM ! Ash J max. 0,65% ! mm% -
Water Absorption min.58 % | i H Water Absorption min.50% i "
Stability of dough | min. 10minutes 158 W 03 £ Stability of dough | min.10minutes ; 5.,;_..;?')_ E
Energy 130 cm2 (Extensograph) | 5 #"E Energy 100 cm2 (Exfensograph) | = —
Organoleptic Pleasant smell, typical R Organoleptic Pleasant smell, typical .
taste & color taste & color
|
HIGH GLUTEN FLOUR
Farine @ haute teneur en gluten
osiglall Jle @§16
1 PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
[ Humidity max. 14% | Humidity max. 14,5%
Protein min.12% - Protein min.15.5%
Gluten min. 30% @ Gluten min. 40% %
Sedimentation min. 40 1 BEZLER FLOUR Sedimentation min. 45 BEFLER FLOUR
! ¢ i mon = §
Ash mpx.U,SO% : ibmmm % : Ash 4 mgx. 0,65% ! E
Water Absorption min.58 % ! rLoum i Water Absorption min. 55% | FLOUR :
Stability of dough min.10minutes 3 i Stability of dough min. 2 minutes 1 g-_ g -
Energy 140 cm2 (Extensograph) a . Energy 120 cm2 (Extensograph) A C e
Organoleptic Pleasant smell, typical Lo Organoleptic The product has a unique oy
taste & color taste and smell

CAKES & PASTRIES FLOUR SELF RISING FLOUR
Farine pour Gateaux & Pdtisseries Farine auto montante
Ulneallg eleill (G16o podill G5 gab
A
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
| Humidity max. 14,5% [Humidity max. 14,5%
Protein min.11.0% Protein min.10.0%
Gluten min. 27% Gluten min. 27%
Sedimentation min. 35 BESLER FLOUR Sedimentation min. 30 BEJLER FLOUR
Ash max. 0.55% i caxE n | Ash max.1.80% i SELF ;
3 3 i PASTEY - - - RISING x
Water Absorption min. 55% | FLOUR = Water Absorption min. 54% ' FLOUR -
Stability of dough min. 2 minufes . - Stability of dough min. 20 minutes _l - o g E
B — = = = A
Energy 120 cm2 (Extensograph) Ea— - Energy 125 cm2 (Extensograph) 5 = P e
Organoleptic Pleasant smell, typical $2y s Organoleptic Pleasant smell, tupical Wiy
taste & color taste & color




Nos Produits

HAMBURGER BREAD FLOUR
Farine de pain hamburger

TOAST BREAD FLOUR

Farina di pane tostato
gl pall §ui6s

sepolgll i G163

PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES

[ Humidity max. 14,5% [Humidity max. 14,5%
Protein min.14.2% = Protein min. 11.5%
Gluten min. 36% @ Gluten min. 27.5%
Sedimentation min.47 : BESLER FLOUR : Sedimentation min. 35 BESLER FLOUR
Ash max. 0,60% ! ronst ~ Ash max. 0,65% | EArETRGIR o |
Water Absorption min. 60% ; m % IE Water Absorption min. 55% ;:El.;:i."-i % ‘
Stability of dough | min.10minutes 1 —‘./'E, =T 2{ Stability of dough  [min. 2 minutes 1.0 E
Energy 150 cm2 (Extensograph) = les] & Energy 110 cm2 (Extensograph) B === £
Organoleptic Pleasant smell, typical R Organoleptic Pleasant smell, typical Bony

taste & color taste & color

FRENCH BAGUETTE FLOUR LAVASH FLOUR

Farine de baguettefrancaise 3 - c Farine de lavash

eupall cagell @16 4 & ) wulod @§u6o

PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
Humidity max. 14,0% || Humidity max. 14,5%
Protein minj20% | e Protein min. 115%
Gluten min. 27% w Gluten min. 28.0%
Sedimentation min. 35 it Sedimentation min. 33 BESLER FLODR
Ash max. 065% ] m%% Ash max- 0.65% |LAVASH = |
Water Absorption | min. 58% jnom  ='E Water Absorpfion | min. 58% jlOUR "=
Stability of dough min. 8 minutes ; o : .'},, ; Stability of dough min. 2 minutes s - % E
Energy 100 cm2 (Extensograph) ] ol Energy 50 cm2 (Exfensograph) Fa Ny
Organoleptic Pleasant smell, typical — Organoleptic The product has a unique S .
taste & color taste and smell

PIZZA FLOUR TYPE 00 PIZZA FLOUR TYPE 01
Farine @ pizza type 00 Farine a pizza type 01
apj egi ljudl b -1 gai ljiwl gob
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
Humidity max. 14,5% Humidity maox. 14,5%
Protein min.14.5% Protein min. 12.0% e
Gluten min. 35% @ Gluten min. 30%
Sedimentation min. 40 BEFLER FLOUR Sedimentation min. 37
Ash mox. 0.65% | przza T f Ash mox. 065%
Water Absorption min. 58% j s B Water Absorption min. 58%
Stability of dough min. 10 minutes 1 ﬁﬁ.‘t{ Stability of dough min. 10 minutes
Energy 140 cm2 (Extensograph) i o E Energy 150 cm2 (Extensograph)
Organoleptic The product has a unique — Organoleptic The product has o unique
taste and smell taste and smell
V| | V|

PHYSICAL AND CHEMICAL PROPERTIES ’ PHYSICAL AND CHEMICAL PROPERTIES
Humidity max. 14.5% [ Humidity max. 14,5%
Protein min.14.0% e Protein min.16.0% e
Gluten min. 35% (_@ Gluten min. 40%
Sedimentation min. 35 BESLER FLOUR Sedimentation min. 45 BESLER FLOUR
Ash max. 0.60% Ash maox. 0.60% |PIEEZA = C
Water Absorption min. 60% Water Absorption min. 60% == % i
Stability of dough  [min. 10 minutes Stability of dough  [min. 10 minutes [ — Ig'r—'“:\ Z
Energy 140 cm2 (Extensograph) Energy 150 cm2 (Extensograph) = @%E; i
Organoleptic The product has a unique Organoleptic The product has a unique Lo i

taste and smell taste and smell




Harina de Trigo - gail) (3.8,

BISCUIT FLOUR WAFER FLOUR

Farine de biscuit Farine de gaufres

cugaull @18 1a5g)l Gudo

PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
[Humidity max.14.5% Humidity max. 14,5%
Protein min. 9.0% Protein min. 9.0%
Gluten min. 24% '@' Gluten min. 24% w
Sedimentation min. 20 . BESLER FLOUR & Sedimentation min. 20 ; BESLER FLOUR H
Ash max. 0.65% | mscurr £ Ash mox. 065% | WAFER .f‘-i—j,f
Water Absorption min.54% | m %5 Water Absorption min. 50% i OTR =i
Stability of dough min. 15 minufes 10520 e ; Stability of dough min. 1.5 minutes i 4 E
Energy 30 cm2 (Extensograph) - ' & Energy 15 cm2 (Extensograph) g . B Lo E
Organoleptic The product has a unique #Euy Organoleptic The product has a unique EETS
taste and smell taste and smell

PITA FLOUR ATTA FLOUR
harina de pita Atta (farine
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
[Humidity max. 14.5% | Humidity max. 14.5%
Protein min.12.0% Protein min.12.5%
Glufen min. 28.0% , © : Gluten min.27% 1(®)
Sedimentation min. 35 | BESLER FLOUR E Sedimentation min. 22 BESLER FLOUR
Ash 0.70-080 | AT 2 1 Ash min.120% i am 3 B
Water Absorption min. 55% , TR =k Water Absorption min. 60% 1 om =
Stability of dough min. 2 minutes ! t;"% E Stability of dough min. 8 minutes L e £
Energy 90 cm2 (Extensograph) a - & Energy 80 cm2 (Extensograph) = | £
Organoleptic The product has a unique — Organoleptic The product has a unique —
taste and smell taste and smell

TANDOOR FLOUR F : WHOLE WHEAT FLOUR
Farine de tandoor Farine de blé entier
Jotl @uoo ; Jolall ansll (§u6o
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
|| Humidity mox.145% | Humidity max. 14,5%
Protein min.12.5% Protein min.12.5%
Gluten min. 28% @ Gluten min. 27%
Sedimentation min. 28 | BESLER FLOUR f_ Sedimentafion min. 22 BESLER FLOUR
Ash max.1.20% m%—-_ : Ash min.1.20% | WHOLE H
Water Absorption min. 58% FLOUR = i Water Absorption min. 60% | =T ‘% i
Stability of dough min. 2 minufes e Stability of dough min. 8 minutes 1 b k. i
- et | i -
Energy 70 cm2 (Extensograph) 3 g a Energy 75 cm2 (Extensograph) i® e ]
Organoleptic The product has a unique b Organoleptic The product has a unique $oy o
taste and smell faste and smell
| | §
\ 3
BAKLAVA FLOUR
Farine de Baklava
squlaull Guba
N |
PHYSICAL AND CHEMICAL PROPERTIES PHYSICAL AND CHEMICAL PROPERTIES
[Humidity max. 14% ‘[Humidity max. 14,5%
Protein min.12.0% s Protein min.13.5%
Gluten min. 30% (@ Gluten min. 31%
Sedimentation min. 40 BEJLER FLOUR Sedimentation min. 30% , DEGLERFLODR
Ash max. 0,50% MK é_ﬁ Ash max. 0,65% | BANLAYA Eﬂ"’ i
Water Absorption min. 58% = Water Absorption min.60% i mj = E
Stability of dough min.10 minutes Stability of dough min. 8 minutes H [ L I
Energy 150 cm?2 (Extensograph) 3 Energy 110 cm2 (Extensograph) 3 - i &
Organoleptic Pleasant smell, fypical Organoleptic The product has a unigue By
taste & color taste and smell




