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TECHNICAL SPECIFICATION
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Type of flour Wheat Flour for Baking 

Accordance with GOST 26574-2017

Grade Premium

Package Polypropylene bags of 50 kg

Color White

Taste / Smell Typical for Wheat Flour

Humidity, max 15.0%

Ash content, max 0.55%

Whiteness, min 54.0 units

Falling number. min 200 sec

Wet gluten, min 28.0%

Physical and Chemical Characteristics:

Content of aflatoxin B1 less than 1 ppb/kg

Content of ochratoxin A less than 1 ppb/kg

Deoxynivalenol (DON) less than 100 ppb/kg

Zearalenone (ZEA) less than 10 ppb/kg

Microbiological Characteristics:
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