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Molini ambrosio overlooks the Gulf of Naples.
It's among the best milling complexes in ltaly and Europe.
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Flour Type SRR LT
N 00 00
B KA S 5 THIAR
Moisture
; 14,50(+/-1)Y 14,50(+/-1)Y
B 50(+/-1)% 50(+/-1)%
Ashes
) . o= 0,5-0,6 0,6-0,7
Koy (B ED)
Glliie,: 10,5% min 11% min
THI f =
Proteins o o
EHASE 12,1%s.s. 13,1%s.s.
W i BE 240-260 290-310
gf@;absmpm” 56,5% min 57% min
Stability
| 11 12"
R B (1]
6/NI B K (%i20-25°C) 6E 12/ EHER I (Fih20-25C)
IR R 24/ GREAC) WK R A8/ M) GRIE4AT)
Dough Direct leavening 6 hours at room temperature Direct leavened pizza from 6 hours to 12 hours
leavening time (20-257C) and it can be left to mature in the cell |at room temperature (20-25°C) and can be left to
% THI B[] at 4 ° C for up to 24 hours. mature in cell at 4 ° C for up to 48 hours.
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Flour Type —— 1
S 00 0
TR KA S ST
Moisture
; 14,50(+/-1)Y 14,50(+/-1)Y
B 50(+/-1)% 50(+/-1)%
Ashes
) . = 0,7-0,8 0,6-0,7
Koy (B ED
%;%” 12% min 11% min
Proteins o o
A 14,3% s.s. 13,5% s.s.
W i B 340-360 290-310
;iji‘;::absorpt'on 58,5% min 57% min
Stability
L 13'30" 13'20"
e E I 7]
12/ B2 K% (%i#20-25 C) 612/ BRI (Fi#H20-25C)
AR BT/ (HE4C) KR R8N (EE4T)
Dough direct leavened pizza from 12 hours to 24 hours |direct leavened pizza from 6 hours to 12 hours at

leavening time

R THII (8]

at room temperature (20-25°C) and can be left to
mature in a cell at 4 ° C up to 72 hours.

room temperature (20-25 ‘C) and can be
matured in a cell at 4 ° C up to 48 hours.




