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Specification of flour type 500 classic 
- Moisture ,% - not more than 15%
- Total Ash - % to ASB not more than 0.550
- Acid under Neumann not more than 1,8
- Extraction of wet gluten - not less than 26,0 %
- Loosening of gluten mm - not less than 3.0mm
- Granulometry

Residue on sieve 200 microns,%- 0.2 
Residue on sieve 160 microns,% - 1.2 

- Alpha - amylase activity - from 280 to 380 seconds
- Metal impurities - less than 3mg. per kilogram
- Pathogens - are not allowed
- Pesticide residues, nitrates, nitrites - are not allowed

Zink, Lead, Copper - are not allowed 
- Energy values. Nutrition information for 1 OOg. product.:

Energy,kj/100g(kcal/100g)- 1508.5/355.71 
Fats,g- 1.01 
Of which saturated fatty acids, g - 0,22 

. Carbohydrates,g - 73.63 
Of which sugars,g - 1.2 

. Fibers g - 4.01 

. Proteins,g - I 1.02 
. Salt,g <0.025 

Mycotoxin content: 
. Aflatoxins B 1, µg/kg < 2.0 
. Aflatoxins (Bl +B2+B3+B4), µg/kg 4.0 

Ochratoxin A, <µg/kg 3.0 
. ZearaJenone, µg/kg< 75.0 
. Deoxynivalenol, µg/kg< 750

Durability 10 months. 
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