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INNOVATIVE BAKING SOLUTIONS

I FRENCH STYLE T45 FLOUR T

T45 is pure French style flour perfect for making high-quality cakes and sweets. It is fine, soft and white in

Colour. Itis finely ground flour using the soft wheat varieties. It is typically used for baking brioche and crois-

sants.
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RECOMMENDED FOR : CAKES, CONFECTIONERY
MADE FROM GRAIN HARDNESS PROTEIN CONTENT GRANULATION
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WHEAT SOFT 85% - 9.5% SOFT
MINERAL CONTENT CRUMB IMPACT CRUST IMPACT SPECIAL FEATURE
0.4% -0.45% FINE, DENSE SOFT 100% SOFT
TEXTURE WHEAT
INGREDIENTS: PACK DOSAGE STORA(i SHELF LIFE
100% Milled Soft Wheat. d = e
UNBLEACHED I NON CHLORINATED PAPER BAG AS APPLICABLE DRY AND HYGIENIC FROM

Manufactured by Swiss Bake Ingredients Pvt. Ltd., Dr. E. Moses Road, Worli, Mumbai 400018, India. B3 support@swissbake.in © +91 22 3529 3529
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in collaboration with Trade ‘n bake, Junkerschlossweg 9, 4465, Hemmiken, Basel-Landschaft, Switzerland.






