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M& 405 Wheat Flour

SEIT 1808

Our Type 405 Wheat Flour is milled from wheat
grainsinto a fine flour. This standard flour has

consistently high-quality baking properties and is

highly versatile.

We offer both a conventional version and an organic

version (Naturland, Bioland, EU organic flour).

In the bakery, Type 405 Wheat Flour is particularly

suitable for making:

Biscuits and cookies

Pasta

Cakes (esp. sponge)

Gateaux

Light-coloured bread

Crépes
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| ngredients:

100% Wheat

Nutritional values per100g:

Energy 1443 kJ
340 keal

Fat 1g

/ of which saturates |0,2g

Carbohydrates T1g

/ of which sugars <0,5g

Fibre 4g

Protein 9,8g

Salt <0,01g

kosher biocyclic-

vegan

Max Ladenburger Séhne Heimatsmiihle GmbH & Co. KG | Heimatsmiihle 1 | DE-73433 Aalen
Telefon +49(0) 7361/9151-0 | Telefax+49(0) 7361/9151-10 | info@heimatsmuehle.com | www.heimatsmuehle.com

EU organic



