
 

 

Unbleached First Quality Strong Flour 
 
This product has a protein level in excess of 12%, which gives great water absorption and 
loaf volume. It has superior lift ideal for bread manufacture. 
 
 
Ingredients 
Unbleached roller milled flour, Vitamin (Thiamine & Folate). 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Storage instructions 
Store in a cool, dry place 
 
 
Packaging 
Provided in a white multiwall paper bag. 
 
 
Sizes 
25kg 
12.5kg 
 
 
Applications 
Sandwich Breads 
Croissants 
Danish Pastry 
Noodles 
Continental Breads 
Pasta 
Artisan Style Breads 

 

Nutritional Information   

Serving size 40g (1/3 cup)  

 Average quantity  

per serving 

Average quantity  

per 100g 

Energy 588kJ 1470kJ 

Protein 5.12g 12.8g 

Fat total 

- saturated 

Less than 1g 

Less than 1g 

1.2g 

Less than 1g 

Carbohydrate 

- sugars 

27.96g 

Less than 1g 

69.9g 

Less than 1g 

Sodium Less than 1.8mg Less than 5mg 


