	WHITE BEANS FLOUR


	Data Sheet (Agg.del 06/02/2008)


	NAME PRODUCT
Precooked white beans flour
	PRODUCTS
AGRINDUSTRIA s.n.c.

di Tecco per. agr. Giuseppe & C.

Fraz. Roata Rossi – Via Valle Po, 350 

12100 CUNEO (CN)

Tel. 0171/682391 Fax 0171/689300

E-mail: info@agrind.it

	TRADE NAME
Precooked white beans flour
	DESCRIPTION
Beans which are ground and steam-cooked, dehydrated. Particle size and peas type can be varied according to the requirements of the customers.

	PHYSICAL AND CHEMICAL PROPERTIES

Appearance: floury.

Particle size:
-     0 – 300 micron

Smell:

rosted

Colour:

avory white.

Taste:

typical of the product.

Solubility:
unsolvable.

 
	AVERAGE COMPOSITION

Moisture: 
   7  –    8%.

Raw proteins:   
 23,6%.

Raw fats: 
   2,5%.

Carbohydrates: 
 51,7%.



	MICROBIOLOGICAL ANALYSIS

The microbiological characteristics of the product correspond to the parameters previewed from the law and they can 
be improved according to the requirements of the customer.

	ADDITIVES

None
	PACKAGING

Multilayer paper or big bags. All labels are written in compliance with the regulations in force

	STORAGE

No special care is required: room temperature is recommended.
	E LABELLING

‘Farina precotta di fagioli bianchi’ with particle size and typical analysis.

	USE
This product can be used as food ingredient in various formulas or as thickener.


