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T170 rye flour

— PRODUCT ADVANTAGES —

> For dll rye uses : very dark bread, rye bread, farmhouse
bread, etc.

> Idedl on its own for very dark bread with a strong
taste of rye, intense flavours and marked acidity.

Nutrition declaration
per 100 g of flour

Energy (kJ) 1364
Energy (kcal) 323
Ingredient Fat () 17
TI70 rye flour. of which saturates (g) 0,2
Carbohydrate (g) 60,7
of which sugars (q) 2,2
Fibre (g) 13,4
Protein (g) 9,5

Contains negligible amounts of salt.
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boulangerie péatisserie  fine

BouRPat

boulangerie patisserie  fine




