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ARTISANAL FLOUR

Sfow-fermented tradition, perfected quality
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We frouc{[ present the new AUTHENTIC ARTISANAL
FLOUR line ~ f[ours that combine tradition with fua[i.ty fo
deliver the fezfect vesult in every creation.

The new AUTHENTIC ARTISANAL ELOUR [ine is
sfcciat:t}/ c{esi(gncc{ to meet the demands of slow-fermentation
recipes, gﬁering t‘of:gua[ify flour that supports the Jotgﬁ at
every st‘age gf the frocess. For frgﬁssiona bakers who know that
great bread refluire.f time, fatimce, and exceftiona[ ingrec{ients.
Grown_from carefully selected, fremium—gua[ig/ grains and
stone-milled, our fdm ive bread o unique texture, depth of
flavor, and aromas that jgd:l}/ develop during slow fermentation.
Tﬁ_e)/ are .ffecia%f formu[ated' to provide strenqth, e[astici_gf, and
consistency in every batch of c{ou‘g ) ensuring tie fegfect result
every time.

With the AUTHENTIC ARTISANAL FLOUR fine, you
can creafe breads and baked goad:( that stand out for their fzuafi_ty
and f[avon mh}fying even youy most Jemand'ing customers.
Experience the difference szt authenticity makes and craft
recifes with taste, texture, and avoma that take us back in time,
to an era when eveD/tﬁing was made with care and dedication.

Give your customers the bread they deserve, with _f[our that
um&zfmnd} the needs of the frgfgfiona[ baker.
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ARTISANAL FLOUR

Features

WATER ABSORPTION
67-70%
BREAD .RI ING
HY
S]’RENGHT
Mec{tum .St‘rong

ENERGY W
230-270 (10E - 4))

PROTEIN
10)5 - 11)5%
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ARTISANAL FLOUR

Features

WATER ABSORPTION
71-74%
BREAD RISING

.

STRENGHT

Medium .St‘ron

PROTEIN
11-12%

Features

WATER ABSORPTION
80-83%

BREAD RISING

..

STRENGHT

Medium .St‘ron

PROTEIN
14)5— 15)5%

&
77ad

SIEENY,
ARTISANAL FLOUR



SIREND,
ARTISANAL FLOUR

Features

WATER ABSORPTION
72-75%

BREAD RISING

Hy

S]’RENG HT
Medium St‘rong

PROTEIN
13-14%

BAG

25KG

Combine the unique  flours from the AUTHEN'TIC ARTISANAL FLOUR
fine with inactive wheat and 1ye sounfoug&zgy’cc % suited to impart an

aromatic i:{mtibf and 5'@5[’351‘ the rich

LEVAIN
DE BLE

Inactive Wheat Sourdough

TFeatures

» Ideal for slow fermentation processes

« Perfect balance of acidity and pronounced aromas

« Suitable for use in bread and fine baked goods

« Recommended dosage: 0.5% to 5%100% clean label

BAG

5KG

Vors gf your frrod'uc(:f.

LEVAIN
DE SEIGLE

Inactive Rye Sourdough

TFeatures

« Ideal for slow fermentation processes

« Perfect balance of acidity and pronounced aromas

« Suitable for use in bread and fine baked goods
» Recommended dosage: 0.5% to 5%
* 100% clean label

BAG

5KG



KERATSINI OFFICE:
Spetson 1, Keratsini 187 55
T. +30 210 40 90 100 | F. +30 210 40 90 185

VOLOS OFFICE:
lasonos 82, Volos 382 21
T. +30 24210 94 500 | F. +30 24210 94 555

info@loulisgroup.com

www.loulismills.gr
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