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FARINHASFIRMOS.PT

PRODUCT MADE IN  

PORTUGAL 
WITH RAW MATERIALS 

FROM THE EU

COMPOSITION
Wheat flour, cane sugar, vegetable fat powder (refined palm oil, glucose syrup, milk protein, free-
flowing agent), baking enhancer (calcium carbonate, emulsifiers E 472e and E 471, flour treatment 
agent (ascorbic acid and enzymes)), sweet whey lactate, egg powder, beta-carotene E160a, vanilla 
flavor.

DESCRIPTION
Compound wheat flour for industrial uses with high water absorption capacity. Just combine water, 
yeast and salt. It provides a very delicate, tasty and light bread, richer due to the extra addition of eggs, 
vegetable fat and sugar.
Apart from normal fermentation processes, this flour is prepared to support all production processes 
using cold technology.
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