
The Wheat Flour Specification
	1. 
	Moisture content (max)
	13.5 %

	2. 
	Total ash (max)
	0.75 kg

	3. 
	Total acidity (max)
	0.15 %

	4. 
	Fatty acids (max)
	50 mg KOH/100g wheat flour

	5. 
	Protein content (min)
	(Nx5.7) on DM base 11.5

	6. 
	Wet gluten (min)
	27% for bread

	7. 
	Falling Number (min)
	250 for bread

	8. 
	Sedimentional test (min)
	20 ml.

	9. 
	Mycotoxins (max)
	15 PPB

	10. 
	Validity Period
	9 (nine) months from the date of production



