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m KHORASAN ANCIENT GRAIN FLOUR

Khorasan Flour

CODE: 20kg: KHOF20

SPECIFICATIONS:

TECHNICAL PERFORMANCE
Protein: Water Absorption:
00000 00000
Ash/Mineral Content: Development Time:
00000 00000

Bran Content: Stability:

@®0000 00000

Sieve Screen: Breakdown:
Medium 00000

FLOUR DESCRIPTION

A premium ancient grain flour with a soft golden hue and
naturally sweet aroma. It produces pliable doughs and
tender crumbs with a delicate, buttery-wheat flavour. Ideal
for bakers seeking heritage character in lighter loaves and

naturally sweet sourdoughs.

IDEAL BAKING APPLICATIONS

A+ ECO SCORE

EQUIVALENT
I I Farine de Blé Khorasan
I I Farina di Grano Khorasan

E= Khorasan Wheat
== Flour (Kamut)

@® Wheat Flour

{®, Wheat Flour

CERTIFICATIONS

USDA

MILLER’S NOTE

Milled from ancient Khorasan, this grain is conditioned in
stages to soften the kernel for even milling. Naturally golden
in colour with a smooth finish, it offers mild sweetness and
soft texture, making it ideal for enriched loaves, cakes and

lighter artisan styles.

White Classic Sourdough
Wholemeal Sourdough
Multigrain/Seeded Sourdough
White Spelt Sourdough
Wholegrain Spelt Sourdough

Rye Blend Sourdough .
Khorasan Sourdough E

TAKEAWAYS:

v Ancient wheat with golden colour
v" Naturally sweet aromatic flavour
v’ ldeal for distinctive artisan breads

Noos:

Eco-Score is an independent

BEO-SE0RE noaLva

tool measuring the impact
of food on the environment.
Learn more at www.ecoscore.org

ALTERNATIVE FLOURS TO EXPLORE
(. 1 Rustic White: Produces
similar rustic wheat breads
but with less sweetness
and ancient grain aroma.

KIALLA PURE FOODS PTY LTD

Rye Wholegrain: A
different ancient grain that
brings tangier flavour and
denser, darker breads.
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