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Pizza Flours

Every pizza master

has their secrets;

what are yours?

Find out which flours
mMeet your processing and
leavening needs; express
your professionalism,
creativity, and pizza style
to the fullest.

Molino Rachello Pizza Flours
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PIZZA
Short leavening Proteins w Medium leavening Proteins w
0 Pizza corta >11% 280 0 Pizza media >12% 330

Expecially suggested for

Dough preparations that require short
leavening times. Flour designed for easy-to-
work products such as pizzas and focaccias
with leavening times under 24 hours.

Expecially suggested for

Preparation of all types and sizes

of pizzas and focaccias with leavening
times between 24 and 48 hours.

Long leavening Proteins w

Pizza mix with soy flour Proteins w

0 Pizza lunga >13% 370

Pizza soia >13.5% 370

Expecially suggested for

Pizza doughs with long leavening times.
Flour obtained from strong grains, rich in
proteins, is recommended for 48 hours and
more leavening.

Expecially suggested for

Classic or pan pizza dough, and for various
types of focaccia. This mix is obtained from
a blend of selected soft wheat, toasted
whole soy flour and re-milled durum
wheat semolina.
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- Discover our

commitment
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to you.

Scan the QR code to
explore sustainability
topics and learn how
we can support you.
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