MFB GABON
BP 23866 Zone Industrielle d'Oloumi
LIBREVILLE - GABON
Tel: 00241 77756248
www.mfbgabon.com
info@mfbgabon.com

www.mfbasturk.com
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CATALOGUE DE PRODUITS






TYPES DE FARINE

FARINE BOULANGERE FARINE BEIGNET
BAKERY FLOUR DONUT FLOUR
e D5 wee 55

FARINE PATISSIERE FARINE INTEGRALE
PASTRY FLOUR WHOLE WHEAT FLOUR

NIV



POUR DES CROUSTILLANTES BAGUETTES DE PAIN
FOR CRISPY BREAD

TIFIE IER e FORTIFIED WITH IRON



FARINE BOULANGERE
BAKERY FLOUR

FARIME BOULANGERE .,
BAKERY FLOUR

TYPE DE FARINE DE BLE / WHEAT FLOUR TYPE T-55

Humidite / Moisture

Tel: 00241 77756248 | www.mfbgabon.com




i

POUR DES DOUX B

FOR SWEET DONUTS
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FORTM R « FORTIFIED WITH IRON




FARINE BEIGNET
DONUT FLOUR

FARIME BEIGNET
DONUT FLOUR

FARIME BEIGHET
DOMNUT FLOUR i

S
POUR !
ro )

TYPE DE FARINE DE BLE / WHEAT FLOUR TYPE T-55

Humidite / Moisture 14.5%
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POUR DES DELICIEUSES PATISSERIES
FOR DELICIOUS BAERY




FARINE PATISSIERE
PASTRY FLOUR

FARINE PATISSIERE ..
PASTRY FLOUR.

FARINE PATISSIERE
FASTRY FLOUR |

TYPE DE FARINE DE BLE / WHEAT FLOUR TYPE T-45

Humidite / Moisture 14,5%
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POUR DES PAINS RICHES
FOR RICH BREAD
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FARINE INTEGRALE
WHOLE WHEAT FLOUR

1 FARIME INTEGRALE v
WHOLE WHEAT FLOUR | X )

INTEGRALE @

POUR DES PAINS RICHES
- | FARINE INTEGRALE iy

WHOLE WHEAT FLOUR [ E)
—

~ INTEGRALE @
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DERIVE DE BLE
WHEAT DERIVATIVE

SON DE BLE
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Humidité (%]

Taux d'acidité (%) — .

Protéine (%)
Cellulose (%)
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