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From 1959, Flour for bakery, pastry

and fresh pasta.



Originally born as a traditional water mill, Molino Stenca has

been a landmark for over sixty years and four generations
in the field of soft wheat milling to produce edible flour, as

well as to extract zootechnical by-products.






Both raw materials
and finished products

are tested in our
internal laboratory

tomide our clients
wi e best products.

We produce different kinds

of high quality flour,
carefully selecting

our suppliers.
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Flour extracted from 150-180
grinding and sieving P/L 0,45-0,55
tender grain, freed from Protein 1’1 o%’
any external substances .~ ... a9

and impurities. , p ¢ 0,55% max

Especially used for direct
doughs with short rest times, such as low-rise

bread, breadsticks, biscuits and both fresh and
dry pastry.

Flour extracted from grinding and sieving tender 150-180
grain, but less refined than the “00” type. It is found p/j, 0,45-0,55
in betwee the “00” and the “1” types of flour, it protein  11,0%
absorbs higher amounts of water and it Gluten  8,5%
is richer of gluten. It is the ideal flour for any Aches 0,65% max
kind of processing, and especially bread-
making.
Flour extracted from grinding and
sieving the best tender grain, with low W 210-260
proteic value, but that allows to obtain P/L 0,45-0,60
doughs which are elastic and able to be Protein  12,2%
used in many different ways. It is perfect Gluten 10,3%

for low- and medium- rise doughs, such Ashes
as durum-wheat bread, tuscan bread, common
bread, breadsticks, focaccias and pizzas with short
refreshment times.
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Flour extracted from grinding and sieving of the best tender, medium
and strong grain seeds. Characterised by an exceptional proteic value,
easiness of processing and high malleability. Thanks to the great hold

in rising and its versatility, it is perfect

mantovanis W

for focaccias and pizzas with medium
fermenting times and as a basis for direct
and semi-direct doughs for several
baking products, such as durum-wheat
bread, bread shapes like maggiolinis,

d 250-290
‘g” P/L 0,45-0,60
aguett_es, Protein 13,5%
breadsticks, Gluten 11,0%
FARINA DI GRANOTENE\;(: as well as a Aho 0,55% max

Farine de plé ter

ot Wheat Flour b refreshment

Flour extracted from grinding and sieving the
best tender grain seeds, selected for strength and
proteic value. It is a well-balanced flour, highly
versatile due to its malleability, elasticity, a good
capacity to absorb water and an excellent hold in
rising. It is ideal for direct and indirect doughs
with medium and long rising times, such as

baguettes, sandwich bread, and maggiolinis,
as well as for products requiring chariot
processing and long fermenting times,
and in pastry for both rising and
not-rising dough.

w

P/L
Protein
Gluten
Ashes

on the chariot. It guarantees elastic
doughs and light products.

300-330
0,40-0,60
14,0%
12,0%
0,55% max




Flour extracted from Uad 1954

W JA0:300. & it e
P/L 0,45-0,65  gjoying the best
Protein  14,8% ender national
Gluten 12,2% and european
Ashes 0,55% max grains

selected  for
strength and proteic value. It is the product
of our Flour “P”, rested and mtured. Ideal for o 015
direct long-rise doughs, such s panettone, oy
baguettes, cornettos, and puff pastries.

Flour extracted from grinding and sieving the best tender
grains selected for their strength ad high proteic value. p/f,
Thanks to its elasticity and great performances in protein
development and pores, it guarantees stability and Glyten
malleability to the dough. It is ideal for blown breads, Aches
such as ciabattas; and for the preparation of puff pastry
priducts, croissants, brioches, and other confectionary
products such as panettones.

Flour extracted by grinding and sieving attentively

selected tender grains. Thanks &
. P/L
: to the law gluten content, it .
; Protein
allows the production of very Clitiits
\'S .
\/ soft confectionsry products, as
\“/,C: gy s Ashes

"‘ [\/I ()ZZ”O ® especially recommended  for

producing  biscuits,  tarts,  shortbreads,
doughnuts, puff pastries and cakes.

well as crumbly pastries. It is
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400-500
0,50-0,65
15,0%
13,0%
0,55% max

180-200
0,45-0,55
11,5%
8,5%
0,55% max
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Flour extracted from grinding and
400-430

0,45-0,60
Protem 15,2%
Gluten 13,2%
0,55% max

EA LINA DI GRA\’OTEVERO sieving the best grains, characterised W
Wheat Flour Yy Farine de blé tendre

by a high proteic value. It is rich of
gluten and proteins, it resists well to
rising and with hgigher elasticity and ©
extensibility. Thanks to all of these A Ashes
properties, it is ideal for doughs needing medium-long
rising times with beer yiest, making the dough soft, elastic
e A and highly rising. It can also be used as an adjuvant in

T OBA
IPO MANIT pastry and in all baking products.

Flour extracted ? from grinding the best selected
national ~ tender ‘ grains, with  particular
attention to its , Motin colouring. With low
quantities of Sten(a ‘ :

ashes, no AL GRANG 75 w 190-220
piercing,  and ey P/L 0,30-0,50

Protein 11,5%
Gluten 7,5%
Ashes 0,40% max

especially a very
white  colour,
this flour is
perfect for

high  quality

or not. For example, this flour is good for
raviolis, tagliatelles and lasagna.

fresh and egg dough, either filled

seed, from selected and tender national and w 210-240
european grain. This flour is characterised bya ~ P/L 0,50-0,70
slightly granulated and uniform grain size,and ~ Protein  12,5%
from a particularly light and non-pierced colour. ~ Gluten  9,0%

It is ideal for all kinds of fresh dough (especially ~ Ashes 0,55% max
for trofie), and can be used both on its own or

mixed with either durum wheat semolina or strong flours. This flour is also
very good to be sprinkled in preparing breads and pizzas.

M Flour extracted from the best part of the grain



Flour extracted from grinding and w 240-270
sieving the best tender grain, with p/f, 0,35-0,50
medium strength. This flour has been protein  12,5% reated
especially to obtain a balanced and Glyten 10,5% elastic

dough, perfect for simple or filled Aghes
focaccias, either round or square-shaped;

just like other direct doughs with low- and medium-
rise timings, which require high dough
extensibility. Ideal especially for soft and savoury
focaccias.

Flour extracted from grinding and sieving the
best tender grain, selected precisely with the
aim of obtaining flour guaranteeing dough
elasticity

tolerance to
rising. Its hold during the
rising is necessary to make a savoury,
crunchy and digestible pizzas.

W 270-310
P/L 0,45-0,60
Protein 13,0%
Gluten 10,0%
Ashes 0,55% max

Flour extracted from
grinding and sieving the
best  selected  tender
grains, ~ with  special
attention ~ to  their
elasticity and thus able to
produce a particularly elastic dough, ideal for
making breadsticks.

W 180-220
P/L 0,35-0,45
Protein 11,5%
Gluten 8,5%
Ashes 0,55% max



Flour extracted from grinding tender selected W
grains, of an ashy colour. This flour perfectly

. , P/L
balances the bread-making features typical of
refined flours with the higher nutrient intake
typical of whole-wheat tender grain flour.
It is less refined, since it has more bran and
grainseeds, which ar rich in fibres, salt and vitamins and increase the

r flour’s nutritional value and digestibility. Ideal to produce ciabattas, home-

220-260
0,50-0,65
Protein 12,0%
Gluten 11,0%
Ashes 0,80% max

made bread, pizzas and focaccias.

/ Flour extracted from grinding
?’ the best tender and strong
selected grains, of an ashy
colour. This flour has similar
features to the “Type 17, but it is Gluten St
stronger and it has a high proteic Ashes 0,689, M
value. It is ideal to prepare special breads, such as baguettes
and blown bread.

W 340-380
P/L 0,55-0,70
Protein 14,0%

230-270  [lour extracted from grinding the best tender
0.55-0.70 Selected grains. It is half-way in between “Type
? ?

Protein  13.0% 1”7 and whole-wheat flour. It is rich in fibres,
Gluten 1 1’0% salt and vitamins, and has excellent nutritional
Ashes 0 9’5% max Properties. It is ideal

b4

or  pizzas  and

focaccias with medium fermenting times and as
b d d . d . Moling ® ‘

a base for direct and semi-direct processing Sten .
doughs for several types of bread. o
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Flour extracted from grinding the best tender .'/R

strong selected grains. It has the same features of
Type 2 flour, but higher strength and it is
characterised by a high proteic value. It is ideal
for preparing special bread, such as baguettes
and blown breads.

13,5%
GlﬂtJHPQ 2 1170%
5% max




Molino @

S Flour extracted from integral grinding of
::JT’T grain seeds, and it is characterised by the

T - presence of large bran at its inside. Ideal for
?ﬁ”m%'iifi“ﬁg,}“f,}:jﬁ',},? balanced products from a nutritional point

of view, crunchy and flavourful, as well as to
produce bread high in fibres and salt. This
flour is especially suitable to prepare
products with a rustic flavour.

INTEGRALE Protein 13,0%
Whole Wheat Flour | Farine Compléte ti50 Gluten 1 0,0%

T Ashes 1,30% min 1,70% max

e —

Flour extracted from integral grinding of selected grains of medium- and
high-strength, and is characterised by the presence of medium and fine
bran, rich of fibres. Ideal for nutritionally whole products, crunchy and
with an intense flavour. It is ideal to prepare rustic and whole-wheat, light

and soft breads.

Protein 13,0%
Gluten 10,0%
Ashes 1,30% min 1,70% max

Beyond a certain quantity, it is possible to produce tailored flours
based on the customer’s specific needs.

All of our by-products are available in bulk or in packs of either 5, 10, 25 or 50 kgs.
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Our Oﬁl‘mffgmmd  flours

WHOLE-WHEAT STONE-GROUND FLOUR

Flour extracted from stone-grinding tender entire
grain seeds. Stone-grinding allows to maintain all of

Molmo ®

tenca the three constructive components of the grain:
e bran, flour and seed. T 13.6%
R ok Bl The main feature of Gt 10.5%
&\\\\“I// ~ stone-ground flours i 8
MACINATA. . A Ashes 1,30% min 1,70% max
"APIETRA (s their irregular

e ~ granulometry  and

7 N 9 4

//I”\\\\ their rustic appearance. It is ideal to produce bread
INTEGRALE

D Nigh in raw fibres and salt, for nutritionally
balanced, fragrant, and tasty products.

@rstis.soncs

STONE-GROUND TYPE “1” FLOUR

Flour extracted from stone-grinding selected tender grain seeds.
Being lavorated by the stone, the flour keeps all of its water-
soluble vitamins, salt, trace elements and all of the other noble
and vital parts of grain. It is ideal to produce ciabattas, home-
made bread, pizzas and long-rise focaccias.

7% 220-260
P/L 0,50-,065
Protein 12,5% j‘ 7y

Gluten 11,0%
Ashes 0,80% max




Our Qﬁfﬁﬂ&g‘rﬁuﬂﬂf /70&113'

STONE-GROUND FLOUR TYPE 2
allows the grain to maintain

Flour extracted from stond-
seeds. Stone-grinding ?\, i
moltno ®
tenca W 230-270
- . 0,55-,070

all of its three costructive
components: bran, flour |,
! me !)IGRANQTENERO \
i T et Protein  13,5%

and seed. This flour is

grinding selected tender grain

high in fibres, ore and &\\\”I//’ Ghtdr 11.3%
vitamins it is easier to 4 :&!AP‘I:IE!I.I,AI'!I‘A Kehes 0,95% max
use than whole-wheat g o

flour, and perfect for .l§ ///I'I\\\§ focaccias and pizzas with
medium fermenting TIPO 2 times, as well as a base for

_ Brown Flour | Farine Semi-Compléte (1%

direct and indirect bread
character to the finished

doughs. It gives a rustic
products.

STONE-GROUND WHOLE RYE FLOUR

Flour extracted from stone-grinding rye. Rye is a cereal high ‘
in salt, selenium, zinc, magnesium, potassium, phosphorus [ \\\I Il// |
and calcium and it has a low level of sugar. These ;I\ACINATK
components make it ideal for intense products, such as dry A PIETRA
pastry, sandwich bread, dark bread, biscuits, pizzas, and | SNHNDROURIFRNENOUUESURRER
low-rise products. Suitable for a diabetic diet, it improves %, ///I”\\\%\
intestinal health and generates a sense of fulfilment which :
regulates appetite. For best results, it can be protein  13.6%
mixed with tender grain flour. Gluten  10.5%

Ashes 1,30% min 1,70% max

Our products are available in bulk or in packs of either 5, 10, 25 or 50 kgs.



In our 1 kg pack, we offer:
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OUR BY-PRODUCTS.

BRAN

It is made up by the most external part of the grain seed, rich of fibres and ashes, but low
in starch. With a high content of proteins, it is also rich in Vitamin B. it is used to feed
animals, potentially blended, and is recommended for cows, chickens, rabbits and other

courtyard animals. It is a refreshing food, with laxative effect.

FINE BRAN

It is a derivate from processing bran, and it is different from the latter for its finer
middling and lighter colour.

It contains a good amount of the seed and is rich in Vitamin E.

TRITELLO

It is a kind of bran obtained from the second time that the grain is sieved. It is the by-

product with the highest amount of protein.

FARINACCIO

It is obtained from a particular middling of the grain seed, and it contains both flour,
bran, and other by-products. It is rich in starch and Vitamin B, and highly energetic. It is

used to feed animals, especially swines and veals, since it smells nice and it tastes sweet.

All of our by-products are available in bulk or in packs of either 10 or 25 kgs.






In order to provide our clients with a full and complete service, Molino Stenca marketizes
several packaged products purchased from other companies:

Semolina flour

Reground semolina flour
Durum wheat semolina flour
Whole-wheat semolina flour
Corn flour

Instant corn flour

Corn flour “fioretto”

Corn flour “fumetto”

Corn flour “bramata”
Heat-treated rice flour
Heat-treated rice cream
Heat-treated rice semolina
Organic rice flour

Organic rice semolina
Organic whole-wheat rice flour
Organic whole-wheat spelt flour
Organic refined spelt flour
Organic type “0” flour
Organic type “2” flour
Organic khorasan kamut flour
Organic whole-wheat flax flour
Organic buckwheat flour
Rye flour

Chestnut flour

Chickpeas flour
Breadcrumbs

Sesame

Black ubuntu mix

Bel color dark

Wheat field mix

VIT 150

Toasted fine bran

Toasted edible bran
Whole-wheat oat flour
Barley flour

4-cereals flour

Spelt flour

Whole-wheat spelt flour
Durum wheat flour

Soy flour

Malted barley

Potato flake

Haelnut flour

Ubuntu Cereal Mix

Gluten



We’ve been lovingly working for over 60 years to provide our
customers with the best products..

Commitment, persistence, consistency, and proficiency are
our society’s fundamental values.



Food Safety

Molino Stenca S.r.l.

www.molinostenca.it
St\ lolino @ Via Valle Bormida, 10 @molino_stenca
_erl_(:a‘ 12074 Cortemilia (CN) tel.: 0173.81020

CORTEM

e-mail: c.stenca@virgilio.it


http://www.molinostenca.it/

