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LAEMTHONG FLOUR CO.,LTD.

SAHAKARN FLOUR CO., LTD. @ ﬂour@laemthong.com

NEUUSBNIHAUNDIEHMS 1126/1 Vanit Place New Petchburi Road, Bangkok 10400, Thailand.
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For more information / Become a dealer, please contact
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Superior quality general purpose flour with 10.0-10.5%

protein. Perfect for varieties of products even banana cake,

cupcakes, muffins, Chinese flaky pastries, Chinese spring
roll skin, cookies, Chinese fried crullers, roti, curry puffs,
pancakes, waffles, Thai style fried banana, cake doughnut,

battered fried products, fried chicken, etc.
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High quality wheat flour for all purposes
with medium protein at 10.5-11.0%. Ideal for

cookies, biscuits, battered fried products.
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Wheat flour of medium protein content at 10.0-10.5%.
Best for banana cake, cupcakes, muffins, pancakes,
waffles, Chinese flaky pastries, Chinese spring roll
skin, cookies, Chinese fried crullers, roti, curry puffs,
Thai style fried banana, cake doughnuts and

battered fried products, fried chicken , etc.
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High quality wheat flour for all purposes with
medium protein at 10.7-11.2%. Ideal for cookies,
biscuits, cupcakes, Chinese flaky pastries,

curry puffs, pies, puff pastries and battered

fried products.

@ flour@laemthong.com
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Special soft flour with low protein at 8.0-8.5%. Its unique characteristics make it excellent
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for all varieties of cakes such as butter cake, sponge cake, chiffon cake, cake doughnuts,
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High quality cake flour with 8.0-8.5%

protein. It is widely known among the cupcakes, Pui-fai, Salee, high-ratio cake, tortes, gateaux and other specialty cakes.

hotel bakeshops and leading restaurants
as valued choice for all varieties of

cakes and specialty cakes.
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Noodle Flour Green Lettuce Brand w sy | Steamed Buns Flour Yellow Kirin Brand
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High quality noodle flour, with 12.3-12.8% | " { | ¢ 3 Prestige soft flour specially. Its very fine particle size with 8.2-8.7 % protein.
protein. Suitable for varieties of noodle. i___! ‘J' makes it perfect for all types of Chinese steamed buns.
1kg
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premium wheat flour specially produced for Chinese fried crullers
with medium protein at 10.7-11.3%. Also best for roti, all fried products

and fresh noodles.
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'"" $ Premium quality bread flour with 13.0-13.5% Premium quality bread flour with 13.0-13.5% protein.
B
w&“"‘%’"’““ protein and high water absorption. The flour is suitable for all types of bread namely,
Suitable for varieties of bread. white pan bread, sweet rolls, Pullman loaf, hard rolls,
22.5kg .
pastries, etc.
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asvhwmsday High quality bread flour with 13.0-13.5% protein for all High quality bread flour with 12.5-13.0% protein.
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e kinds of bread such as white pan bread, sweet rolls, Good for white pan bread, Pullman loaf, sweet rolls,
B Pullman loaf, hard rolls, pastries, etc. — puff pastries and croissants.
22.5kg 22.5kg
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BREAD FLOUR
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“jauﬂ\]a:léao lHUW:éWH§Uﬁ1&JuuUﬂI’]HUGO : f High quality bread flour, recognized and well known

(@=nSI8aN noouBLA IRy ‘: among the hotel chain industry and leading restaurants

Bread flour with 12.3-12.8% protein. Suitable for mz;mm as supreme bread flour with 12.5-13.0% protein. Its fine

all varieties of bread and croissants. = particle size enhances good bread of all kinds and
225 g also croissants
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For more information / Become a dealer, please contact



| Pizza Flour 00 wummoun\ NR Brand Flour

FROM SELECTED QUALITY WHEAT
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: W]“f;ifi"?‘ﬁﬁéfd 1 Specialty pizza flour with 10.00-11.00% protein. M’“;"’"’”"" | | | |
2 ot for allar st e mm:t_mm i Specialty Bread flour with 12.50-13.50% protein.
e e No bleach and additive.
22.5kg 22.5kg Suitable for all varieties healthy bread.
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wz;““" Suitable for making whole wheat bread and M":;"‘“"‘ Instant Flour Butter Cake Mix
B o Various healthy bakery treats such as cakes, cookies. S e Suitable for making cakes by
Easy, convenient, fast method.
22.5kg
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sl eHAR S0 Suitable for baking confectionery

Instant Flour Butter Cake Mix or food that needs to be raised.
Suitable for making cakes by

Easy, convenient, fast method.
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