
Wheat flour 
type 405

Wheat flour 
type 550

Wheat flour 
type 1050

Wheat whole-
meal flour

Instant flour 
type 405

Wheat flour 
coarse-grained

Spelt flour 
type 630

Spelt flour 
type 1050

Spelt whole-
meal flour

Rye flour 
type 997

Rye whole-
meal flour

Emmer flour 
type 1300

Emmer whole-
meal flour

Sponge cake X X X X X X X X X

Puff pastry X X X X X X X X X X X

Bread rolls X X X X X X
Yeast-based 
pastry, sweet X X X X X X X X X X X X
Yeast-based 
pastry, savoury X X X X X X X X X X X X X X X
Dumplings, 
gnocchi X X X X X X

Gingerbread X X X X X X X X X X X X
Mixed bread,
light X X X X X X X X X X X X X
Shortcrust 
pastry X X X X X X X X X X X X

Pasta, Spätzle X X X X X X X X X X X X
Pancakes,
waffles X X X X X X X X X X X X

Pizza dough X X X X X X X X X X X

Cake batter X X X X X X X X X X X

Stollen cake X X X X X X X X

Strudel dough X X X X X X X X X X X
Soups, sauces, 
roux X X X
Wholemeal 
bread and rolls X X X X X X X X X

Which flour suits

highly recommendedrecommendedX X X

Buckwheat 
wholemeal flour


