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>> Characterise your flours according to their end use 

The MMiixxoollaabb  PPrrooffiilleerr conducts a thorough analysis of the flour, its components and their
interactions. It is the ideal quality control tool as it enables you to comprehensively characterise the
flour (on six fundamental criteria) according to its intended end use.

>> Creating, comparing, validating or improving … made simple 

CCrreeaattee  oorr  cchhoooossee  yyoouurr  TTaarrggeett
PPrrooffiillee  ddeeppeennddiinngg  oonn  tthhee  cchhoosseenn  aapppplliiccaattiioonn..

The TTaarrggeett  PPrrooffiillee of an application is a zone
characterised by min/max. values, numbered
from 1 to 9, on each of the 6 MMiixxoollaabb  PPrrooffiilleerr
axes. The axes represent water absorption,
kneading behaviour, gluten strength, maximum
viscosity, amylase activity and retrogradation.

MMeeaassuurree  tthhee  MMiixxoollaabb  IInnddeexx ooff  yyoouurr
fflloouurr  aanndd  ccoommppaarree  iitt  wwiitthh  yyoouurr  TTaarrggeett  PPrrooffiillee..

During the analysis of your sample, the results
for each of the six indexes are displayed in real time on the MMiixxoollaabb  PPrrooffiilleerr. You know straight away
whether or not the tested sample corresponds to the profile you require.

AAcccceepptt,,  aaddaapptt  oorr  rreeoorriieenntt……

If all the values of the flour MMiixxoollaabb  IInnddeexx correspond to the TTaarrggeett  PPrrooffiillee then the flour is
suitable for the chosen application.

If, as in the example above, the flour MMiixxoollaabb  IInnddeexx only partially corresponds to the
TTaarrggeett  PPrrooffiillee (differences in terms of gluten strength, amylase activity and retrogradation), the
MMiixxoollaabb  PPrrooffiilleerr  then provides you with two options:

� The MMiixxoollaabb  GGuuiiddee offers you the possibility to correct the characteristics of the flour based
on the deviations observed.
� The MMiixxoollaabb  RReesseeaarrcchh  TTooooll  looks through your database in order to locate the model profile
which best matches the analysed flour enabling you, if need be, to reorient this flour through a different
application or customer.

Each flour-based product requires its
own specific flour profile.

The MMiixxoollaabb  PPrrooffiilleerr entirely
characterizes this profile within a range
of 6 mini/maxi quality values.

In 1 single test, get the MMiixxoollaabb  IInnddeexx of
your flour and see if it’s in the TTaarrggeett  PPrrooffiillee.

With the Mixolab Profiler, your quality is under control

You asked for it...
...Chopin made it!

Is your flour “IN”?
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The standard T55 flour is characterised by fairly low absorption, a good gluten index and average
amylase activity. The T65 flour, richer in minerals, displays higher absorption, weaker kneading
resistance and very significant amylase activity.

BBaagguueettttee  FFlloouurrss

E X A M P L E S  O F  M I X O L A B  P R O F I L E S *

This example illustrates the fact that to produce the same end product, the ideal flour
characteristics essentially relies on the production process. Process 1 requires a flour with a high
absorption rate and significant amylase activity whereas Process 2 requires average absorption
and low amylase activity. For identical kneading behaviour, Process 2 requires a good gluten
index and Process 1 needs a lower index. The Profiler adapts to all kind of production processes.

*Examples obtained using various samples. Profiles can differ depending on the production processes and the types of wheat used. This information is provided for general guidance only and is not legally binding.
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