
Benefit from… 
Higher quality  

Better taste  
Happier customers

We want to maximize your success. 
Please contact us, we look forward to hearing from you.



Grown and made in Germany.
Germany has perfect conditions for high quality grain and flour.

Grown and made in Germany.
Germany has perfect conditions for high quality grain and flour.

Why is grain washing so essential?

First, we wash the grain: 
unique worldwide

Then we peel the grain:
unique worldwide

Our washed and peeled  
grain gets milled into 

 healthier f lour

The contaminated hull 
stays on the grain and 

ends up in the f lour 

Milling Milling

This contaminated hull, 
which has no nutritional 

value, is removed and  
ends up in the trash

It’s your choice:

All grain on this planet  
gets polluted in some way  –  

especially in its hull.

ALL 
BAKER’S 

REGULAR  
FLOUR!

Bake healthier   
and better.

Bake like  
everyone else. 

Happy customers 
… are loyal customers.



Let your customers know that  
you bake with healthier flour. 

Everyone loves healthy living – 
and you will be the one to provide it. 

Highest quality results.
Better baking flour, greater volume and better taste. 

Grown and made in Germany.
Germany has perfect conditions for high quality grain and flour.
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Germany has perfect conditions for high quality grain and flour.

Why is grain washing so essential?

Happy customers 
… are loyal customers.



 
STEINMETZ wheat f lours   

	 Wheat	flour	T.	45		 25	kg

	 Wheat	flour	T.	55		 25	kg

	 Wheat	flour	T.	65		 25	kg 

	 Whole	wheat	flour	-	special	 25	kg

  

 Product:               T45        T 55

	 Ash:		 490									 615

	 Wetgluten:	 	25									 27

	 Protein:		 11						 	12

STEINMETZ spelt f lours   

	 Spelt	flour	T.	630		 25	kg

	 Whole	spelt	flour		 25	kg

Other	varieties	and	products	on	request.

STEINMETZ premixes  

	 Premix	wheat	bread	 25	kg

	 Premix	wheat	roll	 25	kg

	 Premix	rye	bread	 25	kg	

 
Steinmetz Mehl & Brot GmbH & Co. KG 
 
Ludwig-Erhard-Str. 22
D-20459 Hamburg / Germany
Phone: +49 40 / 380 863 490 
E-mail: info@steinmetz.eu
 
More information: www.healthy-flour.com

1660

STEINMETZ rye f lours  

	 Rye	flour	T.	997		 25	kg

	 Rye	flour	T.	1150		 25	kg

	 Rye	whole	grain	flour	 25	kg

	 Rye	whole	grain	extra	fine		 25	kg

	 Rye	whole	grain	fine		 25	kg

	 Rye	whole	grain	medium	 25	kg

	 Rye	whole	grain	flakes		 25	kg

Our products.
Available in small and big quantities. 

We want to maximize your success. 
Please contact us, we look forward to hearing from you.




