MOLINO
FORZANI

INNOVATIVE FLOURS



Our Mill specializes in the production of all-purpose

flours, enriched flours and raw materials for animal
feeding. Since 2019, innovation has been present in each
stage of the process, enabling us to ensure the
consistent quality of our products throughout the year.

Our work is endorsed by the 40-year track record of
Grupo Roberto Forzani in wheat production. Customer
satisfaction is at the core of our commitment, while
consistent evolution and continuous improvement are

the flagships of our brand.
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THE MILL
IN FIGURES

Wheat-sown hectares

Tons of self-produced
wheat

Tons of flour produced
45,000 ber year

Tons of byproducts
produced per year
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QUALITY

Our Quality and Development Department controls each
stage of the process, from the receipt of the raw materials and
the milling process to the delivery of finished flour, packed for
its further distribution.

Two labs with top-notch equipment specialized

in the analysis of physicochemical and LY
rheological characterizations of products and
byproducts.

An experimental bakery fitted with technology »
that simulates the bread-making processes of @
our clients.

The labs and the bakery provide us with the analyses required
to ensure the quality and stability of our products all the
year long.
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INNOVATION THROUGH

Production and control processes driven by information
technology.

Biotechnology solutions according to the clients’ needs
and the applicable laws and regulations.

Open source and collaborative creativity.

Ongoing improvement of our products and processes
based on the trial-and-error approach.

Development of specific enriched flours.

Adapted formulas to offer solutions that match the
specific needs of our clients.

Taking risks to explore new opportunities.
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PRODUCTS

ALL PURPOSE FLOURS
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PRODUCTS

ENRICHED FLOURS
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French Bread

Milk Bun
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Christmas Bread
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Neapolitan Pizza
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PRODUCTS

ANIMAL FEEDING
RAW MATERIAL FOR BULK ANIMAL FOOD

Wheat pellets

Bran

Whole wheat roll
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contacto@molinoforzani.com
@ @molinoforzani
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www.molinoforzani.com

FORZANI

INNOVATIVE FLOURS

25 de Mayo 150 - Esmeralda, Santa Fe - Argentina.





