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100 These doughs can be rolled out while you wait for the pastry to chill.
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200 Various indices have been defined, usually they refer to doughs with a maximum
consistency of 500 FU.
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300 Effect of glucose oxidase and transglutaminase on theological properties of doughs
and qualities of flour products.
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40 Water uptake is slow when compared to smooth flour, and they make dry doughs.
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