OUR MEMBER:

FlourWorld Museum Wittenburg

PRODUCTS:

Alphamalt, Powerzym, Pastazym, Tigerzym,

FlourWorld Museum Wittenburg
Amtsberg 2

19243 Wittenburg

Phone: +49 4102 202-001
www.flour-art-museum.de

Compozym, Omnizym

FLOUR
WORLD

MUSEUM WITTENBURG

The FlourWorld Museum Wittenburg is an initiative of Mihlenchemie.
A member of the Stern-Wywiol Gruppe.

Flour treatment specialist MC Muhlenchemie was founded in 1923 in
Frankfurt. Since 1990 it has been part of the Stern-Wywiol Gruppe. As
a world leader in flour treatment, MC Muhlenchemie provides custom
solutions for the standardization, improvement, and enrichment of
flour, the staple food. The company processes over 150 million tonnes
of wheat every year and counts over 2000 mills in over 150 countries
as its customers. At the “Futuremaker” SternTechnology Center in
Ahrensburg, Germany and at twelve technology and production
locations worldwide, dedicated teams of specialists offer individual
solutions for optimum flour quality, to meet the current requirements
of local mills. In its 100-year history MC Muhlenchemie has developed
pioneering solutions in enzyme technology. Among its most familiar
products are Alphamalt, Powerzym, Pastazym, Tigerzym, Compozym,
and Omnizym. These innovations have made the company an industry
pioneer.
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