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Product Specification

PRODUCT: Fine Rice Flour
CODE: 14-809

Honeyville’s Fine Rice Flour is a finely ground Long Grain Rice Flour with very uniform
sized particles. This granulation is excellent for extrusion applications. It has the highest
amylose content of all natural rice flours and forms a stiffer gel. It provides the crispiest
texture in extruded and baked products. This Rice Flour is white and has an extremely bland
flavor.

Typical Analysis

Typical Analysis Microbiological Analysis:
Moisture 10.5 % Standard Plate Count | < 100,000 per gram
Protein 7.5% Coliform < 3000 per gram
Ash 5% E. Coli < 10 per gram
Fat 6% Yeast and Mold < 1000 per gram
Gelatinization Temp. 74 C

COMPLIANCE TECHNICAL DATA

Ingredient Declaration: Rice Flour

Flavors: NONE ADDED

This product is not Irradiated.

This product contains no components from an animal source.

Product is produced under the jurisdiction of the FDA and is listed as “Food For
Human Consumption”.

# This product should be heated to over 160 degrees prior to consumption.

* * 4+ &+ &

e MSDS, KOSHER, GMO & Certificate of Analysis available upon request.

PACKAGING: Product is packaged in New Multi-Wall paper valve bags, 50 Ibs net
weight.

SHIPPING & STORAGE

+ Shipping/Storage:  Cool, Dry Environment, free from infestation
+ Shelf Life: 6 Months to 1 Year (depending on storage conditions)

Locations in: California— Utah — Mexico Serving the food industry for over 50 years

AIB Approved — Superior Rating Visit us at: www.honeyvillefoods.com
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Rice Flour

Allergen Information

Note - List of derivatives is| Present in Product? |If Present, in what Present in other Present in the same
not all-inclusive (Yes/No) form? Products made on the |[Facility/Plant?
same line?

buttermilk, casein, cheese,
margarine, sodium
caseinate, sour cream,
hey) NO NONE NO YES
Eggs (includes whole
eggs, egg yolks, egg

hites, ovalbumin) NO NONE NO YES
Soybeans (includes soy
flour, soy protein isolate,
lecithin, textured vegetable

rotein, soybean oil) NO NONE NO YES
\Wheat (includes bran,
bread crumbs, cereal
extracts, wheat flour,

heat germ, wheat gluten,

heat starch) NO NONE NO YES
Peanuts (includes peanut
butter, peanut flour,
peanut protein, peanut oil,
peanut flavors) NO NONE NO YES
Tree Nuts (includes
almond, brazilnut, cashew,
chestnut, hazelnut,
macadamia, pecan, pine,

istachio, walnut) NO NONE NO YES
Fish/Shellfish (includes
all types and their

derivatives) NO NONE NO NO
Sulfites (includes sulfur
dioxide, sodium sulfite,

bisulfites or metabisulfite) NO NONE NO YES
Yellow #5

Dairy (includes buitter,

NO NONE NO YES

SUPPLIER INFORMATION

Company Address: 11600 Dayton Dr Rancho Cucamonga, CA 91730
AIB Inspected: YES 2008 Result: Excellent

HACCP Program in place YES

Kosher Certified: YES

FDA Registered: YES

* This product meets all current and applicable regulations of the Federal Food, Drug and

Cosmetic Act as amended and meets applicable state statutes and regulations.
This information is accurate to the best of our knowledge, however no warranty, express or implied is made. Users should make their own
Investigations to determine the suitability of this product and information for their particular application. It is the user’s responsibility to ensure
safe conditions for handling, storage and disposal of the product and to assume liability for loss, injury, damage or expense due to improper use.
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