
SPEC Wheat Flakes (Plain Toasted)  
 
 

  
PRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATION    

This product shall comply with the requirements of the 1990 Food Safety Act, and other pertinent legislation 
to ensure the Legality, Safety and Quality of the product 

PPRROODDUUCCTT::  Plain Toasted Wheat Flakes 

PPRROODDUUCCTT  CCOODDEE::  FL110 

DDEESSCCRRIIPPTTIIOONN::  Toasted whole-wheat flakes.  Wheat and water are added to a 
steam pressure cooker.  The cooked material is dried before being 
flaked and toasted. 

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::  UK 

PPAACCKKAAGGIINNGG::  Food grade multi-wall paper sacks. 

SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::  Store in cool, dry conditions. 

PPHHYYSSIICCAALL  &&  CCHHEEMMIICCAALL  
PPAARRAAMMEETTEERRSS::  

Moisture: 
Bulk density: 

6.0% max 
164-204g/L 

MMIICCRROOBBIIOOLLOOGGIICCAALL  
AANNAALLYYSSIISS::  

T.V.C. 
Yeast & Moulds 

Salmonella 
E.Coli 

< 10,000 
< 1,000 
Nil in 25g 
Nil in 25g 

NNUUTTRRIITTIIOONNAALL  IINNFFOO::  Typical Values per 100g 
  Energy(kcal): 

Energy (kJ): 
Protein: 

Carbohydrates: 
Of which sugars: 

Fibre: 
Fat: 

Of which saturated: 
Sodium: 

352 
1492 
11.2g 
72.0g 
0.6g 
9.8g 
2.1g 
0.4g 
Trace 

  SOURCE: Supplier 

OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::  

Appearance: 

 
Texture: 

 
Odour/Taste: 

Small, irregular, mottled light brown coloured 
cereal flakes. 
 

Bland cereal, free from off, rancid or foreign 
flavours, odours and taints. 
 

Crunchy mouth feel, free from unduly hard 
particles. 

IINNGGRREEDDIIEENNTTSS::  Whole wheat flakes. 

SSHHEELLFF  LLIIFFEE::  9 months from production if stored in correct conditions. 

LLAASSTT  UUPPDDAATTEEDD::  Sept 2006 

RREEFFEERREENNCCEE  NNOO::  M130 

 


