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

PPRROODDUUCCTT::   Organic Corn Flour (Starch) 

PPRROODDUUCCTT  CCOODDEE::   FLR135 

DDEESSCCRRIIPPTTIIOONN::   Organic Corn Flour, produced by mashing, washing and drying of 
Organic Corn 

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::   Austria 

PPAACCKKAAGGIINNGG::   Food grade multi-wall paper sacks 

SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::   Store in cool, dry, hygienic conditions 

PPHHYYSSIICCAALL  &&  CCHHEEMMIICCAALL  
PPAARRAAMMEETTEERRSS::   

Moisture:  

Raw protein:  

Raw fat:  

Ash (%):  

SO2: 

Gelatinise temperature:  

13.0% max 

0.6% (in substance) max 

0.1% max 

2.5 - 5 

Nil 

80ºC forms a high viscous paste 

MMIICCRROOBBIIOOLLOOGGIICCAALL  
AANNAALLYYSSIISS::   

Total plate count:  

Coliforms:  

E. Coli:  

Yeasts:  

Moulds:  

Salmonella:  

10,000 /g max 

10 /g max 

Absent /g 

100 /g max 

250 /g max 

Absent in 50g 

NNUUTTRRIITTIIOONNAALL  IINNFFOO::   Typical Values per 100g 

  Energy (kcal):  

Energy (kJ):  

Protein:  

Carbohydrates:  

Fibre:  

Fat:  

Sodium:  

348 

1479 

0.6g 

87g 

6.5g 

0.1g max 

9mg 

  Source:  Supplier 

OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::   

Appearance:  

Texture:  

Odour:  

Taste:  

White to Yellowish 

Free flowing floury powder 

Product specific, neutral 

Product specific, neutral 
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IINNGGRREEDDIIEENNTTSS::   Organic Corn 

SSHHEELLFF  LLIIFFEE::   5 years from production stored in correct conditions 

LLAASSTT  UUPPDDAATTEEDD::   November 2007 (Nutritional) 

RREEFFEERREENNCCEE  NNOO::   D075 
 

Product Corn Flour (Starch) Organic  FLR135                      Reference D075                  
 
Allergen  Contains Yes / No  Comments  

Cereal containing gluten 
No  

Crustaceans 
No 

 

Eggs 
No 

 

Fish 
No 

 

Peanuts 
No  

Soybeans 
No  

Milk or milk derivatives 
No  

Nuts / Nut Oil or  
Nut Derivatives No  

Celery 
No  

Mustard 
No 

 

Sesame Seeds 
No 

 

Sulphur Dioxide (SO2)  
and sulphites at >10mg/Kg 
or 10mg/L as expressed as 
SO2 

No  

 
Supplier - Queenswood Natural Foods Ltd.                     Date 27 07 2007 
 
 
 

 


