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Product Specification

Date

11 August 2021

Physical Properties

This product is a coloured free flowing powder with a cereal flavour and aroma.

Ingredient Declaration

Wheat Flour (Wheat Flour, Calcium Carbonate, Niacin, Iron, Thiamine) (90-100%), Raising Agent’s: E 341 (i) E 500 (ii) (1-5%), Defatted Soybean
Flour (<1%), Colour: E160b(ii) (<1%)

Additives and Processing aids

Additive Source and Function

E160b  (Annatto) Ingredient

E501  (Potassium Carbonate) Acidity Regulator in Colour E160B(ii)
E525 (Potassium Hydroxide) Acidity Regulator in Colour E160B(ii)
E341(i) (Monocalcium Phosphate) Raising Agent as Ingredient

E500(ii) (Sodium Bicarbonate) Raising Agent as Ingredient

E170  (Calcium Carbonate) Wheat Flour Statutory Additive

Country of Manufacture

UK

Analytical data

To be confirmed following five production runs.
Visual and Organoleptic: Matches previously accepted sample
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Allergen Information

Cereals containing Gluten &
Derivatives

Milk & Derivatives

Egg & Derivatives

Fish & Derivatives
Crustaceans & Derivatives
Celery & Derivatives

Mustard & Derivatives

Sulphur Dioxide (SO2) and
Sulphites >10mg/Kg

Soy & Derivatives
Sesame & Derivatives
Molluscs & Derivatives
Lupins & Derivatives
Peanuts & Derivatives

Nuts & Derivatives

~ Directors: R.P. Bowman, A.X. Francheterre. B.M. Vaz
L — BOWMAN INGREDIENTS LIMITED
Registered in England No. 00189717 Registered office: Ickleford Mill, Hitchin, Herts. SG5 3UN
VAT No. GB 335 1407 84

Yes

OO0 O 000000~

Present in the Product?

No

NENNNONRNNNRNNNO

Present in the manufacturing Present on the manufacturing

Yes

ODOO0OO0O0ONRXNRNRRNIOORNN N

Z
o

RENRXNOOOOREROO O

Yes

ODOO0OD0OD0ONRNANNOONN N

Z
o

RENRXROOOORREOO O

Comments

Wheat Flour

Defatted Soybean Flour

Please see statement attached

Please see statement attached
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Nutritional Information

Energy kJ

Energy kcal

Protein (g)

Total Carbohydrates (g)
Carbohydrates of which starch (g)
Carbohydrates of which sugar (g)
Fat (9)

Fat of which Saturates (g)

Fat of which Mono-unsaturates (g)
Fat of which Poly-unsaturates (g)
Fat of which Trans Fatty Acid (g)
Salt (g) (Calculated from sodium level)
Added Salt (9)

Sodium (mg)

Added Sugar (g)

Dietary Fibre (g)

Alcohol (g)

Moisture (g)

Typical Values per 100g*

1470.1
344.8
9.1
79.0
78.3
0.6
1.4
0.4
0.2
0.3
0.0
0.6
0.0
221.2
0.0
4.0
0.0
121

*Please note that the nutritional figures given are calculated based on supplier information. The above product is not analysed.

Suitable For

Suitable for Coeliacs
Halal Certified

Halal Suitable
Kosher Certified
Kosher Suitable
Organic

Suitable for Vegans

Suitable for Vegetarian
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Typical Microbiological Values, which may change due to changes in harvest conditions

Parameter Typical/Target Microbiological Level
TVC <10,000/g

Yeast and Moulds <1,000/g

Coliforms <3,000/g

E Coli <10/g

Salmonella Absent in 25¢

Labelling

TE98288 + BB date

Recommended Storage Conditions and Shelf Life

6 months if kept cool, dry and ambient/5-14°C
Best used on day of opening

GMO

Bowman Ingredients Ltd can confirm that all finished products including their raw materials and subcomponents are not produced from GMO. Referring
to the requirements laid down in EU directives 1829/2003 and 1830/2003, we herewith declare that there is no requirement to label this product as GMO.
Please see our GMO policy for further details.

Warranty

This product is guaranteed to comply with all relevant UK food legislation in force at the time of delivery. This document is valid without signature.
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