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PRODUCT   NAME FLOUR ORGANIC MLFORG25HB 

 

Product Description Millet Flour Organic 

Primary Country of Origin China 

Ingredients Organic millet flour 100% 

Allergens Present None 

GMO  No / GMO Free           ☐ Yes 

Certifications Kosher, Organic 

Production Statement  

 

Suitability ☐ Halal  Kosher ☐ Vegan   Organic 

☐ Biodynamic   Gluten Free ☐ Lacto-vegetarian ☐ Ovo-lacto-vegetarian 

 

NUTRITIONAL DATA    Typical Analysis Per 100g  

 

Energy 1050 kJ 

Protein 7 g 
Fat Total  2 g 

- Saturated  0 g 
- Transfat   

- Polyunsaturated   
- Monounsaturated   

Cholesterol   

Carbohydrates 50 g 

- Sugars 0 g 

- Dietary fibre, total 3 g 

Sodium 4 mg 

Potassium   

Gluten #ND 

 

ANALYTICAL SPECIFICATIONS      

 

Organoleptic  Colour Uniform pale yellow colour 

Odour Pleasant odour 

Taste Fresh taste 

Texture Uniform consistency; Free flowing 
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Physical   Chemical Moisture Max 14% 

  Purity 99.9% 

  Foreign matter <0.1% 

    

    

    

    

 

 

Microbiological Salmonella (Detection/25 gr) Negative 

  

  

  

  

  

 

 

 

 

 

 

STORAGE / SHIPPING      

 

          

 

 

 

Sulphates None   

Quarantine Treatments None  

Shelf Life  24 months from time of manufacture 

Storage  Store in a cool, dark and dry place. Away from stored product pest. 
Reseal and store in a cool, dark and dry place. 

Packaging 25 kg bag 

Units Per Pallet    42 

Pallet Weight 1100 kg 
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