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PRODUCT   PLAIN FLOUR GG | ORGRAN  PLFGF10OR 

 

Product Description Plain Flour GF | Orgran 

Primary Country of Origin Packed in Australia from at least 18% Australian ingredients 

Ingredients Maize Starch, Rice Flour, Tapioca Starch, Rice Bran, Vegetable Gum 
(Thickener): Guar Gum 

Allergens Present None 

GMO  No / GMO Free           ☐ Yes 

Certifications Kosher 

Production Statement Orgran wheat free, gluten free all-purpose plain flour is a quality product 
produced from specially selected natural ingredients. 

 

Suitability ☐ Halal  Kosher  Vegan  ☐ Organic 

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

 

 

 

NUTRITIONAL DATA    Typical Analysis Per 100g  

 

Energy 1554 kJ 

Protein, total 2.0 g 

Fat Total  1.2 g 
- Saturated  0.1 g 

- Transfat  
- Unsaturated fat  

Cholesterol  

Carbohydrates 84.8 g 

- Sugars 0.9 g 

Dietary fibre, total 1.7 g 
Sodium 29 mg 

Potassium   

Gluten #ND 
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ANALYTICAL SPECIFICATIONS      

 

Organoleptic  Color Light cream colour. 

Appearance Free flowing powder. 

Flavor When used in cooking it has flavours of traditional products 
made from wheat flours, free from objectionable flavours. 

Odor/ Aroma When used in cooking it has aromas of traditional products 
made from wheat flours, free from objectionable odours 

Mouthfeel When used in cooking it produces typical mouthfeel of 
traditional products made from plain wheat flours.  

Texture Free flowing fine powder. 

 

Physical   Chemical   

    
    

 

 

Microbiological Bacillus cereus < 100 cfu/g 

Coliforms < 100 cfu/g 

Escherichia coli < 10 cfu/g 
Salmonella Not detected per 25g 

Standard Plate Count < 100,000 cfu/g 

Yeast < 1000 cfu/g  

Moulds < 1000 cfu/g  

 

 

 

 

 

 

STORAGE / SHIPPING      

 

  

         

 

Sulphates None   

Quarantine Treatments None  

Shelf Life  18 Months from date of manufacture.  

Storage  Store in a cool, dry area. 

Packaging 10kg NET plastic bag sealed with bag closing thread inside a recyclable cardboard 
box 

Units Per Pallet    60 

Pallet Weight 615kg 

Approved by Y. Ryan – Version 2. 09/2023 
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