
02LA016

DESCRIPTION Product code
Category
Description

COMPOSITION

SPECIFICATIONS * Appareance Fine powder * The specifications can change according to harvest

Colour White
Odour Neutral

Moisture % max
Gluten ppm max

Total plate count
Yeasts
Moulds

m Satisfactory M Acceptable

NUTRITIONAL DATA Average for 100 g product

Energy value
Carbohydrates
Fat
Protein (Nx6,25)
Dietary fibre

ALLERGEN According to the list of the major allergens (directive 2003/89/EC)
Allergens present :

GMO STATEMENT

PACKAKING

Bags 10 kg net

STORAGE SHELF-LIFE 8 months
Avoiding moisture and heat

VERSION : C

Microbiological 
characteristics

Physical-chemical 
characteristics

6/01/2010

13,0
200

9863

Wheat starch (France), Buckwheat flour (the Netherlands), Sugar (France), Vegetable fat powder(The
Netherlands), Inulin (Belgium), Modified celluloses E461 (Belgium, USA) , Salt 1,7% (France)

DATA SHEET

FARINE SANS GLUTEN - GLUTENVRIJ BLOEM

3,2 g

M
100.000 / g
3.000 / g
10.000 / g

The product is not genetically modified. The regulations concerning the labelling of the genetically
modified organisms of the products to human consumption do not apply.

Free gluten flour

50.000 / g
1.000 / g
3.000 / g

m

339 Kcal / 1415 Kj
77,9 g
2,0 g
75,6 g


