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Product Title PLAIN FLOUR
Product Code 0C30159
Product Description
‘Wheat Flour
Ingredient Dedaration

Wheat Flowr (Wheat Flour, Calelum Carbonate, Miacin, Irom, Thiarmin)

For allergens, incleding cereals containing gluten, see ingredients in bold.

| Ingredient

Kiacin, Iren, Thiarmin)

% in Final Country of Functionality of
Ingredient Manme Broduct Hmufl;r:un Courntry of Origin IqredI:::
Billed from a blend of whasts fram ane
Miled in the of mare of the following countries: UK,
‘Wheat Flour =905% UK Germany, France, UsA, Canada, Poland, MN/A
Denrmark, Finland, Swedan, Estonia,
Latyia, Lithwania, Crech Republic
Fortification Blend Statutory flour
[Calciurn Carbonate, =036 UK/ /France France, USA, China, India fortification compliant

with UK & EU regulations

Please note, wheat gluten may be added to this product to mest the protein specification. Gluten may be sourced from any of the listed courtries: UK,
Metherlands, Frarce, Germany, Belgium, Sseden. All gluten suppliers ane fully approved.

Analytical Standards

Target Mlirkmwmm Maximiumm Method
Muolsture (%) 14.5 | 13.7 I 15.0 MIR
Protein |Mx5. 75%) 9.1 | B.0O I 102 MIR
Water Absorption (%) 53.0 | 50.0 ' 56.0 MIR

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent

of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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Shelf life
Maximum shalf life 12 months If stored im cool, dry, hygienlc conditions
Minirrurm shedf life upon 1 month As above
dalivery
Once opened 1 manth Recommend to use within 1 month
Standard Packaging Formats
= Multi-ply paper bags
= Tobe bags
*  Bulk road tanker
For more information on packaging formats, please email relevant ADM contact

Pesticide Usage
Mame of pesticide Test Freqguency Residual lewvel

None used in § Milling process

Wheat may have been treated with UESEU Industry surveillance

. Each harvest year Mot to excesd UK/EL MAL
approved pesticides prograrmme on wheat

Far more information please request our Pesticide Risk Assessment.

Mycotoxins

Mycotoxin Test Fregquency Residue level
Industry survelllance

Deouynivalenc] [DOM) pragram on wheat Each harvest year Mok to exceed LE/EL BRL
Industry survelllance

Zearalenane [20N) ¥ Each harvest year Mot to excesd UE/EL BRL
program on wheat
Industry survelllance

Ochratoxin & (OTA] ¥ Each harvest year Mot to excesd UE/EL BEL

program on wheat
Aflataxdns Defra have identified that this s not a risk in UK wheat flour
Far more information phease request our Mycotoain Guidance Statement.

Heawy Metals
Heawy metal Test Fregquency Residue lewvel
Lead - Dependent on indust
endent on ndus
Cadmium Industry surveillance P ) i Not to excesd UK or EU MRLs
roeram on wheat wide surveillance scheme. where present
Arzenic Prog Minimurm every 3 years. .
Mercury

Far more information phease request our Meavy Metals Gusdanoe Staternent.

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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Microbiclogy

No microbiological specification Is set for wheat flour.

The flour produced at each of aur mills is manitored on a regular besis for micrabiological quality. This & nat done to generate data on specific
flours, but to prowsde a picture of the micrabsalogical status of each mill's averall production.

Far more information please request our Micrabiology Guidance Statement.

Allergens

As detailed below the ingredient declaration

Far more information please request our Alergen Cantral Procedure

Mut B Sesame Seed Policy
= Mo food containing peanuts, other types of nuts (as defined by the regulations) are used, processed, stored or provided
by the company on sies,

Employees are not permitted to bring any food containing nuts on to site

Employees are not permitted to bring loose Sesame Seeds onto site.

Consumption of food and drink & restricted to specifically designated areas and all food handlers follow standard food
hygiene procedures, including hand washing before commencing work and after eating.

Regular inspections of fridges used for staff food will be undertakean.

Mo "nut-based” lubricants are used on our manufacturing sites.

GM Statement

Products supplied by AD Milling Ltd {and materials used in the preparation or manufacture of such products) have not been
subjected to, or derlved from, any technbgue of genetic modification as defined in article 2 (2) of European directive

2001/ 18/EC.

Where products sold by ADM Milling contain ingredients derlved from soya or maize flour, we have confirmation from the

manufacturers that audit trails are in place to ensure that only “identity preserved” raw materlals grown from non-genetically
modified seed are procasced.

Suitability
Yes/Mo Comment
ks the product suitable for vegetarians? =
Is the product suitable for ovo-lacto vegetarians ¥ I =
ks the product suitable for vegans? I =
Is the product suitable for coeliacs? I Ma Product is wheat flour
ks the product certified Kosher? I Mo Sultable, but not certified
ks the product certified Halal? I Mo Sultable, but not certified
ks the product certified arganic? I Mo

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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MNutritional Data (typical values per 100g)
Emergy 1447 kl
341 kcal
Fat 13 [
lsaturates) 0.4 [
(Fmonounsaturates) 0.2 [
{palyunsaturates) 0.3 "
Carbohydrate 70.5 g
{of which starch) 70.0 g
flof which sugars) 0.5 B
Dietary fibre (AOAC) 3.6 B
Protein [N x &.25] 10.0 B
Sodium 2.0 mg
Salt* 0.005 B
Calciurm 180 g
o 2.5 mg
Miacin 2.45 mg
Thiarmin 0.26 g

Typical nutritional walues based on MoCanoe & Widdowson's The Compasition af Foods', Fth Summary Editian.
A0AL dietary fibre based on McCance & Widdowsan and other approgriate sources
Calcium, NEscin, Iron and Theamin content is calculated based an witamin and maneral cont=nt of baseline Bowr data from McCance &
Widdawson B ed and the typical addition rate af the EU comipliant fortification ingredients. The values are pxpected values and
hase not been analytically tested.
This data s not a specification or a guarantes of composition.
This information is suppled in good faith, after the exercise af all reasonable care and skill in its preparation and
iszue, but i pravided without Bability in itz application and use.

"This product contains no sddsed salt. Salt content is dus ta natweslly accurring sodium

Additional Information

= HACCP and process flow available on request
«  COSHH information avallable on reguest

Customer Approval of Specification

Please sign and return this specification to technical@scobie-junor.co.uk to confirm formal acceptance of this

specification. All specifications issued will be deemed to be accepted if no communication to the contrary is
received after 10 working days.

Signature:

Print name:

Position:

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent

of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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Date:

Issued by Scobie & Junor (Estd. 1919) Ltd. Certified accurate on 11/08/2021 07:56:12

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk



