DESCRIPTION o _
Bakers soy flour has been moderalely heat treated. lts greatest use is in bakery and cereal
applications.

PROXIMATE DATA - TYRICAL AMING ACIDS (G100 G PROTEIN)
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MICROBICLOGICAL DATA
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PACKAGING | . , —
Available in 50 b, 25 kg and 20 kg net weight,
valve-type. multi-wall paper bags, Other oplions
available upon reguest.

NOTE _ . .
This product is Kosher Pareve, hears the O
syinbot of certification, and is Halal cerfified.

STORAGE

Sheif life - One Year. Care should be taken io
ensure slorage temperature does not excesd 757 F
(28° G} for an extended paricd of time, during
storage. Funclional properiies of this protein are nof
guaranieed should product be stored above this
temperature for exlended pericds.

INGREDIENTS/LABELING
Defatied Soy Fiour

For nutritional inforimation see Bakers Soy Flour
MNutrifional Information Sheet
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