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UNBLEACHED UNENRICHED (ALL-PURPOSE)-PRODUCT CODE:U9
01070U9U9 10.00| >400( 0.510/10.8]13.6] 81| 83 20.3[ 270[0.98| 66.00| 2131| 269| 347 6| 521|56.9
01210U9U9 10.10| >400( 0.51011.3]13.2] 96| 67 18.2] 265|1.43| 65.60| 2248| 304| 363| 46| 448[58.6
01250U9A0 10.15| >400( 0.520/10.9]13.2] 104| 75 19.3] 313]|1.39| 65.50| 2264| 250| 314 0| 593|59.9
02020U9A0 10.10| >400( 0.490]/10.8|13.4] 96| 71 18.8] 272]1.35| 63.60| 2173| 268| 308 8| 570(59.5
02190U9A0 10.00] >400( 0.46/10.8/13.4] 83| 86 20.6| 287[0.97| 66.70| 2104| 236| 334 1| 500({57.9
03020U9D0 9.9 >400 11.0/13.4] 92| 89 21.0 306[1.00| 62.40| 2267| 187| 271| 92| 680|57.4
UNBLEACHED MALTED (ALL-PURPOSE)-PRODUCT CODE:U1
01120U1T9 10.00] 280] 0.540[/10.8(13.6/ 86| 88 20.9] 289]|0.98| 64.1| 2282 208| 276| 47| 710(58.0
02030U1A0 10.1] 280| 0.49| 11 13] 97| 69 18.5| 277|1.41| 66.2| 2208| 277| 346 11| 480|/59.4
03030U1D0O 9.9] 295 11 13] 97| 63 17.7| 248|1.54| 62.4| 2252| 206| 270 54| 662| 58
BAKERS PATENT-PRODUCT CODE:P1
01060P1US 10.00| >400( 0.520/10.8]13.8] 92| 68 18.4] 261|1.35| 66.50| 2186| 264| 362 6| 455(57.8
02010P1A0 10.10| >400( 0.480]/10.2|13.0] 93| 71 18.8] 262|1.31| 62.9] 2120| 208| 366 7| 455]|56.9
02090P1A0 10.00] >400 11.5/13.4] 90| 97 21.9| 345(0.93| 67.50| 2238| 271| 373| 10| 412|58.9
STRONG BREAD/HIGH GLUTEN-PRODUCT CODE:UH
10269UH0905 10.00] >400{ 0.560]12.5]14.0
02240UH0907 10.10| >400 12.7(13.0] 71| 140 26.3| 310|0.51| 58.30| 2126| 149| 262| 266| 721|57.5




WHOLE WHEAT FLOUR-PRODUCT CODE:W1

12089W1wW040906 435 13.6[ 9.0

01050W1W030907 400 14| 9.4




