
 
 

Organic Malted Barley Flour Whole Grain 
 

FEATURES & BENEFITS  APPLICATIONS 
All-natural, 100% malted barley flour  

Diastatic 
Whole grain ingredient  

USDA Certified Organic 

 Baked Goods | Bagels  
Dry Blends | Crackers  

Pizza Crust |  Pretzels | Seasoning Blends 

 
Organic Malted Barley Flour Whole Grain is 100% pure diastatic malted barley flour which has been milled from the whole 
malted barley kernel—the husk, endosperm and germ. It is a whole grain, all-natural dough conditioner that provides uniform 
and improved fermentation and improves machinability and extensibility. Enzymatic digestion of starch increases fermentation, 
relaxes the dough, decreases proofing time, increases volume, enhances browning and softens the crumb. Malted barley is a 
natural humectant that helps extend product shelf life. It is USDA Certified Organic, Kosher Certified and made from non-GMO 
sourced raw materials for a clean label. 
 

TYPICAL ANALYSIS 
Typical analysis is not to be construed as product specification. Typical analysis represents average values, not to be considered as 
guarantees, expressed or implied, nor as a condition of sale. The data listed under typical analysis are subject to the standard analytical 
deviations. The product information contained herein is correct, to the best of our knowledge. As the statements are intended only as a 
source of information, no statement is to be construed as violating any patent or copyright. 
 
SENSORY CHARACTERISTICS 
Color ................................................. Off white to light tan 
Flavor ........................................................... Subtle malty 
 
PHYSICAL AND CHEMICAL PROPERTIES 
Moisture .................................................................. 6.0% 
Diastatic Power ............................................ 210 ºLintner 
Ash ............................................................... 2g per 100g 
 
LABEL INGREDIENT LISTING 
Malted Barley Flour 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NUTRITIONAL INFORMATION / 100G 
Calories ..................................................  .................. 315 
Calories from Fat ....................................  .................... 24 
  Amount %DV 
Total Fat ............................................. 3g ................... 5% 
 Saturated Fat .................................. 1g ................... 5% 
 Trans Fat ........................................ 0g 
Total Carbohydrate .......................... 79g ................. 26% 
 Dietary Fiber ................................. 17g ................. 68% 
Protein .............................................. 11g ................. 22% 
(Based on a 2,000 calorie diet.) 
 
CERTIFICATIONS 
Organic: USDA Certified Organic 
Kosher: UMK Pareve 
 
STORAGE AND SHELF LIFE 
Best if used within 12 months from date of manufacture. 
Store at temperatures of <90 ºF. 
 
ITEM NUMBER & PACKAGING 
6131 ............................... 50-pound multi-wall paper bags 
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