
VR001-F03 / rev 1

TECHNICAL DATASHEET

PRODUCT SUPPLIER MOULINS  SOUFFLET  

Tel  : 01.64.96.05.17 Moulins CORBEIL

Code 19623825 Fax : 01.60.89.01.03 91100 CORBEIL

DESCRIPTION DU PRODUIT Product dedicated to human feeding.

Wheat flour type 65.

The characteristics below depend on the harvest year and correspond to the 2021/2022 campaign.

COMPOSITION

TECHNOLOGICAL  SPECIFICATIONS

Analysis Method Standard

PHYSICOCHEMICAL Moisture NF ISO 712 12,8 to 14,0 %

Proteins (N*5,7 on dry basis) NF EN ISO 20483 11,0 to 12,2 %

Ashes (on dry basis) NF ISO 2171 0,62 to 0,75 %

Falling Number NF EN ISO 3093 220 to 370 sec

ALVEO W NF EN ISO 27971 140 to 200 

            P/L NF EN ISO 27971 0,40 to 0,80 

Test ascorbic acid Pékar Absence

DON Strips or Elisa < 750 ppb

FOOD  SAVETY  SPECIFICATIONS

Analysis Method Standard

FILTH TEST Hairs of rodents NF ISO 11050 < 1 in 50g

Fragments of insects NF ISO 11050 < 50 in 50g

Foreign body NF ISO 11050 absence

MICROBIOLOGIE ANMF  recommandation january 2013 TARGET TOLERANCE

Aerobc flora mesophilics  < 20 000 UFC/g < 200 000 UFC/g

E.Coli. NF ISO 16649-2 < 10 UFC/g < 100 UFC/g

Staph.coagulase positive NF EN ISO 6888-2 < 10 UFC/g < 100 UFC/g

ASR 46° NF V 08-061 (boite) < 10 UFC/g < 100 UFC/g

Salmonella BIO 12/32-1011 Absence dans 25g

Mould NF V 08-036 < 1 000 UFC/g < 10 000 UFC/g

MYCOTOXINS Complies with the regulation n ° 1881/2006 of 19/12/06 and its modifications

Aflatoxins B 1 NF EN 14123 < 2 µg/kg

Aflatoxins B1, B2, G1, G2 NF EN 14123 < 4 µg/kg

Ochratoxin MLAR-A 1054 < 3 µg/kg

Zearalenone MLAR-A 1057 < 75 µg/kg

DON MLAR-A 1052 < 750 µg/kg

HEAVY  METAL Lead ICP MS

Cadmium ICP MS

PESTICIDES ORGANOCHLORINES NF EN 12393-1

ORGANOPHOSPHORUS NF EN 12393-1

PYRETHRINOIDES NF EN 12393-1

Pipéronyl butoxyde ( PBO) NF EN 12393-1 < 0,05mg/kg

Mepiquat NF EN 12393-1 No threshold

Etofenprox NF EN 12393-1 No threshold

Glyphosate NF EN 12393-1 No threshold

Organo azoté ( Propiconazole) NF EN 12393-1 No threshold

Allergens Wheat gluten

GMO Do not contain GMO (regulation CE n° 1829/2003 and 1830/2003)

Ionization Garanntee withoout ionizing treatment.

LOGISTICAL CHARACTERISTICS CONSERVATION D.D.M

STOCKAGE : Silo or warehouse Product has to be stored in a cool and dry place

CONDITIONNEMENT Bulk / paper bag

NUTRITIONAL VALUES ON FLOUR VISA QUALITE PRODUIT

Energy Value in KJ (100 g) 1426 Lipides (g/100g) 0,8

Caloric value (kcal/100g) 341 Fibres (g/100g) 4,3

Protéins (g/100g) 10,6 Sodium (mg/100g) 3,0

Glucids (g/100g) 68,3 Sucres (g/100g) 1,9

Saturated fatty acids (g/100g) 0,2 Sel 0

DATE : 18/03/2022

6 months

Exclusively due to the natural presence of sodium

FARINE TRAD LABEL ROUGE 25KG 

< 0,2 mg/kg

< 0,1 mg/kg

< 0,05 mg/kg

BPMF wheat (wheat from French milling countries) and improving wheat from the CRC and Label Rouge sector - 100% from France

Wheat flour - wheat gluten - Malted wheat flour.

< 0,05 mg/kg

Chloropyriphos-methyl <0,01 mg/kg and  < 0,05 mg/kg for other molecules


