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ORGANIC MALTED BARLEY FLOUR 
 
Item number: 3741 Product description: Product 
obtained by grinding malted barley with enzymatic  
power of the product itself 
 
 

 
 
 
 
 
 
Colour: Odour: Taste: white - light brown Typical of Typical malt 
 
Usage: for baked goods 
Ingredients: Organic malted barley flour - EU origin. 
 
Chemical, physical and rheological parameters: 
Average value Unit Tolerance Method 
Humidity 7.0 % < 8.0 MI01 rev.01 
Ashes 1.6 % AOAC 923.03 
Granulometry Sieve 
<200μ 99% 
 
Microbiological parameters: 
Unit Average value Method 
Total count cfu/g <1000000 ISO 4833-1 
Yeasts cfu/g <10000 ISO 21527-2 
Molds cfu/g <10000 ISO 21527-2 
E.Coli Beta-glucuronidase+ cfu/g <100 ISO 16649-2 
Salmonella cfu/g absent in 25g ISO 6579 
 
Average nutritional values / 100 g: REG. (EU) 1169/2011 
Average value Unit 
Energy 1489/352 kJ-kcal/100g 
Fats 2.7g/100g 
of which saturated fats 0.5g/100g 
Carbohydrates 66g/100g 
of which sugars 6.4g/100g 
Fibers 10g/100g 
Proteins 11g/100g 
Salt <0.01g/100g 
 
Allergens: REG.(EU) 1169/2011 annex II 
Allergen 
+ = present 
x = Possible traces, cross-contamination 
- = not present 
Cereals containing gluten (i.e. wheat, rye, barley, oats, spelt, Kamut or their hybridized strains) and derived products + 
Shellfish and shellfish-based products - 
Eggs and egg products - 
Fish and fish products - 
Peanuts and peanut products - 
Soy and soy products - 
Milk and milk-based products - 
Nuts and nut products (almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashew 
nuts (Anacardium Occidentale), pecans (Carya illinoiesis (Wangenh.) K . Koch), Brazil nuts (Bertholletia excelsa), pistachios 
(Pistacia vera), macadamia nuts or Queensland nuts (Macadamia ternifolia) and derived products.- 
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Celery and celery-based products - 
Mustard and mustard-based products - 
Sesame seeds and sesame seed products - 
Sulfur dioxide and sulphites in concentrations greater than 10 mg/kg or 10 mg/l expressed as So2 - 
Lupines and lupine products - 
Shellfish and shellfish products - 
 
25kg multilayer paper bags 
Expiration: 6 months 
Storage conditions: Store in a cool, dry place - max. 22°C 
Packaging: 
The packaging is in compliance with: Ministerial Decree 03.21.73 and subsequent updates and modifications; Presidential 
Decree 777/82 and subsequent updates and amendments; Dir 94/62/EC and subsequent amendments; EC Reg. 1935/2004, 
EC Reg. 1895/2005, EC Reg. 2023/2006 and EC Reg. 10/2011 and subsequent amendments. 
Pesticide residues 
The product in question complies with the provisions of current legislation on pesticides. 
GMO 
Non-genetically modified product EC Reg. 1829/2003 and 1830/2003 
Contaminants: 
The product complies with the limits established in the REG. (EC) n. 1881/2006 which defines the maximum levels of certain 
contaminants in food products and subsequent amendments. 
Labeling: 
REG. (EU) 1169/2011 
HACCP declaration: 
The product has been manufactured in compliance with the requirements of Regulation (EC) 852/2004 on food hygiene. All 
production processes are periodically subjected to a study according to the principles of the HACCP method. 
Note: 
The analytical values may vary according to the origin and year of collection 


