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MANUFACTURING PROCESS FLOW CHART

PRODUCT DESCRIPTION

White rice flakes are irregularly round, slightly textured flakes

made from sound white rice. Clean whole rice is cooked, flaked,
roasted and inspected to ensure a clean, safe, nutritious product. e = = = =
The flakes are free from extraneous matter, foreign matter, insects o e o a o
and mold infestation. Mo chemical or enzymatic treatment is used. A : ) ’ : ,
Raw Material Incoming Quality Magnetic Gravity Destoner Aspirator
Procurement fon & Sampling Sep Separator {Pre-Cleaner)
ITEM NAME ‘White Rice Flakes - g ;
SCIENTIFIC NAME Oryza sativa A 44 ) ss S
FS5AI CATEGORY 06-2.4.6 (18) a a e @ m '-a—
Cereals & cereal products, derved from ceneal grains,
from roots & whers, pulses, Iegu.mes & pith or saft Colour Washing Coaking Draining & Flaking Roasting [ Drying
core of palm tree, excluding bakery wares of Sorter {Patable Water) {CCP-1) Tempering Rolls 3 !C:P-?j“
oustune S
food category 7.0 ¥ ¥
COUNTRY OF ORIGIN  India 6 oo =
— :-1. QR — — —
SOURCED India @ '@' @ @ @ @
TYPE Conventional Non-Organic Caoling Vibra Sieve Aspirator Manual Inspection Rare Earth Metal Detector
{Filtered Air) {Powder Removal) {Dust Removal) Caonveyor Magnet {ccp-3)
SENSORIAL PARAMETERS ! +
PARAMETERS SPECIFICATION i
COLOR Off White - Creamish white @ @ @ @ @
ODOR Slightly nutty aroma and free from Check Weigher Packaging Batch Coding Finished Goods Release by QA Dispatch
off-flavors and odors. (PP Bag with & Labeling QC Testing
T Characteristic taste free from Poly Liner)
off-odour or taste
CRITICAL CONTROL POINTS (CCP)
SHAPE Flat and irregularly
CCP-1 Cooking CCP-2 Roasting / Drying CCP-3 Metal Detection
TERTLIRE Crumichy Control: Time, Temperature, Contral: Product Moisture Sensitivity (Typical)
Water Quality Target: < 8% Fo:l0 mrm | NFE:1.3mm
o SENSORIAL ANALYSIS: OK Purpose: Destroy vegatative Purpose: Remove axcess moisture SS.- 3-6 g A

miCrearganisms & reduce microbial losd

PHYSICAL & CHEMICAL PARAMETERS

PARAMETERS SPECIFICATION ACTUAL SAFETY PARAMETERS (Table 3) MICROBIOLOGICAL PARAMETERS
(MA LIMT) RESULTS (as per European Specification)
Mo ot NMT B. 3,795 PARAMETER WALUES / 100 g
oisture (%) 8.0 79 INDICATOR LIMIT METHOD
Total Ash (Dry Basis) (%) MMT 3.0 2.10% Energy 367 Kcal
Total Plate Count = 5 = 10* CFU/g 150 4833-1
Discolored Flakes (%) MNMT 0.5 0.20% Protain 75q
3 i
Flakes Powder % (Pass 500 pm} NMT 0.5 0.22% Total Fat 3.24 e e SISy | Ced21500
Charred Flakes (%,100gm) MMT 1.0 Nil Tatal Carbohydrates 7609 Lolform Racasria in 0.1 g) Absant e o
Physical Contaminants (Stone, Plastic, NIL il Dietary Fiber db6g Salmonella (in 25 g) Absent 150 6579-1
Glass, Metal) (%) Sulfite Reduci
Added Sugar 00g ol Absent 150 15213
Biolegical Contaminants (Visible Insect, NIL Nl p Clostridia (in 0.07 g)
Eggs, Infestation) (%) Sodium 5.0mg
Total Aflatosdn (pgikg) NMT 15 =50 “Approximate values, natural variation may occur.
Aflatoxin BY (pg/kg) NMT 10 <20
RADIONUCLIDES (Bg/ha) | LimIT ALL TESTS AS PER EUROPEAN
BULK DENSITY (BD) 0.215 gm/ml Afatadn B1 = 0,005 Cesium (5] T & INTERNATIONAL STANDARDS
= EU Regulation Compliant
THICKNESS 0.5 mm Zearalenone s 1.0 9 P
P = Strontium (%9Sr) =10 = GOST /150 / EN / Codex methods
: y = Tested by NABL Accredited Laboratories
Dascxyrimlariol (DOR) B = Certificates provided with every lot
NON-GMO DECLARATION ALLERGEN STATEMENT GLUTEN FREE STATEMENT STORAGE & SHELF LIFE

Praduced using tradiional breeding methods.
Mo GMOs or transgenic breeding methods are
waed in the production of these crops.

Contains Fice. Manufactured under an allergen
eantral program. Free from: Milk, Egg, Fah,
Crustaceans, Tree Nuts, Peanuts, Soy, Wheat,

R

The material is naturally gluten fres
No products containing ghuten are

Store in coal, dry & hygienic place at
ambéent termperature (25-30 *C)
away from maisture, direct sunfight

Product complies with Regulation (EC) Rye. Barley, Ots, Sesame, Mustard, Celery, stndfidl;prechsiad of- Hanid & s b Z=g
Mo. 1829/2003 and (EC) No. 1830/2003. Lupin, Sulphites & Molluses. ALLERGEN rthefecily: Shal Uit 6 Montha 2
(Mon-GMO Declaration provided with COA) [Unless otherwise declaned) CONTROL from date of peckaging.
CERTIFICATIONS DOCUMENTS PROVIDED FOR EVERY LOT
ﬁ &y ¥ Certificate of Analysis (COA) " Heawy Matals Test Report +" Fumigation Certificate
~ Non-GMO Declaration +  Mycowsin Test Repon & Batch Traceicfoods. cam
HALAL " Allergen Declaration + Pesticide Residus Report & Packagingicfoods com
5036R0 300 - « Ghnen-Free Declaration +  Mezrobiclogical Test Report ® rk.pellagicfoods@gmail.com
)
Ef 4 MANUFACTUREL BY: EXPORTED / MARKETED BY: . +919880045725
‘ E R ' O Eig'githms F:"T LT Pellagic Food Ingredients Pvt Ltd & info@pellagicfoods com PRODUCT s
H;\dolrabaad l::l::g::e :n;oeurg;; India | SPL 14, Jigani Industrial Area, Phase II, @& www.pellagiefoads com OF INDIA
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CLEAN PROCESSED » CAREFULLY PACKED - CONSISTEN TRUSTED
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