
Product Information

RAW MATERIAL
Soy

PRODUCT LABEL
Package labeling US Defatted soy flour
Ingredients US [Listed in
Descending Order] Soy flour (100%)

DESCRIPTION

Ready to cook, food grade soy flour prepared from clean, whole soybeans, which have been dehulled, solvent extracted,
desolventized, lightly heat-treated, and ground.

Prolia® FLR-200/70

Country of Origin
USA

SPECIFICATIONS

Parameter Unit Min Typical Max Text
Moisture                     - % 8

Crude Fibre                     - % 4.5

Fat                     - % 1.2

Granulometry < 75 µm (US 200#) % 95

Protein as is % 50

Protein dispersibility index                     - 65 75

Chemical/physical specifications

** Sulfur dioxide <10ppm  allergen labelling not required according to 21 CFR section 101.100 of the US FDA

Allergens (Legal directives)

Allergen information

Presence Comment
Cereals containing gluten and products thereof No *see note below
Wheat and products thereof No
Crustaceans and products thereof No
Eggs and products thereof No
Fish and products thereof No
Peanuts and products thereof No
Soybeans and products thereof Yes
Milk and products thereof (including lactose) No
Nuts and products thereof No
Celery and products thereof No
Mustard and products thereof No
Sesame seeds and products thereof No
Sulfur dioxide and sulfites Yes ** SO2 <10 ppm, naturally occuring
Lupins and products thereof No
Molluscs and products thereof No
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Product Information

COMMENTS TO SHELF LIFE
The specified shelf life can only be guaranteed for this product if the above mentioned recommended storage conditions are
respected. For products delivered in bulk, there should be a clean storage (and circulation) system, protected from any
potential contamination.

RECOMMENDED STORAGE CONDITIONS
Store in a dry place away from odorous materials

STANDARD PACKAGING
Bulk bags
Bulk Truck
Bulk railcar
50 lb.  Multi-ply, PE Lined Paper Bags

GMO statement
The product is derived from potentially genetically modified soybeans.
The product is subject to labeling acc. to regulations 1829/2003/EC and 1830/2003/EC.
Legal requirements
This product is in compliance with:

Material complies with all requirements of the Federal Food, Drug and Cosmetic Act, as amended.
Material processed, handled, packaged, and shipped in accordance with all good manufacturing practices
and is free of foreign or extraneous materials.

Status pursuant to USDA 7 CFR Part 66 National Bioengineered Food Disclosure Standard (“BE” status):
The product is derived from genetically modified raw material. It contains detectable levels of genetically modified material that
has been modified through in vitro recombinant deoxyribonucleic acid (rDNA) techniques and for which the modification could
not otherwise be obtained through conventional breeding or found in nature.

APPLICATION

Cargill’s process does not contain a validated preventive control for Salmonella.  This product is intended to be used in ready
to cook (RTC) applications only.  As always, Cargill manufacturers these products under strict good manufacturing practices
(GMPs) and strives to make high quality and food safe products for their appropriate intended use.

*At this time, Cargill’s facility in Cedar Rapids, IA does not claim any of its products are gluten-free. Gluten containing grains
are not intentionally added during manufacturing and are not used at this facility, but Cargill does not test products for gluten
and cannot guarantee a gluten free claim (<20ppm) at this time. Any further testing or claims for the above listed product is the
responsibility of the customer.

"Presence" is meant to cover intentional presence, e.g. as an ingredient or as a processing aid.

The above list of allergens is in accordance with Annex II of Regulation (EU) n° 1169/2011 on food information to consumers

The above list of allergens is in accordance with Food Allergen Labeling and Consumer Protection Act (FALCPA)

The above list of allergens is in accordance with Health Canada, the Canadian Food Inspection Agency (CFIA)

Dietary information
Suitable for Certified Comment

Halal Yes Yes Islamic Food and Nutritional Council
Kosher Yes Yes Union of Orthodox Jewish Congregations
Lacto-vegetarian Yes No
Ovo-vegan Yes No
Vegan Yes No
Vegetarian Yes No

SHELF LIFE FOR PACKED PRODUCT
Shelf life after production date (months): 24
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Country of origin definition:

Country of Origin or product origin is defined as the country where the material was
manufactured/produced/cultivated.
When the material undergoes substantial transformation in a second country, the country in which the
transformation is performed shall be considered the country of origin.

Disclaimer:

This document is provided for your information and convenience only. All information, statements,
recommendations and suggestions are believed to be true and accurate under local laws but are made without
guarantee, express or implied. WE DISCLAIM, TO THE FULLEST EXTENT PERMITTED BY LAW, ALL
WARRANTIES, EXPRESS OR IMPLIED, INCLUDING BUT NOT LIMITED TO WARRANTIES OF
MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE and FREEDOM FROM INFRINGEMENT and
disclaim all liability in connection with the storage, handling or use of our products or information, statements,
recommendations and suggestions contained herein. All such risks are assumed by you/user. The labeling,
substantiation and decision making relating to the regulatory approval status of, the labeling on and claims for your
products is your responsibility. We recommend you consult regulatory and legal advisors familiar with applicable
laws, rules and regulations prior to making regulatory, labeling or claims decisions for your products. The
information, statements, recommendations and suggestions contained herein are subject to change without notice.
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Nutritional Information

Nutritional Information

Average values per 100g Unit EU US Japan Comment
Energy (kcal) kcal 312 280 280
Energy (kJ) kJ 1305 1172 1172
Protein g 51 51 51
Carbohydrates g 10 35 35
     of which sugars g 8 8 8
        Added sugars g 0 0 0
     of which dietary fibre g 25 25 25
        Soluble fibre g 9 9 9
        Insoluble fibre g 16 16 16
Total fat g 2 2 2
     of which saturated g 0.5 0.5 0.5
     of which mono unsaturated g 0.3 0.3 0.3
     of which poly unsaturated g 1.2 1.2 1.2
     of which Trans Fat g 0.02 0.02 0.02
Cholesterol mg 0 0 0
Sodium mg 5 5 5
Calcium mg 300 300 300
Potassium mg 2450 2450 2450
Iron mg 7 7 7
Vitamin A mcg (RAE) 0 0 0
Vitamin C mg 0 0 0
Vitamin D mcg 0 0 0
Water g 5.6 5.6 5.6
Ash g 6.6 6.6 6.6

The list comprises relevant nutritional components only.
Values are calculated based on the average of product specifications. In those cases where only a minimum or a maximum
value is specified, these values were taken respectively.

The EU column lists the nutritional values in accordance with Regulation (EU) n° 1169/2011 on food information to consumers.
The US column lists the nutritional values in accordance with Code of Federal Regulations (CFR 21).
The Japan column lists the nutritional values in accordance with the Japanese Legislation.
The energy values may differ per region because of different calculations.

Prolia® FLR-200/70
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