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From cereal to confections to baked goods, glu-
ten free foods made with value added, all natural
ingredients from Briess have improved eye ap-
peal and flavor, and better mimic their conven-
tional counterparts. Gluten free ingredients from
Briess also help achieve “natural” and other label
claim. And the variety of gluten free ingredients
produced by Briess can save you time by sourc-
ing multiple ingredients from one supplier. Contact
Briess today about your gluten free ingredient
needs.

Organic BriesSweet™ Tapioca Maltodextrin
Agglomerated powders with neutral flavor
Available as 3DE and 10DE
Binding, bulking agent, carrier, coating, fat replac-
er, filler, viscosity, gelling properties, etc.

BriesSweet™ Tapioca Syrups and Solids
BriesSweet™ Brown Rice Syrup and Solids
Conventional and USDA Certified Organic
Produced in several Dextrose Equivalents
Natural sweetener, bodying agent, binding, im-
prove viscosity, produce sheen, & more

BriesSweet™ White Sorghum Syrup
Functional substitute for sucrose and malt extract
(sweetness and browning)
Use to brown corn- and rice-base cereals, crackers
and other baked goods
45DE High Maltose and 60ODE

Insta Grains® Brown Rice Ingredients
Flour, flakes and a variety of particle sizes
Pregelatinized whole grain ingredients
Eliminates the need for a soak or pre-cook
Low micros
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Value added, all natural ingredients

FEATURES & BENEFITS
Briess gluten-free ingredients fall below the
FDA proposed definition of 20 parts per mil-
lion.
All natural
Kosher
non-GMO
Some available as USDA Certified Organic
Made in the U.S.A.

625 S Irish Rd | Chilton, Wl 53014 | 920.849.7711 | Briess.com/food

Rev. January 20, 2012 | ©2012 Briess Malt & Ingredients Co.



