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All Natural, Value Added Ingredients For

CRACKERS & SNACKS

Healthy, non-GMO ingredients made in the U.S.A
Natural functionality plus
flavor, color, texture

MALTEXRACTS .ottt ltem #
Maltoferm® 10000 Liquid + ... 5822
Maltoferm® 10001 Powder +..........ooooooi 5728
Maltoferm® 10000 Very Dark Liquid .................... 5848
Maltoferm® 10001 Very Dark Powder.................... 5731
CBW® Sparkling Amber Liquid .......................... 5889
CBW® Sparkling Amber Powder.................ooo. 5752
Maltoferm® CR-45 Liquid. ..o 5928
Maltoferm® CR-451 Powder. ..., 5746
WHITE SORGHUMSYRUP ........ooiiiiiiniinn, ltem #
BriesSweet™ WSS 45DE High Maltose .................. 6142
BriesSweet™ WSS 6ODE ... 6162
SYRUPS & SYRUP SOLIDS. ......ovviiiiiiiiianeenn ltem #
BriesSweet™ Brown Rice Solids 28DE+............... ... 6418*
BriesSweet™ Brown Rice Syrup 28DE+ ........... ... 5961
BriesSweet™ Brown Rice Syrup 42DE+ ... L. 5966
BriesSweet™ Brown Rice Syrup 45DE HM+ ........... ... 5971
BriesSweet™ Brown Rice Syrup 60DE+................... 5976
NONDIASTATIC MALTFLOURS ........covviiinnn. ltem #
Caramel 10L Malted Barley Flour Whole Grain®...... ... 6133
Caramel 201 Malted Barley Flour Whole Grain®........ 6134
Caramel 40L Malted Barley Flour Whole Grain®..... ... 6135
INSTA GRAINS®PARTICLES AND FLAKES.............
BRIESS® ROASTED POTATO FLOUR..................

MULTIGRAIN BLENDS

* Minimum order and lead time required

¥ Whole grain ingredient
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100% pure malt extracts for functionality plus sweetness, flavor & color
Sweet, malty flavor; amber to brown liquid; 60% as sweet as sucrose

Sweet, malty flavor; 65% as sweet as sucrose

Sweet, rich malty flavor; dark brown liquid; 60% as sweet as sucrose

Sweet, rich malty flavor; 65% as sweet as sucrose

Intense malty, caramel flavor; amber-brown color; 60% as sweet as sucrose
Intense malty, caramel flavor; 65% as sweet as sucrose

Sweet, malty flavor; amber to reddish-brown liquid; 40% as sweet as sucrose
Sweet, malty flavor; 50% as sweet as sucrose

Gluten free malt extract subsitute
Characteristic flavor; tan to light brown liquid; 55% as sweet as sucrose

Characteristic flavor; tan to light brown liquid; 60% as sweet as sucrose

Gluten free, natural sweetness, little or no flavor contribution

BriesSweet™ Tapioca Solids 28DE+................ ... 6417*
BriesSweet™ Tapioca Syrup 28DE+.............. .. ... 6208
BriesSweet™ Tapioca Syrup 42DE+............... ... 6203
BriesSweet™ Tapioca Syrup 45DE HM+........... . .. 6198
BriesSweet™ Tapioca Syrup 63DE+................. ... 6192

Whole grain, non-enzymatic flours enhance flavor and color
Subtle sweet caramel flavor; light tan color

Subtle sweet caramel flavor; tan color

Sweet caramel flavor; light to medium brown color

Reduced cook time; no soak or precook needed; incorporate directly into the dough
All the functionality of standard potato flour plus warm, roasted flavor and aroma
Incorporate directly into the dough for multigrain goodness and eye appeal

+ Indicates ingredient is also available as certified organic

ltem numbers listed for dry ingredients are 50-Ib bags; for liquids are 5-gallon pail. Additional packaging options are available.
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