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HEAT TREATED RICE FLOUR:

Ideal for Ready-to-Eat Applications

Heat Treated Rice Flour

is optimal for ready-to-eat
applications, as the heat
treatment controls microbial
activity levels. In addition, it can
be used for a variety of diverse
applications including baked
goods, pasta, cereal, and more.

Our Heat Treated Rice Flours
are available in conventional
and organic options in 50-1b
bags and totes. They are
gluten-free, kosher, NON GMO
Project Verified, and certified to
the SQF Food Safety Code for
Manufacturing and Quality.
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FLORIDA CRYSTALS Made from
Gluten-Free Non-GMO Kosher Whole Grain Organic

Long Grain White
Heat Treated Rice Flour

Long Grain Brown
Heat Treated Rice Flour

Organic Long Grain White
Heat Treated Rice Flour

Organic Long Grain Brown
Heat Treated Rice Flour

MADE FROM WHOLE GRAIN

While many brown rice flours are produced by blending stabilized rice bran back into

white rice fragments or brokens, our flour is milled from Brown Rice (Millrun). Because RYO Regenerative
our process utilizes the whole grain while the bran is still attached, we preserve the 0’99"_"0 .

e . . . . Certified
compositional integrity of the grain. In turn, products made with Florida Crystals BRONZE

Brown Rice Flour may qualify for “made from whole grain rice.” Check with your
regulatory group for “made from whole grain rice” labeling.

REGENERATIVE ORGANIC CERTIFIED®

Our Heat Treated Organic Rice Flour is Regenerative Organic Certified®.
By formulating with Florida Crystals® Regenerative Organic Certified®
products, your products may gain access to the distinguished ROC™ seal.

PRODUCTS YOU CAN FEEL GOOD ABOUT

Doing what’s right can be the most challenging - and the most
rewarding - thing of all. And that’s been the Florida Crystals® story
from the very beginning. We are committed to sustainable, efficient
farming practices, using more renewable energy and fewer resources.
We focus on building a balanced ecosystem to enhance the soil, increase
carbon drawdown and develop greater biodiversity.

f—
Discover why sweet is just the beginning at ASR Group® Professional. For more information, \‘(I o
visit asrgroup-professional.com. ASR
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