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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

Quick Reference Guide

Both the State and the contractor(s) have assigned contract administrators as the single points of
contact for problem resolution and related contract issues.

State Contract Administrator:

Administrator: Ashley Lockwood

Address: DGS/Procurement Division
707 3" Street, 2™ Floor, MS201
West Sacramento, CA 95605

Phone: (916) 375-4575
Fax: (916) 375-4439
Email Address: ashley.lockwood@dgs.ca.gov

Supplier Contact Information:

Contact: Stephen Simpson

Address: San Joaquin Distributors, Inc.
2724 E. Annadale Ave.
Fresno, CA 93706

Phone: (559) 497-5818

Fax: (559) 497-6130
Email Address: stevesdi@pacbell.net
Federal

Employee Tax ID #: 77-0445906

Office of Small
Business and
DVBE Certification #: 11527

Terms of Contract:

OfferedTerms of

Payment: 14%; 10 days

FOB: Destination

Minimum Order: $100.00

Product Price Terms: Firm Fixed

Due Date of PO to

Supplier: 15 days prior to delivery
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

General Terms & Conditions

1. SCOPE

The State’s contract with San Joaquin Distributors, Inc. is to provide Bulk Cereal at contracted
pricing to the State of California in accordance with the requirements of Contract # 1-08-89-59.
The contractor shall supply the entire portfolio of products as identified in the contract and will be
the primary point of contact for data collection, reporting, and distribution of Bulk Cereal to the
State.

The contract term is for 1 year. The State has the right to exercise the option to extend the
contract for an additional 1 year (or any portion thereof) upon mutual agreement with the
contractor. Terms and conditions shall remain the same for the entire contract period including any
extensions.

All contract extensions shall be time-based for the stated term and will not have limits to the
amount of product quantities guaranteed during the extension term (Exception: see Contractors
Guide No. 6).

2. CONTRACT PRICING STRUCTURE

All pricing is listed on Attachment, Cost Sheets
All contract items are mandatory, there will be no exceptions.

3. ORDERING PROCEDURE:

State departments must submit a Purchasing Authority Purchase Order (Std. 65) directly to the
contractor. Agency billing code numbers are required for placement of all orders.

There are three ordering methods available on this contract:

e U.S. Mall
e Facsimile
e Email

When using any of the three ordering methods, all State departments must conform to proper State
procedures.

Contractor Ordering Information
The ordering information for each contractor is listed in the Quick Reference Guide, Supplier
Contact Information.

The contractor must receive agency Purchasing Authority Purchase Order (STD 65) and the
delivery schedule 15 days prior to the requested first date of the delivery schedule. The
Contractor shall then confirm with the Institution its’ desired delivery schedule. All deliveries are
to be made according to the requested delivery schedule or preferred one-time delivery.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

General Terms & Conditions continue...

The contractor shall reject Agency’s Purchasing Authority Purchase Order (STD 65) that fails to
comply with the terms of the above paragraph.

Such rejected Purchasing Authority Purchase Order (STD 65) may be re-submitted for delivery
the following month.

If a new contract is not in place by the first day of the expiring month of this contract, purchase
orders can be submitted up to the final day of contract expiration. Quantities should be relative to
regular ordering patterns. Excessive quantities will be reviewed by the State and Contractor for
acceptance. The Contractor will be responsible for the deliveries on this contract up to thirty (30)
days past the expiration date of the contract.

The requirement for Purchase Orders to be submitted to the contract administrator has been
eliminated; however, at any time the State can request copies of any Purchase Order drawn from
this contract. Please retain all copies of any Purchase Order for this contract for your records.

4. ORDER LIMITS

The minimum order shall be $100.00 per delivery. Orders for less than the minimum order shall be
considered non-contract and may be purchased from other sources.

5. ORDER ACKNOWLEDGEMENT

The contractor shall provide the ordering agencies with an order receipt acknowledgement
containing a unique order number either via e-mail or facsimile within 48 hours of receipt of order.

The acknowledgement shall include:

Ordering Agency Name
Purchase Order Number
Total Cost

Delivery Date

6. FREIGHT ON BOARD (F.O.B.) DESTINATION

All prices are F.O.B. destination; freight prepaid by the contractor, to the ordering organization's
receiving point. Responsibility and liability for loss or damage for all orders will remain with the
contractor until final inspection and acceptance, when all responsibility will pass to the ordering
organization, except the responsibility for latent defects, fraud, and the warranty obligations.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

General Terms & Conditions continue...

7. EMERGENCY/EXPEDITED ORDERS

If there is an emergency order, the contractor has the right to accept shorter delivery times, which
will be subject to LESS-THAN-TRUCKLOAD (LTL) freight rates.

Contractor shall notify the ordering agency upon receipt of the order that such higher freight rates
are forthcoming. Such notification shall be by telephone and confirmed in writing within 24 hours
of receipt of any late order against this contract.

In addition to normal delivery schedules in all other California counties, the contractor is requested
to make deliveries, during off-peak hours, only in these areas: Los Angeles County, Orange
County, San Bernardino-Metropolitan area, and the San Diego-Metropolitan area. Off peak hours
are 10:00 am to 4:00 pm.

8. SHIPPED ORDERS/PRESERVATION, PACKAGING & PACKING

Unless otherwise specified, preservation, packaging and packing shall be to a degree of
protection to preclude damage to containers and/or contents thereof under normal shipping
conditions. Handling, etc., shall conform to normal commercial practices and applicable carrier
rules and regulations involving shipment from the contractor to the receiving agency for
storage.

Packaging and shipping containers shall be in compliance with National Motor freight
Classification and Uniform Freight Classification. (Reference www.nmfta.org for information;
issue in effect at time of shipment.)

Each shipping case or shipping unit shall clearly indicate the manufacturer or contractor, a
complete description including size and quantity, manufacturer’s product code number
(if applicable) and net weight.

All shipments must comply with General Provisions; Paragraph 12 entitled “Packing and
Shipment”. The General Provisions are available at:
http://www.documents.dgs.ca.gov/pd/modellang/GPnonIT0407.pdf

Foil, that may present a security or safety risk, is nhot acceptable packaging material.
9. PALLETIZATION

All pallets employed in the delivery of goods shall be of sturdy construction and adequate condition
to assure delivery of the goods without damage to the goods or safety hazards.

Exchange pallets may be available; however, the State assumes no responsibility for the

availability to exchange pallets. Delivery drivers shall not remove more pallets from the institutions
than delivering at time of delivery.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

General Terms & Conditions continue...

10. QUALITY ASSURANCE

All products ordered shall be delivered under acceptable standard sanitary conditions and must be
in the correct quantity and free of damage.

The contractor shall provide recall naotification, regardless of level, in writing to the State and each
institution through the most expedient method possible. The notices, at a minimum, shall include a
complete product description and/or identification, contract number, delivery order number and
disposition instructions. The contractor shall issue replacement of product or credit for any product
removed or recalled. Each facility shall have the option of accepting either replacement product or
credit in exchange for recalled/removed products.

11. INVOICING REQUIREMENTS

Ordering Agencies may require separate invoicing, as specified by each ordering organization.
Invoices will contain the following information:

Contractor’'s name, address and telephone number
State’s contract number

Agency purchase order number

Iltem and commodity code number

Quantity purchased

Contract price and extension

State sales and/or use tax

Prompt payment discounts/cash discounts, if applicable
Totals for each order

The contractor shall render invoices as instructed on individual orders. Invoices shall include the
order number, the contract number, the item number, the description, the unit price, the extension,
and the terms for payment.

12. SPECIFICATIONS
The offered product(s) must be in accordance with the attached bid specifications:

8920-08BS-017; Corn Meal, Degermed, Yellow, Fine Granulation; June 18, 2008
8920-08BS-018R1; Oats, Rolled, Steel Cut, Unflavored; July 24, 2008
8920-08BS-019; Hominy Grits, Enriched; June 18, 2008

8920-08BS-020; Barley, Pearled; June 18, 2008

8920-08BS-021; Cereal, Wheat, Farina, Rolled and Whole Wheat; June 18, 2008

All items furnished shall be latest pack on date of shipment and shall be first quality when grade is
not specified.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

General Terms & Conditions continue...

13. PAYMENT

Offered payment terms for this contract are as follows:

Contractor Terms
San Joaquin Distributors, Inc. %%; 10 Days

Payment will be made in accordance with the provisions of the California Prompt Payment Act,
Government Code Section 927 etc. seq. Unless expressly exempted by statute, the Act requires
State departments to pay properly submitted, undisputed invoices not more than forty-five (45)
days after the date of acceptance of goods, performance of services, or receipt of an undisputed
invoice, whichever is later.

14. PRICES

Prices will be firm fixed for the duration of the contract, including any extensions.
15. FORCED, CONVICT, AND INDENTURED LABOR

No foreign-made equipment, materials, or supplies furnished to the State pursuant to this contract
may be produced in whole or in part by forced labor, convict labor, or indentured labor. The
contractor agrees to comply with this provision of the contract.

16. ATTACHMENTS

e Contract Pricing

e State Specification(s)
8920-08BS-017; Corn Meal, Degermed, Yellow, Fine Granulation; June 18, 2008
8920-08BS-018R1; Oats, Rolled, Steel Cut, Unflavored; July 24, 2008
8920-08BS-019; Hominy Grits, Enriched; June 18, 2008
8920-08BS-020; Barley, Pearled; June 18, 2008
8920-08BS-021; Cereal, Wheat, Farina, Rolled and Whole Wheat; June 18, 2008

¢ Nutritional Facts
o Kosher Certificates (if applicable)
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

Agency/Users Guide

1. CONTRACT USAGE/RULES
A. The use of this contract is mandatory for all State agencies participating in this contract.

B. Ordering State departments must adhere to all applicable State laws, regulations, policies, best
practices, and purchasing authority requirements, e.g. California Codes, Code of Regulations,
State Administrative Manual, Management Memos, and State Contract Manual Volume 2 and
3, as applicable.

C. Prior to placing orders against this contract, State departments must have been granted
purchasing authority by the Department of General Services, Procurement division (DGS/PD)
for the use of the State’s statewide contracts. The department’s current purchasing authority
number must be entered in the appropriate location on each purchase document. Departments
that have not been granted purchasing authority by DGS/PD for the use of the State's
statewide contracts may access the Purchasing Authority Application at
http://www.pd.dgs.ca.gov/deleg/pamanual.htm or may contact DGS/PD’s Purchasing Authority
Management Section by e-mail at pams@dgs.ca.gov.

D. State departments are required to have a Department of General Services (DGS) agency billing
code prior to using this contract. DGS agency billing codes may be obtained by contacting the
DGS hilling code contact and providing the following:

State Department Name

Contact name

Telephone number

Mailing address

Facsimile number and e-mail address

Email the required information to the following DGS billing code contacts:

e Marilyn.ebert@dgs.ca.gov and
e Wilson.lee@dgs.ca.qov

2. DGS ADMINISTRATIVE FEES

The DGS will bill each State department an administrative fee for use of this statewide contract.
The administrative fee should NOT be included in the order total, nor remitted before an invoice is
received from DGS. (For current fees you may click on “DGS Price Book” at:
http://www.ofs.dgs.ca.gov/Price+Book/P/Purchasing.htm.
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STATE OF CALIFORNIA
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Agency/Users Guide continue...

3. PROBLEM RESOLUTION

The first step in problem resolution is to call the contractor(s) directly. Ordering agencies with
unresolved issues should immediately notify the State's contract administrator for resolution.
Agency must submit a completed Contractor Performance Report to the contract administrator
within 3 days of occurance.

4. PURCHASE EXECUTION
A. State departments must use the Purchasing Authority Purchase Order (Std. 65). An electronic

version of the Std. 65 is available at the Office of State Publishing web site:
http://www.dgs.ca.gov/osp (select Standard Forms).

B. All State agencies will submit a copy of any executed purchase order(s) documents to:

DGS/Procurement Division (IMS# Z-1)

Attn: Data Entry Unit, Second Floor, MS 203
707 Third Street, 2™ Floor North

West Sacramento, CA 95605-2811

5. PAYEE DATA RECORD

Each State accounting office must have a copy of the Payee Data Record (Std. 204) in order to
process payments. Agencies should forward a copy of the Std. 204 to their accounting office(s).
Without the Std. 204, payment may be unnecessarily delayed. Copies of the awardees Payee
Data Records are on file. Should an agency need a copy, please contact the contract
administrator for this contract.

The Federal Employee ID numbers are listed below:

Contractor Name Federal Employee ID Number
San Joaquin Distributors, Inc. 77-0445906

6. SMALL BUSINESS CERTIFICATION

The small business (SB) certification(s) is listed below. Agencies can verify that the certifications
are currently valid at the following website: http://www.pd.dgs.ca.gov/smbus/default.htm.

Contractor Name OSDS Certification #

San Joaquin Distributors, Inc. 11527
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Agency/Users Guide continue...

7. AGENCY NOTE: DRUG-FREE WORKPLACE CERTIFICATION

The contractor certified under penalty of perjury under the laws of the State of California that the
Contractor(s) will comply with the requirements of the Drug-Free Workplace Act of 1990
(Government Code Section 8350 et seq.) and will provide a drug-free workplace by taking the
actions required of Government Code Section 8355(a), (b), and (c).

Based on the above, when ordering against this contract, using agencies are not required to have
the Contractor(s) submit a Drug-Free Workplace Certificate.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

Contractors Guide

1. DELIVERY INSTRUCTIONS

It shall be the contractor’s responsibility to obtain proper clearance for delivery drivers prior to
any and all deliveries throughout the California State Prison system. The contractor must
contact the individual agency for specific clearance procedures, as these procedures may vary
from facility to facility.

2. DELIVERY TIMELINES

This contract will be separate from any other contract. Deliveries required from this contract
shall NOT be withheld due to the unavailability of goods for delivery under any other contract.
Failure to deliver goods in strict conformance with the terms and conditions of this contract will
incur default action as provided for under Section 26 of the General Provisions. This includes
timeliness of deliveries and quality levels of items received.

NOTE: Holding orders for full truckloads is not acceptable. If your company is found doing so,
without authorization from the institution(s) being delivered to, your company can be found in
default of the contract.

3. CONTRACTOR REPORTING REQUIREMENTS

The requirement to provide contract activity reports is a mandatory contract requirement that
speaks to the issue of your firm being a responsible supplier to the State of California. The
required reports shall be submitted to the State monthly, commencing on the 5" day of the
proceeding month to the Contract Administrator. If the State does not receive the required reports
by the required dates, your firm may be prevented from bidding on future bids until such time we
receive these reports. A sample of this report is attached in Section VI, Forms & Attachments,
and Attachment 1. The State’s form must be used (if you did not receive a copy, request a copy
via _email from the contract administrator). The report must be done in the State’s Excel
spreadsheet form, and submitted to the contract administrator by disk or by email. This report
must be done per order, per commodity, per institution. Invoice copies or list of purchase orders
will not fulfill this requirement. This report is to include:

Agency Name

Purchase Order Number
Purchase Order Date

Number of Deliveries per PO
Delivery Date

Agency Billing Code

Line Item Number & Description
Quantity Ordered

. Contract Cost Per Unit

10. Total cost Item

11. Total per PO, Per Delivery

12. Monthly Grand Total per Institution

CoNoOr®WNE

Page 12 of 14



STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-69
Contract Notification and User Guide

Contractors Guide continue...

The contractor must total each PO, each Institution, and a grand total for the complete month.
4. 30-DAY TERMINATION

The State may terminate this contract for convenience upon thirty (30) days written notice. Upon
termination or other expiration of this contract, each party will assist the other party in an orderly
termination of the contract, as to facilitate the orderly, non-disrupted business continuation of each

party.
5. QUANTITY

Quantities shown for each line item are estimated and are the anticipated purchasing pattern.
Actual purchases may vary from this pattern. The State will not be obligated to purchase
contractors’ excess inventory of any line item if actual purchases vary from the anticipated
purchasing pattern. The State may purchase these items from other than the contractor in the
event of an emergency.

6. CONTRACT DOLLAR VALUE

If the contract dollar value plus 40% is expended before the expiration date, the contractor shall
notify the State contract administrator immediately. The contractor is responsible for providing a
written notification along with providing all usage reports for justification. The contract shall include
a statement of intention to either continue or terminate the contract. The contractor may continue
to accept orders until the State returns a written decision of the disposition of the contract. At that
time, the contract may be terminated by either party or, by mutual agreement, be allowed to
continue until the expiration date or such other date mutually agreed upon.

The contractor shall refuse to accept any orders after a date set for termination, and the state may
declaim liability for any purchases made after such date. The total dollar value of this contract is
subject to a variance. If the expiration date occurs before the contract dollar value less 20% is
expended, the contract may be extended, upon mutual State and Contractor’'s agreement, until the
minimum dollar value is reached.

The State shall be excused from purchasing the minimum contract quantities to the extent that

such reduced requirements are caused by closure of State facilities, cancellation, or reduction of
State programs or lack of appropriations.
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Contractors Guide continue...

7. MODIFICATION OF CONTRACT
Delivery sites may be added or deleted as deemed necessary by DGS’ Procurement Division.

At the discretion of the State, any contract may be modified in whole or in part upon mutual
agreement of both parties. Such modifications shall be in writing, signed and dated by an
authorized representative of each party.

8. EMERGENCY EXTENSION OPTION

In the event of an emergency, the State upon mutual agreement with the contractor may extend
the contract for up to one (1) additional year beyond the stated term and any noted extensions.
Extensions during this period may occur in various increments until the establishment of a new
contract (the total of the Emergency extension(s) terms shall not exceed one (1) additional year).
All original Terms and Conditions shall remain the same during the extensions. Emergency
Extension option may be exercised in the event that a replacement contract cannot be established
due to the protest of Intent to Award, loss of key State procurement staff, or other circumstance
that would otherwise cause an unanticipated disruption in the State contracting process.
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Contract (Mandatory) 1-08-89-59
Cost Sheets

THESE PRODUCTS ARE ALL KOSHER

Item Unit Commodity # Description Unit Price

Q) LB 8920-914-0225-9 Oat, Rolled, Regular Cooking $0.458
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  10-20124

2 LB 8920-914-0247-8 Oat, Rolled, Quick Cooking $0.458
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  10-20164

(3) LB 8920-914-0183-8 Oat, Steel Cut $0.458
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  06-21205

4) LB 8920-914-0086-0 Wheat Farina, Milled $0.478
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  06-139

(5) LB 8920-914-0085-8 Wheat, Cracked $0.405
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  06-132



Contract (Mandatory) 1-08-89-59

Cost Sheets
Item Unit Commodity # Description Unit Price
(6) LB 8920-914-0154-1 Wheat, Rolled $0.405

Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  10-151

@) LB 8920-914-0078-0 Corn Meal $0.337
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code: 22-124

(8) LB 8920-914-0153-0 Hominy Grits, White $0.402
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code: 22-231

9) LB 8920-914-0079-2 Barley, Pearl $0.409
Manufacturer:  Honeyville Grain
Brand Offered: Honeyville Grain
Packaging: 50 Ibs.

Product Code:  02-401



STATE OF CALIFORNIA

DGS Bid Specification 8920-08BS-017

Corn Meal, Degermed, Yellow, Fine Granulation

1.0 SCOPE
This bid specification establishes requirements for yellow, degermed (lower fat) corn meal packed
in commercially acceptable containers suitable for use by State of California Institutions.

2.0 REGULATORY REQUIREMENTS

2.1

2.2

2.3

2.4

The products shall comply with all applicable Federal & State mandatory requirements and
regulations relating to the preparation, packaging, labeling, storage, distribution, and sales
of the product within the commercial marketplace.

The products shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic Act
and regulations promulgated thereunder.

The products shall not exceed the specified U.S. Food and Drug Administration (FDA)
tolerance for “Defect Action Levels” (21 CFR Subpart G - Part 110.110).

3.0 SALIENT CHARACTERISTICS

3.1

3.2

3.3

3.4

3.5

3.6
3.7

The corn meal shall be prepared from cleaned yellow shelled corn and comply with the
Standards of Identity 21 CFR §137.285.

The corn meal shall be of degermed type (most of the germ and bran are removed during
the milling process and is lower in fat).

The corn meal shall have a shelf life of 12 months when stored at a room temperature (less
than 21°C (70°F)).

The corn meal shall be enriched with vitamins and minerals (thiamin, riboflavin, niacin, folic
acid, iron, etc.)

The corn meal shall possess a natural milled corn taste and aroma, and be free from
rancid, bitter, musty, other objectionable odors and flavors.

The corn meal shall have a good natural characteristic color of yellow corn.

The corn meal shall be processed and packaged not more than 30 days prior to delivery.

4.0 CHEMICAL REQUIREMENTS

4.1

Galinato, C

The cornmeal shall conform to the following chemical requirements:

Types Ash Crude Fiber Fat Moisture
Degermed 0.7% Max 1.2% Max 2.25% Max. | 15.0% Max
Page 1 of 1 June 18, 2008

Corn Meal, Degermed,
Yellow, Fine Granulation



STATE OF CALIFORNIA

DGS Bid Specification 8920-08BS-018R1

Oats, Rolled, Steel Cut, Unflavored

1.0 SCOPE
This bid specification establishes requirements for unflavored rolled and steel cut oat cereals
packed in commercially acceptable containers suitable for use by State of California Institutions.

2.0 REGULATORY REQUIREMENTS

2.1

2.2

2.3

The products shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The products shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 SALIENT CHARACTERISTICS

3.1

3.2

3.3

Galinato, C

Regular Cooking Rolled Oats

3.1.1 The regular cooking rolled oats shall have a flake thickness of 0.559 to 0.762 mm
(0.022 to 0.030 in).

3.1.2 A minimum of 80% (by weight) of the flakes shall remain on a United States
Standard No.8 sieve and not more than 2 percent (by weight) shall pass through
a United States Standard No. 20 sieve.

3.1.3 Rolled oats are considered regular cooking when it can be prepared by cooking
for five minutes in boiling water

Quick Cooking Rolled Oats

3.2.1 The quick cooking rolled oats shall have a flake thickness of 0.381 to 0.559 mm
(0.015 to 0.022 in).

3.2.2 A minimum of 50% (by weight) of the flakes shall remain on a United States
Standard No.8 sieve and not more than 8 percent (by weight) shall pass through
a United States Standard No. 25 sieve.

3.2.3 Rolled oats are considered quick cooking when it can be prepared by cooking for
one minute in boiling water

Instant Rolled Oats

3.3.1 Instant rolled oats shall be a mixture of rolled oats, salt, and other safe, suitable,
edible food ingredients.

3.3.2 The instant rolled oats shall have a flake thickness not to exceed 0.483 mm
(0.0185 in).

3.3.3 A minimum of 30% (by weight) of the flakes shall remain on a United States
Standard No. 8 sieve and not more than 4% by weight shall remain on a United
States Standard No. 4 sieve.

3.3.4 Rolled oats are considered instant when it can be reconstituted in boiling water in
approximately one minute.

Page 1 of 2 July 24, 2008
Oats, Rolled, Unflavored



8920-08BS-018R1

3.4 Steel Cut Oats
3.4.1 Steel Cut oats, also known as Pinhead Oatmeal, shall be oats processed through
a steel cutting process to crack the oat.
3.4.2 Steel Cut oats, when used as a hot cereal, shall be prepared by cooking between
10-20 minutes depending on desired texture.

4.0 GENERAL CHARACTERISTICS
4.1 The ready-to-eat rolled and steel cut oat cereals shall have the appearance and color
characteristic for the applicable type and flavor.

4.2 When prepared as directed on the package, the ready-to-eat rolled and steel cut oat
cereals shall have the odor and flavor characteristic for the applicable type and flavor.
There shall be no foreign odors or flavors such as, but not limited to, rancid, bitter, raw,
starchy, sour, or other undesirable flavors and odors.

4.3 When prepared as directed on the package, the ready-to-eat rolled and steel cut oat
cereals shall be soft and moderately thick.

4.4 All ingredients and finished product shall be clean, sound, wholesome, and free from
evidence of rodent or insect infestation. There shall be no foreign material such as, but
not limited to, dirt, insect parts, hair, wood, glass, or metal.

4.5 The finished products shall be manufactured not more than 90 days prior to delivery.

5.0 CHEMICAL REQUIREMENTS
The analytical requirements for the rolled oats cereals shall be as follows:

Protein 13.0% Min
Moisture

- Regular/Quick 12.0% Max

- Instant 7.5% Max
Insoluble Fiber 6.5% Max
Sodium (applicable to 625 mg/100g,
Instant only) Max
Galinato, C Page 2 of 2 July 24, 2008
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STATE OF CALIFORNIA

DGS Bid Specification 8920-08BS-019

Hominy Grits, Enriched

1.0 SCOPE
This bid specification establishes requirements for enriched hominy grits packed in commercially
acceptable containers suitable for use by State of California Institutions.
2.0 REGULATORY REQUIREMENTS
2.1 The products shall comply with all applicable Federal & State mandatory requirements and
regulations relating to the preparation, packaging, labeling, storage, distribution, and sales
of the product within the commercial marketplace.
2.2 The products shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.
2.3 The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic Act
and regulations promulgated thereunder.
3.0 CLASSIFICATION
The enriched hominy grits shall conform to the following types and styles specified in the
solicitation.
Types
Type |- White
Type Il - Yellow
Styles
Style A - Regular
Style B - Quick Cooking
Style C — Instant
4.0 SALIENT CHARACTERISTICS
4.1 The Style A, enriched hominy grits, shall be prepared by cooking for 25 to 30 minutes.
4.2 The Style B, enriched quick cooking hominy grits, shall be prepared by cooking over a low
heat for no more than 5 minutes.
4.3 The Style C, enriched instant hominy grits shall be derived from specially processed
degerminated white corn grits (Optional food additives in accordance with U.S. Food and
Drug Administration (FDA) regulations are permitted). It shall be ready for table use by
following the manufacturer’s directions.
4.4 The enriched hominy grits shall be prepared from clean, sound corn and free from evidence
of rodent or insect infestation.
45 The enriched hominy grits shall comply with FDA Standards of Identity for Enriched Corn
Meal, 21 CFR 8137.260.
4.6 The enriched hominy grits shall possess a characteristic appearance and color of the type
and style specified.
Galinato, C Page 1 of 2 June 18, 2008
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4.7 The enriched hominy grits shall possess a characteristic corn odor and flavor. There shall
be no foreign odors and flavors such as, but not limited to, rancid, bitter raw, starchy, sour,
or other undesirable odors and flavors.

4.8 There shall be no foreign material such as, but not limited to, dirt, insect parts, hair, wood,
glass, or metal.

4.9 The enriched hominy grits shall be processed and packaged not more than 90 days prior to
delivery.

5.0 PHYSICAL REQUIREMENTS
The physical requirements for the enriched hominy grits shall be as defined below. All percentage
values are on the basis of weight and represent the amount of hominy grits that will pass through a
U.S. Standard woven-wire cloth sieve.

Style No. 10 Sieve No. 20 Sieve No. 25 Sieve No. 60 Sieve
Aand B NLT95% 1/ | = - NMT 20% 2/ | = --—----
C NLT 90% NLT 40% | = ------ NMT 11%

1/ NLT = Not less than cited percent will pass through cited U.S. No. Sieve.
2/ NMT = Not more than cited percent will pass through cited U.S. No. Sieve.

Galinato, C Page 2 of 2 June 18, 2008
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STATE OF CALIFORNIA

DGS Bid Specification 8920-08BS-020

Barley, Pearled

1.0 SCOPE
This bid specification establishes requirements for pearled barley packed in commercially
acceptable containers suitable for use by State of California Institutions.

2.0 REGULATORY REQUIREMENTS

2.1

2.2

2.3

The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 GENERAL CHARACTERISTICS

3.1

3.2
3.3

3.4

Galinato, C

The pearled barley shall be from whole-grain barley from which the outer hulls and bran
has been removed.

The pearled barley shall possess a creamy yellow-white to light brown color.

The pearled barley shall possess a characteristic barley odor and flavor. There shall be
no foreign odors or flavors such as, but not limited to, rancid, bitter, raw, starchy, sour, or
other undesirable odors and flavors.

The pearled barley shall not be packed more than 90 days prior to delivery.

Page 1 of 1 June 18, 2008
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STATE OF CALIFORNIA

DGS Bid Specification 8920-08BS-021

Cereal, Wheat, Farina, Rolled and Whole Wheat

1.0 SCOPE
This bid specification establishes requirements for wheat cereals packed in commercially
acceptable containers suitable for use by State of California Institutions.

2.0 REGULATORY REQUIREMENTS

2.1

2.2

2.3

The products shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The products shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 GENERAL CHARACTERISTICS

3.1

3.2
3.3

3.4

The wheat cereal shall be prepared from clean, sound, and scoured wheat, other than
mixed wheat, durum wheat or red durum wheat as defined in the United States
Standards for Wheat.

The wheat cereal shall possess a characteristic appearance and color.

The wheat cereal shall possess a characteristic wheat odor and flavor. There shall be
no foreign odors or flavors such as, but not limited to, rancid, bitter, raw, starchy, sour, or
other undesirable odors and flavors.

The wheat cereal shall not be packed more than 60 days prior to delivery.

4.0 SALIENT CHARACTERISTICS

4.1

4.2

Galinato, C

Type | — Farina, Enriched, Quick-Cooking

4.1.1 The enriched farina cereal shall be produced by grinding and bolting wheat, with
the bran and germ substantially removed, so as to pass through a U.S. Standard
No. 20 sieve but not more than 3 percent shall pass through a U.S. Standard No.
100 sieve.

4.1.2 The enriched farina cereal shall comply with the Federal Standard of Identity for
Enriched Farina in all respects.

4.1.3 The maximum moisture level shall be 15.0 percent maximum.

4.1.4 The enriched farina cereal shall be the quick-cooking style (five minutes or less).

4.1.5 When specified in the contract or solicitation, the enriched farina cereal shall
contain no added salt.

Type Il - Whole Wheat Cereal

4.2.1 The whole wheat cereal shall be prepared from wheat without material removal
of the bran or germ.

4.2.2 The whole wheat cereal should be prepared by cooking between 20-30 minutes
depending on desired texture.

Page 1 of 2 June 18, 2008
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4.2.3 The proportions of the natural constituents of the wheat, other than moisture,
shall remain essentially unaltered.

4.2.4 The whole wheat cereal shall be prepared by grinding wheat into granules of
such fineness that all will pass through a U.S. Standard No. 10 sieve, but not
more than 25 percent shall pass through a U.S. Standard No. 35 sieve, and not
more than 3.0 percent shall pass through a U.S. Standard No. 100 sieve.

4.2.5 When specified in the contract or solicitation, the whole wheat cereal shall
contain no added salt.

Type lll — Wheat Rolled, Quick-Cooking*

4.3.1 The rolled wheat cereal shall be prepared from wheat which shall not contain
more than 4.0 percent damaged kernel as defined in the United States Standards
for Wheat.

4.3.2 The rolled wheat cereal shall be prepared by pressing wheat into flakes of
reasonably uniform size. Not more than 0.5 percent of the flakes shall be thicker
than 0.152 cm (0.06 inch).

4.3.3 The rolled wheat cereal shall be the quick-cooking style (five minutes or less).

4.3.4 Not more than 4.0 percent of the rolled wheat cereal shall pass through a U.S.
Standard No. 45 sieve.

4.3.5 The rolled wheat cereal shall contain not more than 0.10 percent of total foreign
material (all material other than wheat) and not more than 0.70 percent foreign
material, except other grains (including grain hulls either attached or detached).

4.3.6 The rolled wheat cereal shall contain not more than 0.05 percent unrolled kernels
or pieces of kernels.

4.3.7 When specified in the contract or solicitation, the rolled wheat cereal shall contain
no added salt.

*Note — All percentages are on the basis of weight.
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(909) 980-9500 Fax: (909) 980-6503
9722168 Fax: (801)972-8412
94-4200 Fax: (435) 7349482

11600 Dayton Drive- Ranchio Cucamonga, California 91 730 Tel:
635 N. Billy Mitchell Road - Salt Lake City, Utah 84116 Tel: (801
1080 North Main Street- Suite 101 Brigham City, Utah 84302 Tel: .(435) 4

- Product S ecification’
proDUCT: Regular Rolled Oats | -
CODE: 10-20124

Honeyville’s Regular Rolled Oats are produced from sound scientifically cleaned and cut
oat groats, which have been hulled, and kiln/stabilized to eliminate any enzyme activity. This

. product has been steamed, and rolled into hearty flake. Regular Rolled Oats have a bland
flavor and are often used in granola cereals and bakery applications. o

Typical Analysis

Typical Analysis Typical Granulation
Moisture . 11.5 max OnUS#4 - 15-35%
Protein 13-16% - OnUS#8 90% min
. jAsh _ - 2-2.5% - JOnUS#20 10% max
.‘ T | vy I o R Ty ..
Fat 7-8% § Flake Thickness .023-.030 in-

COMPLIANCE TECHNICAL DATA

" & Ingredient Declaration: Oats
& Flavors: NONE ADDED
& This product is not Irradiated. =
+ This product contains no components from an animal source.
¢ Product is produced under the jurisdiction of the F DA and is listed as “Food For

Human Consumption™.

' . MSDS, KOSHER, GMO & Certificate of Analysis available upon request.

PACKAGING: Product is packaged in 'New .Muti—Wal.ll paper valve bags, 50 Ibs net

‘weight.
SHIPPING & STORAGE ,
L. Shipping/Storage: - Cool, Dry Enviroﬁment, free from infestation
¢ ShelfLife: 6 Months to 1 Year (depending on storage conditions)
¢ Lot Coding: - 190613 190 = Julian Date; 6= Year; 1= Shift; 3= Load #

lifornia - Utah —Mexico Serving the food industry for aver 50 years

Locations in: Ca
Visit us-at: www.honeyvillefoods.com

AIB Approved - Excellent Rating
. Pl




Regular Rolled Oats

Allergen Informétion :

* This product meets all current and applicable regul
Cosmetic Act as amended and meets applicable state s
' P.2

Note - List of derivatives is| Present in Product? lflf Present, inwhat - |Presentin other Present in the same
{not all-inciusive . (Yes/No) ' arm? . IProducts made on the [Facility/Plant?
, : ame line? -
Dairy (inciudes butter,
buttermilk, casein, cheese,
margarine, sodium .
seinate, sour cream, :
hey) NO- . NONE NO YES
Eggs (includes whole
gos, egg yolks, egg :
hites, ovalbumin) 'NO . NONE NO ‘ YES
oybeans (includes soy - : -
our, soy protein isolate, :
lecithin, textured vegetable '
rotein, soybean oil) , NO NONE NO ~ YES
~ IWheat (includes bran, - -
bread crumbs, cereal
xtracts, wheat flour, .
heat germ, wheat gluten, ‘ .
heat starch) NO - NONE YES YES
iPeanuts (includes peanut ) .
ibutter, peanut flour, . .
peanut protein, peanut oll, | ' -
tpeanut flavors) NO |~ NONE NO NO
ITree Nuts (includes
laimond, brazilnut, cashew,| -
__lichestnut, hazeinut, | . ... . U PR s e .
Ol acadamia, pecan, pine, | ' . ' T oo
- Hoistachio, walnuf) NO NONE . NO - YES
FishlSheIlﬂsh (includes ; o
-——Il—types-and-their______...___ T A
[derivatives) NO NONE NG T TTNOTT
ulfites (includes sulfur - . ’ .
joxide, sodium sutfite, _ : o
bisulfites or metabisulfite) NO . NONE " NO - YES
Yellow #5 ' ' ' : .
NO - NONE NO_ _YES
SUPPLIER INFORMATION _ )
Company Address: . 11600 Dayton Dr Rancho Cucamonga, CA 91730
AIB Inspected: ~ YES 2008 Result: Excellent S
HACCP Program in place YES : :
Kosher Certified: YES
FDA Registered: YES-

ations of the Federal Food, Drug and
tatutes and regulations.




i‘x;'

Regular

§ A
‘.}‘

e - - R
Rolled Oats Nutrltlonal

Per 1009
— | .
.| 10:0 - Capric - g Gram Weight 100.00 g
12:0 - Lauric g Histidine ' g
14:0 - Myristic g Inositol g
14:1 - Miyrristol g Insoluble Fiber g
15:0 - Pentadec g | || Iodine C . meg
15:1 - Pentadecenoic g || Iron 2.78 mg
16:0 - Palmitic g - ||| Isoleucine g
|| 16:1 - Palmitol g . ||l Kilojoules 1 1468.58 kj
17:0 - Heptadec g Tactic Acid ~ ' g
17:1 - Heptadecenoic g Lactose g
18:0 - Stearic g ||| Leucine g
18:1 - Oleic g Lutein & Zeaxanthin meg
...{|.18:2 - Linoleic. . B. Lycopene . . ..meg
1l 18:3 - Linolenic - g Lysine g
|| 18:4 - Stearidon . g -Magnesium mg
——-90:0=Atachidic— -~ -—- -—- -- g~ [ MalicAcid. .. R - S |
20:1 - Eicosen g Maltose g
20:3 - Bicosatrienoic g Manganese mg
20:4 - Arachidon - g Mannitol g
20:5 -EPA g Methionine B
22:0 - Behenate g Molybdenum megll’
22:1 - Brucic g Mono Fat 1.74 g
22:5 - DPA g Monosaccharides - R
22:6 - DHA. g Net Carbs 5110 g
24:0 - Tetracos g Niacin Equivalents . mg
24:1 - Nervonic - g Omega 3 Fatty Acid g
4:0 - Butyric g Omega 6 Fatty Acid B
6:0 - Caprioc . g || Organic Acids g
8:0 - Caprylic g Other Carbs g
Acetic Acid g || Pantothenic Acid mg
Alanine g | || Phenylalanine g
Alcohol g Phosphorus mg
 Alpha Carotene mog|| || Poly Fat 1.88 g
| Arginine g Potassium . 775.00 mg
Artificial Sweetener mg || || Proline g
Ash g ||| Protein 1550 g




|| Aspartame

Pyramid - Bread

mg

Aspartate g Pyramid - Fat

Beta Carotene Equiv - meg|| || Pyramid - Fruit

Beta-Carotene - - mog|| || Pyramid - Meat
‘Biotin ' " meg]| || Pyramid - Milk

Boron mog| || Pyramid - Vegetables

Caffeine | mg | || Saccharin ' " mg

Calcium 51.00 mg || || Saturated Fat 0.86 g
‘Calories 351.00 keal |f | Selenium : meg

|l Calories from Fat - 52.65 keal | || Serine g
Calories from SatFat 7.73 keall} | Sodium 7.00 mg
Calories from TransFat 0.00 keal|l || Soluble Fiber g
Carbohydrates _ 59.10 g Sorbitol g
Chloride mg || || Starch g
Cholesterol 10.00 mg ||| Sucrose A g
Choline " mg || || Sugar Alcohol g
Chromium meg| || Taurine g
Citric Acid g ||| Threonine g
Copper mg || | Total Sugars 0.70 g
Cost Trans Fatty Acid . 000 g
Cryptoxanthin meg|| || Tryptophan g
Cystine o g Tyrosine . g

Dietary Fiber © 8.00g ‘Valine g
Disacchatides g Vitamin A. - Carotenoid RE meg|

' Bxchange - Fat et i ASTO L 7 000 TU
Exchange - Fruit Vitamin A -RAE meg|

_Exchange-Meat  _________ Vitamin A -RE » meg _
‘Exchange - Milk " Vitamin A - Retiiol RE ™~ ™77 TTHICE|T T T T

 Exchange - Other Carbs . .Vitamin B1 - Thiamin " mg
Exchange - Starch Vitamin B12 . v meg
Exchange - Vegetables Vitamin B2 - Riboflavin mg
Exchange - Very Lean Vitamin B3 - Niacin : mg

Meat - .|t |f Vitamin B6 mg’

Fat 5.85.g Vitamin C 0.00 mg
Fluoride ' mg || | Vitamin D - IU U

Folate mog| || Vitamin D - meg meg

Folate, DFE . - meg|| || Vitamin E - Alpha :

.|l Fructose .~ g || [Equivalents ' - me
Galactose g Vitamin E - Alpha-Toco mg
Glucose g |||f Vitamin E -IU ’ U
Glutamate g Vitamin E - mg mg
Glycemic Index Vitamin K meg
Glycemic Load Water g
'Glycerol g Xylitol g

|| Glycine g Zinc mg




11600 Dayton Drive ~ Rancho Cucamonga, California 91730 Tel: (509) 980-9500 Fax: (909) 980-6503
635 . Billy Mitchell Rozd - Salt Lake City, Utalr 84116 Tel: '(801) 972-2168 Fax: (801) 972-8412
1080 North Main Stroet- Suite 101 Brigham City, Utah 84302 Tel: (435) 4944200 Fax: (435) 7349482

Product Sp ecification

propucT: Quick Rolled Oats
CODE: 10-20164 _ v
Rolled Oats ate rnanufacfured from pre-selected, sound oats grown in

Honeyville’s Quick
the northwest region of North America. Clean oats are carefully sized and dehulled with the
1e sized, toasted,

objective of producing the highest number of whole oat groats. The groats &
and steamed before being processed into flakes.

| Ty pical Analzsis

Typical Analysis - ‘Typical Granulation _
Moisture ' 9-12% max OnUS #4 - 2% max
Protein 13-16% || OnUS#7 : 80% max
Ash 150250%] _ jOnUS#10 45% max
Insoluble Fiber | ~¢sl - lonus#20 [ "15% max |
Fat : - 5-8%fF | InPan - S 5% max

[ [N | Flake Thickness .017-.021in §

" COMPLIANCE TECHNICAL DATA

& Tngredient Declaration: Oats
& TFlavors: NONE ADDED
o This productis not Irradiated. v : _
¢ This product contains no compon ints from an animal source. . . .
# Product is produced under the jurisdiction of the FDA and is listed as “Food For
Human Consumption”. C : :

¢ MSDS, KOSHER, GMO & C'ertifiéate_ of Analysis available upon request.

. PACKAGING: Product is packaged in New Muti-Wall paper valve bags, 50 Ibsnet
weight. o ' : ‘
SHIPPING & STORAGE
¢ Shipping/ Storagé: Cdol; Dry Environment, free from infestation
¢ Shelf Life: 6 Months to 1 Year (depending on storage conditions)
¢ Lot Coding: 190613 190 = Julian Date; 6 =Year; 1= Shift; 3= Load #

—Utah ~Mexico Serving the food industry for over 50 years

Locations in: California
Visit us at: www.honeyvillefoods.com

AIB Approved - Excellent Rating’

P}




. Quick Rolled Oats

Allergen Information

Note - List of derivatives is| Present in Product? |If Present, in what Present in other Present in the same
not afl-inclusive (Yes/No) orm? A Products mads on the Facllity/Plant?
. ame line? N

Dairy (includes butter,
buttermilk, casein, cheese,|

N

margarine, sodium

seinate, sour cream, ‘ . N ’
hey) - : . _NO NONE . NO YES
- [Eggs (includes whole ) ' . ' ;

ags, egg yolks, egg , . . :

hites, ovalbumin) NO NONE T NO YES

oybeans (includes soy
our, soy protein isolate, ' )
lecithin, textured vegetable ’ t .
rotein, soybearioil) NO . NONE : NO YES
heat (includes bran, i ' '
bread crumbs, cereal.
xtracts, wheat flour,
heat germ, wheat gluten, . . o
heat starch) v NO. NONE YES YES
'Peanuts (includes peanut . '
Ibutter, peanut flour,

[peanut protein, peanut of, ' ,‘ ]
[peanut flavors) NO NONE | YES - YES
iTree Nuts (includes - ‘
'» Imond, brazilnut, cashew, ]
fmacadamia, pecan, pine, . . , . :
Ipistachio, walnuf) . NO NONE NO YES
{Fish/Shellfish (includes ] ’ :
———  Jallgypesandthelr - — | oo e
grivativeS) o . N'o NONE ’ . t NO . E e » NO o
ulfites (includes sulfur ~ - '
ioxide, sodium sulfite, ' . ' '
~ pbisulfites or metabisulﬂte) : NO NONE- NO. YES
ellow #5 ‘ ’
I NO NONE . NO __ YES
SUPPLIER INFORMATION
Compeny Address: 11600 Dayton Dr Rancho Cucamonga, CA 91730 .
AIB Inspected: YES 2008 Result: Excellent .
HACCP Program in place YES .
Kosher Certified: YES ,

FDA Registered: YES

rrent and applicable regulatidns of the Federal Food, Drug and -

* This product meets all cu
nd meets applicable state statutes and regulations.

Cosmetic Act as amended a

P.2




8 Soluble Fiber (g) - . , 4.1

Brotatsugars(g) - - - ... 0 -0 @ Magnesium (mg) -
l Other Carbs (g) - - - fZinc (mg) , - -
j Protein (g) ' _ © 14 14 lodine (mceg) - -

Q_uick RollédOat‘s

l\/Nutnent ' i - ' PerSvg Per 100g Nutrlent .

V:, 'Basm Components T Vutamln Bl Thlamm (mg) S
B Calories (kcal) - 381  Vitamin B2 - Riboflavin (mg) - -
B Viitamin,B3 - Niacin (mg) - - -

8 Calories from Fat (kcal) . 621 62.1%

& Calories from SatFat (kcal) 108 10.88 Vitamin B6 (mg) - -
Folate (mcg) B

Bt (2) : 69  69F .
N Saturated Fat (g) - . ) 1,2 ¥ Vitamin B12 (mcg) -

B Trans Fatty Acid (g) 0 O M Biotin (mcg) ‘ -

3 Poly Fat (g) , 25 2.5 Pantothenic Acid (mg) - -

M Mono Fat(g) - . ‘ 22 - 22§ Minerals
8 Cholesterol (mg) , 0 & sodium (mg) _ - 4

B Carbohydrates (g) ' 65.7  -65.7 @ Potassium (mg) o 350"

M Dietary Fiber.(g) .. . ... - 106, 106§ Calgum(mg)_ ... . . .. 22 .. ..2°8

flron (mg) - ’ 42
Phosphorus (mg) 474 a7s |

B Insoluble Fiber (g) 65 65

g Vitamins : ® Copper (mg) _ -
M VitaminA- (U (iu) : 0 - oMsaturated Fats :

ll Vitamin C (mg) : 0 ‘
i Vitamin D - 1U (1U) -, -

BvitaminE-1U (L) - - -

M Vitamin A - RAE (RAE) . .006  0.06§Sodium (mg) ' 237
B Vitamin A - Carotenoid RE (RE) 0.13 0.13 @ Zinc (mg) 0.5 05
% \/itamin A - Retinol RE (RE) 0 0§ Other Fats .-
8 Beta-Carotene (mcg) . 0.72 '0.72  Omega 3 Fatty Acid (g) . 0.01 0.01 8
N Vitamin B1 - Thiamin {mg) 007 007 @Omega 6 Fatty Acid (g) - 012 0.12 [
@ Vitamin B2 - Riboflavin (mg) 003 003 i Other Nutrients. :
B Vitamin B3 - Niacin (mg) - 1.1 1.1@Gram Weight(e) . 100 100§
Niacin Equivalents (mg) 1.45 1.45 g Alcohol (g) | : 0 o]
[ vitamin B6 (mg) : 0.06 0.06 il Caffeine (mg) : !
§| vitamin B2 (mcg) . 212" 2.12[choline(mg) 545 _Son

g 18:0- Stearic(s) - -
@ Other Nutrients o :
W sugar Alcohol (g) - -




Typical Analysis
Moisture 12.0% max OnUS #8 , 20-50%
o WProtein . o e AT H-404 OnUSHEIO . | . 30-40%
Ash . , "2 +/-0.5 On US #12 , - 10-25%
~ Dietary Fiber 9 +/-2.0 - | OnUS#16 3-15%
e APt 7+/-_L0; ) In PAN ' 3% max

% L 3
PRSI IAC Y

California 91730 Tel: (909) 980-9500 Fax: (509) 980-6503
Tel: (801)972:2168 Fax: (301) 972-8412
I: (435)494-4200 Fax: (435) 7349482

11600 Dayton Drive —Rancho Cucamong,
635 N. Billy Mitchell Road - Salt Lake City, Utah 84116
1080 North Main Street- Suite 101 Brigham City, Utah 84302 T:

| : Product Specification
PrRODUCT: Steel Cut Oats ' =
CODE: . 06-21205

the processing of oats in accordance with Good

Steel Cut Oat Groats are obtained by
Manufacturing Pratice. This product will comply with the Federal Food, Drug, and

Cosmetic Act.as amended and all regulations promulgated thereunder. This product shiall
be praciically free of any objectionable foreign or extraneous materials and odors. No

additives or preservatives shall be added.

. Typical Analysis

COMPLIANCE TECHNICAL DATA

(& Ingredient Declaration:
i Flavors: NONE ADDED
"B This product is not Irradiated. .

i This product contains no components from an animal source. -
B Product is produced under the jurisdiction of the FDA and s listed as “Food For

‘Human Consumption”,

f:-f‘."ij VMSDS, KOSHER, GMO & Certificate of Analysis available upon request.

PACKAGH.\TG‘: Product is packaged in New Muti-Wall paper valve bags, 50 Ibs net
weight. - : :

SHIPPING & STORAGE

Cool, Dry Environment, free from infestation
© 6 Months to 1 Year (depending on storage conditions) -

i# Shipping/Storage:
190613 190 = Julian Date; 6= Year; 1 =Shift; 3= Load #

‘¢ Shelf Life:
% Lot Coding

Locations in: California — Utah — Mexico  Serving the food industry for over 50 years

AIB Approved - Supetior Rating - Visit us at: www.honeyvillefoods.com "
: p.1 '




" Steel Cut Oats

Allergen Information -

[ If Present, in what Present in other Present in the same
orm? - Products made on the Facllity/Plant? )

ame line?

(Yes/No)

INote
gnot all-inclusive

Dairy (includes butter,
uttermilk, casein, cheese,
argarine, sodium .
seinate, sour cream, ' : ,

hey) __NO . __NONE NO YES
ggs (includes whole : o

ggs, egg yolks, egg . o , ' ' :
hites, ovalbumin) - NO NONE NO YES
ISoybeans (includes soy :
four, soy protein isolate, | . 1 v
fecithin, textured vegetablel . ‘ '
brotein, soybean olf) NO : NONE . NO aE YES
heat (includes bran, Co : . )

read crumbs, cereal -
fexracts, wheat flour,
- Pwheat germ, wheat gluten, ’ . s )
{ heat starch) 4 NO . NONE - YES YES
IPeanuts (includes peanut o '

utter, peanut flour, :
eanut protein, peanut ofl,
eanut flavors) : .. NO
iTree Nuts (includes
falmond, brazilnut, cashew,

)
I

"NONE | _NO " YES

fmacadamia, pecan, pine, .
Pistachio, walnut) . NO - NONE NO. YES
[Fish/Shellfish (includes . ’
...Jalltypes and thelr e .
fderivatives) NO NONE NO R NO ~ ~
ulfites (includes sulfur . . ‘ S
dioxide, sodium sulfite, ’

bisulfites or metabisulfite) ’ NO - . NONE: , NO YES
~{Yellow #6 ' : - . L '

_ NO " NONE NO - YES

' SUPPLIER INFORMATION R
Company Address: - - 11600 Dayton Dr Rancho Cucamonga, CA 91730
AIB Inspected: YES 2008 Result: Excellent '
HACCP Program in place YES : o
Kosher Certified: - YES
FDA Registered: . - YES

the Federal Food, Drug and

* This product meets all current and applicablé regulations of
nd regulations.

Cosmetic Act as amended and meets applicable state statutes a

P.2 -




‘ Nutrient

. B Basic Components

@ Calories (kcal)

| Calories from Fat (kcal)
Calories from SatFat (kcal)
Protein (g)

& Carbohydrates (g)

,'.' Dietary Fiber (g)

& soluble Fiber (g) .

§i Total Sugars (g)

i Monosaccharides (g)
M Disaccharides (g)

g8 Other.Carbs (g) -

g Fat (g)

Saturated Fat (g)

il Mono Fat (g)

B Poly Fat (g)

| Trans Fatty Acid {g)

& Cholesterol (mg)

@ Water (g)

il Vitamins

8l Vitamin A - [U (1U)

@ Vitamin A - RE (RE) -
8 Vitamin A - RAE (RAE)

& vitamin A - Retinol RE (RE)
| Beta-Carotene (mcg)

8 Vitamin B1 - Thiamin (mg)
& Vitamin B2 - Riboflavin (mg)
M Vitamin B3 - Niacin (mg).

@ Niacin Equivalents (mg)

1 Vitamin B6 (mg)

§ Vitamin B12 (mcg

ey

Vitamin A - Carotenoid RE (RE) -

: ' Pe Sg _ er 100

- 150.93 351 VitaminC(mg) ’ 0o
22,64 52.65§ _VitaminD-lU (v . o -
3.32 7.73 BVitamin D - meg {meg) . - -
- 6,67 15.5 W Vitamin E - Alpha-Toco (mg)- -~ - =
25.41  59.1 @ Folate (mcg) - - -
344 . 8fFolate, DFE (mcg) - -
-  «  WvitaminK(mg - -
0.3 0.7 J§ Pantothenic Acid {mg). - -
- - J Minerals ' _ .
- e @l Calcium (mg) 21.93 - 518
T ... .M chromium {mcg) LT -
2,52  5.858Copper (mg) - -
0.37 0.86 @ Fluoride (mg) - -
-0.75 1.74Rlodine (mcg) - -
0.81  1.88)f§!tron(mg) ' | 12 278§
0 o Magnesium (mg) - e
0 0@ Manganese (mg) -
- e B Molybdenum (mcg) - -
¥ Phosphorus (mg) - -
0 0 Potassium (mg) 333.25 7758
- - i Selenium (mcg) - - B
- - H Sodium (mg) 3.01 7
- - B Zinc (mg) ' - -
- - M Other Fats S
- - 8 Omega 3 Fatty Acid (g) - -
- - M Omega 6 FattyAcid (g) .~ s
- - 8 Other Nutrients S _
- - g Gram Weight (g)- 43 1008
-- - & Alcohol (g) _ o - -
- - B Caffeine (mg) } - -

Steel Cut Oats

Nutrient - ' R

¥ Biotin (mg) ‘

M Choline (mg)




11600 Dayton Drive —Rancho Cucamonga,

635 N. Billy Mitchell Road - Salt Lake City, Utah 84116
- 1080 North Main Street- Suite 101 Brigham City,

California 91730 Tel: (909) 980-9500 Fax: (909) 980-6503

Tel: (801) 972-2168 Fax: (801) 972-8412

Utah 84302 Tel: (435) 494-4200 Fax: (435) 7349482

Product Speciﬁcat_ion

propucT: Enriched Farina
'CODE: 06-139 |

Enriched Farina is the food prepared by grinding and boltin

g éleaned, sound and
i duced in accordance with :

scoured Hard Red Winter or Hard Red Spring wheat. It is pro

TX‘ pical Analysis

Typical Analysis v
Moisture 15.0% max |
Protein ’ -11.0% min-
Ash ' "~ 0.52% max

: good Manufacturing Practices and all applicable FDA regulations.

Typical Granulation
OnUS #30 30.0% max
OnUS #40 45.0% max
On US #100 11.0% max § -
;

COMPLIANCE TECHNICAL DATA

¢ Ingredient Declaration: Wheat, enrichment (niacin, reduced iron, thiamin, |
riboflavin mononitrate, folic acid) :
Flavors: NONE ADDED -

This product is not Irradiated.

This product contains no components from an énimal source. e
Product is produced under the jurisdiction of the FDA and is listed as “Food For

. Human Consumption™. : . _
* MSDS, KOSHER, GMO & Certificate of Analysis as;ailable upon request.

- > b e

PACKAGING: Product is packaged in New Muti-Wall paper valve bags, 50 Ibs net

weight..

HIPPING & STORAGE

S

SHIPPING & S1ORALL .
. Shipping/Storagé: Cool, Dry Environment, free from infestation
¢ Shelf Life: 6 Months to 1 Year (depending on storage conditions)
¢ Lot Coding: 190613 190 = Julian Date; 6 = Year; 1=_8hift; 3= Load #

~Mexico Serving the food industry for over 50 years

Locations in: Californisi —Utah
Visit us at: www.honeyvillefoods.com

AIB Approved - Excellent Rating
P 1

Ao




Farina

Allergen Information

Note - List of derivatives ié Present In Product? Llf Present'. inwhat |Present in other ;’relser/l‘t: in th;,- same '
' acility/Plant

not all-inclusive (Yes/No) - ~ fform? Products made on the
1 . : » same line?

Dairy (includes butter,
buttermilk, casein, cheese,
margarine, sodium
caseinate, sour cream,
Wwhey) ° » NO

Eggs (includes whole

'NONE NO YES

ggs, egg Yolks, egg A | 1
hites, ovalbumin) NO NONE NO YES

oybeans (includes soy
our, soy protein isolate,
lecithin, textured vegetable .
rotein, soybean o)) -NO
heat (includes bran, :
bread crumbs, cereal
xtracts, wheat flour,
heat germ, wheat gluten, |
heat starch) YES
Peanuts (includes peanut |
butter, peanut flour,
peanut protein, peanut oil,
eanut flavors) NO

NONE NO ' YES

WHEAT | YBS | = VES

‘NONE__ NO YES

ree Nuts (includes
Imond, brazilnut, cashew,
- jchestnut, hazelnuf, . . .
e dainia sacan. pive, | e e e e e e
istachio, walnut) - ‘NO 3 NONE _ NO - YES
Fish/Shellfish (includes, " ‘ :
§ I— ..—lalltypes and their ) : ‘ . .
derivatives) NO NONE ' NO T NO-
Sulfites (includes sulfur : ’

dioxide, sodium sulfite, . : : : .
bisulfites or metabisulfite) NO NONE , NO YES

Yellow #5

NO NONE NO. VES -

SUPPLIER INFORMATION |
Company Adgiress: 11600 Dayton Dr Rancho Cucamonga, CA'91730
AIB Inspected: YES 2008 Result: Excellent ‘
HACCP Program inplace " YES '

Kosher Certified: - YES
~ FDA Registered: . YES

* This product meets all current and applicable regulations of the Federal Food; . '
Drug and Cosmetic Act as amended and meets applicable state statutes and
‘ regulations..

b2




i Calories (kcal)
g Calories from Fat (kcal)
& Calories from SatFat (kcal)
i Protein (g)
8 Carbohydrates (g)
i Dietary Fiber (g)
# Soluble Fiber (g)
8 Total Sugars (g)

utrient _ »

A Basic Coponen T

157.78

439
0.62

Per v Pér 100g

46

322
1.37
0.52
0.74

Farina

Nutrient Per Svg Per 100g

M Biotin (mcg)
f Vitamin C (mg) - , 0
Vitamin D - U (IU} - ="
1.34 @Vitamin D - mecg (meg) -
‘10 @Vitamin E - Alpha-Toco {mg) - - -
M Folate (mcg)- -
8 Folate, DFE (meg) - -
8 Vitamin-K (mcg) - -
B Pantothenic Acid (mg)’ - .

343
9.54

8 Monosaccharides (g) - - 8 Minerals :
B Disaccharides (g) ‘ - - | Calcium (mg) : : 9.66 21§
MOtherCarbs (g) .- . - o o W oo ...l Chromium (meg). - . = e .
N Fat (g) 049 - 1.068Copper(mg) = - - g

¥ Saturated Fat (g) 007  015@Fluoride(mg) - -

8-Mono Fat (g) 0.06 0.12 @ lodine (mcg) - - B
M PolyFat(g) 0.19 041Bwon(mg) ‘037 08
B Trans Fatty Acid (g) 0 0 Magnesium (mg) - -

4 Cholesterol (mg) 0 0 @ Manganese (mg) - -

% \Vater (g) 6.9 15 l Molybdenum (mcg) = - -

B vitamins - M phosphorus (mg) - - ,
8 vitamin A- (U (IU) 0 0 @ Potassium (mg) ., 9108 198

B Vitamin A - RE (RE) - - & Selenium {mcg) - - )
% Vitamin A - RAE (RAE) - - i sodium (mg) , . 046 1
4 vitamin A - Carotenoid RE (RE) - - i@ Zinc (mg) ' - - -
& Vitamin A - Retinol RE (RE) - - & Other Fats ' '

B Beta-Carotene (mcg) - - & Omega 3 Fatty Acid &8 - -

g Vitamin B1 - Thiamin (mg) - - @ Omega 6 FattyAcid (g - -

8l Vitamin B2 - Riboflavin (mg) - - M Other Nutrients '

Vitamin B3 - Niacin {mg) - - Gram Weight (g) 46 100 %
i Niacin Equivalents (mg) - - - 8 Alcohol (g) - -
Vitamin B6 (mg) ) - - I Caffeine (mg) - - _
i Vitamin B12 (mcg) — # Choline (mg) e =




- Typical Analysis.

11600 Dayton Dl:ive — Rancho Cucamonga, California 91730 Tel: (909) 9,80-9500

. 635N, Billy Mitchell Road - Salt Lake City, Utah 841 16 Tel: (801)972-2168
Utah 84302 Tel: (435) 494-4200 Fax: (435) 7349482 -

1080 North Main Street: Suite 101 Brigham City,

| Product Speciﬁcation
probuctT: Cracked Wheat -

'CODE: 06-132

Fax: (909) 980-6503
Fax: (801)972-8412

' Honeyville’s Cracked Wheat is cleaned, proceéséd and packaged following current Federal

Good Manufacturing Practices. It is produce

~ Typical Granulation

d from selected varieties of clean hard red wheat.
Cracked Wheat is made by milling whole kernel wheat into smaller pieces.

Typical Analysis .
Moisture 10%max§ On US #14 30-55 %
Protein 10 % min ' On US #20 35-60.% }.
Ash 1.5-1.7% ' 1 OnUS #30 10% max
N Fat L ZRE _YOonUS#40 2% max i .
‘ In PAN ' 2% max

COMPLIANCE TECHNICAL DATA

-

# Ingredient Declaration: Hard Red Wheat
Flavors: NONE ADDED , -
 This product is not Irradiated. : .
This product contains no components from an animal source.
Product is produced under the jurisdiction of the FDA and is listed as “Food For

Humen Consumption”.

L 2 B R

MSDS, KOSHER, GMO & Certificate of Analysis available upon request. L

PACKAGING: Product is packaged 1n New Muti-Wall paper valve bags, 50 Ibs net
weight. -~ ‘ . o

SHIPPING & STORAGE

L Slﬁpping/Storage: Cool, Dry Bnvironment, free from infestafion. .
& Shelf Life: 6 Months to 1 Year (depending on storage conditions)

Locations in: California — Utah - Mexico Serving the food industry for over 50 yeats
‘ Visit us at: www.honeyvillefoods.com

AIB Approved — Excellent Rating
, ' Pl




Cracked Wheat

Allergen Information

not all-inclusive .

’

lﬁte - List of derivatives Is

Present in the same

f Present, in what -
Facility/Plant?

Present in Product? Ll
orm?-

Present in other
(Yes/No)

Products made on the
ame Ii_ne? :

Dairy (includes butter,

margarine, sodium
selnate, sour cream,

huttermilk, casein, cheese,| -

NO NO

hey)

Eggs (includes whole
2ggs, egg yolks, egg
whites, ovalbumin)

NONE

NO NONE NO

Soybeans (includes(soy
flour, soy protein isolate,
lecithin, textured vegetable

NO NO

protein, soybean ofl)
Wheat (includes bran,”
bread crumbs, cereal
xiracts, wheat fiour,

heat germ, wheat gluten,
heat starch) C

NONE

WHEAT YES

Peanuts (includes peanut
butter, peanut flour,

peanut protein, peanut ol

NO NONE NO .

neanut flavors) .
Tree Nuts (includes

macadamia, pecan, pine,

lalmond, brazilnut, cashew,|
Jchestnut, hazelnut, 1. ..

NO NONE

NO

pistachio, walnut)
Fish/Shellfish (includes
--tall types and their
derivatives)

NO NONE NO

Sulfites (includes sulfur
dioxide, sodium sulfite,

bisulfites or metabisulfite) |

NONE NO

Yellow #6 -

NO

NO

‘NO NONE

P S A

SUPPLIER INFORMATION

Combany Address:
AIB Inspected:

HACCP Program inplace YES

Kosher Certified:

LOS ANGELOS KEHILLA KOSHER

~ Symbol: i<
- FDA Registered:

+ This product meets all cur
Cosmetic Act as amended an

11600 Dayton Dr Rancho Cucamionga, CA 91730
YES 2008 Result: Excellent C

inical Organization: IGUD HAKASHRUS OF

YES Rabb ,
Rabb_i Administrator; Rabbi Avrohom Teichman

YES

rent and applicéblé regulations of the Federal Food, Drug and
d meets applicable state statutes and regulations.

P2 -




Crackedﬁ Whet Nutrltlonal

Per 1009
_——_________—___————-—‘—‘_——"—WM———_—

—-- 1
10:0 - Capric : g Gram Weight 10000 g
12:0 - Lauric g Histidine 030 g

|l 14:0 - Myristic ' 0 00 g Inositol . g
14:1 - Myristol - g Insoluble Fiber 1163 g
15:0 - Pentadec- g Todine - " 0.63 mocg
15:1 - Pentadecencic g Iron 3.35 mg
16:0 - Palmitic 025 g Isoleucine 048 g
16:1 - Palmitol 001 g Kilojoules 1433.91 kj
17:0 - Heptadec g . | || Lactic Acid g
17:1 - Heptadecenoic g || Lactose 0.00 g
18:0 - Stearic 0.0l g Leucine 0.90 g

I 18:1 - Oleic . 020 g | || Lutein & Zeaxanthin " meg

1 18:2 - Linoleic.. . - w..vv --0.63 g -} Lycopene. . . ..ICEY .
18:3 - Linolenic 0.03 g Lysine . 035¢g
18:4 - Stearidon g Magnesium © 13205 mg
20:0 - Arachidic g Malic Acid .8
20:1 - Eicosen g Maltose g
20:3 - Ricosatrienoic g ||| Manganese 4,18 mg
20:4 - Arachidon g Mannitol ' g
20:5 -EPA - g Methionine 021 g
22:0 - Behenate g Molybdenum - ‘megll
22:1 - Erucic g Mono Fat 0.21.g-
22:5-DPA g Monosaccharides 021 g
22:6 -DHA. g Net Catbs- ' 6142 g
24:0 - Tetracos - g Niacin Equivalents 5.72 mg
24:1 - Nervonic g Omega 3 Fatty Acid 003 g
4:0 - Butyric - g Omega 6 Fatty Acid 063 g
6:0 - Caprioc g ||| Organic Acids g
8:0 - Caprylic 0.02 g - | || Other Carbs 60.58 g
Acetic Acid . g Pantothenic Acid 1.00 mg
Alanine 047 g |||| Phenylalanine 0.62g
Alcohol 0.00 g Phosphorus - 301.84 mg
Alpha Carotene - - meg] || Poly Fat 0.66g -
Arginine 062 ¢g Potassium 380.44 mg
Artificial Sweetener 0.00 mg | || Proline 135¢
Ash C 166 ¢g Protein 1321 g
Aspartame . mg ||| Pyramid - Bread C




Aspartate 0.67 g Pyramid - Fat

Beta Carotene Equiv moeg|| || Pyramid - Fruit

Beta-Carotene » meg|| || Pyramid -Meat

Biotin 6.29 meg)| || Pyramid - Milk

Boron ‘ meg|| || Pyramid - Vegetables

Caffeine 0.00 mg | || Saccharin ‘ mg.
Calcium . 30.39 mg || || Saturated Fat 028 g
‘Calories " 34271 keal | | Selenium: 59.01 mog
Calories from Fat 14.62 keal | || Serine 0.61 g
Calories from SatFat 2.54 keallf || Sodium 2.10 mg’
Calories from TransFat - keal| || Soluble Fiber 157 g
Carbohydrates 74.62 g Sorbitol g
Chloride 57.64 mg || || Starch g
Cholesterol 0.00 mg || || Sucrose 0.63 g
Choline - mg | || Sugar Alcohol g
Chromium * 3,14 mog| || Taurine g
Citric Acid g - || | Threonine 038 g
Copper 0.45 mg || | Total Sugars 0.84 g
Cost Trans Fatty Acid g
' Cryptoxanthin meg|| | Tryptophan 017 g
Cystine 034 g Tyrosine 041 g
Dietary Fiber 1321 g ||| Valine " 0.58 g
Disaccharides 063 g Vitamin A - Carotenoid RE ~ 0.00 meg
Exchange - Fat - Vitamin A -TU 0.00 IU.
Exctiange - Meat Ml Vitamin A-RE +0.00 mog| .
Exchange - Milk Vitamin A - Retinol RE 0.00 mog
Exchange - Other Carbs Vitamin B1 - Thiamin 0.40 mg

|| Exchange - Starch 420 Vitamin B12 0.00 meg

Exchange - Vegetables Vitamin B2 - Riboflavin 0.12 mg
Exchange - Very Lean. Vitamin B3 - Niacin 5.72 mg
Meat : Vitamin B6 031 mg |
Fat 1.62 g Vitamin C 000mg |
Fluoride _ mg || || Vitamin D -TU 0.00 IU
Folate . 39.83 ' meg Vitamin D - meg ‘ 0.00 meg|l -
Folate, DFE  mog| || Vitamin E - Alpha : '
Fructose 0.10 g | |{Equivalents ’ ‘ 1.70 mg
Galactose 0.00 g Vitamin E - AIpha-Toco mg
Glucose 010 g Vitamin E - U U
Glutamate 419 g Vitamin E - mg - mg |
Glycemic Index ' Vitamin K - 0.59 meg
Glycemic Load Water 892 ¢g
Glycerol g Xylitol g
Glycine 0.55g | j| Zinc 2.79 mg




TN

11600.Dayton Drive Raucho. Cucarnonga, California 91730 Tel: (909) 980-9500 Fax: (909) 980-6503
635 N. Billy Mitchell Road - Salt Lake City, Utah 84116 Tel: (801)972-2168 Fax: (801) 972-8412
1080 North Main Street- Suite 101 Brigham City, Utah 84302 Tel: (435)494-4200 Fax: (435) 7349482

Product Specification

‘proDUCT: Reéd Wheat Flakes
CODE: 10-151 |

‘Honeyville’s Red Wheat Flakes are prbducéd from sound scientifically cleaned Hard Red -
earty flake. Red Wheat Flakes

Winter Wheat. This product has been steamed and rolled into h .
have a unique nut-like flavor, which is excellent for hot cereals, high fiber bread mixes,

~ cookies and granola products.

Typical Analysis

‘Typical Granulation

, Typical Analysis '
Moisture 14% max OnUS#8 . 90% min
Protein 12-14% _ OnUS#20 8% min
JAsh oo 1.57¢ [ Thra US #20 / 2% max
. Fat o - 1.54 g - - ‘ v r—— T e e e b ¢ ]
Trans Fatty Acid | O?gJ -

COMPLIANCE TECHNICAL DATA
Tnrigredient Declaration: Wheat
¢ Flavors: NONE ADDED
. & This product is not Trradiated. o , _
¢ This product contains no components from an animal source.
¢ Product is produced undet the jurisdiction of the FDA and is listed as “Food For

Human Consumption”.
o MSDS, KOSHER, GMO & Certiﬁcate of Analysis available upon request.

»

PACKAGING: Product is packaged in New Muti-Wéll paper valve bags, 50 Ibs net

weight.
SH[PPING & STORAGE,
. & Shipping/ Storage:  Cool, Dry Prvironment, free from infestation
¢ Shelf Life: ' 6 Months to 1 Year (depending on storage conditions) .
+ Lot Coding: 190613 190 = Julian Date; 6 = Year; 1=Shift; 3 =Load#

rving the food industry for ever 50 years

Locations in: California — Utah - Mexico Se
: Visit us at: www.honeyvillefoods.com

AIB Approved — Superior Rating
. P




Red Wheat Flakes

Allergen Information

fnot all-inclusive

!

iNote - List of derivatives is

Present in Product?
- (Yes/No)

If Present, in what
form?

Products made on the

Present in other
ame line?

Present in the same

Facllity/Plant?

5airy (nciudes butier,

i

!

|

margarine, sodium
aseinate, sour cream,
hey) -

ihuttermilk, casein, cheese,

NO

NONE

NO

ggs (includes whole .
eggs, egg yolks, egg
pwhites, ovalbumir)

NO -

NONE

NO

oybeans (includes soy
{i our, soy protein isolate, -

scithin, textured vegetable

. NO

‘NONE

NO

proteln, soybean oil)
‘ ; heat (includes bran,
loread crumbs, cereal

lextracts, wheat flour,

bwheat germ, wheat gluten,

bwvheat starch)

{Peanuts (includes peanut
ibutter, peanut flour, .
ineanut protein, peanut oil,
fneanut flavors)

NO

~_ WHEAT

Nomz

NO

ITree Nuts (includes

. fehestnut, hazelnut, .
fmacadamia, pecan, pine,

Eaimond, brazilnut, cashew,

NO

NONE

NO

Ipistachio, walnut)
{Fish/Shellfish (includes
Hall types and their
derivatives)

NO

NO

ioxide, sodium sulfite,

$ulfites- (includes sulfur
bisulfites-or- metabisulfite)

'NO

NONE

NONE

NO

Yellow #5

NO

NONE

NO

SUPPLIER INFORMATION

Company Address:

AIB Inspected:

HACCP Program in place YES

Kosher Certified:
FDA Registered:

* This product meets all current and applicable regulations of the
mended and meets applicable state statutes and regulations.

- Cosmetic Act as a

YES
YES

11600 Dayt

P.2

onDr Rancho Cucainonga, CA 91730
YES 2008 Result: Excellent S

Federal Food, Drug and




Red Wheat Flakes Nutrltlonal

Per 100g
——

—-- I R
10:0 - Capric Gram Weight 100.00 g
12:0 - Lauric - g || || Histidine 028 g

- 14:0 - Myristic 0,00 g - |||} Inositol - g
14:1 - Myristol 0.00 g Insoluble Fiber 10.74 g

- 15:0 - Pentadec g Todine 0.60 meg
15:1 - Pentadecenoic - 0.00 g Iron 3.19 mg
16:0 - Palmitic " 023 g | || Isoleucine 046 g

|t 16:1 - Palmitol 001 g Kilojoules . 1368.17 kj
17:0 - Heptadec g Lactic Acid g .
17:1 - Heptadecenoic 0.00 g Lactose g
18:0 - Stearic 0.01 g Leucine 085 g
18:1 - Oleic . 019g ||| Lutein& Zeaxanthin +220.00 meg

1l 18:2 - Linoleic “0.60°g" | || Lycopene 7000 meg
18:3 - Linolenic 003 g Lysine 033 g
18:4 - Stearidon 0.00 g Magnesium 126.00 mg
20:0 - Arachidic g Malic Acid g
20:1 - Eicosen 000 g Maltose g
20:3 - Bicosatrienoic 0.00 g - || || Manganese 3.98 mg
20:4 - Arachidon 0.00 g Mannitol - g
20:5 - EPA 0.00 g Methionine 020 g
22:0 - Behenate g Molybdenum meg
22:1 - Erucic 0.00 g Mono Fat 020 g
22:5-DPA 0:00 g | || Monosaccharides . g
22:6 - DHA " 0.00 g . || || Net Carbs 5898 g
24:0 - Tetracos g Niacin Equivalents 8.13'mg
24:1 ~ Nervonic 0.00 g Omega 3 Fatty Acid 003 g
4:0 - Butyric g Omega 6 Fatty Acid 0.60 g
6:0 - Caprioc - g Organic Acids » g
8:0 - Caprylic 0.01 g Other Carbs 5857 g.
Acetic Acid g Pantothenic Acid - 0.95 mg
Alanine 045 g Phenylalanine 059 g
Alcohol 0.00 g Phosphorus 288.00 mg -
Alpha Carotene 0.00 mog|| || Poly Fat 063 g.
Arginine 0.59 g | |l Potassium 363.00 mg
Artificial Sweetener mg || || Proline 129 g
Ash 157 g Protein 1261 g
Aspartame mg || || Pyramid - Bread 3.81




e
i

—lsﬁamid - Fat.

Aspartate 064 g
Beta Carotene Equiv 5.00 meg| || Pyramid - Fruit
Beta-Carotene 5.00 mog || Pyramid - Meat
.|l Biotin 6.00 meg| || Pyramid - Milk
Boron mog|| || Pyramid - Vegetables
Caffeine 0.00 mg || || Saccharin ‘ mg
Calcium 29.00 mg | {| Saturated Fat - 027g-
Calories 327.00 keal || || Selenium 70.70 mcg
Calories from Fat 13.86 kcal |l || Serine 059¢g |-
Calories from SatFat 2.42 keal || || Sodium , 2.00 mg
Calories from TransFat 0.00 kealll || Soluble Fiber 146 g
Carbohydrates - 7118 g Sorbitol g
Chloride 55.00 mg |f || Starch g
Cholesterol 0.00 mg | || Sucrose g
Choline  mg ||| Sugar Alcohol g
|| Chromium 3.00 meg| || Taurine - g
Citric Acid g Threonine 036 g
Copper - 0.43 mg | || Total Sugars 041 g
Cost Trans Fatty Acid 0.00 g
Cryptoxanthin . 0.00 mcg|l | Tryptophan . 0.16 g
Cystine 032 ¢g Tyrosine - ' 039 g
|| Dietary Fiber - 1220 g Valine \ 056 g
Disaccharides g Vitamin A - Carotencidd RE - 0.90 meg| .
Exchange - Fat ‘ VitaminA-IU - : 9.00 IU |
_ | Bxchange.~Fruit. .. .. .. . Vitamin A -RAE ... ... 045 meg)
Exchange - Meat . Vitamin A - RE , 0.90 mog
Exchange - Milk Vitamin A - Retinol RE 0.00 meg
‘| Exchange - Other Carbs Vitamin B1 - Thiamin 0,38 mg
Exchange - Starch- 4.08 Vitamin B12 - 0.00 meg
Exchange - Vegetables Vitamin B2 - Riboflavin - 0.11 mg
Exchange - Very Lean ~Vitamin B3 - Niacin 546 mg
Meat Vitamin B6 ' 0.30 mg .
Fat 154 g Vitamin C 0.00 mg
Fluoride - mg ||||'VitaminD - IU U
- Folate 38.00 meg|| || Vitamin D - meg meg
Folate, DFE 38.00 meg| || Vitamin E - Alpha 1 '(')1 ’
. : 1.01 mg
Fructose g Equivalents o
Galactose g Vitamin E - Alpha-Toco 1.01 mg
Glucose g ||| Vitamin E -TU ' 1.50 IU
Glutamate 400 g Vitamin E - mg -1.01 mg
Glycemic Index Vitamin K- 1.90 meg
Glycemic Load Water 13.10 g
Glycerol v g Xylitol ' g -
Glycine 0.53 g . ||| Zinc 2.65 mg
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11600 Dayton Drive —Rancho Cucamonga, California 91730 Tel: (909) 080-9500 Fax: (909) 9806503
7168 Fax: (801)972-8412

- 635 N. Billy Mitchell Road - Salt Lake City, Utah 84116  Tel: (801)972-
" 3750 West 7200 North - Honeyville, Utah 84116 Tel: (435) 279-8197 ‘Fax: (435) 279-8111

Product Specification

proDUCT: Yellow Corn Meal
CODE: 22-124-
Yellow Corn Meal is obtained from the endosperm portion of cleaned yellow com that
has been milled in accordance with the Federal Good Manufacturing Practice. This
-product shall comply with the Federal qud, Drug & Cosmetic Act as amended and all

. regulations promulgated there under.

SUPPLIER INFORMATION
‘Company Address: ‘ 11600 Dayton Dr Rancho Cucamonga, CA 91730
AIB Inspected: YES 2006 Result: SUPERIOR

 HACCP Program in place YES : .
ORGANIC Certified: ~~ YES -Agency: Organic Certifiers ‘
Kosher Certified:. VES Rabbinical Organization: IGUD HAKASHRUS O

" ‘%LAKOSI-I_ER. ‘Rabbi Administrator: Rabbi Avrohom Teichman - - -

f@?‘*“ ‘liéﬁ" éqi é SEINICAL DATA
B ‘_ ::ﬁgﬁ’“‘. :fw';ixf:{“@_ .A . .
* ’% n"-”ére‘alégnt Declaration: Degermed Yellow Corn Meal

¢ Flavors: NONE ADDED

+ This product is not Irradiated.

¢ This product contains no components from an ariimal source.

¢ Product is produced under the jurisdiction of the FDA and is listed as “Food For

‘Human Consumption”. »
MSDS, KOSHER, ‘GMO & Certificate of Analysis available upon request.

PACKAGING: Product is packaged in New Muti-Wall paper valve bags, 50 Ibs net -
weight. All packaging materials should indicate if the product is organic. -

SHIPPING & STORAGE

o Shipping/Storage: - Cool, Dry Environment : )
- ¢ ShelfLife: 6 Months to 1 Year (depending on storage conditions)
¢+ Lot Coding: 190613 190 = Julian Date; 6 = Year; 1 = Shift; 3 = Load#

Locations in: California — Utah —~Mexico Serving the food industry for over 50 years
Visit us at; www.honeyvillefoods,com

AIB Approved — Superior Rating .
) Rev 07/06 jphm

Bl




Yellow Corn Me_al

Typical Analysis | . Typical Granulation
Moisture 13%Max | OnUs# 16 04%
Protein 7.5% On Us 4 20 2.0%
Ash e 0.5% Max| On Us#25 . 18.0%
" |Crude Fiber |  04% : On Us # 30 ' 48 - 55 %
0.7% OnUs#40 . 45.0%

Fat

Allergen Taformation

_ Wte’ _ List of derivatives |Presentin Producf? If Present, inwhat | Present in other Present in the same
is not all-inclusive Yes/No) . form? Products made on the [Facility/Plant?
' ’ C isame line?

Dairy (includes butter,
buttermilk, casein, cheess,
margarine, sodium
lcaseinate, sour creéam, " ]

whey): No . None

Eggs (includes whole

Yes ' Yes

9gs, egg yolks, egg
hites, ovalbumin) - No - None Yes Yes

oyheans (includes so

our, soy protein isolate,
. |lecithin, textured vegetable May contain

 lorotein, soybean oil) Trace quantities Soybean " Yes . Yes

... Wheat (includes.bran,.. .. {.... .« - - A [
bread crumbs, cereal :
extracts, wheat flour,
wheat germ, wheat glulen, _
wheat starch) No ' None
Peanuts (includes peanut :
butter, peanut flour, peanut
protein, peanut oil, peanut
flavors) '
Tree Nuts (includes
almond, brazilnut, cashew,
chestnut, hazelnut,
macadamia, pecan, pine,
pistachio, walnut)
Fish/Shellfish (includes
{all types and their '
derivatives) No ~ None No No

Sulfites.(includes sulfur
dioxide, sodium sulfite, - _
bisulfites or metabisulfite) | . No . None Yes ' Yes

Yellow #5

Yes Yes

No - None " Yes Yes

No - None : Yes Yes

No . .None Yes ' Yes

% This product meets all.current and applicable regulations of the Federal Food, Drug and
Cosmetic Act as amended and meets applicable state statues and regulations.

Rev 07/06 jphin
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Yellow Corn eal Nutrltlonal

Per 100

e

e sttt

.10:0 - Captic g Gram Weight . 100.00 g
12:0 - Lauric g Histidine g
14:0 - Miyristic g Inositol g
14:1 - Myristol - g Insoluble Fiber 1.00 g
15:0 - Pentadec g Todine . meg
15:1 - Pentadecenoic g Iron . 1.00 mg

1l 16:0 - Palmitic g Isoleucine g
16:1 - Palmito! g Kilojoules 1442.64 kj
17:0 - Heptadeo - g Lactic Acid g
17:1 - Heptadecenoic - g - ||| Lactose g
18:0 - Stearic g Leucine g

18:1 - Oleic g Lutein & Zeaxanthin meg

18:2-Linoleie . ... . o o .g .. ||t Lycopene . .meg
18:3 - Linolenic g Lysine g
18:4 - Stearidon g Magnesium - mg

-1 20:0 - Arachidic g Mealic Acid g

20:1 - Eicosen g | Maltose g
20:3 - Eicosatrienoic g Manganese mg

Il 20:4 - Arachidon g Mennitol g

20:5 - EPA. g Methionine - 8
22:0 - Behenate - g |||l Molybdenum meg
22:1 - Erucic g Mono Fat 0.11 g
22:5-DPA g Monosaccharides g
22:6 - DHA: g Net Carbs 77.80 g
24:0 - Tetracos g Niacin Equivalents mg
24:1 - Nervonic g Omega 3 Faity Acid g

4:0 - Butyric g Omega 6 Fatty Acid g
6:0 - Caprioc g Organic Acids g
8:0 - Caprylic g Other Carbs g
Acetic Acid g Pantothenic Acid mg
Alanine - g Phenylalanine g
Alcohol g Phosphorus mg

| Alpha Carotene meg| || Poly Fat 023 g
Arginine g || || Potassium 160.00 mg
Artificial Sweetener mg | || Proline - ' g
Ash 030 g | [ Protein 750 g
Aspartame mg || || Pyramid - Bread




Pyramid - Fat

Aspartate g
Beta Carotene Equiv meg|| || Pyramid - Fruit
Beta-Carotene mog|| || Pyramid - Meat
Biotin meg|| || Pyramid - Milk
Boron meg| || Pyramid - Vegetables
Caffeine mg || || Saccharin - mg
Calcium 6.00 mg | || Saturated Fat 0.06 g
Calories 344,80 keal || || Selenium ~ mog
Calories from Fat 3.60 keal || || Serine g
Calories from SatFat - 0.54 keal|f || Sodium 3.00 mg
1| Calories from TransFat . keal| || Soluble Fiber 0.00 g
Carbohydrates 78.80 g Sorbitol g
Chloride mg | || Starch g
Cholesterol 0.00 mg || || Sucrose g
Choline " mg || || Sugar Alcohol g
Chromium .meg| || Taurine g
Citric Acid g . ||| Threonine g
Copper mg || || Total Sugats 1.00 g
Cost . Trans Fatty Acid g
Cryptoxanthin meg|| || Tryptophan g
Cystine g Tyrosine g
Dietary Fiber. - 1.00g Valine g
Disaccharides | g | |l'Vitamin A - Carotenoid RE mog
Exchange - Fat Vitamin A - IU ' 420.00 IU
..EXChang-e: Fmit. R ] Vitamin A,: RAE. P S Nawre ..mcg S
‘Exchange - Meat Vitamin A - RE meg
Exchange - Milk Vitamin A - Retinol RE - meg
Exchange - Other Carbs | Vitamin B] - Thiamin 0.14 mg
Exchange ~ Starch - Vitamin B12 . . meg
Exchange - Vegetables Vitamin B2 - Riboflavin 0.05 mg
Exchange - Very Lean Vitamin B3 - Niacin 1.00 mg
- | Meat : Vitamin B6 ‘ mg
Fat’ . 040 g Vitamin C 0.00 mg
|| Fluoride mg |t || Vitamin D - TU - IU
Folate meg|| || Vitamin D - meg’ mog
Folate, DFE meg|| | Vitamin E - Alpha mo
il Fructose g || [|Equivalents : g
Galactose g Vitamin E - Alpha-Toco mg
Glucose g Vitamin E - IU U
Glutamate’ g Vitamin E ~ mg mg
Glycemic Index Vitamin K- meg
Glycemic Load : Water 13.00 g
Glycerol g Xylitol g
Glycine* g ‘Zinc mg




California 91730 Tel: (909) 980-9500 Fax: (909) 980-6503
Tel: (801) 972-2168 Fax: (801) 972-8412
4200 Fax: (435) 7349482 .

* 11600 Dayton Drive —Rancho Cucamonga,
635 N. Billy Mitchell Road - Salt Lake City, Utah 84116
1080 North Main Street- Suite 101 Brigham City, Utah 84302 Tel: (435)494

| Product Specification
propuct: Enriched White Corn Grits
CODE: 22-231 S S
Hdneyvi[le’s Enriched White Corn Grits are cleaned, processed and packaged following -

current Federal Good Manufacturing Practices.This is a food grade product. It is milled from
sound, scientifically cleaned corn that has been de-ger minated and ground to a uniform .

flour. This product can be used as & dusting agent or as a hot cereal.

| ﬂpifcal' Analysis
- Typical Analysis ‘Typical Granulation
Moisture : 8.29% E On U.S. #14: ‘ - 20-30%
Protein - 7.41% { OnU.S. #16: 40-50%
.| Dietary Fiber . 4.84% |- On U.S. #25: ' 10-25%
Pt o e 15%% Pam.. . ..l .. 20%Maxh.
COMPLIANCE TECHNICAL DATA

o Ingredient Declaration: Corn, Enrichment (niacin, reduced iron, thiamin,
riboflavin, folic acid) - , : '

¢ Tlavors: NONE ADDED ' -

+ White Corn Grits are used as a filler, binder, and cereal. : S

+ White Corn Grits blend well with other food ingredients. This product can be
used as dusting agent or as a hot cereal..

¢ Productis produced under the jurisdiction of ﬂie FDA and is listed as “Food For

Humean Consumption”. _

« MSDS, KOSHER, GMO. & Certificate of Analysis available upon request.

PACKAGING: Product is packaged in New Muti-Wall paper valve bags, 50 Tbs net
weight, | ' . S

 SHIPPING & STORAGE -

4 Shipping/Storage: Cool, Dry Environment, free from infestation : ‘
¢ Shelf Life: 6 Months to 1 Year (depending on storage conditions)
¢ Lot Coding: 190613 190 = Julian Date; 6= Year; 1= Shift; 3= Load #

o Serving the food industry for over 50 years

Locations in: California - Utah - Mexic
Visit us at: www.honeyvillefoods.com .

AIB Approved - Superior Rating

Pl




" fbread crumbs, cereal

Whi;ce Corn Grits

Allergen Information

Present in the same

Note - List of derivatives is| Present in Product?
(Yes/No)

inot all-inclusive

lflf Present, in what
orm?

Present |n other
Products made on the
ame line?

Facility/Plant?

IDairy (includes butter,
buttermilk, casein, cheese,
kmargarine, sodium
lcaselnate, sour cream,

NO

NO

NO

fuey

[Eggs (includes whole -
{eggs, egg yolks, egg
hwhites, ovalbumin)

NO

NO

NO

| oyheans (includes soy
our, soy protein isolate,
lecithin, textured vegetable|

NO

NO

NO

rotein, soybean oil)
heat (includes bran,

xtracts, wheat flour,
eat germ, wheat gluten,

NO

~ NO

heat starch)
IPeanuts (includes peanut
Ibutter, peanut flour,
peanut protein, peanut oil,

" NO

_NO

NO _

ineanut flavors)

iTree Nuts (includes
Imond, brazitnut, cashew,
. [chestnut, hazelnut,

" Bnmacadamia, pecan, ping,

NO_

NO

[Fish/Shellfish (includes
all types and their

-.NO

'NO

NO

iSulfites (ncludes sulfur
joxide, sodium sulfite,
bisulfites or metabisulfite)

NO__

NO

NO

NO

NO

NO.

LIER INFORMATION

SUPP

11600 Dayton Dr Rancho Cucamonga, CA 91730
YES 2008 Result: Excellent

’ Corﬁpaﬁy Address:

AIB Inspected:

HACCP Program in’place YES

Kosher Certified:
FDA Registered:

* This product meets

Cosmetic Act as amended and meets

YES'
YES

all current and applicable regulations of the Federal Food, Drug and
applicable state statutes and regulations.




Nurient _

B Basic Components

B calories (keal)

8 Calories from Fat (kcal) .

® Calories from SatFat (kea N -

@ Protein (g)

& Carbohydrates (g)

M Dictary Fiber (g)

B Soluble Fiber (g)

8 Total Sugars (g)

Monosaccharides (g)

& Disaccharides (g)

_EotherCarbs (g)... .. ..
Rrat () '

‘M Saturated Fat {g)

M Mono Fat (g)

] Poly Fat (g)

@ Trans Fatty Acid (g)

# Cholesterol (mg)

N Water (g)

i vitamins

f Vitamin A - 1U (IU)

fl Vitamin A - RE (RE)

B \itamin A - RAE (RAE)
® \itamin A - Carotenoid RE (RE)
B \/itamin A - Retinol RE {RE)
i Beta-Carotene (mcg)

& vitamin B1 - Thiamin (me)

4 Vitamin B2 - Riboflavin (mg)
& Vitamin B3 - Niacin (mg)

8 Niacin Equivalents (mg)

B Vitamin B6 (mg)

_perSvg Per100g Nutrient

in 2 (mg E— A

White Corn Grits

svg Per 100g

Vitamin C (mg) ' 0.68 165§

"151.78 370.2§
587 1431 fvitaminD-QU) . - -
.0 OfVitamin D - mcg (mcg) - -
304 - 7.41[§Vitamin E - Alpha-Toco (mg) -
33.66 82.1 B Folate (mcg)
1.98 4.84 g Folate, DFE (mcg) ' -
B Vitamin K (mcg) -

0.52  1.26 | Pantothenic Acid (mg) - -
- - g Minerals ' L B
- - B Calcium (mg) - 0.78 198 .
R ... g Chromium {meg). ... .m . aTE N -
0.65 1.50 @ Copper (mg) - -
0 0 M Fluoride (mg) - -
- - H lodine (mcg) - - ;
- - M iron (mg). 0.37 0.9
- - i Magnesium {mg) : - -
0 0 M Manganese (mg) . - -
" 34 8.29 Molybdenum (meg) - -
S @ Phosphorus (mg) - C - -
187.37 457 B Potassium (mg) . - -

‘M selenium (mcg) -

- - §d Sodium {mg) : 1,64
- - 2 Zinc (mg) ' - - :
- - W Other Fats

- - § Omega 3 Fatty Acid(g) - =~ -

& Omega 6 Fatty Acid (g) - -
3 @l Other Nutrients ’

gl Gram Weight (g) o4 100§
3} Alcohol (g) - - ;
M Caffeine (mg) -
3 Choline (mg). L




11600 Dayton Drive - Rancho Cuoamong, California 91730 Tel: (909) 980-9500 Fax: (909) 980-6503
635 N, Billy Mitchell Road - Salt Lake City, Utah 84116 Tel: (801) 972-2168 Fax: (801) 972-8412
3750 West 7200 North - Honeyville, Utah 84116 Tel: (435)279-8197 Fax: (435)279-8111

| ~ Product Specification
' PRODUCT: Pearled Barley
CODE: 02-401 .
Honeyville’s Pearled Barley is cleaned, processed and packaged following current

Federdl Good Manufacturing Practices. It is produced from selected varieties of high

quality barley. Honeyville’s unique pearling process removes lessentially the entire hull

from the kernel. -

. SUPPLIER INFORMATION
Company Address: 11600 Dayton Dr Rancho Cucamonga, CA 91730
AIB Inspected: " YES 2008 Result: Excellent '

' HACCP Progtam inplace  YES _ .
ORGANIC Certified: ~~ YES Agency: Organic Certifiers . o
YES Rabbinical Organization: IGUD HAKASHRUS OF

_Kosher Certified: . YES 220000

LOS ANGELOS KEHILLA FOSHER ™ Rabbi Administrator: Tabbi Avrohom Teichman
Symbol: (i< ' : o

FDA Registered: - YES "

COMPLIANCE TECHNICAL DATA

© & Ingredient Declaration: Dehulled BaﬂéY
Flavors: NONE ADDED :
This product is not Irradiated.

This product contains no components from an animal source.
Product is produced under the jurisdiction of the FDA and is listed as “Food For

Human Consumption”. 4

e MSDS, KOSHER, GMO & Certificate of Analysis available upon request.

ce e e

PACKAGING: Product is packaged in New Muti-Wall paper valve bags, 50 Ibs net -
weight. All packaging materials should indicate if the product is organic. .

SHIPPING & STORAGE

* Shipping/ Storage:  Cool, Dry Environment
¢ ShelfLife: 6 Months to 1 Year (depending on storage conditions)

¢ Lot Coding: 190613 190 = Julian Date; 6= Year; 1= Shift; 3 =Load# |

“Locations in: California - Utah - Mexico Serving the food industry for over 50 years

AIB Approved ~Excellent Rating Visit us at: www.honeyvillefoods.com

Bl




Typical Analysis

Pearled Barley

Typical Information

 Typical Alialysis

Moisture

11.5 % max

Stained or discolored kernels

1 % max

Protein

11 % max

7 % max| -

Ash

2%

Broken or shatter kernels

Crude Fiber

4 % max

Fat

3%

Allergen In_formation

RN

Nofe - List of dervatives
is not all-inclusive

Present in Product?
(Yes/No)

orm?

Ff Present, in what LP
P

resent in other
roducts made on the
ame line?

Present in the same
Facility/Plant?

Dairy (includes butter,
buttermilk, casein, cheese,
margarine, sodium
seinate, sour cream,’

. No

None

‘No

Yes

ggs, egg yolks, egg
hites, ovalbumin)

v.No

None

No

Yes

oybeans (includes soy
our, soy protein isolate, -

protein, soybean oil)

lecithin, textured vegetable|

No

None

Yes

Yes

xtracts, wheat flour,
heat germ, wheat gluten,
heat starch) ‘

_MWheat(includes bran, . f..... . e
bread crumbs, cereal - |

No

None

Yes

Yes

Peanuts (includes peanut
butter, peanut flour, peanuf
protein, peanut oil, peanut

No

None

No

Yes

avors)

ree Nuts (includes :

Imond, braziinut, cashew,

hestnut, hazelnut,
macadamia, pecan, pine,

No

None

No

* Yes

pistachio, walnut) .
. [Fish/Shelifish (includes
ll types and their
derivatives)

No

None

No

Sulfites (includes é’ulfuz
dioxide, sodium sulfite,
hisulfites or metabisulfite)

. None

No

Yes

" {Yeliow #5

No -

No -

None

" No

Yes

* This pi'oduct meets all current

Cosmetic Act as amended and mee

ts applicable state statues and regulations.

P2

and applicable regulations of tﬂe Federal Food, Drug ahd
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Pearied Balei{ “Nutrltlonal

Per 1009
—-- —--
10:0 - Capric : 0.00 g Histidine

1l 12:0 - Lauric . 0.00 g Inositol A g
14:0 - Myristic 0.00 g Insoluble Fiber g

1t 14:1 - Myristol g . ||| Todine meg
15:0 - Pentadec 0.00 g Iron 3.27 mg
15:1 - Pentadecenoic g Isoleucine g
16:0 - Palmitic 1 0.00 g Kilojoules 1521.45 kj
16:1 - Palmitol g Lactic Acid : g
17:0 - Heptadec 0.00 g Lactose 0.00 g
17:1 - Heptadecenoic g - |||| Leucine g

|| 18:0 - Stearic 0.00 g Lysine g

l-18:1- Oleic g Magnesium " mg

I 18:2 - Linoleic. g 1 MalicAcid T g
18:3 - Linolenic g Maltose g
18:4 - Stearidon g Manganese mg
20:0 - Arachidic 0.00 g Mannitol g
20:1 - Eicosen - g Methionine g |
20:3 - Eicosatrienoic g Molybdenum meg
20:4 - Arachidon g Mono Fat g
20:5-EPA - g Monosaccharides g
22:0 - Behenate 0.00 g Net Carbs 5455g |
22:1 - Erucic i Niacin Equivalents 4,55 mg ||
22:5 - DPA g Omega 3 Fatty Acid g -

© .|t 22:6- DHA g Omega 6 Fatty Acid g

24:0 - Tetracos 0.00 g Organic Acids , g
24:1 - Nervonic g Other Carbs 5227 g
4:0 - Butyric 0.00 g . || | Pantothenic Acid ' mg
6:0 - Caprioc 0.00 g Phenylalanine g
8:0 - Caprylic 0.00 g Phosphorus 22727 mg
Acetic Acid g Poly Fat ' g

|l Alanine g Potassium 454,55 mg
Alcohol 0.00 g || | Proline g
Arginine g | | Protein 1136 g
Artificial Sweetener 0.00 mg || | Pyramid - Bread 3.50
Ash 1.09 g Pyramid - Fat
Aspartame 0.00 mg |} Pyramid - Fruit

®




Aspartate g Pyramid - Meat
Biotin mog|| || Pyramid - Milk
Boron mog|| || Pyramid - Vegetables
Caffeine 0,00 mg ||| Saccharin 0.00 mg
Calcium 45.45 mg || || Saturated Fat 0.00 g
Calories 363.64 keall | Selenium mcg
Calories from Fat - 20,45 kcal || | Setine g
Calories from SatFat 0.00 keal|f || Sodium 11.36 mg
Calories from TransFat 0.00 keal || ]| Soluble Fiber g
Carbohydrates 7273 g Sorbitol g .
Chloride ‘ mg || || Sucrose - g
Cholesterol 0.00 mg || || Sugar Alcohol g
Choline - mg ||| Taurine g
Chromium meg|| | Threonine g
|| Citric Acid g Total Sugars 227 g
Copper - mg || || Trans Fatty Acid. 0.00 g
Cost Tryptophan g
Cystine g . |l |l Tyrosine g
Dietary Fiber 18.18 g Valine ' g
Disaccharides g ||| Vitamin A - Carotenoid RE 0.00 meg
Exchange - Fat Vitamin A - TU ' 0.00 IU
Exchange - Fruit Vitamin A - RAE 0.00 mcg
Exchange - Meat . Vitamin A-RE . 0.00 meg
.Exchange - Milk.. | Vitamin A - RetinolRE. .. . -..0.00.mog
|| Exchange - Other Carbs : Beta-Carotene 0.00 mcg
Exchange - Starch 455 ||| Vitamin B1 - Thiamin- 0.68 mg
Exchange - Vegetables - VitaminB12 meg
|| Exchange - Very Lean Vitamin B2 - Riboflavin 0.30 mg
Meat ' . Vitamin B3 - Niacin 4.55 mg
Fat 227 g ||| Vitamin B6 mg
Il Fluoride . -mg || || Vitamin C 0.00 mg
‘Folate © meg| || VitaminD - IU 19}
Folate, DFE mog| || Vitamin D - meg meg
Fructose - g Vitamin E - Alpha e
Galactose g Equivalents , &
Glucose g “Vitamin E - Alpha-Toco mg
Glutamate g VitaminE-IU U
Glycemic Index Vitamin E - mg mg:
Glycemic Load VitaminK _ meg
Glycerol g Water 1254 g
Glycine .. B Xylitol g
Gram Weight 100.00 g Zinc mg




*The Gold Standard In Kosher” . ' Ww

August 7, 2007 |

To Whom It May Concern:

This is to certify that CAN ~OAT, Barthead, AB, Canada mantifaculfes kosher - -
products under the supervision of the KOAOA. , .

The fqlldwing products-are kosher Pareve when bearing the €<= symbol:

OAT PRODUCTS: : 4
Baby Rolled Oats Organic Quick Rolled Oats
- Course Oat Bran Organic Rolled Oats #3, 4, &5
Instant Rolled Oats  Organic Steel Cut Oat Groats
Low Bran Oat Flour " Organic Whole Oat Flour .
 Mediom OatBran. .. | .. ... ... . -..OrganicWhole Oat Groats, .
- Organic Baby Rolled Oats’ - % Quick Rolled Oats '
Organic Course Oat Bran " 3 Rolled Oats #3,4, &5 .
Organic Instant Rolled Oats 3 Steel Cut Oat Groats
Organic Low Bran Oat Flout e ‘Whole Oat Flour
Organic Medium OatBran . . .. Whole Oat Groats
BARLEY PRODUCTS:
Barley Flakes
Barley Flour
De-Hulled Barley.
¥ Pearl Barley
Pot Batley .

Th1s certification is valid through August 30, 2008 and does not include the Passover season.

Rabbi Zvi Boruéh Hollander ™

Page 1of1
Kashrus Administrator ' :

PO Box 1321 (for payments) » PO Box 10209 (aﬁ other mail) » Beverly Hills » California e 90213
Telephone 1-323-870-0011 « Fax 1-323-567-4371 » 1-323-Kosher-1 .
Web Site: www.kosher.org » E-Mail: request@kosher.org
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To ‘Whom it May Concern:

muwmﬁymmummccomm OvﬂludhrhKSmiuuﬁmshozhet '

pmdumwdathempmmmofmmAOA.
Mfoﬂowmgmdwts mhosher?uwemdmmdtobeuthe «ml

19
Mﬂledsarleyl’m&ws_
Milled Com Products
Milled Oat Products
Milled Wheat Products
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