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Dairy Products
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Glaten Free Alimentos is a Brazilian
company specialized in
manufacturing Rice Flour and
Rice Products.

Quality and Food Safety certified,
the company develops customized
solutions for its clients in a 100%
gluten free, non-GMO facilities.

Broad portfolio including organics
and low-arsenic products.
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Rice flour is one of the most flexible
raw materials in food manufacturing
and can be used as primary or
secondary ingredient, or even as
means for other ingredients

or substances.

TOTALLY OR PARTIALLY REPLACES
WHEAT FLOUR AND CORN STARCH
IN SEVERAL APPLICATIONS.

RICE FLOUR: Flour
obtained from the

grinding of lip:

— Rice flour

— Rice starch (extrafine
rice flour)

— Rice Semola

— Cream of Rice

— Brown rice flour

— Organic rice flour

— Organic Brown rice flour

_@ Low Arsenic

rice flour
o (Sl ten-free
e Non GMO
[ ] aLra V0O
¢ | ow humidity

starches
e | ipase deactivated in 24
nouUrs. nrovide extended

shelf life and better quality

2 GLUTEN FREE, a matter of 5

ORGANIC RICE FLOUR

Certified under the European and American Organic Standards

WHOLEGRAIN RICE FLOUR

Rich in fibers and source of protein for nutritional formulations

LOW ARSENIC RICE FLOUR

Complies with the EU Commission Regulation of arsenic levels for

Baby Food

INNOVATIVE RICE BRAN PRODUCT:
STABILIZED RICE BRAN FLOUR (DEFATTED)

DESCRIPTION:
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CHARACTERISTICS

- Low Fat Content

- Gluten Free

- Excellent Water Binding
- Free of aliergens

+ Non GMO
« Rich in fibers
- Low glicemic index

RICE BRAN FLOUR

Dietary Fiber
Solubles Fiber 4-6%

Carbohydrates 55-75%
Proteins 15-10%

Lipids <1%

= Bakery products, including gluten
free applications — structuring agent
- Batter and Breading - Reduced fat
uptake applications

= Pizza Dough - Fermentation
accelerant

- Meat Emulsions - Yield improvement
= Sauces and Gravies - Thickening
agent

- Cereals, Breakfast Bars, Pasta -
Fiber source

- Specialty Food Products - Calorie

reduction




