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Super Cleaned New York White Wheat

PHYSICAL DESCRIPTION: Quality cleaned food grade wheat is the unground whole berry of New York soft
white winter wheat. This wheat berry undergoes an intensive cleaning process that includes aeration, sizing,
scouring and in-series metal detection. After extensive processing, this wheat meets physical, chemical, and
microbiological standards for food.

TYPICAL USES: This product has universal application for the production of all types of wheat-based cereal
products. It's food grade quality adds tremendous protection to the cereal manufacturing process and significantly
enhances consumer safety.

PACKAGE AVAILABILITY AND LOCATION: Quality cleaned food grade wheat is produced exclusively in the
heart of the soft white wheat growing region at King Ferry, New York. This product is available in one ton super
sacks, food grade bulk trucks.

QUALITY CLEANED FOOD GRADE WHEAT TYPICAL ANALYSIS:

MOISTURE 13.25 - 14.00%

PROTEIN 9.5-10.5%

FAT 1.0-1.7%

TOTAL DIETARY FIBER 9.0-13.0%

BUSHEL TEST WEIGHT 58 # MINIMUM (post cleaning)
TOTAL DEFECTS: Not to exceed 2.3 gm/Ib.
DEFECTS INCLUDE:

Dockage = Non-wheat grains (such as barley, rye, corn, seeds, etc)

Damaged wheat (insect bored, weather, ground heat, mold, frost damaged, etc)

Shrunken and broken kernels which pass a 0.634 3/8 oblong hole sieve according to FGIS.
Insect bored kernels limited to 3/16

Foreign material - all non wheat material which remains on the screen in the dockage machine.
Zero tolerance for injurious materials such as metal, glass, rodent pellets, etc.

Zero tolerance for garlic.



