Protein Plus, LLC

PO Box 100

Fitzgerald, GA. 31750

PH: 229-423-5528 FX: 229-423-5530

0012 Peanut Flour
Established: 8/4/2021
Replaces: 09/27/2019
Reason: Updated Specification Sheet

PRODUCT SPECIFICATION
Organic

Hi-Oleic

Non Hi-Oleic
Protein Plus Flours are produced from domestically grown peanuts that have been shelled, electronically sorted, roasted, mechanically pressed and ground to a specific particle size.  They are OU Kosher Certified and Gluten free. [image: image1.png]
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Description
0012 Light Roast Peanut Flour
Protein Plus Flour Code 0012 is a light roast peanut flour that meets the requirement for applications where a reduced fat light color and mild roast flavor is required.
PHYSICAL AND CHEMICAL SPECIFICATIONS


Ingredients



100 % Peanuts




Allergen



Yes, peanut

Sensory Attributes

Flavor 


Mild Peanut Flavor

Odor


Light Roast

Physical Properties

Appearance


  Light Golden Brown


   

Color (Hunter Colorimeter L Scale)
  70 +/- 3


Chemical Properties

(Based on 100g)

Protein (N x 5.46)
 

   47% Min

Moisture



   3.5 Max



 

Salt




   Natural salt content, no salt added


Fat


    

   12% +/- 2






*Aflatoxin 


 
   15 ppb maximum



MICROBIOLOGICAL SPECIFICATIONS


*Standard Plate Count
 

< 10,000 cfu/g

*Coliforms



< 100 / cfu/g





*E. coli, 



< 3 cfu / g

    

*Salmonella



   Negative (in 375g)

   
*Supplied on COA
	Nutrition Facts


	Ash AOAC 920.153 Standard
	5.24
	g/100g

	Calories Calculation
	415
	kcal/100g

	Cholesterol AOAC 976.26
	<5
	mg/100g

	Fat – Ether AOAC 948.22 (Nuts and Nut Products)
	10.94
	g/100g

	Moisture (Air Oven) AOAC 950.46
	<1.6
	g/100g

	Saturated Fat AOAC 996.06
	0.86
	g/100g

	Sugars AOAC 980.13 / WRE 004
	9.3
	g/100g

	Calcium EPA 6020 (Modified)
	99.3
	mg/100g

	Carbohydrate Calculation
	39
	g/100g

	Dietary Fiber AOAC 991.43
	11.6
	g/100g

	Iron WRE 063
	3.51
	mg/100g

	Protein AOAC 992.15/922.23/922.15 (LECO)
	49.07
	g/100g

	Potassium EPA 6020 (modified)
	1280
	mg/100g

	Sodium WRE 063
	<5.00
	mg/100g

	Trans Fat AOAC 996.06
	<0.01
	g/100g

	Vitamin D Method (D2 + D3)
	<0.7
	ug/100g


Nutrition Facts from IEH, WO: 2105317, Report Date 7/16/2021, Report # WAL-161559
PACKAGING SPECIFICATIONS

50 lb. multi-wall paper-poly lined bags.

Nitrogen flushed heat sealed bulk 1600 lb. totes. 
STORAGE

Cool and Dry

SHELF LIFE

1600 lb. bulk totes are 12 months from production date. 
50 lb. bags are 12 months from production date.
All Protein Plus, LLC nutritional ingredients are Certified Kosher and Gluten Free.
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Signature

The placement of a purchase order will be used as acceptance for these specifications.





Please sign and return copy by fax or email:


FX: 229-423-5530           Email: tmiller@proteinplusflour.com
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