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Certificate of Analysis 

 

Organic All Spring Flour 

 
 

Identity Preserved Organic Flour 
      

MILL DATE 12/30/2008 

Lot Number P02068364 

WHEAT VARIETY Spring Flour 

 

MOISTURE 13.93 

PROTEIN 12.99 

ASH 0.52 

FALLING NUMBER  351 

Farinograph 

ABSORPTION 62.9% 

PEAK 6.0 

TOLERANCE  9.1 

MTI 25 

Over 100 Mesh (%) 5.55 

 

Organic Certificate 
Kosher Certificate 

 

 

Forging a Bond Between Organic Producers and Consumers 

 
2109 Frederick St., Oakland, CA 94606  USA,           www.cooknaturally.com 

(510) 534-2665              (800) 537-7589             Fax: (510) 534-2509        

http://www.cooknaturally.com/support/orgcert.htm
http://www.cooknaturally.com/support/kosher.htm
http://www.cooknaturally.com/
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