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Specification Sheet 
 

Bakers Red Wheat Bran 
 
Description 
Bakers Red Wheat Bran will be milled from good quality, sound wheat varieties.  The wheat shall be 
cleaned through mill run, and shall meet all requirements for food grade including compliance with 
provisions of the Federal Food, Drug and cosmetic Act and general regulation for its enforcement.  
Red Bran is produced in accordance with good manufacturing practices and all applicable FDA regulations 
as amended. 

 
 

Analysis     Method Of Analysis 
Moisture     Maximum 14.5%  AACC 44-1 
Ash (14% moisture basis)    0.6  +/- .5%  AACC 46-11A 
Crude Fiber     5.0% Max   
Fat      2.0 –2.5% 
Color      Shall be uniform white to cream. 
Odor      Shall be clean and sweet 
Foreign Material Shall be free of all substances degrading physical 

characteristics or deleterious to human consumption. 
 
Ingredient Listing:   Wheat Bran 
Storage Conditions: 70 degrees F: 70% Relative Humidity 
Shelf Life:  60 days at recommended storage conditions and good sanitary practice. 
Kosher Certification:  Kashruth certification by Kosher Overseers of America. 
Allergen Information:  This product does contain traces of soy. 

 
 

**  AOAC approved methods.  Composite commercial samples.  These assays represent guidelines for product 
formulation, and were run on a random basis.  Varietal and growing conditions (weather and soil) can have an effect 
on these values. 
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