Forging a Bond Between Organic Producers and Consumers

Test Description

Moisture by Forced Air (1 hr)
Protein by Dumas (F=6.25)
Ash Analysis
Fatty Acid Analysis w/Profile
Total Fat
Saturated Fat
Monounsaturated Fat
cis-cis Polyunsaturated Fat
Trans Fat
Fiber, Total Dietary
Carbohydrates, Total
Calories, No Fiber Correction
Calories from Fat
Calories from Saturated Fat
Total Sugar
Vitamin B1 (Thiamin)
Vitamin C, Total
Niacin, Microbiological
Iron
Sodium
Potassium
Calcium
Phosphorus
Zinc
Folic Acid, Total
Aerobic Plate Count
Cholesterol by GC
Coliforms, Plate Method
E. coli by Plate Method
pH, 10% Soln. (or per Method)
Salmonella (Confirmed)
Salmonella
Water Activity
Yeast
Mold
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Diamond K® Rice Flour
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Results

12.8 %
451 %
0.3720 %

0.900 %

0.330 %

0.200 %

0.330 %

0.00 %

09 %

814 %

352. Calories/100 g
8. Calories/100 g
3. Calories/100 g
0.00 %

0.0400 mg/100 g
<1.00 mg/100 g
1.42 mg/100 g
0.407-mg/100 g
1.90 mg/100 g
98.4 mg/100 g
4.63 mg/100 g
85.0 mg/100 g
1.63 mg/100 g
13.4 ug/100 g
100 CFU/g
<1.00 mg/100 g
<10 CFU/g
<10 CFU/g

6.83

Negative per 25g
0.510

<10 CFU/g

20 CFU/g
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