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The goodness of whole grains has been much puddiasrecent
years but in general whole grains are associatédumprocessed
wheat, barley, oats, rye and so on — base cer@lsourse flours
made from these cereals are also whole grainsaicomg the same il

goodness as the original grain itself. ) WHOLE

_GRAIN
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Now, Muntons Malted Ingredients have available deniange of
tasty malt flours, kibbles and flakes that offex #ame whole grai
goodness - and can be included on product labglarasf the total whole grain
percentage. How so?

The Whole Grain Council, based in Boston Massadtsjdeave determined that
Muntons ranges of white malt flours; their rangekibbled malts and their malted
cereal flakes can all be offered as whole graidpcts.

This is great news for the many companies who delinese malted ingredients in their
products. Now, not only will they benefit from ttesty malt flavour and the natural
sweetness and great texture that these ingrediantg but they can also promote the
extra whole grains goodness that they bring as well

More information about whole grains and the besdfiey bring can be found on the
Whole Grains website: www.wholegrainscouncil.org

Muntons plc - Registered in England & Wales No. 176992
Registered Office: Cedars Maltings Stowmarket Suffolk 1P14 2AG

For further information please contact: ’.

Muntons plc, Cedars Maltings, Stowmarket, Suffolk IP14 2AG M
Telephone: 01449 618300 Fax: 01449 677800 Email: sales@muntons.com untons PLC

www.muntons.com

WORLD CLASS MALT



