
Maseca

3272 - Maseca Reg #1 W 50 Lb Flour Ea
A fine white corn masa flour ideal to make table tortillas with at least 3 days
shelf life at room temperature.

vGSS-LLv1

756
1cup (1Cup(US))

370

4.09g 2%

0.86g 4%

0g

0mg 0%

179.25mg 8%

75.41g 27%

6.14g 22%

1.23g

Includes 0g Added Sugar 0%

7.88g

0mg 0%

64.6mg 5%

2.28mg 13%

211mg 4%

Corn treated with hydrated lime,
sodium propionate, cellulose
gum and fumaric acid added to
preserve freshness.

Free From:

Brand Manufacturer Product Category

Maseca Azteca Milling L.P. Flour & Cornmeal

MFG # SPC # GTIN Pack Pack Desc.

33367 3272 00037297500111 1 1/50 lbs

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

50lb 50lb USA Yes No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

24in 16in 6.5in 1.44ft3 5x10 180DAYS 30°F / 80°F

Anticipated shelf life for this product is up to 6 months.
Shelf life is dependent upon maintaining good storage
procedures, such as good housekeeping practices,
handling product on a first in / first out bassis, and
storing product in a cool (less than 80 degree Farenheit)
and dry place (Less than 60%)

1/4 cup

Add approximately 60 pounds of
water for each bag of MASECA corn
masa flour (1.2 pounds of water for
each pound of MASECA corn masa
flour) mix well for 3 to 5 minutes,
but do not overmix.
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