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GENERAL DESCRIPTI ;
. ON: i
Riceland Natural Brow o

N Rice is produced f inice. This product® & own
only to remove the outer roduced from long or medium grain rice.  this p ral B
rce has a fim, e hull, which leaves the natural bran layer intact. Riceland Natu

e ; : '
This product 1 o Xture when cooked ang is considered 100% whole grain.

dto
control pathogens. Th

_d from a raw agricultural commodity and has not been processé 6
IS product must be cooked prior to consumption.

INGREDIENT STATEMENT:
Long Grain Natura| Brown Rice
Medium Grain Natural Brown Rice

QUALITY FACTORS:

fgo(ljsture Content 14% Maximum
addy Kernels 7/500 g Maximum
Seeds

2/500 g Maximum
5/500 g Maximum
1.5% Maximum
2.0% Maximum
4.0% Maximum
0.3% Maximum

Heat Damage Kernels

Total Red Rice & Damaged Kernels
Rice of Other Types

Broken Kernels, Total

Well Milled Kernels

GENERAL REQUIREMENTS:

1. The product, including raw materials shall be stored, prepared, and packaged in accordance
with FDA Current Good Manufacturing Practice, Hazard Analysis, and Risk Based Preventative
Controls for Human Food (21 CFR, Part 117)

2. The finished product and packaging shall conform to all applicable regulations issued under
requirements of the U.S. Food, Drug, and Cosmetic Act as amended.

PACKAGING:

If packaged, all packaging materials shall be safe and suitable for the intended use and must
meet any specific packaging materials specifications negotiated between customers, Riceland,
and packaging vendor(s). In addition, all packages shall be well-formed and securely sealed.

NET WEIGHT: T

If packaged, the average net weight of package§ within any given code lot of production shall
meet or exceed the declared net weight. Compliance shall be assured through use of statistical
control methods.

This document contains confidential and proprietary business information.
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CODING:

. ures
If packaged, all pack.agt?s shall be legibly coded as per Riceland Standard Coding PrOC?f?and
to provide the following information - date packaged, year, location where packaged, sh!

packaging line as well as other codes and/or lot numbers needed {0 maintain traceability:

STORAGE/STABILITY:

Stability of the product can be up to a maximum of 1 year when stored under proper
conditions. It should be warehoused in a clean, cool, dry place away from strong odors:
Like most grain products, it is subject to infestation by insects and other pests if not
properly protected.

This document contains confidential and proprietary business information,
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CDO[(M!’- INSTRECTIONS
i proctyct kst 50 CoaTind priL? to consumpticn.
FLans $"0P COCKING TIPS:
e b, S5 ey 5  For firmer ticn, use loss water
Qw,ug}.alc,,l.t.cwd wdaimmer 8 sherter thae.
g s fa'a pracepan; » For after rice, usa more
13 Eirb.g oo boil, thea s pchice water snd siinmer & longes tme.
,.:‘ ::‘::;':: and * Staam cookselce: do ot Jift id
1l viaterin akecibed while coaléng:
© Linmeyy rom hoat Wl o Ad 1 cait and oil ot mazgarine
lat wonnd povesed for #clasired.
5 m.pueon. Fhull with foux,
INSTRUS CIOHRS PARA CHGCION
Dobr cnlooy ol P ¢ ducta ante- de conryming.
[F140LLS CONSEJOS PARA CRCINAR:
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« Pars un atroz mas firme, uso menos
2gur y (uea o huego lenio por un
tiampo més corto.

* Para un arroz més suave, use mds
agua y cueza a fuugo lento porun
tiempo mda laige.

 El yapar cocirng ef arroe. No levante
la tapa m ntra. lo cocine

* Agmgue sl y aceite & marpasina si
esilo danea.

¥ Meacio 1 tarr de’diror eon 2
1a2a8.te a0 an ine cacamla
& Calienmio hest qug hidrva
y baje Intlama p 85 cocer a
uageanio Jummte 3535
minitos > hasts que se
Wovsba dixla ol agum,

© Aprgue of furge y daje
deea naat culfesto dupanie
8 minutoa. Expacia can
un tenedot

RICELAND

COMTATT UE s
Riveland fasde 1n=. ;
PO Beax 297, Stetigart: AR 72780
Csestions? -85 t’lL"V‘IA\

RICELAND.COM

@ @ GROWN IN THE USA

GLUTEN FREE

NET-WT./PESO:NETO
50LBS (22.68kg)
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