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ANNEX | -A:

TECHNICAL DATA SHHETS FOR FIBERSYM RW & FIBERRITE RW
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Fibersym® RW

U.5. Patent No. 5855846

Product Description

Fibersym™ RW is a resistant wheat starch which delivers 85% (d.b.)Total Dietary Fiber (ACAC
Method 991.43). Fiberqrmﬂ RW has a low water-holding capacity that allows for enhanced
crispness and ease in formulating higher levels of inclusion to achieve labeling benefits. Providing a
smooth texture, neutral flavor and white color, Flherqrm“ RW is a nearly invisible source of fiber.

Applications include:

= Bakery products, pasta and nutritional food products to boost fiber content
= Snack foods and batter products to enhance crispness

= Breakfast cereals to increase bowl life and maintain crispness

+ Nutritional products targeting controlled glucose release

Aot Koo der T

Color Whita to off-whita Visual

Odor Bland Sansory

Muoistura® 10.6% typical Mattler moisture analyzar

pH 45-65 25% Slurry

Ash 3.0% max. AACC 08-03

Protain 0.5% max. Leco Combustion

Typical Bulk Density (Packed) 48 lbs./cubic ft. (769 g/L) In-House PRLO21

Total Distary Fiber 85% min. (dry basis) AOAC 991.43

*The moisiure confent can vary depending on environmeanial conditions at the time of manufaciure and during
siorage.

Microbiological

Aarobic Plate Count 10,000 cfu'g max. FDA-BAM, 8" Ed. Rev.A, Ch 3
Mold and Yeast 200 cfuw/g max. FDA-BAM, 8° Ed. Rev.A, Ch 18
Escherichia coli Megative FDA-BAM, 8 Ed. Bev.A, Ch 4
Salmonefla sp. Megative AOCAC 930.13

Packaging and Stora

Fibersym™ RW is packaged in multi-ply Kraft bags with a net weight of 50 lbs. (22.7 kg) (bulk sizes
also available). The product should be stored in a cool, dry, and sanitary area to achieve maximum
stability. Shelf life is one year from the date of manufacture when stored under these conditions.

Ingredient Labeling Statement
Modified Wheat Starch

Disclaimer Statement

Total digtary fiber maats the above specification at point of manufactura. Additional prooa:smng may affact
the fiber content of products containing any resistant starch. Due to the natura of the testing procedure, TOF
results may vary between laboratories, and it is crucial to meet the specified temperature range of 95-100°C
as spacified in the AQAC 991.43 test for better reproducibility. Final fibar content may differ software-
based calculations and it is better determined by testing.

The informafion and recommendations in this sheet are based on owr expenence and analysis using lesued: 1120006
standard procedures, and are believed to be acowsate and reliable. However, they serve mersly as

typical guedes, and are presenied in good faith for the banefit of our cestomers. Mo guarantes, Rewvised: 1707
expressed or impled, i made reganding accuracy of the analysis, patent infringament, liabilities, or

risks involved from the applcation of our products. Approved: REDFQC
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MEP NUTRITIONAL DATA

Fibersym®RW
(Previously Named Fibersym®70)
Nutrient Information (per 100 grams) Fatty Acid Analysis with Profile
Water 106 Total fat 0.50%
Calories, no fiber comection 356 Saturated Fat 018%
Calories from fat 5 Monounsaturated Fat 0.05%
Calories from saturated fat 2 Cis-cis Polyunsaturated Fat 0.24%
Protein (grams) (F=5.7) 0,00 Trans Fat 0.00%
Total Fat by GC (grams) 0.50
Carbohy drates (grams) TR
(by calculation) Sugars by HPLC

Total Dietary Fiber (grams) 76 Total Sugar 0.00%

Soluble Fiber (1g) Fructose 0.00%

Insoluble Fiber (73g) Glucose 0.00%
Ash (grams) 0.99 Sucrose 0.00%
Calcium (milligrams} 112 Maltose 0.00%:
Iron (milligrams) <0.02 Lactose 0.00%
Sodium (milligrams) 804
Phosphorous (milligrams) as0
Total Sugar 0.00
Cholesterol (milligrams) <1.00
Yitamins
Vitamin A Retinol <100 ILF100 g
Vitamin C, Total 1.19 mg/100 g

The information and recommendations in this sheet are based on our experience and analysis Izsued: 0110
using standard procedures, and are believed to be accurate and reliable. However, they serve
merely as typical guides, and are presented in good faith for the benefit of cwr customers. No Revisad: 2E0T
guarantes, expressed or implied, is made regarding accuracy of the analysis, patent
iniri liahilithes. or risks imvoled from the epplication of our products. Approved: R&DVQIC
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MEP MATERIAL SAFETY DATA

[l I SRR B 0 RN

Swpnerring Your Tnnara

My be wsed to comply with (0SHA s Haoard Commemnicon Son Standard,

ZHCFR 1900, 1700 Standwrd st be oowonliesd for sperifie requiremenis
SECTION1 -
Product Name: [
et Mame Fibersym RW (Modified Wheat Starch)
Chemical Family: Carbohydrate
Manufacturer's Name: MGP Ingredients, Inc.
Address: 1300 Main Street, P.O. Box 130
City, State and ZIP: Atchison, Kansas 66002
Emergency Telephone No: 913-367- 1480 Date Prepared: December 15, 2006

SECTION 2 - HAZARDOUS INGREDIENTS/IDENTITY

Hazardous Component(s) {chemical & common name | s)):

Starch

Item O5HA ACGIH (Mher % CAS

Moz PEL: TLY: Exposure (optional): [0
Limits:

L. 15 mEfmS 10 mE!mfi Mone

SECTION 3 - PHYSICAL & CHEMICAL CHARACTERISTICS

Bailing Specific About  Vapor

Point: M/A Gravity {HD=1): L5 Pressure (mm Hg): MN/A

Vapor (Adr=1): MN/A

D msity

Solubility in Water: Ngg]i_gih]e Reactivity in Waler: None

Appearance Melting Decomposes before

and Odor: White with bland odor Point: reaching melting point

SECTION 4 - FIRE AND EXPLOSION DATA

Flash Point: NIA Method Used: NA

Flammahde Limits LEL UEL

in Adr % byVolume Lower: 0.04 offit 3 Upper: N/ A

SECTION 4 - FIRE AND EXPLOSION DATA (CONTINUED)

Auto-Ignition Extinguisher

Temperature MN/A Media: Water, Carbon Dioxide Dry Chemical
Extinguisher

Special Fire Avoid formation of a clowd of starch dust.

Fighting Procedures:

Unusoal Fire and
Explosion Hazands:

SECTION 5 - PHYSICAL HAZARDS (REACTIVITY DATA)

Starch dust may form an explosive mixture with air.

Stability Stable Conditions to Avoid: Avoid conditions which produce starch dust.
Incompatibility { Materials to A void): Ox jdi_zing agents,
Hazardous Conditions
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MG TECHNICAL DATA
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FiberRite™ RW

Product Description

FiberRite RW is a resistant wheat starch that delivers both nuiritional and functional benefits to foods,
including a high level of dietary fiber, fat replacement pmferties and caloric reduction. Possessing a
neutral flavor, white color and smooth texture, FiberRite™ RW can be easily incorporated into a wide
range of foods including bakery products, yogurt, salad dressings, confections, sauces, icings and
créme fillings to increase the nutritional value while maintaining desirable sensory attributes.
Applications include:

Bakery mixes and sweet goods

leings and créme fillings

Yogurt and sour cream

Confectionary products

Salad dressings and sandwich spreads

Mutritional products targeting controlled glucose release

Physical and Chemical Characteristics
roperty e Test Method

Appearance fine powdar Visual

Color White to off-white Visual

Odor Bland Sensory

Moisture® 10.6% typical Mettler moisture analyzer
pH 45-65 25% Slurry

Ash 3.0% max. AACC 08-03

Protain 0.5% max. Leco Combustion
Typical Bulk Dansity (Packed) 48 Ibs Jcubic f. (769 g/L) In-House PRLO21

Total Dietary Fiber 75% (dry basis) ADAC 99143

*The moisiure contant can vary depending on environmeanial conditions at the time of manufaciure and during storage.
Microbiological

Acrobic Plate Count 10,000 cfu'g max. FDA-BAM, 8" Ed. Rav.A, Ch 3
Mold and Yeast 200 cfu'g max. FDA-BAM, 8 Ed. Rav.A, Ch 18
Eschenchia cok Negative FDA-BAM, 8% Ed. Bev.A, Ch 4
Salmonefla sp. Megative AOAC 990.13

FiberRite RW is packaged in multi-ply Kraft bags with a net weight of 50 Ibs. (22.7 kg) (bulk sizes also
available). The product should be stored in a cool, dry, and sanitary area to achieve maximum stability .
Shelf life is one year from the date of manufacture when stored under these conditions.

Ingredient Labeling Statement
Modified Wheat Starch

Disclaimer statement

Total distary fibar meats the above specification at point of manufacture. Additional processing may affect the
fiber content of products containing any resistant starch. Due to the nature of the testing procedure, TDF results
may vary between laboratories, and it is crucial to meet the specified temperature range of 35-100°C as specified
in the AQAC 991.43 tast for batter reproducibility. Final fiber contant may differ from software-based calculations
and it is better determined by testing.

The information and recommendations in thés sheset are based on our experience and analy=ss using standard lesued: W01/06
procedures, and are believed to be accurate and reliable. However, they sanve mersly as typical gudes, and

are presanted in good faith for the benefit of our customers. No guaraniee, expressed or implied, is made Revised:

regarding accaracy of the analysis, paient infringement, Eabilities, or risks imvolved from the application of ouwr

products. Approved: REDMQIC
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FiberRite™ RW

Nutritional Data

Mutrient Information r 100 grams Fatty Acid Analysis with Profile

Water 125 Total fat 0.34%

Calories, insoluble fiber subtracted 85 Saturated Fat 0.15%

Calories from fat 3 Monounsaturated Fat 0.03%

Calories from saturated fat 1 Cis-cis Polyunsaturated Fat 0.14%

Protein (grams) (nx 5.7) 0.00 Trans Fat 0.00%

Total Fat by GC (grams) 0.34

*Carbohydrates (grams) 86

Total Dietary Fiber (grams) 65.6 (as is) Total Sugar 0.00%
Soluble Fiber 0.2 Fructose 0.00%
Insoluble Fiber 654 Glucose 0.00%

Ash (grams) 1.17 Sucrose 0.00%

Calcium (milligrams) 321 Maltose 0.00%

Iron {milligrams) 0.484 Lactose 0.00%

Sodium (milligrams) 299

Phosphorous (milligrams) 326

Total Sugar 0.00

Cholesterol (milligrams) <=1.00

Vitamins

Vitamin A Retinol <100 IUA00 g

Vitamin C, Total <0.500 mg/100 g

The information and recommendations in this shest are based on owr expanenca and analysis lssued: 0%28106

using standard procadures, and are believed to be accuraie and reliable. However, they serve

merely a5 typical guides, and are presented in good faith for the benefit of our customers. Mo Revised:

guarantes, expressad or implied, is made regarding accuracy of the analysis, patent

infringement, liabilities, or rieks imvolved from the application of our products. Approved: | REDVQC
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MEP MATERIAL SAFETY DATA

[l I SRR B 0 RN

Swpnerring Your Tnnara

My be wsed to comply with (0SHA s Haoard Commemnicon Son Standard,

ZHCFR 1900, 1700 Standwrd st be oowonliesd for sperifie requiremenis
SECTION 1
Product Name: FII:ErFlI‘tE'. RW (Modified Wheat Starch)
Chemical Family: Carbuhjrdmte
CAS Number: OTT043-58-5 (Starch, Food, Modified: Phosphated Distarch Phosphate )
Manufacturer's Name: MGP Ingredients, Inc.
Address: 13060 Main Street, P.O. Box 130
Ciity, State and ZIP: Atchizson, Kansas 66002
Emergency Telephone No: 913-367- 1480 Revision Date: November 17, 2006

SECTION 2 - HAZARDOUS INGREDIENTS/IDENTITY

Hazardous Component(s) {chemical & common name | s)):
Starch
liem Mo: 0OSHA PEL: ACGIH TLY: (iher Exposure Limits: % (optional):

L. 15 mg'm3 10 mg/m3 Mone MiA

SECTION 2 - PHYSICAL & CHEMICAL CHARACTERISTICS

Builing Point: N/A

Specific Gravity (H:D=1): About 1.5

Vapor Pressure (mm Hgi: N/A

Vapor Density (Air=1): N/A

Solubility in Water: Negligible

Reactivity in Water: None

Melting Point: Decomposes before reaching melting point
Appearance and Odor: W hite with bland odor

SECTION 4 - FIRE AND EXPLOSION DATA

Flash Point: MN/A
Method Used: NJ/A
Flammahde Limits in Air % by Volume:
LEL Lower: 0.04 oz/ft 3
UEL Upper: N/A
Auwute-Ignition Temperature: N/A
Extinguisher Media: Water, Carbon Dioxide, Dry Chemical Extinguisher
Special Fire Fighting Procedures: Avoid formation of a cloud of starch dust.
Unusual Fire and Ex plosion Hazards: Starch dust may form an explosive mixture with air.

SECTION 5 - PHYSICAL HAZARDS (REACTIVITY DATA)

Stability: Stable

Conditions to Avoid: Avoid conditions which produce starch dust.
Incompatibility (Materials to Avoid): Oxidizing agents.

Harardous Polyme rization: Will not occur

Conditions to Avoid: Mone
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