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W H I T E R I C E F LO U R
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DAYELET RICE FLOUR is fine flour that should not be
mistaken for highly refined rice starch. It is obtained
by grinding and drying raw rice after the husk is
removed. It is flavourless, and it is presented in the
form of fine white powder. Due to its properties for
drying liquid substances, it is used in a great variety
of food products, usually combined with other flours
or starches to provide a firmer texture and a softer
palatability. It can be used in all gluten-free bread and
pastry products, since it can be combined with other
flours providing great consistency and texture to dough,

3.60 kcal/g

SUGAR-FREE, GLUTEN-FREE, EGG-FREE,
L A CTO S E - F R E E , S O Y - F R E E A N D C H O L E S T E R O L - F R E E .

as for example, in rice bread. It is not recommended to
use it in higher proportions than other flours. Its neutral
flavour makes a great match with dairy products and
dried fruit. It absorbs less oil than other types of flour,
which makes it ideal for batters and tempuras. It is also
great for thickening sauces, creams, gravies, and for
making cookies, pancakes, noodles, etc.
DAYELET RICE FLOUR is specially recommended for all
people suffering from coeliac disease, gluten intolerance,
or for those following wheat-free diets and weight-control
diets.

THIS PRODUCT IS:
sugar-free, gluten-free, lactose-free, egg-free, soy-free and cholesterol-free.
IT IS AL SO SUITABLE FOR:
diabetics, coeliacs, vegetarians, vegans, and for people following weight control diets.
COMPOSITION:
white rice flour.
NUTRITION INFORMATION PER 100g:
360 kcal/100g. Carbohydrates: 81.3% (0% of them are polyols). Other hydrates: 1.3%.
Nutritional fibres: 0.5%. Fat: 1.5% (Saturated fat: 0.4%). Protein: 7%. Sodium: 0.01%.
VERY HIGH Glycemic index = 85.
MORE INFORMATION:
http://w w w.dayelet.co.uk /rice-flour.html
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