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Oat Flakes Organic are a pre—gelatinized brewing adjunct produced from selected naked oat
kernels submitted to the flaking process where the whole kernel is steamed and passed thro
heated rollers to open the starch structure within the kernel endosperm. Also, Oat Flakes
Organic have a moderate level of lipids and high levels of glucans and proteins that have
considered in the brewing process

Oat Flakes give a creamy and silky mouthfeel and enhance the body and head retention of th
due to their high glucan and protein levels. * typical values

English Porter, Stout, New England IPA, and Belgium Wit beers. Up to 10% of the grain bill
special case for Oatmeal Stout where it can be added up to 25% of the grain bill.

Oat Flakes Organic must be stored in a clean, cool (<18C) and dry (<70%) area. |f these
conditions are observed, we recommend using all products within 6 months from the date of
manufacture.

Paper bags (25kg); Big Bags (400-1000kg) All types of packaging - in 20" or 40’ contain
for export.
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La Malterie du Ch teau SA (Castle Malting) Malting Plant: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium
Distribution Center: Rue de |’ Orbette 1, 7011 Ghlin (Mons), Belgium; Headquarters: Rue de Mons (Bel) 94, 7970 Beloeil, Belgi
Tel.: +32 87 662095; info@castlemalting. com; www.castlemalting. com; Registered Tournai 79754; VAT: BE0455013439
CBC Banque SA - Avenue Albert 1ler 60 — 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB



