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Specifications

Flour Protein: 6.25 - 8.25%
Ash: 0.37
Moisture: 14.0% Max
Shelf Life: 365 Days

Applications 

Bars, Biscuits, Brownies,  
Cakes: Layer, Sheet, Wedding, etc., 
Cookies, Jelly Rolls, Muffins, Tortes, 
Waffles & Pancakes

American Beauty®

Product identification

5101046	 AMERICAN BEAUTY CAKE FLR 50LB-AA
	 Untreated

5101079	 AMERICAN BEAUTY CAKE FLR BULK-CA
	 Chlorinated

5101057	 AMERICAN BEAUTY CAKE FLR 50LB-CB
	 Enriched, bleached

5189729	 AMERICAN BEAUTY CAKE FLR 50LB-CD
	 Enriched w/ Reduced Iron, Chlorine

5101068	 AMERICAN BEAUTY CAKE FLR 50LB-CE
	 Bleached

5170111	 AMERICAN BEAUTY CAKE FLR 50LB-RA
	 Enriched w/ Reduced Iron

Pack sizes available

25 lb. bag, 50 lb. bag, Tote, Bulk

Cake Flour

Ingredient profile

Our cake flour is a versatile product in your kitchen. This premium  
high-ratio cake flour carries the maximum levels of sugar and water, 
and is the right choice for desserts.

Item statement

Product milled from cleaned wheat of sound quality. This product 
shall be food grade and in compliance with the Federal Food, Drug 
and Cosmetic Act of 1938 as amended and applicable regulations 
thereunder. This is not a ready-to-eat product and must be thoroughly 
cooked before eating. Due to the nature of our products, we do not 
include microbial parameters as part of our product specification. 
Product is sifted prior to packing (bag) or loading (bulk).
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