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DOUGH IMPROVER 

#KC 29-1 

 

 

DESCRIPTION 

 

A dry blend when added to flour provides and improves product quality through moisture management, 

gluten enhancement, increased softness and shelf life. 

 

APPLICATION 

 

Should be tested at two levels: 

1. 0.5 lbs/100 lbs flour-add additional 2.66 lbs of water 

2. 0.75 lbs/100 lbs flour-add additional 4.0 lbs of water 

 

 

The advantages of using Dough Improver are: 

 

1. Increases absorption, yield, and profit. 

2. Improves machinability. 

3. Increases dough tolerance. 

4. Improves roll ability, softness and shelf life. 

5. Improves tolerance in frozen dough. 

6. Improves food service tortillas-Burritos 10-14 inch 

7. Can reduce plate pressure and ram pressure on divider rounder 

 

 

INGREDIENTS 

 

Soy Blend (Soy Fiber, Soy Protein, Soy Lecithin) Xanthan Gum, Enzymes 

 

STORAGE 

 

Dough Improver KC 29-1 should be stored in clean, dry facilities with a temperature range not to exceed 40 

F to 85 F. Avoid extreme heat or cold for a shelf life of six month (180 days). 

 

PACKAGING 

 

Dough Improver KC 29-1 is available in 40 lb Kraft bags. 

 

KOSHER-PARVE 
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ROASTED RED PEPPER WRAP FLAVOR   

# FC 9-7 

TENTATIVE 

 

DESCRIPTION 

 

ROASTED RED PEPPER WRAP FLAVOR (#FC 9-7) is slurry of carefully formulated 

vegetables and herbs concentrated to be mixed with flour or corn for flavored tortillas.

 The vegetables and herbs are processed to produce a much more intense and 

higher quality flavor impact. 

 

APPLICATIONS 

 

ROASTED RED PEPPER WRAP FLAVOR   (#FC 9-7) application procedure is very 

easy. Simply mix with your flour and make tortillas. Usage rate is 9.3 lb per 100 lb flour. 

 

INGREDIENTS 

 

Fresh Puree and Extracts (Chipotle  Pepper, Garlic, Red Bell Peppers), Natural Flavor, 

Salt, Hydrolyzed Soy Protein, Rehydrated Beets, Color (annatto, paprika), Rehydrated 

Parsley 

 

KOSHER - PARVE 

 

STORAGE 

 

ROASTED RED PEPPER WRAP FLAVOR (#FC 9-7) should be stored in clean, dry 

facilities with a temperature fluctuation not exceeding 40° F to 70° F for a 3 month 

storage life (90 days). 

 

PACKAGING 

 

ROASTED RED PEPPER WRAP FLAVOR (#FC 9-7) is available in 40 lb pails. 
405 
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JALAPENO CHEDDAR WRAP FLAVOR 

HA 24-3 

 

 

DESCRIPTION 

 

JALAPENO CHEDDAR WRAP FLAVOR (#HA 24-3) is a slurry of carefully 

formulated vegetables and flavors to be mixed with flour tortilla or bread dough to 

provide Jalapeno and Cheese flavor and color for flour tortillas, specialty breads and 

pizza dough.  This product can be used for “wraps” for retail and the food service 

industry. 

 

 This product also works very well in corn tortillas for chips, flavor impact in the cooked 

bread-type product. 

 

APPLICATIONS 

 

JALAPENO CHEDDAR WRAP FLAVOR (# HA 24-3) application procedure is very 

easy. Simply mix with your flour, shortening, water, and leavening. Usage rate is 3.12 lb. 

to 100 lb. flour. 

 

 

INGREDIENTS 

 

Vegetable purees and Extractives (Jalapeno Peppers, Bell Peppers), Salt, Autolyzed 

Yeast, Citric Acid, Natural and Artificial Flavors, Color (Y 5, Y 6), Potassium Sorbate 

(for freshness). 

 

STORAGE 

 

JALAPENO CHEDDAR WRAP FLAVOR (# HA 24-3) should be stored in clean, dry 

facilities with a temperature fluctuation not exceeding 40◦f to 70 ◦ f for a 3 month storage 

life (90 days). 

 

PACKAGING 

 

JALAPENO CHEDDAR WRAP FLAVOR (# HA 24-3) is available in 40 lb pails. 
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GARLIC & HERB WRAP FLAVOR 
#CJ 3-1 

 

DESCRIPTION 

 

GARLIC & HERB WRAP FLAVOR (#CJ 3-1) WAS SPECIFICALLY DESIGNED FOR USE IN 

FLAVORED TORTILLAS, WRAPS, SPECIALTY BREADS AND PIZZA DOUGHS. THIS BLEND OF 

FRESH VEGETABLES AND HERBS GIVES A SPICY FLAVOR AND COLOR TO THE FINISHED 

PRODUCT FOR RETAIL AND FOOD SERVICE. 

 

APPLICATION 

 

GARLIC & HERB WRAP FLAVOR (#CJ 3-1) IS SIMPLE TO USE. SIMPLY MIX WITH YOUR 

FLOUR, SHORTENING, WATER, AND LEAVENING. ADD 7.5 LB OF THIS PRODUCT PER 100 LB 

FLOUR.  

 

INGREDIENTS 

 

FRESH PUREE AND EXTRACTS (GARLIC, RED BELL PEPPERS, BASIL), SALT,  HYDROLYZED 

SOY PROTEIN, SPICE EXTRACTIVES, XANTHAN GUM 

 

KOSHER-PARVE 

 

STORAGE 

 

GARLIC & HERB WRAP FLAVOR (#CJ 3-1) SHOULD BE STORED IN CLEAN, DRY FACILITIES 

WITH A TEMPERATURE RANGE NOT EXCEEDING 35 - 85 degrees FOR A STORAGE LIFE OF 3 

MONTHS (90 DAYS). 

 

PACKAGING 

 

GARLIC & HERB FLAVOR (#CJ 3-1)  IS AVAILABLE IN 40 LB PAILS.  
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SUNDRIED TOMATO WRAP 

# DE 20-3 

 

DESCRIPTION 

 

SUNDRIED TOMATO WRAP (#DE 20-3) is a slurry of carefully formulated vegetables 

concentrated to be mixed with flour tortilla doughs, speciality breads and pizza doughs to 

provide flavor and color. This product can be used for “wraps” for retail and the food 

service industry. 

 This flavor also works very well in corn tortillas for chips, taco shells, tostodas, or 

precut chips for restaurants. 

 The vegetables are processed fresh – not dehydrated. This produces a much more 

intense and higher quality flavor impact in the cooked tortilla or bread. 

 

APPLICATIONS 

 

SUNDRIED TOMATO WRAP (#DE 20-3) application procedure is very easy. Simply 

mix with your flour, shortening, water and leavening. Usage rate is 3 LB. to 100 LB. 

flour. Also suggested to add 3 lb tomato paste. 

 

KOSHER-PARVE 

  

INGREDIENTS 

 

Fresh Vegetable Purees and Extracts (Garlic, Onion), Natural and Artificial Flavors, Salt, 

Canola Oil, Hydrolyzed Soy Protein, Sundried Tomatoes, Artificial Color (Yellow 5, 

Yellow 6, Red 40), Xanthan Gum, Potassium Sorbate (to preserve freshness). 

 

STORAGE 

 

SUNDRIED TOMATO WRAP (#DE 20-3) should be stored in clean, dry facilities with a 

temperature fluctuation not exceeding 40° F to 70° F for a 3 month storage life (90 days). 
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CHIPOTLE WRAP FLAVOR 

# JC 30-1 

 

DESCRIPTION 

 

CHIPOTLE WRAP FLAVOR (JC 30-1) is a slurry of carefully formulated chipotle 

pepper concentrated to be mixed with flour tortillas, speciality breads and pizza doughs. 

This product can be used for “ wraps” for retail and food service. 

 This flavor also works very well in corn tortillas for chips, taco shells, tostadas, 

and pre-cut chips. The peppers are processed to produce a much more intense and higher 

quality flavor impact. 

 

APPLICATIONS 

 

CHIPOTLE WRAP FLAVOR (JC 30-1) application procedure is very easy. Simply mix 

with your flour, shortening, water, and leavening. Usage rate is 4-6 LB. To 100 LB. Flour. 

 

  

INGREDIENTS 

 

Chipotle Pepper Puree and Extract, Salt, Hydrolyzed Soy Protein, Partially Hydrogentated 

Soybean Oil, Wheat Flour, Spice Extractives, Autolyzed Yeast, Natural Flavors, Xanthan 

Gum 

 

 

STORAGE 

 

CHIPOTLE WRAP FLAVOR (JC 30-1) should be stored in clean, dry facilities with a 

temperature fluctuation not exceeding 40°F to 70°F for a 3 month storage life (90 days). 
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JALAPENO WRAP FLAVOR 

CD 15-5 

 

DESCRIPTION 

 

JALAPENO WRAP FLAVOR (CD 15-5) is greenish slurry of carefully formulated 

vegetables concentrated to be mixed with flour tortilla dough’s, specialty breads and 

pizza dough’s to provide flavor and color. This product can be used for “ wraps” for retail 

and the food service industry. 

 This flavor also works very well in corn tortillas for chips, taco shells, tostadas, or 

precut chips for restaurants. 

 

 

APPLICATIONS 

 

JALAPENO WRAP FLAVOR (CD 15-5) application procedure is very easy. Simply mix 

with your flour, shortening, water, and leavening, Usage rate is 4-5 LB to 100 LB flour. 

  

INGREDIENTS 

 

Fresh Vegetable Purees and Extracts (Jalapeno Peppers, Garlic, Onion, Cilantro), Natural 

and Artificial Flavors, Spice Extractives, Artificial Color (Yellow 5, Yellow 6, Blue 2) 

 

 

STORAGE 

 

JALAPENO WRAP FLAVOR (CD 15-5) should be stored in clean dry facilities with a 

temperature fluctuation not exveeding 40° F to 70° F for a 3 month storage life (90 days). 

 

 

 
810 





    Ingredient & Flavor Solutions 
 

                  QUALITY � SERVICE � INNOVATION � IN FOOD INGREDIENTS 

 

                             PRODUCT SPECIFICATION 

 

 

 

 

 

 

 

WHOLE GRAIN BLENDS 

 

 

 

• Gluten Free Multigrain-JD 28-2 

(Flax, Sesame, Molasses, Amaranth, Millet, Buckwheat, Brown Rice, Quinoa) 

 

 

• Ancient Whole Grain Blend-JI 15-2 9 grain blend 

(Dark Flax, Sunflower Seeds, Sesame, Amaranth, Millet, Buckwheat, Sorghum, Brown Rice, Quinoa, Teff) 

 

• Ancient Whole Grain Blend-JI 15-3 

(Dark Flax, Golden Flax, Sesame, Amaranth, Sugar, Millet, Buckwheat, Sorghum, Brown Rice, Quinoa, 

Teff) 

 

• 7 Whole Grain Mix-HG 7-5 

(Flax, Wheat, Rye, Oats, Wheat Bran, Corn, Millet) 

 

• Multigrain Blend-DI 8-2 

(Cracked Wheat, Barley, Sesame Seed, Corn, Flax, Millet, Oats, Rye, Triticale, Sugar, Brown Rice, Soya) 

 

• Gluten Free Multigrain Blend 5 Grain-KC 26-1 

(Flax, Millet, Brown Rice, Quinoa, Amaranth) 

 

 

 

 

1. Non GMO 

2. Organic Available 

3. Kosher 

 

 

Custom blends available 
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Ancient Grain Blend 

(Infused with molasses and gluten free) 

JD 28-2 

DESCRIPTION 

 Ancient Grain Blend JD 28-2 this grain blend is infused with molasses to provide a soft texture and 

enhanced flavor. It does not require presoaking. 

 

Ancient Grains have been used by civilizations for thousands of years. These grains are 

high in nutrition, fiber, phytosterols, lignans, antioxidants and are gluten free. They are 

heart healthy and provide digestive health. These grains have a unique nutty flavor. 

 

APPLICATIONS 

Ancient Grain Blend *JD 28-2  is great in gluten free bread, tortillas, chips, cereals, pizza crust, 

cookies, crackers  and snacks. 

 

INGREDIENTS: (Flax, Sesame, Amaranth, Millet, Buckwheat, Brown Rice, Quinoa, Molasses, Sea Salt).  

KOSHER-PARVE 

STORAGE 

 

Ancient Grain Blend JD 28-2 should be stored in clean, dry facilities for a storage life (90 days). 

 

ANALYTICAL SPECIFICATIONS 

Moisture     14.00% 

Protein                   15.00% 

Fiber        7.00 % 

 

PACKAGING: Ancient Grain Blend JD 28-2 is available in 50 lb Kraft poly lined bags. 

ALL NATURAL, NON GMO, ORGANIC 
* This product can be made with: 

1. Probiotics- supports a healthy digestive system 

2. Omega 3 Fatty Acids- supports heart health and brain development 
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ANCIENT WHOLE GRAIN BLEND-9 GRAIN 

JI 15-2  

 

 

DESCRIPTION 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-2* is a mixture of carefully formulated 

grains to be mixed with flour tortilla dough, specialty breads and pizza dough to provide whole 

grain nutrition and flavor. This product can be used for "wraps" for retail and the food service 

industry.  

 

APPLICATIONS 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-2* application procedure is very easy. 

Simply mix with your flour, shortening, water, and leavening. Usage rate is 7  to 9 LB. to 100 

LB. flour.  

  

INGREDIENTS 

(Dark Flax, Sunflower Seeds, Sesame, Amaranth, Millet, Buckwheat, Sorghum, Brown Rice, 

Quinoa, Teff) 

 

KOSHER - PARVE 

 

STORAGE 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-2* should be stored in clean, dry 

facilities with a temperature fluctuation not exceeding 40° F to 70° F for a 3-month storage life 

(90 days). 

 

ANALYTICAL SPECIFICATIONS 

Moisture    11.00% 

Protein     12.00% 

Fiber      2.30% 

  

PACKAGING 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-2* is available in kraft poly lined bags. 
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ANCIENT WHOLE GRAIN BLEND 

JI 15-3  

 

 

DESCRIPTION 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-3* is a mixture of carefully formulated 

grains to be mixed with flour tortilla dough, specialty breads and pizza dough to provide whole 

grain nutrition and flavor. This product can be used for "wraps" for retail and the food service 

industry.  

 

APPLICATIONS 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-3* application procedure is very easy. 

Simply mix with your flour, shortening, water, and leavening. Usage rate is 7  to 9 LB. to 100 

LB. flour.  

  

INGREDIENTS 

(Dark Flax, Golden Flax, Sesame, Amaranth, Sugar, Millet, Buckwheat, Sorghum, Brown Rice, 

Quinoa, Teff) 

 

KOSHER - PARVE 

 

STORAGE 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-3* should be stored in clean, dry 

facilities with a temperature fluctuation not exceeding 40° F to 70° F for a 3-month storage life 

(90 days). 

 

ANALYTICAL SPECIFICATIONS 

Moisture    11.00% 

Protein     12.00% 

Fiber      2.30% 

  

PACKAGING 

 

ANCIENT WHOLE GRAIN BLEND-9 GRAIN JI 15-3* is available in kraft poly lined bags. 
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WHOLE GRAIN MIX 

HG 7-5 

 

 

DESCRIPTION 

 

WHOLE GRAIN MIX HG 7-5* is a mixture of carefully formulated grains to be mixed with 

flour tortilla dough, specialty breads and pizza dough to provide whole grain nutrition and flavor. 

This product can be used for "wraps" for retail and the food service industry.  

 

APPLICATIONS 

 

WHOLE GRAIN MIX HG 7-5* application procedure is very easy. Simply mix with your flour, 

shortening, water, and leavening. Usage rate is 7  to 9 LB. to 100 LB. flour.  

  

INGREDIENTS 

100 % Whole Grain Mix ( Flax, Wheat, Rye, Oats, Wheat Bran, Corn, Millet). 

 

KOSHER - PARVE 

 

STORAGE 

 

WHOLE GRAIN MIX HG 7-5* should be stored in clean, dry facilities with a temperature 

fluctuation not exceeding 40° F to 70° F for a 3-month storage life (90 days). 

 

ANALYTICAL SPECIFICATIONS 

Moisture    11.00% 

Protein     12.00% 

Fiber      2.30% 

  

PACKAGING 

 

WHOLE GRAIN MIX HG 7-5* is available in kraft poly lined bags. 
 

Allergen Alert: This product is manufactured in a facility that contains wheat products, cereals 

containing gluten, powdered milk products and soy products. 
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