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Product Analysis:   Standard Certified Organic 
 

Protein    14-18%       11-15% 
Fat    14-27%       15-17% 
Carbohydrate   35-52%       50-52% 
Ash    12-14%       11-13% 
Moisture   < 7.5%        <7.5%  

   
Nu-BAKE is all natural and subject to seasonal and variety variations in nutrient analysis, color, taste and aroma; however, 
these variations have not affected finished products. 
 
Description: Our patented process extracts the functional components of the rice bran (lipids, proteins 
and complex carbohydrates). These components provide emulsification of water and oil as well as 
dough conditioning characteristics.    
 
Recommended Mixing:  Blend Nu-BAKE with dry ingredients, then add liquids.  
 
Typical Use Rates:  

Yeast raised products:   0.5 - 2.0% (flour basis)  
Batter products:    0.5 - 1.0% (formula basis)  
Crackers, sheeted dough &  0.25 - 2.0% (flour basis) 
chemically leavened products   

 
Additional Water and Oil: The dough will often require additional water and oil to soften texture, 
increase yield, soften crumb and capture more moisture.  
 
Label: Rice Extract or Rice Bran Extract  
 
Packing: 50lb. and 25kg plastic lined paper bag / 40 bags per pallet 
 
Storage: Store at <90o F (32 Celsius) or >32o F (0 Celsius) 
 
Shelf Life: 2 years 
 
Certifications:  

100% Natural and non-GMO 
Kosher Parve OU 
Certified Organic – Oregon Tilth / EU (available) 
GRAS – Self Affirmation 

 
Product Types:  

Conventional 
Certified Organic  
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