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INGREDIENTS: ENRICHED BLEACHED FLOUR WHEAT FLOUR, MALTED BARLEY:FLOUR, NI, IRON; THAMIN MORONTRATE (WTAMINB1). 21 FOUCACID], WATER, WHOLE GRAINS [WHOLE WHEAT FLOUR, BROWN RICE FLOUR (RICE FLOUR, RCE BRAN), HiGH FRUCTOSE CORN SYRUP, WHEY, WHEATIGLUTEN, YEAST,
CELLULOSE. CONTAINS 2% OR LESS OF EACK OF THE FOLLOWING: HONEY,CALCIUM SULFATE, VEGETABLE OI (SOYBEAN ANDIOR COTTONSEED OILS, SALT, BUTTER (CREAM, SALT), DOUGH CONDTIONERS (VAY CONTAIN ONE OR MORE OF THE FOLLOMING: MONC-AND DIGLYCERIDES, ETHOXYLATED MOKO- AND Dl ACID, ENTYNS,

qum mnmummﬁwm\mswmmmmmmmm LFATE), CORN STARCH, NATURAL FLAYOR, WMNSOYWHM SOV FLOUR
GUAR GUM CALCIUM PROPIONATE HONEY

|

FLOUR ENRICHMENTS BETA-CAROTENE VITAMIN D3 WHEAT GLUTEN
India Netherlands China, Vietnam, Brazil, Uruguay, India, Canada, Mexico, Argentina China Switzerland China France, Poland, Russia, Netherlands, Australia
—— — B EAE = B Ed B n —
. s &

— —m x = mmam + [ —

< === 2 ) z = .
Guar gum is used Calcium l * I . Q,. Flour enrichments are Beta-carotene is Vitamin D3 is a
to keep bread propionate is a  E— required to replenish the added 1o provide a supplement used to w1
moist. This white mold inhibitor. vitamins lost in the milling color to the bread aid in calcium
powder is ground This powdery Honey is increasingly used as a natural sweetener, process. According to and crust. This absorption. China Wheat gluten is added to the bread to
from guar plant preservative is and domestic supplies can fall short, It is produced by Sara Lee, the industry has artificial coloring is Is one of the help keep its structure and shape.
seed pods primarily manufactured in small-scale beekeepers, so Sara Lee purchases it consolidated, limiting its available from many leading suppliers of Sara Lee uses many suppliers to meet
grown in India. many countries. from multiple countries to meet its needs. options for suppliers. countries. vitamins. its needs.
Sowrce: Sara Lee Photogragd by Toay Cenicola/The New York Times
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Codex Vision

“Where the world iy 420
comes together S
to create food safety and quality
standards to protect everyone
everywhere.”
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“Protect consumer
health and promote
fair practices In the
food trade by setting
International, science-
based food safety and
guality standards.”
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Codex Core Values

1. INCLUSIVENESS

2. COLLABORATION

3. CONSENSUS BUILDING
4. TRANSPARENCY
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FAD/WHO Food Standards - Normes Alimentaires FAQ/OMS - Normas Alimentarias FAD/OMS
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FAQ/WHO Food Standards - Normes Alimentaires FAQ/OMS - Normas Alimentarias FAQ/OMS
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