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IDEAL APPLICATIONS INCLUDE:

ANALYTICAL SPECIFICATIONS
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Ardent Mills™ has joined Cargill® Malt to deliver
a consistent, reliable high-functioning sprouted
whole grain — enabling you to formulate the

sprouted products consumers are demanding!

The information contained herein is believed to be true and accurate. However, all
statements, recommendations or suggestions are made without guarantee, express
or implied, on our part. WE DISCLAIM ALL WARRANTIES, EXPRESS OR IMPLIED,
INCLUDING BUT NOT LIMITED TO THE IMPLIED WARRANTIES OF MERCHANTABILITY,
FITNESS FOR A PARTICULAR PURPOSE and FREEDOM FROM INFRINGEMENT and
disclaim all liability in connection with the use of the products or information
contained herein. All such risks are assumed by the purchaser/user. The information
contained herein is subject to change without notice.

For more information, visit
ArdentMills.ca
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Ardent Mills™ sprouted white spring whole grain flour is an innovative whole grain flour

both consumers and bakers will love.

It starts with a carefully selected
variety of white spring whole grain.

The wheat is then steeped for

N a precise amount of time at a
precise temperature.
.{ During steeping, the wheat kernels

germinate or sprout.

Next, a gentle roasting step stops
germination.

And finally, the sprouted wheat
is milled into whole grain flour.

The sprouted difference

EVOLVING CONSUMER

As whole grain awareness and acceptance continues to grow
across many different channels and consumer segments,
customers are seeking more diversity in their whole-grain
options. Products made with sprouted whole grain can
address those evolving needs perfectly while tapping into

an emerging trend.

BETTER BAKE PERFORMANCE

The act of sprouting actually improves bake performance.
Ardent Mills sprouted white spring whole grain flour
performed better than its non-sprouted counterpart on
several important baking measurements — loaf volume,
proof times and dough stability.

BETTER TASTE

Ardent Mills recently completed a study to understand
what drives liking and disliking of whole grain flour. While
the characteristics that drive liking and disliking can vary
depending on specific consumer segments, we know of
two nearly universal truths. Liking is increased when:

- Sweetness is elevated
- Bitterness is reduced

Bread baked with Ardent Mills sprouted white spring whole
grain flour possesses these characteristics to a greater
degree (statistically significant) than its non-sprouted
counterpart.” In other words:

Sprouting can improve
tastel!

*Whole grain Drivers of Liking Central Location Test with Adults and Children (K-12), 2013.
By: Ardent Mills & North Carolina State University.
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Better VOlume, less proofing
and greater stability

INCREASED LOAF VOLUME

100% whole grain breads baked with Ardent Mills sprouted white
spring whole grain flour resulted in up to 12% greater loaf volume
versus its non-sprouted whole grain flour counterpart.”

DECREASED PROOF TIMES

Proof times decreased by 10% when Ardent Mills sprouted white spring
whole grain flour was used to bake 100% whole grain bread.” Why? This
benefit is brought about by the sprouting and kilning processes. First,
the sprouting process increases the levels of enzymes, which break
down flour components such as starch into simple and complex sugars.
During bread fermentation, these sugars nourish the yeast, enabling it
to produce more gas to leaven the dough. Secondly, the sprouting and
kilning processes naturally mature flour, which appears to improve

the dough’s ability to retain the gas produced. The result is a 10%
decrease in proof times in 100% whole grain bread doughs.

INCREASED FLOUR STABILITY

A flour’s ability to tolerate abuse is very important to bakers.
Farinographs are tools used to measure a flour’s ability to tolerate
abuse it may encounter during production. Ardent Mills sprouted white
spring whole grain flour tolerated abuse (defined as dough stability in
minutes) more than its non-sprouted white spring whole grain

dough counterpart, with dough stability increasing from 6.7 to 11.7
minutes, a 56% increase.”

*Based on Ardent Mills Bake Lab results.
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56% Increase in Flour Stability (min)
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