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Corson operations are carried out under a Food Safety Plan which has HACCP monitoring and GMP as central to functioning of the 
programme.  Corson complies with all sections of Food Standards Australia New Zealand. 
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Maize Flour 

An ultra-fine ground yellow flour suitable for most bakery and 

extrusion applications. 

 

GMO Free 

This product has not been produced or derived from grain produced using Genetic Modification.  Corson 
supply chain is managed starting with seed selection, crop production, harvesting, drying, storage and maize 
milling operations that provides assurance Corson food ingredients are GMO free. 

 

Specifications 

Moisture 10% - 14% 

Oil 0% - 2.0% 

Protein 0% - 9% 

Ash 0% - 1% 

Bulk Density Typical 500g/ℓ uncompacted  

Flavour / Odour Clean maize flavour and odour, free of mustiness. 

Visual Mould Absent 

Aflatoxin 0 - 5 ppb 

Shelf Life Up to 6 months under best practice storage conditions. 

Allergens Product is free of Multiple Serious Allergens (MSA’s) 

Gluten Product is free of gluten 

 

Granulation 

Sieve Size Range % 

500 µm 0 - 5 

250 µm 10 - 40 

150 µm 30 - 75 

<150 µm 0 - 40 

 

 


