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MOLD-OUT® 
All-Natural Mold Inhibitor  

 
MOLD-OUT® All Natural Mold Inhibitor is manufactured by a specialized process that re-inoculates the 
wheat flour base. Fermentation occurs producing a concentrated series of food grade organic acids that exhibit 
the anti-mold activity.  
 

ADVANTAGES 
 
• Controls pH and dough tolerance. 
• Improves make-up. 
• In some cases less yeast can be used. 
• Is a free-flowing powder and therefore more water can 

be added to mix. 
• Enhances natural flavor and aroma. 
• Eliminates the necessity of adding chemicals such as 

calcium propionate. 
 

BACTERIOLOGICAL ANALYSIS 
 
Standard Plate Count:          < 10,000/g 
Coliform:     < 10/g 
Yeast/Mold:     2,000/g 
Salmonella:              Negative 
Staphlococcus:              Negative 
 

TYPICAL ANALYSIS 
 
Moisture:                            < 13.0% 
pH:                                       < 5.5 
Ash:                                              5.0% 
 

PACKAGING & STORAGE 
 
PACKAGING:     50 LB. Carton 
 
STORAGE:     Cool, dry area 
 
LABELING:  No Preservatives Added 
 
 

TECHNICAL SERVICES AVAILABLE 

USAGE LEVEL 
 
Use 8-16 ounces per 100 pounds of flour in bread and rolls.  
Higher percentages can be used for high pH and moisture 
levels. 
 

NUTRITIONAL ANALYSIS  (per 100g) 
 
Calories:    355.3 
Calories from Fat:     11.3 
Total Fat:    1.26g 
Saturated Fat:      0.0g 
Cholesterol:                0.0mg 
Sodium:          2g 
Protein:                11.84g 
Total Carbohydrates:    74.2g 
Dietary Fiber:     2.49g 
Sugars:       1.63g 
Vitamin A:     88 IU 
Vitamin C:            < 0.02 IU 
Calcium:              18.1mg 
Total Iron:                1.17mg 
 

RECOMMENDED APPLICATIONS 
 
Wraps Rolls 
Breads Bagels 
Tortillas Cake formulas 
Pizza crusts Doughnuts 
Pita bread General bakery 
 
INGREDIENT 
DECLARATION: Cultured Wheat Flour 
 
KOSHER STATUS:  Kosher/PARVE 

 
{W.WORD.SPECS.MOLDOUT.07.25.03} 
The information contained herein is believed to be reliable. AMCO makes no warranty, guarantee, condition or representation 
with respect to this information. AMCO recommends that Buyer evaluate the product for functionality and legality of use.    
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