
Flakes & 
Kibbles 



Where the value begins...

Spelt OatRye
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wholegrain       nutritious      UK sourced                          

locally farmed     high Ȣbre     plant-based                

  

Barley Wheat

wholegrain       nutritious      UK sourced                  great quality      robust traceability          

locally farmed     high Ȣbre     plant-based                rich in vitamins & minerals    vegan
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Each grain has a story...
that feeds into your end products
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90% of our raw materials are 
from the UK, the vast majority  
grown locally - keeping food 
miles to an absolute minimum.

East Anglia is famed for 
being one of the best 
cereal-growing regions in the 
world. The sunny, dry climate 
and light soils, and farming 
expertise ensure quality is 
always top of the agenda.  
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There’s robust traceability in 
our supply chain - so you can 
reassure your customers about 
ingredients in your products.



Each grain adds value...

All our ȣakes and kibbles (sometimes referred to as 
chopped or ‘chops’) are wholegrain. When the grains are 
malted (sprouted), then ȣaked or kibbled, they retain 
full nutritional content. 

Source of Ȣbre, 
B Vitamins

FIBRE
Wholegrains are a rich source 
of Ȣbre, which is preserved 
throughout the processing. 

“High in Ȣbre” claims are 
permitted on foods that 
contain at least 6g of Ȣbre 
per 100g or at least 3g of 
Ȣbre per 100kcal (EU 
nutrition and health claims 
regulation).

Using our ȣakes and kibbles 
support the Ȣbre goals you 
have for your products - as 
well as making them even 
tastier.

Carbohydrates, protein
 and B vitamins 
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B vitamins, vitamin E, 
and minerals

W HOLEG RA IN

Bran:

Endosperm:

Germ:

Farmers grow top-quality crops for us, we carefully 
process the grains into ȣakes and kibbles and you end 
up with a plant-based ingredient that can satisfy the 
demand for vegan and plant-based foods.

Delicious vegan products

VITAMINS
As well as the goodness of a 
wholegrain cereal, rye, barley, oat, 
spelt and wheat bring a host of 
vitamins and minerals. These
include a complex of B vitamins, as 
well as minerals such as iron, zinc 
and magnesium.
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PL ANT-BASED

EDME flakes 
and kibbles



Getting ready

We ȣake and kibble/cut cereal grains, some raw 
and some malted.

Here are the processes that take place before the 
ȣaking or kibbling.

Malting

1. Steep it (Soaking)

2. Germinate it (Sprouting)

3. Kiln it (Drying)

Now you’ve got Malt

Take raw grain
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Pearling (barley) 

Barley is harvested. Grain arrives 
on site. It’s thoroughly checked and 
cleaned.

Grain passes through rapidly 
rotating pearling ‘stone’ which 
removes outer husk by abrasion.

Result: nutritious raw pearled grains 
for ingredients that are easily 
digestible.
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Cleaning
1. Intake grain / malt

2. Dresser

3. Cylinder

4. Gravity table

5. Colour sorter

6. Storage

Grain/malt arrives at site 
and is tipped into allocated 
storage hatches.

The dresser sifts out smaller, 
lighter, and bigger materials than 
the grain through a number of 
vibrating sieves.

The grains are separated by kernel 
length. Holes in the cylinder are sized to 
a certain spec.

Air is pushed up from below which 
sends small particles up and separates 
them from the grain.

High-tech cameras take photos of the 
grain. Anything that doesn’t match 
the required colour spec is blown oȡ 
to the side.

The cleaned grain is stored, ready 
for the next step of ȣaking or 
kibbling.



The main event - ȣaking
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FLAT ROLLER

•	Rollers ȣatten the grains to give  
beautiful ȣakes

•	Hydraulic pressure and roller           
adjustment ensure uniform quality 

•	We can adjust to vary the ȣake     
thickness

•	Prepares kernels for   
processing in roller mill

•	Reduces / eliminates 
amylase activity,        
preventing any activity 
that could be detrimental 
to your end product

•	Reduces micro load, 
making ȣakes suitable 
for ready to eat products

Steam Cooking

Flaking (Rolling)

Micronizing (Toasting)
•	Hot drying air ȣows through 

warm, moist ȣakes

•	 Flakes are cooled
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MICRONIZERSTEAM COOKER



The main event - kibbling (chopping)

11
22 33

•	Prepares kernels for             
processing in roller mill

•	Reduces / eliminates amylase 
activity, preventing any activity 
that could be detrimental to 
your end product

•	Reduces micro load, making 
kibbles suitable for ready to eat 
products  

Steam Cooking

Micronizing (Toasting)
•	Hot drying air ȣows through 

warm, moist grains

•	 Further reduces micro load

•	Grains are cooled

Cutting
•	Grains are cut to speciȢc 

sizes according to demand
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STEAM COOKER

MICRONIZER

CUTTER
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Premiumise your products with healthy wholegrain cues

This wheel gives an idea of 
the wide variety of the colour, 
grain type and shape  

K IBBLES/
CHOPS 	
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Kibbled Spelt
Kibbled Pearled 

Barley
Kibbled Rye

Kibbled M
alted 

W
heat



A D D 
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A chewy bite 

Chewy ingredients can be used to prolong or highlight ȣavours, not only in bread, but also in other dishes. They 
add an element of excitement by introducing textural contrast and ȣavour diȡerences which happen throughout 
mastication.

Keep reading to Ȣnd out how ȣakes and kibbles play an important role in enhancing texture and bringing 
signiȢcant beneȢts to dishes...

The sensation of food texture plays a crucial role in inȣuencing consumer liking and preference of a 
food product.

We rely on the mouthfeel of food just as much as its taste when determining quality and level of 

deliciousness. The sensation of ȣakes and kibbles provide lingering satisfaction, adding to the 
premiumisation of your product. 

Flakes and kibbles are a great way of bringing a variety of textures to products. ‘Bread with bits’ has 

become hugely popular. Flakes and kibbles make great ‘bits’. In fact, one of the 2 top reasons to make 

someone buy one bread type over another is if it contains wholegrain (Mintel August 2022).

Flakes and kibbles provide:
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Cereals and granolas: ȣakes

Enhances texture

Increases nutritional value

Adds visible value

Provide substance Boost nutrition

Flakes are the main event when it comes to 
breakfast cereals. They provide the ȣavoursome 
base to which seeds, nuts, clusters and dried 
fruits can be added.

Enhance textureAdd visible value

A cereal wouldn’t be complete without a 
crunch. Flakes oȡer just that. A deliciously 
chewy, crunchy bite.

Try out our ȣakes, rye, spelt, oat, barley and 
wheat, in your products. They’re all nourishing, 
each with slightly diȡerent nutritional 
components.

As well as giving cues of wholegrain and 
nutrition, our range of ȣakes allow you to make 
very speciȢc decisions to suit your application.
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Many of our flakes and kibbles are heat treated and therefore suitable for Ready to Eat (RTE) applications 



Energy bars: ȣakes

Flakes provide the main constituents and shape 
for energy bars. They form a great base, working 
in harmony with other ingredients.

Create the bulk Give a chewy biteEnhances texture

Flakes have a delicious chew in their own right. 
This is enhanced by the bind that is used in 
energy bars. Chewing encourages the production 
of saliva which supports digestion.

Add visual appeal

Use our lighter Malted Oat Flakes and darker 
Malted Spelt Flakes to give attractive contrast 
and to provide great showcase for dry fruits, 
seeds, or nuts. They retain their shape, making 
the bar highly attractive.

Boosts flavourBoost ȣavour
The ȣavour sensation is prolonged by 
mastication. Use malted or toasted ȣakes in 
energy bars to add another dimension of rich, 
toasted, malty ȣavour. Try out the diȡerent 
ȣakes to see which best suit your products.
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Many of our flakes and kibbles are heat treated and therefore suitable for Ready to Eat (RTE) applications



Wraps & ȣatbreads: kibbles (chops)

Kibbles are dense enough not to 
break down when put through a ȣat 
press used in baking.

Kibbles are wholegrain, a valuable source 
of much-needed Ȣbre in people’s diets. The 
recommended daily Ȣbre intake for adults 
in Europe is 25 - 35g but in Britain actual 
intake averages 18g, and is similar across 
the rest of the continent.

Have consumers identify nutrition just 
by looking. Kibbles can be clearly seen - 
and indicate wholegrain goodness and a 
premium product.

Retain their structure

Enhances texture

Kibbles provide a naturally chewy 
texture. This gives extra bite in your 
wraps and ȣatbreads, and provides 
powerful wholegrain cues.

Add visible value

Enhance texture Support Ȣbre goals
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Bread toppings: kibbles (chops)

Enhances texture
By using kibbles as a topping, you 
can get much more crunch in your 
bite. Kibble toppings premiumise 
your product, indicating a food full of 
delicious bits of grain to chew on.

Enhance textureAdd visual appeal

Kibbles add a diȡerent element of colour when used 
as a bread topping. For instance, creamy coloured 
Kibbled Pearled Barley gives great standout when 
used on top of a golden crusted bread. You’ll get a 
nice attractive, biscuity look so people know they are 
going to get some real ȣavour. 

Boosts flavourElevate ȣavour
Kibbles as a topping bring a malty, nutty 
ȣavour. Experiment with our range of
diȡerent kibbles to bring the ȣavour 
impact you’re looking for.

Increases nutritional valueBoost nutrition

Choose from a variety of kibbles: rye, spelt, 
oat, barley or wheat. They’re all nourishing,
each one with slightly diȡerent nutritional 
components.
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Kibbled Pearled Barley

Our kibbles 
(chops)

Kibbled Spelt

Wholegrain, high Ȣbre, 
natural, nutritious 

Kibbled Malted Oats

SigniȢcant levels of minerals such as
 thiamine and niacin. Good source of 

vitamin B6. Rich in Ȣbre.

Ancient grain. High in vitamins & 
minerals. High quality & quantity

protein proȢle. Rich in beta-carotene.

Rich in betaglucan. Contains vitamins 
and minerals such as iron, zinc, and B 

vitamins. Great source of Ȣbre.

Suitable for vegans

V

26

Kibbled Rye

Kibbled Malted WheatKibbled Malted Rye

Kibbled Wheat

Rich in Ȣbre. High in folates. Great source of 
vitamins and minerals, including magnesium, 
potassium and phosphorus, and antioxidants. 

Wholegrain wheat means high Ȣbre. Superior 
amino acid composition particularly lysine. 

Good protein and starch digestibility. 
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Barley Spelt

Our ȣakes 

Toasted Spelt FlakesPearl Barley Flakes 

Wholegrain, high Ȣbre, 
natural, nutritious 

Ancient grain. High in vitamins & minerals. High quality & quantity protein 
proȢle. Rich in beta-carotene.

SigniȢcant levels of minerals such as 
thiamine and niacin. Good source of 
vitamin B6. Rich in Ȣbre.

Malted Spelt Flakes

Suitable for vegans

V
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WheatOatRye

Jumbo Oat Flakes

Malted Oat FlakesMalted Rye Flakes

Toasted Rye Flakes Toasted Wheat Flakes

Malted Wheat Flakes

Rich in betaglucan. Contains vitamins 
and minerals such as iron, zinc, and B 
vitamins. Great source of Ȣbre.

Rich in Ȣbre. High in folates. Great 
source of vitamins and minerals, 
including magnesium, potassium
and phosphorus, and antioxidants. 

Wholegrain wheat means high Ȣbre. 
Superior amino acid composition 
particularly lysine. Good protein and 
starch digestibility. 
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Our purpose and values

Creating lasting partnerships 

to bring ȣavour and joy 
to life 
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“If it’s worth doing, it’s worth doing well, 
and we like the satisfaction that brings.”

“Together we are stronger. We love to help others 
succeed through meaningful partnerships.”

“Possibilities are everywhere. We 
love the exploration – and the 
chance to make a difference.”

“Responsibilities go far and wide. 
We love to nurture and add value 

for lasting good.”

“There’s collaboration in every great achievement. 
We can, and do, rely on each other.”
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TA K E  P R I D E B E  S U P P O RT I V E

T RU ST  A N D  B E  T RU ST E D

B E  C U R I O U S PA S S  I T  O N  B ET T E R



Creating lasting partnerships

to bring ȣavour and joy to life

sales@edme.com

+44 (0) 1206 393 725
www.edme.com


