
CONVENTIONAL RICE FLOURS 
Product Grain Main Applications 

Rice Flour     Long Grain Used as a base for baby foods, ready-to-eat cereals, pancake 

Rice Flour  
RM-100 

Medium Grain 
Thickener in sauces, ingredient in baby foods, modified     
starches and baked goods. 

PB Brown Rice 
Flour 

Parboiled Brown  
Long Grain 

Ingredient in ready-to-eat cereals, granola bars,  multigrain 
breads and dry baking mixes. 

Natural Brown 
Rice Flour 

Long Grain 
Ingredient in ready-to-eat cereals, granola bars,  multigrain 
breads and dry baking mixes. 

Blended Brown 
Rice Flour 

Long Grain 
For special applications requiring long shelf stability,        
conserving its  nutritional properties.  

Rice Gel®  L-100 Instant Long Grain Thickener, binder, or extender; great freeze-thaw stability. 

RL-120 Long Grain Finely ground for extrusion applications like gluten free pasta. 

PBB-120 
Parboiled Brown 
Long Grain 

Finely ground for extrusion applications like gluten free pasta. 

For further information:  industrialsales@riviana.com   or visit: www.rivland.com 

The combined experience and rice milling operations of these        
industry leaders make RIVLAND the most dependable conventional and 
organic rice flour supplier with the most extensive line in the industry. 

RIVLAND PARTNERSHIP 
A joint venture between 

 Riceland Foods and Riviana Foods Inc. 
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Product Main Applications 

HerbaNAT®  
Low micro/enzymatic and dehydrated  heat treated 
rice flour solutions. 

HerbaPURE®  Infant grade and organic rice flour solutions. 

HerbaFINE®  Ultrafine micronized rice flour solutions. 

HerbaGEL®  Instant precooked  cold viscous rice  flour solutions. 

HerbaRICH®  Rice bran solutions. 


