
Golden Peanut Flour:
Partially defatted peanut flours are made from 100% US grown high   
oleic peanuts which are roasted and pressed, in an all-natural oil 
extracting process (no solvents used), to deliver 12% fat and 28% fat   
level ingredients. Peanut flours are easy to use, high in protein, dry 
powder ingredients which are very stable and provide wonderful  
roasted  flavor and aroma.  Peanuts are inherently gluten-free and our  
peanut flours are manufactured in a dedicated peanut processing 
facility.

Functional BeneFits oF Peanut Flour:
Binds fat in confections and baked goods
Pleasant roasted peanut sensory attributes
Provides plant-based protein source
Adds texture and creates mouthfeel
Lower fat alternative to whole peanuts
Clean label and ingredient statement
Imparts tan to light brown color
Offers extended shelf life
Incorporates easily as a dry ingredient 

all Golden Peanut Flours are:
All-natural
GMO-free
Gluten-free
100% peanut 

    ApplicAtions:

Golden Peanut sPecialtY Products

Peanut Flour

100 north point center East, suite 400
Alpharetta, GA 30022

pH 770 752-8258    FX 770 752-8209  
www.goldenpeanut.com

Plant-based 
Trans fat free
Kosher OU certified
Halal ISA certified

Organic versions available!
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aPPlications
Baked Goods            Pet treats
nutrition Bars           sauces
cereals            Peanut Butters
seasoninG  Blends     FillinGs
conFections            BeveraGes

All Natural Peanut Flours
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Protein Application Utilizing Peanut Flour*

golden peanut specialty products - peanut Flour
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Light
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 40%    50% Peanut 
Butter

Pet 
Treats BeveragesFat Level Roast Level

*Note these are starting recommendations.  Peanut flours can be used in a variety of applications (see below).  Please consult with a 
member of our technical sales force to determine the best peanut flour for your application. 

additional sPecialtY Products 
Golden Premium Peanut oil 
100% high oleic peanut oil delivering a roasted aromatic peanut 
flavor and aroma. Organic version available.

Gold nut 20 Peanut extract 
Dark amber, high oleic peanut oil delivering a robust peanut flavor 
and aroma.

Peanut Flours
Peanut flour is used in a variety of applications. When using 
peanut flour, two key considerations are roast and fat/protein 
level.

choose a Fat/Protein comBination
The 28% fat peanut flours offer 40% protein and are 
recommended for most applications. 

The 12% fat peanut flours deliver 50% protein and are 
excellent for applications that require less peanut flavor or a 
higher protein boost.

choose a roast
Dark roasts are recommended when using with other strong 
flavors, such as chocolate. Its rich flavor notes are perfect 
for confections. 

A light roast is excellent for applications that include an 
additional heat processing, baking or cooking step. 

Use light or medium roasts to achieve a typical peanut 
butter flavor, with the addition of salt and sugar.

12% 

28% 

Organic       12%

MediumOrganic     28% 

For more information, technical assistance and product samples, 
please contact us at: specialtyproducts@goldenpeanut.com  

100 north Point center east, suite 400
alpharetta, Ga 30022

Ph 770 752-8258    Fx 770 752-8209    
www.goldenpeanut.com


