THE OATS STORY

The production of oats

Information taken from Hamlyns of Scotland
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Incoming oats are
sampled and tested for
moisture content, weight
and foreign matter. The
oats are cleaned to
remove the straw, stones
and other unwanted items.
After cleaning they are
stored in large grain silos.

oats

The oats are grown
inside an outer protective
husk, which needs to be
removed. They are fed
into a high speed drum,
where they separate on
impact. The hull or husks
are ground and used for
animal feed.
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To prevent spoiling, the
oats pass through a heat
and moisture radiator
which removes some of
the moisture content.
This process stabilises
the product and
develops the flavour.
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The last stage of the

milling process, the

oats are rolled to

produce oat

flakes or

ground to

produce _

oatmeal. . S
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ALL ABOUT OATS
Natural Vitality!

|

m  qpree typ

e nearly 700,

rag
On ave® the UK.

each year in

Oats are low 1|
p to lower cholestero

Oats can hel lthy lifestyle-

a low fat diet and hea
n foli
development.

urce of B vitam_ms
boflavin and niacin.

Oats contai
healthy foetal

od sO
Oats are @ goo! :
particu\ar\y thiamine, 11

a sativa (Latin name).

exp\a'm

external application

oatme
also kno

ins have an
n food- Who\:\%‘;aé\a-‘ms Initiative

olegrai
: d to eat more

. Joint He
Claim by ﬂ‘: iy heart ten

althy lifestyle-

reaWwW

diabetes.
types of cancer and type 20 -

energy S
ase =t management.

ith no add salt or additives.
atural Wi

ed Sugar1

0% separated

rain is .
oat gré reina

_ harvesting 1S carried O

:n a combine N

ds
od Standar
SSURES This is the Assured ko guarantees that the

it
@m any product thatﬁg‘é; ?ale‘ety. en\/'\ronmenta\ protec

&Y %% 1o ahigh level ©

&
O STAN




