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White Quinoa 
 Product specification  

 

Composition  

White quinoa   100 % 

 

Sensory characteristics 

Appearance   Beige to light tan  
Odour Typical 
Flavour Typical  
Texture  Firm  

 

Physical / chemical parameters 

Moisture  ≤ 10 % 
Purity  > 99.9 % 
Ash < 5 % 
Additives  Negative   

   

Microbiological data 

Residues and contaminations (bromide, methyl 
bromide, phosphine, organochlorpesticides, 
organophosphorpesticides, pesticides and 
storage additives etc.  

Not detectable  

 
Heavy metals (cadmium, lead, mercury, etc)  

 
According to EC regulation establishment of 
max. residue limits for specific contaminants in 
foodstuffs in its current version.  
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Mycotoxines (ochratoxin, aflatoxin, 
deoxynivalenol, fumonisin, patulin, zearaleon, 
etc.) 
 

 
 
According to EC regulation establishment of 
max. residue limits for specific contaminants in 
foodstuffs in its current version. 

 

Nutritional values per 42 gram  

Energy   159 kJ/kcal  
Protein   5.7 gram 
Carbohydrates 

- Sugar 
 29.5 

1 
gram 
gram 

Fat 
Saturated fatty acids total 

 2.45 
0.25 

gram 
gram 

Dietary fibers 
Calcium 
Zinc  

 3.066 
26 

1.4 

gram 
gram 
gram 

Sodium  9 gram 
 

 

Packing and storage 

Packing    Polypropylene bags of 20 kg or 25 kg 
Storage Cool, dark and dry 
Shelf life  24 months after production in unopened original 

packing on correct storage and transport conditions 

 


