
Product Specification
Quinoa Tricolor Organic

Productnumber: BL102T
V1.1 12-2017

Colour and appearance
Red,white, black, grain.

Country of origin
Peru

Flavour and odour
Typical for quinoa, no off taste

Storage
Cool, dark and dry. 
Shelf Life
24 months after production in unopened original packing on correct storage and 
transport conditions.

Packaging
Polypropylene bags of 20 kg or 25 kg. 

Texture
Firm. 
Accreditations 
BIO/Organic as bulk and private label.



Chemical Specifications

Specification
Moisture
Preservative SO2
Preservative Potassium Sorbate
Aflotoxine B1
Aflotoxine B1, B2, G1, G2
Ochrotoxine A
Saponin
Patuline

Tolerance
< 13,5 % 

N/A
N/A

≤ 2 ppb  (μg/kg)
≤ 4 ppb  (μg/kg)

N/A
≤ 120 mg/ 100g

N/A

Nutrition Facts 100gr

Energy

Fat 
 - Saturates
 
Carbohydrates 
 - Sugar 

Protein

Dietery Fibers

Salt

388 kcal /  1625 KJ

5,8 g
<1 g

66,6 g
1,8 g

13,6 g

5,9 g

0,05 g

Residues, contaminations, heavy metals and mycotoxins

Residues and contaminations
Heavy metals
Mycotoxins

Not detactable
According EU regulations
According EU regulations



Microbiological parameters:

Total plate count
Yeast
Mould
Coliforms
E. coli
Salmonella spp.
Enterobacteriaceae

≤ 1.000.000 cfu/g
≤ 10.000 cfu/g
≤ 10.000 cfu/g
≤ 1.000 cfu/g

≤ 10
absent / 25gr

-

Physical parameters:

Size

Foreign materials

≥ 62%
≤ 38%

≤ 0,1%
none

1,4mm -> 1,8mm

Foreign bodies < 7mm
Foreign bodies > 7mm

Allergens

Allergens

Milk and products (cow), lactose
Egg
Soy
Gluten
Fish
Shellfish and Crustaceans
Nuts (walnut, pecan, almond, cashew, hazelnut, macada-

mia, brazil nut, pistachio, chestnut)

Peanuts and products thereof
Sesame
Sulphite (E220 to E228) if >10ppm
Celery
Lupine
Mustard
Molluscs

Cross contamination 
possible
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Product contains 
(as an ingredient)
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