
100% Organic Whole Grain Quinoa

Chenopodium Quinoa

Origin:   		 	 	 Bolivia

Variety:	 	 	 	 Quinoa Real, cultivated at 13,000 feet of altitude 

	 	 	 	 in the Andean Plateau 

Size:
 
 
 
 No less than 65% greater than 1.7 mm


 
 
 
 No more than 35% less than 1.4mm

Grower Groups: 		 	 SAITE, ANAPQUI, BioAndes, APQUISA and 

	 	 	 	 independently certified growers

Processing Plants: 	 	 SAITE, ANAPQUI, CECAOT and BioAndes

Organic Certifier:	 	 CCOF, USDA NOP and EU

Gluten-Free Statement: 	 	 Royal Quinoa rate at below the level of detection 

	 	 	 	 or less than 10 parts per million (ppm) in the ELISA 

	 	 	 	 Assay test.  One ppm is equal to 1 mg of gluten in 1 kg 

	 	 	 	 of sample product.

Tested at: 	 	 	 JISA La Paz, Bolivia.  COA available per lot.

Color:         	 	 	 Beige to light tan

Packing:        	 	 	 3 ply paper bags, net weight 25 lbs.

Shipping Layout:		 	 Floor-loaded containers.  Max capacity per 20-foot 

	 	 	 	 container is 20 metric tons (44,000 lbs)

Purity Analysis (from 8.8 lb sample taken from 60 bags):               


 Purity:  
 
 
 >=99.995%


 Moisture:  
 
 <=11%


 Saponin Content:
 
 <= 26,66mg /100g  


 Whole Seeds:
 
 >= 99%      


 Off-colored Seeds:  
 0.1% max. 


 Sprouted seeds: 
 
 0.1% max


 Droppings:
 
 Negative


 Metal:
 
 
 Negative
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 Quartz or Granite rock:
 Negative


 Insects:
 
 
 Negative


 Small twigs/sticks:

 <46 / 8.8 lbs


 Volcanic stones:
 
 <42/ 8.8 lbs


 Mud balls:
 
 <15/ 8.8 lbs

Microbiological Analysis: 


 Salmonella:  
 
 Negative 


 Listeria:
 
 
 Negative


 TCP ( UFC per gram):
 Less than 30,000


 Coliform (UFC per gram):
 Max. 500


 E.Coli ( UFC per gram):
 Negative


 Yeast (UFC per gram):
 Max. 1,000


 Mold (UFC per gram):
 Max. 1,000


 Staphyloccoccus Aureus 
 Less than 10 UFC/g

Recommended Storage Conditions: 


 Temperature:  
 
 50 degrees F.  max. (10 degrees C.) 


 Humidity:  
 
 70% max. 


 Shelf life:  
 
 36 months 

Importer Information:

CDFA Organic Registration #41-0117

USDA Registration # 19199772778

Fairtrade Labeling Organization (FLO) ID #22693

Andean Naturals Inc. is a California Corporation established in 2004 by Bolivian and U.S. 

entrepreneurs.  
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