ITeEM # GG-1840

Quinoa - Black

Certification
Kosher
Chemical
Treated
Microbiological
Coliforms
E-Coli
Mold/ Yeast
Salmonella
Physical
Appearance
CooL
Flavor
Foreign Materials
GMO
Moisture
Smell

Parve

< 100 cfulg

< 10 cfulg

< 10,000 cfu/g
Negative

Rounded Grains, Black in Color
Quinoa: Product of Peru, Bolivia
Typical of Quinoa

<1%

Non GMO

<14%

No Off Odors

o
Serving Size about 1/4 cup
Amount Per Serving QUINOA HAS BEEN OBSERVED TO BE CLOSER TO THE IDEAL PROTEIN
Glores 10 CalFomFa 35 woalyvae:  Sacn o A CTHER SRAR, THE FLAVOR S DR ATE A A
Total Fat 4g 6% ' '
Saturated Fat 0g 0% INGREDIENTS: QUINOA BLACK
Trans Fat 0g
Colestrol omg 0%
Sodium 10mg 0%
Potassium 253mg 5%
Total Carbohydrate 299 10%
Dietary Fiber 119 44%
Total Sugars 19
Includes Og Added Sugars 0%
Protein 79
Vitamin A 4%
Vitamin C 0%
Vitamin D Omcg 0%
Calcium: 20mg 2%
Iron 2.7mg 15%
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