ITEM # GG-1909

Certification

Kosher Parve
Chemical
Treated
Microbiological
Coliforms < 100 cfulg
E-Coli < 10 cfulg
Mold/ Yeast < 10,000 cfu/g
Salmonella Negative
Physical
Appearance Red Round Grains
CooL Quinoa: Product of Peru, Bolivia
Flavor Typical of Quinoa
Foreign Materials <1%
Gluten Gluten Free
GMO Non GMO
Moisture <14%
Smell No Off Odors
Serving Size about 1/4 cup
Amount Per Serving
Calories 170 Cal. From Fat 20 %Daily Value *
Total Fat 2g 3%
Saturated Fat 0g 0%
Trans Fat 0g
Colestrol omg 0%
Sodium 5mg 0%
Potassium 253mg 5%
Total Carbohydrate 329 11%
Dietary Fiber 50 20%
Total Sugars 29
Includes Og Added Sugars 0%
Protein 69
Vitamin A 0%
Vitamin C 0%
Vitamin D Omcg 0%
Calcium: Omg 0%
Iron 1.8mg 10%

Kosher : Kosher Parve

Ingredients / Allergen

RED QUINOA BELONGS TO THE FAMILY OF CEREALS, IS RICH IN
PROTEIN, CARBOHYDRATES AND IS AN EXCELLENT AMINO ACID
ESSENTIAL TO THE DEVELOPMENT OF HUMAN TISSUE, IS PRODUCED
IN THE ANDEAN REGION IN THE HIGHLANDS OF PERU.

INGREDIENTS: RED QUINOA

PRODUCED ON SHARED EQUIPMENT THAT ALSO PROCESSES
PEANUTS, TREE NUTS, SOY, MILK, EGGS AND WHEAT.

MANUFACTURER PrRopUCT SPEC SHEET DISTRIBUTED BY
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