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ORGANIC CHICKPEA

TRADE NAME: Organic chickpea

DESCRIPTION: Chickpea is a widely consumed legume due to its high nutritional and
culinary properties. it is mainly consumed as dry organic grain but it is
also consumed toasted and even in the form of flour.

CHARACTERISTICS: Sinaloa is the main crop-producing state in Mexico as there is
sufficient rain to feed the crops, resulting in an excellent good. this
makes Sinaloa's chickpeas an appreciated commodity in international
markets. its crops are considered the best in quality, proven annually
with significant qualities being exported to the European Union and
the United Stated. The mexican chickpea, has unique genetic
characteristics that result in a coarse, white and good tasting grain.

PRODUCT & PHYSICOCHEMICAL
SPECIFICATIONS: PARAMETERS VALUE
Foreign Matter 0.2% max.
CALIBERS Damaged 2.0% max.
Mixed Classes 0.5% max.
8mm Broken 0.30% max.
omm Stained 0.41% max.
1Tmm Smooth Grain 0.25% max.
Split Total Damaged 1.87% max.
Humidity 13-15%
Water 8.1
Ash 3.0

PRESENTATION AND
STORAGE
CONDITIONS: -1 mt. polypropylene bags.
-50 kg. polypropylene bags.
-25kg. polypropylene bags.
Kedep in a dry and ventilated place, protected from insects and
rodents.
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