
 

 

 

 

 

 

Denomination : Black buckwheat flour 

 

Ingredient: 100% imported buckwheat flour (China, Europe including Poland, Canada, 

France) 
 

Weight: 1kg 

 

Allergens: May contain traces of gluten 

GMO:  Does not contain genetically modified organisms (EC regulation n° 1829/2003 and 

1830/2003) 

Ionisation: Guaranteed without ionizing treatment. 

 

 

 

 

Storage conditions: Keep in a cool dry place. Close tightly after use. 

Best before date on product 

Total shelf life from packaging : 9 months 

 

 

 

 

Bundle of 10 bags x 1 Kg in paper 

 

 

 

 

 

Energy 1470kJ / 348kcal 

 Fat 

Saturated 

2.2g 

0.3g 

Carbohydrate 

Sugars 

69.0g 

<0.5g 

Fibre 4g 

Protein 11.0g 

Salt 0.04g 
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Product description 
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Nutritional values 

Packaging 



 

 

 

 

 

Humidity: 12,0 à 14,5 % 

 

 

 

 

 

Total aerobic flora (flour): 2 000 000 CFU / g 

Escherichia Coli: 150 CFU / g 

Coagulase + Staphylococci: 100 CFU / g 

ASR 46: 100 CFU / g 

Salmonella: absence in 25g 

Listeria monocytogenes: absent in 25g 

Bacillus cereus: 200 CFU / g 

Yeasts and molds: 50 000/g 

 

ANMF Recommendation January 2013 
 

 

 

 

 

Aflatoxines B1 : < 2 μg/kg 

Aflatoxines B1,B2,G1,G2 : < 4 μg/kg 

Ochratoxines : < 3 μg/kg 

Zéaralénone : < 75 μg/kg 

DON : < 750 μg/kg 

 
In accordance with regulation n°1881/2006 of 19/12/06 and its amendments 

 

 

 

 

 

Lead: < 0.2mg/kg 

Cadmium: < 0.1 mg/kg 

 

 

 

 

 

In accordance with the EC regulation n°396 /2005 and its amendments 

Physico_chimical characteristics 

Mycotoxins 

Heavy metals 

Pesticides 

Microbiology 


