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PRODUCT
SPECIF ICATION

Product Name
Cicer arietinumBotanical Name
IndiaCountry of Origin
SeedPlant Part Used

Analysis Parameter

Supplant Foods Chickpea Flour FFP-20 is white, free flowing,
high in protein, has clean flavor profile (no beany tastes or 
off notes) and fine particle size.

Description

PHYSICO – CHEMICAL ANALYSIS
 Color           White
 Taste           Clean
 Odor           Clean and Neutral
 Total Protein        >20% dry basis
 Moisture          NMT 7%
 pH           Neutral, typically in the range of 6.5-7.5
 Ash           2.4g/100g
 Particle Size         90 Micron
 Gluten Residue        <10ppm

MICROBIAL ANALYSIS
 Total Plate Count   <10,000 cfu/g
 Total Coliforms  <10 cfu/g
 Yeast & Mold    <100 cfu/g
 Salmonella    Negative/25g
 E. Coli     <3 mpn/g

TOTAL HEAVY METALS
 Arsenic   <100ppb
 Mercury   <100ppb
 Cadmium   <100ppb
 Lead     <100ppb VEGANNON

GMO
100%
NATURAL


