
CASSAVA / TAPIOCA 
FLOUR
Produced from 100% cassava root grown and 
processed in Honduras. Carefully selected, washed, 
peeled, blanched, cut, dehydrated, milled, sieved, 
and packed to deliver a clean, versatile ingredient 
with consistent quality and reliable performance 
across a wide range of food applications.

Available presentations include:

Our product code allows tracing forward and 
backward of all finished products.

ORIGIN INGREDIENT AVAILABILITY GRADE
Honduras Cassava Root Year-Round Human Grade

PACKAGING & AVAILABILITY

PRODUCT CODING & TRACEABILITY

2,200 lb
Tote Bags
(20 totes per 40 ft. container)

50 lbs
Brown bags
(880 bags per 40 ft. container)

|   HUMAN GRADE

NUTRITIONAL GUIDANCE (AS IS)
Protein 6.42% max

Fat 1.28% max

Moisture 5% min. – 7% max

Ash 8.4% max

MICROBIOLOGICAL PROPERTIES
Bacterial Total Count 0.0 cfu/g

Total Coliform Count 0.0 cfu/g

Fecal Coliform Count (E. coli) 0.0 cfu/g

Salmonella 0.0 cfu/g

Shigella 0.0 cfu/g

HEAVY METALS
Lead (Pb) 0.0033 ppm

Cadmium (Cd) 0.179 ppm

Cadmium (Cd) 0.00 ppm

APPLICATIONS

Bakery Confectionery Functional
Foods

Beverages Natural Food
Formulations

PHYSICAL ATTRIBUTES
Color Light Orange

Odor Typical of Carrot, No Off Odor

Bags are sealed with polyethylene plastic for transport 
from the port of origin to the client's final destination. 
Upon arrival, remove the protective plastic and store in a 
cool, dry, food-grade environment away from direct 
sunlight and high humidity.

The product has a 12-month shelf life under unopened, 
airtight, and ambient conditions.

SHELF LIFE & STORAGE

N O U R I S H I N G  P E O P L E .  E M P O W E R I N G  PA R T N E R S .
G R O W I N G  T O G E T H E R .


