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Product Specification Sheet 
 

Organic Ramon Seed Flour 
 

Botanical Information 
 

Product Name Ramon Seed Country of Origin Guatemala 
Latin Binomial Brosimum alicastrum Certified Organic Yes 
Plant Variety N/A Kosher Certification No  
 
 

Organoleptic Characteristics 
 

Appearance Flour 
Color  Creamy grey 
Aroma  Nutty 
Flavor  Starchy Potato 
   

Physical & Chemical Properties 
 

Moisture  2-5% Particle Size: 
Bulk Density 0.38 On US 60/ 250m <5% 
Volatile Oil (%) NA Through US 60/250m >95%    
Allergens  negative 
 

Microbiological Properties 
 

Total Plate Count <5,000 cfu/g 
Yeast and Mold <1,000 cfu/g 
Total Coliform Negative /1g 
Salmonella Negative / 25g 
E. Coli  Negative / 1g 
Aflatoxines Negative / 50g 
 
 
Recommended Shelf Life:  2 years 
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Product Specification Sheet 
 

Organic Roasted Ramon Seed Flour 
 

Botanical Information 
 

Product Name Ramon Seed Country of Origin Guatemala 
Latin Binomial Brosimum alicastrum Certified Organic Yes 
Plant Variety N/A Kosher Certification No  
 
 

Organoleptic Characteristics 
 

Appearance Flour 
Color  Brown  
Aroma  Nutty, roasted 
Flavor  Coffee-like with chocolate notes 
   

Physical & Chemical Properties 
 

Moisture  2-5% Particle Size: 
Bulk Density 0.38 On US 60/ 250m <5% 
Volatile Oil (%) NA Through US 60/250m >95% 
Color*  70  
Allergens  negative 
 

Microbiological Properties 
 

Total Plate Count <5,000 cfu/g 
Yeast and Mold <1,000 cfu/g 
Total Coliform Negative /1g 
Salmonella Negative / 25g 
E. Coli  Negative / 1g 
Aflatoxines Negative / 50g 
 
 

• As measured on an Agtron Color Process Analyzer 
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Product Specification Sheet 

 

Organic Roasted Ramon Seed Granules 
(Tea bag Cut / All Purpose Grind) 

 
Botanical Information 

 
Product Name Ramon Seed Country of Origin Guatemala 
Latin Binomial Brosimum alicastrum Certified Organic Yes 
Plant Variety N/A Kosher Certification No  
 

Organoleptic Characteristics 
 

Appearance Granules 
Color  Brown  
Aroma  Nutty, roasted 
Flavor  Coffee-like with chocolate notes 
   

Physical & Chemical Properties 
 

Moisture  2-5% Particle Size: 
Bulk Density 0.38 On US 16/ 1190m <5% 
Volatile Oil (%) NA On a US 50/300m >95% 
Color*  70 Under a US 50/300m <5% 
Allergens  negative 
 

Microbiological Properties 
 

Total Plate Count <5,000 cfu/g 
Yeast and Mold <1,000 cfu/g 
Total Coliform Negative /1g 
Salmonella Negative / 25g 
E. Coli  Negative / 1g 
Aflatoxines Negative / 50g 
 
 

• As measured on an Agtron Color Process Analyzer 
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Silliker Canada Co 90 Gough Road
Markham, Ontario
Canada L3R 5V5

TEL: (905) 479-5255
FAX: (905) 479-4645
Email: Markham.CustomerCare@Silliker.com

Certified Organic Ramon Nut Flour

Nutrition Facts
Serving size 100 g
Servings per container to be specified

Amount Per Serving

Calories 350 0Calories from Fat
%Daily Value*

Total Fat 0 g 0 %
Saturated Fat 0 g 0 %
Trans Fat 0 g

Cholesterol 0 mg 0 %
Sodium 15 mg 1 %
Potassium 1100 mg 31 %
Total Carbohydrate 76 g 25 %

Dietary Fiber 19 g 76 %
Sugars 9 g

Protein 9 g

Vitamin A  0 % • Vitamin C  0 %
Calcium  15 % • Iron  6 %
* Percent Daily Values are based on a 2,000

calorie diet. Your Daily Values may be higher
or lower depending on your Calorie needs.

Calories: 2,000 2,500
Total Fat Less than 65g 80g
  Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Potassium 3,500mg 3,500mg
Total Carbohydrate 300g 375g
  Dietary Fiber 25g 30g
Calories per gram:
Fat 9 Carbohydrate 4 Protein 4

U.S.A. NUTRITION LABEL
Serving size was provided by the client.  Note, the equivalent household measure

corresponding to the declared serving weight must be indicated.  Note, the USFDA reference
amount for this product category (flour) is 30 g.  Manufacturers must choose serving size that

closely approximates the reference amount.

Cross Reference: COA-CHG-31763670-0
Sample ids: 309317985 and 309447127

About this effort:

This project is a public-private partnership 
between the Community Concessions of the 
Maya Biosphere Reserve in Northern 
Guatemala, Rainforest Alliance, The University 
of Minnesota Center for Integrated Natural 
Resources and Agricultural Management 
(CINRAM) and Teeccino, a natural beverage 
company. 

We are working together to promote Ramon in 
the market to provide income and livelihood 
support to communities in Guatemala who have 
been key players in the conservation of the 
forests of the Maya Biophere Reserve, an 
important UNESCO biodiversity reserve.

For further information, please contact 
Teeccino or Dean Current at the University of 
Minnesota. Contact information is listed on the 
second page and at the bottom of the Teeccino 
fact sheets in this booklet.
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