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Sudanese

Baobab
fruit pulp
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Adansonia digitata

Dried fruit pulp, clean

Adansonia digitata L. Dries on the tree Pulp, powder, whole fruit
Botanical source Drying Forms

1 Scope

This sheet specifies baobab dried fruit pulp exported by Asmagh Sudanese
Exports from Port Sudan. It does not apply to other products made from
the fruit.

2 Synonyms 3 Definition

Baobab fruit pulp The dried pulp of the fruit of the baobab tree, Adansonia digitata L.,

Gongolez (i) family Malvaceae (formerly Bombacaceae), separated from the shell
and seeds.

Tabaldi ((galu)

Adansonia digitata L.

+ Description

The fruit is a capsule with a hard shell covered in fine greenish-yellow to
brownish hairs, and must be cracked open to reach the pulp. Inside, the
pulp dries naturally on the tree into white to ivory, powdery chunks
around dark brown, kidney-shaped seeds, held in segments by reddish
fibres.

5 Grade and forms

Clean Pulp separated from the shell and seeds
Available as Pulp Pulp powder Whole fruit
6 Uses

The pulp is rich in fibre and vitamin C and is used more and more as an ingredient
in health foods.

5 @ A

Juices and drinks Health foods Traditional drinks

7 Requirements

7.1 General requirements

« Characteristic tart taste, from its natural citric, « Free from lumpsand mould
malic, succinic and tartaric acids

« Free from abnormal odour and colour « Free from live or dead insects, their fragments
and remains, and from insect and rodent
infestation

« Free from toxigenic moulds, Escherichia coli « Free from fertilisers and harmful chemicals

and Sa/monella

7.2 Technical requirements

é | Moisture L Protein

<87% 23.0%

| Total ash | Carbohydrates
<9% =270 %

| Acid-insoluble ash | Dietary fibre, soluble and insoluble
<10 % 240 %

L Impurities L VitaminC
<3% >280 mg/100 g

| Extraneous matter | Calcium
<1% >250 mg/100 g

Percent by mass. Vitamin C varies with the harvest and falls during storage; results are reported per lot.
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7.3 Microbiological limits

Aerobic bacteria <105 cfu/g Yeasts and moulds <10“ cfu/g

Escherichia coli Absent Salmonella Absent

7.4 Contaminants

Heavy metals Within the limits of the FAO/MWHO Codex General Standard for Contaminants
and Toxins in Food and Feed (CXS 193-1995)

Pesticide residues Within Codex maximum residue limits and those of the importing country
Radioactivity Within the FAO/WHO guideline levels for radionuclides in food
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7.5 For buyers in the European Union

Baobab dried fruit pulp is an authorised novel food in the EU (Commission Decision
2008/575/EC, now in the Union list). Its specification sets:

Foreign matter <0.2%

Moisture (loss on drying) 1.1-12.0g9/100 g

Ash 5.5-6.69g/100g

Typical protein 203-3249/100g

Typical carbohydrate 78.3-78.9 g/100 g, of which sugars 16.9 - 25.3
Label name “Baobab fruit pulp”

Some of these values differ from our limits above. Ask us for lot results against the EU specification before
contracting for the EU market.
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| 8 Packaging i

: Packed in approved packages that are clean, dry and :

L well sealed, keep the pulp's properties, and neither affect : : ;

1 . . 0

: the product nor are affected by it. Asmagh ships in bags .

I of250r 50 kg. :

; 1

1

: Container load about 11 MT per 20 ft container. :

X ) BAOBAB PULP

Adansonia digitata

Net 25 kg
Productof Sudan

9 Storage

Stored in a clean, dry place, low in humidity and heat,
and protected from light and dust.
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10 Labelling

In addition to Sudanese Standard SDS 2889/2011 (labelling of packaged food), every package shows:

Product name Production and expiry Code Country of origin
date
9 &
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Baobab dried fruit pulp Lot code Sudan

Month and year

Place of processing Net weight (kg) Producer, packer or Writing

distributor
@ ©® B =

Sudan 25 or 50 kg : Clear and permanent
Name and address, or
brand

n Shelf life 12 Sampling and testing

No more than one year from the date of Samples are taken according to Gulf Standard

production. GS0O 1287 (sampling of packed fruit and

vegetable products). Tests follow AOAC
methods in a laboratory accredited by the
Sudanese Standards & Metrology Organization
(SSMO).

Each shipment carries an SSMO analysis and

quality certificate.

Values are specification limits. Results for each shipment are reported on its SSMO analysis and
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quality certificate.
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Quality, export and documents
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From field to port
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Every lot is sampled on arrival, cracked, separated, sorted and tested before

it is packed. Storage and loading are checked too, because quality can be

lost after processing.

1 Our quality process

D P

Sourcing

Ripe fruits bought from
collectors after they have
dried on the tree; every lot
is checked.

D A

Testing

Samples tested for
moisture, ash, vitamin C
and microbiology.
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Cracking

Shells cracked open and
the pulp separated from
the shell, seeds and fibres.
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Packing

Packed in clean, sealed 25
or 50 kg bags marked with
product, lot and weight.

2 Origin and shipping

2 000

Sorting

Pulp sorted to remove dark,

mouldy and foreign pieces.
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Storage

Kept dry, cool and out of
the light until loading.

The baobab fruit, known in Sudan as gongolez, dries naturally inside its

hard shell on the tree. The cleaned pulp travels to Port Sudan on the Red

Sea for export.

Forms

Port of loading
Container load
Ready to load
Transit
Delivery terms
Payment terms

Samples

Pulp, pulp powder or whole fruit
Port Sudan (SDPZU), Red Sea
About 11 MT per 20 ft container
Usually 10-15 days after contract
About 2-8 weeks, by destination

FOB Port Sudan, CFR or CIF

Free; courier paid by the buyer

3 Export documents

Irrevocable L/C at sight, TT advance, or D/P

Issue 1, September 2026
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Milling
Milled and sieved into

powder when the buyer
orders powder.
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Loading and shipping
Containers inspected and
loading supervised; shipped
from Port Sudan with full
documents.

Certificates travel with each shipment and are exchanged through the banks or directly

with the buyer, so the goods clear customs at destination.

Product certificates

Certificate of origin
)

Sudan Chamber of Commerce; general or

preferential forms.

Phytosanitary certificate
g Official inspection against the importing

country's pest list.

g Analysis and quality certificate
Issued by the Sudanese Standards & Metrology

Organization (SSMO).

AR Fumigation certificate

used.

Treatment, chemical, dose and temperature

@)\ Inspection certificate
Optional; by an international inspection
company chosen by the buyer.

+ Standards and references

Shipping documents

@ Export contract

Attested by the Ministry of Trade and the
Chamber of Commerce.

Packing list

G

weights.

Bill of lading

a1

Commercial invoice
Goods, quantity, value and terms.

Every bag in each container, with counts and

Issued by the shipping line on loading.

1. Commission Decision 2008/575/EC authorising baobab dried fruit pulp as a novel food ingredient (European Union).
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packaged food.
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British Herbal Pharmacopoeia (1996).

Carr, W. R. (1955). Ascorbic acid content of baobab fruit. Nature, 176, 1273.

Request a quote or a

sample

Tell us pulp, powder or whole fruit, the

quantity and destination port, and our team

will come back to you with an offer.
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Khartoum, Sudan. Loading at Port Sudan.

Values are specification limits. Results for each shipment are reported on its SSMO analysis and
quality certificate.

World Health Organization. Quality control methods for medicinal plant materials. Geneva, 1998.

Gulf Standard GSO 1287, Packed fruit and vegetable products — Sampling; SSMO SDS 2889/20T1, Labelling of
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