
1 Scope

This sheet specifies whole dry chickpeas for human consumption, exported

by Asmagh Sudanese Exports from Port Sudan. Quality factors follow the

Codex Standard for Certain Pulses (CXS 171-1989), which names chickpeas

among the pulses it covers.

2 Synonyms

Chickpea

Garbanzo bean

Hummus (حمص)

Cicer arietinum L.

3 Definition

The dry seeds of Cicer arietinum L. (family Fabaceae). Pulses are dry

seeds of leguminous plants, distinguished from leguminous oilseeds

by their low fat content.

7 Requirements

7.1 General quality factors

Safe and suitable for human consumption Free from abnormal flavours, odours and living

insects

Free from filth, including dead insects, in

amounts that may be hazardous to health

Free from toxic or noxious seeds such as

Crotalaria, corn cockle, castor bean and jimson

weed

7.2 Specific quality factors

Percent by mass. Moisture is the Codex limit for tropical climates and long storage. Defect and colour limits are from the annex

to CXS 171-1989; extraneous matter covers dust, twigs, seed coats, seeds of other species and insect remains.

7.3 Contaminants and hygiene

Heavy metals Free from heavy metals in amounts that may be hazardous to health

Pesticide residues Within the maximum residue limits set by the Codex Alimentarius Commission

Mycotoxins Within the maximum limits set by the Codex Alimentarius Commission

Hygiene Free from microorganisms, parasites and microbial substances in amounts that

may be hazardous to health

10 Labelling

The product name is the commercial type of the chickpea. For non-retail containers, the product name, lot

identification and the packer's name and address appear on the bag; other details may be given in the

accompanying documents.

Product name

Commercial type of

chickpea

Lot identification

On every bag

Packer or exporter

Asmagh Sudanese

Exports, Khartoum

Country of origin

Sudan

Crop year

Season and year

Grade

Clean, machine-sorted

Net weight

40 or 50 kg

Other details

On the bag or in the

shipping documents

11 Sampling and testing

Sampling and analysis follow the Codex

recommended methods of analysis and

sampling (CXS 234-1999). Each shipment carries

an analysis and quality certificate issued by

SSMO.

12 Inspection

Buyers may appoint an international inspection

company to sample and check quality and

quantity at loading.
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4 Description

Grown in northern Sudan as a winter-season crop. We supply it cleaned

and sorted for hummus, falafel, canning and flour.

5 Grade and forms

Clean Machine-cleaned and sorted

Available as Whole seeds Flour

6 Uses

Hummus and falafel Canned chickpeas Chickpea flour

Moisture

≤ 14 %

whole seed; 12 % if sold without the seed coat

Extraneous matter

≤ 1.0 %

of which mineral matter

≤ 0.25 %

of which insects and animal impurities

≤ 0.10 %

Seeds with serious defects

≤ 1.0 %

pest damage, traces of mould or decay

Seeds with slight defects

≤ 7.0 %

of which broken seeds ≤ 3.0 %

Similar colour, other commercial type

≤ 3.0 %

Seeds of a different colour

≤ 6.0 %

8 Packaging

Packed in containers that keep the hygienic, nutritional,

technological and sensory qualities of the chickpeas,

made of materials that are safe and pass no toxic

substance, odour or flavour to the product. Sacks are

clean, sturdy and strongly sewn or sealed. Asmagh ships

in polypropylene bags of 40 or 50 kg.

Container load about 22 MT per 20 ft container.

9 Storage

Stored dry, clean and ventilated, off the floor and away

from contamination until loading.

CHICKPEAS

Cicer arietinum

Net 50 kg

Product of Sudan

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

quality certificate.
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Sudanese

Chickpeas
Cicer arietinum

Cleaned and machine-sorted

الحمص السوداني

Cicer arietinum L.

Botanical source

Winter crop

Season

0713.20

HS code (indicative)



1 Our quality process

1

Sourcing

Bought from growers and

traders in northern Sudan

after the winter harvest;

every lot is checked.

2

Cleaning

Machine-cleaned to

remove dust, stones and

foreign matter.

3

Sorting

Machine-sorted to remove

broken, damaged and off-

colour seeds.

4

Milling

Milled into chickpea flour

when the buyer orders

flour.

5

Testing

Samples tested for

moisture, extraneous

matter and defects.

6

Packing

Packed in 40 or 50 kg

polypropylene bags

marked with product, lot

and weight.

7

Storage

Kept dry and ventilated, off

the floor and away from

contamination until

loading.

8

Loading and shipping

Containers inspected and

loading supervised; shipped

from Port Sudan with full

documents.

3 Export 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

Official inspection against the importing

country's pest list.

Analysis and quality certificate

Issued by the Sudanese Standards & Metrology

Organization (SSMO).

Fumigation certificate

Treatment, chemical, dose and temperature

used.

Inspection certificate

Optional; by an international inspection

company chosen by the buyer.

Shipping documents

Export contract

Attested by the Ministry of Trade and the

Chamber of Commerce.

Commercial invoice

Goods, quantity, value and terms.

Packing list

Every bag in each container, with counts and

weights.

Bill of lading

Issued by the shipping line on loading.

4 Standards and references

1. Codex Alimentarius. Standard for certain pulses, CXS 171-1989 (Rev. 1-1995).

2. Codex Alimentarius. General Standard for Contaminants and Toxins in Food and Feed, CXS 193-1995; Codex maximum

residue limits for pesticides.

3. Codex Alimentarius. Recommended methods of analysis and sampling, CXS 234-1999.

4. Codex Alimentarius. General standard for the labelling of pre-packaged foods, CXS 1-1985.

5. Codex Alimentarius. General principles of food hygiene, CXC 1-1969.
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From field to port
من الحقل إلى الميناء

Every lot is sampled on arrival, cleaned, sorted and tested before it is

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

after processing.

2 Origin and shipping

Chickpeas are grown in northern Sudan as a winter-season crop. The

cleaned and sorted seed travels to Port Sudan on the Red Sea for export.

HS code 0713.20 (indicative; confirm with your customs broker)

Port of loading Port Sudan (SDPZU), Red Sea

Container load About 22 MT per 20 ft container

Ready to load Usually 10–15 days after contract

Transit About 2–8 weeks, by destination

Delivery terms FOB Port Sudan, CFR or CIF

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

Samples Free; courier paid by the buyer

Request a quote or a

sample

asmagh.com

Tell us whole seeds or flour, the quantity and

destination port, and our team will come

back to you with an offer.

Khartoum, Sudan. Loading at Port Sudan.
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Values are specification limits. Results for each shipment are reported on its SSMO analysis and

quality certificate.
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