
1 Scope

This sheet specifies cleaned whole soybeans for human consumption and

food processing, as exported by Asmagh Sudanese Exports from Port

Sudan. Soybeans for animal feed are supplied to the buyer's specification.

2 Synonyms

Soybean

Soya bean

Soya

Glycine max (L.) Merr.

3 Definitions

Soybean seeds

The seeds of the soybean plant, Glycine max (L.) Merr.

Yellow soybeans

Yellow soybean seeds containing no more than 2 % seeds of other

colours.

Mixed soybeans

Soybean seeds containing more than 2 % seeds of other colours.

7 Requirements

7.1 General requirements

Sound and mature Free from foreign odour and taste

Free from live or dead insects, their fragments

and life stages

Free from parasites and visible mould growth

Free from dirt and foreign organic or inorganic

matter

7.2 Technical requirements

Percent by mass. Limits follow Syrian Standard No. 586 (1988), Soybean.

7.3 Contaminants and safety

Pesticide residues Within Codex maximum residue limits and those of the importing country

Mycotoxins and heavy

metals

Within the Codex General Standard for Contaminants and Toxins in Food and

Feed (CXS 193-1995) and the limits of the importing country

Microbiology Within the limits of the Sudanese standard for this product

Radioactivity ≤ 10 Bq/kg

10 Labelling

In addition to SDS 2889:2011 (labelling of packaged food), every bag and the shipping documents show:

Product name and type

Soybean seeds, yellow or

mixed

Country of origin

Sudan

Harvest and production

date

Month and year

Net weight (kg)

50 kg

Colour type

Yellow or mixed

Shelf life

24 months from

production

Producer name and

address

Asmagh Sudanese

Exports, Khartoum

Lot number

Traceable to intake lot

11 Transport

Transported in good conditions that protect the beans from weather, insects, rodents,

contamination and damage.

Vehicles and containers are sound and clean, and have not been used before to carry pesticides,

herbicides or anything else that could affect the product.

12 Shelf life

24 months from the production date. The

requirements of SDS 092:2012 (shelf life of food

products) also apply.

13 Sampling and testing

Samples are drawn according to SDS 200:2014

(sampling of oilseeds). Quality is tested by the

Sudanese standard methods of SSMO, and total

impurities according to SDS 3870:2007.

Each shipment carries an analysis and quality

certificate issued by the Sudanese Standards &

Metrology Organization (SSMO).
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4 Description

Whole, round to oval beans with a smooth seed coat, from the new

crop of Sudan's irrigated farming schemes, where soybean growing is

expanding. Every lot is machine-cleaned before packing.

5 Grades and forms

Clean New crop, machine-cleaned

Available as Whole beans Powder

6 Uses

Soybeans are rich in protein and oil. We supply them to food and feed

manufacturers.

Oil and meal Soy foods Animal feed

Moisture

≤ 10 %

Syrian Standard 586

Protein (N × 6.25)

≥ 34 %

dry-weight basis, Syrian Standard 586

Fat (oil)

≥ 17 %

Syrian Standard 586

Free fatty acids, as oleic acid

≤ 2 %

of the extracted oil, Syrian Standard 586

Total impurities

≤ 2 %

Syrian Standard 586

Insect-damaged seeds

≤ 1 %

Syrian Standard 586

Broken seeds

≤ 1 %

Syrian Standard 586

Seeds of other colours

≤ 2 %

yellow soybeans only, Syrian Standard 586

8 Storage

Store in premises that have never held materials

hazardous to health and that protect the beans from

insects, rodents and moisture, in line with SDS 3891 (food

premises).

9 Packaging

New, sound and strong packages that do not change the

odour, taste or colour of the beans and keep them

hygienic. The standard allows 1 kg retail packs and packs

of 50 kg or more for industry. Asmagh ships in new 50 kg

polypropylene bags.

Container load about 22 MT per 20 ft container.

SOYBEANS

Glycine max

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

Soybeans

Glycine max

Clean, new-crop whole beans

فول الصويا السوداني

Glycine max (L.) Merr.

Botanical source

New crop

Crop

1201.90

HS code (indicative)



1 Our quality process

1

Sourcing

Bought from trusted

growers and traders in

Sudan's irrigated schemes;

every incoming lot is

checked.

2

Cleaning

Machine-cleaned to

remove dust and foreign

matter.

3

Grading

Sorted to the agreed

specification, including

colour type.

4

Testing

Samples tested for

moisture, impurities and

the parameters in the

buyer's specification.

5

Packing

Packed in new 50 kg

polypropylene bags

marked with product, lot

and weight.

6

Storage

Kept dry and ventilated, off

the floor and away from

contamination until

loading.

7

Loading

Containers inspected

before stuffing; loading is

supervised.

8

Shipping

Shipped from Port Sudan

with the full set of export

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. Syrian Standard No. 586 (1988), Soybean.

2. Sudanese Standards & Metrology Organization (SSMO): SDS 2889:2011 (labelling of packaged food), SDS 3891 (food

premises), SDS 092:2012 (shelf life of food products), SDS 200:2014 (sampling of oilseeds), SDS 3870:2007

(determination of impurities).

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

residue limits for pesticides.
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From field to port
من الحقل إلى الميناء

Every lot is sampled on arrival, machine-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

Soybean growing is expanding in Sudan's irrigated farming schemes. We

supply cleaned beans from the new crop, shipped from Port Sudan on the

Red Sea.

HS code 1201.90 (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
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Tell us the product, colour type, 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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