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CONVENTIONAL CAÑIHUA 
Specification sheet 

 
 
The Cañihua is an Andean grain with high nutritional value that develops up to 4,200 meters 
above sea level, mainly in the Peruvian highlands. It has a high protein content (up to 15.23%) 
and essential amino acids. It is a versatile and considerable energy food food and nutritional 
value for human consumption, being widely used in the form of noodles, flour, energy bars 
and chips; no further it contains saponins. 
 
Varieties: The main variety is the Sahiua 
Scientific name: Chenopodium pallidicaule 
FAMILY: Amarantacea 
SYNONYMS: Cañihua, Kaniwa and Kaniwa 
 
PHYSICOCHEMICAL CHARACTERISTIC 
 
Appearance: Small spherical beads 
Color: Dark brown or red 
Taste: Characteristic 
Smell: Characteristic 
Humidity: 12% Max. 
Saponins: Absence 
 
NUTRITIONAL INFORMATION PER 100 gr. 
  
Protein: 14 g 
Carbohydrates: 64 g 
Lipids: 4.3 g 
Fibre: 9.8 g 
Water: 12.2 g 
Energy: 343 kcal (1,4 kJ) 
Calcium: 110 mg 
Iron: 15 mg 
Phosphorus: 375 mg 
Potassium: 640 mg 
Thiamine (Vitamin B1) 0.57 mg 
Riboflavin (Vitamin B2) 0.75 mg 
Niacin (Vitamin B3) 1.56 mg 
 
 
 
 



 
 
 
 
 
MICROBIOLOGY 
  
Aerobic plate counts <10 x 108 cfu / g 
Total coliforms: <10 cfu / g 
E. coli: <10 cfu / g 
Salmonella: Absence / 25g 
Yeasts: <10 x 104 cfu / g 
Mold: <10 x 104 cfu / g 
 
APPLICATIONS 
 
The seeds are usually roasted and ground into flour called kañihuaco which is consumed with sugar 
or added to soups, creams and stews. It is also used in conjunction with wheat or corn flour to make 
breads, cakes and puddings. With one meal a similar chocolate which is widely consumed in the 
highlands of Peru beverage is prepared. 
 
CONSERVATION 
 
Store in a closed, ventilated place. 
 
TIME OF LIFE 
 
12 months 
 
PRESENTATIONS 
 
Triple paper bags with 25 kg statement. 
 


