
 

 
CHIA SEED – SALVIA HISPANICA L. TECHNICAL SHEET  

 
 
 
 
 
PRODUCT 
 
Selected seeds of Chia (Salvia Hispánica L.)  
 
 
 
1. GENERAL INFORMATION 
 
Chia seed is considered as a Dietetic Nutritional Supplement by the Food and Drug Administration (FDA) in the 
United States of America. In addition, it complies with the severe criteria of nutrients content established by this 
organisation to be regarded as “healthy food”. Department of Health and Human Service. Setter N° 2005 - 2769  
 
 
 
2. CHARACTERISTICS 
 
 

 

A. PHYSICOCHEMICAL                                                                                     Health Certificate Protocol N° Z65000
 Value Method 
Size 1.5 to 2.0 mm  
Color Brilliant greyish black  
Purity 99.9 % Use as seed SGS Purity Certificate
Moisture 4 g / 100 g of seed  
Ashes 5.2 g / 100g of seed  
pH 6.49 Potenciometry 
Total acidity 0.35 g Oleic acid / 100 g Norm IRAM 5512 
Saponification index 195.71 AOCS Oficial Method Cd3-25 
Iodine index 192.73 AOCS Official Method Cd1.25; Cd1c-85 
Non-saponificable 
material 

4.85% AOCS Oficial Method Ca6b-53 

Preoxide index 4.41 mEqO2 / Kg. AOCS Oficial Method Cd8-53 
Heavy metals  PROANALISIS Informe Nº 444058
       Cadmium <0.2 mg/kg Absorción atómica 
      Arsenic <0.2 mg/kg Absorción atómica 
      Lead <0.2 mg/kg Absorción atómica 
      Mercury <0.05 mg/kg Absorción atómica 
      PCB´s <0.01 mg/kg EPA 8082 
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B. MICROBIOLOGICO                                                                                             PROANALISIS Informe Nº 444058

Result Measured value Unit Method 
    
Fungus and leaven (5days) 100 UFC/g ISO 7954:1987 
Aerobios Microorganism (35C) 160 e* UFC/g FDA – BAM 8ª Ed. 
Staphylococcus aureus, count <100 UFC/g FDA – BAM 8ª Ed. 
Bacillus Cereus, count <100 UFC/g FDA – BAM 8ª Ed 
Salmonella spp No detectado /25 g FDA- BAM 8º Ed. 
Enterobacterias Totales 110 UFC/g ICMSF 1983 
Aflatoxin    
Aflatoxin B1 <0.5 ug/kg H.P.L.C 
Aflatoxin B2 <0.5 ug/kg H.P.L.C 
Aflatoxin G1 <0.5 ug/kg H.P.L.C 
Aflatoxin G2 <0.5 ug/kg H.P.L.C 
DON- Vomitoxin <100 ug/kg H.P.L.C 
Ochratoxin A <10 ug/kg H.P.L.C 
 
C. NUTRITIONAL           R. Ayerza and W. Coates. Office of Arid Lanas Studies. The University of Arizona

NUTRIENT UNIT per 100 g of Chia 
Energy Kcal 330 
Protein g 20.7 
Lípids g 32.8 
Carbohydrates g 41.8 
Dietetic fibre g 41.2 
           Soluble g 5.3 
          Unsoluble g 35.9 
 Minerals   

Calcium mg 714 
Potassium mg 700 
Magnesium mg 390 
Phosphor mg 1067 
Aluminium mg 2.0 
Bore mg 1.4 
Copper mg 0.2 
Iron mg 16.4 
Manganese mg 2.3 
Molibdene mg 0.2 
Sodium mg 2.1 
Zinc mg 3.7 

Vitamines   
Niacine (B3) mg 6.13 
Tiamine (B1) mg 0.18 
Riboflavine (B2) mg 0.04 
Vitamine A UI 44 

Antioxidants  Per 1 kg of Chia 
       Not hydrolized   

 Caffeic Acid moles 6.6 x 10-3

 Chlorogenic Acid moles 7.1 x 10-3

      Hydrolized   
 Myrecitine moles 3.1 x 10-3

Quercitine moles 0.2 x 10-3

 Kaempferol moles 1.1 x 10-3

 Caffeic Acid moles 13.5 x 10-3
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Aminoacids  Per 100 g of protein 
Aspartic Acid g 7.64 
Treonine g 3.43 
Serine g 4.86 

          Glutamic Acid g 12.4 
Glycine g 4.22 
Alanine g 4.31 
Valine g 5.1 
Cystine g 1.47 
Methionine g 0.36 
Isoleucyne g 3.21 
Leucyne g 5.89 
Triptofane g 1.29 
Tirosine g 2.75 
Fenilalanine g 4.73 
Lisine g 4.44 
Histidine g 2.57 
Arginine g 8.9 
Proline g 4.4 

Fatty Acids  Of total fatty acids 
Myristic % 0.00 
Palmitic % 6.84 
Estearic % 3.35 
Oleic % 7.47 
Linoleic % 20.13 
Linolenic % 61.12 
Arachidonic % 0.29 
Eicosanoic % 0.15 
Behenic % 0.07 
Lignseric % 0.29 

 
3. OTHERS 
 

a. ALERGENICITY 
 
Allergy to Chia seems to be very rare as no allergenic reaction has been reported in the medical literature so far.  
Chia is an oleaginous and has a taxonomic classification different from other products such as peanuts for 
example, which belong to the gender of vegetables. 
  

b. GLUTEN CONTENT 
 

Content of Prolamines <0.1 mg / 100 gr 
Certificate of Food Free of Gluten (Argentina) 

Classification Free of Gluten 
 
c.  GMO 

 
Crop of Chia are totally free of Genetically Modified Organisms (GMO’s).  Chia seeds are the results 
of a natural selection process that took more than a decade and will go on for many more years.  Certificate N° 
C653106 Cámara Arbitral de Cereales
 
Genetically Modified Organisms     Negative 
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d. KOSHER CERTIFICATE 
 
Chia seed has kosher certificate. Kosher certificate.
 
 

e. ADVANTAGES OVER OTHER OMEGA-3 SOURCES 
 

 

 Fish oil Algae Flax Chia 
Source animal vegetal vegetal vegetal 
History of human consumption  no no no si 
Mostly applicable in  food food industry food 
Omega 3 (%)  30,0 37,0 58,0 64,0 
Saturated fats 27,0 50,0 7,0 9,0 
Cholesterol yes no no no 
Toxic or anti-nutritional factors  yes no yes no 
Comparable Fats Balance very low very low low high 
Natural Antioxidants no very low very low high 
Requires Antioxidants yes yes yes no 
"Fishy" taste yes yes yes no 

 
 
 
4. STORAGE CONDITIONS 
 
Temperature 20 °C 
Humidity 60% 
 
 
 
5. SHELF LIFE 
 
Shelf life of the product      3 years 
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(303) 442-4281

Report Number: CDXA-ARS-671-00 Sample Name:
Date: 14-Mar-2006 Sample Lot #: 1/19/06 F1 Control #: 06-0556

Project Number: ORD12653 Subcontractor ID SUB02
Page 1 of

ORAC hydro ORAC lipo ORAC total
Test Method Specs Results Results Results

ORAC ORAC NA 67 umole TE/g 3 umole TE/g 70 umoleTE/g

Reviewed by:___________________________________________________________________________

Approved by:___________________________________________________________________________

This product analysis is subject to our General Terms and Conditions of Business, including our services and reports, and is for
the benefit of our client only and may not be relied upon by any other party and relates solely to the sample(s) in our
possession and cannot be applied to any other material.

ChromaDex Analytics

Assay Result Sheet

Analytical ServicesC

Chia Seed 

2830 Wilderness Place
Boulder, CO 80301



 

 

 

 

 

EXHIBIT # 2. 
 
 
 
 
 
 
 

HEALTH CERTIFICATE 
 Protocol Nº Z65000 

SENASA Habilitation L334 
04/11/2005 

1. Sample: 
 

Received on:  11/10/2005    
Solicitor: FUNCTIONAL PRODUCTS S.A. 
Quantity of samples: 1 
Type of samples: CHIA SEED  
Label: SDS-C 

 
 
 
 

Assay Methodology Results  

pH Potenciometric 6.49 
Peroxide value AOAC 4.41 mEqO2/Kg 
Total Acidity IRAM 5512 0.35 g Oleic Acid / 100g 
Iodine value AOAC 192.73 
Saponification value AOAC 195.71 
Unsaponifiable matter AOAC 4.85 % 
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EXHIBIT #3. 
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Av. El Bosque Norte 0140 Of. 33 - Las Condes – Santiago- Chile 
Teléfono:  +56 2 3786091 – Fax:  +56 2 2338020 – email:  info@benexia.com – www.benexia.com 

 

EXHIBIT # 4. 
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EXHIBIT #6 

 
HEALTH CERTIFICATE 

 Protocol Nº Z65000 
SENASA Habilitation L334 

04/11/2005 
1. Sample: 
 

Received on:  11/10/2005    
Solicitor: FUNCTIONAL PRODUCTS S.A. 
Quantity of samples: 1 
Type of samples: COLUMBUS SEED  
Label: SDS-C 

 
2. Analytical Methodology: 

 
 

Fatty Acid Profile:    Results      Detection limit 

   
Miristic 0.00% < 0.05% 

Miristoleic 0.00% < 0.05% 
Palmitic 6.84% < 0.05% 

Palmitoleic 0.09% < 0.05% 
17:0 0.05% < 0.05% 
17:1 0.00% < 0.05% 

Estearic 3.35% < 0.05% 
Oleic  7.47% < 0.05% 

Linoleic 20.13% < 0.05% 
Linolenic 61.12% < 0.05% 
Araquidic 0.29% < 0.1% 
Eicosenoic 0.15% < 0.1% 

Behenic 0.07% < 0.1% 
Erucic 0.00% < 0.1% 

Lignseric 0.29% < 0.1% 
 
 Values informed as 0  correspond to values minor than the detection limit 
  CAA= Código Alimentario Argentino 
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EXHIBIT #7. 
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EXHIBIT #8. 
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EXHIBIT #9. 
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EXHIBIT #10. 
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