
 
Plantain flour is the product of dry pulverized
plantain slices, its low fat content makes it perfect
for people suffering from cholesterol related
aliments like diabetes and obesity. Plantain flour
is a healthier substitute for wheat flour and the
all-purpose flour because it doesn't contain
gluten which is the main protein found in wheat
and barely has negative effects on the body
USES. 
Plantain starches can be use for baking in Cast,
Soft drinks, baby bottles, Desserts, Cakes,
Breads, Soup and Creams and as a thickener in
foods.

 
Musa paradisiaca

Plantain Starch

90 gr, 200 gr and 300gr / Bags of 25,
40 and 50 kg

COMMERCIAL PRESENTATION 
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FOR TRANSPORTATION
AND STORAGE
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Transportation: Vehicles
that comply sith Resolution
26/74 of 2013

NUTRITIONAL FACTS

Proteins                                           3.5%
Carbohydrates                                83%
Fat                                                    1.5%
Fiber                                                 4.0%
Minerals                                           0.9%
Moisture                                           10%
Gluten                                               0%

The plantain starch, has at least a lifetime of
twelve (12) months from the date of
packaging, this, as long as you submit to the
requirements recommended storage and
transport.

Store between on pallet (preferably plastic) to
10cm. The floor, aeay from walls and damp
places. Store in dry and cool and aways from
productos that can transfer odorrs or flavors. After
opening, consummated as soon as possible.

PHYSICAL CHARACTERISTICS 
The product is obtained by grinding, sterilization,
cooking-and rear  track packing peces or
dehydrated plantain slices. The product has a
creamy color characteristic aroma and flavor of
banana, 80% of the product passes 100 mesh.

 
HS 1106.30.00.00

The product is transported in clean vehicles. Only
referenced material is transported, never mixed with
toxic, chemical or animals.
Business Presentations: 90gr, 200gr, and 300gr.
Packed in corrugated boxes for 144uds, 36 uds and
25uds. Exchange, respectively. Bulk Presentation
Bags of 25, 40 and 50 kilos. 1*20' dry container
with 800 bags 25kg each one makes  20.000 kg

Natural banana, Vanilla, Cinnamon, Caramel,
Condesed Milk, Tropical, Tutti Frutti, Strawberry,
Raspberry, Cherry, Berries, Pineapple,
Chocolate, Cream and Capuccino Iris

FLAVORS

 9
Bags with

stories
high 

REFERRED NORM HARVEST PERIOD
The plantain starch, meet the requirements of current
regulations of colombia for products of this type,
established in Resolution 11488/84 and the 2799 NT

PACKING
Packed in labeled polyethylene bag. Sanitazed,
ewsistant to handling during transport and ensures
the preservation of the product during storage. 

STORAGE 



www.accesointernacional.com

if you require samples for evaluation please write to juan.q@accesointernacional.com  /Powdered banana  from Risaralda, Colombia
Processed by Alimentos Andinos de Colombia SAS invima registration RSAR10I2308 

 

Business Presentation 
300 gr in one box 20

units Box size is
45x22.3x16.3

Business
Presentation  500 gr in
one bag with 25 units 

Business
Presentation  1 kg in
one box with 20 units
Box size is 40x29x30 

Commercial Presentation
25 kg Bag, 1x20' dry
container with 800 units
total kilograms 20.120

Business
Presentation 90 gr, in

 one box 144 units Box
size is 43.1x26x26

Business
Presentation 200 gm, in
 one box 36 units Box
size is 48.2x28.2x15

Commercial Presentation
40 kg Bag, 1x20' dry
container with 503 units
total kilograms 20.120

Commercial Presentation
50 kg Bag, 1x20' dry
container with 402 units
total kilograms 20.120

PLANTAIN FLOUR


