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Quinoa has a high oil content

(6% compared to 2% in

cereals), and a high content of

poly-unsaturated fatty acids

(omegas). It has a high protein

content (14-18%), including a

high lysine- and methione 

content (double of cereals).

Quinoa has also a high iron

content, 50% more than in cereals,

and higher than any other crop.

Vikinga can be consumed as

whole grain, or integral, and

therefore it contains dietary fibers.
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Quinoa has many

uses, either as

simple products

like grains, flour

and flakes, but also

delicious foods like

salads, müsli,

burgers, torrejas,

cakes, porridge to

go, and other

things. 

Focus is always

taste, functionality

and nutrition.
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