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Baobab Fruit Pulp (Adansonia digitata ) 
 
The baobab is one of the most famous trees in Africa. The tree has long been an important 

source of human nutrition. Indigenous peoples traditionally use the leaves, bark, roots, fruits 

and seeds as foodstuffs, as well as in medical applications for humans and animals. The tree 

is also commonly called the upside-down tree, and monkey-bread tree. 

The baobab fruit pulp has a refreshing taste and is very nutritious, with particularly high values 

for carbohydrates, vitamins and minerals. The pulp is a rich source of calcium       (300 mg/100 

g) and potassium (3 g/100 g). The fruit pulp has a high vitamin C content (300 mg/100 g), 

almost ten times that of oranges. 100 g of baobab fruit pulp comprises in total 78 % 

carbohydrates including 50 % dietary fibres, half soluble and half insoluble. Recently, dietary 

fibre has gained increased importance as a component of the diet, thanks to its ability to 

influence multiple aspects of the digestive physiology.  

Baobab fruit pulp is used for multiple medicinal purposes in many parts of Africa. Traditionally 

the pulp is used internally in cases of dysentery and diarrhoea as well as an immunostimulant. 

Aqueous extract of the baobab fruit pulp produces marked anti-inflammation and anti-pyretic 

activity. 

Our Baobab Fruit pulp is available as organic and certified for the European market. 

How to use Baobab? Further information: www.biomega.eu 
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Fruits on the trees in 

the dry regions of 
West Africa, wild 

harvesting. 
 

Fruits are selected 
and cleaned.  

Fruit pulp including 

seeds, red funicles. 

Split shells from the 

fruit content.  
Insufficient fruits are 

removed. 

 
From the tree to the customer 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 

 
 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 

Separation of the red 

funicles.  
Due its high anti-

oxidant capacity is it 

used for cosmetics. 

Seeds are covered by 

the fruit pulp. 

Separation of the 

fruit pulp from the 
seeds. The fruit pulp 

is sieved. The 

finished product is a 
powder. 

Seeds will be used to 

produce an excellent 
cold pressed oil.  

Ready for the 
transport to EU. 

Purchasing of the 
whole fruits in 

selected villages. 

Transport to the 
production site. 

 

Stored in our 
warehouse in Austria. 
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Botanical description: 
Adansonia digitata, Bombacaceae 
 
Harvest time: 
January until April (Northwest Africa)  
 
Product description: 
The Baobab fruits are harvested from trees. The hard shells are cracked open and the pulp is 
separated from the seeds and the shell. The pulp is sieved and packaged. 
 
Additives and preserving agents: 
None 
 

Approval: 
Novel food by European Commission, C-2008-3046, with notification of April 2013 
G.R.A.S.: Agency Response Letter GRAS Notice No. GRN 000273 
 
Certification: 
According to 2007/834/EC, approved as organic (biologisch, ökologisch)  
 
Sensorical properties: 
Appearance:  powder; white to peach/light beige 
Odour:  typical 
Taste: typical, tartish 
 
Physical properties: 
pH (solution 10 %): < 3 
Solubility: ca. 75 % hydro soluble, rest hydro dispersible 
 
Storage conditions: 
Well closed at room temperature; away from light, heat and humidity 
 
Food formulations: 
Fortified yoghurt with prebiotic fibres; dairy products, ice-creams, smoothies and fruit juice, 
drinks, bread, cakes, bars, biscuits, confectionery, jams, functional food 
 
Dosage: 
5-8 g a day per person 
 
Labelling of the foodstuff: 
Baobab fruit pulp (Baobab-Fruchtfleisch), for other countries see document “official names” 
 
Allergen labelling: 
According to 2011/1169/EC, no allergens; gluten and lactose free 
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Pesticides, GMO, ionising radiation, nanomaterials and chlorate/perchlorate: 
According to 2007/834/EC and 1169/2011/EC; not contain any pesticides or GMOs;  
no ionising radiation takes place and no nanomaterials are added or used. 
Chlorate/perchlorate matches the statement of the European Commission.  
 
Heavy metals and mycotoxins: 
Conform to 2006/1881/EC et sqq. 
 
Kosher, halal; vegan, vegetarian: 
Qualified, non-certified, suitable 
 
Nutritional values, average values per 100 g fruit pulp: 
Energy: 198–280 kcal/823-1164 kJ 
Carbohydrates total (dietary fibres, sugar) 78,0-90,0 g 
Proteins: 1,8-3,7 g 
Fat: < 1,2 g 
- thereof saturates: < 0,6 g 
Ash: 3,8-6,6 g 
Moisture: < 11,5 % 
 
Sugar and dietary fibres, average values per 100 g fruit pulp: 
Dietary fibres: 30,0-60,0 g 
Sugar (carbohydrates): 20,0-33,0 g 
- thereof saccharose: 10,0-24,0 g 
- thereof fructose: 2,0-8,0 g 
- thereof glucose: 2,0-8,0 g 
 
Minerals and vitamins, average values per 100 g fruit pulp: 
Calcium (Ca): 250,0-380,0 mg 
Phosphor (P): 25,0-51,0 mg 
Magnesium (Mg): 130-180 mg 
Potassium (K): 1800,0-3000,0 mg 
Iron (Fe): 0,7-11,2 mg 
Sodium (Na):  0,1-10,5 mg 
- Salt = Natrium x 2,5  0,2-21,0 mg 
Vitamin C: 150,0-300,0 mg 
 
Microbiological guidance levels (DGHM) per g fruit pulp: 
Total plate count:  ≤ 104 CFU 
Moulds: ≤ 104 CFU 
Enterobacteriaceae: ≤ 102 CFU 
Escherichia coli: ≤ 101 CFU 
Salmonella sp.: absent in 125 g 
 

While the information contained in this specification are presented in good faith and believed to be accurate, they are provided 
for guidance only. Because many factors may affect processing or application/use, we recommend that you make test to 
determine the suitability of the product for your particular purpose prior to use. 
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