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Integrated Quality and Food Safety Management System 

Product specifications 

Organic Red Baobab Tea 
	
 
Red Baobab Tea is an entirely new addition to the tea world. Boasting a very high antioxidant capacity equal to 
that of green tea, it infuses easily with a warm golden red colour and a distinctive light tangy citrus flavour. Red 
Baobab Tea is wild-harvested from naturally occurring Baobab Tree forests of rural Zimbabwe by local village 
communities. B’Ayoba purchases Organic Baobab Fruit directly from smallholder harvesters, organizes 
transport, processes the tea and engages in international trade. Our key mandates are to improve the situation 
of Zimbabwe’s poorer rural communities and protect the Baobab Trees for future generations to benefit from. 
 
Red Baobab Tea is 100% natural and raw. It undergoes no heat treatment or irradiation. It is preservative-free, 
additive-free and non-GMO. The only processing is the physical removal of the fruit pulp (funicles, fruit powder 
and seeds) from the pod and then the separation of the funicles from the fruit powder and seeds. Red Baobab 
Tea comprises just 2% of the Baobab Fruit’s total weight, limiting annual capacity and making it a rare product. 
 
	

	 	 	
Red	Baobab	Tea	–	unprocessed	form	 Red	Baobab	Tea	–	processed	tea-cut	form	 Red	Baobab	Tea	–	infusion	

	
GENERAL INFORMATION 

Product Code RB01 
Country of Origin Zimbabwe 
Tree botanical name Adansonia digitata L.  
Plant Part Used Baobab fibres (funicles), from the Baobab Fruit Pulp 
Applications Intended for beverage applications 
Certifications EU (Europe) Organic certification, NOP (North 

America) Organic certification, Fairwild certification 
Regulation and Safety Baobab Fruit Pulp is EU Novel Food and FDA GRAS 

approved 
CAS number 91745-12-9 
EINECS number 294-680-8  
Appearance Fine fibres, pink/red in colour 
Flavour Tangy citrus flavour when immersed in water 
Odour Characteristic 
Drying Method None. Naturally dehydrated fruit fibres 
  

ANTIOXIDANT CAPACITY 
 

 Trolox Equivalent Antioxidant Capacity  
 (µmol/g) 

Baobab Red Funicles * 508 
Baobab Fruit Powder * 25 
Green Tea ** 495 
Black Tea ** 335 
Earl Grey Tea ** 248 

 
*	Source:	The	use	of	photochemiluminescence	for	the	measurement	of	the	integral	antioxidant	capacity	of	
baobab	products,	Besco	et	al,	2007	
**	Source:	Comparison	of	antioxidant	capacities	of	different	types	of	tea	using	the	spectroscopy	methods	
and	semi-empirical	mathematical	model,	Bartoszek	et	Al,	2017	
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HEAVY METALS SPECIFICATION 
Lead  (mg/kg) < 0.1 
Cadmium (mg/kg) < 0.05 
Arsenic (mg/kg) < 0.2 
Mercury (mg/kg) < 0.1 
  

MICROBIOLOGICAL SPECIFICATION 
Total aerobic count (cfu/g) < 10 000 
Total coliforms (cfu/g) < 100 
Eschericia coli (cfu/g) Absent 
Salmonella (cfu/25g) Absent 
Staphylococcus aureus (cfu/g) Absent 
Total Yeasts and Moulds (cfu/g) < 10 000 
  

PACKAGING 
Pack Size 20kg 
Packaging Polywoven food grade sacks with reinforced plastic 

liner 
  

SHELF LIFE/STORAGE 
Shelf Life 36 Months from production date in original unopened 

packaging at ambient room temperatures 
Storage Conditions Ideal storage conditions in dark, dry conditions at 

ambient room temperatures 
  

DECLARATIONS 
	

Safety declaration 
B’Ayoba confirms that its Red Baobab Tea (a) has no known possible side effects when ingested, (b) has no 
known possible adverse interactions (compound, food, beverage or drug), and (c) is safe for human 
consumption (food or beverage). 
 
BSE declaration 
B’Ayoba confirms that its Red Baobab Tea is produced exclusively from vegetable sources and this product 
does not contain any components from animal origin, has not been derived from any animal source and has 
not come into contact with any components of animal origin during the production process. For this reason we 
herewith confirm, Red Baobab Tea processed by B’Ayoba is considered to be BSE/TSE/Mad Cow Disease-
free and is not affected by the 98/256/EC Council decision. 
 
Vegetarian, Vegan and Raw declaration 
B’Ayoba confirms that its Red Baobab Tea is suitable for vegetarian, vegan and raw diets. Red Baobab Tea is 
100% plant based and no heat above 40 degrees Celsius is used in processing.  No animal suffered or died in 
the process of producing this product and no animal products are produced in the same production facility.  
 
Non-irradiation (radiation) and non-fumigation declaration 
B’Ayoba confirms that its Red Baobab Tea has not been irradiated nor fumigated.  No part of the production 
process uses radiation or fumigation and is produced in a facility that does not use irradiation or fumigation. 
 
Non-GMO and Identity Preserved Status declaration 
B’Ayoba confirms that Baobab fruits are wild harvested and are not subject to genetic modifications. Process 
controls are in place to ensure no accidental contamination (to acceptable technical contamination limit set by 
Regulation) with genetically modified materials, or materials derived thereafter, can occur. We hereby certify 
that Red Baobab Tea is not subject to labeling under EU Regulations 1829/2003/EC and 1830/2003/EC on 
genetically modified food and feed. 
 
Composition declaration 
B’Ayoba confirms that its Red Baobab Tea is composed of 100% Baobab Funicles. 
 
Palm Oil declaration 
B’Ayoba confirms that its Red Baobab Tea contains no palm oil, nor any products derived from palm oil.  
 
Animal Testing declaration 
B’Ayoba confirms that it has never and will never test its products or their individual ingredients/raw materials 
on animals. 
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Allergen Information declaration 
B’Ayoba confirms that its Red Baobab Tea is free of all allergens as per EU regulation 2011/1169/EC. Red 
Baobab Tea is processed in a facility that does not process products that contain tree nuts, peanuts, wheat, 
seafood, egg, meat nor dairy products.  We certify that process controls are in place to ensure that no 
accidental contamination above acceptable technical limit with allergenic material can occur. 
	
	

Substance	 YES	 NO	
Crustaceans	and	products	thereof		 	 ü	
Eggs	and	products	thereof		 	 ü	
Cereals	containing	gluten	and	products	thereof		 	 ü	
Soya	beans	and	products	thereof		 	 ü	
Peanuts	and	products	thereof		 	 ü	
Fish	and	products	thereof		 	 ü	
Milk	and	products	thereof	(including	lactose)		 	 ü	
Celery	and	products	thereof		 	 ü	
Nuts	and	products	thereof		 	 ü	
Mustard	and	products	thereof		 	 ü	
Lupine	and	products	thereof		 	 ü	
Sesame	seeds	and	products	thereof		 	 ü	
Molluscs	and	products	thereof		 	 ü	
Sulphur	dioxide	and	sulphates	at	concentration	of	<	10mg/kg	or	10mg/litre	expressed	as	SO2		 	 ü	
Wheat	and	products	thereof	 	 ü	
Sulphites	and	products	thereof	 	 ü	
Nitrates	and	products	thereof	 	 ü	
Latex	and	products	thereof	 	 ü	
Corn/Maize	and	products	thereof	 	 ü	
Poppy	Seeds	and	Sunflower	Seeds	and	products	thereof	 	 ü	
MSG	and	Tartrazine	 	 ü	
Animal	Fats	and	products	thereof	 	 ü	
Aspartame	and	products	thereof	 	 ü	
Garlic	and	products	thereof	 	 ü	
Glutamate	(MSG)	 	 ü	
Meat	and	products	thereof	 	 ü	
Rice	and	products	thereof	 	 ü	

 

 
Baobab Trees providing shade in a village in rural Zimbabwe 


