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Quinoa has a high oil content
(7% compared to 2% in
cereals), and a high content of
poly-unsaturated fatty acids
(omegas). It has a high protein
content, 

including a high lysine- and
methione content (double of
cereals). Quinoa has a high iron
content, 50% higher than in
cereals, and higher than any other
crop.

Technical specs

Nutritional value

Dagr is a new sweet variety. It is early maturing,
tolerant to rain and wind and also tolerant to
lodging. It has large seed.
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Order now -
click here

USES

Jacobsen, S-E. 2025.
Dagr spec. From
www.quinoaquality.com, 4 p.

Quinoa is attractive for food
purpose. Main use of the
primary product, the seed,
is for human consumption,
and the other plant parts
are used for animal feed or
for soil improvement. 

Dagr is a sweet quinoa
variety.

No nutrients are lost as in
the physical processes with
quinoa, hence nutritional
quality is higher in Dagr,
and in addition there is a
high content of dietary
fibers. 

Fibers are good for health,
digestion and structure of
the seed as a food, and
taste is great. 
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