
NUTRITIONAL INFORMATION

Total Calories (kcal) 
Protein (g) 
Total Fat (g) 
Saturated Fat (g) 
Trans Fat (g) 
Monousaturated Fat (g) 
Polyunsaturated Fat (g) 
Cholesterol (mg) 
Carbohydrate (g) 
Sodium (mg)  

100 G
654
15,2
65,2
6,1
0
8,9
47,2
0
13,7
2

TECHNICAL SHEET
INSHELL WALNUTS

INSHELL SIZES PARAMETERS INTERNAL COLOR DEFECTS

 -  (32 – 34)
  -  (34 – 36)
  -  (36+)
  - (30+)
  - (30-)

  ≥ 32 - < 34
  ≥ 34 - < 36
  10%Max out of caliber
  30mm a 36up
  30mm Down  
  

  Extra Light – Light
  Amber
  Yellow
  

  ≥50% (p/p)
  ≤10% (p/p)
  ≤10% (p/p)
  

  External
defects
   
  Internal
defects
  

  10% (P/P). as
Maximum.
  10% (P/P)
maximum.
  

MICROBIOLOGICAL PARAMETERS

CHEMICAL PARAMETERS

Moisture Content: 5% Max.  in seed.
Peroxide index: < 1.5% meg/kg
Aflatoxin B1, B2, G1, G2: ≤ 4 ppb(μg/kg9.
Heavy metals: According to EU legislation.

E. coli: < 500 ufc/g
Molds and yeasts: <1000 cfu/g
Salmonella: Negative in 50 gr
Listeria Monocytogenes: Absent

PHYSICAL PARAMETERS

PACKAGINGSTORAGE

PRODUCT DESCRIPTION

Appearance: Typical of the product. 
Flavor: Good typically nut flavor, free from rancid or foreign
flavors.
Color : Light (Extra Light/Light) / Dark (Light Amber/Amber).
Sizes: 36 MM UP, 34 -36 MM, 32 - 34 MM, 30 -32 MM, 30 -34 MM,
30 MM UP, 30 MM DOWN, 26 - 29 MM. 

STRUCTURE

Product: Walnuts
Net Weight: 10 - 25 kg
Category: Extra
Varieties: Serr and Chandler.

Polypropylene bag 
Net weight 10 or 25kg.

Temperature: 10-20 ºC
Relative Humidity: < 70%
This product should be stored in a clean, cool and dry place, free of
strong odors and polluting products.
Useful Life: 12 Months in the original packaging.


