
 

S P E C I F I C A T I O N S

W ALNU T
L�ght Halves 60%

 

P H YSICAL SP ECIFICAT I O N S
 

 

 

 

 

 

 

 

 

 

 

O TH ERS

P ACKAG I N G P RO P ERTI ES

CHEMICAL P ARAME TERS MICR OBIOLOGICAL PARAME TERS

GMO Free : The product �s not produced w�th GMO and doesn't requ�re labell�ng �n accordance to rules and regulat�ons 

(EEC) 1829/2003 and 1830/2003

Organ�c:  No

Ion�z�ng Rad�at�on: The product �s not treated w�th �on�z�ng rad�at�on accord�ng to rules and regulat�ons (EEC) 834/2007

Allergens: Walnuts

Cult�vat�on: The product, �ts cult�vat�on, process�ng, clean�ng, pack�ng and transport �s �n accordance w�th the 

EEC regulation 834/2007and 889/2008.

Fore�gn Mater�al: The product �s free of fore�gn mater�al (glass, metal, stones, hard plast�c and other). 

Goods are fully metal detected. 

 

 

 

Origin: E ast Eur ope (Ukr aine)

GUARANTEED SHELF LIFE 
(BBD PERIOD):                       12 Months

STORA GE CONDITIONS:       Cool (+4/+10) and dr y (humidity 50/70%) place

PRODUC T DESCRIPTION:    Consisting Walnut Halves with a Light Colour.

 

 

:           

                        Energy
Proteins
Fat

Carbohydrates
Total Sugar
Nutrient Fiber
Cholesterol
Salt
Calcium
Iron

2860/693 kj/kCal
15.23 gr
65.21 gr
6.1 gr
8 gr
2.61 gr
6.7 gr
0 mg
5 mg
98 mg
2.91 mg

                       

 

                      

                

                                

                      

NUT RIT I O NAL VALU E
PER 100 GR

Saturated Fatty Acids

Vacuumed or Gas F�lled (Transparent) 5 kg each pack ag e (PE/PA)

Carton Boxes (Wh�te Colour) 2 pack ag e, tot al 10 KG Net

Euro Pallet 64 bo xes in one palle t wr apped

Pac kaging is in accordan ce to rules an d re gulatio ns (EEC) 1935/2004

NU TTO       FRUTTO

Colour: L�gh t

Taste:  Fresh, Typical and Characteristic For Walnuts

Odour:  Fresh, Typical and Characteristic For Walnuts

Texture: Fresh, Typical and Characteristic For Walnuts

Fore�gn Matter:  Ma x. 0,01%

    

 

    

                           

       

                          

  

            

Total Plate Count < 100.000     cfu/g

cfu/g

cfu/g

cfu/g

cfu/g

Yeasts, Osmotolerant < 1.000 

Molds < 10.000  

Coliforms < 1.000

E. Coli (Escherichia coli) < 10 

Salmonella

Water Activity (AW)

Absent          125 grams

< 0,65

Enterobacteriaceae < 1.000          cfu/g

                                            

              

 

       

    

                     

      

                           

Mois tur e < 5%  

A�ato xine B1 < 2          

A�ato xine B1, B2, G1, G2 < 4          

ppb (�g/kg)

ppb (�g/kg)

ppb (�g/kg)Ochr ato xine (O TA) A < 10          

Peroxide V alue (on deliv er y)  
Free Faty Acids (on deliv er y)

< 3           Meq/kg fat
< 1

Sulphit e (expressed as SO2)  < 10

Hea vy Me tals In accordance with the
European legislation 


