
TECHNICAL SHEET
Product: Almonds
Commercial name: Natural Almonds

PRODUCT DESCRIPTION

Almonds are a shell fruit of the Almond tree or “prunnus 
Amygdalus”, without leignouis endocarp.

Almonds are harvested once their hull has opened and the 
nuts are then dried in the sun or in dryers.

STRUCTURE

Varieties: Non Pareil, Carmel, Non pareil Type
Appearance: Healthy and dried kernel
Taste: Typical of product
Color: Light Brown, Honey, Dark Brown, Brown (depending on 
variety)
Sizes: 18-20, 20-22, 23-25, 25-27. 27-30, 30-34, 34-40, 
40+

Classification

Fancy
U.S Extra N° 1
U.S Supreme N° 1

Moisture content
Peroxide Values

6% max
<1.5 meq/kg.

Primary Package: (a) Plastic bags.
                            (b) Polietilene sacks.
Secondary Package: Corrugate Carton Box.
Net Weight: (a) 10kg. (b) 40 kg. 
Shelf Life: For 12 month: Store under fresh, clean and dry conditions.
                For 24 month: Store under refrigerated conditions. 

PHYSICAL PARAMETERS

CHEMICAL PARAMETERS

Molds and Yeast
E. coli
Salmonella
Total Aflatoxins
Aflatoxin B1

<1000 CFU/g
<500 CFU/g
negative in 50 g
≤ max.4ppb
≤ max.2ppb

MICROBIOLOGICAL PARAMETERS

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)

575
21,2
49,4
3,7
0
30,9
12,1
0
21,7
1

100 g
NUTRITIONAL INFORMATION

PACKAGING PROPERTIES

This product should be stored in a clean, fresh and dry area
away from strong odors and contaminating products.

STORAGE MANIPULATION

20” (18.000 kg. app) containers.
Crop period: February - March
Processing period: All year.

COMMENTS

Other
Varieties

5%
5%
5%

Doubles

3%
5%
15%

Chipped and
Scratched

5%
5%
10%

Split or
Broken

1%
1%
1%

Other
Defects

2%
4%
5%

Serious
Defects

1%
1,5%
1,5%

Impurities

0,05%
0,05%
0,05%

Reference “USDA National Nutrient Database for Standard 
Reference” Release 23 (2010)


