Dried Fruits

ENJOY THE QUALITY

TECHNICAL SHEET

Product: Walnut
Commercial name: Handcracked Halves

PRODUCT DESCRIPTION

Dried nut from varieties grown from Juglans regia L.,
whose outer shell and woody partition from between the
halves of the kernel (Internal Central) has been removed.

Halves: Half kernel including between 85,5% (7/8) -
100% of its surface.

STRUCTURE

Appearance: Typical of the product

Flavor: Good typically nut flavor, free from rancid or
foreign flavors.

Units of Serr: Until 350

Units of Chandler: Until 360

PHYSICAL PARAMETERS
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PACKAGING PROPERTIES

Primary Package: 75 microns polietilene bulk Modified Atmosphere.

Secondary Package: Corrugate Carton Box.

Net Weight: 10 Kilograms.

Shelf Life: For 12 month: Store under fresh, clean and dry conditions.
For 24 month: Store under refrigerated conditions.
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NUTRITIONAL INFORMATION

Total Calories (kcal)
Protein (g)

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)
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Polyunsaturated Fat (g)
Cholesterol (mg)
Carbohydrate (g)
Sodium (mg)
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MICROBIOLOGICAL PARAMETERS

STORAGE MANIPULATION

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

COMMENTS

20" (10.000 kg. app) and 40” (20.000 kg. app) containers.
Crop period: March - May
Processing period: All year.



