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Organic Macadamia Nuts

Product description Microbiological analysis

Description Macadamia nuts kernels style i4, 

Kenya, untreated, organic, 

suitable for raw consumption

Total count <100.000 cfu/g

Yeasts <10 cfu/g

Colour Characteristic, round, creme/white Enterobacteriaceae < 1.000 cfu/g

Taste and smell Characteristic, mild, not rancid, 

free of foreign 

flavours,Characteristic, free of 

foreign smell

Peroxide <2 cfu/g

Mould and yeasts <100 cfu/g

E. coli <10 cfu/g

Others specs

Allergens nuts, pulses and products thereof

GMO Absent/GMO-free

Ionizing radiation Product and or its components are 

not treated with ionizing radiation.

Storage Cool and dry

Shelf life

Min. 12 months from date of 

manufacture

Packaging Big and small bags

Free Fatty Acid ≤ 0,5%

Salmonella absent in 125 g
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