@ Feodcom

WALNUT HALVES

Specification code WN/3/E
Date 06/05/2025
Product description Physical chemical analysis
Description Walnut halves Water content
. Organic impurities
Ingredients 100% walnut
) Peroxide value:
Colour Creamy-golden, light brown to
brown Free fatty acids:
Taste and smell Typical nutty aroma and flavor Heavy metals:
Country of origin China Mycotoxins:
Visual defects: Oily — max. 2%
Blackened or shriveled — max.
1.5% Inorganic impurities:
Moldy or broken — max. 0.2%
Nutritional analysis (approximately per 1009)
Energy 654 kcal / 2738 kJ
Fat 65 g Microbiological analysis
-of which saturated 610  Total count 50,000/g
Carbohydrates 144 Coli bacteria <10 cfulg
-of which sugars 14 g
. Enterobacteriaceae < 1,000/g
Protein 159
Yeasts <1,000/g
Salt <0.01g
Mould <10,000/g
E. coli Absentin1lg
Listeri
Others specs isteria monocytogenes Absent cfu/25g
Allergens Salmonella Absent cfu/25g
Our certificates
GMO
BRES /g%
.. - !Agents and Brokers
lonizing radiation . !
Storage
Foodcom S.A. Formulated Oliwia Dgbrowa

Komedy 2/3, 02-517 Warsaw

NIP: 5213680286,
REGON:147463542
www.foodcom.eu
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