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WALNUT HALVES

Physical chemical analysis

Water content max 6,0 %

Organic impurities max 2,0 %

Peroxide value: Max. 5 meq O₂/kg

Free fatty acids: < 1%

Heavy metals: Cadmium – < 0.05 mg/kg 

Lead – < 0.1 mg/kg

Mycotoxins: Aflatoxin B1 – < 2 ppb 

Aflatoxins B1, B2, G1, G2

– < 4 ppb 

Ochratoxin – < 5 ppb

Inorganic impurities: Shells – max. 200/ton 

Partitions – max. 800/ton 

Metals, glass, plastic, 

wood, stems – absent 

Hair, paper, soft plastic –

absent

Product description

Description Walnut halves

Ingredients 100% walnut

Colour Creamy-golden, light brown to 

brown

Taste and smell Typical nutty aroma and flavor

Country of origin 

Visual defects:

China

Oily – max. 2%

Blackened or shriveled – max. 

1.5%

Moldy or broken – max. 0.2%

Nutritional analysis (approximately per 100g)

Energy 654 kcal / 2738 kJ

Fat

-of which saturated
65 g

6.1 g

Carbohydrates

-of which sugars
14 g

14 g

Protein 15 g

Salt < 0.01 g

Others specs

Allergens Nuts and products thereof

GMO The product does not contain and has 

not been produced from genetically 

modified organisms

Ionizing radiation Product and or its components are not 

treated with ionizing radiation.

Storage Store in a cool, dry place, protected 

from direct sunlight, and away from 

strong odors and tastes.

(Maximum temperature: 25°C, 

maximum humidity: 65%).

Microbiological analysis

Total count 50,000/g

Coli bacteria <10 cfu/g

Enterobacteriaceae < 1,000/g

Yeasts < 1,000/g

Mould < 10,000/g

E. coli Absent in 1 g

Listeria monocytogenes Absent cfu/25g

Salmonella Absent cfu/25g
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