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PRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATION    

This product shall comply with the requirements of the 1990 Food Safety Act, and other pertinent legislation 
to ensure the Legality, Safety and Quality of the product 

PPRROODDUUCCTT::  Organic Whole Blanched Almonds 

PPRROODDUUCCTT  CCOODDEE::  NU035 

DDEESSCCRRIIPPTTIIOONN::  Organic whole almonds that have been blanched to remove the 
skin. 

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::  Spain 

PPAACCKKAAGGIINNGG::  Food grade cardboard cartons, polythene lined 

SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::  Store in cool, dry, hygienic conditions 

PPHHYYSSIICCAALL  &&  CCHHEEMMIICCAALL  
PPAARRAAMMEETTEERRSS::  

Size: 

Foreign Objects: 

Broken Almonds: 

Almond Halves: 

Aflatoxins: 

From 8 –18mm 

< 0.2% 

1% 

1% 

B1 < 2ppb 

Total (G2+G1+B2+B1): <4ppb 

NNUUTTRRIITTIIOONNAALL  IINNFFOO::  Typical Values per 100g 

  Energy (kJ): 

Energy (kcal): 

Protein: 

Carbohydrate: 

Of which sugars: 

Fat: 

Of which saturates: 

Fibre: 

Sodium: 

Vitamin E: 

2534kJ  

612 kcal 

21.1g 

6.9g 

4.2g 

55.8g 

8.4g 

7.4g 

14mg 

24mg 

  SOURCE: Analysis 

OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::  

Colour: 

Texture: 

Flavour: 

White – typical of blanched almonds 

Crisp 

No rancidity, not bitter 

IINNGGRREEDDIIEENNTTSS::  Organic almonds 

SSHHEELLFF  LLIIFFEE::  1 year from production if stored in correct conditions 

LLAASSTT  UUPPDDAATTEEDD::  March 2006 

RREEFFEERREENNCCEE  NNOO::  F136 

 


