
 

 

 
 

BLANCHED HAZELNUT KERNELS  

 
 

DESCRIPTION 

Calibration 

Packing 

Standard Marking 

Shelf Life 

SENSORY ANALYSIS 

Appearance 

Taste and Odour 

Texture 

Colour 

CHEMICAL & PHYSICAL 

 Ingredients 

Moisture 

Fat Content 

FFA 

Peroxide 

Aflatokxin B  

Total Aflatoxin  (B +B +G +G ) 

Foreign Matters 

Skin 

Rotten, Mouldy, Rancid 

Broken 

Mechanically Damaged  

Shrivelled  

Other Group Ratio 

Under+Over Calibre 

 

 
 
 
 
 
 
 
 



 

 

 
 
 
 
 

MICROBIOLOGICAL 

Total Mesophilic Aerobic Bacteria  

Salmonella  

E. coli  

Yeast and Mould 

Enterobacteriacea  

Coliform 

OTHERS 

GMO 

Irradiation 

Nano Technologie 

Heavy Metals 

Pesticides 

  

 



 

 

 

ALLERGEN STATEMENT 

           


