
 

 

 
 

 

ROASTED HAZELNUT MEAL  

 

 

DESCRIPTION 

Calibration 

Packing 

Standard Marking 

Shelf Life 

SENSORY ANALYSIS 

Appearance 

Taste and Odour 

Texture 

Colour 

CHEMICAL & PHYSICAL 

Moisture 

Fat Content 

Free Fatty Acids 

Free Fatty Acids 

Aflatoxin B  

Total Aflatoxin  (B +B +G +G ) 

Foreign Matters 

MICROBIOLOGICAL 

Total Plate Count 

Salmonella 

E. Coli 

Mould & Yeast 

Enterobacteriaceae 

Total Coliform 

 

 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 

OTHERS 

Gmo 

Irradiation 

Nano Technologie 

Heavy Metals 

Pesticides 

 
 

 



 

 

ALLERGEN STATEMENT 

 


