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 SCHEDA TECNICA 12.05.2023 

Organic Natural Roasted Almonds 

Certification of organic products in accordance with Regulation (CE) 834/2007 

Control body authorized by MIPAAF – IT BIO 004 

1. RawMaterial
Product Organic Natural Almonds Roasted 

Quality Tuono - Fascionello - Pizzuta 

Origin Sicily, Italy 

Agriculturalorigin EU - Agricultural 

Description 

Organic Natural Almonds from organic farming 

according with the EU Regulation (CE) 

834/2007 e 889/2008 

Certification 
In accordancewiththe EU Regulation on 

organicagriculture 

2. Sensory properties
Appearance Typiclofalmond - Tan 

Odour 
Typical almond smell, free from rancid odors or 

other exstraneous odors 

Taste 
Typical oft he species, withoutforeign taste 

(not bitter, no marzipantaste) 

Consistency Firm, crisp 

Size 12/14 mm 

3. Physical and chemical properties
Moisture Max. 4% 

Hydrogencyanide Absent 

Purity >99,9%

Foreign particle (vegetableorigin) Max. 0,1% 

Place 

E-mail  quality@nutsinbulk.ie Nuts in Bulk 
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Foreign materials Free fromglass, stones, plastic, wood, etc. 

Breaking Max. 1% 

4. Microbiological requirements
Parameter Valori (espressi comecfu/g) 

Aerobictotalgermcount <10.000 

Molds <1.000 

Yeast <1.000 

Coliformscountsat 37°C < 10 

Enterobacteriacountat 37°C <1.000 

Escherichia coli beta glucoronidase positive <10 

Coagulase positive staphylococcicountsat 

37°C 
< 10 

Salmonellaspp Absent in 25 g 

Listeria monocytogenes Absent in 25 g 

AflatoxinB1 <8µg/kg (UE Reg. 165/2010) 

Total Aflatoxins(Sum of B1, B2, G1, G2) <10µg/kg (UE Reg.165/2010) 

5. Residues, contamination, heavy metals and mycotoxins
Residues and contaminants(bromide, 

methylbromide, phosphine, 

organochloropesticides, 

organophosphoruspesticed, pesticides and 

bearingprotectiveagents, otherpesticides) 

In accordancewiththe EU Regulation 

Heavy metals (cadmium, lead, mercury, etc.) 

In accordancewiththe EU Regulation settingthe 

maximum levelsforcertaincontaminants in 

foodstuffs ad amended. 

Micotoxins (ochratoxin, aflatoxin, 

deoxynivalenol, fumonisin, patulin, 

zearalenone, etc.) 

In accordancewiththe EU Regulation settingthe 

maximum levelsforcertaincontaminants in 

foodstuffs ad amended. 

6. Average nutritionalvalues per 100 g
Energy (kJ/Kcal) 2490/595 

Fat (g) 49 

ofwhichsaturatedfattyacids(g) 3,7 
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Item nr. SMNT01B Versione 2 
Approvato dal 

dipartimento qualità 

OrganicNatural 
RoastedAlmonds 

12/2020 Purchase 

7. Allergen information

8. Foreign body detection

Carbohydrates (g) 9,5 

of which sugar (g) 3,9 

Fiber (g) 12,0 

Protein (g) 21,0 

Salt (g) 0,0 
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Magnetic Bar D 25 mm; d 6mm; L 100 mm; M 6 mm 

9. Storage and use
Transportation temperature 9°C – Max 12 °C 

Storage temperature 
Keep in a cool and a dry place, at a temperature 

of +8°C / +12°C 

Shelf life (“to be consumed preferably within 

the day/month/year”) 
12 monthsfromtheproduction date 

10. Delivery conditions
Condition primary and repackaging New, undamaged, withoutdirt, dry 

Pallet quality Europallet 

Packaging 

- Stretch film (side)

- Cover film (top)

- Cardboardpad (between)

Batches Only one 

Analyses (per batch) 

- Microbiology

- Aflatoxins

- Pesticides

- Heavy metals

- Phosphonic acid

- Hydrogencyanide

11. Packaging

Material of primary packaging 
Plastic fabric bags (25 kg, 800 kg, 1000 kg) – 

Plastic bags (250g, 500g, 1kg, 2,5kg) 

Material of secondary packaging 10 Kg cartons 

Legal basis 
Complywiththeitems VO 1935/2004 and 

Directive 10/2011 and 94/62 

12. OGM Declaration
In accordancewith European regulations 1829 and 1830 of 22 September 2003, 

theproductsmarketed do not contain and / orderivefrom GMOs. 

13. Legal basis
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The productcomplieswiththe German and European foodregulations (in particularthe Food and Feed 

Code, LFGB) accordingtothecurrentversion, aswellasthecurrent EU Regulation 834/2007 on 

organicfarming. 

The productis not subjecttolabelling in accordancewiththeeuregulation on 

geneticallymodifiedfoodsasamended and in accordancewiththe EU regulation on 

thetraceabilityoffoods and feedproducedfromgeneticallymodifiedorganismsasamended. The product 

was not exposedtoionizingradiation. 


