
Technical specifications 
INSHELL WALNUT

VARIETIES: Chandler, Howard, Serr, Sunland y Hartley.

EXTERNAL DEFECTS TOLERANCE INTERNAL DEFECTS TOLERANCE
Open shell 10% Slight shriveling 15% 

Slight stains 9% Inactive fungus 8% 

Imperfect shell 8% Serious shriveling 8% 

Cracked walnuts 8% Empty nuts 8% 

Broken walnuts 8% Insect damage 5% 

Serious stains 7% Rancidity 2% 

Adhering hull 5% Active fungus (Decay) 2% 

MAX. EXTERNAL DEFECTS 10% MAX. INTERNAL DEFECTS 10% 

MICROBIOLOGICAL PARAMETERS NUTRITIONAL INFORMATION
Fungus and yeast Energy 655 kcal 

E. Coli Carbohydrate 13,35 g 

Salmonella Protein 15,4 g 

Total Aflatoxins Max. 4 ppb Total Fat 65,5 g 

Aflatoxin B1 Max. 2 ppb Fiber 7,4 g 

Cholesterol < 0,1 mg 

Value per 100 gr.

SIZE: STORAGE: PACKAGING: MOISTURE:

36+  Max. 5%.
34-36 mm.  

Propylene bags. 
Weight: 25 kg and 10 kg 
net weight.32-34 mm.  

30-32 mm.  
28-30 mm.  

Max. 10% of under size.

Store in clean, fresh and 
dry area. 
Free from contaminants. 
10 – 15 °C
R.H: < 70% 

Validity of 12 months.

Exportadora Valvalle / www.valvalle.com / Fundo El Nogal s/n, Peñaflor, Santiago. Chile. / T: 562 28111668. 

PRODUCT DESCRIPTION:

Inshell walnut, free from hull (pericarp) and foreing materials, clean, 
dried, selected, sized and packed under sanitary conditions.

< 1.000 CFU/g

< 100 CFU/g

Negative in 25 g

©2022 Valvalle. All rights reserved.

http://www.valvalle.com/



