
Varieties: Chandler, Serr, Howard, Hartley, Vina

Color: Extra Light, Light, Light Yellow, Yellow

Size:
Inshell Walnuts: 28 to 36+ mm of equatorial diameter,  
also sold unsized 
Shelled Walnuts: halves, quarters, and pieces

 
*Other products on customer demand

cardboard box canister doypack bag

Cardboard 
box with 
polyethylene bag 
inside (modified 
atmosphere)   

Plastic or 
impervious 
polypaper, with 
internal plastic 
seal and external 
plastic cover

Resellable 
plastic bag 
(stand-alone)

Polypropylene 
bag

10 kg (2 bags of 5 kg) 500 g, 250 g 1000 g, 500 g, 250 g 25 kg o 10 kg

Own or customer’s
 
**May vary upon customer’s requirements

Moisture inshell walnut : 8% max.
Moisture shelled walnut: 4.5% max.
Peroxide number: < 1.5 meq / Kg

Energy: 654 (kcal) Cholesterol: 0 (mg)

Total fat: 65.2 (g) Dietary fiber: 6.7 (g)

Trans fat: 0 (g) Protein: 15.2 (g)

Saturated fat: 6.1 (g) Carbohydrates: 13.71 (g)

Monounsaturated fat: 8.9 (g) Sodium: 2 (mg)

Polyunsaturated fat: 47.2 (g) Potassium: 441 (mg)
 
USDA National nutrient database for standard reference, release 28 (2016)

Storage conditions: 10°C (+⁄− 3°C) or 50°F (+⁄− 5°F) and RH 55% (+⁄− 5%), in a clean, cool and 
dry place, away from strong odors, cereals and other sources of contamination (vector or 
insects). Temperature variations or storage near heating sources should be avoided

Shelf life: 12 months, complying with storage conditions

Transport: 20" FCL with 1.000 boxes of 10kg (10.000 KG). 40" FCL with 2.000 boxes 
of 10kg (20.000 KG). *Other alternatives like LCL are available upon customer 
requirements (consolidated cargo)

jan feb mar apr may jun jul aug sep oct nov dec

 Harvesting and drying

 Sizing and packing

 Machine/Hand cracking

 Shipments and deliveries

WE ARE NUTS TO HEAR FROM YOU! 
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Chilean Walnuts, Inshell or Shelled

Specification Sheet*

Biochemical Analysis 

Nutritional Information (every 100 g)
Packaging **

Production Timeline & Shipments 

Storage - Shelf Life - Transport


