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DRY WALNUTS 28/32 FRANQUETTE ORGANIC 
 

 

GENERAL INFORMATIONS 
Origin : France, come from organic farming 
Crop : 2020 
Variety : Franquette  
 

 

Allergens : Nuts : walnut 
 

OGM : We certify that the kernels are produced with materials which have been grown from 

traditional methods to the exclusion of any "Genetically Modified Organisms" and do not require 

labelling or transcription of information on GMOs as defined by the EEC regulations 1829/2003 & 

1830/2003. 
 

Irradiation : The product has not been irradiated. 
 

ASPECT 
DRY WALNUT 

Means walnuts which can be preserved for a long time under normal conditions of storage. 

The inside partition must be dry and brittle. 
 

CLASS I 

Nuts of superior quality, of the same varietal origin, year of harvest and homogeneous grade 

between 28/32. 

• Shell characteristics:  

- Intact 

- healthy 

- dry 

- exempt from parasite attack 

- exempt from husk residue 

- clean 
 

• kernel characteristics :   

- Healthy 

- tough 

- clean 

- normaly developed 

- exempt from insect 

- exempt from insect 

- exempt from parasite attack 

- exempt from rancidity 

- exempt from mould 

- exempt from moisture  

 

Walnuts cleaning is done exclusively with water without any chemicals. 
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PHYSICAL PARAMETERS 

Criteria    value (%) 

Grade tolerance < 10 

Varietal tolerance < 10 

Defect of the shell                                                                                 < 10 

Rancid, rotten or damaged by insect                                         < 6 

mouldy      < 4 

Dead or alive insects                                                                              Absence 

soluble ashes in acid  <1g/kg 

 

 

CHEMICAL PARAMETERS 

Criteria value References 

Humidity Inf. 12%  CEE/ONU/DDP 01 

Fats Inf. à 70 %  

Aflatoxins B1 Inf. à 2 µg CE 1881/2006 

CE 165/2010 

Aflatoxins B1,B2, G1, G2 Inf. à 4 µg  

Pesticide residue Conform to CE 90/642  2002/66/CE 

CE 396/2005 
 

 

 

STORAGE CONDITION 

 
Transport : Transport at ambient temperature is possible. 
 

Température ° C :  < 10°C 
Humidity % : 60 à 70% 
 

 

NUTRITIONAL INFORMATION (average in g per 100 g) 
Energy value 674 Kcal / 2800KJ 

Carbohydrates 
             Sugar 

10.5 
3.4 

Fat 
             Satured fat 

63.8 
6 

Proteins 14.5 

Fibres 6.4 

Sodium 1.36mg 

Vitamins B1 et B2  0.5 mg 

Vitamin E 5.1 mg 

Mineral nutrients 1.9 

 

http://europa.eu.int/smartapi/cgi/sga_doc?smartapi!celexapi!prod!CELEXnumdoc&lg=FR&numdoc=31990L0642&model=guichett

