
Whole hazelnut kernels
Specification code HK/2/N

Date 24/04/2025

Product description

Colour brown, typical of hazelnut kernels 
with skin

Taste sweet, typical of hazelnut kernels 
s, free from strange tastes.

Smell fresh, typical of hazelnut kernels, 
free from strange smells

Country of origin Turkey, Georgia, Azerbaijan

Ingredients 100% Whole hazelnut kernels
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Our certificates

Physical and chemical parameters

Moisture: Max. 6,0% 

impurities: Max 0,05%

Pests and their
residues:

Absent

Nut with shell: Max 0,2%

Mycotoxines In accordance with Commission 
Regulation No. 2023/915 and 
changes

Pesticides: In accordance with Commission 
Regulation No. 396/2005 and 
changes

Heavy metals: In accordance with Commission 
Regulation No. 2023/915 and 
changes 

Microbiological
parameters:

In accordance with Commission 
Regulation No. 2073/2005 and 
changes. 

Allergens

In product: hazelnut kernels

Additional 
information:

May contain: Nuts and derived
products: Almonds (Amigdalus
communis L.) Hazelnuts (Corylus
avellana) Common nuts (Junglans
regia) Cashew nuts (Anacardium
WESTERN) Pecam nuts [Carya
illinoiesis (Wangenh) K. Kock] Brazil
nuts (Bertholletia excelsa Pistachios
(Pistacia Vera) Queensland nuts
(Macadamia ternifoli) 

GMO

The product does not contain genetically modified 
organisms. Genetically modified organisms are not 
used for the production of raw material.

Declaration of ionizing radiation

The product has not been exposed to ionizing 
radiation and contains no irradiated ingredients. This 
product does not require any special marking 
established by Directive 1999/2/EC. 
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Our certificates

Packaging, storage and transport

Packaging: Food contact packaging, no 
damaged, clean, dry and free from 
odours. Folia, która owinięty jest 
dostarczany surowiec, jest 
wyłącznie zabezpieczeniem na 
czas transportu i należy ją 
niezwłocznie zdjąć, po przyjęciu 
na magazyn. The foil which is
wrapped around the product is
only used for protection during
transport and needs to be 
removed immediately after arrival
to the warehouse.

Storage conditions Temperature max. 20 C, max. 
70% of relative humidity. Clean 
and dry rooms, without foreign 
odours, free from rodents and 
insects. Segregation of product to 
avoid cross-contamination.

Transport: Vehicles fit for transporting 
products: clean, free from strong 
odours, in a suitable condition to 
prevent demage to products 
during transit.

Best before date: 12 month from production date

Intended use of the product

Product is not suitable for children and babies and 
allergic people. For direct consumption
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