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Net weight 10 kg / 12.5 kg / 25 lb or as per customer request

Food Allergen Notice

Please be advised that this product is produced at multiple-nut processing plant and might contain below known sources of 
allergens: Other treenuts (Almond, Hazelnut, Pistachio, Walnut, Macadamia, Cashew) and its derivatives.

Secondary packaging Carton

Labelling As per customer’s request.

Intended use
Close tightly after each usage to prevent moisture reabsorption. Once opening, use within  3-5 
days. Store in a dry, clean place at 18-25 degree C, humidity ≤ 65%. No vacuum.

Shipping conditions Cool dry clean place

Packing unit As per customer’s request

Primary packaging PE bags

PACKING STORAGE, SHELF LIFE, LABELLING & TRANSPORT

Shelf-life 12 months from the packing date

Storage conditions
Store in an air tight package, at cool & dry clean place(18 - 25oC, RH ≤ 65%), avoid direct
sunlight

Allergen GMO free Artifical flavour free

Irradiation MSG free

Ionisation Artificial colour free

FSMA KOSHER

DECLARATIONS

The below declarations will be available upon request, please contact Olam representative for more detail.

CERTIFICATIONS

The below certificates will be available upon request, please contact Olam representative for more details.

BRC HALAL

Food safety

Aflatoxin
If contractually agreed, testing will comply with imported country 
regulations

Heavy metal
If contractually agreed, testing will comply with imported country 
regulations

Pesticide residues Complies with all federal and state regulations

ISO 6579-1:2017

<10 cfu/g

Yeast & Mold Max 1.0 x 104 cfu/g

Salmonella Absent cfu/25g

Microbiological 
properties *

TPC Max 1.0 x 105 cfu/g

Petrifilm - AOAC
Coliforms Max 1.0 x 103 cfu/g

E. coli

Chemical 
properties

FFA (as oleic acid) Max 2.0 % (w/w) ISO 660: 2020

Peroxide value Max 5.0 meq/kg ISO 3960: 2017

Moisture Max 2.5 %
ISO 665:2000, ISO 665:2020

IR/Halogen Moisture Analyzer

Typical flavor, taste of roasted blanched 
hazelnuts with pronounced sweet sugary 
notes and light saltiness.Taste

Texture Crunchy

Physical properties

Parameter Limits UOM Test Method

Specs control no. 021-28-20- 425-23

Issue date 30-Oct-25

SPECIFICATIONS

Organoleptic 
properties

Appearance
Hazelnut diced with the layer of sugar 
coating and a part of clumping.

In-house methodFlavour

Composition Hazelnuts, sugar.

Origin Hazelnuts from Turkey

PRODUCT SPECIFICATIONS
SUGAR COATED HAZELNUT DICED

Olam International Ltd.

GENERAL INFORMATION

Description  Sweet and sugar-coated nut-snacks made from the roasted hazelnut diced
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