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SPECIFICATION  
Raw Hazelnuts , 11-13 mm 

1. General information 

 

Name Raw Hazelnut Kernels, 11-13 mm 

TARIC Code       

Botanical name corylus avellana / corylus maxima 

Preparation can be used for direct consumption 

Function/Intended use use as ingredients for cooking, baking or as snack for direct consumption 

Cultivation natural grown hazelnuts cracked and sorted 

Country of origin Turkey 

 

2. Transport, storage and packaging 

2.1 packaging material and dimension 

 bags Size Height (cm) 51 

   Width (cm) 39 

   Depth (cm) 21 

  material Jute  

   Paper  

   Plastic  

   Metal  

   Others       

   Color Transparent/ 
Blue and Green 

  Closing Type Vacuum seal 

  Closing material Cotton  

   Nylon  

   Poyester  

  Modified atmosphere Yes / No  

  weight  Gross (kg) 25,20 

   Net (kg) 25 

  paletts Material Euro Pallet 

   Size (cm x cm) 80X120 

   Bags per palette 32 

 
The seller guarantees that all direct packaging material complies with the Regulation (EC) No. 
1935/2004 and (EC) 10/2011 of the European Parliament and the Council (relating to marterial and 
articles intended for direct food contact)  

2.2 labeling 

 bags Label Name  

   Internal item number  

   External item number  

   Production date  

   Beste before date  

   Lot number  

   Net-Weight   

   Gross-Weight  

   Origin  

   Exporter  
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   Importer  

   Contract number  

   Crop year   

2.3 transport conditions 

Transport conditions dry and clean transport  

Chilled  

2.4 shelf life and storage conditions 

 bags storage conditions Temperature 10 - 15 °C 

   Reltative humidity 65 RH % max. 

   Light sensitive       

   Shelf life (month) 
Starting from production date accoding to mentioned 
storage conditions.  

12 Month 

   Remaining shelf life (month) 
Starting from the date of delivery 

11 Month 

 

2.5 Traceability 

The traceability system is based on: 
 

 Lot number  production date  beste before date 

3. Description of the product 

3.1 Organoleptic 
 

Image: 
 

 

  

 Image 1 Image 2 Image 3 

Description round to oval brown kernels 

Look round to oval light to dark brown kernels, similar in size, only small defects 

Smell fresh, nutty, not mouldy, not randic 

Taste fresh, nutty, slightly bitter, without any unpleasant aftertaste, not rancid 

3.2 ingredients 

- All ingredients have be mentioned on quantity base.  
- If there are ingredients which are namesake for the product it is necessary to mention the % of 

the ingredient in the product 
- If combined ingredients are used, all the ingredients fort his combined ingredient have be 

mentioned. 
 
 

ingredients %l 
Ingredients of combined ingredients / admixtures and allergenes / 

special kind of production (e.g. pasteurized) / special marks 

hazelnuts 100 dried, cracked, selected 

3.3 heat treatment 

If the product has been (mechanically) heated please inform about the way of heating and the 
processing time and temperature. 
 

Heat treatment  

 Sundried   

 Mechanically dried   
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 Art of dryer Direct  

  Indirect  

 Way of heating Gas  

  Oil  

  Others       

 Processing time        

 Temperature °C < 40°C 

 

3.4 Required labeling ingredients with an allergenical potential 

Use of ingredients which can cause allergene reactions and other kind of intolerances 
according to appendix IIIa of EU-guideline 2003/89/EG 

 and appendix 3 of the EU food labeling regulation 

 

  

  

Product Possible cross contamination 

  
active  

added to 
product 

cross 
contamination 

description of material 

      

1 

Containing gluten (e. g. wheat, rye, barley, 
spelt, kamut or similar kind of these 
grains) also products made from these 
grains 

         

2 Crustacea and products made of it          

3 Eggs and products made of it          

4 Fish and products made of it          

5 Peanuts and products made of it          

6 Soya beans and products made of it          

7 Milk and products made of it (incl. lactose)          

8 

Edible nuts, e. g. almonds (Amygdalus 
communis L.), hazelnuts (Corylus 
avellana), walnuts (Juglans regia), 
cashew nuts (Anacardium occidentale), 
Pecan (Carys illinoiesis (Wangenh.) K. 
Koch), brazil nuts (Bertholletia excelsa), 
Pistachios (Pistacia vera), macadamia 
nuts und Queensland nuts (Macadamia 
ternifolia) and all products made of it. 

   Only Hazelnut 

9 Celery and products made of it          

10 Mustard seed and products made of it          

11 Sesame seed and products made of it          

12 
Sulfur dioxid and sulfite with a 
concentration of more than 10 mg/kg or 
10 mg/l, mentioned as SO2 

         

13 Lupine and products thereof          

14 Molluscs and produts thereof          

 

*details for cross-contamination 
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If you have made a cross for cross-contamination for one or more product please evaluate the risk of such a 

contamination, the source of this risk and which actions can be done to avoid such a risk. Please also explain 

how probable the risk of a cross-contamination is. 

      

 

3.5 Ingredients according to ALBA list 

  
Allergens (including their derivates) 

according to  
Annexe 3 of Directive 2003/89/EC  

Product Possible cross contamination 

  
active  

added to 
product 

on  
production 

 line 

in factory  
or in  

warehouse 
description of material 

            

1 Cow’s milk protein           

2 Lactose            

3 Chicken’s egg           

4 Soy protein           

5 Soy oil           

6 Gluten           

7 Wheat           

8 Rye           

9 Beef           

10 Pork           

11 Chicken           

12 Fish           

13 Shellfish and crustaceans           

14 Maize           

15 Cocoa            

16 Yeast           

17 Legumes/pulses           

18 Nuts (incl. Coca nut)     Only Hazelnut 

19 Nut oil           

20 Peanuts           

21 Peanut oil           

22 Sesame           

23 Sesame oil           

24 Glutamate (E620 - E625)           

25 Sulfit (E220 - E228)           

26 Benzoicacid and PHB (E210 - E219)           

27 AZO-dyestuffs           

28 Tartrazin (E102)           

29 cinnamon           

30 vanillin           

31 Coriander           

32 Celery           

33 Coriander           

34 Carot           

35 Lupine           

36 Mustard           

37 Molluscs           
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4. Physical / chemical / microbiological parameters 

4.1 physical Parameters 

if there are specific physical parameters for the product, please add them to the table 
 

Parameter  Normal (TS 3075) Client specific 

Unit Min. 
Value 

Max. 
Value 

Min. 
Value 

Max. Value 

Kernelsize sieve < 11 mm mm       5,0             

Kernelsize sieve > 13 mm mm       5,0             

Rancid, rotten, moldy, having bad 
smell and tasted, damaged by insects 
or rodents  
According to TS3075 

%       2,0             

Not fully developed, including shrunken 
and shriveled, stained, yellowish tumor 
formed kernels 
According to TS3075 

%       4,0             

Mechanically damaged kernels 
According to TS3075 

%       8,0             

Twins (not included in total tolerance) 
According to TS3075 

%       5,0             

Inshell hazelnuts, pieces of shell and 
tegument, hazelnut cracks and dust 
According to TS3075 

%       0,25             

Other Group Ratio 
According to TS3075 

%       10             

Foreign matter 
According to TS3075 

%       0,05             

Total tolerance 
According to TS3075 

%       12             

Moisture 
According to TS3075 

%       6             

FFA 
According to TS3075 

%  0    1,0              

Peroxide meq/kg  0    1,0              

Fat Content % 55 68             

 

 
Hygroscopic  No 

4.2 chemical features 

Pesticides within the norms of pesticides in EU law 
 
Heavy metals within the norms of heavy metals in EU law 
 
Aflatoxine according to (EC) 165/2010 
 

Parameter Methode Unit Set 
value 
min. 

Set 
value 
Max. 

Σ Aflatoxine  
 

HPLC µg / kg       10  

Aflatoxin B1 
 

HPLC µg / kg       5 

 

 

4.3 Microbiological features 

Parameter Methode Unit Set Set value 
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value 
min. 

Max. 

Total plate count ISO 4833:2003 cfu/g       20.000 

Enterobacteriaea ISO 21525-2-
2004 

KBE/g       200 

Escheria Coli ISO 7251:2005 KBE/g       Negative 

Staphylococcus aureus ISO 6888-1 KBE/g       10 

Salmonella in 25 g ISO 6579 KBE/g       Negative 

Yeast ISO 7954:1987 KBE/g       1.000 

Moulds ISO 7954:1987 KBE/g       10.000 
 

in conformance with Commission Regulation (EC) No. 2073/2005 and (EC) 1441/2007 and amending 
(EC) 2073/2005 on microbiological criteria for foodstuff. Also in conformance to the "Mikrobiologische 
Richt- und Warnwerte zur Beurteilung von Lebensmitteln" of the Deutschen Gesellschaft für Hygiene 
und Mikrobiologie (DGHM e.V.). 

4.4 Average Nutritional values per 100 g 

energy 646 Kcal / 2705  kJ 

Fat /Of which saturated fatty acids 62.4 g /4.5 g 

Carbohydrates /Oh wich sugars 17.6 g/4.9 g 

Protein 15.0 g 

salt 0.003 g 

values are based on  
 Analysis     descriptive literature / mathematics 

 

Being a product of nature, the nutritional values are "average values" which may very per lot 

4.5 suitable for diets 

Kosher (certificate)  Yes   No  

Halal   Yes   No  

Vegetarians  Yes   No  

Ovo Lacto Vegans  Yes   No  

Vegans  Yes   No  

Gluten free  Yes   No  

 

5. GMO-Statement / Ionising radiation / Nano technologies 

5.1 Non-GMO statement 

 
The supplied food (including raw materials, semi-finished products and finished products whether pre-
packaged or not) and their ingredients (including processing aids when still present in the foods, 
carriers and solvents of flavours, and carriers and solvents of additives), which we supply to Birlin-
Mühle Nuts and Food Ingredients GmbH are not of GM origin and/or composition (in part or whole), 
and will not require any of the products to be labelled in accordance with the relevant announced 
Regulations on the labelling and traceability of GMOs (“Regulations”). 
 
The supplied food (as defined above) and their ingredients are not manufactured with the help of a 
genetically modified microorganism. 
 
The supplied foods (as defined above) and their ingredients, do not fall under the scope of the 
Regulations, do not contain any detectable GM material, based on PCR analyse methods. 
 
For those food containing material which contains, consists of or is produced from GMOs this material 
is in a proportion no higher than 0,5% ((with 0,1% as target)1 of the food/ingredient(s) considered 
individually and such presence is adventitious or technically unavoidable (i.e. appropriate steps have 
been taken to avoid the presence of such material). 
 
For food/ ingredients originating from a country or region where GM varieties of the food/ ingredients 
in question are used for commercial purposes, Identity Preserved (IP) systems have been 
implemented and are utilised. 
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For food/ ingredients originating from a country or region where GM varieties of the food/ ingredients 
in question are not used for commercial purposes, certificates from us guaranteeing the non-GM origin 
of the food/ ingredients supplied will be provided. 

5.2 Irradiation 

By producing this products no irradiation has been used. Also all ingredients of this product has been 
produced without the use of irradiation. 

5.3 Nano technologie 

By producing this products no nano-technologie has been used. Also all ingredients of this product 
has been produced without the use of nano-technologie. 

6. organic product 

 

Is the product an organic product according to EC 834/2007? 
according to EC 834/2007 

 No  Yes 

If yes, is it declared as an organic product? 
 

 No  Yes 

If yes, are all the farms and factories certified by an accredited insitute? 
 

 No  Yes 

If yes, what is he organic control code?        

 

7. Ethical trading policy 

 
The supplier gives a guarantee that he applies to the social standards of the BSCI code of conduct. 
(Business Social Compliance Initiative, www.bsci-eu.org). 

8. Confirmation 

 
The producer / seller guarantees that the delivered goods are applicable with the EU, German and 
Swiss Foodstuff law which is valid at time of delivery.  
 

 

http://www.bsci-eu.org/

