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COMBO
HALVES AND PIECES

Meal
0 to .3%

Foreign Material
None allowed

Total Defects
Not to exceed 5% by weight

Storage Conditions  
and Shelf Life
Shelf life at 70° F (21° C) is 3 months.  	
Optimum storage conditions of 
32°-40° F (0-4° C) and 50% relative 
humidity are ideal for shelled walnuts 
and can be kept for 18-24 months 
from harvest date.   

Packaging
25 lb net corrugated carton made 
of food grade material. Carton 
is labeled with Turlock Walnut 
Company label. Plastic liner is 
inserted into the case and sealed  
to preserve freshness.    

Food Safety 
Processed in accordance with GFSI 
regulations and Primus GFS V3.2 	
certification following HAACP and 
GMP practices. Walnuts are certified 
by the Dried Fruit Association (DFA) 
as meeting U.S. No 1 specification.

Variety
Various

Product Description: 
Natural walnuts, 12% halves by 
weight or better, and pieces which 
pass over a ½” (12.7 mm) screen. Nut 
kernels are clean, dried, and free 
from excessive defects and damage, 
and graded in accordance with 
USDA and DFA standards for shelled 
walnuts.

Color
Light and Light Amber with not more 
than 10% darker than Light Amber.

Shell
1 per 500 lbs. or better
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For more nutrition information Click Here. (https://walnuts.org/wp-content/uploads/2020/05/Nutrients-In-1OZ-Handout_Update.pdf)


