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GENERAL DATA

 Reference          :                   2402231

Product Name      : Almond Flour  

:Ingredients          100% almond( prunus An)  

:Origin/Origen Spain

Organoleptic Charachteristics 

Colour :    Characteristics of the almond, ivory colour 

Flavour : Characteristics of the almond, Without strange flavours  

Smell :               No sign of rancidity or any strange smell 

PHYSICAL CHARACTERISTICS

Granulometry: <1 in millimeters   
   Maximum 5Pe/T

Absence
Live Insect      :                                                                                                Absence

Microbiological Characteristics

Mesophilic Aerobes                                                                                       < 15.000 ufc/g 

Enterobacteriaceae                                                                                         < 100 ufc/g 

Salmonella Absence/ 25 g 

Listeria monocytogenes Absence 

Mobs and Levaduras                                                                                      < 1500 ufc/g 

Staphylococos      < 100 ufc/g 

Chemical  Characteristics

Humidity:Max. 6.5 % 

Acidity ( oleic acid)                         < 2 % 

 Peroxide Index (meq O2/KG)               < 4 meq O2/kg 

ALMOND FLOUR B/1mm(PEELED)

No hazardous foreign matter
Hazardous foreign  matter ( crystals and metals):
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CONTAMINANTS/ OTHERS

Suma aflatoxinas (B1,B2,G1,G2) 
Aflatoxin B1  

< 10 µg / kg 
< 8 µg / kg 

Heavy Metals ( Pb, Cd, Hg, Sn) According to  Re (EU) 2023/915 

Pesticides: According to Re (EC) 396/2023 and later moddifications

GMO:                                                                                          No 

Ionizing radiation:         No 

Nutritional Characteristcs (per100g serving)

Energy( kcal) / (kJ) 579 Kcal  

Fat (g)     49.93 

     Saturated (g) 3.80 

Monosaturated (g)                 31.55 

Polysaturated(g)                 12.32 

Dietary fiber ()                       12.5 

Charbohydrate (g)                        21.55 

Protein       21.15 

Alergen Declaration 

Presentation

Storage and Presentation 10 kg 

ALMACENAMIENTO Y CONSERVACIÓN 

:It is recommended to consume preferably within 12 monts 
 

Optimal storage condition: Temperature between  7°C and 12°C with a humidity of 60% and
proteted from light.Different storage conditions may affect the products. 

 

Expected Use 

Use as an ingredient in food industries 
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