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TYPES OF PISTACHIO (including sizes)

(1) 20/22 (1) 24/26
(2) 22/24 (2) 26/28 :
S, (3) 24/26 Q (3)28/30
Long Akbari Long Ahmad Aghaei Kernel
(1) 20/22 (1) 26,28
(2) 22/24 (2) 28/30
ZD (3)24/26 ﬁj (3) 30/32 |
Jumbo :
(Kalle ghochi) Round (Fandoghi) Closed shell

PHYSICAL FEATURES OF PISTACHIOS:

Pistachios are relatively small nuts, typically around 1 inch or 2-3 cm
long. They have an oblong shape and a slightly pointed tip.

The outer shell of a pistachio is beige in color, while the inner nut has

a distinguishable light greenish or sometimes slightly yellowish hue. This inner
nut is often referred to as the "pistachio kernel."

The outer shell is a bit tough and requires cracking to reveal theedible
kernel inside. The kernel itself has a slightly firm yet tender texture.

Pistachios have a somewhat elongated shape, with a natural opening
along one side that allows access to the kernel inside.

These physical characteristics, along with their delicious taste and nutritional
value, make pistachios a beloved and versatile nut in the culinary world.



TYPES OF KERNELS

Green Kernel Split Kernel

Whole Kernel Half Split Kernel

kernels are the edible seeds found inside the shells of pistachio nuts.
They have a beige or light green color and are known for their rich,
slightly sweet flavor. These kernels can be enjoyed as a snack on their
own, added to various dishes such as desserts, or used as a topping for
salads. They are also a good source of protein, healthy fats, and various
nutrients, making them a popular and nutritious choice for culinary
applications. Additionally, they are often used in confectionery and
baking due to their pleasant taste and vibrant color.




SPECIFICATION OF PISTACHIO KERNEL

Pistachio Kernel with skin . Sorted . Origin : IRAN

Physical Analysis

NO PARAMETER LIMIT METHOD

1 Whole >90 % % W /100 GR
p Broken Kernels <5% % W/100 GR
3 Whole Without Skin <2% % W/100 GR
4  Halves & Spilits <2% % W/100 GR
5 Under Size 6mm <1% % W/100 GR
6 Texture Correct % W/100 GR
7 Particles & Dust <0.1% % W/100 GR
8 Dead/Alive Insects O % W/100 GR
9 Pistachio Shell O % W/100 GR

10 Not Dangerous <0.1% % W/500 GR

Foreign Material
1 Dangerous Foreign Material O % W/500 GR
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SPECIFICATION OF PISTACHIO INSHELL

Pistachio Inshell Akbari 22/24 N.O . Sorted . Origin : IRAN

Physical Analysis

NO PARAMETER LIMIT FREQUENCY
1 Undersized (<11 mm) <1 % EACHBATCH
p. Oversized (>15 mm) <2% EACHBATCH
3 Uniformity Rate <1% EACHBATCH
4 Yield (EdibleMeat) >53 % EACHBATCH

Shell Defects
1 Loose & Empty Shell <2% EACHBATCH
p Closed Shell <4 % EACHBATCH
3 Slightly Open <8 % EACHBATCH

4 Stained & Dirty Shell <2% EACHBATCH
5 Deformity <2% EACHBATCH

(Inc Open From Bottom)

6 Adhering Hull <1% EACHBATCH
7 MechanicallyOpened <0 % EACHBATCH
Kernel Defects
1 Loose Kernels AVER EACHBATCH
p Damaged Kernel by Insects 0% EACHBATCH
L Moulded Kernel <0/5% EACHBATCH
Sensory
1 Textural Characteristics Correct n EACHBATCH
Foreign Materials
1 Alive Insects NON EACHBATCH
2 Non Dangerous ForeignMateriadl <O/5% EACHBATCH
3 Dangerous ForeignMaterial NON EACHBATCH




Shipping Information

_ Unit Net Container : Net
PRODUCT Packing : Quantity :
Weight (kg) (foot) Weight(kg)
40 960 24000
25
plo) 480 12000
In-Shell :
_ _ Bags 40 480 24000
Pistachio
50
ple) 240 12000
1000 40 22 22000
plo) 100 11000
ENES cartons 10
40 pyiele 22000
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