
Quality Specification



	Description of Goods
	Blanched Peanut

	Organoleptic Characteristics
	Visual appearance
	Peanuts of typical form, whole nuts and halves, rather homogeneous size

	
	Colour
	Solid-coloured, from light beige to light yellow

	
	Taste and smell
	Typical for peanuts, with no extraneous flavour, smell or rancidity

	Physical and Chemical Properties
	Moisture content, %, max
	6.0

	
	Extraneous impurities (dust, mud balls, stalk fragments), mass %, max
	1.0

	
	Broken nuts, mass %, max¹
	0.5

	
	Wrinkled nuts, mass %, max
	2.0

	
	Broken or otherwise damaged nuts, mass %, max²
	8.0

	
	Stones, glass, plastics, metal
	Not allowed 

	
	Contamination with pests and their waste products, living and dead insects and their fragments
	Not allowed 

	Microbiological Properties
	Product weight (g), where none of these is allowed:
	Coliform bacteria (coliforms)
	0.01

	
	
	Pathogenic bacteria, incl. salmonella
	25

	
	Fungi, KOE/g, max
	1,000

	Safety Requirements
	Toxic elements, mg/kg, max
	Plumbum
	1.0

	
	
	Arsenic
	0.3

	
	
	Cadmium
	0.1

	
	
	Mercury
	0.05

	
	Mycotoxins, mg/kg, max
	Aflatoxin B1
	0.005

	
	Pesticides, mg/kg, max
	HCH (α, β, γ isomers)
	0.5

	
	
	DDT and its metabolites
	0.15

	
	Radionuclides, Bq/kg, max
	Caesium-137
	70

	
	
	Strontium-90
	90

	Genetically Modified Organisms
	Not allowed 

	Note

	Size
	Preferably not larger than 38/42 (40/50, 50/60)

	Labelling
	Each package item shall have the following information on it: Name and brand of a product, name and address of a producer, net weight, shelf life and storage conditions, date of manufacture, lot number and/or packer ID

	Remaining Shelf Life
	At least 8 months before expiry of shelf life


¹ — Broken nuts include nuts damaged as a result of life activity of pests (rodents, birds) as well as contaminated nuts, and nuts with unseparated shells.

² — Other damage means single and multiple stains on the surface of nuts with the size of 1 mm in diameter or more, single and multiple fragments of seed coat exceeding 3 mm in diameter, as well as deep fractures on the surface of nuts which change the shape of nuts.
