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PRODUCT: Cashews
Product Description:

Whole cashew kernels are classified as whole if they have the characteristic shape of a cashew kernel and not more than 1/8th of the kernel has been broken off
General Requirements: 

Product shall conform in every aspect to the provisions of the United States Food Drug Cosmetic Act and general regulations for its enforcement, including the food additives amended to this act and is not adulterated or misbranded within the meanings of the pure food laws or ordinances then in effect for the state, county, or city to which the article is shipped or delivered by the seller.

Ingredients: 


Cashews
Analytical Specifications:

Organoleptic


FLAVOR: typical of cashews
ODOR: typical of cashews, free from objectionable odors\

Other
PESTICIDE RESIDUES: Only pesticides approved for use on cashews may be used, and residues must be within tolerances

Physical



BROKEN: does not exceed 10%


FOREIGN MATERIAL: 0.01%

GRADE: Fancy (1)- white, pale ivory, pale ash grey, light yellow. Scorched (2)- light brown, light ivory, light ash grey, deep ivory, yellow. Second Scorched (3)- deep yellow, brown amber, and light to deep blue. They may be slightly shriveled, immature, speckled, blemished, or otherwise discolored


MOISTURE: max 5%
SIZE: 

Size designation: 180(SLW)   Count per Pound: 120-180/lb




   210 (LW)                                 180-210/lb





   240 (W)                                   220-240/lb






   320(W)                                    300-320/lb






   450(W)                                    400-450/lb
Storage: Cool dry storage (refrigerate for best freshness and shelf life)
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