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General Director
of the company 						Skuta Eduard Eduardovich
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Packaging

Inshell Walnut: 25 kg white
polypropylene bags Nut
kernel: vacuum package of 5
kg, two such packages in one
cardboard box of five /
seven-ply cardboard of 10 kg
each.

Export
geography:

Western and Eastern Europe,
Middle East, North Africa,
Southeast Asia

Specification

Manufacturing
options

With a maximum load of 40
tons of core per week

Certificates:

When delivered issued: -
certificate of origin; -
phytosanitary certificate; -
certificate of quality; -
certificate of laboratory
research

Transport
Minimum delivery 20 tons.

Delivery is made by truck or
40ft container.

Equipment:
Equipment for splitting nut.
Unique equipment using
patented shell cutting
technology Equipment for
calibration of the inshell nut,
cleaning and sorting of the
nut core. TAIHO
photoseparator, tables for
manual bulkheading and
sorting of walnut, vibrating
table for mechanical sorting
and aspiration of the kernel
of the nut, nut calibrator in
the shell by fractions.
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LIGHT HALVES

Kernels of uniformly light, with at most a trace of yellow but without amber trace.
Light halves = Kernels separated into two more or less equal and intact parts
Light quarter = Kernels separated lengthwise into four more or less equal pieces

Parameter Norm Tolerance Parameter Norm Tolerance
% Whole kernels 75% mini Shell, pieces < 400/ton <1000/ton
% pieces, % + % 25% max | Zest/Septum, <700/ton | <1000/ton
with chipped pieces
Light 86% mini Exogenous hard = None
glass/Stone
Light Amber 6% max | Exogenous hard = None
Hard plastic /
Wood
Amber 4% max Exogenous soft = None 0.001% in
Hair/soft weight
plastic/paper
Taste Characteri Not rancid, | Moisture <5.5% Max 6.5 %
stic of not old
product
Industry (dried and <1% 1.5% max | Un-eatable (rotten, 0% 0.5% max
black) mouldy,infested)
Oily <% 2% max
Chemical Norms Reference methode
Heavy metal : Mercury <0.02 mg / kg EN 15763
Pesticide EU 396/2005 GC-MS & LC-MS/MS
Melamin <2.5mglkg LC-MS/MS
Aflatoxin B1 <2 ppb (ugka) NF EN12955
Aflatoxin Total (B1/B2/ G1/ <4 ppb (ugkg) NF EN 12955
G2)
Free Fatty Acid <1% 1S0660
Microbiological Ic/su m ( Norm) M (tolerance)
Enterobacteria 10g <1000/g <100 000/ g
TVC (total viable count) 10g <100000/g <1000000/g
Yeast 10g <1000/g <5000/g
Mould 109 <10000/g < 50000/ g
Escherichia Coli 109 <1/g <10/g
Listeria monocytogenes 259 None in 259 <10/g
Salmonella 259 None in 25 g =
Bacillus cereus 30°C 10g <100/g <1000/g
Sulphite-Reducing 10g <10/g =
Anaerobe 46°C
Staphylococcus with 10g <10/g <100/g
positive coagulase 37°C
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Packaging for walnut kernels
is a box of 10 kg of five-layer
cardboard, also packed ina certified \\gm—
food PET film or vacuum packing.

The required amount of time for the
preparing of 20 tons of walnut kernels
is a one week. (80 tons per month)

Specify the price at the time of
the order.

Production and storage company "Sinekura" has a

complete of harvesting, processing and packaging ==

of walnuts of Ukrainian origin with the subsequent
sale of walnuts for export worldwide. Sinekura has
many years of experience in the international walnuts
trade and, if necessary, is ready to provide a full range
of logistic processes for our customers around the
world.

Sinekura has an individual and flexible approach to
the organization of each transaction. We are
appreciating to appreciate our every client since we
understand that a satisfied client is the key to any
successful business. As now, we sincerely believe in
the success of our mutually beneficial and long-term
cooperation with you.

1. Name of products

2. The required amount per month

3. Terms of delivery

(city, port of shipment)

4. The payment: 50% prepayment, the balance of
50% before dispatching the delivery from Ukraine.

We provide a video report!!!!
+380997615759

(Viber, WhatsApp)
isnekura@gmail.com

sinekura.all.biz Director

Edward Shkuta
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Nut inshell

calibers 28+, 30+, 32+. (caliber 28+
is always available, the rest, if
possible, mainly in the first half of the
season)

"Light pieces - LP

Pieces of a kernel of a nut (vosmushki)
of 7-12 mm in size of light or light-
wheat color

Products:

Light half - LH

Half kernels of light or light wheat
color

Amber mix - amber

A mixture of walnut kernels of
different fractions (halves, quarters
and eights in approximately equal
proportions) of light amber and amber
color

Ground Walnut

Fraction from 1 mm. Dry. Packed in
500 g per bag. Used for making sauce
and pastry. Specify the price at the
time of the order.

Light quarter - LQ

A quarter of the kernel of the nut or
light wheat color

Nut kernel for making
nut oil

Kernel nuts of different types and
colors. It happens the first category
(acidity up to 1%) and the second
category (acidity up to 2.4%)




