
Inshell 
Hazelnut Production Specification

Supplying Oregon’s best hazelnuts since 1976
www.willamettehazelnut.com



Description 
Raw inshell hazelnuts. No additives, fumigants, pesticides or preservatives. 

Organoleptic 
Color Brown shell free of husk.

Kernel Flavor
Clean. Typical of hazelnuts. No musty, 
rancid, bitter or other off flavors or 
odors.

Physical and chemical
Parameter Specification
Moisture 10.0% maximum

Product size Medium (17.9-19.4mm), large (19.4-
22mm), 22mm+ (>22mm)

Long-type shells 5.0% maximum
Foreign Material 0.002% maximum
Total blanks 5.0% maximum
Total kernel defects 5.0% maximum

Declarations 
This product is GMO-free and is certified kosher.
This product does not contain artificial additives or preservatives.
This product is intended for pasteurization or roasting only. It is not intended for 
raw consumption.

Origin: Oregon, USA 

Packaging and storage

Packaging 50 lb or 25 kg white mesh polybags 
marked with Willamette’s label. 

Storage
Shelf life: 12 months at 34-38 degrees 
Fahrenheit. Do not store near odor 
producing substances.

Kernel nutrition information 
See USDA National Nutrient Database for Standard Reference.
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