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Almonds are edible seeds that come from the
Prunus dulcis tree, which is native to the
Middle East, North Africa, and South Asia..
Almonds have been enjoyed for centuries from
civilizations from around the world! from their
ancient times in the Mediterranean to present
day in the Mediterranean climate of Central
California.

Today, the state of California is the biggest producer of almonds, growing approximately 80
percent of the world's supply. Almonds are California's top agricultural export and largest
tree nut crop in total dollar value and acreage. They also rank as the largest U.S. specialty
crop export. They are highly regarded for their nutty flavor, versatility in cooking, and their
potential health benefits

Almonds are small, oval-shaped seeds covered by a hard shell, with a light beige to light
brown kernel inside. They have a mild, slightly sweet flavor and a firm, crunchy texture
when raw. Varieties include sweet and bitter almonds, with sweet almonds commonly used
in cooking and snacking. Almonds can be enjoyed in various forms, raw, roasted, or as
almond butter, in both sweet and savory dishes. They are nutritionally rich, offering protein,
healthy fats, fiber, vitamins, and minerals, supporting heart health and weight management.
Almonds are versatile, used for snacking, baking, cooking, making almond milk, almond
butter, and almond extract.

ALMONDS



SHELLED:

Whole natural, blanched whole, whole & broken – Net weight 50 lbs. Approximate gross
weight 51.65 lbs.

Whole natural, blanched whole – Net weight 25 lbs. Approximate gross weight 26.15 lbs.

Diced, slivered, splits, and flours – Net weight 25 lbs. Approximate Gross weight 26.54 lbs.

Sliced products – Net weight 25 lbs./ Approximate gross weight 26.40 lbs.

INSHELL:

Inshell bags – Net weight 50 lbs./ Approximate gross weight 51.65 lbs.

ALMOND PACKAGING
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ALMOND VARIETIES

Nonpareil: Premium snack nut; thin
outer shell and smooth kernel allow
for few chips and scratches during
processing.

Carmel: California type variety; soft
shell variety used for blanching and
roasting; uniform in shape and color;
often used as a substitute for
nonpareil.

California Group: This class of
almonds includes a number of
varieties; hard shell; skins normally
darker than nonpareil; shape and color
may vary; suitable for nearly any
process or application.

Mission: Thick shell; color – dark
brown; deep wrinkled surface;
unsuitable for blanching; great choice
for roasting.

There are over 20 common almond varieties in which 90% of the almonds are placed into four
major varieties – Nonpareil, California, Carmel, and Mission.



ALMOND PORTFOLIO

BLANCHED MANUFACTURED ALMONDS

NATURAL MANUFACTURED ALMONDS

 Thick Sliced .065″ (1.56 mm) Regular Sliced .045″ (1.14 mm) Thin Sliced .035″ (.89 mm) Natural Diced 28/16

 Natural Diced 22/12  Natural Diced 12/8  Natural Meal 8/0  Natural Flour

 Blanched Whole  Blanched Splits  Blanched Slivered Regular Sliced .045″ (1.14 mm)  Thin Sliced .035″ (.89 mm)

 Extra Thin Sliced.025″ (.63 mm)  Blanched Diced 14/8  Blanched Meal 8/0  Blanched Flour



FLAVORED AND PANNED ALMONDS

Applewood Smoked
Cajun
Cheese Jalapeno
Chili Con Lemon
Crushed Garlic
Green Onion Slivered
Hickory Smoked
Jalapeno Cheddar
Onion Garlic
Ranch
Tamari

Wasabi
Fresh Garlic
Tequila Lime
Butter Toffee
Cappuccino
Chocolate Mocha
Cinnamon Bavarian
Cinnamon Honey
Cinnamon Toffee
Classic Butter Toffee
Lemon Honey

Maple
Sesame Glazed
Orange Honey
Natural Raspberry Honey
Tropical Honey
Honey Roast
Mocha Almonds
Honey Roast Cinnamon
Honey Roast Orange
Chili Lemon
Natural Glazed

PANNED ALMONDS
Chocolate Covered
Yogurt Covered
Chocolate Toffee

FLAVORED ALMONDS



the photos in this catalog are provided for reference purposes only

Hazelnuts are the edible nuts of the hazel tree
(Corylus avellana), and they are known for their
sweet, rich, and slightly earthy flavor.  
Hazelnuts are grown in temperate regions
around the world and are cultivated for their
nuts. The trees typically produce clusters of
nuts, and the nuts are harvested when they are
mature and have fallen to the ground.

Hazelnuts are small, round or oval-shaped nuts with a hard, brown outer shell. They have
a sweet and nutty flavor, and their creamy, slightly crunchy kernel is used in various
culinary applications. Hazelnuts can be eaten raw, roasted, or made into hazelnut butter.
They are commonly found in desserts, baked goods, and even savory dishes. These nuts
are nutrient-dense, rich in healthy fats, vitamins, minerals, and dietary fiber, making them
beneficial for heart health and digestion. 

HAZELNUTS



HAZELNUTS

ORIGIN: Turkish, USA/Oregon

KERNELS: 

USA/Oregon: US No. 1 Extra Large 14-16mm, Large 13-15mm, Medium 12-14mm, Whole
and Broken, (Natural with skin or Roasted)

       25 lb. cases, 2,200 lb. Super Sacks.

Turkish: #1’s, #2’s, <15mm, 13-15mm, 12-14mm, 11-13mm, 10-12mm, 11-12mm, 9-11mm,
(Blanched or Natural)

        5 kg, 10 kg, 15 kg, 20 kg, 25 kg. cases 



HAZELNUTS

INSHELL: 
• USA/Oregon: 50 lb bag, 25 kg/55 lb. bag

VARIETIES:
● Jefferson (In – shell): Large
● Barcelona (In – shell): Large



Maximum size Minimum size

Giant No maximum 23.0 m.m.

Jumbo/Giant No maximum
22.2 m.m. 

(at least 25% Giant size and balance Jumbo size)

Jumbo No maximum 22.2 m.m.

Large 22.2 m.m. 19.4 m.m.

HAZELNUTS USA/OREGON SIZE CLASSIFICATIONS 

MAXIMUM SIZE - MINIMUM SIZE



HAZELNUTS GRADE

The grades classification of hazelnut varies according to region.

According to the International Nut and Dried Fruit Council (INC), classification is made according
to the amount of defects allowed. The grades include Extra Class, Class I, and Class II, which are
listed in the following tables:

IN-SHELL GRADE



HAZELNUTS GRADE

KERNELS



Pistachios are a type of nut that come from the
Pistacia vera tree. They are known for their
distinctive flavor and vibrant green color. One
distinctive feature of pistachios is that they are
often sold with the shells partially open. This
makes it easier to access the nut inside, as
pistachios naturally crack open as they ripen.

Pistachios are small, oblong nuts with hard shells that are naturally beige but often
dyed for commercial purposes. The pale green kernels have a unique, slightly sweet
flavor and a somewhat chewy texture. They are versatile in culinary uses, found in
sweet and savory dishes, and can be used to make pistachio oil. Nutrient-dense,
pistachios offer protein, healthy fats, fiber, vitamins, and minerals, promoting heart
health and better cholesterol levels. They also provide various health benefits,
including reduced heart disease risk and improved blood sugar control.

PISTACHIOS
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PISTACHIOS SIZING

INSHELL PISTACHIOS

Size Description (average number of inshell nuts per ounce, before roasting)

Colossal: Less than 18 whole nuts per ounce

Extra large: Average count of 18 – 20 whole nuts per ounce

Large: Average count of 21 – 25 whole nuts per ounce

Medium: Average count of 26 – 30 whole nuts per ounce

Small: More than 30 whole nuts per ounce



PISTACHIO GRADES

Inshell Pistachio Grades:
U.S Fancy
U.S. Extra No. 1
U.S. No. 1
U.S. Select
U.S. Artificially Opened
U.S. Non-split

Whole Kernel Grades:
U.S. Fancy
U.S. Extra No. 1
U.S. No. 1

COMPARING AMERICAN PISTACHIOS TO PISTACHIOS FROM OTHER COUNTRIES
OF ORIGIN

Source : American Pistachio Growers



Packaged In Pallet Weight
1 X 40 Foot
Container

1 X 20 Foot
Container

25 Ib. Cartons
80 cartons per pallet

2,000 Ibs. net weight
1,680 cartons 1,140 cartons

50 Ib. Bags
40 bags per pallet

2,000 Ibs. net weight
880 bags 600 bags

2,000 Ib. Tote Bags
1 bag per pallet

2,000 Ibs. net weight
22 bags 10 or 12 bags

PISTACHIO PACKING

25 pound bulk cartons—Roasted and Salted/Unsalted Inshell, or Raw Kernels

50 pound bulk poly bags—Raw Inshell

2000 pound tote poly bags—Raw Inshell



FLAVORED AND PANNED PISTACHIOS

Chili Lemon
Fresh Garlic
Jalapeno-Garlic
Habanero Lime
Tequila Lime
Wasabi
BBQ
Cajun
Chili Con Lemon
Garlic
Habanero
Hickory Smoked
Mild Jalapeno
Onion Garlic

FLAVORED PISTACHIOS PANNED PISTACHIOS
Chocolate Covered



Walnuts, considered the earliest known tree
food, are thought to have originated in ancient
Persia. They were traded across Asia, the
Middle East, and distant regions, establishing
walnuts as one of the most globally favored
nuts.

Walnuts are medium-sized, hard-shelled nuts with a rich, slightly bitter flavor and a creamy,
crumbly texture. They are versatile in culinary applications, used in baking and savory
dishes, and are known for their exceptional nutritional value, offering healthy fats, protein,
dietary fiber, vitamins, and minerals that support heart and brain health.

WALNUTS
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SHELLED WALNUTS 

As a general rule, pieces and halves are available in 25 lb. corrugated boxes with or
without poly-lined bags.

Smaller kernel sizes are usually available in 30 lb. boxes.

Suppliers also ship in 1,000 to 2,000 lb. containers, #10 tins, and other industrial sizes.

When orders are placed, walnuts are transported to a packing plant where they are
prepared to be shipped in one of two formats – inshell and shelled.

WALNUT PACKING

INSHELL WALNUTS

Following drying, sizing of the inshell nut occurs. Inshell walnuts are sized as jumbo,
large, medium, or baby according to USDA standards. 

Inshell walnuts are packaged in 50 lb. poly bags.

Source: California Walnut Commission (CWC)



WALNUT PORTFOLIO
WALNUT COLORS

Extra light: No more than 15% shall be darker than extra light,
of which only 2% may be darker than light.
Light: No more than 15% shall be darker than light, of which
only 2% may be darker than light amber.
Light Amber: No more than 15 % shall be darker than amber, of
which only 2% may be darker than amber.
Amber: No more than 10 % shall be darker than amber.

SHELLED WALNUTS

Walnuts are graded into two distinctive markets, Shelled and Inshelled.

California “Shelled” Walnuts are produced in an array of sizes and color grades to meet
any Buyers Specification/Formulation. The English Shelled Walnuts are available in:

Walnut Halves

Walnut Small Pieces

Walnut Pieces and Halves

Walnut Meal (Double Diced)

Walnut Pieces

Walnut Topping Pieces

Walnut Medium Pieces

Walnut Syrupers



CANDIED WALNUTS
Caramelized
Glazed
Cinnamon
Honey Roast
Orange Honey Diced
Sesame Glazed



Pecans, a unique North American tree nut, are
celebrated for their rich, buttery taste and
culinary flexibility, making them a beloved
choice among food enthusiasts.

Pecans have a smooth, thin shell that encases the edible nut inside. The nut itself is oval
or oblong in shape and has a light to dark brown color. Pecans are commonly used in both
savory and sweet recipes, including pecan pies, pralines, pecan bars, and as a topping for
salads. They are also a key ingredient in many Thanksgiving and holiday dishes. Pecans
are not only delicious but also nutritious. Pecans are typically harvested in the fall, and
their popularity as a snack or ingredient in various recipes makes them an important crop
in the southern United States, particularly in states like Georgia and Texas, which are
known for their pecan production.

PECAN
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APPEARANCE: Light, Light amber to amber

NUTRITION:
• Pecans are a natural high quality source of protein

• Pecans contain natural antioxidants; Pecans are ranked highest in antioxidants among
all nuts

• Pecans are naturally sodium-free, have no cholesterol, and contain no very few
carbohydrates

• Pecans are high in monounsaturated fat, low in saturated fat and contain no Trans fat

• Excellent source of Vitamins: Vitamin A, Vitamin E, several B Vitamins and Zinc

CHARACTERISTICS AND HEALTH BENEFITS OF PECANS

TEXTURE: Firm, crunchy

FLAVOR: Rich, long lasting, versatile

AROMA: Sweet



SHELLED PECAN PORTFOLIO AND CLASSIFICATIONS
PECAN SIZING CHART

Mammoth Halves
200-250 count per / lb.

440-550 per kg.

Junior Mammoth Halves
251-300 count per / lb.

551-660 per kg.

Jumbo Halves
301-350 count per / lb.

661-770 per kg.

Extra Large Halves
351-400 count per / lb.

771-990 per kg.

Large Halves
451-550 count per / lb.

991-1200 per kg.

Medium Halves
551-650 count per / lb.

1201-1430 per kg.

Topper Halves
651-800 count per / lb.

1431-1760 per kg.

Mammoth Pieces
over 9/19" screen

over 14.3 mm

Extra Large Pieces
Through 9/16" over 8/16"

Thru 14.3 mm. over 12.7 mm.

Large Pieces
Through 8/16" over 6/16"

Thru 12.7 mm. over 9.5 mm.

Large / Medium Pieces
Through 6/16" over 5/16"
Thru 9.5 mm. over 7.9 mm.

Medium Pieces
Through 5/16" over 4/16"
Thru 7.9 mm. over 6.4 mm.

Small Pieces
Through 4/16" over 3/16"
Thru 6.4 mm. over 4.8 mm.

Midget Pieces
Through 3/16" over 2/16"
Thru 4.8 mm. over 3.2 mm.

Granules
Through 2/16" over 1/16"
Thru 3.2 mm. over 1.6 mm.

Meal
Through 1/16"
Thru 1.6 mm.
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Inshell pecan growers have developed many great pecan varieties; from their
prosperous orchards they continue to produce and supply customers with the highest
quality pecan products

Our inshell pecan principals throughout the “Pecan Belt” continue to improve the
pecan production process. When selecting a variety to plant in the orchard, the
important factors the growers consider are the precocity (the bearing age of the tree),
harvest date, pollination type, nut size and nut quality.

INSHELL PECAN - FRESH FROM THE ORCHARD

GRADES:

U.S. #1
U.S. #2

PACKING:

25 pound corrugated boxes
50 pound mesh sacks
1,500 pound super sacks



MOST COMMON INSHELL PECAN VARIETIES
Cape Fear
Eastern Schley
Pawnee
Sumner
Desirables
Western Schley
Stuart Blend
Wichita



Cashew nuts are the seeds of the cashew tree.
They have a rich, creamy taste. Cashew nuts,
often simply referred to as cashews, are the
seeds of the cashew apple, which is the fruit of
the cashew tree (Anacardium occidentale).
Cashews are a popular type of tree nut and are
known for their kidney or "bean" shape.

Cashews are commonly roasted and salted as a snack, but they can also be used in a variety of
culinary applications, from salads and stir-fries to cashew butter, and as a key ingredient in
vegan and dairy-free recipes to create creamy textures.

CASHEW NUTS
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CASHEW NUTS ORIGIN
Côte d’Ivoire
Ghana
Nigeria
Tanzania
Vietnam
Cambodia



NUTRITION FACTS

GRADE DESIGNATION: WW

TRADE NAME: White Wholes

COLOR/CHARACTERISTIC: White/pale ivory/light ash. Characteristic shape.

COUNT PER 454GMS. SIZE DESCRIPTION: 240

MAX. MOISTURE %: 4.5

BROKEN MAX %: 5
NLSG / NLG MAX %: 5 (NLSG & SW together)

WW 240 - 
White Wholes



NUTRITION FACTS

GRADE DESIGNATION: WW

TRADE NAME: White Wholes

COLOR/CHARACTERISTIC: White/pale ivory/light ash. Characteristic shape.
COUNT PER 454GMS. SIZE DESCRIPTION: 320

MAX. MOISTURE %: 4.5

BROKEN MAX %: 5
NLSG / NLG MAX %: 5 (NLSG & SW together)

WW 320 - 
White Wholes



NUTRITION FACTS

GRADE DESIGNATION: WW

TRADE NAME: White Wholes

COLOR/CHARACTERISTIC: White/pale ivory/light ash. Characteristic shape.
COUNT PER 454GMS. SIZE DESCRIPTION: 450

MAX. MOISTURE %: 4.5

BROKEN MAX %: 5
NLSG / NLG MAX %: 5 (NLSG & SW together)

WW 450 - 
White Wholes



NUTRITION FACTS

GRADE DESIGNATION: LBW

TRADE NAME: Lightly Blemished Wholes

COLOR/CHARACTERISTIC: Yellow, light brown/light ivory/deep

ivory/light ash. Characteristic shape.

COUNT PER 454GMS. SIZE DESCRIPTION: 320Max.

MOISTURE %: 4.5

BROKEN MAX %:5
NLSG / NLG MAX %: 5

LBW 320 - 
Lightly

Blemished
Wholes



NUTRITION FACTS

TRADE NAME: Dessert Wholes

COLOR/CHARACTERISTIC: Kernels may be deep scorched, deep brown,

deep blue, speckled, discolored and black spotted. Characteristic shape.

COUNT PER 454GMS. SIZE DESCRIPTION: As designated.

MAX. MOISTURE %: 4.5

BROKEN MAX %: 5
NLSG / NLG MAX %: -

DW - 
Dessert Wholes



NUTRITION FACTS

GRADE DESIGNATION: WS

TRADE NAME: White split

COLOR/CHARACTERISTIC: White/pale ivory/light ash.

COUNT PER 454GMS. SIZE DESCRIPTION: Nil

MAX. MOISTURE %: 5
BROKEN MAX %: Nil

NLSG / NLG MAX %:

WS - 
White Splits



NUTRITION FACTS

GRADE DESIGNATION: LWP

TRADE NAME: Large White Pieces

COLOR/CHARACTERISTIC: White/pale ivory/light ash.

COUNT PER 454GMS. SIZE DESCRIPTION:  Broken into more than 2

pieces but not passing through a sieve of aperture 4.75 mm.

MAX. MOISTURE %: 5
BROKEN MAX %: Nil

NLSG / NLG MAX %: 5 (SW & SP together)

LWP - Large 
White Pieces



NUTRITION FACTS

TRADE NAME: Large Pieces

COLOR/CHARACTERISTIC: The cashew kernels are not homogenous in

their color and could have different colors.

COUNT PER 454GMS. SIZE DESCRIPTION:  Broken kernels but not

passing through a sieve of aperture 4.75 mm.

MAX. MOISTURE %:  5

LP - Large
Pieces



5kgs vacuumed packing PE bag 11.34kgs vacuumed packing PE bag

22.68kgs vacuumed packing PE bag, 02 x 11.34kgs tin can in carton

PACKING



Cranberries are small, red, and tart berries that
grow on evergreen shrubs native to North
America. Fresh cranberries are used in dishes
like cranberry sauce and cranberry juice.
They're also featured in recipes like muffins and
pastries. Dried cranberries are sweetened and
used in snacks and various recipes.

Dried cranberries are a popular, sweet and slightly chewy snack and ingredient made by
dehydrating fresh cranberries. They are used in baking, salads, and various recipes, with a
concentrated cranberry flavor. They offer potential health benefits due to their
antioxidant properties and are known for promoting urinary tract health. However, watch
for added sugars that may affect their nutritional value.

DRIED CRANBERRIES

PACK SIZE - 25LBS BAGS IN BOX
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CONTACT US
JC P INTE R N A TIO N A L (S G) PTE . LT D .
10 Jalan B esar # 11-03 Sim Lim Tower   
Singapore 208787

Tel : + 6531581153

sales@jcpintlsg.com
info@jcpintlsg.com

www.jcpintlsg.com


