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Redskin peanut kernels specification 

Grade 

Count/Oz. Count/100g Uniform in size 

40/50 141-176 20-25

50/60 176-217 25-30
60/70 217-247 30-35

70/80 247-282 35-40

80/100 282-352 40-50

Defects and aflatoxin 

Sensoric 

appearance texture odor taste 

Round shaped, 
Redskin color 

Normal, firm, 
firm to the 

bite. 

Fresh peanut flavor 
without flat, stale, rancid 

or foreign odors.

Fresh, typical, aromatic, 
no off-taste, not rancid. 

Microbiological standard value 

Testing items Standard value  cfu/g Warning value cfu/g 

Aerobic mesophilic colony 
count 

1x 105     - 

Mould 104     - 

Salmonella - Absent in 125g 

E-Coli 1x101 1x102  

Ingredients 100% peanut 

Moisture： 8% max. 

Foreign matter (no glass, no metal, no stone):  0.1% max. 

imperfect： 4% max. 

Skin dropping：(skin should be tight and not loose) 2% max. 

Aflatoxin B1 <2 PPB 

Aflatoxin B1+B2+G1+G2 <4 PPB 
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Physical-chemical Parameter 

Peroxide Value 5.0 meq/kg Max. 

Free Fatty Acid Less than or equal to 1.0% 

Max. mg/kg 
Lead (Pb) <0.05 

Cadmium (Cd) <0.05
Organochlorie pesticides n.d.

Organophosphor pesticides n.d.

Bromide (inorganic) <10

Allergens table 
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Country of origin： 
P.R.China 

Qualification of Suppliers： 
The suppliers have to be BRC, ISO and/or HACCP certified and have good experience for 
exporting to EU for more than 5 years. 

Equipment for processing and admixture-removing： 
The goods have to be processed by color Sortex, X-ray machine and Metal-detector to ensure no 
glass, no stones and no metals. 
Hand selection by well-trained employees under adequate lightening is required to remove 
undesired, imperfect kernels/admixtures.  

 Packing： 

 All packing materials have to meet the standards of EU. This needs to be proven with a packaging 

migration test.  

 Outer packing has to be new poly woven bags and the knitting density factor should be 67g and up 

per square meter, the inner packing is vacuumed without putting oxygen absorber.  

Shipping mark: 
The suppliers are not allowed to put their own communications and websites on the Packing/labels. 
Only name of the commodity, size, production date, import country, lot no. and best before date 
are allowed to be stated on labels, or just use CIQ labels. Special shipping mark, if needed, will be 
informed otherwise.  

Storage: 
The goods has to be stored in dry conditions, clean, without any off-flavor, without pest.  
From April till October, the goods must be stored into cold warehouse with temperature between 2 
to 10 °C. 

Fumigation: 
The goods have to be fumigated for at least 72 hours with aluminum phosphide (mephylbromide 
not allowed) one week before loading during April to Oct. No fumigant is allowed in containers.  

Container examine and loading: 

Container should be strictly examined before loading to ensure no rust trace, no off odor, no 
contaminations etc. people should be present in the whole course of container loading so that to 
avoid the enter of rats. Night loading is not allowed for live worm/insect flying in. No loading is 
allowed without sufficient water proof cover in rainy days. All 6 sides of containers should be put 
with card boards.  

Vessel booking requirements: 
Vessel is requested in principle with 14 days of free demurrages and containers detention. The 
shipping company need to promise ETA before shipment. In case of transshipment, the supplier 
need to inform the buyer in advance how long time it will need for transshipment.  

Shelf life 
24 months from processing date, in its original packaging, in cold storage under 10℃. 

GMO & NON-Irradiation:  
No GMO according 1829/2003 and 1830/2003 






