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CONSTANTI

SPANISH ALMOND, ALMONDO

OUR IDEA,
A PURE SPANISH ALMOND OF EXTREME QUALITY.
WITH AN ELEGANT APPEARANCE
WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

A colour
light amber

A peel
fine integument
slightly rugous

A flavour
sweet
very tasty

A morphology
uniform attractive grain
In rounded shape

X

ROUND OVAL
[

ELONGATED

MORPHOLOGY

ORIGIN SPAIN

South and Southeast of the peninsula

é ; QQ
%

Sevilla Jaen Alicante
Las Manchas
La Tiesa

Los Martires

Lo Ballesta

An ally to health

Oils 52.56%:

Brute protein 20.70%;
Sugars 4.79%;
Dietary fibre 13.03%;
Water 5.34%

Grain composition with peel

An exceptional aromatic
richness

Discover the graphic

of aromas

Ideal for

Nougats,

(hard, soft, guirlache)
Chocolates, bombons,
wWrappings

Appetizer to serve
peeled, fried or toasted.

CONVENTIONAL ECOLOGICAL
BLOOMING MATURITY
Medium Late

JAN FEB MAR APR MAY JUNE JULY AUG SEPT

DITERR,

Atmonde

ALmoN®

A

1/02 al 21/03

o Imm [}
25/08 al 05/09

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Constanti Pub. 03/25



CONSTANTI

SPANISH ALMOND, ALMONDO

‘YX=-1 X

Grain Shell section

Shell consistency: hard

Shelling performance: 26-28 %

Typical grain size: 1.2 g

% of double almonds: Practically null (1.1%)

Shelf life: Very long, 24 months
(under optimal storage conditions)

Microbiological Value Maximum Limit

Chemical value

Shell

Maximum Limit

Total Aerobes <50,000 ufc/g Moisture 6.75%
Molds and Yeasts <5,000 ufc/g Acidity Index (Oleic Acid) 1%
Coliforms <1000 ufc/g Peroxides (meqg./kg) 4

E. Coli Negative /19 Aflatoxins B1* <8 ppb
Salmonella Negative / 25 g Aflatoxins B1, B2, G1, G2* <10 ppb
Listeria Negative / 25 g * R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2495 KJ/ 100g PE-Q273 Composition 100g
Values in (min. - max.)
* Energetic value 604 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 5.51 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 4.79 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 13.03 g/100 g PE-Q52 Acid 580 mg
* Moisture 5.34 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 20.70 9/100g  PE-QI003 or Forlie ACE. 9
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 52.56 g/100 g PE-QO4 lron 3.00 - 414 mg
Ac. Saturated fat 3.51 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 8.03 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 39.88 9/100 g PE-112011 Sodium 18.00 - 53.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
‘,\eD‘TERk‘%
8‘" @"1.

Commercial and Technical Specifications
Almondo Variety Constanti Pub. 03/25



CONSTANTI

SPANISH ALMOND, ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
11/12 mm 36/40 p.0Oz 33/34
12/13 mm 30/35 p.0z 34/35
13/14 mm 25/29 p.Oz 35/36
14/15 mm 23/25 p.0z 36/37
15/16 mm 20/22 p.0Oz 37/38
16/17 mm 18/20 p.0Oz 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL CONSTANT QUALITIES QUALITY

QUALITY ‘l\/loisture ‘Average/Piece‘ Doubles ‘ Other varieties | Non-optimal development| Other defects | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 1% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA <6.50% 5% 2% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 7% 3% 2% 3% 2% 0.75% 6%

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO

FRESH ALMONDS FROM THE COUNTRYSIDE ( Y, /%
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Constanti Pub. 03/25



CONSTANT/ ¢

SPANISH ALMOND, ALMONDO

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

ATE,
e\'\“o Rk"%
Q .
~ K2

ENVIRONMENT AND FOOD SAFETY

)x ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ " THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @}f / ) ) ¢
2D/ WL ®

Quality Management Systems (QMS)
and Hazard Analysis and Critical Control Points (HACCP) NON GMO GLUTEN FREE VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date:
Two years after harvest or eighteen months without the shell under optimal storage conditions

ALMONDO CENTRAL OFFICE -TIf. +34 968 33 40 19
info@almondogroup.com

ALMONDO ECO - TIf. +34 868 78 46 24
ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 59 15

Commercial and Technical Specifications
Almondo Variety Constanti Pub. 03/25



-ILIPPO C

SPANISH ALMOND, ALMONDO

OUR IDEA,

-0 ¢

A PURE SPANISH ALMOND OF EXTREME QUALITY.

WITH AN ELEGANT APPEARANCE

WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

A colour
very light

A peel
slightly rough integument
crispy and compact

A flavour
sweet
and intense

A morphology
grain shaped in
oval and heart-shape

X

ROUND OVAL ELONGATED
[}
MORPHOLOGY

ORIGIN SPAIN

Southeast of the peninsula

Murcia
El Roblecillo

Alicante
Lo Ballesta

An ally to health
Oils 61.6%:

Brute protein 21.1%;
Sugars 2.3%;
Dietary fibre 8%;
Water 4.0%

Grain composition with peel

An exceptional aromatic
richness

Discover the graphic

of aromas

Ideal for

elaborating marzipan,
soft nougat

and special for paste
milk or almond oils

CONVENTIONAL ECOLOGICAL

(o] (o]

BLOOMING MATURITY

Very Late Early Very Late
JAN FEB MAR APR MAY JUNE JULY AUG SEPT
]

28/02 al 20/03 25/08 al 22/09

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Filippo Ceo Pub. 03/25



-ILIPPO C

SPANISH ALMOND, ALMONDO

bio

Shell section

Grain

Shell consistency: Hard

Shelling performance: 38-40 %
Typical grain size: 1.2 g

% of double almonds: < 40-45 %

Shelf life: Very long, 24 months
(under optimal storage conditions)

Microbiological Value Maximum Limit Chemical value Maximum Limit

Total Aerobes <50,000 ufc/g Moisture 6.75%
Molds and Yeasts <5,000 ufc/g Acidity Index (Oleic Acid) 1%
Coliforms <1000 ufc/g Peroxides (meqg./kg) 4

E. Coli Negative / 1g Aflatoxins B1* <8 ppb
Salmonella Negative / 25 g Aflatoxins B1, B2, G1, G2* <10 ppb
Listeria Negative / 25 g * R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2744 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 665 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 2,5 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 23 g/‘loo g PE-Q73 B3 or Niacine: 215 - 310 mg
B5 or Pantorthenic 0.580
* Total dietary fiber 8,0 g/100 g PE-Q52 Acid 580 mg
* Moisture 4,0 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 211 9/100 g PE-Q1003 or rorie - = - md
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 61,6 g/100 g PE-Q04 lron 3.00 - 414 mg
Ac. Saturated fat 5,2 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 12,7 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 437 9/100 g PE-1120M Sodium 18.00 - 33.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2018 campaign
"&_n\'rsn,,‘%
8‘6 &"1.

Commercial and Technical Specifications
Almondo Variety Filippo Ceo Pub. 03/25



-ILIPPO CE

SPANISH ALMOND, ALMONDO

0000080

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
10/ mm 36/40 p.0Oz 32/33
11/12 mm 30/35 p.0Oz 33/34
12/13 mm 27/30 p.Oz 34/35
13/14 mm 23/26 p.Oz 35/36
14/15 mm 20/22 p.0z 36/37
15/16 mm 18/20 p.Oz 37/38
16/17 mm 16/18 p.0z 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL FILIPPO CEO QUALITIES QUALITY

QUALITY ‘l\/loisture ‘Average/Piece‘Doubles‘ Other varieties | Non-optimal development | Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 25% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA <6.50% 5% 40% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 8% 50% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO

FRESH ALMONDS FROM THE COUNTRYSIDE ( Y, /%
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Filippo Ceo Pub. 03/25



SPANISH ALMOND, ALMONDO
DELIVERY FORMAT
NATURAL ALMOND m
Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)
kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg
Bag (modified atmosphere)
kg Box Units per Pallet kg per Pallet max. truck Total kg
10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

¢OVTERR, 4
o Y.

‘71' N

N

ENVIRONMENT AND FOOD SAFETY

)x ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ " THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers v

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @}‘ / ) ) ¢
EN WL ®

Quality Management Systems (QMS)
and Hazard Analysis and Critical Control Points (HACCP) NON GMO GLUTEN FREE VEGAN

Conservation:
Store in a cool, dry place.

We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date: "'_ftb%
Two years after harvest or eighteen months without the shell under optimal storage conditions _-{;'-'-" ' "Eﬁ'l'-
S i
He] "
553

e

Telly
] = o
Almondo central office -TIf. +34 968 33 40 19 'g}ﬁiF
info@almondogroup.com GLOBAI-G J""'u F:
ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADO GLOBALG.AP.

GLN: 8439001149005

ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 59 15

Commercial and Technical Specifications
Almondo Variety Filippo Ceo Pub. 03/25
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GUARA ¢

SPANISH ALMOND, ALMONDO

OUR IDEA,

A PURE SPANISH ALMOND OF EXTREME QUALITY.

WITH AN ELEGANT APPEARANCE

WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

An ally to health
Oils 50.21%:

Brute protein 23.13%;
Sugars 4.71%;
Dietary fibre 1310%;
Water 514%

A colour
Iight Grain composition with peel
A peel An exceptional aromatic

fine integument
slightly rugous

A flavour
sweet
and very tasty

A morphology
uniform attactive grain
oval and flat shape

ORIGIN SPAIN

South of the peninsula

Sevilla
La Nava
Los Santos

richness
Discover the graphic
of aromas

Ideal for

served as a healthy appetizer,
peeled or with skin special for
hard nougat and marzipan

CONVENTIONAL ECOLOGICAL
BLOOMING MATURITY
Medium Medium

ROUND OVAL
(]
MORPHOLOGY

ELONGATED

17/02 al 23/03

JAN FEB MAR APR MAY JUNE JULY AUG SEPT
Te mm

o Imm [}
10/08 al 25/08

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety GUARA Pub. 03/25



GUARA

SPANISH ALMOND, ALMONDO

Shell section

Grain

Shell consistency: hard
Shelling performance: 33-35 %
Typical grain size: 1.2 g

% of double almonds: 10.5%

Shelf life: Very long, 24 months
(under optimal storage conditions)

Microbiological Value Maximum Limit Chemical value

Shell

Maximum Limit

Total Aerobes <50,000 ufc/g Moisture 6.75%
Molds and Yeasts <5,000 ufc/g Acidity Index (Oleic Acid) 1%
Coliforms <1000 ufc/g Peroxides (meqg./kg) 4
E. Coli Negative / 1g Aflatoxins B1* <8 ppb
Salmonella Negative / 25 g Aflatoxins B1, B2, G1, G2* <10 ppb
Listeria Negative / 25 g * R(CE) 165/2010
NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2448 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 592 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 543 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 4,71 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 13,10 g/100 g PE-Q52 Acid 580 mg
* Moisture 514 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 2313 9/100g  PE-QI003 or Forlie ACE. 9
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 50,21 g/100 g PE-QO4 lron 3.00 - 414 mg
Ac. Saturated fat 311 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 8,92 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 38,70 9/100 g PE-1120M Sodium 18.00 - 33.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
Q"’&_\-;\'rE;z,,"%

&

Commercial and Technical Specifications
Almondo Variety Guara Pub. 03/25



GUARA

SPANISH ALMOND, ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
1/12 mm 36/40 p.0Oz 33/34
12/13 mm 30/35 p.0z 34/35
13/14 mm 25/29 p.Oz 35/36
14/15 mm 23/25 p.0z 36/37
15/16 mm 20/22 p.0z 37/38
16/17 mm 18/20 p.0Oz 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL GUARA QUALITIES QUALITY

QUALITY ‘I\/Ioisture ‘Average/Piece‘ Doubles ‘ Other varieties | Non-optimal development| Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 10% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA <6.50% 5% 15% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 7% 15% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO $EOVTERR,
<

FRESH ALMONDS FROM THE COUNTRYSIDE ( oo
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Guara Pub. 03/25



GUARA

SPANISH ALMOND, ALMONDO

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

\TE
5 ‘,‘aD RR, 400
3 7,
~ 7

ENVIRONMENT AND FOOD SAFETY

. ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers [

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @ / ) )
2 N
Quality Management Systems (QMS)

and Hazard Analysis and Critical Control Points (HACCP) NON GMO  GLUTEN FREE  VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date: ﬁ"fiw
Two years after harvest or eighteen months without the shell under optimal storage conditions .‘;:'- g -c_:&.,,

'F?.f a:_-

-, L [}

it i
Almondo central office -TIf. +34 968 33 4019 i
info@almondogroup.com GLOBALG A F:
ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADO GLOBALG.A.P.

GLN: 8439001149005

ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 59 15

Commercial and Technical Specifications
Almondo Variety Guara Pub. 03/25



VAIRO

SPANISH ALMOND, ALMONDO

OUR IDEA,

A PURE SPANISH ALMOND OF EXTREME QUALITY.

WITH AN ELEGANT APPEARANCE

WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

A colour
light

A peel
smooth integument
and crispy

A flavour
sweet
and intense

A morphology
uniform attactive grain
oval and heart-shape
or amygdaloid

)

ROUND OVAL ELONGATED
(]
MORPHOLOGY

An ally to health
Oils 52.87%:

Brute protein 21.78%:;
Sugars 519%;
Dietary fibre 10.20%;
Water 4.94%

Grain composition with peel

An exceptional aromatic
richness

Discover the graphic

of aromas.

ORIGIN SPAIN

South of the peninsula Ideal for

nougat (hard, soft, guirlache)
chocolates, bombons, dragees.
Special to serve as a healthy
appetizer with skin or peeled,
fried or toasted

Sevilla
Las Manchas

CONVENTIONAL ECOLOGICAL

(o] [
BLOOMING MATURITY
Late Very Early Medium
JAN FEB MAR APR MAY JUNE JULY AUG SEPT
® . [}
04/02 al 02/03 05/08 al 26/08

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Vairo Pub. 03/25



VAIRO

SPANISH ALMOND, ALMONDO

Shell section

Grain

Shell consistency: hard

Shelling performance: 32-34 %

Typical grain size: 1.2 g

% of double almonds: Practically null (1.1%)

Shelf life: Very long, 24 months
(under optimal storage conditions)

Microbiological Value Maximum Limit Chemical value

Shell

Maximum Limit

Total Aerobes <50,000 ufc/g Moisture 6.75%
Molds and Yeasts <5,000 ufc/g Acidity Index (Oleic Acid) 1%
Coliforms <1000 ufc/g Peroxides (meqg./kg) 4

E. Coli Negative / 1g Aflatoxins B1* <8 ppb
Salmonella Negative / 25 g Aflatoxins B1, B2, G1, G2* <10 ppb
Listeria Negative / 25 g * R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2509 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 607 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 591 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 519 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 10,20 g/100 g PE-Q52 Acid 580 mg
* Moisture 4,94 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 21,78 g/100 g PE-Q1003 or roric - < - i
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 52,87 g/100 g PE-QO4 lron 3.00 - 414 mg
Ac. Saturated fat 3,85 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 8,96 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 38,60 9/100 g PE-1120M Sodium 18.00 - 33.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
dﬂ""““'ﬂq%
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Commercial and Technical Specifications
Almondo Variety Vairo Pub. 03/25



VAIRO

SPANISH ALMOND, ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
1/12 mm 36/40 p.0Oz 33/34
12/13 mm 30/35 p.0z 34/35
13/14 mm 25/29 p.Oz 35/36
14/15 mm 23/25 p.0z 36/37
15/16 mm 20/22 p.0z 37/38
16/17 mm 18/20 p.Oz 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL VAIRO QUALITIES QUALITY

QUALITY ‘l\/loisture ‘Average/Piece‘Doubles‘ Other varieties | Non-optimal development | Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 1% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA <6.50% 5% 2% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 7% 3% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO $EOVTERR,
<

FRESH ALMONDS FROM THE COUNTRYSIDE ( oo
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Vairo Pub. 03/25



RO

SPANISH ALMOND, ALMONDO

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

ATE,
"\'\“D Rk"%
Q .
~ K2

ENVIRONMENT AND FOOD SAFETY

)X ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ " THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @}‘ / ) ) ¢
2D/ WL ®

Quality Management Systems (QMS)
and Hazard Analysis and Critical Control Points (HACCP) NON GMO GLUTEN FREE VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date:
Two years after harvest or eighteen months without the shell under optimal storage conditions

Almondo central office -TIf. +34 968 33 40 19
info@almondogroup.com GLOBALGH Fi

ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADD CLOBALG AP
ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 5915 R

Commercial and Technical Specifications
Almondo Variety Vairo Pub. 03/25



MA

OUR IDEA,

RINADA

SPANISH ALMOND, ALMONDO

A PURE SPANISH ALMOND OF EXTREME QUALITY.

WITH AN ELEGANT APPEARANCE

WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

A colour
light

A peel
smooth integument

An ally to health
Oils 51.767%:

Brute protein 22.75%;
Sugars 4.49%;
Dietary fibre 13.39%;
Water 5.06%

Grain composition with peel

An exceptional aromatic
richness

Discover the graphic

of aromas.
A flavour
sweet ORIGIN SPAIN
and tasty South of the peninsula Ideal for

toasting with shell as a healthy
appetizer with peel, for almond

A morphology milk or sliced almonds

uniform attactive grain
oval and heart-shape

Sevilla
Las Manchas

CONVENTIONAL ECOLOGICAL

(o] []
BLOOMING MATURITY
Very Late Very early Late
ROUND OVAL ELONGATED JAN FEB MAR APR MAY JUNE JULY AUG SEPT
® mem e ] [}
MORPHOLOGY 17/02 al 10/03 25/08 al 22/09

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Marinada Pub. 03/25



MA

RINADA

SPANISH ALMOND, ALMONDO

Shell sec

Grain

Shell consistency: Semi-hard
Shelling performance: 42-44 %
Typical grain size: 1.4 g

% of double almonds: Null (0%)

Shelf life: Long, 18 months
(under optimal storage conditions)

Microbiological Value Maximum Lim

Total Aerobes

<50,000 ufc/g

tion

it Chemical value

Shell

Molds and Yeasts <5,000 ufc/g

Maximum Limit
Moisture 6.75%
Acidity Index (Oleic Acid) 1%
Peroxides (meqg./kg) 4
Aflatoxins B1* <8 ppb
Aflatoxins B1, B2, G1, G2* <10 ppb

Coliforms <1000 ufc/g

E. Coli Negative / 1g
Salmonella Negative / 25 g
Listeria Negative / 25 g

* R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2498 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 604 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 5,21 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 4,49 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 13,39 g/100 g PE-Q52 Acid 580 mg
* Moisture 5,06 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 22,75 9/100 g PE-Q1003 or roric - < - i
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 51,76 g/100 g PE-QO0O4 lron 3.00 - 414 mg
Ac. Saturated fat 334 g/100g  PE-120M PreRaens SUBI00) 2 52000 i)
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 919 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 39,66 9/100 g PE-1120M Sodium 18.00 - 33.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
‘,\eD‘TERk‘%
13‘(' e%

Commercial and Technical Specifications
Almondo Variety Marinada Pub. 03/25



MARINADA

SPANISH ALMOND, ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
10/ mm 36/40 p.0Oz 32/33
11/12 mm 30/35 p.0Oz 33/34
12/13 mm 27/30 p.Oz 34/35
13/14 mm 23/26 p.Oz 35/36
14/15 mm 20/22 p.0z 36/37
15/16 mm 18/20 p.Oz 37/38
16/17 mm 16/18 p.0z 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL MARINADA QUALITIES QUALITY

QUALITY ‘I\/Ioisture ‘Average/Piece‘Doubles‘ Other varieties | Non-optimal development | Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 1% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA <6.50% 5% 2% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 7% 3% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO

FRESH ALMONDS FROM THE COUNTRYSIDE ( Y, /%
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Marinada Pub. 03/25



Q)

RINADA

SPANISH ALMOND, ALMONDO

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

\TE
N ‘,‘aD RR, 400
X 7,
&S 7

ENVIRONMENT AND FOOD SAFETY

. ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @ / ) )
2 N
Quality Management Systems (QMS)

and Hazard Analysis and Critical Control Points (HACCP) NON GMO  GLUTEN FREE  VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date: ﬁ"fiw
Two years after harvest or eighteen months without the shell under optimal storage conditions .‘;:'- g -c_:&.,,

'F?.f a:_-

-, L [}

it i
Almondo central office -TIf. +34 968 33 4019 i
info@almondogroup.com GLOBALG A F:
ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADO GLOBALG.A.P.

GLN: 8439001149005

ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 59 15

Commercial and Technical Specifications
Almondo Variety Marinada Pub. 03/25



_ AURANNE ¢

SPANISH ALMOND, ALMONDO

OUR IDEA,
A PURE SPANISH ALMOND OF EXTREME QUALITY.
WITH AN ELEGANT APPEARANCE
WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

An ally to health
Oils 51.63%:

Brute protein 22.58%;
Sugars 4.64%;
Dietary fibre 12.59%;
Water 519%

A colour
light amber Grain composition with peel
A peel An exceptional aromatic
marked integument richness
smooth Discover the graphic
of aromas
sweet South and Southeast of the peninsula Ideal for
nougat

A morphology
uniform grain
elongated shape

Sevilla

La Nava
Los Santos
El Tornero

ROUND

OVAL ELONGATED
[ ]

MORPHOLOGY

é ; QQ
%

(hard, soft, guirlache)
chocolates, bombons, dragees.
Special to serve as

a healthy appetizer

with skin or peeled,

fried or toasted.

Murcia
El Roblecillo

Jaen
Los Martires

CONVENTIONAL

(o]

ECOLOGICAL

(o]

BLOOMING MATURITY
Late Medium Early
JAN FEB MAR APR MAY JUNE JULY AUG SEPT
o Imm [}
10/08 al 25/08

17/02 al 23/03

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Lauranne Pub. 03/25



LAU

RANN

SPANISH ALMOND, ALMONDO

Grain

Shell consistency: Semi-hard
Shelling performance: 36-38 %
Typical grain size: 1,3 g

% of double almonds: < 3%

Shelf life: Long, 18 months
(under optimal storage conditions)

Microbiological Value Maximum Limit

Shell section

Chemical value

Shell

Maximum Limit

Total Aerobes <50,000 ufc/g Moisture 6.75%
Molds and Yeasts <5,000 ufc/g Acidity Index (Oleic Acid) 1%
Coliforms <1000 ufc/g Peroxides (meqg./kg) 4

E. Coli Negative /19 Aflatoxins B1* <8 ppb
Salmonella Negative / 25 g Aflatoxins B1, B2, G1, G2* <10 ppb
Listeria Negative / 25 g * R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2486 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 602 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 5,36 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 4,64 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 12,59 g/100 g PE-Q52 Acid 580 mg
* Moisture 519 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 22,58 9/100g  PE-QI003 or Forlie ACE. 9
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 51,63 g/100 g PE-QO0O4 lron 3.00 - 414 mg
Ac. Saturated fat 3,37 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 9,20 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 39,47 9/100 g PE-112011 Sodium 18.00 - 33.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
‘,\eD‘TERk‘%
13‘(' e%

Commercial and Technical Specifications
Almondo Variety Lauranne Pub. 03/25



LAURANN

SPANISH ALMOND, ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
10/ mm 36/40 p.0Oz 32/33
11/12 mm 30/35 p.0Oz 33/34
12/13 mm 27/30 p.Oz 34/35
13/14 mm 23/26 p.Oz 35/36
14/15 mm 20/22 p.0z 36/37
15/16 mm 18/20 p.Oz 37/38
16/17 mm 16/18 p.Oz 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL LAURANNE QUALITIES QUALITY

QUALITY ‘ Moisture ‘Average/Piece‘Doubles‘ Other varieties | Non-optimal development | Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 1% 1% 0.5% 0.5% 0.5% 2% 4%
EXTRA <6.50% 5% 2% 1% 1% 1% 0.2% 4% 7%
UNSELECTED < 6.50% 7% 3% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO $EOVTERR,
<

FRESH ALMONDS FROM THE COUNTRYSIDE ( oo
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Lauranne Pub. 03/25



LAURANNE

SPANISH ALMOND, ALMONDO

»

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

aD\TERk 4,
o Ve,

‘71' N

N

ENVIRONMENT AND FOOD SAFETY

)X ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ " THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @}‘ / ) ) ¢
2D/ WL ®

Quality Management Systems (QMS)
and Hazard Analysis and Critical Control Points (HACCP) NON GMO GLUTEN FREE VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date:
Two years after harvest or eighteen months without the shell under optimal storage conditions

Almondo central office -TIf. +34 968 33 40 19
info@almondogroup.com GLOBALGH Fi

ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADD CLOBALG AP
ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 5915 R

Commercial and Technical Specifications
Almondo Variety Lauranne Pub. 03/25



PENTA

SPANISH ALMOND, ALMONDO

OUR IDEA,

A PURE SPANISH ALMOND OF EXTREME QUALITY.

WITH AN ELEGANT APPEARANCE

WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

A colour
very light

A peel
fine integument
and compact

A flavour
very sweet

A morphology
uniform grain
elongated shape

X

ROUND OVAL ELONGATED
[ ]

MORPHOLOGY

ORIGIN SPAIN

South and Southeast of the peninsula

Jaen Murcia
Los Martires

El Roblecillo

BLOOMING

An ally to health
Oils 52.31%:

Brute protein 22.74%;
Sugars 4.66%;
Dietary fibre 13.54%;
Water 4.64%

Grain composition with peel

An exceptional aromatic
richness

Discover the graphic

of aromas

Ideal for

nougats,

chocolates,
appetizers,
confectionary toasting

CONVENTIONAL ECOLOGICAL

(o] (o]

MATURITY

Very Late Early Early

JAN FEB MAR APR MAY JUNE JULY AUG SEPT

09/03 al 23/03

[} I e
29/07 al 05/08

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Penta Pub. 03/25



PENTA

SPANISH ALMOND, ALMONDO

Shell section

Grain

Shell consistency: Hard

Shelling performance: 29-31 %

Typical grain size: 1 g

% of double almonds: Practically null (11%)

Shelf life: Very long, 24 months
(under optimal storage conditions)

Microbiological Value Maximum Limit Chemical value

Maximum Limit

Total Aerobes <50,000 ufc/g Moisture 6.75%
Molds and Yeasts <5,000 ufc/g Acidity Index (Oleic Acid) 1%
Coliforms <1000 ufc/g Peroxides (meqg./kg) 4

E. Coli Negative / 1g Aflatoxins B1* <8 ppb
Salmonella Negative / 25 g Aflatoxins B1, B2, G1, G2* <10 ppb
Listeria Negative / 25 g * R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2522 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 610 Kcal /100g PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 538 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 4,66 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 13,54 g/100 g PE-Q52 Acid 580 mg
* Moisture 4,64 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
Brute protein 22,74 9/100 g PE-Q1003 B9 or Forlic ACld - 0.00 - 090 mg
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 52,31 g/100 g PE-QO4 lron 3.00 - 414 mg
Ac. Saturated fat 3,53 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 10,35 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 4014 9/100 g PE-1120M Sodium 18.00 - 33.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
‘“_n\'rsn,,‘%
13‘(' e%

Commercial and Technical Specifications
Almondo Variety Penta Pub. 03/25



PENTA

SPANISH ALMOND, ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
10/11 mm 36/40 p.Oz 32/33
11/12 mm 30/35 p.Oz 33/34
12/13 mm 27/30 p.Oz 34/35
13/14 mm 23/26 p.Oz 35/36
14/15 mm 20/22 p.0Oz 36/37
15/16 mm 18/20 p.Oz 37/38
16/17 mm 16/18 p.0z 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL PENTA QUALITIES QUALITY

QUALITY ‘ Moisture ‘Average/Piece‘DoubIes‘ Other varieties | Non-optimal development| Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 3% 1% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA <6.50% 5% 2% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 8% 3% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO OITERR,
4,

FRESH ALMONDS FROM THE COUNTRYSIDE ) )
100% SPANISH

ALmoN®

ROUND OVAL ELONGATED

CONSTANTI GUARA VAIRO MARINADA FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Shelling performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Penta Pub. 03/25



—NTA

SPANISH ALMOND, ALMONDO

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

¢OVTERR, 4
o Y.

‘71' N

N

ENVIRONMENT AND FOOD SAFETY

. ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @ / ) )
2 N
Quality Management Systems (QMS)

and Hazard Analysis and Critical Control Points (HACCP) NON GMO  GLUTEN FREE  VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date: ﬁ"fiw
Two years after harvest or eighteen months without the shell under optimal storage conditions .‘;:'- g -c_:&.,,

'F?.f a:_-

-, L [}

it i
Almondo central office -TIf. +34 968 33 4019 i
info@almondogroup.com GLOBALG A F:
ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADO GLOBALG.A.P.

GLN: 8439001149005

ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 59 15
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OUR IDEA.

RTA

SPANISH ALMOND. ALMONDO

A PURE SPANISH ALMOND OF EXTREME QUALITY.

WITH AN ELEGANT APPEARANCE

WITH A GUARANTEED LACK OF SOURNESS
EQUALLY DISTRIBUTED THROUGHOUT ALL VARIETIES AND CALIBRES

An origin

natural spanish almond
guarantee of quality
and authenticity

A colour
light

A peel
slightly rough integument
and compact

A flavour
sweet

A morphology
uniform grain
in elongated/elliptical shape

ORIGIN SPAIN

South of the peninsula

An ally to health
Oils 53.32%:

Brute protein 22.15%;
Sugars 4.33%;
Dietary fibre 12.53%;
Water 5.06%

Grain composition with peel

An exceptional aromatic
richness

Discover the graphic

of aromas

Ideal for

soft nougats,

sticks,

slices,

confectionary and snacks.

Sevilla
La Nava

CONVENTIONAL ECOLOGICAL

(o] [

X

BLOOMING MATURITY
Late Early Early

ROUND OVAL  ELONGATED JAN FEB MAR APR MAY JUNE JULY AUG SEPT
[ e mmm o I e
MORPHOLOGY 28/01al 02/03 27/07 al 05/08

state almond ¢ aign 2020

Commercial and Technical Specifications
Almondo Variety Marta Pub. 03/25
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RTA

SPANISH ALMOND. ALMONDO

Grain Shell section

Shell consistency: Hard

Shelling performance: 31-33 %

Typical grain size: 1.2 g

% of double almonds: Practically null (1.1%)

Shelf life: Long, 18 months
(under optimal storage conditions)

Microbiological Value

Total Aerobes <50,000 ufc/g

Molds and Yeasts <5,000 ufc/g

Coliforms <1000 ufc/g

E. Coli Negative / 1g
Salmonella Negative / 25 g
Listeria Negative / 25 g

Shell

Chemical value

Moisture 6.75%
Acidity Index (Oleic Acid) 1%
Peroxides (meq./kg) 4
Aflatoxins B1* <8 ppb
Aflatoxins B1. B2. G1. G2* <10 ppb

* R(CE) 165/2010

NUTRITIONAL FRESH ALMOND COMPOSITION
Test Result (#) Units Method Liposoluble Vitamins - Minerals
* Energetic value 2535 KJ/ 100g PE-Q273 Composition 100g
Valores en formato (min. - max.)
* Energetic value 614 Kcal /1009 PE-Q273 —
B1 or Thiamine: 0.21- 0.30 mg
* Carbohydrates 5.05 9/100 g PE-Q273 B2 or Riborblavine: 0.46 - 0.75 mg
Total sugars 4.33 9/100 g PE-Q73 =9 o Weeline 2le - &0 g
B5 or Pantorthenic 0.580
* Total dietary fiber 12.53 g/100 g PE-Q52 Acid 580 mg
* Moisture 506 g/100 g PE-QO2 B6 or Piridorxine: 0.150 - 0155 mg
B9 or Forlic Acid 0.00 - 0.90
Brute protein 2215 9/100 g PE-Q1003 or roric - < - i
C or Ascorrbic Acid: 0.00 - 0.90 mg
Calcium 235.00 - 265.00 mg
Brute fat 53.32 g/100 g PE-QO4 lron 3.00 - 414 mg
Ac. Saturated fat 3.68 9/100 g PE-1120T Phosphorus 395.00 - 550.00 mg
Manganase 170.00 - 275.00 mg
Ac. Polyunsaturated fats 9.22 g/100 g PE-1120M Potasium 775.00 - 840.00 mg
Ac. Monounsaturated fats 4113 9/100 g PE-112011 Sodium 18.00 - 53.00 mg
lodine 2.00 mg
Tests carried out on natural sample, 2020 campaign
‘“_n\'rsn,,‘%
8‘6 “v,,_
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MARTA

SPANISH ALMOND. ALMONDO

STANDARD CALIBRE (1)

Spain USA/Germany  France/Italy
10/11 mm 36/40 p.0Oz 32/33
11/12 mm 30/35 p.0z 33/34
12/13 mm 27/30 p.Oz 34/35
13/14 mm 23/26 p.Oz 35/36
14/15 mm 20/22 p.0z 36/37
15/16 mm 18/20 p.Oz 37/38
16/17 mm 16/18 p.Oz 38/39

Highlighted, most common calibres in this variety.
@ Consult the desired calibre. Availability is limited by harvest.

NATURAL MARTA QUALITIES QUALITY

QUALITY ‘ Moisture ‘Average/Piece‘DoubIes‘ Other varieties | Non-optimal development| Otros defectos | Foreign matter | Mechanical damage | Undersized

SUPREME < 6.50% 2% 1% 1% 0.5% 0.5% 0.05% 2% 4%
EXTRA < 6.50% 5% 2% 1% 1% 1% 0.20% 4% 7%
UNSELECTED < 6.50% 7% 3% 2% 3% 2% 0.75% 6% -

Data is expressed in maximum values. Consult for other desired qualities.

VARIETIES IN CASA ALMONDO $EOVTERR,
<

FRESH ALMONDS FROM THE COUNTRYSIDE ( Y, /%
100% SPANISH ./

CONSTANTI GUARA VAIRO MARINADA  FILIPPOCEO LAURANNE PENTA MARTA
Shell Hard Hard Hard Semi-hard Hard Semi-hard Hard Hard

Sheliing performance  26-28% 33-35% 32-34% 42-44% 38-40% 36-38% 29-31% 31-33%
Double almonds <1% <10,5% <1% 0% <40-45 % <3% <1% <1%

Commercial and Technical Specifications
Almondo Variety Marta Pub. 03/25



RTA

SPANISH ALMOND. ALMONDO

DELIVERY FORMAT

NATURAL ALMOND m

Truck (Max. 32 pallets / Max. 24 Big Bag of 1,000 kg)

kg Packaging Units per Pallet kg per Pallet max. truck Total kg
1,000 Big Bag 1 1,000 24 24,000 kg
25 Raffia sack 30 750 960 24,000 kg
10 Box with blue bag 63 630 2,016 boxes 10 kg 20,106 kg
5 Box with blue bag 108 540 3,456 boxes 5 kg 17,280 kg

Bag (modified atmosphere)

kg Box Units per Pallet kg per Pallet max. truck Total kg

10 12 (5 bags) 60 600 1,920 bags 19,200 kg
5 12 (10 bags) 120 600 3,840 bags 19,200 kg
1 63 (10 bags) 630 630 20,160 bags 20,160 kg

ALMOND IN SHELL m

Truck / Container

Complete trucks maximum 24Tn (or according to regulated tare)

20 ‘container (maximum tare 22Tn O 12 pallets)

40 ‘container (maximum tare 22 Tn or 24 pallets)

ATE,
"\'\“D Rk"%
Q .
~ K2

ENVIRONMENT AND FOOD SAFETY

)X ALMONDO COUNTS ON DIFFERENT QUALITY SEALS
‘ " THAT CERTIFY GOOD AGRICULTURAL PRACTICES,
RESPECT FOR THE ENVIRONMENT
AND THE QUALITY OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets
the highest standards in:

* Food Safety and Traceability
* Environment (including biodiversity)
* Health, Safety and Welfare of workers

* Integrated Crop Management (ICM), Integrated Pest Management (IPM) @}‘ / ) ) ¢
2D/ WL ®

Quality Management Systems (QMS)
and Hazard Analysis and Critical Control Points (HACCP). NON GMO GLUTEN FREE VEGAN

Conservation:
Store in a cool, dry place.
We recommend keeping it cold and at a temperature lower than or equal to 7 © C with a relative humidity between 55% and 65% and protected from light.

Under these conditions, the almonds can be stored for about two years without significant loss of quality.
Different storage conditions may affect the shelf life of the product.

Best before date:
Two years after harvest or eighteen months without the shell under optimal storage conditions

Almondo central office -TIf. +34 968 33 40 19
info@almondogroup.com GLOBALGH Fi

ALMONDO ECO - TIf. +34 868 78 46 24 PRODUCTO CERTIFICADD CLOBALG AP
ALMONDO AGROINDUSTRIAL - TIf. +34 955 75 5915 R
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