U Tabriz Green Diamond Pistachio Company

Tabriz Green Diamond pistachio @Anata nuts) company
Address:

1) Tabriz, EasAzarbaijan Iran.

2) Special Economic Zon&irjan Iran.
Website:.www.anatanuts.com

E-mail: anatasales@gmail.com

Phone: 89146602486

Our social network:
FacebookAnataNuts Co.
Linked in:AnataNuts Co
Twiter: AnataNuts Co.
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About us

Tabriz GreenDiamondpistachioCompanywith AnataNutsbrandis
one of the pistachiosupplieriran that startedits activities with the
aim of developinglranian pistachioproductionandexports

Now by focusingon exportsand employingexperiencednarketing
forces,it hassoughtto identify the tastesof differentcountriesin the
world with theaim of providingtheright product

Now, with a variety of productquality and packaging,it hasbeen
able to meetthe needsof consumersn different countries Anata
Nuts Company try to offers high quality productsand also High

variety Anata Nuts export of pistachioto Hong Kong, Vietnam,
UAE, Germany,Spain,Swedenaswell as Russia,Kazakhstarand
é

Our Goals

Pistachiois one of the mostpopularnutritional supplementsn
theworld. Iran hasbeenableto producemasspistachiospneof
the mostimportantsuppliersof globalmarketdemand

Tabriz GreenDiamondpistachioCompanyaretrying to makea
significantcontributionto this importantactivity of the country
by steppingin the mainstreamof pistachio production and
directexport
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Products & qualities

Pistachio in-shell

Natural opened Mechanical opened Close mouth
U  PistachiosIin-Shell

A Naturally Opened
A Mechanically Opened
A Closed Sell

Pistachio kernels
U Pistachiokernels Whole kernels

A Natural Pistachio kernels
A Unripe pistachio kernels

PR T, g
A Green Peeled pistachio kerng _: 2 o ‘M.
A Halves and pieces A N2 'l
A Small meats o T S |

Pistachiobés product s

Unripe kernels Peeled kernels pieces Small meats

U Pistachio's products

A Sliced Pistachios
A Ground Pistachios

Pistachio powder Pistachio slice

U  Organic products

A Tree pistachios
A wild Pistachio

Organic products

Organic Organic




U Pistachio In-Shell

The commercial pistachio cultivars of Iran include the following:five
1. Akbari pistachio (with commercial name Super Long Pistgchio

2. Ahmad Aghaei pistachio (with commercial name Long Pistachio
3. Fandoghi pistachio (with commercial name Round Pistachio

4. Kalleh Ghuchi Pistachio (with commercial name Jumbo Pistachio

5. Badami pistachio

Eachpistachio cultivars are classified in three groups
A Naturally opened pistachios
A Mechanicallyopened pistachios

A Closed Sell pistachios

Products

S - Long pistachio

Long pistachio ! 3|
Jumbo pistachio .

Round pistachio

Mechanical open
Closed Mouth .




U Pistachio In-Shell Naturally Opened Pistachics

Physical characteristics of pistachio in shellNaturally Opened

Superior Grade| Excellent Grade Gradel |Grade?2 |Grade3

Product Codé AnataNuts Co. PSG PEG PGL PG&2 PG3

1. Shell Defects (%)(allowable tolerances by weight)
Closed shell and blanks 1 2 3 4 5
Blanks 0.5 0.75 0.75 1 1
Adhering hull 0.5 0.75 1 1.25 1.5
Stained shell 1 1.25 4 5 6
Deformity (incl. opened from bottom) |1 2 3 5 6
Slightly open inshell 5 10 18 25 N/A
Total shell defects 7 13 22 28 N/A

2. Kernel Defects (%) (allowable tolerances by weight)
Loose kernels 1 2 2.5 3 3.5
Pest damage 3 4 5 5 6
Obvious pest damage 1 2 3 3 3
Total kernel defects 3 4 5 6 7

3. OtherDefects (%) (allowable tolerances by weight)
Foreignmaterial 0 0.3 0.4 0.6 0.8
Foreign material excludinghells 0 0.2 0.25 0.25 0.3
Nonruniformity of variety* 1 2 3 4 5
Non-uniformity of size™* 1.5 1.6 1.8 3 2.4

=8 =& —8 —a 9

** The specification is identical for all the varietiesof:
Fandogi Round(size:30-32, 32-34, 34-36, 36-38 ounce)
Akbari/ Super Longsize:20-22, 22-24, 24-26 ounce)

AA: Ahmad Aghael Long (size:26-28, 28-30-30-32 ounce)
Kale-Quchi Jumbo(size:20-22, 22-24, 24-26 ounce)
Badamli Long (size:30-32, 32-34, 34-36, 36-38 ouncé

Chemical characteristics of pistachio in shell/ | Aflatoxin B 1

Aflatoxin total

Naturally Opened pistachios (B1+B2+G1+G2)
Superiorgrade /[Code=PSG < 2ppb <4ppb
Excellent GradeCode=PEG < 8ppb < 10ppb

Grade3 = STANDARD QUALITY/ Code=PG3




0  Pistachio In-Shell/ Mechanically OpenedPistachics

Physical characteristics of pistachio in shell/Mechanically Opened/

Kernel meat

Moisture

Empty

Semiopen

Close mouth

100% Mechanical Opened

>47

<%5

<%3

<%2.5

<%3

Akbari

AA

Fandoghi

Kalleh Ghuchi

Cods ofMechanically Opened/Anata Nuts Co.

Badami

code

PMO- A

PMO- AA

PMO-F

PMO- K

PMO- B

U Pistachiosin-shell/ Closed Shell Pistachios

Physical characteristics of pistachio in shell/ Closed Shell Pistachics/

The% meat ofclose mouth pistachios is oftd®-50gr/ 100gr. These pistachios are used to prodesselsor prepare mechanical opened pistachi

Cods ofClosed Shell PistachiosAnata Nuts Co.

Akbari

AA

Fandoghi

Kalleh Ghuchi

Badami

code

PCS A

PCS AA

PCS F

PCS K

PCS B




ype Available: Natural Pistachio/Closed Month o~ Type Available: Natural Pistachio/closed Month

A

T
|
A

Mechanically Opened Pistachio/Roasted Pistachio Mechanically Opened Pistachio/Roasted Pistachio




Products
U Pistachio kernels

The pistachios kernels are classified in the following types:

A Whole kernels

A Unripe pistachidernels/Product Codé AnataNuts Co = PKU
A Peeled pistachikernels

Tolerances allowed percentage of the defective produce by weight

Defects allowed Pistachio kernels Peeled pistachio kernels

Extra Class | Class Il Grade S, A, B,C,D Wil el
Product Codé& AnataNuts Co. PKS PK1 PK2 PPKS, PPKA,

PPKB,PPKC, PPKD
a) Tolerances for pistachio kernels and peeled kernels not satisfying the minimum requirements
Not sufficiently developed, shrunken asitriveled 5 6 8 8
of which darkshrivelledkernels no more than: - - - 3
Mouldy 0.5 0.5 1 0.5 Unripe kernels
Rancid or damaged by rotting 0.5 1 0.25 0.5
Insect damage 1.5 2 2.5 1
Living pests 0 0 0 0
b) SizeTolerances
For produce not conforming to the size indicated, if si 10 10 10 10 Peeled kernels
c) Tolerancedor other defects

Foreign matter, loose shells, shell fragments, fragmer 0.1 0.1 0.2 -
of hull, dust
Halves (split) and broken, if wholes are specified 15 20 25 20
of which broken no more than: 10 10 15 5 Halves and pieces
Wholes, if halves or broken are specified 15 20 25 20
Pistachio kernels and peeled pistachio kernels 10 10 10 10
belonging to other varieties or commercial types othe
than that indicated Small meats
Peeled pistachio kernels belonging to other colours th - - - 5
that indicated




U Pistachio's products
Pistachio products includdiced pistachio and ground pistachio

Pistachio slice
5.5kg




