
DEFINITION & CLASSIFICATION

The UNECE standard applies to sweet whole almond kernels of varieties (cultivars) grown from Prunus amygdalus Batsch, syn. Prunus dulcis (Mill.) D.A. 
Webb. The standard does not apply to bitter almond kernels, almond halves, pieces, sticks, slices, dices or to almond kernels that are processed by 
salting, sugaring, flavouring, or roasting, that are blanched or for industrial processing.

Almond kernels are classified into the following three classes: Extra Class, Class I and Class II. 

COMMERCIAL AND MARKETING QUALITY OF

ALMOND KERNELS*

KERNEL DESCRIPTIONS AND QUALITY DEFECTS

The UNECE standard for almond kernels and an electronic version of this poster can be retreived from the following addresses. Standard: https://www.unece.org/trade/agr/standard/dry/DDP-Standards.html
Poster: https://unece.org/trade/wp7/brochures-and-posters

I N S E C T  /  P E S T  D AM A G E  C H I P P E D  AN D  S C R AT C H E D

B L E M I S H E S  AN D  D I S C O L O U R AT I O N  F O R E I G N ,  E X T R AN E O U S  M AT T E R

W H O L E :  I n t a c t  o r  l e s s  t h a n  1 / 8  
m i s s i n g

P I E C E S :  G r e a t e r  t h a n  1 / 8  
m i s s i n g L AR G E  P I E C E S : 1 / 2 - 7 / 8  k e r n e l

S M AL L  B R O K E N  P I E C E S :  
L e s s  t h a n  ½  k e r n e l  

D O U B L E S :  K e r n e l s  t h a t  d e v e l o p e d  
i n  s h e l l s  c o n t a i n i n g  t w o  k e r n e l s .  

M O U L D :  M o u l d f i l a m e n t s  v i s i b l e  t o  
n a k e d  e y e

S H R U N K E N  /  S H R I V E L E D  K E R N E L  
( v a r i e t y  c h a r a c t e r i s t i c  n o t  a  

d e f e c t )

G U M M Y: R e s i n o u o s
s u b s t a n c e  c o v e r i n g  

a r e a  >  3 2  m m 2

B R O W N  S P O T:  
S u n k e n  d i s c o l o r e d  

a r e a  >  8  m m 2

https://www.unece.org/trade/agr/standard/dry/DDP-Standards.html
https://unece.org/trade/wp7/brochures-and-posters
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