
Name of product
Organic Chestnuts flour

Description

Gluten-free organic product obtained from artisanal processing, carried out in the production plant located in 

Calabria (Italy), using 100% fresh Italian chestnuts. The product, with its intense aroma and sweet taste, enriches 

recipes, recalling the past and the Italian culinary tradition and adding a special touch to classic dishes. An 

excellent alternative for those suffering from celiac disease, it is rich in fibre. Highly digestible, it is suitable for 

pregnant women.

Organoleptic characteristics

Appearance typical of flour

Colour beige with brown shades

Smell of chestnut

Flavor Sweet

Consistency Grainy

Ingredients
Organic Dried chestnuts (100%)

Allergens

in the product no one

in the production site

Raw materials with allergens are separated from the remaining raw materials and stored in special containers. 

These product  (nuts, cooked must and chocolate cream) are used only for the production of some products.

Nutritional values for 100 gr of product

- Energy 336,7 kcal/ 1409,7 kJ

- Fats 3,5 g

of wich satured 0,55 g

Carbohydrate 70,5 g

of wich sugar 48,50 g

Fiber 9,8 g

Protein 5,8 g

Salt 0,03 mg

How to use

Recommended combinations The use of chestnut flour is very varied; from the simple making of the bread, it is possible to make tasty sweet 

and savory dishes, from cakes to pasta.

Various recipes and ideas are available on the company website: www.alpacalabria.it, in a special dedicated 

section (recipes).

Production

To obtain good chestnut flour, a good raw material must be used. This means that it is essential to receive the 

fresh product, during which only fruits corresponding to the quality standards imposed by the internal 

specifications are selected. Once the acceptance checks have been completed, the product is graded: it is the 

smaller sized chestnuts that are destined for the drying process. ALPA uses a traditional, longer and more careful 

process, which guarantees the quality of the final product in terms of flavour and appearance: the product is in 

fact white and very sweet. The drying process, which involves the gradual introduction of heat, takes place in 

concrete drying buildings, divided into two compartments by steel grates on which the fresh chestnuts are placed. 

It lasts on average 7 to 10 days (depending on the size and quality of the chestnuts). Once the chestnuts have 

been dried to the right degree, they are peeled and re-calved; the larger chestnuts are then separated from the 

smaller, broken ones. The latter are used for milling, after a careful quality selection phase, which involves a first 

automated step (using an automatic optical sorter) and a second manual step. The non-compliant product and 

any foreign bodies are then eliminated. The product judged to be of ideal quality is ground in the mill at the 

production site (used only for milling dry chestnuts and therefore not subject to any contamination), checked and 

left to rest for 2 days in a dry environment, away from heat sources. Once the quality of the flour has been 

verified, the product is bagged, packaged and stored in the warehouse, awaiting delivery.

Conservation
Transport at room temperature .. Store in a cool and dry place, away from heat sources, with humidity lower than 

15%. Once opened, store in a dry place.

Plus
Gluten-free, without preservatives, without dyes. Italian raw material.
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Shelf Life

Period that lasts from production to sale, in 

which it is necessary to keep the total quality of 

the product intact (1/2/4/6/12/24 ... months)

24 months from prodution date

Contaminants

Absence / Presence of contaminants in crops 

(GMOs, heavy metals, pesticides, glyphosates, 

other)

Product made in compliance with EEC Directive 93/43 and Legislative Decree n ° 155/97 regarding the hygiene of 

food products.

It does not contain ingredients derived from GMOs.

Disposal

Indications and abbreviations for correct 

separate collection

The materials used for wrapping and packaging are 100% biodegradable or recyclable.

PRODUCED in containers for organic collection or in composting bells

BAG in plastic collection containers

BOX in containers for the collection of paper and cardboard

Packaging

Product presentation (jar, can, box, bag, other)
Transparent custom opaque polypropylene bag for food . Height 18 cm.

Packaging material (glass, aluminum, cardboard, 

plastic, other)

pvc

Weigh
Net weight 500 g - Gross weight 505 g

Other larger formats of 25 kg are available in food grade paper bags.

EAN13 code EAN13 CODE: 80273530000015 (CODE 01/FARBIO)

Pallet information

Each box contains 12 bags of 500 g. Box size: [32x24,5x24,5 cm].

On EuroPallet: 70 boxes on pallet

7 layers of 10 boxes each ones
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