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ODOD LLC supplies premium Almond Flour (blanched, finely ground) for Indian restaurants, dessert 
makers, and foodservice distributors. Gluten �free and rich in protein, healthy fats, and vitamin E, it 
adds nutty texture and flavor to sweets, pastries, coatings, and fusion desserts. Available in 10

Product code ODOD-0726

Category Dry Fruits & Nuts

MOQ 500 kg; economical quantity 1 x 20ft container (approx. 10 to 12 MT 
depending on packing)

Packing options Multiwall kraft paper bags with PE liner 10 kg / 20 kg / 25 kg; vacuum-
sealed or nitrogen-flushed poly bags 5 kg / 10 kg in cartons; 25 kg 
cartons with food-grade liner; private label and custom pack sizes 
available; palletized and shrink-wrapped for FCL/LCL

Shelf life 12 months in original sealed packing, stored below 20 C and 60% RH; 
18 months under refrigerated or nitrogen-flushed storage

HS code 11063008

Availability available

Fat 50% to 55%

Size Fine: min 95% through 30 mesh (600 micron); Superfine: min 90% 
through 50 mesh; coarse meal on request

Color Creamy off-white (blanched); light brown with skin specks (natural meal)

Fiber 10% to 12%

Grade Blanched fine (superfine) almond flour; natural (unblanched) almond 
meal available on request

Flavor Mild, sweet, nutty; free from rancid or foreign odor

Purity min 99.9% almond; no added flours, starches or anti-caking agents

Protein 20% to 22%

Allergen Contains tree nuts (almond); processed in a facility free from gluten-
containing grains on request

Moisture max 6%

Admixture max 0.1% (shell fragments, foreign matter)

Aflatoxin Total aflatoxin (B1+B2+G1+G2) max 10 ppb; B1 max 5 ppb; tested per lot

Oil content 50% to 55% (natural almond oil, not defatted); partially defatted grade on 
request

Microbiology Total plate count max 100,000 cfu/g; yeast and mould max 1,000 cfu/g; 
E. coli absent per g; Salmonella absent per 375 g; pasteurized grade 
available

Carbohydrates 20% to 22%

Peroxide value max 5 meq/kg



Free fatty acid max 1.5% (as oleic acid)

Values are typical for the grade and vary by lot and season; contractual specifications, tolerances and test methods are 
stated in the quotation. Country of origin is stated on the quotation and shipping documents. Certifications: US FDA, ISO, 
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/dry-fruits-
nuts/almond-flour-almond-meal or hello@odod.us.


