
Campos HyperSpecsTM

Campos commitment
to QUALITY

Our Natural California Almond Varieties

Refined field management produces consistently fine almonds

   Campos Brothers Farms grows, processes and manufactures California almonds. The 
Campos quality control program for operations begins in our winter fields and continues 
through the entire harvest management process. We believe – and our customers know – the 
best-processed almond always starts with the finest natural almond. 

Hulling and Shelling  
   The Campos brothers are recognized throughout the world for their continuous 
improvement of hulling and shelling operations, helping Campos Brothers Farms earn and 
retain an industry leading role as one of the world’s finest natural almond processors. 

The Family Almond Company and Global Service Partner 

Smart Equipment. Managed Processes. Experienced People.

CARUTHERS, CALIFORNIA USA   559-864-9488   FAX 559-864-3807

www.camposbrothers.com

   We take our role as your global service partner seriously and 
have created the proprietary Campos HyperSpecs program to 
meet your most demanding product development and 

production needs. Campos HyperSpecs enables special almond processing specifications for 
unique product development and manufacturing needs. If your premium specifications require 
customized quality, please ask about Campos HyperSpecs. 
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WHOLE KERNELS: 
   Less than 1/8 kernel chipped off.
CHIPS & SCRATCHES: 
   More than 1/4 inch in diameter except U.S.
   Fancy with 1/8 inch in diameter.
BROWN SPOTS:
   More than 1/8 inch in diameter.

DISCOLORATION:
   More than 1/2 of surface.
SPLIT & BROKEN: 
   7/8 or less of complete whole kernel at least 
   1/8 inch in diameter.
SERIOUS DEFECTS: 
   Includes decay, rancidity, insect injury and 
   damage by mold.

INSECT: 
   Insect, web or frass present or definite
   evidence of feeding.
OTHER DEFECTS:
   GUM: More than 1/4 inch in diameter.
   SHRIVELING: Less than 3/4 pellicle filled.

UOS: Unless otherwise specified.

(1) No limit established.  (2) Also included in “Other Defects.”  (3) Includes Max. 2% under 20/64 inch.  (4) Includes Max. 5% under 20/64 inch. % also included in “Chips & Scratches.”


