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PRESENT SITUATION 
 
One of the problems associated with nuts is the infestations that forces to maintain the goods 
on cold storage, not for killing the insect just to dispause it. 
 
Additional in conventional product, producers fumigate the goods, but this operation is not 
allowed in Organic or Ecologic Products. 
 
In any case, fumigation doesn’t avoid to proliferate new pests if the goods are stored in normal 
conditions. 
 
 

IMPROVEMENTS 
 
CRISOLAR can supply a new  concept of packaging: MAP based on CO2 enhanced in vaccum for 
packs from 10 to 2200 lb. 
 

 
25 lbs bags 

 

 
25 kg bag 
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 Partial view of 25 lb box on the palet  Partial view of 25 lb box on the palet 
 (bag in box, individual cover) (bag in box, layer cover) 
 84 boxes per palet 
 
 
 

      
 2200 lb Big Bag 2200 lb Big Bag 
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EFFECTS ON PRODUCT 
 

 No organoeleptical modifications of the taste. 

 Just one hour for aerate the product. 

 No insects after 42 days of incubation 
 

 
 

STORAGE OF GOODS 
 
Just normal conditions, as hig is the environmental temperature, quick is the insect killing 
effect. 


