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Weighing of raw
material (scale)
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Autoclaving
(steaming)

Storage
in silos

Shelling in a centrifuge
(Aut. Peeling Machine)

Picked on sanitary
conveyor belt
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Sorting on conveyor belt
under UV light
(UV1 chamber)

Mechanical sorting of
first quality brazil nuts

Dehydrated in ovens

Final sorting
(manual)
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Packaging

Quality Control

Vacuum sealing

Carton sealing

17

18

Finished product 

Dispatch to containerization
warehouse (La Paz)

Dust, foreign
bodies, shells

Cascarilla Shells

Output PCC1

PCC2

PCC3

Stage in which the raw material is
weighed before entering and unloading
in the warehouse. 

Stage in which the raw material is
received and unloaded, placing it in
the warehouse.

Stage of pre-drying and conditioning
of the raw material, polishing and
cleaning of the shell.

Stage of removal of foreign bodies,
rotten seeds and peel.

Thermal shock stage with vapor and water.

Temporary storage of parboiled brazil nuts.

Stage in which the raw material is received
and unloaded and placed in the storage tank.

Stage in which pudres are eliminated, seeds
with cold spots are separated.

Stage of segregation and elimination of
fluorescent seeds.

Stage in which the kernel is pre-sorted by size.

Dehydration of the kernel to a humidity
between 2.5% to 3%.

Final classification stage of the kernel by size
and separation of the chias seeds.

Final classification stage of the kernel by size
and separation of the chias seeds.

Box revision to check that they comply
with specifications.

Fluorescent 
razil Nut

Bolsa
Cartón 

Gummed
tape (Kraft)


