
Kernel

Macadamias are not only delicious, with a smooth buttery taste, they are also extremely 
healthy. These two qualities make macadamias the perfect ingredient to almost any food 
product, in addition to instantly elevating the end product to a new level of healthy indulgence, 
and premium positioning and price.

We offer an extensive variety of kernels styles and grades to suit your particular sweet or 
savory product application.

Kernel styles

Style 0 is a large whole kernel (generally 20mm or over) used primarily in premium quality snack products.

Style 1 and 1S are whole kernels (generally above 16mm and 14mm respectively) used primarily in snack 
products, confectionery, and as an ingredient in premium food products.

Style 2 and 3 are blends of whole and half kernels in various ratios that can be customised to suit a 
particular application or price point.

Style 4 is smaller half kernels and large pieces. Also used in a wide range of snacks and ingredient 
applications.

Style 4L (large) is half kernels and the most versatile of the kernel styles. Used in a wide range of 
applications in snack products and as an ingredient in confectionery, cookies, cereals, and cooking.

Style 5 to 7 are kernel pieces with Style 5 larger pieces and Style 7 smaller pieces. These styles are mostly 
used as an ingredient in almost any application, including ice cream, baked products, confectionery, 
cereals, health bars, salads, and food service.
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Kernel flavouring and value-adding

Retail packaging

We offer a wide range of kernel processing, flavouring, value-adding, and packaging options to suit your 
business and requirements

Roasting and Salting are our two most popular ways of value-adding. We have more than 30 years of 
experience in roasting macadamias to perfection. If your process requires light or dark roasted kernel 
as an input, we can reduce your costs and wastage by supplying roasted kernel from Level 1 to Level 5. 

If your requirement is for a ready-to-eat retail 
product, we can offer a turn-key solution in 
either your own private label or our Marquis 
brand.

From simple or re-sealable pillow pack 
from 50g to 1,000g in a wide variety of 
material specifications, to douy or stand-up 
pouches from 100g to 1,000g in any material 
specification. We get you covered!

For more information, contact our Sales 
Team on +61 7 3025 4941 or visit marquis.
com/contact-us/.

From bulk kernel to customised blends, we offer a wide range of flavouring and coating from the ever-
popular honey roasted, to vanilla and more exotic flavours.


