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The Green kernel pistachio has particular consumption
for confectionary purposes having same quality of
Kernel Pistachio, but with higher value than the other
types. This type of pistachio kernel is normally produced
through harvesting pistachios when they are still raw
(Kaal). These types of pistachio kernels are normally
more expensive than other type of pistachios, due to
costly process. As the color of kernels are greener the
price of pistachios kernels is higher too. Iranian Green
Kernels are known as luxury food ingredient, which are
used in various industries such as: pastries, chocolate,
ice cream, sausages and ham.


