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About us

The nuts 
experts.

Santo Santaniello is a third-
generation Italian company  
with an international vocation 
specialised in the production  
of ingredients made with nuts  
and addressed to the confectionery,  
ice-cream and baking industry. 

Santo Santaniello is equipped  
with the most innovative technologies 
for production and with a cutting-edge 
know-how. It is strongly oriented  
to maintain and ensure a high standard 
in food safety and to protect  
the natural essence of the finished 
products. 

Our activities are carried out  
in a modern and organized factory  
with automated warehouses  
and refrigeration units with controlled 
temperature and humidity.  
Furthermore, we are provided with 
production departments with a high 
microbiological safety and we work 
according to a computerised production 
system fully interconnected.

Our strenght lies in tradition:  
we think with the mind of innovators 
and we work with the spirit  
of the new generations, preserving  
the know-how handed down  
from the old generations.
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Why?

20 mln
euros turnover

3 mln kg
nuts ingredients

8 internal
deparments

6.000 sqm
covered area

4 different 
served industries

Why?
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Europe

North Africa

North America

China

Japan

Our Organization
Santo Santaniello’s plant  
covers a surface of 6.000 sqm  
and thanks to an annual production 
of 3.000.000 kg achieves a turnover 
of 20 million euros. Our served 
industries include confectionery, ice-
cream, baking and snack.

Target markets range from Europe  
to North Africa, from North America 
to China and Japan.

Within our company, different 
departements cooperate  
to guarantee high quality products:

•	 Quality Assurance 
•	 Research and Development (R&D) 
•	 AFC
•	 Production
•	 Logistics 
•	 Laboratory 
•	 Warehouse 
•	 Sales department
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Food
safety 

Raw materials storage
All raw materials, which have passed 
the checks in acceptance  
of physico-technical, chemical  
and microbiological conformity,  
are storaged in refrigeration units 
with controlled temperature  
and humidity. 

Automated selection  
and controls on finished products
All goods are subjected  
to an automated selection in order  
to ensure the minimum probability  
of visible defects and the absence  
of foreign bodies.  
For this purpose, we use both  
sorters which take advantages  
of hyperspectral near-infrared sensors 
and identify contaminants with same 
color but with different chemical 
properties and sorters provided  
with sophisticated technologies  
which combines SWIR vision systems 
and full-colour multi-frequency. 
Furthermore, we use contaminated 
detection systems both x-ray  
and metal detectors.

Killing step and line controls
Santo Santaniello has developed  
a killing step in the roasting process 
constantly monitored and validated 
by Merieux NutriSciences through 
the use of technicians recognised 
by the Almond Board of California. 
The production site also features 
an in-house laboratory dedicated to 
physical-technical, chemical  
and organoleptic analyses both on raw 
materials and on finished products.  
In addition to the analyses performed 
in-house, our company also makes use 
of accredited third-party laboratories 
for the control of food safety criteria 
and hygiene of the process.

Environmental surveillance
Santo Santaniello has implemented 
a huge environmental monitoring 
system that enables rapid detection  
of pathogenic microorganisms  
and constant control of hygiene  
on work surfaces, which are sanitised 
through the technique of ATP 
bioluminescence. In addition,  
our company takes surface swabs,  
which are sent to accredited third-
party laboratories.
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Certifications  
and code of conduct
Thanks to our solid experience  
and cutting-edge technologies,  
we have obtained certifications  
for products and processes.

The analytical control of raw materials, 
the careful selection of suppliers,  
the good processing practices 
 and the constant monitoring  
of the production steps are attested 
by the BRC and IFS together with 

the Organic, Halal and Kosher 
certifications.

Our company has also requested  
its suppliers to sign a ‘Code of 
Conduct” in order to ensure that 
supply contracts are respected, 
analytical evidence are provided  
and raw material conformity  
is guaranteed.
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Environment  
and sustainability

Solar energy 
Two photovoltaic installations with 
a total installed capacity of 300 kW 
have been fitted on our production 
site, enabling our company to meet 
its energy needs almost entirely.

Atmospheric emissions  
and work safety
Santo Santaniello has implemented  
an Integrated Management System  
that acknowledges the requirements  
of standards UNI EN ISO 14001  
and 45001, Legislative Decree 
152/2006 and T.U. 81/2008.  
All aspects of atmospheric emissions, 
waste management and work safety 
have been taken care of.  
Our staff is constantly trained  
to ensure compliance with current 
environmental and safety regulations.

Corporate social responsability
Santo Santaniello pursues an economic 
growth combined with medium  
and long-term sustainable 
development, with the aim of making 
its contribution while respecting 
people, environment, communities  
and artistic and cultural heritage.  
As a result, we have made these 
principles our own by initiating  
a process of implementing a model  
that allows those principles to be 
expressed in the corporate culture,  
in relations with institutions  
and sector associations, with partners 
in the production chain and in projects 
supporting the communities  
in the territories where we are.  
Santo Santaniello hopes to draw up  
an Annual Report that narrates  
the undertaken path of sustainability 
and that contributes to the diffusion  
of practices and values among the 
main stakeholders. 

Adoption of model 231/01 
Santo Santaniello have adopted 
 a model of organization, management 
and control pursuant to Legislative 
Decree no. 231/01. In order to elaborate 
the Model, a preliminary mapping 
of the risk areas was carried out, 
identifying potential offences that 
could be committed to the advantage 
or in the interest of the company. 
Specific organisational behaviours  
were then adopted to prevent them.  
At the same time, a Supervisory Board 
was appointed to ensure compliance.
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Our
products

Our ingredients come from the careful 
selection of the highest quality raw 
materials, which are subjected  
to high-tech production processes  
and strict food safety controls. 

The aim of our production is to 
preserve the natural essence  
of nuts, keeping its flavour, aroma 
and nutritional properties intact. 
For this reason, we use advanced 
processing methods that allow us 
to obtain different consistencies, 
perfectly adapted to the needs  
of the food industry. 

From the soil 
to the pack.

Thanks to innovative processes  
we can offer ingredients in different 
forms – such as diced, powder, 
paste and cream – ideal  
for numerous applications  
in confectionery, baking,  
ice cream and snacks. 

The combination of experience, 
research and technology, makes us  
a strategic partner for the food industry, 
guaranteeing tailor-made solutions 
and a highly professional service.

Thanks to a well-established 
presence in Europe, North America, 
North Africa, China and Japan,  
we continue to grow, pursuing  
our mission to offer only the best  
in processed nuts.
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Hazelnuts
Hazelnuts are available whole  
kernel natural and roasted, diced  
and powder, pure paste, praline paste 
and cream. 

Pistachios
Pistachios are available whole  
kernel natural and roasted, diced  
and powder, pure paste, praline paste 
and cream.

Almonds
Almonds are available  whole  
kernel natural and roasted, diced  
and powder, pure paste, praline paste 
and cream.

Cashews
Cashews are available kernel natural 
and roasted, diced and powder,  
pure paste, praline paste and cream.
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Bucket

Kg

1

5

20

Barrell

Kg

200

IBC

Kg

1000

Vacuum Packaging

Kg

1

5

12,5

20

No Vacuum Packaging

Kg

25

1000

Santo Santaniello Srl

Via Grottone, snc
83030 Pietradefusi (AV)

+39 0825 96 22 90
info@santaniellonuts.com

santaniellonuts.com


