
Black WalnutS
A nutritional powerhouse from America’s forests

Black Walnuts are a rich source
 of phytosterols, especially beta-

sitosterol, which have been shown to 
help prevent obesity, diabetes, and 

cardiovascular disease while promoting 
lower cholesterol, lower inflammation 

and anticancer activity.1

1 Vu, Danh C., Zhentian Lei, Lloyd W. Sumner, Mark V. Coggeshall, Chung-Ho Lin. Identification and quantification of phytosterols in black walnut kernels. Journal of Food Composition and Analysis 75 (2019); 61-69.
2 Vu, Danh C., Phuc H. Vo, Mark V. Coggeshall, Chung-Ho Lin. Identification and characterization of phenolic compounds in black walnut kernels. Journal of Agricultural and Food Chemistry 66 (2018); 4503−4511.

* Value per 100 grams
Source: U.S. Department of Agriculture, Agricultural Research Service, Nutrient Data Laboratory. USDA National Nutrient Database for Standard Reference Legacy Release, April 2018

16 phenolics
 have been identified in Black 

Walnuts, including phenolic acids, 
flavonoids and catechins, 

with ellagic acid predominating.2 

“Black walnuts contain three main 
components that make them beneficial 

when consumed—antioxidants, 
polyunsaturated fats, and phenolic 

compounds.”
—Rachel Nall, MSN, CRNA, 

Medical News Today, March 2019 

Black Walnuts
Other Tree Nuts

English walnuts
Pecans
Cashews
OTHER PLANT-BASED PROTEINS

Chickpea flour
Soy flour, full-fat 
Pea flour   
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Plant-based protein ingredients* Protein Fiber        Magnesium      Potassium     Vitamin E

Black Walnuts work for 
applications of any size, including:

NUT BUTTER AND OIL        Plant-based products
Nutrition bars        ToppingS        Baking mixeS

ICE CREAM        BAKED GOODS        CONFECTIONS

The

WILD
WALNUT

Rich, bold flavor

UNIQUE HEALTH PROFILE

Highest protein tree nut

Carbohydrates



 

Black Walnuts’ low carb content makes them 
ideal for consumers on keto diets, which 
topped the list of Google diet searches in 2018.

“...black walnuts are a popular superfood, 
and modern research is only just scratching 
the surface when it comes to uncovering the 
powerful nutritional components these 
unique nuts contain . . .”
— Krystal Crawford, ND, MS, DrAxe.com

The Black Walnut’s earthy flavor is “especially compatible 
with chocolate, vanilla, cherries, pumpkin, [and] maple.”
—Nancy Stohs, food editor, Milwaukee Journal Sentinel, 
March 22, 2019

With their unique flavor profile and exceptional nutritional benefits, Black Walnuts 
serve as a gluten-free, non-GMO and naturally sustainable ingredient for a wide range of 
food products. Nearly all Black Walnuts come from wild trees, traditionally 
hand-harvested by local residents every fall in the Midwest and East-Central United 
States. The world’s premier supplier of Black Walnuts is Hammons Products Company in 
Stockton, Mo., owned by the Hammons family since its founding in 1946. 

67%
Consumers who consider foods 
labeled “wild” closer to nature
–Wild Blueberries of North America research report, 2018

60%
U.S. consumers who want to get 
more protein in their diets
–The NPD Group/National Eating Trends®, 2018

39%
Americans who are actively trying 
to eat more plant-based foods
–Nielsen, 2017

 
Available in both retail package and bulk, 

with year-round distribution. 
Contact Hammons Products Company 

for more information: 

Hammons Products Company
105 Hammons Drive  •  PO Box 140 
Stockton, Missouri 65785
(417) 276-5181
black-walnuts.com


