HIGHLIGHTS

· Shelling time and atmosphere impact on pecan quality was evaluated.


· Air-stored shelled nuts showed the highest rate of quality loss.


· Keeping nuts in-shell in air is optimal if pre-packaging storage is needed.


· Vacuum packaging benefits become significant after 50 days at 20 °C.


· [bookmark: _GoBack] 'Pawnee' and 'Stuart' perform well to develop a ready-to-eat shelled product.
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