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Rain Slashes Chilean Nut 
Production 

April 2016 

Intense rainfall has had a major impact 
on Chile’s walnut production, in 
particular the late season Chandler 
variety, says the grower and exporter 
association Chilenut. 

Preliminary damage estimates indicate 
that 30,000 tonnes of the variety have 
been affected, of which 10,000 tonnes 
has been severely damaged.  A further 
6,000 tonnes of the Serr variety are 
also affected, 2,000 tonnes seriously. 
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Chilenut president Juan Luis Vial said 
as a consequence of the rain, some 
exporters would be unable to fulfil 
their export requirements, particularly 
in light coloured and halved nuts. 

In 2015 exports totalled 32,300 tonnes 
of walnuts and the country now 
accounts for 63 per cent of the shelled 
walnuts imported into Europe and is 
the biggest supplier to Russia, Italy and 
Brazil and second biggest exporter to 
Germany and South Korea. 

For full article please refer to source: 
http://www.fruitnet.com/americafruit/article/
168514/rain-slashes-chilean-nut-production 

EXHAUSTED 

Hopefully everyone has had a successful 
harvest and not too many nuts remain 
on your trees or on the ground?  Now 
we have a brief breather to relish some 
down-time prior to preparation begins 
for next year’s season! 

Selling Walnuts 

Food Safety Reminder:  Anyone can crack 
nuts in their own kitchen if the nuts are 
for their own consumption.  However, 
if shelled nuts are intended for sale, 
they must be cracked in a certified food 
grade premises and comply with food 
labelling standards.  To do otherwise, 
would be committing an offence under 
the Food Act 2014 which came into 
effect on March 1, 2016. 

For further food safety information, 
visit the Ministry for Primary Industries 
website: www.foodsafety.govt.nz, or 
contact your local council. 

Why not take advantage of 
“WALNUTS PLEASE” and list your 
walnuts for sale here.  Please send your 

details to:  !:!nelsonhubber@gmail.com 

 
www.walnutsplease.nz 

 !

New$Zealand$Walnut$Industry$Group$
2016$AGM$

3pm!Saturday!July!2,!2016!
West!Melton!Hall!
West!Coast!Road!
West!Melton!

Programme:!

• Grower!Forum$
• Annual!General!Meeting$
• Nut!Cracking!Competition!/!Display$
• Pot!Luck!Dinner!&!Social!/!BYO$
Friends!and!Family!Welcome!



 2 NZWIG NEWSLETTER – June 2016 2 

Walnut Harvesting, Washing and Drying  
Field Day (February 13, 2016) follow-up Article by Dave Malcolm!
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Next Robin showed us his walnut 
washer, a galvanised mesh cylindrical 
machine mounted on a trailer.  One 
larger cylinder washes the walnuts 
followed be a smaller cylinder with 
internally mounted brushes.  Four car 
batteries delivering 12 volts to two 
wheel chair motors power the washer.  
Batteries are charged by a solar panel. 

Next we walked around the orchard 
and Robin spoke about trees next to 
shelter trees not growing as well due to 
competition for water.  It was 
suggested that root ripping would solve 
this problem. 

The next property visited was Andrew 
and Jo Horsbrugh’s orchard also in 
West Melton.  Theirs is a 41-hectare 
property with trees aging from seven to 
13 years old.  Trees are spaced 10m by 
10m in 100 square metre blocks. 

Andrew and Jo are the agents for AMB 
Rousset walnut harvesters, and washing 
and drying equipment.  They 
researched equipment in the United 
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The first property visited was Robin 
and Steph Gilks’ walnut orchard in 
West Melton.  Robin has a 10-acre 
property with a mix of Rex and Meyric 
trees.  Robin has put his engineering 
skills to good use.  He showed us his 
irrigation control software on a 
monitor screen that can show which 
blocks are being watered and by how 
much. 

Robin talked about his ideas on frost 
protection.  He outlined his three 
approaches to combating frost in his 
orchard: 

1. Sprinklers producing a fine mist 
which moves up into the trees and 
freezes onto buds and flowers; 

2. Air movement; and 
3. Freezing on the ground from 

sprinkler irrigation. 

There is capacity for his irrigation setup 
for a large amount of water to be 
pumped in the orchard at any one time 
to combat frost.  He is certain that 
irrigation has some effect at controlling 
light frosts. 
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States, Italy and France.  They found 
equipment in the US is designed for 
large-scale orchards, but European 
orchards tend to be similar to ours in 
New Zealand in terms of scale. 

Their self-driven harvester can cover 
1.25 hectares an hour.  Nuts are put 
into a rear bin after blowers have 
removed leaves and other debris.  At 
the pack-house, the bins are emptied 
into a hopper where nuts are put 
through a destoner, dehulker and then 
washed.  A conveyer then sends the 
cleaned nuts to a three-layer tower 
dryer.  Warm air heated by gas is 
pumped into the bottom of the tower 
and the nuts are dried in large bins.  
Each layer is mounted on shelves and 
can be removed separately.  Andrew 
says that drying is the bottleneck in the 
whole process.  He says that it is 
important to scale drying capacity 
around the whole operation. 

An aspirator is the next step in his 
setup, which removes any empty nuts.  
After this a grading machine sorts nuts 
into similar sizes.  This step is 
important as cracking machines work 
more efficiently with similar sized nuts. 

Andrew and Jo take great care in 
preparing their orchard floor in 
readiness for harvest removing any old 
nuts, leaves and branches.  They do a 
leaf test every year and a soil test every 
2 years.  They use John McKendry 
from AgNutri Consulting (✆: 022 094 
2618) for their nutrient testing who 
recommends fertilizer applications for 
the following spring. 

Lastly, we visited The Department of 
Wine, Food and Molecular Biosciences 
at Lincoln University.  After a tour 



 3 NZWIG NEWSLETTER – June 2016 3 

4

Walnut Harvesting, Washing and 
Drying Article continued… 

around the facility, the group listened 
to a seminar presented by Leo 
Vanhanen and Dr. Geoffrey Savage 
about the physics and psychrometry of 
drying and storing walnuts.  They were 
able to study some of the interesting 
data that Erlin Novitasari has been 
working on for her Master of Science 
project in Food Innovation.  Some of 
her findings include the factors which 
influence the drying of walnuts.  These 
include air humidity, air flow, and 
temperature with humidity being the 
most critical. 

Leo showed from various sources the 
recommended moisture content of nuts 
in storage to range from 5% (UC 
Davis) to 12% (UNECE) with optimal 
storage temperature to be 0-10 degrees 
Celsius and relative humidity 55-70%.  
Dried walnuts should have a moisture 
content of 12% for the whole nut and 
8% for the kernel. 

Drying temperature was also discussed 
with Leo quoting from one source, 
‘many methods of drying walnuts are in 
use with the underlying principle 
usually the same, warm air 
temperature no higher than 38 degrees 
Celsius circulated around the individual 
nuts.  Walnuts have a critical 
temperature of 43 degrees Celsius 
when the oils will become rancid and 
inedible’. 

Leo presented graphs comparing the 
drying rates of seven varieties of 
walnuts including Stan, Franquette, 
Meyric and Rex.  All varieties showed 
most moisture loss in the first 12 
hours followed by slower drying rates 
in the next 12 hours.  In a 23 hour 
drying time, Franquette’s drying rate 
went from 42% down to 22%.  Rex 
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 and Meyric’s went from 28% down to 
16% moisture content.  Drying 
temperature was set at 30 degrees 
Celsius. 

Conclusions About Drying 

Leo concluded that walnuts need the 
following conditions for drying and 
storage: 

1. Low moisture content (8%-12%); 
2. Low water activity (0.8% or 

below); 
3. Low temperature to prevent 

rancidity; 
4. Low humidity; and 
5. Dark conditions to prevent photo-

chemical reactions occurring. 

The visit ended with a barbeque tea. 
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AMB Rousset Visits NZ 

Recently Renaud Rousset, grandson of 
the founder of AMB Rousset, France 
visited New Zealand. 

AMB Rousset is a family run business 
with over 40 years experience 
designing and manufacturing 
agricultural machines and equipment 
for harvesting and processing fruits. 

www.amb-rousset.com/en/ 

Here’s a short synopsis provided by 
Renaud of his brief visit to Aotearoa: 

My 6 days in New Zealand. 

It was the first time for me in New Zealand, 
the purpose of my visit was business, but 
what a dream for a rugby player to come 
and visit the country of the All Blacks. 

My time in New Zealand was short, it's why 
I have only visited the Canterbury area.  I 
have met growers who definitely love what 
they are doing.  The Kiwis have embraced 
the walnuts lifestyle and AMB Rousset is 
proud to help the growers to increase their 
productions in the next years.  I have been 
really excited to share our experience and 
knowledge to growers on shaking, 
harvesting, and processing.  I am already 
looking forward to come back in this 
amazing country, and there is no doubt that 
my next trip will be longer. 

Nutty Trivia 

Walnuts are not actually nuts, but 
drupes! 

So what is a drupe you ask?  A drupe is 
a type of fruit in which an outer fleshy 
part surrounds a shell (what we 
sometimes call a pit) with a seed inside.  
Some examples of drupes are peaches, 
plums, and cherries – but walnuts, 
almonds and pecans are also drupes.  
They’re just drupes in which we eat the 
seed inside the pit instead of the fruit! 
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U.S. Releases New Walnut 
Variety 
April 2016 

The University of California, Davis 
(UC Davis) Walnut Breeding Program 
has recently released a new walnut 
variety, ‘Durham’.  Researchers say the 
trees produce good quality kernels with 
some degree of resistant to blight. 

‘Durham’ is a relatively late leafing 
variety, which makes it better for blight 
avoidance compared to many of the 
other recently released walnut 
varieties, according to Chuck Leslie, 
UC Davis Walnut Improvement 
Program Director.  This makes it 
especially well suited to the 
Sacramento Valley, where there’s more 
spring rain. 

‘Durham’ also harvests about 10 days 
earlier than ‘Chandler,’ which helps 
alleviate the problem of the majority of 
walnut production coming in at the 
same time.  Currently about 70% to 
80% of walnuts are ‘Chandler,’ which 
creates issues with the use of harvesting 
machinery and drying capacity. 

One of the new nut’s most promising 
attributes is its light kernel color.  
“Kernel color is a very important 
component of the marketing and the 
value in the nuts, and particularly now 
that prices have gone down in the last 
year or two,” Leslie says.  “It’s much 
easier to sell, and the prices are holding 
better on light-colored kernels.” 

He adds that ‘Durham’ also offers a 
very plump kernel, and well-filled nuts 
mean greater yield per nut. 

The nut also has an attractive, light-
colored, smooth shell.  Although the 
in-shell market is not what it used to 
be, Leslie says this variety has the 
potential to be quite valuable in-shell. 
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Sources: 
http://www.growingproduce.com/nuts/new-
durham-walnut-offers-earlier-harvest/ 

http://agnetwest.com/2016/04/08/new-
walnut-variety/#more-57769 

U.S. Tree Nut Supply To 
Increase By 35% Or More 
In Next Five Years 
April 2016 

The U.S. tree nut industry's golden run 
may be winding down as it prepares to 
absorb a significant increase in supply in 
the face of weakening global demand 
and softer prices, according to a recent 
research report by CoBank.  Growers' 
margins should remain positive through 
2017, but operating profitably after that 
will become increasingly challenging. 

Fueled by soaring nut prices over the 
past 15 years, growers worked to fill a 
seemingly insatiable demand for U.S. 
nuts, resulting in thousands of acres of 
newly planted trees that will soon begin 
bearing nuts.  It is estimated that by 
2020 as much as an additional 1.2 to 
1.3 billion pounds of walnuts, almonds 
and pistachios could enter the market - 
up 35 to 38 percent from the 2015 
crop. 

"The key question is whether the 
market can accommodate this projected 
increase in supply," reports Christine 
Lensing, Senior Economist of CoBank's 
Knowledge Exchange Division.  "Prices 
may need to ratchet lower to adjust to 
the growth in supply, resulting in 
margin compression for U.S. nut 
growers." 

Over the past few months, nut prices 
have decreased by nearly 50 percent 
from the record highs seen in 2013 for 
walnuts and pistachios and from the 
2015 levels for almonds in response to 
waning demand in developing and 
traditional markets.  Some argue that 
the rebalancing of prices was inevitable, 
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if not long overdue, as nuts were 
starting to price themselves out of the 
market. 

The U.S. nut industry faces other 
challenges as well, including a stronger 
U.S. dollar, water supply issues, 
increased global production, and 
slowdowns in growth in China and 
other emerging economies which have 
been key engines of growth for the 
industry over the last decade. 

Lensing notes that lower profits for the 
nut industry could result in a shake-out 
of growers and as well as the pulling of 
older, less productive and less 
profitable orchards in California and 
elsewhere. 

"Grower profitability will suffer in the 
short term," says Lensing.  "However, 
we are cautiously optimistic about the 
U.S. nut industry's longer-term 
outlook.  The recent price corrections 
should re-invigorate domestic and 
global demand, and long-term 
consumption trends remain bright." 

CoBank's YouTube Video 

Sources:!
http://www.freshplaza.com/article/158168/
U.S.-Tree-nut-supply-to-increase-by-35-
procent-or-more-in-next-five-years 

http://www.cobank.com/Knowledge-
Exchange/Centers-of-
Excellence/~/media/Files/Searchable PDF 
Files/Knowledge Exchange/2016/Front Page  
US Tree Nut Industry  Apr 2016.pdf 

2015 California Walnut 
Acreage Report 
May 2016 

California’s 2015 walnut acreage is 
estimated at 365,000 acres, up 12 
percent from 2013.  Of the total 
acreage, 300,000 were bearing and 
65,000 were non-bearing. 

Of the walnut acreage reported, 
Chandler continues as the leading 
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Australian Nuts Gain 
$5MM Boost 
June 2016 

Horticulture Innovation Australia has 
been award a $5 million grant to 
increase the nation’s nut production 
capacity. 

The funding – will facilitate a four-year 
program that will result in higher 
density, shorter nut trees, with high, 
quality yields. 

Hort Innovation Chief Executive 
Officer John Lloyd said the 
Corporation worked closely with 
industry on the project scope, which 
involves advanced water and nutrient 
management techniques, applied 
through trials on almond and walnut 
crops. 

“Hort Innovation is excited to be 
successful in obtaining this $5 million 
grant today,” he said. “It’s a big boost 
for the Australian nut growers who will 
benefit from the time and cost 
efficiencies that arise through this 
project, and increased sustainability for 
the industry as a whole.” 

“There will also be positive flow-on 
effects to local nut consumers and the 
potential for an increased Australian 
nut presence in world trade export 
markets.” 

Mr Lloyd said the project will 
investigate the whole gamut of crop 
production techniques – from the 
beginning of the crop planting process, 
through to production to harvesting 
with economic modelling and 
continuous communication to industry. 

Source: http://horticulture.com.au/5m-
investment-to-bolster-aussie-nut-production/ 

1

variety with 104,450 bearing acres, 
followed by Hartley with 33,002 
bearing acres.  Chandler also accounted 
for 67 percent of the non-bearing 
acreage. 

San Joaquin County continues to show 
the largest acreage with 14 percent of 
the total, followed by Butte with 12 
percent and Tulare with 10 percent 
each. 

Source:  
https://www.nass.usda.gov/Statistics_by_State
/California/Publications/Fruits_and_Nuts/20
16walac.pdf 

2015 California Walnut 
Nursery Sales Report 
May 2016 

Combined sales of walnut trees to 
California growers were 18,021 acres 
for the 2015 crop year. The Chandler 
variety accounted for the largest 
percentage of new plantings at 75.8 
percent. The Tulare variety came in 
second at 14.0 percent, followed by 
the Howard variety at 6.0 percent. 

Source: 
https://www.nass.usda.gov/Statistics_by_State
/California/Publications/Fruits_and_Nuts/20
1605walsalessurv.pdf 

California Walnut Yields 
Maintain Record-Setting 
Pace 
June 2016 

Walnuts, like the other major tree nuts 
in California, are in the midst of their 
own growing pains as the industry 
expects the 2015 crop to tally a record-
high 602,000 tons when the accounting 
is done later this summer. 

The record crops come from increased 
plantings.  The increased growth 
recently led the California Walnut 
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Board to boost its annual advertising 
budget from $2 million to $15 million. 

Dennis Balint, Executive Director of 
the California Walnut Board (CWB) 
and Chief Executive Officer of the 
California Walnut Commission 
(CWC), said the funding boost comes 
at a time when walnut yields continue 
to set records. 

“US$15 million sounds like a lot for 
advertising, but it’s not,” said Balint.  
“It’s certainly a big step in the right 
direction.” 

Coupled with the budget increase for 
advertising, Balint says the CWB is 
rebranding itself to convince 
consumers to add more walnuts in their 
diets, and for those who don’t consume 
walnuts to add them. 

This will be necessary as the most 
recent 602,000 ton figure could be 
eclipsed with the current crop, barring 
unforeseen circumstances. 

Yields for the crop currently hanging 
from trees in California will be better 
known later this summer as the official 
2016 crop estimate is released in early 
September.  Still, Balint says the 
industry could produce 625,000 tons 
this year, which would be another 
record. 

There’s a catch to estimating the 
walnut crop after June 1, Balint says.  
Nut drop brought on by disease or 
other issues can reduce early-season 
estimates.  Prior to June 1, nut sets on 
the trees looked heavy with three to 
four nuts per cluster. 

Source: http://westernfarmpress.com/orchard-
crops/california-walnut-yields-maintain-record-
setting-pace 


