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On the 
Calendar

Jan 26-30: 
Texas Pecan Short 
Course; College Station

Feb 7: 
North Carolina Pecan 
Growers Workshop/Tour;  
Clinton, NC

Feb 27-28:
Southeastern Pecan 
Growers Convention; 
Point Clear, AL

Mar 1-3:
Western Pecan Growers 
Conference; Las Cruces

Mar 10-12:
National Pecan Shellers 
Mid-winter Meeting; 
Savannah, GA

Mar 24-26:
Georgia Pecan Growers 
Conference; Perry, GA

Jun 11-13:
Oklahoma Pecan 
Growers Conference; 
Ardmore, OK

Savage’s geographical reach. In addition to selling 
machinery throughout the United States, Savage Equip-
ment now delivers equipment to Argentina, Australia, 
Brazil, Israel, Mexico and South 
Africa. 

�e success of Savage Equipment is 
a legacy that now extends to multiple 
generations. Basil’s three sons all work 
in the pecan industry; his oldest, Basil 
Jr, operates the family’s pecan process-
ing plant and tends the orchard, Steve 
heads up engineering and does most 
of the computer drafting at Savage 
Equipment, while Basil’s youngest 
son, Clay, handles the purchasing 
functions and the parts department. 
Many of the Savage grandchildren 
now spend their school vacations 
working at the orchard and the equip-
ment plant. 

�e creative spark that launched 
the �rst pecan tree shaker has ignited 
Basil’s imagination many times since those sleepless 
nights in 1965, as he “saw a need and �lled it.” After �fty 

Werner Hamman
South Africa’s man for pecan equipment

Werner Hamman has been the enthusiastic representative of Savage 
Equipment in South Africa for almost three years. He grew up in the North-
ern Cape region, the son of the province’s agricultural services director. �e 
Hamman family also worked a small pecan orchard near their home in 
Hartswater. After a stint in the military, Werner attended college and began 
working in the parts department of the agricultural cooperative. �is served 
as an excellent training ground for the day he would eventually open his own 
agricultural equipment business.

Since becoming a distributor of pecan equipment, 
Werner has traveled extensively in support of the far-�ung 
pecan regions of South Africa (a land area almost twice 
the size of Texas). He has made several trips to the U.S. to 
learn more about the industry and the equipment that 
makes it all possible. �is past December, Werner 
brought his wife, Miranda, along for a taste of life in 
southern Oklahoma. �e two were able to enjoy some 
American-style hunting and �shing, which �t well with 
their lifestyle in South Africa. In addition to raising a son 
and two daughters, they enjoy running an exotic game 
farm in their spare time.

For the past several years South Africa’s pecan business 
has begun to �ourish and the future looks bright. It 
appears that Werner Hamman is the right man in the 
right place at the right time, and the Savage Equipment 
team, couldn’t be more proud to have him as their repre-
sentative in this strange and wonderful land.

News you can use!

Here’s a sampling of pecan-related news available on 
the internet and some of our favorite pecan publications.

Georgia pecan crop summary

A November 21 article in the Southeast Farm Press 
written by Brad Haire sums up the harvest-time state of 
the Georgia pecan crop. He explains that early estimates 
of a state output around 85 million pounds were turning 
out to be a bit too optimistic. �e number, he reports, 
will be more like 70 million and perhaps less.

“Once growers have gotten into the orchard the 
volume just doesn't seem to be there as was previ-
ously thought. Mostly as a result of small nuts and 
pollination conditions in the spring which limits 
the crop," said Lenny Wells, University of Georgia 
Extension pecan specialist. "Yields will be all over 
the board. Some orchards will have 200 pounds per 
acre; some will be good with 1,500 pounds or better 
per acre.”
�e article goes on to describe the continued interest in 

Chinese pecan buying. Haire reports that the Chinese 
purchase between a quarter and a third of the U.S. crop 
annually. And it’s a good thing, since tree planting contin-
ues at a rapid pace. 

Wells conducted an on-going grower survey from 
January through March in 2010, 2012, 2013 and 
2014 to gauge pecan tree planting in the state. �e 
current survey documents the planting of 391,488 
pecan trees and 15,328 additional pecan acres since 
2010 in Georgia.
In a separate article authored by Dr. Lenny Wells, he 

provides more detail into why crop yields in Georgia are 
smaller than normal. It all comes down to weather issues 
back in March and April last year. Cool March tempera-
tures meant a late bud-break, and a wet April made for 
poor pollination opportunities. 

From 1912-2003, maximum temperatures in 
Tifton during March and April average 69 and 77 
degrees F respectively. For 2014, these temperatures 
were 65.7 and 74.7. �is may not seem like much, 
but 3 degrees can make a big di�erence to a plant. By 
comparison, maximum March and April tempera-

brown and black. Some types of cream color kernels 
can appear to be too light in color as they do not 
look normal. Golden is the ideal color for pecan 
kernels and the wholesale buyers and consumers like 
it. Cream and golden are associated with freshness or 
recent harvest. Light brown and brown kernels are 

Continued on page 2
Werner and Miranda Hamman 
during a recent Oklahoma visit

tures for 2012, a year with early crop maturity were 
77 and 79 degrees, respectively. In addition, spring 
2014 was wet in South Georgia. Average April 
rainfall for Tifton is 3.81” from 1912-2003. We 
had 8.72” in April 2014. Such cool, wet conditions 
are a perfect recipe for poor pollination.

A big new player in the global pecan busi-
ness

The Western Farm Press website contains a Novem-
ber 4 article describing the acquisition of Harrell Nut 
Company by Golden Peanut and Tree Nut Company 
(formerly Golden Peanut Company LLC, a subsidiary of 
Archer Daniels Midland Company).

Company president, Kris Lutt, said, “Our diver-
si�cation into tree nuts began earlier this year, when 
we acquired 50 percent ownership of South African 
Pecans. We’re taking another step today. �e acqui-
sition of Harrell Nut Company moves us into the 
U.S. pecan market—a market that we expect will 
see increasing consumer interest in the coming 
years.”
Golden Peanut and Tree Nuts is headquartered in 

Alpharetta, Georgia.

Pecan Quality and Price

In the January issue of Pecan South, Dr. George Ray 
McEachern provides a straightforward description of the 
relationship between kernel quality and price. He begins 
by the various forms of �aws one might encounter.

�e most common are black stink bug spots, 
several forms of embryo rot, thin wafer kernels, 
fuzzy kernels, mold, weevil, sprouting, rancidity 
and more. 

Embryo rot comes in two forms: a shriveled 
kernel apex or the advanced brown shriveled kernel 
apex. Both are unattractive signs of inferior quality.
Dr. McEachern then goes on to describe the nuances 

of color as it relates to perceived quality and value.
Kernel color contributes to pecan quality with 

the sequence being cream, golden, light brown, 

associated with a wet harvest or insu�cient drying 
immediately after harvest. 
McEachern tells us that percent kernel is the next 

standard evaluated for quality, and describes how di�erent 
varieties have a range of percentages that would be consid-
ered “top quality” for that particular variety. �e best 
“Desirables” come in around 52 percent while quality 
”Stuart” pecans would be 46 to 48 percent.

Bigger is better only if the percent kernel is high. 
�e midpoint on size is commonly considered to be 
40 nuts per pound. “Pawnee” at 40 nuts per pound 
and all varieties with fewer nuts per pound are 
considered large and all varieties with more than 40 
nuts per pound are small.
�e articles concludes with a listing of other factors 

that a�ect price: variety, uniformity, percent moisture, the 
foreign market and carryover of good quality pecans.

A Golden Harvest:
50 Years of Savage Pecan Equipment

In 1965, a war in Vietnam was heating up; as was the race to the moon between the Ameri-
cans and Soviets. Beatle-mania was taking over the music scene. In St Louis, the enormous 
Gateway Arch was completed, and in Madill, Oklahoma, Basil Savage had an idea for a pecan 
tree shaker that was keeping him awake at night. It seems he and his young bride, Frances, were 
getting tired of climbing pecan trees to shake out the nuts for harvest. Basil thought it would 
be great if there was an a�ordable tree shaker that could be mounted to a tractor, so he decided 
to just go ahead and invent one. At the time, Basil was honing his metal working skills as an 
employee of American Flyers Airline at their maintenance facility in Ardmore, Oklahoma. 
�ese skills came in handy when the creative spark for a pecan tree shaker came along. A 
couple of years and several prototypes later, the shaker began to catch on with small-scale 
pecan growers in Oklahoma and Texas. 

Following the success of the shaker, Basil ventured into other pecan related equipment, 
including a harvester and a cleaner. As his young family grew from two to six, including three 
sons and a daughter, so too did the business. In 1971, he launched Savage Equipment, Incor-
porated. �e product line eventually spread from orchard equipment, to machines that 
cleaned and sized the pecans, and then, to cracking and shelling equipment that has become 
the standard of the industry today. �ese three categories of Savage pecan machinery are now 
called the Redline, Grayline and Silverline. �e product line has expanded right along with 

years in the industry and many signi�cant accomplish-
ments along the way, you might think Basil would be 
considering retirement, or at least some time to kick back 
and enjoy the fruits of his labor. You’d be wrong. Hun-

dreds more trees are going into the 
Savage pecan orchard each year, 
and 2015 promises to be one of the 
biggest ever for Savage Equipment. 
�e new row harvester, developed 
late in 2014, will be available to the 
general public this year. Plans are 
underway for signi�cant improve-
ments in several Savage machines, 
including the cleaner, v-sweeper, 
leaf-vacuum, harvester and sorter. A 
new pecan cracker, sanitizer and 
harvesting cart are on the drawing 
board for the near future. Basil has 
also been intentional about build-
ing a team at Savage Equipment 
that can enhance and build upon 
what he has established over the 
years. It has been an amazing 

�fty-year run, but Basil Savage continues to advance 
toward an even brighter future.
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Thinking of going organic?
If you’ve ever wondered what’s involved in 

growing your pecans organically, you’ll be pleased 
to know there’s a wealth of information available 
on the internet to help you along the way. On the 
USDA website (usda.gov) you will �nd a “Guide 
to Organic Certi�cation” that will provide  
step-by-step instructions on what it means to be 
“certi�ed organic” and everything involved in the 
process. You will also �nd a list of certifying agen-
cies (there are 48 of them based in the U.S. and 
another 34 in other countries).

If you’re a Georgia grower, it gets a little easier, 
or at least a little cheaper to get certi�ed. �e 
demand for organic produce is growing, and that 
demand is greater in Georgia than other areas of 
the south. Currently there are only about 75 farms 
certi�ed as organic in Georgia, and the Georgia Ag 
Department is on a mission to expand that 
number.

To kick-start that e�ort, Georgia Organics is 
teaming up with the Georgia Department of 
Agriculture for the 100 Organic Farms Campaign, 
which removes the �nancial barrier to USDA 
Organic Certi�cation by reimbursing the full cost 
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per acre.”
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purchase between a quarter and a third of the U.S. crop 
annually. And it’s a good thing, since tree planting contin-
ues at a rapid pace. 

Wells conducted an on-going grower survey from 
January through March in 2010, 2012, 2013 and 
2014 to gauge pecan tree planting in the state. �e 
current survey documents the planting of 391,488 
pecan trees and 15,328 additional pecan acres since 
2010 in Georgia.
In a separate article authored by Dr. Lenny Wells, he 

provides more detail into why crop yields in Georgia are 
smaller than normal. It all comes down to weather issues 
back in March and April last year. Cool March tempera-
tures meant a late bud-break, and a wet April made for 
poor pollination opportunities. 

From 1912-2003, maximum temperatures in 
Tifton during March and April average 69 and 77 
degrees F respectively. For 2014, these temperatures 
were 65.7 and 74.7. �is may not seem like much, 
but 3 degrees can make a big di�erence to a plant. By 
comparison, maximum March and April tempera-

brown and black. Some types of cream color kernels 
can appear to be too light in color as they do not 
look normal. Golden is the ideal color for pecan 
kernels and the wholesale buyers and consumers like 
it. Cream and golden are associated with freshness or 
recent harvest. Light brown and brown kernels are 

of organic certi�cation up to $1,000 for farmers 
pursuing it for the �rst time. Farmers who sign up 
will also have access to training and marketing 
assistance. �e goal? To reach the USDA recognized 
milestone of 100 Certi�ed Organic Farms by 2016. 

In addition to monetary help, there will be a 
series of free courses to help farmers learn the ropes 
on growing organically. To �nd out more about this 
program, go to the georgiaorganics.org website.

If you’d like to get a peek at what’s been done 
regarding organically grown pecans, you can search 
out a USDA article called "Organic Pecans: Anoth-
er Option for Growers" that was published in the 
November/December 2008 issue of Agricultural 
Research magazine. It seems a bit on the optimistic 
side, but you might �nd it 
interesting. Also, there’s 
an organic pecan 
orchard operating 
near Crystal City, 
Texas that might be 
an interesting subject 
for a future article in 
this publication. Stay 
tuned.

tures for 2012, a year with early crop maturity were 
77 and 79 degrees, respectively. In addition, spring 
2014 was wet in South Georgia. Average April 
rainfall for Tifton is 3.81” from 1912-2003. We 
had 8.72” in April 2014. Such cool, wet conditions 
are a perfect recipe for poor pollination.

A big new player in the global pecan busi-
ness

The Western Farm Press website contains a Novem-
ber 4 article describing the acquisition of Harrell Nut 
Company by Golden Peanut and Tree Nut Company 
(formerly Golden Peanut Company LLC, a subsidiary of 
Archer Daniels Midland Company).

Company president, Kris Lutt, said, “Our diver-
si�cation into tree nuts began earlier this year, when 
we acquired 50 percent ownership of South African 
Pecans. We’re taking another step today. �e acqui-
sition of Harrell Nut Company moves us into the 
U.S. pecan market—a market that we expect will 
see increasing consumer interest in the coming 
years.”
Golden Peanut and Tree Nuts is headquartered in 

Alpharetta, Georgia.

Pecan Quality and Price

In the January issue of Pecan South, Dr. George Ray 
McEachern provides a straightforward description of the 
relationship between kernel quality and price. He begins 
by the various forms of �aws one might encounter.

�e most common are black stink bug spots, 
several forms of embryo rot, thin wafer kernels, 
fuzzy kernels, mold, weevil, sprouting, rancidity 
and more. 

Embryo rot comes in two forms: a shriveled 
kernel apex or the advanced brown shriveled kernel 
apex. Both are unattractive signs of inferior quality.
Dr. McEachern then goes on to describe the nuances 

of color as it relates to perceived quality and value.
Kernel color contributes to pecan quality with 

the sequence being cream, golden, light brown, 

associated with a wet harvest or insu�cient drying 
immediately after harvest. 
McEachern tells us that percent kernel is the next 

standard evaluated for quality, and describes how di�erent 
varieties have a range of percentages that would be consid-
ered “top quality” for that particular variety. �e best 
“Desirables” come in around 52 percent while quality 
”Stuart” pecans would be 46 to 48 percent.

Bigger is better only if the percent kernel is high. 
�e midpoint on size is commonly considered to be 
40 nuts per pound. “Pawnee” at 40 nuts per pound 
and all varieties with fewer nuts per pound are 
considered large and all varieties with more than 40 
nuts per pound are small.
�e articles concludes with a listing of other factors 

that a�ect price: variety, uniformity, percent moisture, the 
foreign market and carryover of good quality pecans.

Continued from page 3



Page 5

Putting your orchard 
equipment to bed.

Now that harvest season is behind us, it’s time to store 
all that valuable equipment and make sure it’s ready to go 
next time you need it. Taking a few simple but important 
steps now, will pay dividends when harvest season rolls 
around again.

Cleanliness
Before storing your equipment, give it a good 

thorough  cleaning. A pressure washer and an air 
compressor are useful for these tasks (But, don’t forget 
those safety goggles). Remove all the dirt and debris that 
you can, as these will tend to hold moisture against the 
metal and increase the potential for rust.

Paint
Speaking of rust, now is a great time to paint any areas 

of exposed metal on your machines. If you want to stick 
with original colors, you can order a can of spray paint 
from Savage Equipment that will keep your machines 
looking new and original. While you’re at it, you should 
also get the safety stickers for your machines. Savage 
Equipment has those as well, along with the operator 
manuals you might need.

Chain and sprocket lubrication
Using a lot of oil on your drive chains during harvest 

season can cause the chains to accumulate sand and dirt 
which will wear out the chains and sprockets premature-
ly. However, when storing your equipment, and ample 
amount of oil can help protect the chains and sprockets 

from rust. In fact, a light coating of oil will help defend 
against rust for just about any unpainted surface on your 
machine. Just remember to wipe most of it o� of any 
moving parts when it’s time to crank up the machines for 
work this fall.

Gasoline
Gasoline doesn’t store very well inside a machine. For 

equipment with Kohler gasoline motors, they recommend 
adding Kohler PRO Series fuel treatment or equivalent to 
the fuel tank and running the engine for 2-3 minutes to 
help stabilize the gas over a few months. 

Oil
On the other hand, you should make sure oil in the 

motors is clean, full, and well distributed. Remove spark 
plugs and pour about 1 oz. of oil into cylinder(s), then 
crank engine slowly to distribute the oil. Also, disconnect 
the negative battery terminal.

Take inventory
Give your machines a good looking over for any 

missing or damaged parts. While things are a bit slower, 
it’s a great time of year to take care of ordering anything 
you might need. We’ll all be much busier this fall, and 
those rush-delivery shipping charges can get pretty steep.

Storage facility
Not everyone has a barn that will hold every piece of 

equipment, but take care to store your machines in the 
cleanest, driest place possible. Rust is the enemy of dura-
bility over the long haul and every little bit helps.

News you can use!

Here’s a sampling of pecan-related news available on 
the internet and some of our favorite pecan publications.

Georgia pecan crop summary

A November 21 article in the Southeast Farm Press 
written by Brad Haire sums up the harvest-time state of 
the Georgia pecan crop. He explains that early estimates 
of a state output around 85 million pounds were turning 
out to be a bit too optimistic. �e number, he reports, 
will be more like 70 million and perhaps less.

“Once growers have gotten into the orchard the 
volume just doesn't seem to be there as was previ-
ously thought. Mostly as a result of small nuts and 
pollination conditions in the spring which limits 
the crop," said Lenny Wells, University of Georgia 
Extension pecan specialist. "Yields will be all over 
the board. Some orchards will have 200 pounds per 
acre; some will be good with 1,500 pounds or better 
per acre.”
�e article goes on to describe the continued interest in 

Chinese pecan buying. Haire reports that the Chinese 
purchase between a quarter and a third of the U.S. crop 
annually. And it’s a good thing, since tree planting contin-
ues at a rapid pace. 

Wells conducted an on-going grower survey from 
January through March in 2010, 2012, 2013 and 
2014 to gauge pecan tree planting in the state. �e 
current survey documents the planting of 391,488 
pecan trees and 15,328 additional pecan acres since 
2010 in Georgia.
In a separate article authored by Dr. Lenny Wells, he 

provides more detail into why crop yields in Georgia are 
smaller than normal. It all comes down to weather issues 
back in March and April last year. Cool March tempera-
tures meant a late bud-break, and a wet April made for 
poor pollination opportunities. 

From 1912-2003, maximum temperatures in 
Tifton during March and April average 69 and 77 
degrees F respectively. For 2014, these temperatures 
were 65.7 and 74.7. �is may not seem like much, 
but 3 degrees can make a big di�erence to a plant. By 
comparison, maximum March and April tempera-

brown and black. Some types of cream color kernels 
can appear to be too light in color as they do not 
look normal. Golden is the ideal color for pecan 
kernels and the wholesale buyers and consumers like 
it. Cream and golden are associated with freshness or 
recent harvest. Light brown and brown kernels are 

Check the Row Harvester and other equipment 
videos on our YouTube channel: 

youtube.com/savageequipmentinc

tures for 2012, a year with early crop maturity were 
77 and 79 degrees, respectively. In addition, spring 
2014 was wet in South Georgia. Average April 
rainfall for Tifton is 3.81” from 1912-2003. We 
had 8.72” in April 2014. Such cool, wet conditions 
are a perfect recipe for poor pollination.

A big new player in the global pecan busi-
ness

The Western Farm Press website contains a Novem-
ber 4 article describing the acquisition of Harrell Nut 
Company by Golden Peanut and Tree Nut Company 
(formerly Golden Peanut Company LLC, a subsidiary of 
Archer Daniels Midland Company).

Company president, Kris Lutt, said, “Our diver-
si�cation into tree nuts began earlier this year, when 
we acquired 50 percent ownership of South African 
Pecans. We’re taking another step today. �e acqui-
sition of Harrell Nut Company moves us into the 
U.S. pecan market—a market that we expect will 
see increasing consumer interest in the coming 
years.”
Golden Peanut and Tree Nuts is headquartered in 

Alpharetta, Georgia.

Pecan Quality and Price

In the January issue of Pecan South, Dr. George Ray 
McEachern provides a straightforward description of the 
relationship between kernel quality and price. He begins 
by the various forms of �aws one might encounter.

�e most common are black stink bug spots, 
several forms of embryo rot, thin wafer kernels, 
fuzzy kernels, mold, weevil, sprouting, rancidity 
and more. 

Embryo rot comes in two forms: a shriveled 
kernel apex or the advanced brown shriveled kernel 
apex. Both are unattractive signs of inferior quality.
Dr. McEachern then goes on to describe the nuances 

of color as it relates to perceived quality and value.
Kernel color contributes to pecan quality with 

the sequence being cream, golden, light brown, 

associated with a wet harvest or insu�cient drying 
immediately after harvest. 
McEachern tells us that percent kernel is the next 

standard evaluated for quality, and describes how di�erent 
varieties have a range of percentages that would be consid-
ered “top quality” for that particular variety. �e best 
“Desirables” come in around 52 percent while quality 
”Stuart” pecans would be 46 to 48 percent.

Bigger is better only if the percent kernel is high. 
�e midpoint on size is commonly considered to be 
40 nuts per pound. “Pawnee” at 40 nuts per pound 
and all varieties with fewer nuts per pound are 
considered large and all varieties with more than 40 
nuts per pound are small.
�e articles concludes with a listing of other factors 

that a�ect price: variety, uniformity, percent moisture, the 
foreign market and carryover of good quality pecans.

The Savage Row Harvester
is on a roll.

Savage’s 8548 Row Harvester made its debut in 2014, 
and has already gained quite a few fans. �ese past few 
months, we’ve showed it to some of our Pecan Country 
neighbors in Oklahoma, Texas, Arkansas and Georgia. 
Soon we’ll be making the rounds of the pecan conferences 
with this amazing new machine. We’d love for you to 
come visit with us and see what all the fuss is about.
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Cranberry Orange Bread 
½ c butter softened  1 c sugar
2 eggs    ½ c milk
½ tsp salt   2 c �our  
2 tsp baking powder  ½ c pecans, chopped
1 ½ tsp grated orange peel 
1 c fresh or frozen cranberries, coarsely chopped

• Preheat oven to 375.
• Cream butter and sugar until light and fluffy. Beat in 

eggs, one at a time, add milk. 
• Combine flour, baking powder, and salt. Add to 

butter mixture, stir just until moistened.
• Fold cranberries, orange peel, and pecans into batter.
• Grease and flour mini-loaf pans. Pour 1/2 cup batter 

into each pan. 
• Bake 375 for 25-30 minutes or until wooden pick 

inserted in center comes out clean. Cool on rack. 
Glaze or decorate. 

Yields 6-8 mini loaves to share with friends (or not).
Orange Glaze: Combine 1 cup confectioner’s sugar 

and 1 Tbsp plus 1 tsp orange juice in a small bowl 
and stir. Drizzle over each mini loaf.

Walnuts vs. Pecans
Perhaps you’ve wondered which one is better for 

you--walnuts or pecans. It turns out to be one of those “it 
depends” sort of answers. Walnuts contain more omega-3 
fatty acids and more protein than pecans. Also, one cup of 
walnuts contains about 0.6 milligrams of B6, while one 
cup of pecans has only 0.2 milligram. But pecans are richer 
than walnuts in thiamine content, adding about 48% of 
our recommended daily value. Pecans have more 
mono-unsaturated (good) fat, and they have a bit more 
�ber for you. And, we all know pecans taste great, 
dispelling the notion that everything that’s good for you 
has to taste bad.

It being basketball season, I thought 
I’d pass along a few great quotes by a 

few great basketball players.

If you’d like a copy of Pecan Country News delivered to your email in-box each quarter, send an email to 
pecancountry@savageequipment.com. Feel free to pass this newsletter along to friends and family.
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the Georgia pecan crop. He explains that early estimates 
of a state output around 85 million pounds were turning 
out to be a bit too optimistic. �e number, he reports, 
will be more like 70 million and perhaps less.

“Once growers have gotten into the orchard the 
volume just doesn't seem to be there as was previ-
ously thought. Mostly as a result of small nuts and 
pollination conditions in the spring which limits 
the crop," said Lenny Wells, University of Georgia 
Extension pecan specialist. "Yields will be all over 
the board. Some orchards will have 200 pounds per 
acre; some will be good with 1,500 pounds or better 
per acre.”
�e article goes on to describe the continued interest in 

Chinese pecan buying. Haire reports that the Chinese 
purchase between a quarter and a third of the U.S. crop 
annually. And it’s a good thing, since tree planting contin-
ues at a rapid pace. 

Wells conducted an on-going grower survey from 
January through March in 2010, 2012, 2013 and 
2014 to gauge pecan tree planting in the state. �e 
current survey documents the planting of 391,488 
pecan trees and 15,328 additional pecan acres since 
2010 in Georgia.
In a separate article authored by Dr. Lenny Wells, he 

provides more detail into why crop yields in Georgia are 
smaller than normal. It all comes down to weather issues 
back in March and April last year. Cool March tempera-
tures meant a late bud-break, and a wet April made for 
poor pollination opportunities. 

From 1912-2003, maximum temperatures in 
Tifton during March and April average 69 and 77 
degrees F respectively. For 2014, these temperatures 
were 65.7 and 74.7. �is may not seem like much, 
but 3 degrees can make a big di�erence to a plant. By 
comparison, maximum March and April tempera-

brown and black. Some types of cream color kernels 
can appear to be too light in color as they do not 
look normal. Golden is the ideal color for pecan 
kernels and the wholesale buyers and consumers like 
it. Cream and golden are associated with freshness or 
recent harvest. Light brown and brown kernels are 

Don’t let what other people think decide who you are.
Dennis Rodman
If all I’m remembered for is being a good basketball 
player, then I’ve done a bad job with the rest of my life.
Isiah Thomas
You can’t get much done in life if you only work on the 
days when you feel good. Jerry West
I’ll do whatever it takes to win games, whether it’s 
sitting on a bench waving a towel, handing a cup of 
water to a teammate, or hitting the game-winning 
shot.” Kobe Bryant
I have missed more than 9000 shots in my career. I have 
lost almost 300 games. On 26 occasions I have been 
entrusted to take the game winning shot…and missed. 
And I have failed over and over and over again in my 
life. And that is why… I succeed. Michael Jordan

tures for 2012, a year with early crop maturity were 
77 and 79 degrees, respectively. In addition, spring 
2014 was wet in South Georgia. Average April 
rainfall for Tifton is 3.81” from 1912-2003. We 
had 8.72” in April 2014. Such cool, wet conditions 
are a perfect recipe for poor pollination.

A big new player in the global pecan busi-
ness

The Western Farm Press website contains a Novem-
ber 4 article describing the acquisition of Harrell Nut 
Company by Golden Peanut and Tree Nut Company 
(formerly Golden Peanut Company LLC, a subsidiary of 
Archer Daniels Midland Company).

Company president, Kris Lutt, said, “Our diver-
si�cation into tree nuts began earlier this year, when 
we acquired 50 percent ownership of South African 
Pecans. We’re taking another step today. �e acqui-
sition of Harrell Nut Company moves us into the 
U.S. pecan market—a market that we expect will 
see increasing consumer interest in the coming 
years.”
Golden Peanut and Tree Nuts is headquartered in 

Alpharetta, Georgia.

Pecan Quality and Price

In the January issue of Pecan South, Dr. George Ray 
McEachern provides a straightforward description of the 
relationship between kernel quality and price. He begins 
by the various forms of �aws one might encounter.

�e most common are black stink bug spots, 
several forms of embryo rot, thin wafer kernels, 
fuzzy kernels, mold, weevil, sprouting, rancidity 
and more. 

Embryo rot comes in two forms: a shriveled 
kernel apex or the advanced brown shriveled kernel 
apex. Both are unattractive signs of inferior quality.
Dr. McEachern then goes on to describe the nuances 

of color as it relates to perceived quality and value.
Kernel color contributes to pecan quality with 

the sequence being cream, golden, light brown, 

associated with a wet harvest or insu�cient drying 
immediately after harvest. 
McEachern tells us that percent kernel is the next 

standard evaluated for quality, and describes how di�erent 
varieties have a range of percentages that would be consid-
ered “top quality” for that particular variety. �e best 
“Desirables” come in around 52 percent while quality 
”Stuart” pecans would be 46 to 48 percent.

Bigger is better only if the percent kernel is high. 
�e midpoint on size is commonly considered to be 
40 nuts per pound. “Pawnee” at 40 nuts per pound 
and all varieties with fewer nuts per pound are 
considered large and all varieties with more than 40 
nuts per pound are small.
�e articles concludes with a listing of other factors 

that a�ect price: variety, uniformity, percent moisture, the 
foreign market and carryover of good quality pecans.

Serving Size: 1 cup, chopped
Amount Per Serving  Walnuts Pecans
Calories   783   822
Total Fat   80  g  86 g
Saturated Fat   7  g  7 g
Polyunsaturated Fat  57  g  26 g
Mono-unsaturated Fat  11  g  49 g
Cholesterol   0  mg  0 mg
Sodium    3  mg  0 mg
Potassium   529  mg 488 mg
Total Carbohydrate  17  g  16 g
Dietary Fiber   8  g  11 g
Sugars    3  g  5 g
Protein    18  g  11 g


