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WCGA Logo
Makes its Debut

After several years in which the ne
for a logo was seen, the WCGA Board
Directors made the decision to hirg
graphic artist to design one. The purp
was to provide something to members t
could be used in their advertising and
beling to identify them and their produg
with a recognized growers’ associatid
and thus to give them more credibility.

The logo was designed by Maf

Ruhl, a Portland graphic artist with 3

years of experience. Most of her work]i

related in some way to food, so our t3
for her fit well within her experience.
While Mary doesn’t grow chestnu
she tells us she enjoys growing vegetab
tree fruits and native plants. She says
actually the plants grow themselves, 3

she just fools herself into thinking shg’s

had some part in the process.
Mary can be reached at 503-63
6905.

Big Crowd Turns Out for California
Central Valley Orchard Tour

ed spite of last minute changes, ndrees. He hasn’'t lost any trees since he
Obne who participated in the tour of Cenbegan caring for the orchard and feels it's
%ral California orchards, Sept. 7 and 8due to his diligent efforts at disinfecting

PS¥ent away without a feeling that theyhis  pruning__
Ndtarned a great deal and had ample opnplements.
35ortunity for exchanging ideas and infor- S a ;
Smation with other growers. Thanks gdQuacinella, whdy

Mo Harvey Correia, Isleton, CAgrowerforp | a n't e d

beautiful and a source of income, others, espde has about %ay Ryugo d|scusss methods
cially developers, see only visions of one moracres of treess storing chestnuts.

suburban housing tract. The problems betweghanted on 20

the two factions wre obvious.

foot centers.

There was dis-
cussion about storing
nuts and it is apparent
that everyone has a
method that works best
o] for them, and that all
methods are not the
same. Dr. Kay Ryugo,
retired professor from
UC Davis said he fa-
B8 vors storing the nuts
for 3 to 4 days in cold
water before storing.
He states this keeps the
nuts from molding by
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keeping sugar from

- forming on the bottom
Tour participants stand among the 82 year-old trees at the orchargfotfhe nut where mold

Jim Paoletti
! . would naturally form.

Jim Paoletti’'s orchard of 82-year-old  Two of the last orchards visited on
Italian marrones were beyond descripFriday were those of Cliff Acosta and Joe
tion and he described how his father haflachado, just a short distance from each
come from Northern Italy and grafted allother. Acosta’s orchard sustained heavy
the trees as seedlings. Jim says they uséddmage to young trees last year when a
to produce more nuts than they do cureontainer was used for painting the trees
rently and feels that it's due to a lack othat had previously contained Roundup.
pollination -- that there used to be mordll of the trees painted were killed and
chestnuts in the area. He also mentiondthd to be replanted.
the importance of disinfecting pruning  The last stop of the day was at the
tools when working on trees. He said thatoung 85-acre chestnut orchard of
his father didn’t disinfect and often lost See Orchard Tour, p. 6



A MESSAGE FROM THE PRESIDENT

Dear WCGA Members:

Harvey Correia put together a wonderful tour of California
orchards in early September. We saw mature orchards, one
planted in 1918, and maturing orchards in various stages of de-
velopment as well as the test orchard at UC Davis with its collec-
tion of numerous chestnut varieties. We were warmly welcomed
by Lucienne Grunder and her family at their Owl Creek Ranch where Angelo Ibleto out did him-
self once again by preparing a delicious barbecue. The two-day event was on schedule, very
informative and entertaining too.

A design for the WCGA logo was completed and accepted by the logo committee. | think
it is very attractive and | encourage growers to use it in the promotion of their chestnuts and
chestnut products. Some guidelines have been developed for the use of the logo and they will
be incorporated in the association bylaws at the next annual meeting. Any grower interested in
utilizing the logo should contact Carolyn Young for a copy of these guidelines and the instruc-
tions on how to obtain the logo itself. (See page 5.)

Elsewhere in this newsletter you will find a draft of the proposed USDA standards for chest-
nuts. This is a result of the discussions held at the meeting at Michigan State University this sum-
mer and it is very important that all growers read it and become familiar with its content. Indi-
vidually, we should organize our thoughts on this document so that a response can be for-
warded to the USDA. This can be reviewed at the annual meeting. It may be appropriate to
offer a response from the WCGA but if there are wide differences in opinion responses from
individuals may be necessary.

The annual meeting will be on Saturday, Feb. 23, 2002. The time and place have not
been determined as yet but it will be in the Portland, OR, general area. It is the intention of the
board of directors to try to alternate the location of the summer field days and the annual meet-
ing between suitable locations in California and the Northwest. The program will attempt to
focus on some of the points of interest expressed in the survey. Tentatively, we will have presen-
tations on tree nutrition, marketing, which may cover packaging and distribution, and an in
depth presentation on harvesting and processing.

I hope that your harvest is going smoothly. If any growers have shortages of chestnuts or an
excess of certain sizes, let some of the other growers know because it may be easier for those
closer to some urban markets or with more developed marketing channels to even out the supply.

I look forward to seeing as many of you as possible at the February meeting.

Best Regards,
.l"rf:_:':) r_.f_? f\
I".o-"ll '\.-:‘_r{_.._p—-,. LII::;&""J{I-L" o

EDITOR’S NOTES

Special thanks this month to Jennifer Wilkinson, Editor of the Australian Nutgrower and in
whose publication both Mr. Klinac’s and Mr. O’Kane’s articles appeared. She arranged
permission for us to reprint and sent original files as well which saved my retyping each. Each of
the articles is exceptional and | think you’ll gain much from them.

Kathleen Kelley and Bridget Behe’s research paper on how chef’s perceive chestnuts
should give growers insight to how one of our market segments looks at our product.

A chance meeting with Charlie NovoGradac at the recent NNGA meeting led to the article
on his homemade chestnut sorter. It’s practical, its useful and best of all he did it for only $100.

Of importance to all members is a draft copy of the USDA’s proposed standards for
chestnuts. Your comments and questions are encouraged to the USDA.
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The views, articles and advertising appearing
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necessarily reflect the attitude nor policy of the
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reserves the right to reject or edit all material
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Does anyone out there want
mechanical chestnut sheller/peelel

by Dr. David Klinac
Executive Director of the New Zealand Chestnut Council and HortResearch Scientist
Reprinted from Chestnutz News, with permission of the author and publisher, the New Zealand Chestnut Council, Inc.

here are three models (of chestnuhand or the fundg to pursue these ap-mechanical prototype to do this was built (and

sheller/peelers) currently in existenceproaches further. patented) in 1993, but apart from some lim-
all working on basically the same principle Some history ited use in processing nuts prior to chestnut
as that of the original ‘Little Ripper’, the ba-  Itall started in the early 1990’s with a Newsoup production at the odd Mystery Creek field
sic model capable of shelling about 50kg dfealand Chestnut Council (NZCC)/Chestnutday, no further use was made of it. This was
whole chestnuts per hour. Exports NZ Ltd. (CENZ). (1993) requirementthe time when fresh exports were still doing

Whole fresh chestnuts are fed in throughfar some way of peeling NZ chestnutswell and either freeze drying, crumbled/stuff-
hole in the top. An electric motor beneath ing products or a secret new Hungarian
drives a cutting disk which mechanica process, were seen as fulfilling all NZ's
removes the shell and some pellicle. A 4 requirements.
ond electric motor controls rate of feed 4 : ! Further development work over the
throughput. On the smaller 15-20 kg h . years has therefore been sporadic, depend-
‘Baby Ripper’, this second motor is ing on availability of funding: initially from
placed by a hand-operated mechan NZCC and CENZ, and later by the Chest-
suitable for smaller volume domestic nut Company of NZ Ltd. - the Kiwi Chest-
On the larger 300 kg/hr ‘Big Ripper’ ve nut Co-operative Company and Bill
sion (for packhouses), additional refi Walker of E-Type Engineering Ltd.: all
ments of variable speed, automatic fi supported in turn by Technology NZ.
(via hopper and conveyor belt) and extt, It's been a low priority project for
tion fan-assisted separation of shelled HortResearch (and one they've lost a lot
from wastes are added. The system of of money on). Many thanks to Barry
eration is purely mechanical (and patd¥ Stevenson, the designer, for keeping it alive
protected since 1997). No heat, flam¢ (under the table, quite literally at times).
steam is used. The nuts emerge still f | There’s still room for improvement
and whole. On easy-to-peel US, Ching and we'd like to do some more R & D
European and some Australian ches work on it this coming season (funding
cultivars, the machines can remove b i allowing). Where to go next though,
shell and pellicle together. On harder | largely depends on whether there’s any
peel Japanese and New Zealand h interest or demand out there for such a
cultivars, pellicle removal is patchy. Us I.: machine, from you the growers and most
ally only the shell and part of the pellig likely end-users....
is removed requiring a second, sepal * What sort of throughput do you need?
follow-on treatment if totally clean nu = e Just shelled nuts or shelled and
are required. A standard mechanical 3 peeled as well? (i.e. both shell and pel-
tato-peeler (a rotating abrasive-lined d licle removal)
with water flowing through) removes t * Do you need the surface kernel de-
pellicle by grinding it off producing tail left intact?
smooth Easter-egg type appearance (mi- ] * How much wastage and breakage is
nus all surface detail). Controlled drying, freezSamples had been sent overseas to put througgtteptable?
ing, cooking or microwaving can also be useBuropean machines, but the results had been How much would you be prepared to pay
to render the pellicle dry, loose and brittle, fanconclusive. Early HortResearch experimentir such a machine?
easier removal. Pressure or steam-explodinigyolved the engineers of the then ‘Engineer How many machines would be likely to
or freeze-drying, are more exotic possible alhg Development Group’ trying a range of dif-sell? (i.e. is it worth doing a production run?)
ternatives. We also have an experimentfdrent approaches from flame through freez- Some feedback on this would be much
chemical removal process which reduces tlieg, pressure, decomposition and explosiomppreciated and would greatly help decide
pellicle to a wet tissue paper-like consistendyione produced an acceptable peeled produtie future of this project.
and breaks its bonds to the kernel belowo they switched to a 2-part process, focusirgd. Note: Dr. Klinac can be contacted at
(We've also experimented with enzymesirst on shell removal, to be followed by a seceklinac@hortresearch.co.nz
Currently though, there hasn't been the dend separate pellicle removal stage. An early oo
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A P I astl C B arre I C h EStn Ut S O rte r with flanges (probably unnecessary). The
bearings were simply scrap blocks of wood
: drilled to a snug fit with the conduit axle
Bljll.cll Itdlogrghellf NanGd dsave and greased. | used conduit connector fit-
rticle an oros aries NovoGraaac H H H
Chestnut Charlieys Organic Produce tings a_s collars mSIfje. the blocks, to keep
nuts2sell@aol.com the cylinder from sliding back and f_orth.
The Sorter Stand and Collection
modeled my chestnut sizer after thos&he three plastic screens were then fitted over System
| have seen in Italy and Australia. Thosthe wheels, trimmed, and fastened with pop  The tumbler rests across a trestle made
are made from sheet metal screens havingets to the metal. The axle was 3/4” electriof scraps of lumber and plywood. It fits
round holes in ascending sizes, formed intocal conduit. The axle slippédrough center snugly to the plywood at the left, the in-
cylinder. The cylinder rotates on a horizontatoles drilled in the spokes and was fastendéed end, so nuts do not escape before the
gauntlet. The right, or large hole end, is
gapped about three inches, to allow any
surviving nuts to drop onto a chute leading
to the “extra-large” bucket. In the middle
the nuts fall to hardware cloth from which
they roll into buckets. An array of wallpa-
per brushes screwed to a plank pushes stuck
nuts back inside the cylinder. The trestle
was framed square and level for simplic-
ity—I merely shim up the in-feed legs two
inches to urge the nuts to drift down the
length of the sorter.
The Drive System
A friend gave me a salvaged gear-re-
duction electric motor. By lucky happen-
stance, merely looping an automotive fan
belt around the outside of the cylinder to
the motor achieved a satisfactory rate of ro-
The finished sorter is shown complete juice barrels, wallpaper brushes to keep the nuts moviagion, about 20 turns a minute. The hang-
hardware cloth and other easily obtained materials. Cost to build was about $100. ing weight of the motor—the mounting
axle, powered by an electric motor. Chestn
are fed into one end of the cylinder and ro|
like pinballs until they drop through the first
hole they fit. If the cylinder axis is inclined,
gravity pulls the nuts down the length of th¢
tumbler, over increasing size holes, until th
nuts fall into collection bins of uniform sizes.
Unable to find someone who could fabri{:
cate a chestnut sorter for me locally, | detel
mined to build one myself out of materials an
tools readily at hand. The result may not b
pretty but it works pretty well.
Construction of the Cylinder
For the screens | used plastic sawed fro
used juice barrels | bought for about $5 each
drilled the hundreds of holes with hole sawj
7/8”, 1" and 1-1/8” successively. It was te
dious but done in a couple of afternoons. T
cylinder is framed of four wheels, of about 15
in diameter, with 1” x 2" wood for spokes. The

wheel rims were 3” wide sheet metal, cut al
rolled round for me by a local furnace sho JThe view from beneath the sorter reveals the scrap gear-reduction electric motor which drives the
unit using an automotive fan belt surrounding the barrels.
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plank is secured to the tres
with strap hinges—tensiorf o
the belt and allows play fg
an out-of-round wobble. T
belt is taut enough to drive t
cylinder, there is no gap
catch your fingers within th
operator’'s reach, and itis sli
pery enough that you can st
the tumbler with your han{
without shutting off the mo|
tor and without injury.

WCGA
ANNUAL
MEETING

Modifications to be to be held
Considered
As it is, the sorter does Saturday

fine job of sorting chestnu
in order that | can sell th
larger nuts for higher price

Feb. 23, 2002

I have nonetheless conside in the

improvements. Forinstanc

the sorter cylinder, now corfth end view of the sorter reveals the 1"x2” wooden spokes Greater Portland
area

prising three 18" |ond‘nounted on a 3” sheet metal rim. The axle is electrical condu

screens, could be lengthened to accommo- Time and Money
date one more larger nut size. If standard Since | used scraps and recycled mat
sizes are ever adopted in the chestnut inals for the most part, | am necessaril

Tentative topics include

dustry it would be a simple matter to drillguessing when | say that the whole sortg( Marketing

and attach a new screen. If the sorter is toas produced for under $100. This dogk (including Packaging)

be lengthened, | would consider a stiffer onot include the electric motor. Time allot- Distribution

bigger axle. A nice accessory would be ted to design, construction, and assembjy .

preliminary cleaning and culling table, withamounted to no more than four or five days I;awes?ng
rocessing

a chute leading to the sorter. Leveling legsot counting the trip to Italy, the weeks o
might be a useful way to fix or vary the injpondering and doodling, and assemblinf
cline of the cylinder for maximum effi- materials. In terms of utility and satisfac

Tree Nutrition

ciency. tion, it has been a very rewarding project
Ut Guidelines for the Use of the WCGA Logo
\QE,,E".- G:,r_ The logo is owned by Western Chestnut Growers Association and it is protectedl by
'::._.; Gé United States copyright law. It can only be used by members of the WCGA and users |do not
oL ,:% have the right to grant use of the logo to another person. Users agree to cease all use of the
&i}' 'Cfn.. logo upon cessation of their membership. The user agrees to use the logo as it is proyided
ﬁ ".-]:_ and not to modify it beyond the following:
wJ i~ a) The logo may be enlarged or reduced to meet individual needs.
Z,. q_f-':r” b) The logo may only be duplicated in the colors provided in the original copy or in black
e and white.
¢) The logo may be used to promote any members chestnuts or chestnut products on labels,
banners, stationery, clothing, etc.
d) Use of the logo does not imply that the user is an official representative of the WCGA.
e) The logo should always be reproduced in the highest possible resolution regardless of the application.
How to Obtain the Logo

All members of WCGA are entitled to use the association’s logo. The easiest way to obtain it is to email your request to the
Editor and it will be returned via email. Please specify the file type you want, e.g., TIFF, BMP, etc., and whether yau need i
PC or Mac format.

If you prefer receiving it on disk send a blank disk (floppy or Zip) with appropriate protective, stamped, self-addressged
envelope to the Editor at PO Box 841, Ridgefield, WA 98642. Make sure your disk will accommodate the file. The TIFF|file is
948K. The BMP file is 55K. For the best resolution we would advise using a TIFF file. Send your email request to
Carolyn@ChestnutsOnLine.com. It will be sent as soon as the request is received.
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Participants walk beneath irrigation tubing suspended from the trees.
The technique is intended to prevent damage to the irrigation system.

Worker demonstrates the propane-
powered gopher-blaster at the Owl
Creek Ranch of Lucienne Grunder.

and mentioned that he felt the Okei
was ggood pollenizer. He also liked
the Fowler variety and mentioned

Lucienne Grunder. With her ma 4 : : ' that there was no invagination in the
ager, Polo Ramos, and her st _ 3 nuts.

Lucienne has planted/grafted 17 dif ' | ‘ The Tokunago orchard in Yuba
ferent varieties of trees. An interepl City had 12 year-old trees on 20 x

20 foot centers. The trees looked
very healthy and it was obvious there
was good production.

The final visitation was to the 15
year-old Weed Orchard (formerly
Tanimoto) in Gridley where there was
much interest in the suspended drip
watering system. Drip tubing was
suspended from the trees at a height
of about 8 feet. While it prevented
the system from being damaged by
the equipment on the ground, the or-

ing demonstration of a “goph¢
blaster” was done and participa
were impressed with its effectivene
Harvey Correia welcome
people to his orchard on Saturd
morning. He states it is the only o
below sea level in the state. Tree$
the orchard are planted on 28.4 f
centers and each is on a mound.
Harvey talked about his use
N-pHuric to lower the pH of his soije®
He injects the product into his irrig gzl

tion system. chard manager said that they still had
Neal Van Alfen, Dean of thelarveyCorreia demonstrates how he checks the moisture of his soi¢gasional damage by high equip-

School of Agriculture and Envirorfletermine when to irrigate. ment moving through.

mental Science at UC Davis, and re- Highlight of the weekend was

tired professor, Kay Ryugo acted as guides at the UC Davis ttee Friday evening dinner prepared by WCGA's official chef, Angelo
search farm, where participants saw a number of varieties of chiséto. Lucienne Grunder graciously offered her hilltop home. Spe-
nuts grown there. Dr. Ryugo pointed out the Fowler and Okei tregd thanks to both for this very special occasion.

Thirty-five people enjoyed the gourmet feast of tri-tip steaks, pasta, wine
and all the trimmings. Raffle-master, Ben Bole auctioned off a shirt and
Chef, Angelo Ibleto, takes a break with Sandy and Ben Bole. a hat with the new WCGA logo to two lucky ticket-holders.
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U.S Standards for Grades of Chestnuts in the Shell
A Draft Copy

The following proposed USDA standards for chestnuts have
been provided to WCGA by Gerald E. Berney, Agricultural
Engineer with USDA-AMS-Transportation and Marketing. He
would like your questions and/or comments as soon as possible.
Mr. Berney can be contacted at USDA-AMS-Transportation and

Marketing, 1222 South Agricultural Bldg., Washington, DC
20090-6456. His phone number is 202-720-8050. He can be
reached via email at Gerald.Berney@usda.gov.

The proposed standards are being presented here exactly as
they were provided to the association.

Grades

U.S. Fancy.

U.S. No. 1.

U.S. Commercial.

Size Classification

Size classification.
Tolerances

Tolerances.

Application of Tolerances
Application of tolerances.
Sample for Grade or Size Determination
Sample for grade or size determination.
Definitions

Fairly uniform in color.
Fairly uniform in color.
Mixed in color.

Clean.

Fairly clean.

Slightly dirty.

Loose extraneous or foreign material.
Shriveling.

Blank

Well developed.

Fairly well developed.
Poorly developed.

Well cured.

Diameter.

Rancid.

Freezing or freezing injury.
Decay.

Injury.

Damage.

Serious damage.

Grades

U.S. Fancy.

“U.S. Fancy” consists-of chestnuts in the shell which meet the following
requirements:

(a) Shells are: Free from injury by any cause.

(b) Kernels are: Free from injury by any cause.

(c) For tolerances see Tolerance section.

U.S. No. 1.

“U.S. No 1” consists of chestnuts in the shell which meet the following
requirements:

(a) Shells are: (1) Free from damage by any cause.

(b) Kernels are: (1) Free from damage by any cause.

(c) For tolerances see tolerance section.

U. S. Commercial

“U.S. Commercial” consists of chestnuts in the shell which meet the following
requirements:

(a) Shells are: (1) Free from serious damage from any cause.

(b) Kernels are: (1) Free from serious damage from any cause

(c) For tolerances see tolerance section

Sizes
Size classification.
Size of chestnuts shall be specified in connection with the grade in accordance

Fall 2001

with one of the following classifications.

Size Minimum Maximum
Classification Diameter Diameter
Mammoth 1 3/8 inches No Maximum
Jumbo 1 1/4 inches 1 1/2 inches
Giant 1 1/8 inches 1 3/8 inches
Large 1 inch 1 1/4 inches
Tolerances

The following tolerances are determined by count, except for extraneous or
foreign material, which is determined by weight, and all are provided as
specified:

(a) Defects.

(1) U.S. No. Fancy.

(i) For shell defects.

10 percent, for chestnuts with injury to the shells, including not more than 5
percent damage.

(ii) For kernel defects.

10 percent for chestnuts with injury to the kernels, including not more than 5
percent damage: Provided, that included in the 5 percent tolerance no more
than 2 percent shall be allowed serious damage for rancid, mold, decay or live
insects.

(iii) For loose extraneous or foreign material.

0.50 percent (one-half of 1 percent) of net contents in container.

(2) U.S. No. 1.

(I) For shell defects.

12 percent for chestnuts with damage to shells, including no more than 6 percent
serious damage.

(ii) For kernel defects.

12 percent for chestnuts with damage to kernels, including not more than 6
percent, shall be allowed for serious damage: Provided, that included in the 6
percent tolerance not more than 3 percent shall be allowed for rancid, mold,
decay or live insects.

(iii) For loose extraneous or foreign material, by weight.

0.75 percent (three-fourths of 1 percent) of net contents in container.

(3) U.S. Commercial.

(I) For shell defects.

20 percent for chestnuts with serious damage to shells.

(ii) For kernels defects.

20 percent for chestnuts with serious damage to kernel: Provided, that included
in the 20 percent tolerance not more than 8 percent shall be allowed for rancid,
mold, decay, and not more than 3 percent for live insects.

(iii) For loose extraneous or foreign material.

1.00 percent of net contents in container.

(b) Size.

5 percent for chestnuts under the minimum diameter, 8 percent for chestnuts
over the maximum: Provided, that not more than a total of 10 percent are off
size (undersize and oversize).

Application of Tolerances
Application of tolerances.
Individual samples shall have not more than one and one-half times a specified



tolerance of 5 percent or more, and not more than double a specified tolerance

of less than 5 percent, except that at least two defective chestnuts permitted in a
sample: Provided, That the averages for the entire lot are within the tolerances
specified for the grade.

Sample for Grade or Size Determination

Sample for grade or size determination.

Each sample shall consist of 50 chestnuts. The individual sample shall be drawn
at random from a sufficient number of packages to form a 50 count composite
sample. The number of such individual 50 count samples drawn for grade or
size determination shall be proportional to the size of the lot (see below).

Pounds in Lot Number of 50 Count Samples

Up to 5,000 4

5,001 to 15,000 8

15,001 to 30,000 12

30,001 to 45,000 16
Definitions

Uniform in color.

“Uniform in color” means that an individual shell only shows a minimal
variation in color from the general color of the lot and does not detract from the
appearance of the lot.

Fairly uniform in color.

“Fairly uniform in color” means that an individual shell only shows a slight
variation in the general color of the lot and does not materially detract from the
appearance of the lot.

Mixed in color.

“Mixed in color” means that an individual shell shows a substantial variation in
general color that seriously detracts from the appearance of the lot.

Clean.

“Clean”means that the individual chestnut is practically free of adhering dust,
dirt, or other foreign material.

Fairly clean.

“Fairly clean” means that the individual chestnut has a slight amount of adhering
dust, dirt, or other foreign material

Slightly dirty.

“Slightly dirty” that the individual chestnut has a moderate amount of adhering
dust, dirt, or other foreign material.

Loose extraneous or foreign material.

“Loose extraneous or foreign material” means loose hulls or shell pieces, or any
substance other than chestnuts in the shell in the container.

Shriveling.

“Shriveling” means a wrinkled appearance that shows a decreased volume of the
kernel. This disorder will be described with the development terms below.
Blank.

“Blank™ means there is no kernel or a kernel filling less than one-fourth of the
volume of the shell.

Well developed.

“Well developed” means that-the shell has a large amount of meat in proportion
to its width and length and virtually fills the volume of the shell.

Fairly well developed.

“Fairly well developed” means that the shell has a good amount of meat in
proportion to its width and length and fills at least three-fourths of the volume of
the shell.

Poorly developed.

“Poorly developed” means that the kernel has a small amount of meat in proportion
to its width and length and fills less than one-half of the volume of the shell.

Well cured.

“Well cured” means that the kernel separates freely from the shell, and the kernel
appears to be in good shipping or storage condition as to moisture content.
Diameter.

“Diameter” means the dimension measured by passing the chestnut through a
round hole sizer in any position.

Rancid.

“Rancid” means the stage of deterioration in which the kernel develops a distinct
bitter off-taste.

Freezing or freezing injury.

“Freezing or Freezing injury” means the moisture in the kernel is frozen or the

kernel has been frozen and the meat is flabby and/or discolored.
Decay.
“Decay” means the pathogenic discoloration and deterioration of the kernel.
Injury.
“Injury” means any specific defect described in this section; or an equally
objectionable variation of any one of these defects, or any other defect, or any
combination of defects, which slightly detracts from the appearance or the edible
or marketing quality of the chestnut. The following defects shall be considered
as injury.
(a) Decay;
(b) Freezing or freezing injury;.
(c) Not clean;
(d) An insect, insect hole, feeding, web or frass;
(d) Surface mold on.shell or kernel;
(e) A sprout;
(f) A blank;
(g) Adhering hull material or light color stains affecting an aggregate of more
than 5 percent of the surface of the individual shell;
() Assplit or crack when the shell is spread apart or will spread upon application
of slight pressure;
(g) A slight mechanical defect or when any portion of the shell is missing;
(h) A kernel which is not well cured;
(i) Not well developed;
(j) Any off-color of the meat of the kernel;
(k) Kernel surface spots, when more than one light spot is present, or any
medium color spot is more than one-eighth inch (3.2 mm) in diameter;
()’ Not uniform shell color.
Damage.
“Damage” means any specific defect described in this section; or an equally
objectionable variation of any one of these defects, or any other defect, or any
combination of defects, which materially detract from the appearance or the
edible or marketing quality of the individual chestnut. The following defects
shall be considered as damage:
(a) Decay;
(b) Freezing or freezing injury;
(c) Not fairly clean;
(d) An insect, insect hole, feeding, web or frass;
(e) Surface mold affecting more than 5% of or shell or kernel;
(f) A sprout over one-eighth inch (3.2 mm) in length;
(g) A blank;
(h) Adhering hull material or light color stains affecting an aggregate of 10% or
more or the surface of
Individual shell;
(i) An off-color affecting 5% or more of the meat of the kernel;
(j) Kernel surface spots, when more than two surface spots are present, or when
a medium spot is more
than one-fourth inch (6.35 mm) in diameter;
(k) Not well cured;
(1) Not fairly uniform in color.
Serious Damage.
“Serious Damage” means any specific defect described in this section; or an
equally objectionable variation of any one of these defects, or any other defect,
or any combination of defects, which materially detracts from the appearance or
the edible or marketing quality of the individual chestnut. The following defects
shall be considered as damage:
(a) Decay;
(b) Freezing or freezing injury;
(c) Fairly clean;
(e) An insect, insect hole, feeding, web or frass;
(f) Surface mold affecting more than 10% of or shell or kernel;
(g) A sprout over three-eighths inch (9.5 mm) in length;
(h) A blank;
(i) Adhering hull material or light color stains affecting an aggregate of 20% or
more or the surface of Individual shell;
(i) An off-color affecting 10% or more of the meat of the kernel;
(k) Kernel surface spots, when more than three surface spots are present,
or when a medium spot is more than three-eights inch (9.5 mm) in
diameter;
(1) Not well cured.
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the past, only in culinary school and the fourth

LOOkI ng a_t CheStn Uts from never liked to use chestnuts, only using them

in season because of customer demand.
. . Twelve of the 20 chefs indicated that they
] had some problems removing the shells from
a C e S p O I nt O VI eWthe chestnuts. Comments ranged from not
being able to remove the shell, to stating that

20 chefs + 400 pounds of chestnuts = insight and understandinﬁgifaet:ggeﬂ‘]’;?‘ft'dwiisc‘;tsetgelgﬁérn?ﬁtztﬁ 3{/‘3

The following report was done for the  sing area and Northern Lower Michigan. UpoiPP- Some chefs mentioned that they either

Midwestern Nut Producers Council initial contact chefs were told that researcheftd & small staff or had to pay their unionized
by at MSU would like to send them between 25t@ff members $14 per hour to perform this
Postdclnf:?;?flel?ne?é;ilrlleXssociate and 50 Ibs of “Colossal’ chestnuts (a largef: %hefs commentﬁd tr;]at"th_ey mz;de the
and chestnut than traditional Asian or EuropeafiXtra effort to remove the shell since the nuts
Bridget K. Behe chestnuts, the size for this experiment woultyere free, butin the future seven of these chefs
Associate Professor focus on nuts between 2 ¥ and 2 1/2 inches\fPuld prefer to purchased peeled chestnuts.
Department of Horticulture diameter), for them to use in a dish(es) of theft additional two chefs who did not have a
Michigan State University choice. The follow-up survey was conducte@roblem removing the shells would like to
after chefs prepared and served their chestRyrchase peeled in the future al_so. Five of the
Chefs’ Perceptions and dinner. Some of the questions the chefs wef@€fs who had trouble removing the shells

i . ould prefer to purchase unpeeled chestnuts
Uses of ‘Colossal’ Chestnuts  asked included: Whether they had used che¥foU :
uts before, whether they preferred the size 8f did not have a preference for either prod-

o et oty e i o SgOSl Where ey a pchase chesft. Comments fom 2 chefs o
sever:':ll Michigan chefs who work a{ upscal uts b_efore, and whether they had problenlti)éjlr_c azetrl: npﬁe"e ctest n:;]smctlfj © tﬁ .)t' &y
restaurants. In an initial study conducted witRreParng the chestnuts. fe ;]eve t? Sﬂ? [;_r oec Sh © qu rom et ;rr:]e
funding from the U.S.D.A. Federal State Mar-, . In m|d-O_ctober, 2Q Ibs of chestnuts we_:ré) tarvest ° d t?] |tnt1he W enf| arr]rlv?f) a The
ket Improvement Program (FSMIP) provide elivered to five chefs in the Greater Lansin kS ?uran f‘f” g al dliy ?rr]e trest er'd.t) t ey
o the Midwestern Nut Producers Councif fé& With the first chestnut dinner taking plac fetho roa;s ﬁoo an t'l e 'te aste andtex ur?
(MNPC), 21 Michigan chefs were given oPN 25 Octobe_r. Dinners were completed py(i e mf[ a .er r(_?_f:]s Ing, If retfr?OViS Ilsomebo
Ibs. of ‘éolossal' chestnuts to prepare dishe, ovember, with at least two represer_nanve@e m0|shure, ) ti eytrp]) © ir I ets etrs] ont ©
of their choice. Information gathered durin SU researchers and growers) attending eaEfit'S® WIS 085 1 e.s e ap the steam
' vent. Conversations and follow-up surve nd the nut is still moist; or d.) They would

the follow-up survey showed that many che ith chefs revealed that few chefs know howike to pay the lowest price possible and be-

had positive experiences using the nuts hoW/ ieve that un
o : ! S peeled chestnuts are less expen-
ever, others needed additional information pe}2 PrOPerly prepare chestnuts and were ha\s)ile than peeled chestnus,

. . . difficulty removing the shells and pellicle.
taining to either preparatlon or use. Not all'd ty Resgults P Chefs notonly used the methods described
chefs were properly informed about chestnuts

_in the handout given to them during the peelin
or .had not had an opportunity to create dish?S -Iwglr;tr\)//eof iﬁ ch i;sefsovveﬁffs(jk;zeagﬂerocess’ but algo experimented adgditionpal idegs
using whole, fresh chestnuts because there V\)El\é’ P Y-

no supply. Results from MNPC markein ir past experience with chestnuts during tH¥ combinations of the ones provided. One chef

oiled the nuts for 1 %2 hours and then roasted
studies can be used to develop future ex 3.g>_llow-up telephone survey. Every chef had o
P P d at least some chestnut product in the pH%?m‘ Another used a heated fryolator at 375°F,

ments that will quantify actionable market seg?>® dlin ] -
Hy a : g one cup of nuts to the ail for 25 sec
ments. We may identify chefs who prefetVether itwas awhole chestnut, canned Cheglg;ds. This chef noticed that some shells came
Q

‘Colossal’ chestnuts and those who do not, &% Or pureed chestnut product. Four chef easier than others and that the ones that came
chefs who have no preference for chestn@tirchased nuts from their local grocery store(s)ff easy had more space between the nut and
variety; and Chefs who prefer to purchas®ne of these chefs stated that he purchasgd though the meat was still good. He
peeled (removed from the shell) chestnuts arfdolossal’ chestnuts; others believed they useg\ributeél this difference to the age of the nut
those who do not or have no preference f&Uropean nuts. Six other chefs purchase EUL o hat the yellow-green color of the nuts
either peeled or unpeeled chestnuts. ropean chestnuts from local produce buyers,, ;e 1o him was a pleasant color to work
Materials and Methods These nuts were either whole, halves, piecgg, Only one chef failed to score the chest-
We conducted the study to determin@eeled and canned in brine, pureed, or Capyyq prior to roasting them, with the rest of chest-
chefs’ acceptance and uses of ‘Colossal’ cheslied. Five other purchased these products froffy «nopning” in the oven. The chef was one
nuts. During the month of August 2000, 25imilar sources, but did not know the origin ot the Greater Lansing area chefs and was not
restaurants in the state of Michigan were coffe nuts. One chef used a partially dried progye the chestnut knife or the other information
tacted to participate in research conducted oiet but noted that it was used for soups, bukiil after the chestnut dinner.
behalf of MNPC by researchers in the Departor very few other applications. Four other Al chefs reported that they stored the
ments of Horticulture and Botany & Plantchefs used chestnuts infrequently. One statgfestnuts in a “walk in” type of refrigeration
Pathology at Michigan State Universitythat chestnuts were roasted occasionally, byit. Chefs noted that the nuts needed to be
(MSU) Restaurants were primarily chosethat they had not been pUrChaSEd in the |aStréTnoved from either the p|astic Z|p lock bags
from the Metro Detroit area, the Greater Lan8 years. Two really hadn’t used chestnuts in SeeChefs next page
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Unique Marketing GImmick GOES had panted t resemble chostnute.

They have both an undercoat and outer

Over Blg at MSU AutumnfeSt coat of acrylic paint on them. The

weight of the paint affects the amount

Where Else Could You See a 12-Inch Chestnut? of time they'll stay aloft and tempera-
ture and atmospheric pressure also play
a roll.

One wouldn’t expect to find an artisters Council booth at the fall MSU Au-
working with a chestnut researcher, butumn fest.
such is the case with Virginia Rinkel, an  According to Fulbright, people
illustrator, who works with Dennis swarmed to the booth and it was an in
Fulbright, MSU researcher. stant success. With Virginia's chest
nuts flying high
with a little he-
lium assist, and
assistants just out-
side the back door
roasting chest-
nuts, over 200
| pounds of roasted
chestnuts were

given out as She suggests filling the balloons
samples. with helium just before you plan to

_ Fire regula- yse them to maximize their flight. At

tions prevented aAytumnfest they were filled in the

the group from morning and lasted until early

roasting the nuts evening.

indoors, so they The balloons are $8.00 each includ-
mapaged to locate jhg shipping and handling. You can pur-
their booth near chase them directly by sending a check

o _ _ an exit door and to virginia Rinkel, 4869 Wilcox, Holt,
It was Virginia who came up with made do with the situation at hand. \| 48842. Her phone number is 517-

the idea of having giant-sized chestnuts Virginia’s flying chestnuts are really g94-5513.
on display at the Midwest Nut Producust a unique kind of balloon. Specifically, oo

Chefs fromp. 9 ture with one chef saying he could use up tehefs would strictly use halves and crumbles
(resulted in condensation) or nylon netting00 Ibs. in a season. All chefs were pleaséa their presentations.
(resulted in moisture loss) they were trangvith the quality of the nuts, but there was  Future research efforts will continue to
ported in to the restaurant. One chef woulgome spoilage. Four chefs experienced a losgus on expanding the base of chestnut
prefer them to be placed in perforated bag¥ 5% or less of the nuts provided due ttharketing research with Michigan chefs.
to allow for air movement. Another storedmolding or rotting. One chef could not usé-hefs will be provided with several variety
the nuts in cooler in a bucket of water to keep6-19 of the nuts in the 15Ibs. that he hadf chestnuts, both peeled and unpeeled,
them void of air movement. One chef withised prior to the follow-up survey. Anotherstored in different types of packaging mate-
an extensive facility stored them in a 32-24°stated that he observed that 20% were “geiials. Chefs will be asked to compare these
meat aging box with low air movement andninating”. Lastly, a chef found that only onechestnuts based on characteristics such as
low humidity. Nuts were stored for a periodn six to eight nuts were usable, primarily duflavor, quality, and freshness and to com-
of a couple of days to a little over a monthto difficulty pealing them. In general, chefgpare the longevity and quality of the nuts
A chef from the Northern Lower Michiganwere pleased with the size of the nuts. Twwhile stored in the packages. Chefs in the
group stated that chestnuts could be storebefs found that the size was average, oméetro-Detroit area will also be asked to par-
for two weeks if stored properly. A few chefshef found that the size varied greatly in thécipate in focus group sessions and web-
processed the nuts and froze them for usBipment he received. Eleven chefs wouldased surveys to further increase the under-
later. Overall, chefs still need to be educateatefer a larger nut if quality, flavor, or sweetstand of chefs needs and desires. Lastly,
about storing chestnuts and be provided withess is not sacrificed and if the price is nate will conduct consumer related market-
the proper storing materials when chestnutsuch higher than smaller nuts. One chehg experiments using a telephone-based
are delivered. would prefer smaller nuts for petite presensurvey. Consumers will be asked about their
Most chefs used all of the chestnuts prdations such as ragu. The majority of chefgse and preference of chestnuts and their po-
vided with a few exceptions. Five chefs stategould prefer both whole, half pieces, andential use of chestnuts and chestnut prod-
that they could use less than the 20 Ibs. thehiestnut crumbles, while one chef would naicts in the future.
were given, three could use more in the flhave much use for pieces and crumbles. Four 000
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and the results looked fantastic - at least

TO p'WO rki n g C h estn ut trees until the frost burnt the new graft growth.

Where the growth was about six inches in

Perfecting the technique one year at a tiffyg (5 cmitwasallright, butwhere it

_ was about half an inch to an inch (1-3 cm),
by Bill O'Kane

L _ it was killed outright.
Ardern & O’Kane Chestnuts, Myrtleford, Victoria, Australia

reprinted from the Australian Nutgrower, July-Aug. 2001 with permission of the author and publisher_ This yearwe decided to graft u_p about
five hundred trees to Purton’s Pride. We

The advantage of top-working chestnuThe year was a very dry year and eveg; ihe trees back during the winter to try
trees is that you can change to a betténough we cut the trees back short, Wg, retard some sap flow and started graft-

variety and get back into full production indidn’t experience any bleeding of the Safng in early October. We still suffered a
about four years. And by using the barkVe grafted from bud burst right through. o<t at the crucial time when the grafts
graft method one has the advantage aintil the trees were in full leaf. The resulf, oo just coming out. So we set about and
grafting onto mature rootstocks. At Ardernvas excellent and we thought we had fo”nr%-grafted them again. The second time we
& O’Kane Chestnuts, we have successfullthe perfect formula. Unfortunately that yeay, o o quite confident. But this time the
top-worked around 3000 trees. We colleavas particularly hot and dry and we expegaather was quite hot and the grafting wax
pencil-sized scion sticks in winter and storeienced very bad sunburn on the trunks. T
them in a coolroom until required. We cubark has since grown back around the tre€$, 4 union from adhering. And we had no
the branches off the trees to be top-workedut it does hold the trees back somewhal,, a scion wood left! We were devastated.
and then we bark graft making one slit i'We also found that where a couple of treq_suck”y while talking to Tom Powell on
the bark down from the cut-off point of thewere severely sunburnt, the wood inside thg,o phone, | mentioned our predicament
tree, we slice off the bottom of the sciorbark died and white ants attacked the treeg, 4 e very kindly offered us some more
stick at an angle and insert it in the barlthe lesson learnt from this experience wag,,q. By this time it was early January and
slit (cut face to the wood) and then seal artd coat the trees with white paint to pre
tape the graft. . ) vent sunburn.. ) year. We didn’'t use grafting wax, only tape
Ouir first top-working attempt was six On our third year of top-working we 3,4 ‘Emastik’ and the results were excel-
years ago. Don, Peter and myself decideslere sure we had perfected the techniqugy,
to change a row of ten-year-old Sword treed/e even painted the trees up to where we
to Colossal. It was budburst in late springvere going to graft before we cut them,
and we climbed the trees and cut thdown. But we had good winter and spring
branches off with a hand saw. This was &in that year and because we cut the tregs
slow and laborious task. We then grafteback so hard and grafted after bud burst,
an average of fifteen branches per treewe had profuse bleeding of the sap. Thig
another slow and laborious task. Howeveprevented the ‘emastik’ from drying and it,
we had an excellent result, probably due t@n down the graft union and prevented the o/’ christmas.
the fact that we didn’t have a lot of bleedgraft adhering. We had a terrible result! We 5, talking around, we discovered
ing from the branches because we had usddcided that the following year we wouldy o+ some people had success by only put-
so many. We only used grafting tape antbp-work the trees earlier before the Saﬁng the grafting wax in the front of the bark
‘Emastik’ (a black bituminous solution flow was strong. cut and making a cut on the back of the
which sealed the top of the branch). Also  On our fourth year of top-working we g5 cut so that the scion wood could ad-
we only cut one side of the scion wood. started earlier, at the end of August. W@ 15 the bark at the back where there
The downside to this method was thatried bark grafting a tree every week until, o< o wax.
when we came to clean the trunks anthe bark was sappy enough for the scion | pave written this article hoping that
branches of sucker growth, we had to climwood to go in. We didn’t have a problemy,, sihers contemplating top-working, it wil
every tree which was also a slow and labavith bleeding, but on several days we wWerg,qt circuit the failures. If there is anybody
rious task. We also noticed after severalaught with rain and the rain washed thg ;; there who has arrived at a fool-proof
cleanings that the bark was peeling off thEEmastik’ down into the graft union, Pre-formula, please write an article for the Aus-
tops of the branches and we put that dowrenting it from adhering. We decided theR, gjian Nutgrower! It would be much appre-
to the fact that we were killing the bark bythat we had to use grafting wax (beeswaxi 1o by a lot of chestnut growers.
standing on the branches to clean the suckased) around the scion wood to prevent
ers. We didn’t experience any noticeabléhe ‘Emastik’ washing down and aroun
sunburn on the trunks that year so it didnthe graft union. Four years and we still|] Greg Miller's Words of Wisdom
occur to us that the branches were suffehadn’t worked out the perfect formula! Th
ing sunburn. words of friend Jim Beattie rang in our ear
The following year at our second at-you have to get your formula right!” On
tempt, we cut the trees shorter, showur fifth year of top-working, armed with }| “The bigger your trees are the mo;ll
enough in fact to graft from the groundthe knowledge we had acquired, we enthy: people believe you, so show pictungs
This ensured we could also clean the sucktastically set to the task. We painted thg of your biggest trees.”
ers quickly without having to climb the treetrees, grafted early, used wax and ‘Emasti

NBelted and ran down and prevented the

we began the third top-working for the

Our formula for next year is:

to cut the trees back in the winter,
don't graft too early,

don’t use grafting wax,

paint the trees and

keep plenty of grafting wood and

any that bleed too much re-do them af-

“The probability of deer browsing is
proportional to the cost of the tree.”
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Advertising in The Western Chestnut

Don’t forget that your business card ad
can appear for only $10 for 4 issues.
Bargain of the century, right?

How can you go wrong?

LETTERS TO THE EDITOR

Hi Carolyn

| am having an “adventure” again this
year with the so-called “Tent/Bag Worms”
invading my trees. They are agressive in
the surrounding forests particularly in the
hardwoods, Madrone, etc. | have been re-
acting by excising them with surgical pre-
cision, a labor intensive and invasive pro-
cedure. Some local folklore holds that they
can be “burned out” with a propane torch
and also possibly controlled with a
commmercial product called “Bug-Be-
Gone”. Does anyone in our chestnut com-
munity have any insights or experience to
relate/share?
Very best regards,
Denis and Bobbi Henn

Don't forget that all members are entitled
to a free “6-liner” each calendar year.
Visit the WCGA Website e only

Want something a little larger -- mor
room to elaborate on your product or
service -- then try a full page ad for only
$15 including a graphic, a half page at
$10, or quarter page at $7.50. Contact
the Editor today.

www.ChestnutsOnLine.com/wcga

Additional lines are only $2.50 for 6 morg.

NOTICE

Mark your calendar for the next
International Chestnut Symposium to
be held Oct. 18-22, 2003 in Tras-os-

Montes, Portugal.

Membership Application
Western Chestnut Growers Assn., Inc.
d New Member [ Renewal
Please print clearly:
NAIME(S) .vvvvrerieeiiiiiiti et e e e s e e e e e e s e e e e e e s et e e e e e s s snbraaeaaeeaaan Date of appliCation ..........cccuvuiiiereeiiiiiiic e
20 LS =T ST NN = g TSRO
F X [0 TS PRSP TPRTRPPP
(41 RSP RPP StAtE/PrOVINCE ..oooiiieiiiee e
WA oYL 2o ) r= T @0 Lo /= S PP RRR .
T G WO N G YO £
BT vttt WEDBSIHE URL ... @
E
Variety # of Acres # of Trees  Yr Planted Current Production §
Q
lbs £
lbs &
Ibs
Ibs
Ibs
Ibs
Ibs
Send this form with your check for_$20.00 per person (Canadian residents add $1.50 postage supplement) made payable to
Western Chestnut Growers Assn., Inc. to Ray Young, Secretary/Treasurer, PO Box 841, Ridgefield, WA 98642.
10/1/01
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