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Almonds: KInG oF nUTs  
In BIG dEmAnd 
In an increasingly health-conscious nation like India, the demand for almonds is ever 
increasing. However several problems plague production and limit output which has led 
to high imports. Governmental intervention is needed to address these issues and to spur 
cultivation by giving incentives and facilities to growers. 

pharmaceutical and cosmetic prepa-
rations.

The Almond (preenus duleis, 
syn prunus amygdalus, or amyg-
dalus communis) is a small decidu-
ous tree belonging to the subfamily 
prunoideae of the family Rosaceae. 
It is a native of Levant, part of the 
eastern Mediterranean region and 
grown throughout southern Europe, 
California in U.S., Australia, South 
Africa and Asia. Almond trees are 
often cultivated as ornaments. The 
fruit is an edible drupe, with a tough 
fibrous rind surrounding the stone 
or shell and seed or nut. Almond is 
popularly known as the king of nuts 
among the dry fruits. 

Types of Almond

The sweet almonds. These 
have an edible seed and are com-
mercially produced. There are innu-
merable varieties, some with paper 
shells and some with hard shells. 
Jordan almonds are a hand-shelled 
type with a thinner integument on 
the seed, a finer flavour and are used 
for confections.

The bitter almonds. They 
contain a bitter glucoside called 
Amygadlin which readily breaks 
down into prussic acid and so pre-

I
t’s an elixir for good health 
and a panacea for all ills. Al-
monds have long been an in-
tegral part of India’s cultural 
heritage, especially during 

festive seasons and weddings. Tra-
ditionally, Indian parents feed their 
children almonds, believing that its 
consumption promotes mental activ-
ity. The same belief persists in China. 

The seeds of almond are delicious 

when eaten green. Usually, they are 
roasted and salted or made into a 
paste to be used in making bread or 
cake. The seeds are demulcent, stim-
ulant and act as a nervine tonic. Al-
mond kennels are often eaten fresh 
or as a dessert. The kennels are ex-
tensively used in confectionery and 
for the preparation of almond milk. 
The kennels are valuable in diets for 
peptic ulcer. Almond oil is used in 
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vents their use as food. These are 
grown as a source of oil.

Green almond. It is a small 
tree and a native of west Asia and 
has been cultivated in the Mediter-
ranean countries for nearly 40,000 
years. It is chiefly grown in Iran, 
Afghanistan, the Southern U.S. and 
California. It is also cultivated in the 
Northern parts of India. The fruit 
is drupe and the seed contains two 
large green cotyledons with a red-
dish covering. These find great use 
in mixed nuts and as a flavouring 
material in ice-creams, candy and 
sweetmeats. It is also eaten as a de-
sert; salted and roasted. It is consid-
ered to be a digestive, a sedative and 
a tonic.

World production

Major producers of almond in-
clude the U.S, Spain, Iran, Italy, 
Moracco, Syrian Arab Republic and 
Turkey. The largest producer is Cali-
fornia, with almonds being its sixth 
leading agricultural product and its 
top agricultural export. In Spain, 
numerous commercial cultivates of 
sweet almond are produced, most 
notably the Jordan almond and the 
Valencia almond.

As far as the production is con-
cerned, the EV almond accounts for 
about 32 per cent of the world’s total 
production. Spain is the main EV al-
mond producer with 62 per cent of 
EV almond production, while Italy is 
the second main European producer, 
followed by Greece and Portugal. Ta-
ble 1 gives data on the production of 
Almond with shell in 2008-09.

Almond cultivation  
in India

Almond cultivation in India is 
restricted to selected hilly areas of 
Jammu and Kashmir, Himachal 
Pradesh and Uttar Pradesh. In J&K, 
at present it is cultivated in an area 
of 18,870 hectares with total pro-

duction of 11,000 metric tonnes. In 
Himachal Pradesh, it is gaining pop-
ularity and is cultivated in an area 
of 2,400 hectares with production of 
around 1,700 tonnes. Green almond 
is widely grown in the forest of West 
Orissa.

In India, several varieties and 
hybrids are grown. These include 
early varieties like Ne plus ultra, 
Pariel, Fascionello, Peerles, normal 
varieties like Cristomarto, Vesta, 
Marcona and late varieties like Gen-
co and Texas.

Harvesting

The unripe fruits are shed in 
large quantity by strong winds blow-
ing during May-June. The culled 
fruit are handpicked from the trees, 
while green almonds are used for 
cooking or desert consumption. The 
fruits ripens towards the end of July 
and are harvested in the first or sec-
ond week of August. A sheet of cloth 
is spread under the tree and the 
nuts are shed by giving the branches 
a vigorous shake. The more persis-
tent nuts are knocked off by strik-
ing the branches with bamboo poles. 
The nuts are then dried in the sun 
for a short period. Hard-shelled va-

rieties are bleached with sulphur 
fumes which make the shells bright 
and improve its market value. The 
dry nuts are usually graded into two 
categories viz., thin-shelled and hard 
shelled and then sent to the market.

marketing of almonds

The almond nuts start arriving 
in the markets from September on-
wards and the kernels follow two 
weeks afterwards; the peak arrival 
season being November to January. 
The nuts are then roughly sorted 
out and empty, story, highly blight-
ed, shrivelled, muddy and darkened 
nuts are removed. The thin nuts are 
packed in wooden boxes, while the 
medium shelled nuts are packed into 
gunny bags.

domestic demand

Almonds are one of the most pre-
ferred nuts in India, traditionally 
considered to be high in energy and 
recommended for children, recuper-
ating patients and physically active 
people. The Californian non-pereil 
variety is the most price-competitive 
almond in the Indian market. Con-
sumers have a preference for this 
variety on account of its bigger size, 
uniform eye shape and sweetness. 
Non-parcil varieties from Australia 
are also growing in popularity due 
to their quality, taste and competi-
tive prices. Other varieties such as 
Mamra and Qumi are traditionally 
preferred in Rajasthan and Guja-
rat and enjoy a high price premium 
over other varieties. Most almonds 
are sold to consumers after remov-
ing the shell in loose from. About 5 
per cent of all almonds are sold in 
processed in consumer packs. An 
ever-increasing demand in India for 
almonds over the years has led to 
imports.

The country has imported 4,089 
tonnes of almond shelled and 46,121 
tonnes of almond with shell in 2007. 

Top 10 almond Producers 
in the world in 2008-09

(metric tonnes)

Country Production

USA 1,410,000
Spain 173,700
Iran 126,679
Italy 118,723
Morocco 86,902
Syrian Arabic Republic 82,616
Turkey 52,774
Tunisia 51,500
Afghanistan 42,000
Algeria 39,521
Greece 34,500

Source: FAO 
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India is importing shelled almonds 
mainly from the U.S. Imports of al-
monds to India from U.S. declined 
by 4.80 per cent in 2008-09 due to 
increase in imports from Australia, 
Afghanistan and Iran. Imports from 
the U.S and Australia are mostly in-
shell, non-pareil and carmel almonds, 
while imports from other countries 
are mostly shelled almonds.

India imported about 53,000 
tonnes of almonds from the U.S. in 
2009-10 which was up by 8 per cent 
over the previous year. The imports 
are expected to be 57,000 tonnes 
during 2010-11 from the U.S. India 
is the fourth-largest export market 
for California almonds after Spain, 
Germany and China.

Problems

India’s dependence on imports is 
rising due to lower production and 
a steady growth in the domestic de-
mand for confectionery, snack and 
health products. Increasing aware-
ness of the nutritional and health 
properties of almonds, particularly, 
with middle class consumers calls 

for an increase in the domestic pro-
duction. However, there exists sever-
al problems in this sector which has 
to be addressed without any further 
delay. Only then can the country 
minimize its imports. The problems 
of this sector are;

1. Problems of spring and frost 
causes great damage to this crop.

2. Problems of the almond tree 
are prone to attack of disease.

3. Non-availability of late-bloom-
ing varieties for cultivation.

4. Poor marketing practices.
Generally, all the fruits harvested 

from the orchards are collected be-
fore dehulling, which results in the 
mixing together of nuts of all grades, 
shapes, sizes and tastes. Thereby, 
what comes to the market from the 
orchard is a mixture of several nuts 
types which fetches low returns to 
the farmers.

Conclusion

Even though the cultivation of 
almond fetches economic returns to 
the growers, still the above problems 
have forced the farmers to opt for 

substitute crops. Hence, to revive 
the interest of the growers there is 
a need to provide late blooming va-
rieties and varieties requiring lesser 
chilling. So as to overcome the mar-
keting problems, the state-owned 
agencies should rescue the small 
growers by undertaking the respon-
sibility of marketing. R&D should be 
undertaken to tap certain alterna-
tive uses of bitter nuts which may be 
an incentive to the growers.

To meet the domestic demand, 
cultivation of almond should be ex-
tended vigorously. Recently, the J&K 
government has formulated almond 
development program for bringing 
an additional 12,000 hectares of area 
under its cultivation in a phased 
manner. The same type of efforts are 
needed in the other growing belts so 
as to minimise the demand and sup-
ply gap. Since, these nuts contain a 
high level of protein, the government 
should take proper steps to solve the 
problems and to expand the produc-
tion of this in our country.              

The author works in the Department of 
Economics, Vivekananda College, Puttur, 
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