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The 2017 APC Winter Conference had a record turnout.  Our General Session 
speakers seemed very well received with presentations on very current topics.
 
We were honored to have as our keynote speaker the Under Secretary for Trade 
and Foreign International Affairs of the U.S. Dept. of Agriculture, Ted McKinney.  
The former Director of the Indiana State Department of Agriculture provided an 
update on the NAFTA negotiations and reiterated the Administration’s under-
standing of the importance of the agreement to U.S. agriculture. 
 
Mark Pryor, CEO of The Seam, gave a fascinating presentation on new technol-
ogies, including blockchain, that are going to bring efficiencies and the wealth of 
knowledge at our fingertips to many parts of the U.S. peanut industry. 
 
Larry Barton of Joe Morton & Sons told the audience about new Dept. of Trans-
portation rules for the trucking industry that could have a major impact on every-
one’s business. 
 
George Birdsong announced to the membership the successful completion of the 
five-year, $6 million dollar Peanut Genome Initiative which came in on time and 
under budget.  To learn more details about the successes of the project, please go 
to http://peanutfoundation.org/images/Peanut_Genome_Initiative_2017_Final_
Report.pdf  where a new short final report on the project is available.
 
APC would like to sincerely thank all of the sponsors who really did make this meet-
ing possible.

2017 WINTER CONFERENCE WRAP UP

http://peanutfoundation.org/images/Peanut_Genome_Initiative_2017_Final_Report.pdf 
http://peanutfoundation.org/images/Peanut_Genome_Initiative_2017_Final_Report.pdf 


The peanut industry got its first taste of peanut milk at 
the 2017 APC Winter Conference in Washington D.C.  
Both plain peanut milk and chocolate peanut milk 
were served to all at a luncheon sponsored by the Na-
tional Peanut Board.  Kim Behzadi, of Elmhurst, the 
company behind the milk, was on hand to introduce 
the product and give attendees a little bit of history on 
its development and future marketing plans.   

Elmhurst™ Milked Peanuts and Milked Peanuts – 
Chocolate debuted at the Natural Products Expo in 
September, inaugurating an entire new product cate-
gory for peanuts. The new Elmhurst™ Milked varieties 
will be available nationally in retail stores in January 
2018. 

The National Peanut Board played a key role in 
guiding the development of the plant-based peanut 
beverage and securing a partner to bring peanut milk 
to market.  

“Peanuts need to be in the alternative milk space 
because alternative milk has seen phenomenal market 
growth over the years,” said Bob Parker, National Pea-
nut Board President and CEO. “According to a Forbes 
article earlier this year, ‘sales of non-dairy milk prod-
ucts are growing strong, gaining another nine percent 
in 2015, with a 30 percent increase from 2011.’ We felt 
peanuts could enter the alternative milk space with a 

product with high protein and nutritional value and still 
be price competitive. The lower cost of peanuts allows 
for a nutrient-dense product at a reasonable price to the 
consumer.” 

Elmhurst™ Milked uses a patented cold-milling process 
called “milking,” described as a unique process of using 
water to separate and draw out all the nutrients from 
whole raw nuts, grains, and legumes. Once the water is 
released, the nutrients re-combine naturally to form a 
smooth, creamy beverage without the use of chemicals or 
thickeners. 

Elmhurst™ Milked Peanuts is made with 31 peanuts per 
eight-ounce glass and has a simple ingredient list of just 
filtered water, peanuts, cane sugar, natural flavors and 
salt.  The chocolate variety features the addition of Dutch 
processed cocoa. 

“We believe peanut milk has the potential to boost sales 
of USA-grown peanuts,” said Parker. “Peanut milk will 
expand the market for our farmers. Consumers are look-
ing for more plant-forward products, and as consumers 
see the nutritional advantages and great taste of peanut 
milk, it will grow in acceptance. We hope this market for 
peanuts will be substantial.”

The National Peanut Board is working closely with Elm-
hurst™ to ensure a successful product rollout in 2018.
“A new product category like this is a once-in-a-lifetime 
opportunity,” said Parker. 

THE PEANUT INDUSTRY GETS ITS 
FIRST TASTE OF PEANUT MILK



As production continues to grow, exports have become an increasingly important part of maintaining the strength of 
the U.S. peanut industry. Between 2009 and 2016, production in farmer stock tons increased by 51%, while exports, 
after factoring in losses during processing, etc., increased by 145%. With domestic demand growing by roughly 2% 
annually, exports markets have provided the industry with an essential outlet for selling higher volumes of peanuts. On 
average, the U.S. has exported 24% of its total production since 2009. This percentage saw a significant increase in 
2013, reaching 37% of total production, and spiked again in 2016 to reach 35%. With production reaching a record 
high in 2017 and an estimated 80% of the world’s purchasing power existing outside the U.S., it appears that exports 
will continue to increase in importance for the U.S. peanut industry. APC wishes to thank Dr. Adam Rabinowitz, UGA 
Extension Specialist and Bob Parker, President & CEO of the National Peanut Board for developing a tool to accurate-
ly convert exports back into farmer stock tons.
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TIFTON, Ga. (Dec. 11, 2017) The Southern Peanut 
Farmers Federation, American Peanut Shellers Associ-
ation and National Peanut Buying Points Association 
joined together to recognize members of the Congres-
sional Peanut Caucus at a reception on Dec. 5, 2017, 
in Washington, D.C. United States Congresswoman 
Martha Roby, R-Alabama, and Congressman San-
ford Bishop, D-Georgia, serve as co-chairs of the 
Congressional Peanut Caucus.

The Congressional Peanut Caucus is a bipartisan 
alliance of Members of Congress whose mission is to 
ensure peanut interests have a strong voice in the U.S. 
Congress and that peanut issues are given consider-
able thought in agricultural policy. 

Throughout the evening, many members of Congress 
and their staff visited with peanut farmers, buying 
point operators and peanut sheller representatives 
regarding various issues affecting the future of the 
peanut industry. The peanut industry praised the Con-
gressional Peanut Caucus members and their staff for 
their continued support for American agriculture and 
specifically, peanuts. 

The Southern Peanut Farmers Federation partners 
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include the Alabama Peanut Producers Association, 
Florida Peanut Producers Association, Georgia 
Peanut Commission and Mississippi Peanut Growers 
Association. 

PACKAGING AND HANDLING 
TASK FORCE
This new Taskforce, which is a combination of the 
eTDE and Totebag Taskforce continues to expand 
into several new areas

• All major functions of eTDE are working suc 
 cessfully with over 915,000 documents  
 uploaded to date.  There are still issues with 
 timing between uploads and backing up the
 system.

• Held conversation with Under Secretary Ted  
 McKinney who is responsible for electronic  
 documents in USDA.  He is waiting for the l 
 etter from the APC and other commodity  
 groups using eTDE requesting a single portal  

http://www.spinlock.com.ar/slk-200-nmr/
https://www.tomra.com/en/sorting/food/sorting-equipment/nimbus-bsi/?utm_source=AmericanPeanutCouncil&utm_medium=Newsletter&utm_campaign=Banner&utm_content=APC
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PACKAGING AND HANDLING 
TASK FORCE (continued)

 for all official USDA documents..

• AMS is continuing discussions with APHIS  
 to get phytosanitary certificates transferred  
 to eTDE.

• Anyone needing copies of the latest tote 
 bag specification should contact Howard  
 Valentine (hvalentine@peanutsusa.com) or  
 Christina Taylor (ctaylor@peanutsusa.com) 

• A revised copy of the new Guidelines for  
 container shipping was presented to the  
 Taskforce at the December meeting in
  Washington DC. Comments from the Task  
 Force are being accepted through 12/21.  A 
 final draft will be presented at the June  
 meeting of the Taskforce in Amelia Island.

• The new research results on raising cold  
 storage temperatures can be found 
 online at the APRES website under Pea 
 nut Science.  Darlene Cowart & Rhonda  
 Starling will create the verbiage for an up 
 date to the APC GMP’s on Cold Storage.   

 This will be presented at the June meeting of   
the Taskforce.

• The Packaging and Handling Taskforce also de
 veloped a tentative list of goals & objectives to 
 work on in 2018.  These included, updating 
 container guidelines, updating coldstorage tem
 perature guidelines, examining the maximum 
 amount of calcium carbonate allowed in tote
 bags, working with USDA on single portal for 
 official documents, education on resampling  
 totes, and continuing quarterly tote test to as
 sure compliance with APC specifications.

http://www.spinlock.com.ar/slk-200-nmr/
https://www.tomra.com/en/sorting/food/sorting-equipment/nimbus-bsi/?utm_source=AmericanPeanutCouncil&utm_medium=Newsletter&utm_campaign=Banner&utm_content=APC
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In 2012, The Peanut Foundation began funding a 
five-year initiative to map the total genetic content 
of the peanut plant.  The peanut industry invested $6 
million to get this job done as an investment toward 
better peanut varieties in the future.  I’m proud to 
report that the Peanut Genome Initiative is complete 
and the final report is now available on the Founda-
tion website peanutfoundation.org.  We will soon be 
emailing a copy of the report to all donors.

This project was completed on time and on budget.  
The results are even better that we dreamed five 
years ago.  The quality of the genome map generat-
ed is better than most any other crop plant and the 
best for any tetraploid (a natural condition making 
peanut genetics especially difficult to study).  The 
map accounts for 99.996% of the genes found in 
peanuts wild progenitor species.  A press release is 
being prepared for immediately after the holidays 
and you will probably see it referenced in many pub-
lications in the next few months.   

This genetic map will allow breeders to use a tech-
nique known as marker assisted breeding (MAS) 
to develop new varieties with more of the desirable 
traits we need in the peanut industry.  MAS is NOT 
GMO technology so any new varieties coming from 
this technology will NOT be GMO peanuts.  Any 
trait that is genetically controlled is feasible to ma-
nipulate if we have markers for the genes that control 
that trait.  We already have markers for many key 
traits like nematode, TSWV and leafspot resistance.  
More are being discovered all the time.

The peanut genome is a fabulous tool we can now 
use to make some amazing advances.  I look for-
ward to hearing your comments and suggestions 
about where the industry should go from here.
 

Nominations are due March 1 for The Peanut Hall 
of Fame and the APC Lifetime Achievement Award.  
The Hall of Fame honors individuals who have made 
significant lifetime contributions to the peanut indus-
try and to the American Peanut Council specifically 
while the Lifetime Achievement Award has been 
established to honor individuals who have made 
major contributions to the peanut industry at large.  
The recipient or recipients will be honored at the USA 
Peanut Congress.  For nominations forms, please 
contact the APC Office in Alexandria.

Looking for that perfect last minute Christmas gift? 
Trying to  nd the ideal present for that impossible to 
shop for per- son in your life? Well, it’s not too late 
to make a donation to Peanut Butter for the Hungry 
in honor of a friend or family member. Why go out 
into the bitter artic chill or  ght the heaving crowds at 
the shopping mall, when you can quickly and con-
veniently hit this link, pb4h.org/donate, make your 
donation and get on with the fun of the holidays? 
You save time, they get a thoughtful gift and hungry 
people get some hearty and nutritious peanut butter. 
Win, win, win! We also have great donation gifts, like 
our Peanut Envy t-shirts and Peanut Butter is Love 
posters. So, visit us today to help us, help the world!



PEANUT AND TREE NUT CONSUMPTION 
AND HEALTHY BLOOD VESSELS

NUTRITION NEWS YOU CAN 
USE: 
Dr. Andrew Craig

The INC (International Nut and Dried Fruit Council) 
has funded a major review and meta-analysis of 
peanut and tree nut studies by an Australian re-
search team led by Professor Linda Tapsell and Dr  
Elizabeth Neale of Wollongong University. (1) What 
makes this work important, as well as impressive, is 
its focus: the investigators claim it is “the first known 
systematic review and meta-analysis which exam-
ined the effect of nut consumption on inflammation 
and endothelial function, in studies which isolated 
the effect of nutconsumption..”   A total of 36 papers 
based on 32 studies (all randomised controlled trials) 
were included in the review, representing inter-
ventions done in Spain, the USA, Australia, India, 
Canada, South Korea, China, Brazil, South Africa, 
Iran, New Zealand and Germany.  

The investigators were looking particularly for the 
effect of peanut and other nut consumption on 
FMD – flow-mediated dilation -  a measure of the 
elasticity (and therefore health) of the endothelial 
cells lining blood vessels. Chronic, low-grade inflam-
mation of the lining of blood vessels is thought to 
characterise endothelial dysfunction and lead over 
time to atherosclerosis (cardiovascular disease) and 
contribute to the development of other conditions 
such as type 2 diabetes  and stroke. So the inves-

tigators looked for evidence that nut consumption 
reduced biomarkers of inflammation, such as CRP 
(C-reactive protein),  in adults, as well as measures of 
FMD.   
 
Previous  investigations have shown that peanuts 
contain a number of nutrients and bioactive compo-
nents which may reduce the risk of inflammation and 
the development of endothelial dysfunction, notably 
peanut protein contains large amounts of the amino 
acid L-arginine  which is found in greater amounts 
in peanuts than in any other nut and is the precursor 
source of the potent vasodilator nitric oxide.  The an-
ti-inflammatory effects of fibre and a range of poly-
phenols found in peanut should also be included.
 
Analysis showed that peanut and tree nut consump-
tion has a positive effect on flow-mediated dilation.  
This is important because of good FMD’s association 
with reduced risk of future cardiovascular events and 
other disorders.  The findings for reduction in CRP 
levels were modest and non-significant, possibly linked 
to the relatively small number of available studies.  
Nonetheless it is well established that peanuts and 
other nuts appear in healthy dietary patterns which 
result in significant reductions in the biomarker CRP.
 
In addition to this overarching study, it is useful to re-
call the findings of a peanut specific study earlier this 
year.(2)  This randomised crossover trial conducted 
at Penn State University highlighted the link between 
healthy blood vessels and peanut consumption.  

Investigators looked at the effect of peanut-supple-
mented and non-peanut meals on blood fat levels the 
meals’ effect on the dilation and degree of stiffening 
of blood vessels in overweight/obese but otherwise 
healthy men. What the investigators found was that 
four hours after consuming a non-peanut high fat 
meal, there was a significant constriction and stiffen-
ing of the brachial artery, but that the peanut meal 
had no such effect in the men consuming it.  Their 
brachial artery remained normally dilated and elas-
tic, thus conferring an element of cardiovascular risk 
reduction.  The investigators believed that the nature 
of peanut protein may be the key to this.  Protein is 



PEANUT AND TREE NUT CONSUMPTION AND HEALTHY BLOOD VESSELS
 (continued)
abundant in peanuts  - 25% by weight -  and rich in the amino acid arginine.
 
Taken together, these studies point to the positive benefits of peanut consumption for vascular health, especially 
where their regular consumption is part of a healthy eating pattern.  It is a simple message which could have enor-
mous personal and public benefits if it were more widely understood and adopted.
 
1.  Neale EP et al. 2017.  “The effect of nut consumption on markers of inflammation and endothelial function:
a systematic review and meta-analysis of randomised controlled trials”. BMJ Open PDF downloadable free at  
http://bmjopen.bmj.com/content/bmjopen/7/11/e016863.full.pdf
 
2. Liu, X et al. 2017. “Acute peanut consumption alters postprandial lipids and vascular responses in healthy over-
weight or obese men.” Journal of Nutrition.  Supported by The Peanut Institute.  PDF downloadable free at  http://
jn.nutrition.org/content/early/2017/03/29/jn.116.246785.full.pdf+html

http://bmjopen.bmj.com/content/bmjopen/7/11/e016863.full.pdf
http://jn.nutrition.org/content/early/2017/03/29/jn.116.246785.full.pdf+html
http://jn.nutrition.org/content/early/2017/03/29/jn.116.246785.full.pdf+html

	2017 WINTER CONFERENCE WRAP UP
	THE PEANUT INDUSTRY GETS ITS FIRST TASTE OF PEANUT MILK
	PERCENTAGE OF PEANUT CROP EXPORTED CONTINUES TO GROW
	PEANUT INDUSTRY HOSTS RECEPTION FOR CONGRESSIONAL PEANUT
	CAUCUS MEMBERS
	PACKAGING AND HANDLING 
	TASK FORCE
	THE PEANUT FOUNDATION - STEVE BROWN, EXECUTIVE DIRECTOR
	AWARDS NOMINATIONS DUE
	CHRISTMAS DONATIONS FOR
	PEANUT BUTTER FOR THE HUNGRY
	PEANUT AND TREE NUT CONSUMPTION AND HEALTHY BLOOD VESSELS

