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INDUSTRIAL ECONOMY

Five Development Trends of 
the Nuts and Roasted Seeds 
Industry Worthy of  Our 
Attention in Future
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A t the opening ceremony of “9.17 China 
Nut Health Week” in 2021, a new theme 
of “nut seed food is a healthy food that 
everyone shall eat quantitatively every 
day” will promote the arrival of a truly 

prosperous era of the nut industry in the next 5-10 years.
Under the circumstance that both the new theme orientation 
and functional benefit points have been popularized, there 
are five development trends of the nuts and roasted seeds 
industry worthy of our attention in future.

I. From “Ascending” 
to “Sinking”
In the past 10 years, the relatively rapid development of the 
nut seed industry has benefited from the drive of consumers 
and the popularization of basic health knowledge. The 
essence is that healthy agricultural products have developed 
into casual snacks. With the further development of China 
and the further improvement of economy, consumption 
will further penetrate into the sinking market, which will 
eventually promote the consumption prosperity based on 
healthy casual foods. 

II. from Snacks to Ingredients
In the past, the essence of nut seeds was the attribute of 
healthy snacks. In recent years, according to the survey, the 
daily nut consumption by users is essentially a kind of food 
consumption, which may be used as meals and breakfast. 
For a combination of nuts and oats, nuts are ingredients; 
many bulk nuts are also ingredients. In future, the nut 
industry will be a big trend from snacks to ingredients. 

III. from Terminals to
Ingredients
The nutation track is about to break out.  In future, 
everything in the whole food industry may be nutated. 
Nuts will be associated with drinks, coffee, and everything, 
thanks to the healthy properties of nut seeds. 

IV. from the Festival Supplies
to the Daily Dining Table
This trend is not about to break out, but has already broken 

out. While the gift market of nuts and melon seeds is 
further intensified, due to the ingredientization outbreak of 
nuts and melon seeds, it will become normal for nuts to be 
present at the daily dining table from the festival supplies, 
which is based on the popularization of the health functions 
of nut seed foods.

V. from Front to Back
The prosperity of the front end forces the progress of the 
back end. In the field of nut planting, the cultivation of 
seeds will be further strengthened, and the second-layer 
processing will greatly increase in value. From the proposal 
of a new theme, to an benefit point, to various changes that 
we may feel, it will greatly promote the prosperity of the 
whole nut seed industry. 
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GLOBAL SUPPLY CHAIN LAYOUT 
OF CHINESE FOOD ENTERPRISES
View From The 

Perspective Of 

China
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On the evening of November 4, the opening 
ceremony of the 4th China International 
Import Expo (CIIE) was held in Shanghai.
As the world’s first  import-themed 
exhibition, holding China International 

Import Expo (CIIE) is an important decision made by China 
to promote a new round of high-level opening-up. It has 
become a new link between China and other countries in the 
world and a new window for countries to share China’s huge 
market. By participating in China International Import Expo 
(CIIE), many enterprises throughout the world have gained 
more market opportunities, investment opportunities and 
growth opportunities.

Share Opportunities in China 
a n d  P ro m o t e  C ro s s - b o r d e r 
E-commerce Business
China’s food enterprises responded to the national initiative 
to build a dual-cycle development pattern both at home and 
abroad, actively embraced the call of “going out and bringing 
in”, and laid out the global supply chain to pilot cross-border 
E-commerce business. Through strategic cooperation with 
overseas brands and distributors, and relying on its omni-
channel platform, we will bring-in global good products.
China’s E-commerce business development and policy 
innovation lead the world. In recent years, the state has issued 
many policies to promote the development of cross-border 
E-commerce. This Hongqiao International Economic Forum 
also has a special topic on cross-border trade, exploring 
innovative solutions, and really helping food enterprises to 
seize market opportunities in the first place.

Under the Consumption Upgrade, 
Pursue a Better and Healthy Life
China’s huge market demand and consumption upgrade have 
given birth to enormous business opportunities, and China 
International Import Expo (CIIE) has welcomed the local 
governments in China and purchasing groups of enterprises 
throughout the world to seize the “China’s opportunities”.
Health is the foundation of human development and sustainable economic 
development. The global spread in a special period makes consumers pay 
more attention to the demand for healthy food and the yearning for a better 
life. Seize the opportunity of “Great Health Economy”, continue to focus 
on the product concept of “Global Good Quality & Healthy Life”, and 
intensify and expand the healthy food category.
Achieve High-quality Development of Enterprises and Help 

Build a New Development Pattern
The supply level of circulation network channels and 
consumptions in China is still in a process of gradual 
improvement, and there is still much room for improvement 
of residents’ willingness to consume. Cross-border 
E-commerce and other new modes of business develop 
synergistically, providing people with efficient, convenient 
and diversified goods and services, satisfying consumers’ 
pursuit of high-quality and beautiful life, and realizing the 
high-quality development of enterprises while reflecting the 
value of enterprises.

O p e n  C h i n a  a n d  S e i z e  t h e 
Opportunity to Seek Development 
of Enterprises
Launch new product development pattern. Consumption is 
the endogenous driving force to promote China’s economic 
growth, and a more open dual cycle both at home and abroad 
is not only the need of China’s own development, but also 
will better benefit the people of all countries.
As Chinese food enterprises, they may more deeply 
understand the attraction of the open market brought by 
China International Import Expo (CIIE) platform, create 
opportunities in the opening process, solve problems in 
cooperation, and build a platform for enterprises to grasp 
the consumption trend and graft international supply chain 
resources.
Chinese enterprises, which are accelerating the layout of 
the national market, shall integrate global high-quality 
supply chain resources with a more open mind, find the right 
coordinates for enterprises, present their actions and show 
their responsibilities in the new development pattern.
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BIG ENERGY
—Interview with Wang Fangming, General Manager of 

Hangzhou Meiyuan Food Co., Ltd.

SMALL PRESERVES
With
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main products of the Company now? 
Compared with similar products, what 
are the advantages and uniqueness 
of these products? (for example, in 
production process, supply chain system 
and product packaging)
Mr.  Wang:  the  Company used to 
mainly produce plum products, such as 
Japanese plum cakes, Gan Mei, prunes 
and so on, which were mainly exported 
to Japan. With the rapid development 
of China’s economy and the continuous 
improvement of domestic consumption 
level, the Company gradually laid out 
the export products in the domestic 
m a r k e t ,  a n d  t h e n  c o n t i n u o u s l y 
developed high-end dried fruit products, 
such as dried yellow peaches, blueberry 
slices, plum slices and so on.
Compared with similar products, the 
main advantages of Meiyuan lie in the 
research and development ability of new 
products and the stability of product 
quality.
Every year, the Company invests some 
funds in the research and development 
of new products, which also leads the 
development direction of new products 
in the industry, such as seedless Pei-

Hangzhou Meiyuan 
Food Co.,  Ltd.  is 
located in Tangqi 
T o w n ,  Y u h a n g 
District, Hangzhou, 

a well-known water town in the south 
of the Yangtze River. It is a professional 
manufacturer of preserves. After more 
than 30 years of hard efforts, the Company 
has formed a modern food processing 
enterprise with an annual yield of more 
than 3,000 tons of preserves. the Company 
is in a leading position in the preserve 
industry in Zhejiang Province, and has 
become a leading agricultural enterprise 
in Hangzhou, an honest enterprise in 
Zhejiang Province, an agricultural science 
and technology enterprise in Zhejiang 
Province and an export enterprise of the 
People’s Republic of China. Curious about 
the helm of this enterprise, the editor 
specially interviewed Wang Fangming, 
General Manager of Hangzhou Meiyuan 
Food Co., Ltd.
Editor: Hello, Mr. Wang! In recent 
years ,  the  consumpt ion  sca le  of 
preserve products continues to expand, 
and the consumption growth rate has 
greatly increased! So what are the 

Mui Chan and plum blossom tablets, 
which are the first products of Meiyuan 
Company.
Japan’s requirements for product quality 
are the highest among all countries. 
Since 2005, when it was exported to 
Japan, we have not experienced a major 
quality problem.
Editor: We noticed that your Company’s 
products, dried yellow peaches and 
dried juicy peaches, took part in this 
year’s national omni-channel selection 
conference of nuts, roasted seeds and 
nuts, dried fruitss, and were highly 
praised by the selection and evaluation 
judges. Then, compared with the old 
products, what improvements have been 
made to the new products?
Mr. Wang: The dried series products are 
a series of products that the Company 
invested a lot of manpower and material 
resources to research and develop last 
year. After ten months of exploration 
and technological improvement, we 
finally broke through many barriers and 
developed the dried yellow peaches and 
dried juicy peaches.
dried series products are crisp and 
refreshing in taste than the original 
dried yellow peaches, and their quality 
is greatly improved. By means of high-
temperature sterilization, the process of 
adding preservatives is replaced, making 
the products healthier and safer.
E d i t o r :  S o  h o w  i s  t h e  f u t u r e 
development direction of the Company 
planned? What’s the focus of the future? 
Mr. Wang: The Company’s future 
planning has begun to lay out, with 
Hangzhou Meiyuan Food Co., Ltd. as 
the marketing center, all the production 
factories laid out in the raw material 
base, and the West Lake Meiyuan 
trademark as the main brand, so as to 
bring more healthier and safer snack 
foods to consumers! 
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HEAT CARRIER DRUM OUTER 
SPIRAL CYCLE MULTI-STAGE 
TEMPERATURE CONTROL 
AUTOMATIC ROASTER

of the roller cannot be controlled in sections.As a result, 
it is difficult to control the temperature of the equipment 
during operation, and the temperature error of the roasting 
temperature is above 15 degrees.which can not meet 
the temperature range required for different varieties of 
production,The product quality is unstable and the control 
methods are backward.For example: when roasting sunflower 
seeds, in order to better control the yellow tail rate of 
sunflower seeds, the temperature in the back zone of the 
drum should be lower than the temperature in the front zone.
If it is only a double drums type, it cannot meet the required 
temperature, and it will cause a lot of waste of energy;
Based on the above problems, our company successfully 
developed a new type of continuous heat carrier drum outer 
spiral circulation multi-stage temperature control automatic 
roaster in 2019.Using spiral return drum instead of outer 
cylinder, The heat carrier separated at the end of roasting 
through that it is heated by the spiral body circulation 
structure and sent to the cylinder and the material for heat 
exchange and roasting with this unique heat carrier spiral 
circulation structure,The heating device can be heated to the 

Heat carrier drum outer spiral cycle multi-
stage temperature control automatic 
roaster is specially developed for the 
roasting of granular foods such as nuts 
and seeds products, agricultural foods, etc. 

that need to be mixed and heated with a heat carrier (such as 
salt and nuts, sunflower seeds, peanuts are roasted together).
   
At present, the existing heat carrier circulating drum roaster 
at home and abroad generally have a double-layer structure.
It is composed of an outer cylinder and an inner cylinder. The 
mixing and roasting area of the material to be roasted and 
the circulating heat carrier (salt, sand) of circulation area are 
respectively inside the inner and outer cylinders.Due to the 
influence of the structure, the heating device can only heat the 
outer cylinder and cannot heat the inner cylinder. During the 
entire roasting process, the inner cylinder cannot be heated.In 
order to achieve the purpose of roasting, the temperature of 
the heat carrier must be heated to a high level to complete the 
roasting of the material;
Affected by the structure, the entire heating temperature 
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spiral loop loaded with the heat carrier 
at the same time, fluid and inner cylinder 
for mixing and roasting,the heat carrier 
is heated continuously again In the 
process of heat exchange and roasting.
Achieved to reduce the temperature 
difference between the inlet and outlet 
ends of the heat carrier,the dehydration 
rate is fast, and the product quality is 
obviously improved as it effectively 
solves the problem of cooling during the 
roasting process,Due to the innovation 
and upgrading of the structure,It can 
achieve multi-stage heating and multi-
stage temperature control device, which 
can realize the temperature control 
of the roaster in sections,maximize 
the temperature range required by the 
material in the roasting process,To 
achieve the purpose of large capacity, 
stable product quality and low energy 
consumption.
The temperature control is precise, and 
realizes the intelligent remote control 
and big data collection.Equipped with 
Langrui intelligent manufacturing 

sys tem; I t  can  r ea l i ze  au tomat i c 
temperature control, remote control, big 
data collection, online automatic cost 
accounting,Seamlessly connect with 
enterprise's ERP and WMS systems,Get 
through the data flow,Realize the 
function of intelligent manufacturing.

 

Main advantages:

1.Use spiral return drum instead of 
outer cylinder,  
The heat carrier separated at the end of 
roasting through that it is heated by the 
spiral body circulation structure and sent 
to the cylinder and the material for heat 
exchange and roasting with this unique 
heat carrier spiral circulation structure, 
the heat carrier is continuously heated 
up again in the process of heat exchange 
and frying, Realize the reduction of the 
temperature difference between the inlet 
and outlet ends of the heat carrier, and 
effectively solve the problem of cooling 
during the roasting process; The roasting 

dehydration rate is fast,output has 
increased by 30% year-on-year, energy 
consumption has been reduced by 
25%, and product quality has improved 
significantly;

2.The roasting drum is heated more 
evenly; 

the heating device is distributed in a 
loose manner, and the roasting drum is 
heated evenly in the axial direction.make 
the material and medium to be processed 
in the roasting drum uniformly heated at 
each axial point,Ensure to be the highest 
year-on-year for that the uniformity and 
yellowing rate of roasting.

3.Zone temperature control, easier to 
operate;

According to the characteristics of the 
materials, it is the first time to invent 
to set the roasting temperature by 
zone to meet the different temperature 
requirements of the material in the 
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roasting process.The temperature is set 
quickly, and the scope of application 
is wider;For example: when roasting 
original sunflower seeds, set the back-
end heating temperature to reduce 
the yellow tail rate to a minimum;If 
you roast peanuts or cashews, you 
can set the heating temperature for 
each section,make the temperature of 
the medium inside the roasting drum 
equalize to ensure the color and taste of 
the finished peanuts and cashews;

4.The medium circulation is more 
efficient and energy-saving;

Nuts absorb a lot of heat from the 
medium during the roasting process 
to achieve the purpose of roasting and 
dehydrating.In the process of releasing 
heat from the medium,it can quickly 
replenish heat to the medium at multiple 
locations since it is heated in bulk.
Therefore, the efficient operation is 
always maintained during the medium 
circulation process, the equipment 
production capacity is larger, and the 
energy consumption is lower;

5.Better heat media Wrapped

The improved inner blades of the 
roasting drum can make the medium 
wrap the nuts better,Turn over to make 
the moisture contained in the medium 
volatilize quickly,Once again, the 
uniformity and the yellowing rate of 
buds have been improved, and the 
crispness has been further improved;

6.Equipped with Langrui intelligent 
manufacturing system,

Real ize  mul t i - sec t ion  au tomat ic 
temperature control, remote control, 
and  b ig  da ta  co l l ec t ion ;Langru i 
intel l igent  manufacturing system 
can realize the functions of planning 
dispatching,  picking ingredients, 
s tart ing work report ,  data online 
collection, equipment management, 
quality management, ANDON system, 
traceability management, etc. at the 
manufacturing execution level.Docking 
the enterprise's ERP and WMS systems, 
Get through the data flow and form 
an application model for data-driven 
business,Optimize production planning, 
realize capacity balance, and increase 
the utilization rate of production lines 
and equipment,Assist users to realize 

the visualization of the manufacturing 
process, more optimized production 
planning, refined material control, 
timely cost statistics, and traceability of 
product quality.

Langrui Nuts Roasting Industry 
Intelligent Manufacturing Solutions

I t  i s  composed of  the  automat ic 
production line at the bottom level and 
the automatic logistics transfer system 
in the workshop, the equipment IoT 
data acquisition system (MDC) and 
the manufacturing execution system 
(MES) at the middle execution level.
The product data management (PDM) 
system that integrates the ERP and 
product development system of the 
business planning layer upwards,Form 
a closed data loop for the entire process 
of product research and development, 
manufacturing resource planning, 
on-si te manufacturing execution, 
manufacturing data feedback, and 
manufacturing process traceability.
Drive business with data to enable lean 
production transformation.
 
7.Wide range of application; 

Meet the needs of different materials, 
different roasting time and temperature.
It is not only suitable for the roasting of 
tree nuts such as cashews, pistachios, 
almond nuts, but also the roasting of 
seeds such as original sunflower seeds, 
peanuts, spiced peanuts, pumpkin seeds, 
etc., with better results.
Scope of application: Original sunflower 
seeds, peanuts, almonds, cashews, 
walnuts, peanuts, melon seeds, pumpkin 
seeds and nut kernels, etc., need to be 
roasted to enhance the fragrance and 
produce nuts with the same production 
process. 

EQUIPMENTINDUSTRY CHAIN
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open up sales channels in the domestic market and increase 
their sales share in the domestic market. As pointed out by a 
company, the proportion of domestic sales has increased from 
approximately 10% in the past two years to approximately 
40% now. 

It is the recent harvest season for pine nuts in 
China, and the purchase pine nut price is rapidly 
rising. Meihekou City, Jilin Province is the largest 
distribution center for pine nuts in Asia and the 
largest processing base for pine nuts in China. The 

annual yield of local pine nuts may reach approximately 
100,000 tons, accounting for 80% of the national yield. In 
recent years, the growth of market consumption has made the 
local yield unable to meet the demand of buyers, so buyers 
began to purchase from Yunnan, Shanxi and other provinces, 
as well as North Korea, Russia, Mongolia and other countries. 
The constantly rising market demand, together with the tight 
supply of original imports and the rising labor cost, pushed 
up the pine nut price.
China is the second largest consumer of pine nuts. As 
understood, since 2019, there has been a large gap between 
production and demand in China’s pine nut market. The 
shortage of foreign raw materials has also aggravated the 
market gap of domestic pine nuts.
It is difficult to pick pine nuts, and the rising labor cost has 
also pushed up the pine nut price. China is not only a big 
consumer of pine nuts, but also the world’s largest exporter of 
pine nuts, accounting for 60-70% of the global trade of pine 
nuts. With the rising domestic market, pine nut processing 
enterprises in Meihekou have also stepped up their efforts to 
transform from export to domestic sales. According to media 
reports, there are more than 100 enterprises with export 
qualification in Meihekou. Now, due to the rising prices of 
raw materials, they are transforming from export to domestic 
sales. Export enterprises are also stepping up their efforts to 

Prices Hit a Record High, Yet the 
Market Is Still in Short Supply
Source: Produce Report

Pine Nut 
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Control Techniques for 
Macadamia Nut Stem 
Canker

4. The uninfected plants may be protected by spraying/
smearing the trunk with “Songer film + sterilizing agent”to 
reduce the way of pathogen invasion; for diseased plants, 
prune the plants first (according to the disease situation, more 
severe the disease is, more severe the pruning is) to reduce 
the nutrient consumption, then completely scrape off the 
dead bark and xylem tissue at the ulcer spot, and then apply 
“Motai” to the wound to prevent re-infection of germs and 
promote wound healing; the diseased and dead plants shall 
be thoroughly removed together with the diseased roots to 
reduce the residue of germs, then the soil surface shall be 
disinfected with lime, and replanted after several weeks of 
exposure. 

After the susceptible disease of Macadamia 
nut trees, the bark turns brown, hardens and 
then sags. In the early stage, the dividing 
line of disease and health is obvious, 
and finally it will expand into extremely 

shriveled disease marks, and the susceptible areas could 
continue to expand. The diseased ulcer spots surround the 
trunk and lateral branches, and the bark and outer xylem 
will become obviously discolored and brown. Dark brown 
mucilage (bleeding) will ooze from the affected part, thus 
resulting in the formation of a necrotic layer on the trunk and 
branches on one side. Bark will become cracked or dull due 
to cambium death; the affected trees will get short, with poor 
growth, and the leaves will turn green and yellow, with some 
leaves and fruits falling down. In severe cases, the whole 
plant leaves will fall off and the plant die.
The pathogen is phytophthora cinnamomi bacterium of 
peronosporales. When the temperature is around 20°C and 
the relative air humidity is above 90%, it is beneficial to the 
growth of hyphae, which is prone to disease.
Pathogenic bacterias live in moist soil and spread through 
wind and rain. Invasion from wounds on roots, stem bases, 
stems or branches, thus causing diseases; the infected part 
is the bark of the stem near the ground or slightly above it. 
Orchards with high soil humidity, low terrain, easy water 
accumulation in rainy season, over-dense planting and poor 
ventilation and light transmittance in the field are prone to 
diseases; grown trees are more serious than young trees.
2. During the process of planting management, we shall 
try our best to avoid damaging the trunk or branches, thus 
causing wounds and reducing the ways of bacteria invasion.
3. Choose plots with good drainage, no water accumulation 
in rainy season and no Macadamia nut planting; thoroughly 
remove diseased or dead saplings before field planting, and 
reduce the field pathogen base; it is not advisable to plant too 
deep when planting.
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Throughout the year of 2021, Russia’s exports of food 
to China will probably decrease by 10% YOY to USD 
3.6 billion. The survey shows that from January to 
October this year, Russia exported 3.08 million tons 
of agricultural products to China, a decrease of 16.5% 
YOY. The export value was USD 2.9 billion, a decrease 
of 8.3% YOY. 
During this period, the export of several food categories 
to China also increased. Among them, the increase of 
oil crops and oil prices increased the export of these 
commodities to China by 4.9% to USD 1.3 billion. The 
increase in beef exports led to an overall increase of 
22.8% in meat exports to China to USD 324.3 million. 
Grain exports to China reached USD 112 million, four 
times that of the same period last year. Russia’s exports 
of sweets and cakes to China increased by 6% YOY 
to USD 99 million. Including beer and spirits, Russian 
beverage exports to China increased by 30% YOY to 
USD 30.4 million.

According to the growers group, i.e. General Association 
of Maize Producers (AGPM) on Wednesday, in 2021, the 
average per unit area yield in France (excluding seeds and 
silo corn) will reach a record 11 tons/hectare, and based on 
the sown area of 1.41 million hectares, the yield of grain 
corn in France may reach 15.5 million tons this year.
This year, the corn yield in France may further increase, 
because the price is attractive, which may prompt farmers 
to change the corn used as feed into grain corn.

AGPM estimates that 85,000 to 100,000 hectares of silo 
corn will be changed into grain corn. Based on the forecast 
per unit area yield, this means that the grain corn yield may 
increase to approximately 16.5 million tons.

In 2021, Russia’s Food
Exports to China May
Decrease by 10% YOY

Russia’s Soybean Exports to China Rose by 38%

In 2021, the Yield of Corn
in France Is Expected to 
Set a Record High

According to the information and analytical agency, i.e. “APK-Inform”, in the 
past agricultural year, China accounted for 78% of Russia’s soybean exports.
Russia exported 1.08 million tons of soybeans to China, an increase of 38% 
YOY.
In the agricultural year of 2020-2021, Russia exported a record 1.38 million 
tons of soybeans, an increase of 4% YOY. According to the agency’s analysts, 
Russia may reach the record data because of the growing demand for soybeans 
in China.
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French Min ist r y  o f 
Agriculture Raised the 
Forecast Yield of Corn 
and Sunflower Seed in 
2021

The French Ministry of Agriculture released it’s monthly 
yield report in official website on Tuesday, raising the 
forecast yield of soft wheat, corn and sunflower seeds in 
2021.
The yield of grain corn (excluding seeds and silo corn) 
in France is raised to 14.5 million tons, and the yield of 
grain corn including seeds will reach 14.85 million tons, 
the highest level since 2014.
The yield of sunflower seeds is expected to reach a 
record 2 million tons, which is higher than the five-year 
average per unit area yield of 2.26 tons/hectare.
The yield of rape seeds is also remained unchanged, at 
3.3 million tons, which was 24.6% lower than the five-
year average, mainly because the sown area decreased 
by 27.6% compared with the five-year average, but it 
was partly offset by the 4.2% increase in per unit area 
yield.

Unprocessed Imported 
Fruits and Vegetables 
Exempted from VAT in 
Philippines

According to the Business Mirror of Philippines, the latest 
memorandum notice issued by Bureau of Internal Revenue 
(BIR) clarified the Inventory of Perishables VAT-exempted 
by 12%, expanded the scope of tax exemption, and 
demanded that all unprocessed imports be exempted from 
12% VAT.

Cashew in Cambodia Show Their Economic
Potential, and Their Exports Are Growing Rapidly
on a YOY Basis

Since the beginning of this year, the export of agricultural 
products in Cambodia has grew substantially on a YOY basis. 
Among them, cashew show economic potential, and the export 
performance is eye-catching, with a substantial increase on a 
YOY basis. In the first ten months of 2021, Cambodia exported 
914,700 tons of cashew to the international market, an increase 
of 343% YOY. Among them, Cambodia exported 906,600 tons 
of cashew nuts to Vietnam, accounting for 99% of the total. In 
addition, Cambodia exported 4,085 tons to Thailand, 3,896 tons 
to China, 98 tons to India, 44 tons to Japan and 16 tons to South 
Korea.
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Malkina, assistant to the chairman of the Executive Committee of 
the Eurasian Economic Commission, said that the Commission 
was working with () to draft the Report on the Eurasian Economic 
Union and the Sustainable Development of Planting, to study and 
learn from the experience of countries such as Poland and Turkey 
in supporting the development of fruit and vegetable industry, and 
to further tap the potential of the agricultural market of the Union.

On November 2, 2021, Indonesian Food and 
Drug Administration issued the Announcements 
No 26 and No 27 (2021), i.e., Processing, 
Marking and Display Regulations and Sealed 
Low Acid Processing. The former mainly 
includes the terms and definitions, general 
elements of nutrition labels for processed 
foods and requirements for indication and 
display, calculation and expression methods 
of various nutrient contents, use conditions of 
nutrition claims, special indication and display 
requirements for some products (such as dairy 
products, alcoholic beverages, special foods, 
etc.) and requirements for limiting the content 
of nutrients (such as cholesterol), etc. The 
latter mainly includes the product definition 
(sealed packaged processed food with pH 
greater than 4.6 and water activity greater 
than 0.85), sterilization process requirements, 
microbiological hygiene standards, hygiene 
registration requirements of manufacturers/
importers, official verification and supervision, 
etc.

Eurasian Economic Union 
Plans to Vigorously Develop 
the Fruit and Vegetable
Industry

Indonesia Issued 
Two Food Technical 
Regulations

Yield of Soybeans in USA
Will Be Bumper But Lower
Than Expected
According to the November World Agricultural Supply and Demand 
Estimates (WASDE) issued by United States Department of Agriculture 
(USDA) on November 10, the yield in USA will be lower than expected, 
but it will still be the second largest ever. Soybean futures broke the four-
day decline in Chicago, creating the greatest increase in nearly three weeks, 
to USD 12.12 per bushel. The climate problem has caused the crop price 
to reach the highest level in the past decade this year, further aggravating 
food inflation. A United Nations index that tracks staple foods from cereals 
to vegetable oils climbed 3% in October, setting a decade high.



WORLD WINDOW  

33



NUTRITION AND HEALTH

34

Now it’s time to eat chestnuts again.
There are many kinds of chestnuts. What we eat most often is Chinese chestnuts.
From the perspective of nutrition, every 100g of edible chestnut (fresh) contains 
approximately 189 calories, including approximately 4.2 grams of protein, 
approximately 0.7 grams of fat and approximately 42.2 grams of carbohydrates. 
It also contains a certain amount of minerals such as calcium, phosphorus, iron, 
potassium and various vitamins, which is rich in nutrition.
From the perspective of traditional Chinese medicine, chestnuts are natured, sweet 
and slightly salty, and distribute to the spleen channel and the kidney channel. They 
have the effects of replenishing qi to invigorate the spleen, tonifying kidney and 
strengthening tendons, invigorating the circulation of blood, relieving swelling and 
stopping bleeding. They may be eaten fried or cooked in porridge and soup. 

When the weather is dry, some people 
will cough or have a tickle in throat. It is 
considered that apricot kernel is slightly 
bitter and mild in nature, which distributes 
to the lung channel and the large intestine 
channel. It has the functions of relieving 
cough and asthma, moistening intestines 
and relaxing bowels, and is frequently 
used to treat cough, asthma, constipation 
and other diseases. If eating apricot kernels 
alone is too monotonous, apricot kernels 
and pine nuts may be eaten together. They 
can complement each other, which is more 

Chestnuts
ARE DELICIOUS AND EXQUISITE

APRICOT KERNEL FOR MOISTENING LIVER, 
RELIEVING COUGH
AND NOURISHING FIVE
INTERNAL ORGANS

effective in treating cough and asthma and 
applicable for a wide range of people.
Lowering Blood Pressure Apricot kernel 
is also rich in flavonoids and polyphenols, 
which may not only reduce the cholesterol 
content in human body, but also reduce 
the risk of heart disease and many chronic 

diseases.
Finally, apricot kernels are divided into 
bitter apricot kernels and sweet apricot 
kernels. Sweet apricot kernels are 
applicable for eating and bitter apricot 
kernels are applicable for medicine. Sweet 
apricot kernels may be taken directly with 
mild pharmaceutical effect, but bitter 
apricot kernels can’t be taken directly. 
They need to be soaked, rinsed, boiled in 
hot water and peeled before being eaten, 
and it is best not to have more than five to 
ten apricot kernels at a time. 
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Pecan is rich in protein, amino acids and vitamins, which has high 
nutritional value, and has the effects of nourishing brain, strengthening 
body and reducing blood lipid. Because it belongs to the same category 
as hickory, pecan is most applicable for mental workers, especially white-
collar women who usually consume a lot of painstaking efforts. Eating nuts 
often may nourish the brain, improve the cerebral circulation and enhance 
brain power.

Nutrition of Pecan

1. Pecan may nourish the brain and improve the intelligence.
Regular consumption of nuts may nourish the brain and improve the 
intelligence, improve the cerebral circulation and enhance the brain power. 
People who often suffer from dizziness, insomnia, palpitation, forgetfulness 
and general weakness also have good preventive and therapeutic effects by 
insisting on eating pecan.

2. Anti-oxidation and anti-aging.
Pecan is rich in vitamin E, which may protect cells from oxidative damage 
of free radicals. It is recognized as an anti-aging substance in the medical 
field, and it may effectively resist aging if you insist on eating it.

3. Pecan is also a kind of delicious food.
Pecan nuts may be eaten raw or fried, and may also be made into various 
delicious snacks. 
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1. Supplement Dietary Fiber to Maintain the Health of 
Digestive System
The daily dietary fiber intake of adults is approximately 
25-35g, while 1 tablespoon of 15g black sesame may 
provide 2.1g dietary fiber, which meets your 6% dietary 
fiber demand.

2.Be Helpful for High Cholesterol, Hypertension and 
Heart Disease
Sesame has a high content of unsaturated fatty acids, 
but a low content of saturated fatty acids, which helps 
to regulate the cholesterol level. In addition, sesame 
is also rich in magnesium, vitamin E and phenolic 
antioxidants, which may regulate blood pressure, 
prevent arteriosclerosis and help reduce the risk of heart 
disease [1].

3. Supplement Calcium, Promote the Bone Health and 
Prevent Osteoporosis
Black sesame is rich in calcium, which is 20 times 
higher than white sesame.

4. Supplement Minerals and Vitamins to Enhance 
Immunity
Sesame is rich in minerals and vitamins B and E, 
including potassium, magnesium, iron, zinc, copper and 
other trace elements.

5. Be Helpful for Relieving Osteoarthritis Pain

6. Be Helpful to Improve the Symptoms of Menopausal 
Women 

LITTLE SESAME IS RICH 
IN NUTRITION,  AND 
HAS SIX BENEFITS FOR 
HUMAN BODY!
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