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INDUSTRIAL ECONOMY

Ma n y  s t o r e s  i n 
t r a d i t i o n a l 
indust r ies  have 
been open for one 
or two decades, 

but now the main problem is the impact of 
e-commerce. Online prices are generally 
lower than the sales and sometimes even 
purchase prices of physical stores. Some 
visiting customers will simply ask the 
merchants about the possibility to offer the 
online prices. So how could the physical 
stores respond under such circumstances?
First of all, why does the appearing 
e-commerce instantly kill the traditional 
business? Because it provides the following 
three benefits. Firstly, multiple choices, and 
you can even intensively shop around for a 
certain commodity; Secondly, cheaper prices. 
Pinduoduo, for instance, has huge markets 
in lower-tier cities; Thirdly, convenience. 

For example, in JD.COM, all orders made 
in morning will immediately be served 
in afternoon, so JD.COM is more like a 
logistics company rather than an e-commerce 
merchant. Therefore, the traditional 
e-commerce almost meets these demands 
from consumers. So where is the value of 
the next round? When the users have no idea 
on how to choose, the next value of “multiple 
choices” will exactly be “optimization”, 
“selection” and “recommendation”!
Therefore, the content e-commerce, interest 
e-commerce, KOL’s popularization and 
recommendation are all based on the users’ 
belief in their professional selection and 
aesthetics.
Furthermore, the penetration rate of the 
Internet is getting higher and higher today. 
If the information search, shopping and 
entertain, socialization and study may all be 
realized online, then why should we do so 

Two Major Directions for

OFFLINE PHYSICAL 
STORES IN FUTURE

offline? Therefore, the physical stores shall 
pay attention to two valuable directions in 
future.
The first one is what we call the extreme 
efficiency, which means convenience. 
The second one is the so-called extreme 
experience. The social scenes can’t be 
provided online, while the physical stores 
offline are exactly the social places that may 
provide the warm experience. This is exactly 
the way how the times does business. Most 
of the time, even with the same time and 
experience, you may only change from 
“losing money” to “losing less” and from 
“earning money” to “earning a little more”,  
without the model and algorithm of the 
times, hardly seeing any hope and future. 
Today’s physical stores can no longer 
exclude and confront the online stores. The 
only feasible way for them is to think about 
how to embrace the Internet.
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“Nutty Oatmeal Variety Pack” developed 
by COFCO Shancui Peanut Products 
(Weihai) Co., Ltd. won the second prize 
of the Science and Technology Progress 
Award in National Nuts and Roasted 
Seeds Industry. The product is made 
from low-temperature baked oatmeal 
as the main raw material, adding large-
particulate matter baked nuts, pumpkin 
seeds,  dried cranberries  and other 
auxiliary materials, and is seasoned 
with brown sugar containing various 
microelements through unique formula, 
light baking and slow baking. It integrates 

COFCO Shancui Peanut Products (Weihai) Co., Ltd.

Nutty Oatmeal 
Variety Pack

7th (2020-2021) Science and Technology 
Progress Award in National Nuts and Roasted Seeds Industry

the nutrition and delicacy, and bears the 
concept of health and convenience.

Generally, the air cooking technology is 
used for nut baking, which may easily 
cause uneven heating and insufficient 
fragrance though having high heating 
efficiency with faster warming and shorter 
baking time. However, the baked nuts 
in the Nutty Oatmeal Variety Pack are 
realized by direct-fired gas, thus achieving 
the precise temperature control, low 
baking temperature, long baking time and 
comparatively sufficient reaction of flavor 
substances. Therefore, the nuts may have 
strong flavor and rich taste in this way.

Oatmea l  i s  mos t ly  baked  a t  h igh 
temperature and has a ordinary taste. The 
addition of red sugar gives a unique flavor 
to oatmeals, and the steam oven is used 
to bake at low temperature, so as to retain 
the original flavor of red sugar, avoid 
nutrient loss during baking, and improve 
the nutritional value of products. 

The scientific ratio of baked nuts and 
brown sugar oatmeal realizes multi-
flavor organic combination, featuring 

both mellow oats and crisp nuts, and the 
sweetness of brown sugar makes the taste 
and aroma reach a brand-new height. 
Besides, the combination of multi-latitude 
raw materials may satisfy the health 
needs of office workers, students, middle 
aged and elderly people, et. al. It may 
not only supplement energy instantly, but 
also mate the yogurt, milk, coffee and 
tea, respectively. It is also delicious as a 
complementary food for breakfast, fully 
satisfying the demands of consumers for 
nutrition, health and delicacy.  
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Project Description:
In the Project, more than a dozen 
common spices are compared from 
varieties, producing areas, prices, 
odor characteristics and other aspects, 
and different pretreatment processes 
and extraction methods are adopted 
to  prepare  spice  ext rac t  essence 
with unique flavor by matching and 
flavoring.

Approval Background:
The spice extract essence for the 
flavoring of the roasted seeds and 
nuts was obtained by pretreatment 
and extraction process of spices.

Innovation:
The pre t rea tment  and ext rac t ion 
t echno logy  has  been  app l i ed  to 
obtain spice the extract essence with 
better natural feeling for the roasted 
seeds and nuts to replace the use of 
spice package in the current roasted 
seeds and nuts cooking process. The 
subsequent selection and preservation 

of raw materials, however, need to be 
further improved to make the product 
quality more stable. At present, it 
is the sole water-soluble compound 
spice extract used to replace the spice 
package in the cooking process of the 
roasted seeds and nuts.

Application:
Featuring the excellent natural feeling 

Shanghai Chengyu BioTechnology Co., Ltd.

Application of the 
Compound Spice 
Extract Essence in 
the Roasted Seeds 
and Nuts

ACCESSORIESINDUSTRY CHAIN

and long aftertaste, this essence not 
only overcomes the shortcomings 
of heavy chemical taste and greasy 
flavor of spices used in the roasted 
seeds and nuts in the past, but also 
saves  the  cus tomers ’ economic , 
labor and time costs by replacing a 
large number of spices added in the 
cooking process of the roasted seeds 
and nuts.  
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There are many strains 
o f  h a z e l  n u t s ,  b u t 
at present, the most 
important and widely 
planted hazel nut in 

China is the European filbert hybrid 
hazel nut.
After continuous experimental research, 
we mated European hazel nut with 
flat hazel nut, and formed European 
filbert hybrid hazel nut applicable for 
cultivation in China. The European 
filbert hybrid hazel nut is the most 
common and main strain in China, and 
there are many different varieties to be 
selected and cultivated according to the 
main characteristics of each variety.

1 Flat-topped Yellow
Flat-topped yellow is named after its 
yellow-brown bottom. Its nuts are oblate 
and large, with an average weight of 
2.4 grams per fruit and a kernel yield 
of 41%. The nuts are full, bright and 
clean, with good flavor and high quality. 
The flat-topped yellow may be planted 
everywhere, which is most applicable 
for Northeast China.
 
2 Dawei
Dawei is a variety with large cultivated 

area in hybrid hazel nut, and its nuts 
are large, oblong and reddish brown. 
The average weight of a single fruit is 
2.5 grams, and the nuts are usually full, 
bright and clean, with unique flavor 
and high quality. Dawei varieties are 
applicable for planting throughout the 
country.

3 Thin Shell Red
The thin shell red fruit is conical and 
reddish brown, with large and beautiful 

Varieties
Hazel Nuts

and Selection of 

single fruit and thin shell. The kernel 
production rate is high, reaching 45.9%.

4 Golden Bell
With its fruit like a bell, the golden bell 
looks golden yellow and oblong. They 
are definitely a bit similar.

5 Jade Pendant
Its nuts are round and dark red, with an 
average weight of 2.04 grams per fruit, 
and its nuts are smooth and full.



INDUSTRY CHAIN

25

It is commonly found by many 
peanut farmers that, when they 
harvest their own peanuts, 
despite of many fruit pods, 
there are many empty shells or 

non-full grains, which seriously affects 
the yield of peanuts.

Causes of the Empty-Shell Peanuts
There are many reasons for the empty-
shell peanuts. Variety, calcium deficiency 
or insufficient microelements and incorrect 
seeding time will cause the phenomenon 
of empty shells. The specific reasons are 
concluded as follows:

1. Variety
Generally, the large-sized peanuts tend 
to produce empty shells, while the 
small-sized ones rarely produce empty 
shells. Because the large-sized peanuts 
require more nutrition for growth, if 
the nutrient is not timely supplied or 
the planting density is too high, the 
empty shells will naturally occur. There 
are also some water-fertilizer-resistant 
varieties that will produce empty shells 
when planted on dry slopes.

2. Calcium Deficiency
Peanuts are prone to empty shells due to 
calcium deficiency, and this is also the 
most important reason for empty-shell 
peanuts. The calcium deficiency mainly 
occurs due to the following reasons: 
Lack of organic fertilizer and calcium 

fertilizer in soil; generally a low level 
of active calcium in acidic or slightly 
acidic soil; Excessive application of 
phosphorus and potassium in the process 
of planting peanuts, which will affect 
the absorption of calcium by plants 
when reacted with calcium.
In addition, during the periods of 
continuous high temperature and 
rainy weather, soil calcium may be 
rapidly lost with rain. Meanwhile, the 
accumulation of water will also affect 
the absorption of calcium by roots.

3. Insufficient Microelements
To pursue the yield, some farmers 
arbitrarily apply the nitrogen fertilizer 
for fertilizing, while ignoring the 
application of other fertilizers, thus 
resulting in excessive nitrogen in 
soil, which leads to the overgrowth of 
peanut plants with empty shells at the 
underground parts due to the insufficient 
nutrition. 

Simultaneously, the boron deficiency 
in peanuts will also delays flowering 
and affects the formation of pods and 
kernels, thus resulting in empty-shell 
peanuts.

4. Incorrect Seeding Time
The peanut seeding time is decisive. 
If seeded too late, the peanut will also 
produce empty shells. Especially in 
autumn, if seeded too late, the peanut 
will also produce empty shells since 
no organic matter may be accumulated 
when the temperature is too low at 
the later stage.  Therefore, during the 
process of seeding, the time of planting 
must be well controlled.
Especially in the northern region, try to 
plant in April or May, and preferably 
before April in the northerly part.In 
the southern region, however, peanuts 
may be planted in spring (e.g. March) 
and replanted in autumn  (e.g. July-
August).  

Why do peanuts 
produce empty shells? 
Mainly Related to Calcium
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A ceremony was held by the People’s Committee of 
Krong Nang, Dola Province, Vietnam with the enterprises 
in Krong Nang on the afternoon of November 9, for the 
export of the firstNutscontainers from ExporttoJapan via 
the normal trade channel. 
This is a good opportunity for the nuts produced by 
Krong Nang or even Vietnam to gradually seize the 
regional and world markets.  
Wu Wenmei, chairman of the People’s Committee of 
Krong Nang, said at the ceremony that the purpose of 
the Krong Nang export ceremony of macadimia nut 
containers is to promote and introduce the potential and 
advantages of nuts in the county; It helps to connect the 
local investors and entrepreneurs with large domestic and 
overseas-funded enterprises in order to sell products and 
develop the clean, high-tech and sustainable agricultural 
production successfully and effectively.  
At the ceremony, DAMACA and Japan OLTY jointly 
signed an exclusive distribution contract for DAMACA’s 
dried nut products in the Japanese market.  
It was learned that the nuts exported to Japan through 
the normal trade channel weighed more than 6t and were 
planted in Krong Nang. The products have successfully 
passed the inspection of pest control, food safety and 
hygiene, packaging specifications and traceability by 
specialized agencies of the two countries. 

A c c o r d i n g  t o  t h e 
B u r m e s e  b e a n  a n d 
sesame t raders ,  the 
p e a n u t  p r i c e s  i n 
Burma’s domestic bean 
and sesame markets 

continue to fall for various reasons.
As pointed out by Mandalay bean and sesame traders, 
peanuts have been harvested recently and launched into 
the market. However, the peanuts, which are  priced 
in foreign currencies, are traded coldly due to the 
stabilization of the exchange rate. Therefore, peanut 
prices continue to fall.
Recently, peanuts have been launched into the market, 
and a large number of them will be available next 
February. If purchasing power remains insufficient, 
peanut prices will fall even more severely then they are 
now. In such cases, farmers will certainly lose money. 
And then, a new round of peanut planting will be 
definitely affected.

Peanuts Are Launched 

into the Market in 

Burma, But Their Prices 

Continue to Fall for 

Various Reasons

First Batch of Nuts in 

Dola Province, Vietnam 

Were Exported to Japan 

through the Nor mal 

Trade Channel

The Philippines Lowered 

Tariffs to Stimulate the 

Corn Imports

According to the Business Mirror in the Philippines, 
United States Department of Agriculturethe Manila 
ServicesOffice of the USDA Foreign Agricultural Service 
(USDA-FAS) expressed that under Pricesthe background 
of global commodity Grainfluctuations, the Philippine 
government lowered tariffs to ensure the CornImportstable 
supply and ease the price pressure. Therefore, the import 
volume of corn in the 2022-2023 period may nearly triple 
to 1.7 million tons. At the same time, due to the decline 
in unit yield and small harvest area, it is expected that the 
local corn yield will drop by 440,000 tons YOY.
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Keep Healthy
Taking an Approximate Amount

1. Improve the Immunity
Taking an approximate amount of sesame seeds is helpful 
to improve the human immunity, because sesame seeds are 
rich in nutrients, including vitamins, protein, unsaturated 
fatty acids, lecithin, microelements, minerals, etc., which are 
needed by human body.
With the help of proper diet and comprehensive nutrition, 
we can activate the function of immune cells, enhance our 
resistance, and improve our body’s ability to resist pathogen 
invasion, so as to effectively prevent diseases. Therefore, 
people who want to have good immune ability may wish to 
take an approximate amount of sesame seeds.

2. Nourish the Skin
The sesame seeds have the effect of nourishing the skin. If 
you want to beautify yourself and keep your skin in good 
condition, you can take an approximate amount of sesame 
seeds at ordinary times. Because the sesame seed is rich in 
vitamins, includingVitamin C, Vitamin A, and Vitamin E. 
It may play a good antioxidant effect against free radical 
production.

In addition, these vitamins may moisturize the elastic 
fibers and collagen fibers in the skin, thus making the 
skin elastic. Nutrition provision, in turn, maintains 
good circulation, and skin tissue has enough nutrients 
to be moistened, naturally smooth, and glossy.

3. Promote the Hair Health
Taking an approximate amount of sesame seeds, a 
kind of black food, is helpful for hair care. Chronic 
malnutrition will lead to hair loss. People with this 
kind of trouble should adjust their diet structure and 
have a reasonable mix of meat and vegetables. Usually, 
you should take an approximate amount of sesame 
seeds, because the rich minerals, microelements 
and vitamins inside are important raw materials for 
melanin synthesis, which may keep human hair black.
In addition, the acquisition of vitamin E may play an 
antioxidant role, keep good the blood circulation in 
scalp, and improve the vitality of hair follicles, thus 
nourishing hair and improving its dryness and color 
change.

of Sesame Seeds to 
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Studies have shown that a diet rich in antioxidants may help 
reduce the risk of death. In general, some fruits and vegetables 
are rich in antioxidants, and Cornell University has conducted 
a new study and published the important study results in the 
Nutrients. The pistachio nuts have high oxidation resistance, 

and compared with many foods well-known for their oxidation resistance, 
such as blueberries, pomegranates, cherries and beets, the pistachio nuts 
have the highest oxidation resistance.
Recent studies have found that many of the health benefits of pistachio 
nuts are obtained due to the combination and interaction of these beneficial 
antioxidants, bioactive compounds and other nutrients in the pistachio nuts.
The pistachio nuts contain many important phytochemical components, 
such as the vitamin E (β-tocopherol and γ-tocopherol), carotenoids (lutein, 
zeaxanthin and β-carotene), phenols and flavonoids.
In vitro studies have shown that the phytochemical extract of pistachio nuts 
has strong anti-proliferation activity on breast cancer, liver cancer and colon 
cancer cells. Interestingly, population studies have shown an correlation 
between the frequent consumption of pistachio nuts and the reduced risk of 
certain cancers.
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This clinical study was published 
in the American Journal of 
C l i n i c a l  N u t r i t i o n  i n 
September 2022. It was 
found that  eat ing 

almonds will increase butyrate,a 
microbiome by-product with 
a series of health benefits. 
This helps to break down 
the dietary fiber in the large 
intestine and serves as the 
main energy source for 
colon cells.
R e s u l t s :  A l t h o u g h  t h e 
a lmonds  had  a  l im i t ed 
effect on the composition of 
intestinal flora, participants 
w h o  a t e  a l m o n d s  h a d  a 
significant increase in intestinal 
butyrate levels.
The intestinal flora will partially 
affect the human health by producing 
such short-chain fatty acids as the butyrate, 
which would act as a fuel source for colon cells, 
and regulate the absorption of other nutrients in the 
intestinal canal and help balance the immune system.”
In addition, the increased fiber intake by the participants did not cause 
any discomforting gastrointestinal symptoms. Eating enough fiber is an 
important habit to ensure the intestinal health. Without it, the intestinal 
bacteria would have no food to eat.

How  
Benefit the Intestines

Almonds
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