
ALMONDS



Almonds have a hard outer shell, which must be removed to access the edible part of the nut. The
edible portion of the almond is the white kernel inside the shell. A
Some common almond products include:

1. Almond butter: A spread made from ground almonds, which can be used as a substitute for
peanut butter.
2. Almond milk: A plant-based milk made from ground almonds, which can be used as a dairy
milk substitute in cooking and baking.
3. Almond flour: A flour made from ground almonds, which can be used as a substitute for wheat
flour in baking.
4. Almond extract: A flavoring agent made from almonds, often used in baking and cooking.
5. Almond snack bars: Snack bars are made from almonds, nuts, seeds, and other ingredients.
Almond bars are often marketed as a healthy snack option.
6. Almond oil: A type of oil made from almonds, often used in cooking and as a skincare product.

One of the major drivers of the almond market is the increasing awareness of the
health benefits of almonds. Almonds are a good source of protein, healthy fats,
fiber, and other important nutrients, which makes them a healthy and nutritious
food choice. 

The rising incidence of lifestyle-related diseases, such as diabetes and heart
disease, and plant-based diets has led to an increased demand for healthy and
functional foods, which include almonds.

Almonds are a type of tree nut that is widely consumed around the world. They are a popular
ingredient in various foods and snacks and are often consumed as a healthy snack. They are
high in protein, healthy fats, fibre, vitamins, and minerals, which makes them a healthy and

nutritious food choice.



In addition, the use of almonds in the cosmetic and personal care industry is expected
to grow, as almonds are a good source of vitamin E and other nutrients that are
beneficial for skin health.

1. Blue Diamond Growers
2. Olam International Limited
3. The Wonderful Company LLC
4. Mariani Nut Company
5. Borges Agricultural & Industrial Nuts

1. Growing:  Almond trees require a specific set of environmental conditions, including warm
temperatures, ample sunlight, and well-drained soil.

2. Harvesting: Almonds are harvested in the fall when the nuts are ripe. The nuts are either
picked by hand or harvested mechanically, depending on the size of the orchard.

3. Processing: Once the almonds are harvested, they are typically processed to remove the outer
hull, which is inedible. The almonds are then either roasted or left raw, depending on the
intended use. Roasting helps to enhance the flavor and texture of the almonds.

4. Packaging: The processed almonds are then packaged in suitable containers, such as bags,
boxes, or cans, to ensure they stay fresh and safe for consumption. Packaging may also involve
labeling and branding to help consumers identify the product.

5. Distribution: The final product is distributed to wholesalers, retailers, and other customers,
either directly or through intermediaries. Distribution may involve transportation and storage of
the product to maintain its quality and safety.

Commercial Production

Major Market Players  

6. Harris Woolf California Almonds
7. Treehouse California Almonds
8. Select Harvests Limited
9. Sran Family Orchards
10. D.L. Jardine's California Almonds


