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- The of this deals with and aspects.  Stone 
now diffused a genetic 

which has in twenty of cultivation the 
and  the most this 

of genetic set up  in (USA).  The 
genetic thus obtained, combined with  the modified socio-political conditions in some 

and  the availability of techniques yields and 
costs) have allowed the cultivation of stone in 

by ecological conditions and Sinai to 
mild-continental climates of and is thus attained at 
both the (the use of the genotype in its of and the level that 

in a seasonal supply of some Some 
needing development include: political stability that can investments in 
developing utilising genetic and 
and the of to  minimise unneeded competition among 

The second the and aspects of stone 
in the the five species 

and almond), the of supply is discussed the main 
with the between 1979 and 1997. some aspects 
highlighted the dynamics of investments and  the stone commodities. 

~~ 
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4 Bassi, C. 

The analysis some about the They 
bound not only to the competition by the  new 

but also to the evolution of the demand. 

words: stone genetic 

- Dans la première  partie  de ce trazTail, on discute les aspects agronomiques  et  variétaux. Les 
essences à noyaux  répandues à présent  dans  les  pays  méditerranéens  constituent un patrimoine  génétique 
qui s'est diflérencié pendant  plus de vingt siècles de culture  et de difilsion  naturelle, à la suite de leur 
introduction des centres d'origine situés  dans le Les cultivars 
actuels  dérivent  directement de ces ressozmes  génétiques ou bien ils  sont le résultat des programmes 
d'amélioration génétique  qui  ont  été réalisés dans d'autres  régions du  monde  (notamment,  aux  USA). La 
variabilité  génétique  ainsi  obtenue, le changement des conditions socio-politiques dans  certains  pays  et la 
disponibilité de techniques  agronomiques de plus  en  plus  rationnelles (de meilleurs  rendements  sur le 
plan de la qualité  et de  la quantité,  tout  en  respectant  l'environnement  et  en  réduisant les coûts de 
production),  permettent de cultiver de nombreuses aires méditerranéennes,  malgré des conditions 
écologiques très diversifiées, allant des déserts de l'Afuique du Sinaï,  utlx  climats  tempérés  et 
continentaux  en et  en France. Une telle diversijïcation  assure une complémentarité  au  niveau des 
variétés (on utilise le génotype le plus approprié pour chaque milieu)  et  du marché, ce qui se traduit  par 
une oflre saisonnière prolongée dans le temps  pour un bon nombre de produits  (intégration  nord-sud). 
Toutefois, on s'attend encore à des progrès  importants : une  plus  grande  stabilité  politique  qui encourage 
les investissements  dans les pays  en  développement, la rationalisation du marché des productions de 
pépinière  (certification  génétique  et  sanitaire), la rationalisation des  rapports commerciaux  pour les 
produits  qui  peuvent  engendrer des compétitions  entre  diflérentes régions. Dans la deuxième  partie de ce 
travail), on examine les  aspects productifs  et  commerciaux des essences à noyaux  cultivées  en 

rapport à la les cinq espèces à l'étude (pêcher, abricotier, 
prunier, cerisier et  amandier), on illustre le développement de l'ofle  dans les principaux  pays 
producteurs  et des échanges avec l'étranger pendant la période 1979-1997. outre, l'accent est  mis  sur 
la dynamique des investissements  et les principales typologies  de produits. L'analyse se conclut  par des 
considérations d'ordre général relativement  aux  perspectives  du  marché de ce secteur. apparaissent 
liées non seulement à la concurrence  croissante exercée par les nouveaux  pays prodzlcteurs mais  aussi à 
l'évolution  persistante de  la dernande par les consommateurs. 

- clés: esserzces à nqaux,  cultiz7ars, amélioration génétique, marchés des@its, 

- Agronomic-varietal  overview 

Climate 

Stone and in of and a 
the The by 

climatic conditions that this species despite some 
between the the south  and the 

a continental  climate of cold, 
and 
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they have and with low this 
must deal with of soil  salinity.  The  middle-east 

comments its the Neghev and Sinai to 
the mountains of Lebanon and 

2. Species 

These  conditions have the development and cultivation of species 
and 1990), mostly. in to the 

with Asia and the events that led of the 
to the of Asia.  The  cultivation of stone to 

twenty ago and allowed the of many ecotypes and wild such as 
armeniaca), avium and cerasus), almond dulcis, webbii, 

the of the in almond), and plums (mainly 
insititia, cerasifera, domestica). 

3. Germplasm 

The  self-compatibility and the high level of and peach) 
obtention of have in the development of a 
(cultivated biotypes of used 

3.1. Almond 

this species, the is the of 
than that a of the almond 
depends on obtained Spanish the of 

of 'self-compatible' that had a in the of this species 
also thanks to 

3.2. Apricot 

possesses its own whose value is 
less high if to the needs. and Spain the 
and the mainly by  biotypes  selected within the 

local 

in and quite 
used in the past to spp.) 

that might be used as a the 'low  chilling' 
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in special attention. of the 
is  still wild and unknown since is just at the beginning 

(Ayanoglu and 1995). Of value some types low acidity and 

high content,  mainly suited 1995). 

3.3. Chewy 

The sweet avium) has many of local in 
because of its chilling and 

it is found wild in many woods in the Castanetzlnz To be noted also  is the fact 
that is the most in the sweet 

cerasus) is cultivated mainly in and and is 
in the of the basin. 

3.4. 

New peach may be obtained sowing open pollinated seeds, a 
that has given to of must be made of the 

white-fleshed  peaches of and 

balance of and acids.  Clingstone  peaches (non melting flesh) even 
especially in  south and Spain they still cultivated both consumption 
and canning. 

3.5. 

of belong to the species insititin and cerasifera; on the 

hand, the belonging to domestica in the in the 
of This is due to the 

chilling of domestica. plums have a limited the 
used as and the genetic 

of Japanese plums), they play a as of in 
clay  soils and polyvalent Japanese and 

plums. 

4. Present cultivars (Anonimous, 1991;  1998;  1999) 

4.1. Almond 

competition of the by the excellent quality and by 
the of the USA has about a in the 
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The stone f i t l i t   industry in the and coinmercial overview 7 

almond in and Spain.  This situation has been by 
stone and peach,  because 

of and that make  these economically 
also in small plots. both in Apulia (‘Filippo  Ceo’,  ’Tuono’, 

and  in and ’Fascionello’, suited 

the with shell, low and 
the of than 
one of of the Apulian 

Spain’ the and costs  make 
this yielding. Local of most 

and (both than 50% of the Spanish 

almond is  less the on such as 
and To  be noted that 

expanding almond e.g. in and 

4.2. Apricot 

The  cultivation of is  still based on a high of 
sometimes the selection within such as in the Vesuvio 

in 
situation may  be to of the 
by specific  physiological that makes  difficult adaptability than 
the 

Also in Spain, is  a high of local being the most 
followed  by del etc.). 

80% of made up of consumption and 
in the of is the most 

local de de 
planted, like the 

Spanish ’Canino’, maybe  one of the within the 
of 

in all the 
The  examples of the and of the The 

suitable to now less planted its 
despite an excellent  aspect.  The  second  one,  because of chilling 

is planted in and its quite 
its Attention should also be paid to of 
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(USA and Canada) size and shape. they have 
of in 

etc. the most is 
suited (low  acid and high content 

4.3. Chervtj 

The of Although the still 
such as and di 

Vignola' in , new have to because of (the 
self-compatibility (the Canadians 

The being new plantations established Apulia 
Spain and the sweet is in 

and still 

4.4. 

Local peach have been and 
1997). white-fleshed  peaches that exceeded 80% of the whole at the 
beginning of the 1950s in now 5%. The  local  clingstone  types,  once 

diffused in and in Spain, have by 
the even with yellow melting 
flesh  peaches and by a  nice appeal shape, 
and to handling): 
enhancement of neglected has led to the of new with 

and flesh such as the 'stony type in insoluble  pectins  (e.g. the yellow 
and and the the 

low-acid, honey-type (e.g. the white peach 'White  Lady' USA and the 

The  availability of with a  low  chilling (mainly developed at the 
of has peach in Spain, 

and to peaches in 
without to 

4.5. 

The plum widely in the with intensive plantings of 
the Japanese type salicina), whose show some advantages with 
to the plums domestica), such as 
and of these USA 
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high yield and quality 

and good quality size, 
skin, small stone and have been implemented into a of 

among which 'Sida'  and 'Angeleno' the to 
by  a of new the same but  with time. 

it has to be that in many of the above the aspects 
often  neglected. 

of plums is low in the 
Some of the  most planted in and Spain 

the U.S.A. and 'Stanley'), while of 
the and some  selections the 

d'Ente' and in and 

Some types of cerasvera used in as seedling 
C', B, 2/57 e f  al., 1991). domestica and insitih'a 

in of 'Saint  Julien' and et 1992) and  in 
Spain (selections of de et al., 1995). 

5. Fruit  production technologies 

A development of the including the stone species, has been 
in the second half of this systems, in 

(thanks also  to a of the to 
have been modified despite to the 

socio-economic  conditions of the 

5.1. Choice the  plant  material 

A on the development of activities 
the quick and cheap (except when due patented of 

plants the establishment of new (Anonimous, 1997). 

5.1.1. y aspects 

allows to apply to many X almond 'GF 

677' and all the plum to those of 
to cycles, 

possibility of supplying new qualified 
plants) scale 
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5.1.2. Varietal  aspects 

The issues to the choice of exhibits  clashing  aspects.  The evolution of the 
is undoubtedly by the acceptance of new mediated by 

this which have 
led to the of in of and 

of adaptability to given the application of patents has 
the may happen that a to exploit the 

exclusive patent of the value of the 

That  is why the actual value of newly should always 

to the advanced the and commodity 
evaluation is out by of technicians who not involved in the 

this the situation is in the 
the is and no independent assessment 

the of is by  subjects  only in plants supply. 

aspect has to be about the value of new many 
cases, the most have enhanced 

while values such as taste and to diseases neglected. 
This phenomenon often leads to the of new only on the  basis of 
needs on appeal. The is a supply of new which 

a confusion in the negative effects on the (supply of low 

quality 

5.2. and training fonns 

Although to modulate to the 
not many of the stone developed 

techniques have of species  (i. e. sweet 
using techniques to (i. e. 
spindle and 'Y' system), it is to have with than two 

thousand (e.g. in peach and and 1998). 

5.3. Cultural  techniques 

These could not be attained without an management of 
among which pesticides, and 

The knowledge of the physiology a management of the soil 
and of the amounts of needed. and should be supplied 
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The  stone industry in agronomic and coinmercial overview 11 

based on the effective needs of the (age, content and uptake kinetics of 
and  on the amounts available in the soil. 

the of weeds,  diseases and pests.  New 
molecules with a low effect  make the of weeds possible; the 

then by  mulching in association with 
mechanical weeding. The pest is now with the pest  management 
by the use of selective  chemicals and by the application of methods (e.g. 
Bacillus thuringiensis). of some (i.e. Cidia in peach) is 
although the mating method holds of the 

fly is difficult without chemicals in the this 

polyphagous insect can accomplish cycles on many and even 
wild plants. 

conclusion, the of the above techniques can yield two 
input saving of costs) and impact on 

6. 

Although stone should be consumed soon the application of cold 
is the need to the sites 

to withstand and 
the That  is why it to develop stone 

those used without to the 
(that needs long of Two  techniques have allowed  maintenance 

of good qualitative level of stone The is of in the field.  This 

technique,  which is to the of the 
soon and Anelli,  1992). 

The  second  is the use of in packaging.  These  films 
allow  a modification of the package due to the 

in and a of oxygen 
with cooling (about 

quality the species with a  quick evolution 
(i.e. 

would be  useless to the of the 
although concomitant often  lead to the of low-quality with a’ 
consequential  loss of include of low  value,  lack of 
objective indices, and in to exploit the high of the 
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7. North-south  integration 

and have developed in of the 
although the south  and east and Lebanon) 

show 

the ecological conditions of mild and seasons and a 
and of fungal diseases.  Second,  socio-economic 

such as, cost of land and these 
conditions may be (i.e. and social aspects 
(political instability). 

The south by  a climate, low to 
low not stone the 

almond, only the peach has a wide of of this type. The  availability of low-chill 
and  plum although some 

this difficulties stemming the cultivation of soils 
with a high limestone content. The know-how may help in solving these 

although its application skilled which these 
and sophisticated techno1ogies;not always accessible, 

needed and packaging.  Last but not least,  political 

and social instability may investment of capitals. Notwithstanding, some 
investing in in by 

conditions. 

standpoint, in the an of the availability  is 
expected to between the the south will meet the 

of late to The will 
that not acclimatised to the south  and develop advanced 

technologies to keep the costs at an acceptable  level to meet the needs in the second 
of the 

The of the will  also  take advantage the 
development of wide although could be  a 
yet to be solved. 
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- Productive  and  commercial  panorama 

Peaches  and  nectarines 

~ Supply 
the main in the the of peaches and tends to 

that 1979 to 1981 the supply has than 48%, 
7.4 million tons to a little  less than 11 of  1995-1997, Tab. 1). 

The context  is by main 80% of the global 
supply by the 
40%), the  second by east and  Japan (a  little  less than 30%), and the by 

the USA (about 11%). 

l The is the main in although its incidence has 

slightly the last twenty 3%) because of the of China 
whose has become  six  times 

supply of the in and  in in the 
that the main the 

with a of about 1.4  million tons 1995 to 1997 and a potential 
which  may even exceed 1.7 million tons it 

in 1996. the last the following have been 850-900 thousand 
tons of common  peaches, about 450 thousand tons of and 150-200 thousand tons 
of clingstones.  The supply to in the and south although 
the of the has changed. 
an in the south in 

~ 

l investments in the decade 1986-1995 with  an 36 

thousand to 47 thousand in a of the supply that exceeded 1 
million  tons in of shnrkn disease and climatic  conditions 
in the following the supply to (in 1996 down to 876 thousand tons 
and  in 1997  to  530 thousand tons). in 

and 90% of the national is 

Also the Spain which 70 thousand the 1980s. 
mainly  located in and 

Andalusia. plantations of common 

peaches and to the 1979  to  1981, Spanish 
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have doubled attaining quantities of  900 thousand tons and Cos 
1998). 

the same of the supply has not significant  changes 
(+6%) with a quantity than 500 thousand A slight has to be 

in planting the common peach is (Ctifl, 1995). 
located in in the south of the with 

du as the most with a supply of 25%, 17%, 16% 
and 15.% 

The along the continuous 
despite low (about 200 thousand like 

Egypt and Tunisia have now levels of 60 thousand 

the only with exceeding 300 thousand 
a the in the 1980s the 

decade has slowed down (only +2,3% 1989 to 1991 1995 
to 1997). 

As to in the a of 
may be (they have doubled the last fifteen the amount of 
common  peaches has in about 38% of the stone 

cultivated with this amount to 30% and  in Spain it does 
not exceed 23%. in than 10%. The  common peach is 
mainly in (about 60%), in the of the 
levels also in (58%). and Spain the common peach is 

(33% and (60% and 55%, 

and  in equal 10% and 4%, 

of the peach and in the 
consumption. some has 

Spain and use peach the of 
of mainly peach,  is 

in exceed  300 thousand tons. Spain supplies than 
120 thousand tons and with amounts: 40 and 20 
thousand 

1.2. Trade 

the last the of has steadily the 
1980s and the mid 1990s, the amounts being  exchange had by  400 thousand tons (about 

SO%), up to 1 million tons (Tab.  2).  This not only by a of 
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demand in the with an was  also  backed up by the 
demand new of 90). 

and the 
two of the volume with 

allow the EU that totalled 50 
million US (equal to 42 in 1994-1996. 

with 500 thousand takes  the lead among 
the with the highest 300 thousand 

(about one of the total amount). EU Spain, with 100 
thousand and with 60 thousand tons  each. 

in (70-80 thousand tons), 
(37-40 thousand (35-38 thousand (30- 

35 thousand tons), (30 thousand tons) and Sweden (15-20 thousand tons). 

In the 1990s, about two 

of  600 thousand of come 
with 10% and its 

Spain, South and Chile.  The main canned peach  is  still 
and Japan. 

2. Apricots 

2.1. Supply 

The is despite fluctuations due to the climatic 
1995 to 1997, it attained 2.3 million (Tab. 3). About half of the 

supply in the basin. include 
the with some 200 thousand 
the and globally 330 thousand tons); and the 
USA (120 thousand tons). Notable the (about 100 thousand 
tons and in the (about 70 thousand tons the 

the most South thousand tons), 
Chile (35 thousand (18 thousand tons) and (25 thousand tons). 

The EU possess  one fifth of the 
and Spain 450-500 thousand The  global  level of the 

supply was stable in 1979-1997, although the supplied by  each  single has 
been substantially modified.  The most supply has 
doubled and level has by 60%. 
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is  mainly in the of the 

du maximum supply is 
available in the two decades of July although some till 
August and Legave,  1997).  The supply 150thousand 

consumption. 

mainly  located in the and 
Nauplia of the national also in 

(10%). the last the amount has been 
the of Sharka disease with of 40 thousand The 

maximum supply is in June, but to be 
One of is consumption; the amount is 
between the domestic consumption and the 

is constant in with a slight the last 
The cultivated little less than  17 thousand located 

in the in and Sicily  (a  little  less than a half of 
the national located in (30%) and  in (7%) 

supply mainly  small-sized whose is 
This both and the 

has quality that the 
skin the  end of season is it 
supply, the peaks of 170-180 thousand tons at the beginning of the 1990s, now 

110-130 thousand tons/ 

Among the EU Spain the highest amounts with an of 150 
thousand This the and the 

(30-40%). stable and possibility of expansion linked to the 
availability of in  the 

of the whole Spanish supply. located in Valencia, 
and Albacete. 

the evolution both in 

and and  in Asia. this context, the supply is 

with the at level high with an equalling 250 
thousand of the supply is in the of 
and mainly  local  ecotypes and about of the is 

the (Alvisi,  1997).  The amounts 

(700 in 1994-96). 

The supply goes  mainly to the although a goes to the 
and  in of the the 
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The  stone fiuit industry tlze overview 17 

in i s  the and  in Spain, the amounts 
between 30 and 40%. The main include 

in 

and Tondini,  1997). 

2.2. Trade 

The of is limited both its of 
and the difficulties to the the volume of is 
influenced  by the domestic supply of the main that is deeply impacted 
by  the  climate (e.g. amounts of at 

level between 130 and 170 thousand tons of the 

supply). 

the is by the Spanish with 62 thousand tons in 
1994-96,  by the one with 34 thousand tons and by the with 16 
thousand tons. supply, once the of in has 

a  limited with with no than 10 thousand tons 

Among the the demand comes 
l (between 37 and 47 thousand in spite of being  one of the 
l at the level, 24-25 thousand tons of 

and with a supply of 12-13 

thousand tons in both 

As the is Spain and 
South supply equals 85 thousand tons of net weight, 90% of which is 

The is  mainly supplied South (30%) and Spain 
supplies an of (about 20 thousand 

and (about 450 tons) 

3. Plums 
~ 

. .  

3.1. Supply 

the last twenty the of plums has 
with the of 1979-1981 when 5.5 million tons 

the supply has 38% 7.5 million  tons in 1995-1997. 

has to be that this did not in of the but deep 
changes have been with a new main has been 
the in China, the supply has 381 thousand to 
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2.5 million ca.  one of the 
than 50% of the amount in 1979 of about 2.9 million tons), 

to 2.5 million equivalent to 30% of the The and  the 

continental of the Union have losses of 300 thousand tons 
(-27%) and 150 thousand tons 

half of the supply  in in (about 470 

thousand and modest also attained in 
100 thousand tons supply is mainly used the 

especially distillates  (slivovitz,  etc.) and to the of jams 
estimated that the local and 2-3% 

continental an its supply (up 
to 300 thousand is now diminishing. mainly  located in 

than 50%), in than 20%), in in 

and in (5% each) and  in of (about 
10%). has to be that most of the is in so-called  'family 

and household consumption. 

The of the basin showing an which 
the ones but in absolute the EU whose annual 

is 600 thousand A slight has been 
the civil  conflict. the supply of plums coming the 

attains 1.6 million tons and 

Yugoslavia plays with an supply above 600 
thousand tons 1996-1997, mainly and Spain. 

With an annual amount of  280 thousand tons in is the of the 
Union. mainly in south-west 50%) 

the d'Ente' and Japanese 
south-east (about 20%) with east and Alsatia and 
(about one of the domestic supply) 

is  mainly to with 
d'Ente' and the the is now due to 
the new Japanese the USA 1996). 

have that have substantially led to the of 
specialised and to the of 'mixed' plantings. than 13 
thousand including the 'mixed' The supply  that is 
influenced  by the seasonal the levels  achieved at the end of the 
1970s, i.e.130-180 thousand The main and 
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The  stonefvuit  industry in and commercial  overview 19 

Campania half of the domestic supply is obtained. The main destination is 
consumption (Alvisi and Lunati, 1982; and Lunati,  1990). 

The Spanish with the and equals 140-150 thousand 
tons. in the of Valencia and as well  as in 
Andalusia and  in widely ‘S. 
’Golden  Japan’ among the Japanese and among the 

begins in the August the late ones. This 
the consumption and is 

completed  by the US and the South supply. The  USA has 
150 thousand (+22%) 642 to 785 thousand tons.  A of the supply 
comes than one of the is in Chile  is 
also (135%) with a 17 thousand tons (in 1979-1981)  to 
143 thousand tons (in 1995-1997). 

3.2. Trade 

of the and the 
the volumes exchanged have doubled. the 

300-350 thousand to 4% of the supply. The of the 
global is  mostly to USA and 
Chile have 24 thousand to than 61 thousand tons, 
and 3 thousand to 58 thousand 

EU supply the amounts with about 100 
thousand Spain the highest quantities with volumes  above 

41 thousand in 1994-1996.  The (30-35 thousand tons) 
(20 thousand tons) the basin 

flows the Asian  coast also in of the 
Lebanon (10 thousand and (4.5 thousand tons each). 

and the the main 
with volumes that 1994-1996 levels have 48 
thousand and 41 thousand flows to 

with amounts in the 
(some 24 thousand in 1994-1996), in the than 6 

thousand tons) and in in (1,000 tons) and Slovenia (500 tons). The 
must to be with a  limited 

and Saudi 
annual volumes have by  20 thousand 

l 
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The few data available about the of indicate a supply of about 290 
thousand tons (1994-1996) that will until the 2001. With the levels of 

consumption, slightly above 200 thousand one might think of a 
of the of about 100-120 thousand tons.  As  known, the 

of is held by the USA (about two 
(20%) and Chile (7%). 

4. Cherries 

Supply 

the last twenty the of has by 30%. The 
in (+45%) is than that of sweet (+22%) since 

of the species  took  place in the 1980s that of the second only in  the 
latest The supply equals 2.6 million  tons, of which 1.6  million being sweet 

is the main with 60% of the the EU, sweet 
in is 

play a in the of sweet and 
40% to the supply  and 20% to the of 7.1 and 

7.2). On the whole, in the of both due to 
the high of the with 
the USA, the main with  annual amounts which exceed  300 thousand tons,  two- 

of which sweet the in the EU 
(mainly sweet is whose 

annual has 20 thousand tons (1979-1981) to about 51 thousand tons 
(1995-1997), the and Spain) have all shown 

the annual have a 116 thousand tons 
in 1979-1981 to 69 thousand in 1995-1997.  The stemmed the 

thousand in 1980 to 13 thousand in new plantations 
have been established. This has stabilised the and the mean level of the 
quality. located in main (about 80%): 

and is  slowly 

changing.  The main (although it has by 25%), followed by 
’Napoleon’ used 1993; 1997). 

the of 29.7 thousand in 

and Apulia. in the last twenty in 
Apulia, yielding about of the supply. this the development of the 

has been  accompanied  by  a deep innovation which has allowed to 
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such as and both the 

120-125 thousand of sweet 
of 6 thousand 

The Spanish supply, the in the 1970s and the slight in the 
following  decade, equals 65 thousand in in 

in Catalonia and  in the Levant.  The season  begins in and 
ends in July. The supply is made up of in the 

the highest with 200 thousand 
the most while 40%. the bulk of the 

is in family household consumption and does not 
supply the open (Alvisi,  1993). begins in June  and ends in July. 

plays in the USA and in with mean levels of 
supply of  300 thousand tons and 220 thousand in the 
USA  half  of the made up of sweet it in This 

has the highest in the the last twenty 
(+l50 thousand tons both sweet and 

of the self consumption within the  family This use 
takes in (with peaks of 50%) it is limited in 
the (no than 5-10%).  The supply 

consumption while the the 
the is supplied by 

at level  by the USA with of the total 

4.2. Trade 

supply the with than 100 thousand 7% 
of amount shows in the supply volumes (+50%) and a 

of 

of the in the EU some of the 

Spain and and and 
located. has to that in the an 

weight is  being taken by the Asian  coast  which has times 
in the last twenty supplying 13 thousand in the 

and the USA. of the (Chile, 
South and ga-g in the =ea supplyhg td 
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in months.  Off-season consumption is a phenomenon that is  gaining 
in 

Also, supply a wide 1994-1996 
has 40 thousand tons, an amount that is the 

low  levels the decades  (Tab. 8.2). the main supplies come 
send come 

of the amount), the the and 

5. Almonds 

5.2. Supply 

The supply of almonds the in  the 1980s, with 
levels that attain 1.3 million tons of whole equalling 400 thousand tons of shelled 
(Tab. 9). 

the of the the 
Asia, and the USA 

both the and 

the and the in almond cultivation and 
although the also in of the south 

Spain  is the in with  an above 250 thousand 
of in-shell (about 75 thousand tons of shelled almonds). the last decades the 
almond has  been  modified both the and viewpoint 
allowing the to  become  competitive at level.  The of new 

the of techniques, and the availability of have  been 
the innovations. of plantings, the 1970s, has @ven 

Spanish 
although it takes a along the coast about 80% of the 

is The main and 
and and the islands. shell 
among them and 

a half  of the total supply and 
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(once in  the has last 
decades. In the 1960s, it of the and  it to 17% 
in the 1980s, and to 8% in the it is 90 thousand tons of in-shell nut, i.e. 7% 

on a basis.  The  shelled is now estimated at 15 thousand tons of 
the This  decline  is motivated by the difficulty to a of low 
quality to the high-quality of g. 

has led to the of old almond with 
phenomenon is the of 

almond has the last and 
now the has stabilised at 55 thousand is 

located in the counties of and mainly 
and some of them suitable the of 'confetti' 

and 'Fascionello'. 

showing in this species 1997) and have 
made a of old planting of with 

to exploit the potential of new 
and have 40-50 thousand 

and the almond supply has and the 
in the last decade.  The  highest supply comes with an 

above 80 thousand (1995-1997). of and China also 
with 55 thousand tons and 20 thousand 

The is  completed  by the USA, the main in the 
in almond in plains.  Since the end of the 

the has shown continuous the beginning of 
the 1960s it attained in the The  maximum supply was in the 
1980s when the of  300 thousand tons of shelled was latest 
almond an annual supply above 410 thousand tons of in-shell equal to 250 
thousand tons of mainly  located in the and plains in 
the counties of and 

the supply is (half of the a high yielding 
with high shelling  quality, between 60 and 65% 

5.2. Trade 

The almond has with the available supply. the past twenty 
the volumes have doubled and the exceed  250 thousand 

tons of shelled (1994-1996;  Tab. 10). The is influenced  by 

 CIHEAM - Options Mediterraneennes



24 D. Bassi, C. 

which the volume. Among the 
Spain 30 thousand and 1-2 thousand. 

The of the USA has played a in the success of the 
The  essential component of this is 

the tight link between the and the which,  beyond the economic 
advantages the whole channel,  enables them to the supply and to meet the 
changing needs. 

the type of almond utilisation,  mainly used the , the 
demands come with a consolidated in food 
specialities.  This  explains the to 

and to and 
Japan, of 

- Conclusions 

As the stone is the advances quite 
in  the now 

to latitudes in to the (both social) and 

obtain at competitive  costs.  The  possibility of the 
is one of the typical  aspects to the attention of 

and 

the point of view it should be that  the has attained 
high levels making the sale of the difficult at time.  Only with 

phenomena which (hails, pest attacks), 
benefit good conditions.  This  is evident in the developed 

the costs high, 

On the hand, demand, the of in  the last decade, 

did  not seem to at least in the has the 

demand solved the linked to a of 

this context it is to find new outlets without neglecting 
This  is in tune  with the need-to identify a of outlets the 

supply  in compliance with its qualitative 
to supply a with high contents and 

the health. 

the the 

still especially if successful of a taken 
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into the innovations shall be applied in 
to the between quantity and quality without the 

the needs be between 

and in to fit an demand. 

* Thefirst  part of this  paper  is  written by D. Bassi  and  second one by C. 
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