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President’sCor ner
Robert Schoenecke, OPGA President

When| wrotetoyouinthe January article, littledid | know that | would have
totake my advice so serioudly. It seemsfairly easy to give adviceor to tell
someone how you would react to certain things outside your control; however,
whentheshoeisonyour foot, it seemstofit different. OnMarch 1, 2006, that
shoefetvery different. Weweretheunfortunaterecipient of awildfireinwhich
welogt all of our cleaning operation and agood portion of our farm equipment.
Wearenow inthe process of trying to get back somekind normality, whatever
that may be. | sincerely appreciateal the phone callsand expressionsof con-
cern and encouragement.

OPGA recently participated at Ag Day at the State Capitol with Bob Knight
and merepresenting our booth. Wewere ableto meet and visit several of the
legidatorsand other participants. Therewere several school childrenandvis-
torsthat viewed the booth and were amazed at the process of pecan produc-
tion. | am unsure of the measurability of our effectivenessbut know that we
werewel| received.

| recently received information from one of our membersabout ayoung man
by the name of Garrett Hunt, a5" grader in Duncan, that presented a Science
Fair project on“Why Do Pecans
Absorb Odor?” Hewonfirstin
hisdivison, top scoreoverd| and
theHalliburtonAward of Excel-
lence. Itisexcitingto seeyoung
people take interest in pecans
and accomplish such success.

AL Ty

Congratul ations Garrett! § . ﬁm .
Each of youwill soon bere- 3 ‘J '

celving aregistration packet for

theannud conferencewhichwill

be in Shawnee on June 18, 19
and 20" Mark these dates on
your calendar. We haveagresat
conference scheduled and | be-
lievethatitwill bevery informa:
tivefor you, so plan to attend.

| look forward to seeing you
at the conference.
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AreWound Dressingsfor Pruning CutsNecessary?
Eric T. Safne
Horticulture & Landscape Architecture Dept.

Pruning pecan treesisoneof the most important activi-
tiesto maintaintreehedlth and productivity, especidly when
thetreesareyoung. However, many people cannot bear
to cut off branches, even though they may be counterpro-
ductivetotheoveral performanceof thetree. So, pruning
issomewhat of a“necessary evil” to foster proper tree
vigor.

Woundsfrom corrective pruning during the dormant
Season, or during the growing season dueto storm dam-
age, canbesignificant injuriesto any tree. Thesewounds
arepotentia entry pointsfor pest infestation. Theintent of
awound dressing isto seal out organismsand moisture
that canlead to diseaseand insect problems. Yet, thetheory
onwound dressing has been debunked over recent years.
Inthe past it was considered necessary to treat pruning
woundsto protect against decay. However, these dress-
ingsusually crack withweathering and may trap moisture
that, inturn, leadsto rot and inhibitsthe compartmentaiza-
tion process (aphysical and chemical barrier that blocks
out the damaged areafrom therest of thetree) —exactly
the opposite of what wasintended! A healthy tree can
isolate damage and infection through compartmentaliza-
tion without the use of any wound dressings. Dressings
containing asphalt, such astar that was used frequently in
the past, have been shownto actually dow thecalluspro-
cess. Therefore, thered benefit of usingawound dressing
isquestionable.

Wound dressingsare al so used for aesthetic purposein
urban settings. Inthissituation alatex paintisused, but it
doesn't perform any function asdefromlooksand, aswas
mentioned above, may be harmful to thetree. Pruning
should take place aslate as possiblein thedormant season
to prevent cold injury and a so hasthe benefit of leading
into thetimewhen the tree hasthe greatest potential for
fast callusing (bud swell toleaf expansion). Proper timing
andtechniqueareusudly al that are necessary for apecan
treeto withstand thewounds created through pruning.

Pecan Orchard Water Requirements
Michael Smith
Dept. of Horticulture & Landscape Architecture

In thelast Newsdletter, | published an article that in-
cluded atablewith the supplemental water requirements
for optimum water management based on datafrom the
Madill Mesonet site. Unfortunately, theword supplemen-
tal wasomitted from thetabletitle giving the appearance

that thiswasall thewater that thetreesneeded. Infact,
thiswastheamount of irrigation water needed to supple-
ment rainfall to reach the optimumwater supply. Belowis
thecompletetableshowingrainfal plusirrigationfromMay
through September to meet the tree’ s optimum water re-
quirement. Thecalculated water requirementsassumethat
thesoil isnear field capacity at the beginning of the grow-
ing season. Irrigation requirement iscal culated using wa
ter evaporation from aclassA weather pan and coeffi-
cientsderived by Jodi Worthingtona TexasA& M. Evapo-
transpiration can be cal culated using the equation

ET o= EXPecanE_ coefficient, whereET |sthe
suppl emental water requi rementin inches, E.. isthewa:
ter lossfrom aclassA weather panin mches and pecan
E. coefficientsare 0.5 for May, 0.8 for June, 1 for July,
0.9for August, and 0.5 for September.

Tablel. Rainfall plussupplemental irrigation required to meet
amature(60% canopy cover) pecan or char d’soptimum water
requirement at Madill during 2002 thr ough 2004.

Rainfall (inches)

Month 2002 2003 2004 Avg.
May 2.47 6.76 2.06 3.76
June 4.20 2.81 10.28 5.76
July 4.05 0.34 5.17 3.19
Aug 3.55 1.92 2.32 2.60
Sept 3.27 7.02 0.98 3.76
Season total 17.5 18.9 20.8 19.1

Supplemental water requirement (inches)

May 3.1 3.2 3.4 3.2
June 6.2 5.5 4.5 5.4
July 7.5 9.8 7.6 8.3
Aug 7.3 7.5 5.8 6.9
Sept 3.0 2.6 2.9 2.8
Season total 27.1 28.6 24.2 26.6

Total season requirement 44.6 47.5 45.0 45.7

NobleFoundation Horticulturist

The Samuel Roberts Noble Foundation hasadded a
new horticulturist totheir saff, Dr. CharlesRohla. Charles
received a Doctor of Philosophy in Crop Science with
specidizationin Horticulturein 2006 from OklahomaState
Univerdty. Hehad earned aMaster of ScienceinAgricul-
ture Education in 2002 and aBachelor of ScienceinAni-
mal Sciencein 1998 from OklahomaState University.

Charlesjoined the Noble Foundation in January 2006
asaHorticulturist onthe NF-3 team. Hisprimary focus
will beon pecans, but hewill aso address other aspects of
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horticulture. Hisgraduate research focused ontherela-
tionship of non-structura carbohydrates, organic nitrogen
and potassium concentrationsto alternate bearing of pe-
cans.

Rohlawasraised onasmall farmin northwest Okla-
homawherehisfamily operated awheat/stocker farmand
growing lot. Heiscurrently involved inraising purebred
Limousin cattleand AQHA and APHA horses.

Notes of Interest
Michael Smith,
Horticulture and Landscape Architecture Dept.

| attended the Pecan Research and Extension\Workers
Workshop in Orlando, Floridathat met February 4, and
then attended the Southern Region American Society for
Horticultural Science on February 5 and 6 at the same
location. Theattendance at the Pecan Research and Ex-
tension WorkersWorkshop has changed dramaticaly dur-
ingthe29 yearsthat | havebeenat OSU. Duringmy first
years, 40 to 60 scientists participated in the meeting. At
thismeeting therewere9; 3from Georgia, 1 fromAla-
bama, 1 from North Carolina, 1 from South Carolina, 1
fromArkansasand 2 from Oklahoma. Thisreflectsthe
dramatic reductionin scientiststhat are assigned to work
on pecans. | hopethat individua producersand organiza
tions soon realize that check-off programs must be cre-
ated and these producer organizations must partner with
Universitiesto support research and extension activities
beforedl the pecan scientistisare gone. Currently, theclear
message being sent to administration by producersinmost
pecan producing statesisthat research and extension pro-
gramsarenot worthy of their support and havelittlevaue.
Administrationisresponding by not refilling positionsas
they become vacant and reassigning existing personnel to
other crops. Only two states currently have pecan check-
off programs— Georgiaand Texas. The GeorgiaPecan
Commission supportsresearch and extension programs
and promotion activitieswhilethe Texas Pecan Board pri-
marily supportspromotion activities.

Severd topicswerediscussed at thismeeting. I'll pass
along some of theinformation that might be of interest.
Tim Brenneman, Plant Pathologist a theUniversity of Geor-
gia, reported on severa of hisresearch projects. Timalso
workson peanutsand cited some unexpected resultsfrom
astudy on peanutsthat probably has applicability to pe-
cans. Fungicideswere mogt effectivein protecting peanut
plantsfrom diseaseinfectionif at least 24 hours €l apsed
before being exposed to rain. Rain exposurewithin 12

hoursreduced the fungicide effectiveness by about 25%
andwithin 6 hoursof gpplication effectivenesswasreduced
about 50%. If rain occurred beforethe spray dried, fungi-
cideswereineffectiveat providing protection. Thissame
scenario may betruefor pecan. Thisrepresentsamajor
changeintheway weview fungicide protection. Before,
we cong dered the protection effectiveif the spray had time
todry. However, it appearsthereismoreinvolved than
ampledryingtime.

Tim al so discussed managing diseaseres stancetofun-
gicides. Henoted that usngasinglefungicidefor anentire
season could result in development of resistance. Resis-
tance devel opment can be combated by either aternating
fungicidesthat havedifferent modesof action or usng some
of the premixed fungicideformulationsthat havetwo types
of fungicidesinthe pack.

Lenny WelIs, Extenson Horticulturist a the University
of Georgia, discussed mouse ear, areplant problem that
had plagued Georgiagrowersand many aong the Gulf
Coast. BruceWood, USDA-ARSHorticulturist, recently
discovered that mouse ear is caused by a deficiency of
nickel. Nicke wasnot recognized asan essentia element
at thetimeof hisdiscovery; necessitating that he presented
the evidencetotheAAPCO Regulators. Itisnow recog-
nized as an essential element and regulated by thelaws
governing fertilizers. Working with several other USDA
scientistsand industry anew fertilizer product for nickel is
available—Nickel Plus. Lenny also discussed apersis-
tent problem encountered in Georgia, nitrogen scorch, an
imbal ance between nitrogen and phosphorus.

Bill Goff, ExtensonHorticulturist withtheAuburn Uni-
versity emphasized the need for scab resistance in the
southeastern U.S. Producersapplied fungicidesupto 12
timesand still had somelossesto pecan scab. Two of the
cultivarsBill discussed may have merit in Oklahomaand
weplanto obtain graftwood for trial. Theseare‘Excel’
and‘Amling’. Both areearly maturing, extremely scab
resistant, and produce high quality kernels. Both cultivars
shell out inexcessof 50% kerndl. Noneof thescientistsat
the meeting knew if thesetwo cultivarswere cold hardy.
Adequate cold hardinessiscriticd for successful cultivars
in Oklahomasinceweaverageadamaging freeze1in9
years. Hardy cultivarsescape coldinjury and susceptible
cultivarscan loose production for 1 to 3 yearsor more.

Another interesting topicthat Bill brought up wassome
theoretical work of Patrick Connor’s, Pecan Breeder at
the University of Georgia, based on datafrom apple scab.
Thework suggeststhat theincidence of scab can dramati-
cally bereduced by aternating cultivar rowwsamong four
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cultivarsrather than planting eachin solid blocks. Conner
hasaready demonstrated that pecan scab iscomposed of
multiple raceswith ahigh degree of specificity for host
cultivars. By aternating rows, datasuggeststhat theinci-
dence of scab could be reduced about 40%. Sincethe
cultivarsremaininrowsthey could till be harvested sepa-
rately and if someneeded different pesticide applications
mixed rowswould present few problems. Thisplanting
plan meritsfurther attention sincewe could passively re-
ducescab by 40% if thisistrue.

Nitrogen Fertilization
Michael Smith
Horticulture & Landscape Architecture Dept.

Ureaisnow the most commonly used nitrogen source
intheworld (Table 1). Thechangeto ureahasbeen even
moredramaticin Oklahomafollowing theact of terrorism
inOklahomaCity. Efficient ureauserequiresmoreatten-
tion to gpplication conditionsthan when using ammonium
nitratesincenitrogen can belogt by volatilizationwhenurea
ishydrolyzed.

Table 1.
Share of theworld N consumption by product group

Per cent of total

Product 1970 1986
Ammonium sulfate 8 5
Ammonium nitrate 27 15
Urea 9 37
Ammonium phosphates 2 5
Other N products (NH,) 37 29
Other complex N products 17 9

When applied to the soil, ureareacts with water and
the enzyme urease to form plant-available ammonium
(NH,"), aprocessreferred to ashydrolysis (Reaction 1).
Ureaseis present in quantities proportional totheorganic
matter. Ureaseistypicaly not alimiting factor inthe hy-
drolysisof ureain conditions characteristic of Oklahoma
pecan orchards. Water isrequired for thereaction to pro-
ceed aong with hydrogen (H*) that isacquired from the
cation (positively chargedion) exchange system of thesoil.

Urea Water Ammonium Bicarbonate
Reaction1. CO(NH,),+2H,0+H* - 2NH,+HCO;
Urease

In reaction 2, the bicarbonate (HCO,") produced in
reaction 1 reactswith more soil hydrogen (H*) to produce
carbon dioxide (CO,) that diffusesinto the atmosphere
andwater. The consumption of H* fromthe soil (reaction
3) by reactions 1 and 2 raises soil pH (pH isthe concen-
tration H*) intheimmediatevicinity of thesereactions. The
removal of H* from the soil’ scation exchange sitesfrees
gpacefor NH* to adhereto the soil particles (Reaction 3).
Adherenceto theexchangesites preventsNH,* leaching
from the soil. A portion of the NH,* remainsin the soil
sol ution devel oping an equilibrium between ammonium
(NH,’) and ammonia (NH,) (Reaction 4). The propor-
tion asammoniaincreases as pH increases. Ammonia
(NH,) isagasthat can diffuseinto theamosphere (vol atil-
izetion).

Reaction 2. HCO, + H* “CO, + H,0
Reaction 3. H*-Soil + NH,* ~ NH,*-Soil + H*
Reaction 4. NH4+ ° NH3 + H*

Application of ureato the soil surfaceresultsin some
ammoniaformation at the soil surfacefollowing ureahy-
drolysis. The amount of ammonialost dependson the
amount of ammoniathat forms. The concentration of am-
moniadependsonthefollowing factors.

1) The concentration of urea in the soil immediately
following application. Higher urea concentrations
generally resultin more hydrolysisincreasing pH in
theimmediate arearesulting in higher ammoniacon-
centrations and greater nitrogen loss.

2) Soil pH for 3to 5 days after ureaapplication. The
higher the pH during this time, the higher the am-
moniaconcentration. Reactionsland2raisepHin
the immediate vicinity, so even mildly acidic soils
may temporarily becomeakaline at the soil surface
where ureais hydrolyzed increasing ammoniafor-
mation.

3) Therate of urea hydrolysisin soils. Fast urea hy-
drolysis reduces the time for urea and ammonium
to migrate deeper into the soil when surface ap-
plied. When diffusion time is reduced, the ammo-
nium will be more concentrated at the surface, the
pH will be higher, and the more ammoniawill form.

Rainfdl or irrigationimmediately after fertilizer gpplica-
tion can move ureainto soil causing it to belessconcen-
trated. Soil hydrogen ionsconsumed during ureahydroly-
sisare moredispersed when ureaisincorporated by wa
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ter thusminimizing the pH changeand ammoniaformation.
Aslittleas¥inchof rainor irrigationissufficient toincor-
poratethe ureaand minimizeammonialoss. A worst case
scenario for anmonialossisapplication of ureato awet
soil (water isneeded for hydrolysis) without incorporation
by rain or irrigation combined with warm temperaturesre-
sultinginurea srapid hydrolysisat the soil surface. This
raisespH intheimmediatearearesultinginammoniafor-
meation and nitrogen loss.

Therateof ureahydrolysisisincreased by risingtem-
perature. For example, ureahydrolysisinincreased four-
fold asthetemperatureincreasesfrom 44°F to 80°F. Sur-
face application of 80 Ibs/aof N (173 Ib/aurea) would
require about 4 daysfor al ureato be converted to am-
moniaat 80°F or 12 daysat 35°F. A slower reaction has
lesseffect onsoil pH resultinginlessammoniaformationat
the soil surface, and thuslessnitrogenloss.

Tables2 and 3 summarizenitrogen lossby volatiliza-
tion under different rainfall, soil pH and temperature sce-
narios. Incorporation by rainfall or irrigation effectively
negates nitrogen losses caused by volatilization. 1nhigh
pH soilsor inwarm temperaturesit becomesmorecritical
that the ureabeincorporated to avoid substantial 0sses.

Table 2. Losses of applied urea as influenced by soil
pH and rain-free duration.

% of applied N volatilized
Soil pH
Days 5.5 6.0 6.5 7.0 7.5

0 0 0 0 0 0
2 0 0 0 1 5
4 2 5 10 18 20
6 5 7 11 23 30
8 9 12 18 30 33
10 10 13 22 40 44

Table 3. Loss of applied urea as influenced by tem-
perature and rain-free duration.

% of applied N volatilized

Temperature
Days 45 60 75 90
0 0 0 0 0
2 0 0 1 2
4 2 2 4 5
6 5 6 7 10
8 5 7 12 19
10 6 10 14 20

Silent Auction

Timeto think about how we can all help fund pecan
research againthisyear. The 2005 silent auction, withan
excellent variety of donated items, was very successful
bringing over $1700. Hand crafted decorator itemsalong
with pecan weevil traps, triggered lots of friendly competi-
tivebidding. Again, moredonated itemsareneeded. Re-
lease your creative side or perhaps sponsor necessary
pieces of pecan equipment. Thosewhowishto help pe-
canresearch canreally help by participating through do-
nating and bidding in our 2006 Silent Auction. Contact
Carole Smith at 918-958-5796 to let her know what is
being donated for the Silent Auction.

L abeling Requirementsfor Pecans
WilliamMcGlynn
Horticultural Food Scientist

When must pecansbelabeled?

With the exception of the special label (discussed be-
low) that isrequired for custom pecan crackers, food la-
beling regulationsfor the state of Oklahomarefer back to
federal food labeling laws. And, according to Federal la-
beling lawsfound inthe Code of Federal Regulations (21
CFR Part 101), any food item that is pre-packaged for
subsequent retail saleis considered a“packaged food”
and therefore must comply with all pertinent labeling re-
guirements. Theseregulationsdo exempt foodsthat are
presented to consumersin an unpackaged form but are
placed in anon-durable container following purchase.
Therefore, if in-shell pecansare sold to the public by the
pound from abin and are placed into apaper or plastic
bag or cardboard box after purchase, no label isrequired.
But if those same pecans are pre-weighed into bags or
boxes and placed on the shelf for sale, acomplete food
label isrequired. It'simportant to point out that the regu-
lations mandate what information must be presented on
thelabel and a so how that information must beformatted
and whereit must belocated. In other words, labeling
regulationsdescribewhat, where, and how information must
appear onafood labdl.

Itisasoworth noting that, according to Oklahomastate
law, “ Any firm, person, or corporation who representsit-
sef asresponsiblefor the purity and the proper |abeling of
any article of food by placing or having placed itsname
and address on the label of any food shall be deemed a
manufacturer and shall beincluded within the meaning of
these rules (Oklahoma Statutes Title 20, Section 310:260-
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1-6).” Thisimpliesthat any food packagethat islabeled
with aname and addressmust comply with all the appli-
cablefood |abeling regul ations, whether or not thefood
would otherwise be exempt.

What itemsarerequired onafood label and how should
they bedisplayed?

A fictional samplefood label ispresented onpage8in
Figurel. For the purposesof defining aproper food | abel
layout, atypical |abel isdivided into presentation areas
caled panels. Thesamplefood label presented inFigure
1 showsthetwo areasthat are defined in theregul ations.
Thissamplelabel containsall of theinformation normally
required on afood |abel.

Themain areaonthefront of thelabel isdefined asthe
Principal Display Panel (PDP). Thisisconsidered to be
theareamost likely to bedisplayed to and first seen by the
consumer. Generally, the PDPisrequired to occupy at
least 40% of the surface areaof the container, though there
are exceptionsfor odd shaped and small containers. A
simplelabe may consist of nothing but aPDP. The other
labeling areareferred to intheregulationsisthe Informa-
tionPanel (IP). Thisisusualy theareaadjoiningandim-
mediately totheright of thePDPthough, again, theregula
tionscite exceptionsfor certain packagetypes. Itisim-
portant to notethat theinformation normally presented on
thelPisrequiredto be printed complete and without inter-
vening materid suchasgraphics.

Theareatotheleft of the PDPissometimesreferred to
asthe Educational Panel. It typically containswhatever
extralabel information the food manufacturer wishesto
include such as cooking instructions, bar codes, and so
on.

Following arethe specific piecesof information that a
food label isrequiredto contain. Theitemsarereferenced
inFigure 1 asappropriate.

1. A Staementof Identity —ingenerd, thisisthecom-
mon or usua nameof thefood, if it hasone. If thereisno
established namefor thefood, then asuitably descriptive
name should be used. Thisnamemust includeadescrip-
tion of theform of thefoodif itissoldindifferent optional
formssuch asdliced, whole, halves, and soon. Notethat
thestatement of identity must appear onthe PDP. It should
be conspicuous, parallel to the bottom of the container,
and presented wholeand gpart from any intervening mate-
rial suchasgraphics. Onthesamplelabel inFigurel, the
satement of identity gppearsonthe PDPas* Spicy Roasted
PecanHalves.”

2. Adeclaration of Container Net Weight, Volume,
or Contents—thisistheamount of food contained inthe

packageintermsof weight, volume, or count. Notethat if
thisinformationisintheform of weight or volume, thenit
must be presented in both English and Metric units. Note
too that the declaration must appear onthe PDP, must be
located within the bottom 30% of the PDP, and must be
parallel with the base of the product. It should also be
presented whol e and without intervening material or quali-
fyingwords. Thedeclaration of net weight gppearsonthe
PDPin Figure 1 below.

3. AnlngredientsList—thisisthelist of ingredients
present in thefood presented in descending order of pre-
dominanceby weight. Evenif thefood consistsof only a
sngleingredient, e.g. pecans, aningredient statement must
appear onthelabel. Thereareanumber of special provi-
sionsthat may apply to aningredientslist. Among these
ae

a. Food productsthat contain aprepared ingredient
that isitsalf composed of multipleingredients, for example
aseasoned salt, must list all ingredients of every compo-
nent on thelabel. Thismay be accomplished either by
cdculating theproportionsof dl theingredientsinthefinad
product and listing them in order of predominance or by
using the common name of the prepared ingredient fol -
lowed by itsingredientsenclosed in parentheses.

b. Spices, if they conformtothelegd definitionof a
spice, need not be listed by name but may be grouped
under the generic term spices. Spicesused for flavor and
color may belisted by nameor identified by the generic
term spiceand coloring.

c. Approvedflavoringsmay belisted by their com-
mon nameor asartificial flavor or natura flavor.

d. Preservativesmust belisted dlongwith adescrip-
tion of their intended function.

e. Cetifiedcolorsmust belisedby nameeg. FD&C
Red No. 40. Non-certified colorsmay beidentified by
name or grouped under theterm artificial coloring.

In addition to the abovelisted provisions, food manu-
facturersshould beawarethat there are other ingredients
listing rulesthat apply to specificingredients, optiona or
variableingredients, traceingredients, andsoon. Thein-
gredientslist may appear on either thePDPor thelP. The
ingredientslist appearsinthelPinFigure 1.

4. Allergen Warning —Effective January 1, 2006, the
Food and Drug Administration (FDA) hasrequired food
labelsto clearly stateif food products contain any ingredi-
ent that containsprotein derived frommilk, eggs, fish, crus-
tacean shellfish, tree nuts, peanuts, wheat, or soybeans.
These must belisted clearly intheingredients statement.
Alternatively, immediately after or adjacent totheingredi-
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entslistthelabel may state* contains’ followed by nameof
the source of thefood allergen. Allergen warnings may
appear on either the PDP or the | Pal ong with theingredi-
entslist. Because* Pecans’ areclearly ligted asaningredi-
entonthelabd inFigure 1, nofurther dlergenwarningis
needed or recommended.

5. A Nameand Address—thisisthe name and ad-
dressof thefood product’smanufacturer, packer or dis-
tributor. If thelabel namesanyone other than the actual
food packer, then the name must be accompanied by a
phrasethat describestherelation of the named company
totheproduct, e.g., “packedfor” or “distributed by.” The
address must include city or town, state, and ZIP code.
Country and mailing code must beincluded for addresses
outsidethe United States. The street address need not be
includedif thefirm nameand addressarelisted inacurrent
city directory or telephonebook. A telephone number is
not required. Name and addressinformation may appear
on either the PDPor thelP. The manufacturersnameand
addressappearsinthelPin Figure 1 below.

6. Nutrition Facts—thisisthenutritiond labeingthat
givesconsumersspecificinformation about thefood prod-
uct including calories per serving, caloriesfromfat, total
fat, cholesterol, sodium, and certain other nutrients, vita-
mins, and minerals. Notethat asof January 1, 2006, Nu-
trition Factsarerequiredtolist Transfat, evenif the con-
tentiszero. Therefore, previoudy prepared Nutrition Facts
that do not includeaTransfat listing should beredoneto
includethisinformation. All food productsarerequiredto
have Nutrition Factson thelabel except inthefollowing
circumstances:

a. Thefoodissold by aretailer with annual gross
total salesof not morethan $500,000, or with annual gross
salesof foodsor dietary supplementsto consumersof not
morethan $50,000. For these exemptions, anotice does
not need to befiled with the Food and Drug Administra-
tion (FDA).

b. Thepersonor company manufacturing or distrib-
uting thefood isnot animporter, hasfewer than 10 full-
timeequivaent employees, and theannud sdesof thefood
product are fewer than 10,000 total units. For these ex-
emptions, anotice doesnot need to befiled with the Food
and DrugAdminigtration (FDA).

C. Thepersonor company manufacturing or distrib-
uting thefood employsfewer than an average of 100 full-
time equiva ent employeesand fewer than 100,000 units
of that product are soldinthe United Statesin a12-month
period. For these exemptions, an exemption claim form
must befiled annually with FDA.

Notethat if any kind of health claim or claim concern-
ing nutrient content, such as“low fat,” appearsonthela
bel, the Nutrition Facts must appear onthelabel aswell,
no exemptionispermitted. A more complete explanation
of the exemptionsand asampleform for claiming an ex-
emption isavailable onthe U.S. FDA Center for Food
Safety and Applied Nutrition (CFSAN) websiteat http://
vm.cfsan.fda.gov/~dms/shd.html. Nutritionfactsmay ap-
pear on either thePDPor thelP. Nutrition Factsinforma-
tion appearsinthelPin Figure 1 below.

7.  Warning Statementsand Safe Handling Instruc-
tions—theseare satementsdesigned to inform consumers
about potential hazardsthat may beassociated withagiven
food product. Thewarning Phenylketonurics: Contains
Phenylalaninefound on foods containing aspartameisa
familiar exampleof awarning satement. Not dl foodswill
carry awarning statement or safe handlingingtructionsand
theregulations vary for those that do. Warningsor in-
structions are mandated in some cases. |n other cases,
warningsor instructionsare merely recommended for a
generd classof food such ascanned foodsthat need to be
kept refrigerated after opening. Warning statementsand
safehandlingingtructionsmay appear on either thePDPor
thelP. Nowarning statementsare needed for thelabel in
Figurel.

8. Country of Origin—currently thisisrequiredif the
food product wasoriginaly manufacturedinacountry other
thanthe United Statesand hasnot been “ substantidly trans-
formed” subsequent toit’sorigina manufacture. Country
of origininformation may beplaced onthe PDP. However
if adomestic firm’'s name and address is placed on the
label, then the country of origin statement must appear in
closeproximity to thenameand addresslisting. No coun-
try of origininformationislisted onthelabel inFigure 1.

Other itemsthat are commonly found on afood |abel
include cooking ingtructions, other educationd or informa:
tional material, and bar codes. None of theseitemsare
required by federal regulation. “Useby” datesare often
found on food product labels or containers but are re-
quired by federal law only oninfant formulaproducts.
Manufacturing facility, date of manufacture, and food prod-
uct identification codes arerequired to be present on con-
tainers of many types of canned foods, but these codes
are separate from the product label .

Specific health and nutrient content claimsare permit-
ted to appear onthelabelsof certainfoodsonly; detailson
permitted clamsand wording areavailableonthe CFSAN
website at http://www.cfsan.fda.gov/~dms/lab-hlth.html.
Note that many packaged pecanswill qualify tolist the
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following statement ontheir labd: “ Scientific evidencesug-
gestsbut doesnot provethat eating 1.5 ouncesper day of
most nutssuch as pecansas part of adiet low in saturated
fat and cholesterol may reducetherisk of heart disease.
Seenutritioninformation for fat content.” Specificinfor-
mationonclamqudificationsmay befound onthe CFSAN
website at http://www.cfsan.fda.gov/~dms/ghc-
sum.html#nuts.

It isimportant to note that thelabeling regulationsgo
into detail on cal culating container surfacearess, required
minimum and relativetypesi zes, rounding of numbers, and
many other aspects of label presentation and formatting.
Many detailsand agenerd |abdling guidelinecan befound
on the CFSAN website at http://www.cfsan.fda.gov/
labdl.html. Becausetheregulationsare detailed and com-
plex, itisadvisableto have aproposed |abel checked for
compliance by anindividual experiencedinthedesignor
review of food labels. Indeed, USDA regulationsrequire
that proposed |abel s be submitted for approval beforea

USDA -regulated product goeson saetothepublic. How-
ever, the FDA hasno such program and doesnot provide
label review services. The State of Oklahomadoespro-
videavoluntary and informal food product label review
servicethrough the Plant Industry and Consumer Services
section of the OK Department of Agriculture.

Specia labeling requirementsfor custom pecan crack-
es

Oklahomastate regul ations (Oklahoma Statutes Title
20, Section 310:260-5-2) providelabeling requirements
for custom cracked pecans separate from any of there-
quirementsdiscussed above. Therelevant portion of the
Satutereads:

A customer’sown pecans|eft on the premisesfor cus-
tom pecan cracking must be separately |abeled beforeand
after custom cracking with the customer’sname and ad-
dress. Custom pecan crackersshall affix astatement, la-
bel, bill of sale, etc., to all custom cracked pecanswhich
states. “ Custom Pecan Cracking Operations are Exempt

Figure 1 — Sample Food Label

Ll

L - |
Nutrition Facts
Serving Size 20 pieces (30g]
Thic Piavniiia Wna nza Far Servings Per Contaner about 15 .
Fermns Pledge ?a I - |
s Calories 210 Cakories from Fat 130 |
Since our founding in % Dady Valuw” |
1905 Pawnanea Farms Torad Fat 22g 3% |
has bagn commited fo = Saturated Fat 2g 10% |
i s goodrss o Spicy Roasted ey |
pecans from the good Cholestaral dmg 0% |
earth of Cldahoma fo the Sodium 170mg 7% |
good pecple of the world P H I Total Carbohydrate 4g |
el eCan rnaives s o
pecan-based products and Sugars 1
Jou Tl faste the poodneass. Protein 33
'l.fﬂaﬂln.f_'.zﬁ g '.ﬁtamu_'u[‘.‘.}% )
Caloium 2% = ron 4% |
‘“f.‘wr.m.-'_.\'m r‘tﬁmmt‘)!ﬁc—m !
deat. oo dady vl mary be hagher or i
RS S I S e
Caores 2000 . B0
Todud Fie Load Than  Bog Bl
Sotrpled Fal  Less Than 209 e
Chopmms  LmaThen Momg Mg
Sodaim Lesa Trant 2400emg I &00mg
Total Carborydratn Hig e
Oy Fibuy 255 g
FHT?I’E!W'ID‘- + Prolen §

Net Wt. 16 0z (454 g)

Ingredients:
Pecans, Canola oil,
Salt, Red pepper,
Manufactured by:

Pawnanza Farms, Inc.
Dacoma, OK 73731

f
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from Hedlthregulations
on Cleaning and Sanitiz-
ing of Pecans/Process-
ing Equipment. Pecans
Cannot Be Cracked for
Resd€’ or wordsto that
effect.

Custom cracked pe-
cans by definition are
not being offeredfor sde
tothepublic. Therefore, they are exempt from labeling
requirementsother than those spelled out in the above stat-
ute.

Conclusons

Thekey to determining whether or not pecansor any
other food productsarerequired to comply with labeling
lawsisstraightforward. If theproduct isprepackaged and
presented for saletothepublicin that package, then label-
ingisrequired. Andif labelingisrequired, thenthelabel
must be complete and properly formatted. Theapplicable
regulationsdescribein detail what, where, and how infor-
mation must appear on afood label. Failureto comply
with theseregulationsmay resultinaproduct recall. The
expenseof creating new labelsand re-labeling containers
could besignificant. Lost product, lost timeand lost sales
could add to those costs. Therefore, proper and attrac-
tivelabel design should be abusinesspriority and not an
afterthought. Thismay mean taking thetimeto cultivate
in-house expertiseand familiarity with applicableregula
tionsor it may mean outsourcing the project to an experi-
enced |abel designer. However itisaccomplished, creat-
ing alabel that catchesthe eye of the buyer and not the
government it avital part of asuccessful food business.

AprilisaBusy Timefor
Pecan Educational Opportunities

April 24", 7 pm—Payne County Grafting Workshop,
located at the Heritage Hall in the Payne County Expo
Center. For information contact Kel sey McCollumat 405
747-8320.

April 25", 2 pm—Northeast Pecan Growers Meeting
andAnnud Grafting Demondration, located at Wat Thrun's
Orchard near Claremorein Rogers County. For Growers:
Large, Small & Homeownerswho want to learn pecan
management updates: pest & disease control, IPM meth-
ods, fertilizing, and marketing issues. SpeakersincludeEric
Stafne- OSU State Extension Speciaist, Fruit & Pecans,

Phil Mulder- OSU State Specialist -Entomol ogy, Pecans
and ediblecrops, Michelle Buchanan—NE area Pest Man-
agement Specialist; Josh Payne— NE areaAnima Waste
Management Specialist; and Bill Ihle- Pecan Broker &
Marketer. For moreinformation contact John Haase at
918-341-2736 or Sue Gray at 918-746-3717.

April 27", 1-4pm — Cleveland County Pecan Work-
shop heldinthe FryeAuditorium at the Cleveland County
Fairgroundsin Norman. Speakerstentatively includeDr.
Eric Stafne, OSU Extension Specidist and CharlesRohla
and Dooly Barlow from Noble Foundation. Topicscov-
ered will be: maintenance and care of pecantreesfor the
homeowner, harvesting, diseasesand insects, and grafting.
For information contact Samantha\Wagner at 405-321-
4774.

OPGA Meeting and Show

Plan to attend thisyear’s OPGA meeting in Shawnee
onJune 18-20. Registrationinformationisbeing mailed
and is available at the OPGA website:
www.hortla.okstate.edu/pecan/opgal
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TAKING ORDERSFOR CIRCLE PECANWEEVIL TRAPS.
$16.50/each. Contact Suzen Ihleat 918-367-6168.

NEW PECAN BOOK — by WesRice., Pecans- Volumell, A Grower’s Per spective.

Color picturesand descriptionsof over 80 cultivars, including Oklahomare eases. Updateson al facets
of pecan culture. Over 350 color pictures. Perfect bound —$ 32.95 + 2.50 S& H and 8% salestax or AG
exemption. Hard cover — $46.95 + 3.00 S& H + 8% salestax

or AG exemption. Wes Rice, 580-765-7049, 9704 Braden School Rd., PoncaCity, OK 74604

911 ADDRESS

Oklahomaisin the process of replacing route and box numberswith street addressesto improve
response timein case of emergency. Soon after the new address isissued the Post Office begins
returning mail that bearsthe old addressto the sender. Assoon asyou get anew address, please send
the address revision to Janice Landgraf, RR 1 Box 148, Madill, OK 73446 or email her at
okpecan@trinex.net.

ELECTRONICNEWSLETTER

If youwould liketo receiveyour OPGA newd etter viaemail, please send your nameand email address
to: rhiannon.battles@okstate.edu with “ OPGA Electronic Newdetter” inthe subject line. Theeectronic
version of the newdetter will bein Adobe PDF format.

Membership Application

We invite you to become a member of the Oklahoma Pecan Growers’ Association. Membership includes the OPGA News-
letter, Pecan South and Pecan Grower. Make your checks payable to OPGA and mail to:

Oklahoma Pecan Growers Association
Janice Landgraf, Treasurer
RR 1 Box 148
Madill, OK 73446
okpecan@trinex.net (580) 795-7644

Name

Street Address

City, State, Zip

Phone ( ) emal:

U Renew U New Member

Grower Member ......ooeeeeeeeeeeee e $50.00
Industry Member ........cccevevereneieseeeene $125.00
Extenson/Research/Student .........ceeeeeueee. $40.00
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