NORTH CAROLINA GROWN

Where Peanuts Grow

PEANUTS

In North Carolina - Top peanut producing counties:
Bertie
Martin
Halifax
Northampton
Edgecombe

Additional U.S. peanut producing states: Virginia, South Carolina, Georgia,
Florida, Alabama, Mississippi, Arkansas, Louisiana, Texas, Oklahoma, New
Mexico, Missouri

Peanut Production Process

From Farm

To Buying

To Processing

To Store

2021 North Carolina Peanut Production

500 peanut farmers
113,000 planted acres
492 million pounds produced
4,350 pounds per acre state’s average production
Produce about 8% of the nation’s peanuts annually
For further information on peanuts and peanut products:
visit www.aboutpeanuts.com
Contact: Ashley Collins, Chief Executive Officer
North Carolina Peanut Growers Association
103 Triangle Court, Nashville, NC 27856
phone: 252-459-5060
email: ashley.collins@aboutpeanuts.com

See how peanuts
are grown!

www.aboutpeanuts.com

How Peanuts Got Here

Peanut Harvest and Processing

• The earliest evidence of cultivated peanuts comes from excavation sites dating
back to 2500 B.C.
• It is believed that they originated in Brazil or Peru and were carried to Africa by
early explorers and missionaries.
• The call “Get Your Hot Roasted Peanuts” was first heard in the late 1800’s at PT
Barnum’s circus; the demand for peanuts spread as circus wagons traveled across
the country.
• The peanut was not a significant agricultural crop until the early 1900’s when the
boll weevil destroyed the South’s cotton crop and farmers needed an alternative
or rotation crop.
• At the suggestion of Dr. George Washington Carver, peanut production prospered
and replaced cotton’s position in the South as a money crop. Dr. Carver went on
to develop more than 300 uses for peanuts.
• Today peanuts are a multimillion-dollar industry in North Carolina and an important
crop in the Southeastern states.

• When the plant has matured and the peanuts are ready to be harvested, the
farmer will use a tractor and peanut digger to raise, shake and flip the plant over
to lay on top of the soil in windrows, with the peanut pods exposed to dry naturally
in the field.

How Peanuts Grow: from Pegs to Pods
• The peanut plant is unique because it flowers above ground
and produces its fruit below ground.
• Peanut seeds (kernels) grow into a green oval-leafed plant
about 18 inches tall which develops delicate yellow flowers
around the lower portion of the plant.
• A unique trait of the peanut is that the plant is selfpollinating and thus does not require outside aid such as
wind, bees, or other insects to carry pollen from one plant
to another.
• The peg grows away from the plant, forming a small stem
extending into the soil.
• Once under the soil, a peanut embryo forms on the tip of
the peg, also known as a pod. The pod will turn horizontally
to the soil surface and develop into a peanut as it matures.
• Eventually, the plant will produce 40 or more mature pods.
It takes between 125 - 150 days from planting for the
plant to mature for harvest.
• Peanuts are nitrogen-fixing plants; this is a characteristic of
plants known as legumes. Legumes absorb nitrogen from
the air and chemically convert it to a fertilizer that the plant
can use immediately and provide nutrition to the soil for
future crops.
• North Carolina peanut farmers primarily grow the Virginia
type peanut. There are three other types of peanuts:
Runners, Spanish, and Valencia.
• The Virginia type is the largest in size of the peanut types,
and the kernels are distinguished by their large oval shape
and reddish-brown skin.
• The largest kernels from the Virginia-type are desired by the
“gourmet” retailers who are unique to the Virginia-Carolinas
region.

• Drying is an essential step in the process because at the time peanuts are dug,
they contain 25- 50% moisture. To safely store the peanuts for food production,
the moisture level must be 10% or less.
• Peanuts are generally left in the windrows to dry for four or more days in the field.
• The farmer will then drive a peanut combine or picker specifically designed for
peanut harvest over the windrows. The combine lifts up the plants, separates
the peanuts from the vine, blows them into a hopper on the top of the machine,
and deposits the vine back into the field to improve soil fertility.
• The peanuts are then dumped into a drying trailer or wagon specifically designed
for peanuts to force warm air through the floor to circulate through the trailer
until the desired moisture is reached.
• Farmers transport their loads of peanuts to nearby peanut buying stations. The
peanuts are sampled and graded by the Federal-State Inspection Service at the
station. Inspectors are grading for meat content, size of pods, kernel size, moisture
content, damaged kernels, and the presence of any foreign material. The
inspection results determine each load’s overall quality and value, which is used
to calculate the farmer’s payment for the crop.
• After the peanuts are purchased, they are placed in dry storage and eventually
shelled or processed in the shell.
• Of those to be shelled, the shelled nuts are sold to a food manufacturer to be
made into any number of products. Any nuts not meeting edible standards
would go to a crushing facility to become peanut oil.
• Some peanuts are grown specifically for seed for the next year’s crop; a raw
shelled peanut is planted in the ground to produce a peanut plant.

