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OUR SPEAKERS

DAN O’CONNOR
Plant Breeding, 

Bega Cheese Limited

INGA BASELIER
Sensory & Consumer Scientist, 

Bega Cheese Limited

EMMA STIRLING
Advanced APD, 

Director of Scoop Nutrition & Academic

2



6/22/21

2

Bega Cheese Limited 
(Bega) acquired the 
Peanut Company of 
Australia (PCA) in 2018

PCA is Australia’s leading 
supplier of peanuts and 
is in the peanut capital, 
Kingaroy, Queensland

150 peanut growers across 
Queensland supply their 
peanuts to Bega

BEGA’S NUTTY JOURNEY
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WHAT IS YOUR
FAVOURITE NUT?

Peanuts
MacadamiaAlmond
Pecan
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They are a legume

Produce their own nitrogen

Grow and flower above the 
ground

Peanuts pods are produced 
underground

A very resilient crop in both 
dry and wet conditions

WHAT MAKES A PEANUT SPECIAL?
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WHERE ARE PEANUTS GROWN?

NORTH QUEENSLAND
• Atherton Tableland
• Gordonvale
• Mossman
• Burdekin

CENTRAL QUEENSLAND
• Emerald
• Theodore
SOUTH QUEENSLAND
• Bundaberg
• Childers
• Maryborough
• Kingaroy
• Brisbane Valley
• Coalstoun Lakes
• Texas

Peanuts are grown throughout Queensland and Northern NSW
on friable soils under both irrigated and rainfed production.
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THE SIMPLY NUTTY JOURNEY
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Growers have been working extremely 
hard to produce this year’s crop

Growers faced a season of extremes: 

• North Queensland
• South Queensland
• Dryland/irrigated
• Overall

HARVEST UPDATE
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AUSTRALIA - A COUNTRY THAT IS TRULY NUTS 
ABOUT NUTS

Australia produces only 40% of the peanuts we consume, with 
Aussies eating more peanuts than our local industry can supply

Bega are dedicated supporting Aussie peanut growers through 
the Simply Nuts brand using 100% Aussie ingredients

Bega is committed to getting more Aussie nuts to more Aussies 
(we have a vision to grow the size of the Aussie crop), however, 
there are challenges:

• Water availability
• Other commodities are rising in popularity with growers
Supporting products like Simply Nuts is a great way to support 
the Aussie peanut industry

AUSTRALIAN GROWN % OF 
THE TOTAL AUSTRALIAN 

MARKET (NOVEMBER 2017)

IMPORTS

TOTAL AUSTRALIAN
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Peanuts reduce reliance on artificial fertilisers

Peanuts are a great for the soil

Peanuts are a great rotational crop

By-products: 

• Lower quality kernels turned into peanut oil
• Peanut meal has a variety of uses
• Peanut shell can be used in livestock feed and garden mulch
• Peanut plant can be bailed for high quality hay for livestock

SUSTAINABILITY
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It’s time
To come

Out of its
Shell

WHAT HAPPENS WHEN PEANUTS LEAVE THE FARM? 
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A nutty Sensory Journey…

What impacts the 
sensory profile of peanuts?

Peanut butter 101

Why Hi-Oleic peanuts?

Simply Nuts guided tasting 
notes
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Natural peanut butter only contains peanuts (and pinch of sea salt), 
so it is incredibly important to make sure only the good stuff goes in!

IMPACT OF PEANUT GROWTH & HARVEST ON 
SENSORY

Maturity Yield Temperature
KEY FACTORS:
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Oil

Protein

Moisture

Carbohydrates

Free Amino Acids

mg/g

MATURITY & COMPOSITION
Higher oil = more flavour
Less oil + more protein = beany notes & lower 
Quality

Oil: 50% Protein: 24%
CHO: 13%

Immature Mature
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Yield&
Temperature
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Roasting
CREATING THE SIGNATURE OF A PEANUT BUTTER 

FLAVOUR
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NATURAL PEANUT BUTTER 101

Milling
De-

aeration
Inclusions

Filling
Packing

Shipping
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What’s
The deal with
HI-Oleic

Peanuts?
20
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Source: SS-AGR-91, Agronomy Department, Florida Cooperative Extension Service, Institute of Food 
and Agricultural Sciences, University of Florida. Revised June 2003.

Health benefits of monounsaturated 
‘good’ fats

Contain higher ratio of oleic to linoleic 
fatty acids:

Slows oxidation rate

Increases shelf life (>12 times 
longer)

Holds flavour more consistently 
over time

Better for snacking foods & peanut 
butter

Only type of peanut used in Bega & 
Simply Nuts peanut butter range
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Flavour = Taste + Smell
Personal experiences
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HOW TO ASSESS PEANUT BUTTER…

1. Appearance
2. Aroma
3. Texture/Spreadability
4. Flavour
5. Texture in Mouth
6. Aftertaste
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Arachibutyrophobia
“THE FEAR OF PEANUT BUTTER 

STICKING TO THE ROOF OF YOUR 
MOUTH”
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§ Culinary Nutrition distinct 
practice group

§ Exciting new careers
§ Culinary Nutrition Science 

Practice Lead
§ Post Graduate Certificate 

Culinary Nutrition Science –
ACU 2022
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§ Peanut, ground nut, monkey 
nuts

§ Arachis hypogaea
§ Legume crop with edible seeds 
§ First grown in pre-Inca times in 

ancient Peru
§ Columbus voyages end 15th

Century distributed widely 
throughout world
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§ Culinary Nutrition distinct 
practice group

§ Exciting new careers
§ Post Graduate Certificate 

Culinary Nutrition Science –
ACU 2022

emma.stirling@acu.edu.au
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