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The cultivation of the almond tree is a traditional
practice that dates back more than 2.5 thousand
years ago in Greece. The first part of its latin name
“Amygdalus” initiates from the verb amisso, which
stands for scratch, scrape.

Geographical spread in the country

Almond is cultivated on about 17291 hain Greece.
The epicentres of Greek almond production are the
prefectures of Larissa (3605 ha), Magnesia (2963
ha), Serres (2003 ha) and Kavala (1518 ha) (Gen-
eral Secretariat of the National Statistical Service
of Greece, 2006).

Economical data

Greece is the seventh largest producer of almonds in
the world after United States, Spain, Italy, Iran, Mo-
rocco and Tunisia, and its production is consumed
internally (FA O stats for 2004-2007). Imports of al-
monds are increasing and it is unlikely that the
Greek almond consumption would increase. Greeks
rank first in nut consumption among other devel-
oped counties (for example the consumption is 11,
6, 3 and 3 Kg /capita /year for Greece, Italy, France
and USA, respectively, FAO stats for 2003).

Short review of Almond in Greece

Orchard management

Nowadays new orchards are modern, irrigated and
positioned in plain and non frost areas. The most
widely grown cultivars are Ferragnes and Texas.
Less widely cultivated is the soft shelled Greek cul-
tivar Retsou, while new plantations are being made
with the cultivar Raptopoulou. The rootstocks used
are seedlings or the hybrid peach-almond GF677.
Orchards have relatively small size (lower than 20
stremmata / grower).

Traditional uses
Almonds are consumed fresh (salted, roasted,

P Amygdalota from the island Sifinos P

blanched, caramelized in sugar etc), but mostly are
used for delicious confectionary such as melo-
makarona, kourampiedes, baklava, halva, almond
pie, chocolates etc. Special confectionary can also
be found in Greek islands such as amygdalota in
Sifnos (see photo), and bianketa (almond and tan-
gerine bites) in Corfu.

Moreover, for Greeks, almonds are a potent fertil-
ity symbol and no wedding would be complete
without sugar-candied almonds or ‘koufeta’, which
are often placed on a ceremonial tray along with the
bride and groom’s wedding wreaths.
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Date: September

H Nopt| Apvydaiov oto Lvkovpro Aaprocag
Festival of Almond Kernel

Place: Sykourio Larissas

The almond kernel festival in Sykourio Larissas
was initiated in 2000, and
since then it takes place every
September and lasts for two
days. Sykourio is located in
central Greece and has a tradi-
tion in almond tree growing.
This festival is an opportunity
toadvertise the use of almonds
while it is accombinied with a
scientific talk and discussion
on almond tree growing. The
festival is organized by the
“Women’s club of Nessonos Municipality” and

o funding is raised by

! the Prefecture of
' Larissa, and local
. companies. The festi-

» val attracts thousand
‘, of tourists and visitors.

Initiatives that take
d‘ place are: folkloric
dances and musical
show, competition on the best sweet made with al-
monds,  theatrical
play, painting exhibi-
tion, photograph ex-
hibition, handicraft
exhibition, an expert
on almond tree grow-
ing gives a scientific
talk related to al-
mond tree growing

and discussion follows.
- During the festival visitors
can taste and buy almond
made sweets beautifully lo-
cated in stands. The sweets
are made by the “Women’s
club of Nessonos Munici-
pality” and raising money
are for humanistic actions. Visitors can also taste
local gastronomies in near by tavernas.

on: Municipality of Nessones, phone 0030950 51220 /52497
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