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  INTERSTATE TRADE 
COMPANY LIMITED 

ITC MACADAMIA FARMING  
 

INTRODUCTION 
 
 

Macadamia tree thrives best at 0 – 2000m attitude. It requires well 

drained soil  mostly fertile red loam with high organic matter content. 

 
ITC Macadamia plantation in Kandara farm, Kenya. 
[[[ 

The most popular varieties grown in Kenya are ; 

 Macadamia Tetraphylla 

 Macadamia Integrifolia 
The two species graft are used to produce a more improved variety 

which has become marketable over time. 

The nuts can be eaten raw or used to make edible oils or confectionery. 
 

  Efficiency and Quality is our Definition. 
 

 

 

 
ITC MACADAMIA 

PROFILE 
We grow and outsource our 

Macadamia from ITC verified small 

and large scale farmers whose farming 

and handling of product meets the 

required International Standards. 

Our logistics team moves it to our 

client’s doorstep in the UK, Europe and 

the Middle East. 

PHONE 

Tel:  +254 202 614 888 

Fax:   +254 202 089 843  

Cell:  +254 704 402 444 

 WEBSITE: 

www.interstatetrade.net 

EMAIL: 

info@interstatetrade.net 

 

 

http://www.interstatetrade.net/
mailto:info@interstatetrade.net
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PLANTING & GROWING 

We also finance small scale Macadamia farmers, who later sell to us 

their produce at a premium therefore earning a livelihood as well as 

improving Macadamia farming in Kenya. 

The farms cover over 5,000 acres of land accumulatively with more 

than 1,000 workers directly benefiting from it. 

ITC Macadamia plantation in Muranga County, Kenya. 

Propagated Macadamias bear fruits 2 to 3 years after planting, after 

which production increases every year for a period of up to 15 years 

and production remains high for another 40 years. 

Flowering of Macadamias at our farm in Kandara. 

An acre of land accommodates 70 trees of Macadamia with spacing 

of ten by ten meters and can yield 45 to 90 kgs of produce on average 

a year. 

 

 

 

PROPAGATION 

 

Macadamias are easily grown from 

seeds, but the seedlings may take 8 to 

12 years to bear fruits and the quality 

of the nuts is likely to be unpredictable. 

As a result, seeds more than 4 months 

old are used to bring up seedlings that 

are grafted to obtain good varieties of 

fruit in a short period. 

 

At ITC farms, we use the top-wedge 

grafting or chip budding. 

The scion wood can be either but 

Macadamia Integrifolia is preferred for 

the best nuts production while the 

recommended rootstock is Macadamia 

tettrphylla for its resistant diseases. 
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HARVESTING 

Nuts are harvested when the skin begins to crack.  

The husk of unripe macadamia is white and usually changes to 

chocolate brown when ripe.  

Macadamia fruits ripe and ready for harvest. 

The nuts are very easy to harvest since they drop off the trees when 

they are mature. It should be clear underneath the trees to facilitate 

easier collection of all the nuts 

Basket harvester at our farm in Kandara farm, Kenya. 

We harvest our Macadamia using Macadamia nut basket since the 

method is fast and efficient. 

WEEDING 
 

The southern green stink bug cannot 

survive on macadamia nuts alone but 

requires a primary food plant.  

Weeding plants should be done since 

the stink bugs reproduce and grow here 

before feeding on macadamia.  

 

 

Stink bug on a Macadamia tree before 

spraying. 

 

Non selective herbicides like 

CATAPULT can be used in weed 

management in between the nut trees.  

Notorious weeds like black jack can be 

eliminated by mixing AGROMINE 

and CATAPULT.  

 

MULCHING 

This done frequently to preserve 

moisture, nutrients and prevent growth 

of weeds. 

PRUNING 

This aids in maintaining a good 

structure of the tree and improving 

yields. It is done before flowering and 

after completion of 

harvesting. BIOSURE can be used to 

disinfect pruning shears to prevent 

spread of diseases. Damaged wood is 

removed during pruning to reduce 

competition of nutrients. 
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PROCESSING 

Two days after harvesting the nuts, we embark on the removal of the 

green cover which is usually open and ready to peel off on exposure to 

sunlight. 

ITC Macadamia drying by sunlight. 

With the fore-shell off, the nuts are packed in crates and taken to the 

factory for further cracking. 

In-shell nuts they are further crashed by our twin nut cracker before 

sorting. 

ITC twin cracker at Kandara farm Muranga County, Kenya. 

 

 

 

SUITABLE ECOLOGICAL 

CONDITIONS. 
 

Macadamia are tropical trees hence do 

well in areas where they get full 

sunlight but sheltered from wind for 

healthy fruit production.  

 

We have planted trees around our farm 

to act as wind barriers. 

 

The soil required should be deep and 

well drained, acidic to slightly acidic 

with a Ph. level of 5-6.5.  

 

Rainfall should be between 800-

1200mm per year. The ideal range of 

temperature is between 16-25C 

 
IRRIGATION 

 

Irrigation is key during the first two 

years of the macadamia seedling 

development.  

A 60cm diameter basin is made to 

improve water holding capacity.  

At this young stage 20L of water is 

required every two weeks.  

Frequency of irrigation is reduced once 

the tree matures. 

A sprinkler at work at our Macadamia 

plantation 
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SORTING AND GRADING 

ITC Macadamia processing company 

Crushing of the nuts is done by machines to ensure high level quality 

maintenance. 

Happy ITC laborer at work 

We pride ourselves in producing quality nuts and therefore the nuts 

are handled with a lot of care every step of the way. 

Sorting of the Macadamias at the factory. 

SPACING 

Our spacing is ten by ten meters, 

which adds up to seventy trees per 

acre.  

 

Congesting the trees affects nuts 

production, because the branches can 
meet, thus denying them enough 

sunlight and different needed 

conditions for flowering and nuts 

production. 

This has therefore enabled maximum 

production of nuts from our farm. 

 

 

 



 

 

6 ©Copyright 2020. Reserved by Interstate Trade Company Limited 

 

 

  

PACKAGING 

Sorting of the Macadamias at our factory is done by our employees 

adhering to strict hygiene requirements so as to ensure zero 

contamination of produce. 

  

Produce is constantly monitored through chemical analysis to ensure 

the correct balance of nutrients is present and that pesticide and other 

chemical residues are within industry safety standards. Tests are also 

conducted for bacteria analysis. 

 

PACKAGING 

 

In Packs of; 

 250 grams 

 500 grams 

 1.0 kg 

 2.0 kgs 

 

 

In Sacks of; 

 15 kg  

 20 kg 

 25 kg 
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PACKAGING 

 

Sachets packed in a box of; 

 40 pcs x 250 grams 

 20 pcs x 500 grams 

 10 pcs x 1kg 

 

 

Macadamia Boxes  

 

Sealed and labelled boxes 

 

 

 

 PACKAGING 

Long-life storage is another positive attribute of Macadamia nuts 

and this can be further enhanced by the use of nitrogen flushed, 

vacuum sealed containers that prevent oxidisation and rancidity. 

 

11.3 kgs Macadamia boxes for export. 

A variety of glass, metal,foil and polastic containers are used.The 

unbroken shell of the Macadamia is also an excellent container. 

Our boxes come in different size and weight e.g; 

 25 lbs /11.34 kgs 

 50 lbs /22.68 kgs 

 100 lbs /45.36 kgs 

 250 lbs/113.40 kgs 

Macadamia awaiting export at our warehouse in Nairobi, Kenya. 
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STORAGE 

ITC packaging facilty 

We package our nuts in different packages to meet all our clients 

demand. 

Macadamia in our cold room Nairobi, Kenya. 

Our trucks being packed for dispatch. 

 

 

GRADING 
 

Size Grading 
 

The kernels are size-graded to give an 

even cooking. Grading on size yields 

whole, halves and fragments grades. 

 

 

 Premium (AA) - minimum 90% 

whole and size 15-25 mm 

 Popular (A) - minimum 50% 

whole and size 10-17mm 

 Medium (BP) - minimum 10% 

whole and size less than/not 

more than 45 mm 

 

 

 

Quality grading 
 

It is based on oil content of more than 

72%, more than 66% and more than 

54%. 

Standard quality requirements of 

macadamia nut kernels are:  

 High oil content, preferably not 

less than 67%. 

 Low in sugar content of not 

more than 6%. 

 Plump and not shriveled. 

 Free from mechanical or insect 

damage. 

 Fresh, free from rancidity, 

staleness, moldy off-flavors or 

bitterness. 

 Should have intense flavor, 

creamy white, tan brown or 

golden brown and uniform size 

after roasting. 
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EXPORT BY SEA 

ITC logistic team is responsible for the transport of our produce from 

the farm to the train station, airport and Mombasa port. 

ITC trucks delivering Macadamia packed in boxes to the airport for export. 

ITC cargo packing at the port of Mombasa 

Shipping of our produce by sea takes approximately 21 days to reach its 

destination. Our cantainers have installed tracers to keep track of our 

cargo on real time basis. 

 
cargo ship leaving the port of Mombasa, Kenya to various destinations around the 

globe. 

HANDLING 

ITC forklifts palletizing boxes of Macadamia 

at our warehouse in Nairobi, Kenya for 

export. 

 

ITC containers being loaded on a train to the 

port of Mombasa for export. 

 

 

ITC trucks being loaded with macadamia 

boxes for transport to the port of Mombasa 

for export. 
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EXPORT BY AIR 

We export some of our Macadamias by air. They however require 

less care while handling unlike other horticultural produce we are 

engaged in. 

 

ITC Macadamia being loaded on a cargo plane at Jomo Kenyatta International 

Airport(JKIA) for export. 

 

ITC Macadamia packed in a cargo plane for export to various destinations in the 

world. 

 

 

   ACCREDITIONS 
 

All our products are inspected and 

certified by all relevant bodies which 

includes Kenya Plant Health Inspectorate 

Society (KEPHIS) and GLOBAL G.A.P 

to ensure they are free from pest and 

diseases and are qualified for the 

international market. 
 

 
 

 

 

 

 

 

 
 
Efficiency and Quality is our Definition. 
 

 

 
 


