Money-Making Ideas To Boost Farm Income

Collector Turns Cobs Into Cash

By Jim Ruen, Contributing Editor
Ty and Jay Stukenholtz have been makindgown when the combine is in transit.
cash from cobs with cob catchers for nearly The system is designed so the cob bask
10 years. Now they're getting ready to caskan be emptied at the same time as the gre -
in on their cob collector, too. tank. The cob basket can be installed fdy
When they built their first cob collector,emptying to either or both sides. When th. S
it was to supply a local plant with cobs irreceiving cart is alongside, the basket slide
southeast Nebraska. The plant closed {8 the edge of the combine, a door opensa
1998, but they continued to work on th@n apron chain moves the cobs out and dro_ .
collector as they searched for markets fahem into the cart.
cobs. Now they cant get enough cobs to “This year we will be using a 1,250 bu
supply the demand for feed and even fueBalzer grain cart with a divider so we car
“We collect cobs and husks and grind andaul both cobs and grain from the field witlt.
sell them to cattle feeders,” explains Jaghe same cart,” explains Jay. “We sized thy %
Stukenholtz. “We have also supplied cobgob basket so it would fill at about the same. -
to the University of Missouri for a study onrate as the grain tank. However, the operator
displacing coal in generators. Others aigan stop or start collecting cobs on the fly, so
looking at them for gasification, anaerobig the cob tank is full, but the grain tank isnt,
digestion, and a long list of uses that wilhe can keep going.”
change the dynamics of the cob industry.” Now on their 12th generation machine, th
Then, of course, there is the big pusBtukenholtzs feel they have the design ju
for developing ethanol from cellulose about ready for production. Each machine hi
Cobs and husks could play a major role inad to pay for itself through custom harves’
that, points out Jay. He notes that whiling and cob collection on their farm. Th
the value of corn stover to future crops iBrothers charge $35 per acre to harvest co
beginning to be recognized, cobs andnd corn. If allowed to keep the cobs, the
husks have little nutrient value. In factmay charge as little as $10 or even less d
cobs tie up nitrogen in corn on corn. Repending on cob value.
moving them may be the best practice, and“with the collector, we can double what
the Stukenholtz brothers have the machiribe combine normally does, and it only use
to do it. Jay estimates they can harvest 3&bout 25 hp,” says Jay. “This fall we'll be
ton of cobs per acre with their collectousing it on soybean residue, and next sur -
when corn is yielding 200 bu./a. mer will test it on wheat chaff.” Lk
Their current cob collector bolts to the The Stukenholtzs have patented an.
rear and top of a Case IH combine withoutademarked the system. They and busine -~~~
modification to the combine itself. A com-partner Beth Pihlblad have formed Cere® . \t-},\
bination of sieves and air pressure separatégriculture Consultants to market the cotﬁ:;,.'. £y i
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Stukenholtz cob collector bolts to the rear and top of Case IH combines.

stalk and leaf parts from cobs as they exipllector. g R T
the combine. Sieves can be adjusted to col-Contact: FARM SHOW Followup, = ... s ) 2 S e o
lect only cobs. Selected material is blowCeres Agriculture Consultants, LLC, 62¢, .~ = = L 0o

up and over the combine to a 320 cu. fiNoodcrest Dr., Waukee, lowa 50263 (pl\aterial is blown up and over combine to a 320 cu. ft. storage basket that sits aboyle
storage basket that sits above the grain hapt5 480-4575; elphabais@mchsi.com). combine’s grain hopper.
per on the combine. Basket extensions fold

Demand Grows For Pumpkin Seed Oll

Adventurous cooks and natural food enthting a niche market. Seguine had tasted pu
siasts have a new option for healthy cookkin seed oil from Austria, where it's widely
ing oil. It's made from pumpkin seeds byused.
Ken Seguine and his partner, Jay “I'mona mission,” Seguine says. “Peopl
Gilbertson. love it once they taste it.” Besides tastin
After their Wisconsin pumpkin field has good, the oil is rich in Omega 3 fatty acid<™
been harvested, it looks like vandals havend Zeaxanthin, a beta-carotene that resear:
hit it. Harvesters whack the pumpkins opeers believe is important for eye health, sp¢
with machetes, while other workers followcifically the macula. 8
wearing rubber gloves and scooping the The pumpkins are a naked seed variet
seeds into buckets, then pouring them intwhich means the seeds don't have a ha™ *
tubs. The membrane is washed from thehell. "'/ G
seeds in a special seed washer. Then théAbout 13,000 pumpkin plants were startemwu‘.'
seeds are dried on drying racks by fans amdl black plastic mulch to prevent WeedSPumpkin pla
low heat in the greenhouse where the wholehree strands of electric wire surrounded the
process started the spring before when tipaitch to keep deer out since they’ll break tk
pumpkin plants were started. pumpkins open with their hooves to get ¢
“The seeds must be completely dry irthe seeds.
order to extract the oil,” Seguine says. “The The oil content in the seeds can run as hi¢
seeds are lightly roasted to enhance flavais 50 percent. It takes between 7 and !
and get more oil out of them.” pumpkins to yield an 8.5-0z. bottle of oil,
A company, Botanic Oil, in Spooner,which sells for $18.95. Seguine says he
Wisconsin, uses a German-made cold preas problem finding buyers.
to extract the oil, then lets the fines settle The Wisconsin farm is in the process @
out and bottles the oil, being certified organic, and Seguine says =
The oil looks khaki brown or slightly plans to grow cover crops and use other tecy
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nts are started in black plastic mulch used to control weeds.

rich and slightly nutty - similar to the tastemulch. Harvest, at the end of September,
of roasted pumpkin seeds. labor intensive, Seguine adds, and he hir
After five years of trial and error, andabout 20 local people to gather the seeds ov
learning the stresses and challenges afperiod of a week or so. .
farming, Seguine, a natural food supple- Contact: FARM SHOW Followup, Ken
ment marketer, remains enthusiastic abo&eguine, Hay River Foods, N13859 2505 1
pumpkin seed oil. He and GilbertsorStreet, Prairie Farm, Wisconsin 54762 (pi-* . B e
moved from Minneapolis to their Wiscon-800 928-7145; info@hayriver.net;Ken Seguine and his partner, Jay Gilbertson, in their greenhouse where pumpkin

sin farm in 200Mwith the goal of develop- www.hayriver.net). plants are started (left). It can take up to 15 pumpkins to yield an 8 1/2-0z. bottle o
oil.
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