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Bolt-on rotor fl ight impellers are said to dra-
matically improve threshing performance. 
They replace OEM impellers on IH and Case 
IH combines.

Reader Inquiry No.30

KXF88

Kile® Rotor Flight® Impellers
The Kile® Rotor Flight® Impellers are 
precision built bolt-on fl ights which replace 
OEM impellers on IH and Case-IH com-
bines. These fl ights mount on either spe-
cialty, standard or AFX66 & 88 series rotors. 
Each can be installed without removing the 
rotor from the combine. Our impellers wear 
longer and improve threshing performance.
 With our unique auger fl ight design, the 
Kile® Rotor Flight® Impellers  ensure that 
crop material effi ciently spirals through the 
transition cone reducing peak torque loads, 
allowing the operator to achieve higher 
ground speeds and extending the life of both 
the transition cone and rotor belt. Our fl ights 
also reduce gearbox loading and increase 
fuel effi ciency.  KXF®66 & 88 fl ights, with 
our patent pending intake angle,  produce the 
same advantages as our KRF® style fl ight 
impeller systems. 
  Our newest designed  (patent pending) 
K7890 wear plate kits are for Class 7, 8 & 
9 Case IH combines. Available in either cast 
heat treated steel or cast chrome, they are a 
great value providing outstanding perfor-
mance with excellent wear ability.
 All our fl ight impeller kits come complete 
with mounting instructions, hardware & cast 
chrome or cast steel adjustable wear plates. 
The 80 Series kit (KRF®80) and KXF®66 
& 88 series have two fl ight impellers & wear 
plates. The 60 Series kit (KRF®60) has three 
fl ight impellers & wear plates.
 These fl ights are used in harvesting all 

crops with complete satisfaction. Made and 
manufactured in the U.S. by Kile Machine 
& Manufacturing Inc., Rosalia, Wash. Parts 
price, dealer list & new products are avail-
able online.
 Contact: FARM SHOW Followup, Kile 
Manufacturing, 401 Squires Road, Rosalia, 
Wash.  99170 (ph 509 569 3814; info@
kilemfg.com; www.kilemfg.com). New 
dealer inquiries welcome.

K7890

KXF66

Caviar Farming Catching On In North Carolina
Last year, Atlantic Caviar & Sturgeon near 
Lenoir, N.C., sold its fi rst caviar after more 
than 10 years of research and development 
in collaboration with North Carolina State 
University. The impressive indoor aquacul-
ture farm has 32 20,000-gal. tanks. Each tank 
supports about 10,000 lbs. of fi sh.
 Size is important. The fi sh — Russian, 
Siberian and Atlantic sturgeon — don’t pro-
duce caviar until they are at least 7 years old 
and weigh 20 to 40 lbs. After sonograms (to 
confi rm eggs) and biopsies (to confi rm egg 
size and fi rmness), it’s a one-time harvest 
with females producing 2 to 4 lbs. of caviar. 
That’s why caviar is so expensive, at about 
$590/lb. wholesale.
 Just 10 years ago, farmed caviar was still 
scorned, says Elisabeth Wall, marketing, 
media and sales manager for the company. 
Now with wild caught sturgeon endangered, 
90 percent of caviar is farmed and the taste 
is considered equal to wild caught.
 Beluga caviar is considered the best, with 
Russian sturgeon caviar, Ossetra, right be-
hind it. While there are high overhead costs 
and risks, farming for caviar holds economic 
potential. It’s one of those luxury foods that 
tend to remain stable through all types of 
economic climates.
 Wall says the caviar is sold to distribu-
tors who sell to cruise lines, restaurants and 
hotels. The company also sells directly to 
customers.
 “Our first Christmas season was very 
busy,” she says.
 Besides adding an export market for the 
caviar in the future, Wall is developing a 
market for sturgeon meat. With no external 
sex organs, males can’t be culled out until 
they are about 4 years old (after sonograms).
 “We call sturgeon ‘the pork of the sea’ for 
its texture,” says Wall.
 Because it doesn’t have a pronounced 
fl avor (or a strong fi shy taste), chefs prepare 
it in a variety of ways and with different 
saucing. The other half of the market has 
been for smoked sturgeon, which is becom-
ing a delicacy in the South, she adds. It has 
always been popular in New York City and 
other urban areas. 
 As markets develop, research continues at 
the farm, including an internship program, to 
help it become even more sustainable. Fry 
are currently imported, but Atlantic Caviar 
& Sturgeon plans to have its own breeding 
stock, and possibly expand to other farms.
 Located in rural Happy Valley, area 
cropland also benefi ts from the aquaculture 
facility. Filtered water from the tanks is used 
for irrigation.

Rd., Lenoir, N.C. 28645 (ph 828 851-3210; 
www.atlanticcaviarandsturgeon.com).
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