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IPC Compact Scale

Versatile and economical,  the light-weight IPC Compact 
Scale is also robust and reliable.

Running on only two D size batteries and with a large 
LCD screen, makes reading scale-weight easy. 

The IPC Compact Scale ideal for the Grape Grower 

comes in two models:

• Ishida IPC-15 dual range weighing

(5 gram divisions to 7.5kg then 10 gram divisions to 15kg)

• Ishida IPC-30 dual range weighing

(10 gram divisions to 15kg then 20 gram divisions to 30kg)

Ready for the picking 
season?

Ishida Commercial Products [ICP]
Retail, Food Processing & Factory Automation Weighing Systems

email: icpsales@heatandcontrol.com.au       Mob: 0419 679 506

Food Processing & Packaging Systems
Heat and Control; exclusive suplier of Ishida ICP systems in Australia
www.heatandcontrol.com
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Contact Gary Thomas
Tel: (03) 5022 8499  Mob: 0418 997 730. PO Box 5051, Mildura Vic 3502 

Email: vamvvia@bigpond.com  Web: www.vamvvia.org.au
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seasonallaboursolutions.com.au
Phone 1300 79 2220

Approved 
Employer

Forget staffing stress and get on with 
growing your business...

With our network of 17 offices in Australia and the 
South Pacific, enquire now to see how we can boost 
your efficiencies.  No commitments, no obligations, 
and no up-front fees.

Do you require a guaranteed strong, committed, 
reliable, and re-turning workforce ?

Hyde Media Pty Ltd

PO Box 422 Korumburra
Vic 3950

Phone: 03 5659 5292

Mobile: 0408 558 938

Email: max@hydeemedia.com.au

Geoff Bell
0417 577953

geoff@multimediaenterprises.com.au
2 Lainie Court, Mildura

Regional office:
2/1 Oxford Street, Oakleigh

The experienced team for all your
advertising requirements anywhere in

Australia and New Zealand

talk to our media represtentatives

For advertising in 

Letme! plan, produce and manage your advertising
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InnoGrape Training Session 1

Innovation in Table Grape Production
Location: Euston Irymple
Date: Wednesday 15 April 2015 Thursday 16 April 2015
Time: 4:00pm – 7:15pm 4:00pm – 7:15pm
Venue: Euston Club 

Nixon Street Euston, NSW
Function Room 2

Department of Economic Development, 
Jobs, Transport and Resources
Cnr 11st and Koorlong Ave, Irymple, 
VIC Acacia Room

Cost: $10.00 $10.00 

Agenda

4:10 Post-harvest Management of Table Grapes
Dr Joseph L. Smilanick, Plant Pathologist, USDA-ARS*, 
Kingsburg, CA, USA

5:50 Dinner Break (light dinner provided)

7:00 General Discussion

*retired

Please note: Sessions 2 and 3 will be in Euston on 7 May and 11 June, 2015 and Irymple on 7 May and 11 
June, 2015. See website for further details about the program or contact:

Rowena Norris
T: (03) 4009 0127
E: innogrape@gmail.com
W: www.australiangrapes.com.au

InnoGrape is a table grape extension program funded by the William Buckland Foundation

Register Now

RSVP: Friday 10 April 2015

To secure your place register 
on the trybooking website

Euston:
www.trybooking.com/127174

Irymple 
www.trybooking.com/126710

Alternatively book via email: 
E: innogrape@gmail.com
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DFA Chairman’s report

Dry weather helps keep quality 
high

Mark King
Chairman
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Phil Chidgzey 
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The Australian dried grape industry is 
experiencing its best drying season 
for possibly seven or eight years. Early 
rain in January had limited impact on 
most growers as the fruit had not yet 
ripened, and the clear weather since 
has brought much relief to growers. 

Although fruit quality so far has been 
excellent, crop yields are a little lighter 
than last year, which is related to 
the industry’s continuing reliance on 
sultanas.

Initial processor reports indicate that 60-
65% of early receivals are being graded 
as light fruit and will obtain a higher 
price than dark fruit, which should help 
compensate for the lower yields.

The major processors have changed 
their prices to reflect the difficult 
domestic retail and industrial market 
conditions. However, good prices (at 
about $2,000/dried tonne) for high 
quality light fruit have been maintained 
for several years.

Again in 2015, the production from 
some of the newer varieties such as 
Sunglo and Sunmuscat is looking good.

The industry now has access to a wide 
range of alternative varieties, including 
recent commercial releases of sultana 
types Sunglo and Bruce’s Sport  and 
Black Gem, a new currant variety.

Bred by the United States Department 
of Agriculture and selected by CSIRO 
for Australian conditions Sunglo has a 
sound performance over several years. 
It is gaining popularity with strong sales 
of Sunglo cuttings by VAMVVIA to 
several licensed nurseries. In addition, 
the reasonably solid outlook for the 
Australian dried grape industry has 
continued to trigger interest amongst 
existing growers as well as wine grape 
growers and other horticulturists. 

Horticulture Innovation
Horticulture Innovation Australia 
(HIA) has replaced Horticulture 
Australia (HAL) as the new research 
and development corporation 
for horticulture industries. The 
key difference between the two 
organisations is that HIA is grower-
owned while HAL membership was via 
the peak industry bodies.

Grower (levy payer) membership is free 
and registration can be done quickly on 
line at the HIA website  
www.horticulture.com.au.

HIA says that membership gives you:

¡ greater direct influence in the future 
direction of HIA and how your levy 
funds are invested,

¡ a strong voice in a nationwide, 
multi-sector research and 
development organisation that 
works on cutting edge projects with 
the best researchers in the country,

¡ timely access to industry events, 
information and news that could be 
vital to the future success of your 
business,

¡ invitations to express your views 
via HIA’s regular consultation 
processes.

Growers are reminded that they are 
paying two statutory levies, a research 
levy of $11/tonne and a marketing 
levy of $7/tonne. These levies are 
paid by processor/marketers on 
growers’ behalf. So with current annual 
production at about 18,000 tonnes, the 
research levy contribution is $198,000. 
This is then matched by the Federal 
Government, to give a total of $396,000 
for research and development. The 
marketing levy contribution is $126,000; 
it is not matched by the government.

I urge all growers to sign up and be 
a part of this new structure. You pay 
levies and HIA membership is your 
opportunity to have a say in how 
those dollars are spent in research, 
development and marketing.
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ATGA Chairman’s report

Richard Lomman 
Chairman

2014-2015 - a season to forget!
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At the time of writing this report, the 
Sunraysia and Western Australian table 
grape season is in full swing. Fruit 
quality is good, and as sugars develop, 
growers have a wonderful product to 
offer consumers both here and in our 
markets overseas. 

Unfortunately, the product alone is not 
enough to enable growers to plan for 
succession and retirement. We need to 
receive adequate returns that allows us 
to improve our vineyards, pay some tax 
(wouldn’t that be nice?) and start the 
next season with some cash on hand, 
instead of making the walk down to the 
bank to request an extension of credit.

While there are many factors that 
determine the success or failure of a 
grape harvest, those notwithstanding, 
we are still our own worst enemies. We 
pick our product too early, trying to get 
that extra dollar, only the consumer 
doesn’t like it. All growers should know 
that table grapes do not ripen further 
once removed from the vine. 

We are grossly overproducing at 
the moment, and this means early 
fruit which is not really suited to our 
export markets has a long stay in 
the coolroom, Distribution Centre or 
store. This has a flow on effect and the 
more we store, the more fruit backs 
up behind, until the grower has no 
alternative but to start the discounting 
game. This only goes one way and it 
doesn't help our balance sheet. 

The frustrating thing is that discounting 
average fruit doesn’t help it sell quicker, 
or in larger volumes. 

Supermarkets may have a cheap 
product to advertise to get consumers 
into the store, but the discerning 
consumer is still not buying it and will 
look to alternative more expensive fruits 
instead. 

I have been criticised for not publicly 
blaming the major supermarkets as 
the cause of our woes, but if we are 
realistic, it is our product that is making 
its way onto the shelves. What choice 
are we offering to consumers? 

Do we really expect the retailers to be 
the policemen on this issue of immature 
fruit? Because our testing is based on 
average samples there may be good 
fruit, bad fruit and average fruit in the 
one acceptable sample. However,  
consumers who end up with average or 
bad table grapes don’t bother making 
another purchase for up to six weeks. 

By that time the price is rock bottom 
and no grower benefits, even if their 
fruit is magnificent. 

We are working with the major retailers 
at the moment, and it is evident that 
they are not happy with the fruit that 
has been supplied, particularly during 
the period from November to mid-
January. One sampling round showed 
80% of bunches tested were below an 
acceptable level of maturity. 

We need to get our act together quickly, 
and it shouldn’t be that hard as it is 
coming from only one or two growers.

We all agree there are problems on the 
domestic front, but growers who send 
fruit overseas also need to lift their 
game. 

The Australian Table Grape Association 
has spent a lot of time, money, levy 
funds and effort securing access for 
Australian table grapes to the many 
export destinations  now available, of 
which Korea and Japan are the latest. 

There will be times when markets 
close or protocols change and we’ll 
deal with those issues as they happen. 
The Vietnamese issue was beyond 
our control, but other markets may be 
at risk with some growers not paying 
attention to details.

The first three containers put up for 
inspection for Korea this season 
were rejected! How can this still be 
happening after the drama we had with 
mainland China two years ago? As 
growers we need to get serious about 
our commitment to these potentially 
lucrative markets. 

As an industry we are being made to 
look very foolish by growers who don’t 
get it! The options for these growers will 
diminish rapidly, and repeat offenders 
will not be granted export licences 
as they are apparently not capable of 
packing a pest-free box of grapes.

The ball really is in our court!!

Richard Lomman
Chairman
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Cover story

Australian table grapes is calling on 
our nation-wide community of growers, 
sellers and consumers to help make the 
Caesar Selfie go viral!

This year industry has aligned 
themselves with popular children’s 
charity HeartKids Australia, promoting 
healthy hearts via social media. 
The collaboration between the 
two organisations means that all 
participants can support those affected 
by childhood heart disease, whilst 
promoting the health benefits of eating 
Aussie grapes. 

According to the Heartkids Australia 
website, eight babies are born with a 
heart defect every day in Australia. This 
equates to one in every hundred being 
diagnosed with the life threatening 
condition, and over 3,000 annually. 
With locally grown Aussie grapes being 
naturally rich in phytonutrients such 
as resveratrol, quercetin and cetechin 
– antioxidants that are conducive to 
positive heart health – it is obvious 
why the alignment between the two 
organisations has naturally created 
a strong heart health message for 
consumers.

The centre of this season’s social media 
campaign is the ‘Caesar Selfie’. “We 
know Australians are big on social 
media, which is why we’ve selected it 
as our main means of distribution for 

this top initiative,” Switched on Media 
Account Manager, Carly Grant said. 

But why Caesar you ask? “Roman 
Emperors indulging in grapes creates a 
fun and shareable visual around Aussie 
grapes,” Ms Grant said.

“During the peak season of Aussie 
grapes, we wanted to help raise 
awareness of the work that HeartKids 
Australian does for children and their 
families affected by heart disease. 
The campaign is aimed at anyone and 
everyone across Australia so that we 
can raise awareness and funds for 
HeartKids Australia, as well as support 
the local table grape growers,” she 
said.

“We want to see people sharing, 
tagging and snapping their way across 
Facebook, Twitter and Instagram to 
raise the profile of HeartKids Australia 
and Australian table grapes. One way 
that you can go above and beyond is 
by creating a donation page on the 
Every Day Hero platform and making a 
monetary contribution.” 

And Australian growers are certainly 
being encouraged to participate. 

ATGA Communications Manager 
Rowena Norris said that while the table 
grape industry had dabbled in social 
media in previous campaigns, this year 
has been far more interactive. 

“Each year we have run competitions 
via social media, but this is the first 
time we have run a campaign which 
has required participants to share their 
experience with table grapes visually. 

“We see this as a chance for table 
grape growers to connect directly with 
the public, showcasing their product 
online and educating the consumer as 
to where their grapes are grown.”

Results to date
“To kick start the campaign we 
approached local influencers 
and bloggers to post their own 
#CAESARSELFIE,” Ms Grant said. 
“They thought it was a wonderful cause 
and were more than happy to support 
HeartKids Australia. 

“So far we’ve seen some fantastic 
involvement from some of our growers, 
bloggers and social media followers. 
Model and Miss Universe Australia 
First runner-up Natalie Roser and Fat 
Mum Slim (Mum Blogger) have a large 
following which has resulted in a lift of 
new engagement and followers on the 
Aussie Grapes social channels.” 

Masterchef judge and Mildura chef 
Stefano De Pieri has been a prominent 
supporter of the local table grape 
industry and was only too happy to 
become involved. “I think everyone 
should throw their weight behind a local 

2015 – Year of the Grape Caesar

Rocky Garreffa wanted to show support for the campaign, and took the opportunity to showcase his brand and vineyard.
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industry like this, which uses precious 
water from the Murray River,” Mr De 
Pieri said during his ‘caesar selfie’ 
photo shoot in Mildura. 

“You can’t get fruit like this anywhere.” 

Since launching the #CEASARSELFIE, 
the campaign has reached 1,933,280 
people and engaged 64,490 people on 
Facebook (Aussie Grapes profile). “The 
#CAESARSELFIE campaign is starting 
to take off and we need all growers on 
board to reach out to their community,” 
Ms Grant said. 

Grower involvement
Ms Norris said the campaign was a 
fabulous means for table grape growers 
to also promote their branding, as well 
as their high quality grapes via a solid 
social media platform. 

“It’s not often you get the chance for 
free publicity, so growers should make 
the most of the occasion and have a 
few laughs in the process,” she said.

“It’s simply a matter of taking a photo 
of yourself (or family member) holding 
a full bunch of delicious Aussie grapes 
above your mouth, and getting a little 
bit creative with the ‘Caesar’ theme.

Euston grower Rocky Garreffa was 
keen to support the campaign, but 
also saw the promotional opportunity 
it offered. He gathered empty cartons 
and fresh bunches of Thompson and 
Crimson Seedless grapes, arranging 
them in the vineyard to showcase his 
Sunrise Harvest brand. As the final 
piece he added two of his children, 
took the photograph and uploaded it 
for the world to see. 

“I am honoured to be a third generation 
grape grower and was proud to post 
a photo of my children with great 
Australian grapes while supporting a 
great cause like Heart Kids Australia 
and our industry,” he said. “I hope that 
more growers become involved with 
the campaign and post their pictures to 
show support.”

The campaign runs for the duration of 
the Aussie grape season. If you haven’t 
taken a Caesar Selfie yet, just ask 
yourself why not?  

TG14506 Domestic Marketing and 
Promotions is a project managed by 
Horticulture Innovation Australia (HIA) 
and has been funded by the national 
table grape marketing levy.

How to take a 
#CAESARSELFIE
1. SNAP a selfie with a bunch of 

Aussie grapes.

2. TAG #CAESARSELFIE 
#GRAPESFORHEARTS 
#HEARTKIDS and SHARE on your 
Facebook or Instagram.

3. SUMMON three of your friends to 
snap their own #CAESARSELFIE 
by tagging them in your photo. 

Donate today
People can also donate directly 
to HeartKids Australia - http://
www.everydayhero.com.au/event/
caesarselfie2015

Visit 
¡ https://www.facebook.com/

AustralianGrapes

¡ https://instagram.com/
aussiegrapes/

¡ http://www.everydayhero.com.au/
event/caesarselfie2015
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News

APVMA & Chemical reviews
Review process

The new legislation mandates that 
following the formal announcement of 
a chemicals review there will be a set 
period in which data can be submitted. 
Once a notice of review is sent to the 
registrant(s) there is a period of 28 days 
in which data can be submitted. There 
is also a 28 day period for the APVMA 
to inform others of the review and the 
work plan and invite submissions. 

From an industry perspective this 
will have significant implications as 

the data call in period will be the only 
opportunity for industry to submit 
data under the review, i.e., the APVMA 
cannot defer the review waiting for 
data to be generated. In addition, 
once started, a review will have to be 
finalised within a set timeframe.

Therefore, industry will need to 
carefully consider the re-prioritized list 
of chemicals from the perspective of 
importance and engage closely with 
the authority when the APVMA initiates 
the review scoping process for any 
chemicals considered essential.

Dimethoate and fenthion

The finalisation of the fenthion review 
is expected with the expiry of current 
permits in October. Further extensions 
are considered unlikely.

The finalisation of the review of 
dimethoate is also anticipated to occur 
within the next few months. As an 
interim step the APVMA has extended 
PER13155 - Use during suspension - 
Agricultural uses to 5 October 2015.

FSANZ
FSANZ recently published a 
consultation paper on Managing 

Ag chemical update 

On 3 March 2015 the Food and 
Grocery Industry Code of Conduct 
(the Code) was declared to be a legally 
enforceable, voluntary prescribed code 
under the Competition and Consumer 
Act 2010.

Australian Food and Grocery Council 
Chief Executive Officer Gary Dawson said 
the code was an historic step towards 
levelling the playing field for food and 
grocery suppliers in their transactions 
with the major supermarkets.

“The code was developed initially 
through negotiations with Coles and 
Woolworths, and it was their willingness 
to come to the table and develop a 
meaningful code that made it possible,” 
Mr Dawson said.

“Signing onto the code will be a mark of 
the retailers commitment to fair dealing 
and to improving the operation of one 
of the most dynamic and competitive 
sectors of the economy – the fast 
moving consumer goods sector.

“The Food and Grocery Code 
establishes a clear set of principles 
relating to key aspects of trading 
relationships between retailers and 
suppliers and will provide greater 
certainty and clarity about dealings 
in the industry without adding 
unnecessary complexity or cost.”

Key aspects of the code include:

¡ Tough restrictions on retrospective 
and unilateral variations to grocery 
supply agreements;

¡ Greater transparency on the basis 
of shelf allocation for branded and 
private label products;

¡ Recognition of the importance of 
intellectual property rights and 
confidentiality in driving innovation 
and investment in new products; 
and

¡ A low cost and fast track dispute 
resolution mechanism.

Growcom Chief Executive Officer Alex 
Livingstone agreed the code was an 
important step in improving bargaining 
power between supermarkets and 
suppliers. 

However, he warned that as an 
‘opt in’ prescribed code, retailers 
and wholesalers (although only 
those wholesalers who on-sell to 
supermarkets) must sign up to the code 
before they are bound to it, and before 
its provisions can be enforced by the 
Australian Competition and Consumer 
Commission (ACCC).

“We note that Aldi has already signed 
up and Metcash-IGA will implement the 
provisions of the code on a trial basis 
over the next 12 months.

“When Coles and Woolworths sign up 
to the code then the most significant 
retailers in the Australian domestic 
industry will have been captured.” 

Mr Livingstone said the code was an 
important first step. However past 
experience with the longstanding failure 
of the voluntary Produce and Grocery 
Code meant Growcom maintained 
support for a mandatory code as the 
most effective method of achieving an 
improvement in the balance of power. 

“The fruit and vegetable sector is 
characterised by a large number of small 
suppliers trading in a highly perishable 
product. This puts the industry at a 
unique disadvantage in negotiating fair 
terms with retailers and these issues 
are not necessarily addressed by the 
voluntary code,” he said.

“Implementing a mandatory code 
would be consistent with other industry 
codes such as the Horticulture Code, 
so that there could be no accusations 
of an overly lenient approach to certain 
components of the supply chain.

“Under the voluntary code, growers 
will be required to enter into a written 
grocery supply agreement with the 
supermarket or wholesaler (although 
in the case of wholesalers in the 
horticulture industry, the mandatory 
Horticulture Code takes precedence 
over this code).

“The general consensus from growers 
who supply the major retailers about 
this code is that while the provisions 
by and large seem sound on the 
surface, there are many caveats and 
opportunities for alternatives to be 
negotiated. If the fundamental issue 
centres on a lack of power at the 
negotiation table, then small suppliers 
are hardly likely to be able to argue 
against supply agreements that are not 
in their favour, voluntary code or not.

“The dispute resolution process also 
appears to be mostly internal in the 
voluntary code although there is the 
option to go to a mediator. Growcom is 
concerned about this as we consider 
the conditions are vague and suppliers 
won’t know who to turn to.” 

Industry cautious in welcoming new Food and 
Grocery Industry Code of Conduct
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The Federal Government will act 
on recommendations of a recent 
independent review of the 457 visa 
program to strengthen integrity, ensure 
that Australian workers have priority 
and support employers with genuine 
skill shortages. 

The Assistant Minister for Immigration 
and Border Protection, Senator the 
Hon Michaelia Cash, commissioned the 
review in 2014. The panel was tasked 
with examining compliance within the 
457 program by sponsors of overseas 
workers to ensure that the scheme was 
being used as intended – to address 
skill shortages which cannot be met 
from the Australian labour market. 

The review panel consulted extensively 
across Australia. 

Key recommendations of the review 
include an increased focus on targeting 
employers who seek to misuse the 
program, greater transparency around 
the department’s sanctions processes 
and proactive sharing of information 
between key government agencies. 

“The government will introduce a 
new penalty making it unlawful for 
sponsors to receive payment in return 
for sponsoring a worker for a 457 visa,” 
Minister Cash said. 

“The Department of Immigration 
and Border Protection will work 
collaboratively with the Australian 
Taxation Office to cross check records 
to ensure that workers on 457 visas 
are receiving their nominated salary 
and are not undercutting Australian 
workers. Further, we will proactively 
prosecute and name and shame 
offenders exploiting overseas workers 
and misusing the program.” 

The government will ensure businesses 
that utilise the 457 program appropriately 
will incur less regulation and cost, 
without compromising on the necessary 
safeguards that underpin the scheme. 

“We will reduce the regulatory burden 
for those businesses with a proven track 
record by streamlining sponsorship 
requirements,” Minister Cash said. 

“An important recommendation which 
is subject to further consultation is the 
proposal to replace the current training 
benchmark provisions introduced by 
Labor which are complex, costly, and 
susceptible to misuse.”

“Our intention is to better direct training 
funds derived from 457 sponsors to 
ensure that Australians are trained 
in those occupations where we are 
currently experiencing skills shortages 
and relying on skilled migrants.” 

The government will also appoint a 
Ministerial Advisory Council on Skilled 

Migration (MACSM) with new terms of 
reference. The council will be tasked 
with reviewing the list of occupations 
available for sponsorship under the 457 
program to ensure it is responsive to 
the genuine skill needs of employers, 
the labour market and the economy. 

Minister Cash said contrary to allegations 
made by the former Labor Government, 
the review did not find there was 
widespread rorting of the program. 

Implementation of the review’s 
recommendations has begun and will 
be further rolled out throughout 2015. 

National Farmers’ Federation President 
Brent Finlay welcomed the government 
response. He said that overseas 
workers played a small, but important 
part in the Australian agriculture sector. 

“Australian workers are the backbone 
of the agriculture sector. But recent 
experience with the mining boom 
shows that Australian agriculture faces 
strong domestic competition for labour 
with other sectors of the economy,” Mr 
Finlay said. 

“Many farm businesses in regional 
and remote areas struggle to find local 
workers with relevant skills. They rely 
on overseas workers to fill essential on-
farm roles that cannot be filled by the 
domestic labour force. 

“The proposed reforms will address 
many of the sector’s concerns about 
access to skilled migrant workers. 

“Importantly, the categories of skilled 
workers able to work in Australia under 
the 457 visa program will become more 
flexible and better able to reflect current 
labour market needs.” 

457 visa reforms to boost integrity and address 
genuine skill shortages

Low-Level Agriculture and Veterinary 
Chemicals without Maximum Residue 
Limits. The proposed objective is to 
develop a process by which MRLs 
could be established to cover situations 
where inadvertent contamination by 
unregistered chemicals could occur. 
The aim being to avoid situations in 
which low level residues result in a 
technical MRL breach in which there 
are no health, safety or trade concerns.

Department of Agriculture
Minor Use
The Department of Agriculture is 
progressing with the development of a 

scheme to allow industry groups to seek 
Federal Government grants to facilitate 
the registration of new uses. The aim 
is to help improve chemical access 
through the provision of $8 million over 
a four year period. It is anticipated that 
details on the application and funding 
process will be released within the next 
few months. More details can be found 
at www.agriculture.gov.au/ag-farm-food/
ag-vet-chemicals/improved-access-
agvet-chemicals

International - Korea
Korea will be implementing a Positive 
List System for MRLs, in the near future. 
The first step in the process occurs on 

January 1st, 2017 when residues above 
0.01mg/kg will not be permitted for non-
registered pesticides in tropical fruit, tree 
nuts and oil seeds. The system will then 
be applied to all other commodities from 
January 1st, 2018. Basically, for a MRL 
to exist it will need to be a registered use 
in Korea or have had an import tolerance 
recently established. Unfortunately, which 
Codex MRLs will no longer be accepted 
in the absence of a domestic MRL. 

Project AH13027 has been funded by 
Horticulture Innovation Australia using 
the across industry levy and matched 
funds from the Australian Government.
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22-23 Mildura Field Days, TAFE 
campus Benetook Avenue, 
Mildura. Contact: Field Days 
Coordinator,  
E: info@mildurafielddays.com.au, 
W: www.mildurafielddays.com.au

JUNE
25-28 International Prune Association 

Congress, Sirmione, Italy.  
W: www.ipaprunes.org

26-28 Agribusiness Outlook Australia 
2015, Rydges on Swanston, 
Melbourne.  
W: www. bitly.com/1zQQs9P

JULY
7-9 Ag-grow Field days, Emerald, 

Queensland.  
W: www.aggrow.com.au

16-18 INFRUIT 2015 India Fruit & 
Vegetable Industry Expo, India 
Exp Centre, Greater Noida 
(New Delhi), India.  
W: www.infruit.in

AUGUST
15 Merbein Great Vanilla Slice 

Triumph incorporating the 
National Dried Vine Fruit  
Bake-Off.  
W: www.merbeinvanillaslice.com

SEPTEMBER
1 Asia Fruit Congress, AsiaWorld-

Expo Centre, Hong Kong. 
W: www.asiafruitlogistica.com

2-4 Asia Fruit Logistica, AsiaWorld-
Expo Centre, Hong Kong.  
W: www.asiafruitlogistica.com

10-12 China World Fruit and 
Vegetable Trade Fair (China 
FVF) 2015, China National 
Convention Center, Beijing, 
China. W: www.en.chinafvf.com

18-19 Riverland Field Days, Barmera, 
South Australia. Contact:  
Tim Grieger T: 0409 099 122
W: www.riverlandfielddays.
com.au

OCTOBER
10-14 ANUGA 2013: Food and 

Beverage Trade Fair, Cologne, 
Germany. W: www.anuga.com

15-16 International Conference 
of Dried Grape Producing 
Countries, Hamburg, Germany 
(to be confirmed)

22-24 Australian National Field Days, 
Orange, NSW. T: (02) 6362 1588 
E: info@anfd.com.au   
W: www.anfd.com.au

APRIL
15-18 13th Food & Hotel Indonesia 

2015, Jakarta International 
Expo Centre, Indonesia.  
W: www.foodhotelindonesia.com

MAY
6-8 SIAL China, Shanghai New 

International Expo Centre, 
Shanghai, China.  
W: www.sialchina.com

6-9 16th HOFEX, Hong Kong 
Convention and Exhibition 
Centre, Hong Kong.  
W: www.hofex.com

8-9 Riverina Field Days, Griffith 
Showgrounds.  
W: www.riverinafielddays.com

12-14 PMA Fresh Connections, 
Melbourne Convention and 
Exhibition Centre.  
T: (03) 9320 8665,  
Email: info@
pmafreshconnections.com.au,
W: www.pmafreshconnections.
com.au

12-15 Seoul Food Hotel 2015, Korean 
International Exhibition Center, 
Seoul, South Korea.  
W: www.seoulfoodnhotel.co.kr

News

JULY

AUGUST

SEPTEMBER

OCTOBER

JUNE

APRIL

MAY

Diary 2015

Australian agribusiness leaders 
are increasingly looking for growth 
opportunities and strategies to 
become an important player in meeting 
Asia’s growing demand for food and 
agricultural products as well as meet 
increasing domestic demand.

The Agribusiness Outlook Australia 2015 
conference being held on 26-28 May in 
Melbourne will feature leading experts to 
discuss and debate the key challenges, 
opportunities and outlook for the sector.

Key speakers include:

¡ Hugh Maginnis, Agriculture 
Counsellor, United States 
Department of Agriculture

¡ Erizal Jamal, Director Indonesian 
Institute for Agriculture Technology  
Transfer IAARD, Indonesian Ministry 
of Agriculture

Leading Australian agribusiness executives to 
gather in Melbourne in May

¡ Graham Greenhalgh, Chief 
Executive Officer, Sanger Australia

¡ Murray de Jong, General Manager - 
Strategy & Business Development, 
Emerald Grain Australia

¡ Cameron Hall, General Manager - 
Live Exports, Elders

¡ Trish Gleeson, Senior Economist, 
ABARES

¡ Shareef Khan, General Manager 
Group Operations, A2 Dairy 
Products Australia

Key benefits of attending include:

¡ Analyse the outlook for Australia’s 
key agricultural commodities and 
the opportunities and challenges of 
further expanding production

¡ Access expert analysis on 
Australia’s agricultural export 
outlook in the context of recent 
Free Trade Agreements (FTAs) and 
international competition

¡ Examine local and international 
examples of innovative investment 
and funding models to drive growth 
in the Australian agribusiness sector

¡ Discover the best strategies to 
engage with government and 
ensure favourable regulation and 
policies for the agribusiness sector

Register before 17 April and save up to 
$500!

For more information and to register, 
visit www.questevents.com.au, 
T:(02) 9977 0565 or  
E:info@questevents.com.au



9The Vine  •  Apr - Jun 2015

International trade

AvAilAble Now - software offering traceability from:

30

Identify the picker or packers

A single variety from a specific patch or block

Identify the container type used

Onto a pallet and into storage

Dispatch to the customer

Any rejected produce

5 Urwin Court, Po Box 374 Red Cliffs, VIC 3496  | Tel (03) 5024 1212| Fax (03) 5045 3333 | Email: kerry@innovative-tags.com.au 

“Market access could be 
reinstated in May when 
the IRA is expected to 
be complete.”
The Australian table grape industry 
failed to send a single container to 
Vietnam this year, following a ban on all 
Australian fresh produce effective  
1 January, 2015.

This is a tremendous loss for the industry. 

Australian Table Grape Association 
(ATGA) Chief Executive Jeff Scott said 
Australian table grapes - particularly 
Midnight Beauty, Thompson Seedless, 
Crimson Seedless and Red Globe - were 
sought after in Vietnam and as a result it 
was a major export destination.

Trade figures confirm this. In 2014 table 
grapes accounted for over 82% of all 
Australian fresh fruit exports to Vietnam, 
with the trade valued at over A$32m. 

Mr Scott said problems first arose in 
April 2014 when Vietnam expressed 

concern about Mediterranean fruit fly 
due to an outbreak in Adelaide which 
was reinstated in December 2014. The 
length of time Australia was taking 
to assess Vietnam’s application to 
export mangoes and lychees was also 
identified as a problem.

“Australian departmental officials have 
provided their Vietnamese counterparts 
with extensive documentation about 
Med fly and its absence in the eastern 
states. We believe this will satisfy their 
concerns in terms of how we deal with 
Med fly and help them move through 
their import risk analysis process.

“Australia has also committed more 
resources to assessing the Vietnamese 
applications to send mangoes and 
lychees to Australia,” Mr Scott said.

A positive round of negotiations 
between Australian Department of 
Agriculture officials and their Vietnamese 
counterparts in Hanoi has led Mr 
Scott to believe market access could 
be reinstated in May when the IRA is 
expected to be complete.

However this will do little to appease 
the table grape industry, with export 
programs set to wind-up in April.

One of the major concerns for growers 
and exporters is a loss of market share 
as importers and retailers look to 
alternative supply channels. 

Mr Scott said Australian growers and 
exporters face tough competition from 
low cost countries such as Chile and 
Peru. “It will not be a quick or easy task 
to win back the market share lost during 
the closure,” he said, “but I’m confident 
that in time our superior quality will 
see Australian grapes return to their 
preferred status.

“There is no denying that 2015 has been 
disappointing for Australia, but the future 
is brighter.

“Long-term trade relations between 
Australia and Vietnam have been 
restored. The end result should be an 
ongoing, strong relationship to ensure 
that this sort of situation doesn’t arise 
again,” he said.

Vietnam closure a challenge for industry
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DFA Chief Executive’s report

Farm sector supports fair and reasonable 
workplace rules

Phil Chidgzey
DFA CEO

Dried fruit import statistics
Import statistics (tonnes) for 11 months to 31 January, 2015

Total dried grapes imports: 21,964t
Up 1,890t on the 2013/14 marketing 
year

Sultana: 14,049t 
Similar to 14,020t imported in 
2013/14 
Main suppliers: Turkey 10,254t, 
China 2,653t

Currant: 939t 
Up 93t from 845t imported in same 
period in 2013/14 marketing year. 
Main suppliers: Greece 656t, South 
Africa 2,329t

Other dried grapes (TSRs): 6,977t 
Up 1,768t from 5,029t in 2013/14 
Main suppliers: US 5,255t, Chile 436t

Dried apricot: 3,670t 
Down 656t from 4,326t imported in 
same period last year 
Main suppliers: Turkey 3,326t, South 
Africa 268t

Prune: 1,442t 
Down 457t from 1,899t imported in 
same period last year 
Main suppliers: US 1060t, Chile 363t

The National Farmers’ Federation 
(NFF) released its submission to the 
Productivity Commission Inquiry into 
the Workplace Relations Framework; 
giving its support to the maintenance of 
minimum wages.

The President of the NFF, Brent 
Finlay, said that although Australian 
minimum wages were relatively high by 
international standards, living costs were 
also high.

“Farms, as workplaces, are governed 
by the realities of seasons, animals and 
crops. They don’t fit comfortably into 
standard rules designed for nine-to-five 
operations.

“They get exhausted; their family life 
suffers; and local people don’t get the 
opportunity for much-needed work and 
pay.

“Rural life and work are not the same as 
city life and work. The NFF wants to see 
a recognition of the realities of farm work 
and an opening up of job opportunities 
for people in rural and regional Australia.

“There is a great future for Australian 
agriculture, and we want all Australians 
to share in it.”

Chances of El Niño in 
2015 increasing
According to the Bureau of Meteorology 
unusual conditions in the tropical 
Pacific during the first two weeks of 
March may increase the chance of El 
Niño in 2015. 

El Niño is often associated with 
below-average winter–spring rainfall 
over eastern Australia and above-
average daytime temperatures over the 
southern half of Australia.

In the western Pacific, severe tropical 
cyclone Pam and tropical storm Bavi* 
straddled the equator, producing one 
of the strongest reversals in the trade 
winds in recent years. This change is 
expected to increase the already warm 
sub-surface temperatures currently 
observed in the tropical Pacific Ocean, 
which may in turn raise tropical 
Pacific Ocean surface temperatures 
in the coming months. However, it 
remains too early to say whether the 
reversal in the trade winds is a short 
term fluctuation or the beginning of a 
sustained trend.

International models surveyed by 
the Bureau have strengthened their 
outlooks for the likelihood of El Niño, 
with all surveyed models suggest 
temperatures in the central tropical 
Pacific Ocean are likely to increase 
above El Niño thresholds by June 2015, 
with further warming by August. 

Trade with China
The NFF has welcomed the news that 
China has agreed to a special clause 
ensuring that future trading benefits 
with other countries will automatically 
flow to Australia, too. This confers 
much-prized ‘most favoured nation’ 
status on our trade with China.

NFF Chief Executive Officer Simon 
Talbot said that the government and 
Trade Minister Andrew Robb should be 
congratulated.

“The world can change a lot in a short 
time, so this is very reassuring news,” 
Mr Talbot said.

“Australian farmers can already take 
advantage of the improved export 
opportunities that the government 
achieved in our two-way agreement. 
Now we know that Australia will 
not lose out when any future trade 
agreements are signed with other 
nations, like the United States or the 
countries of South America.

“The deal with China was already a 
good one for farmers. Now we have 
been assured that we have an ongoing 
capacity to be competitive in this 
exciting market.”

“Of course, import tariffs are one thing; 
but beyond-border issues, protocols 
and technical measures that facilitate 
trade will need to be addressed as well. 
This is the next step, and government 
and industry will need to work on it 
together.”
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Drying for profit

Plan for replanting

John Hawtin
Industry Development 
Officer

Growers considering replanting patches 
of vines to new varieties are advised to 
plan ahead.

Varieties that are licensed and require 
royalties to be paid, such as Sunglo, 
Bruce’s Sport and Black Gem can only 
be purchased from licensed nurseries; 
any other variety can be purchased 
from growers’ preferred nursery.

Over the past couple of years there has 
been increased interest in planting new 
and improved varieties with growers 
looking to have a range of varieties 
to spread their risk and seasonal 
workload, especially at harvest.

However there is a limited number 
of mother vines which restricts the 
amount of budwood that can be taken 
each year. 

Growers are therefore advised to 
consult with their nursery to ascertain 

the availability of vines and to avoid 
disappointment place orders by paying 
a deposit to have vines grafted. These 
varieties are increasing in popularity, 
but do not assume that nurseries 
will have extra vines ready to plant. 
Generally nurseries are not taking the 
risk and speculating on what to graft 
as they cannot afford to be caught out 
with vines that they can’t sell.

Before licensed varieties can be 
purchased, growers are reminded 
that they must complete a Registered 
Grower Agreement (RGA) with Dried 
Fruits Australia. The agreement can be 
obtained from the licensed nurseries or 
Dried Fruits Australia.

New varieties faired rain 
well
As expected, the new sultana type, 
Sunglo, withstood the early rain event 
(from 8- 12 January 2015) and did 
not split. Given the good conditions 
through the drying period, it is expected 
to produce high quality fruit again this 
season.

Surprisingly, Bruce’s Sport, a mutation 
of ‘ordinary sultanas', also faired the 
rain event reasonably well. In most 
cases berries remained intact, and 
where it did split, there was not too 

much of it. As a result Bruce's Sport 
produced very light coloured fruit with 
a smattering of dark berries in some 
bunches.

“Surprisingly, Bruce’s 
Sport, a mutation of 
‘ordinary sultanas’, also 
faired the rain event 
reasonably well.”
Both Sunglo and Bruce’s Sport are only 
available through selected registered 
nurseries. A Registered Grower 
Agreement (RGA) must be signed 
before delivery of either variety.

Both varieties have a once only 
propagation royalty of $1.10 plus $0.33 
administration, including GST, per 
vine. In addition Sunglo has an annual 
production royalty of $200 plus GST 
per hectare once production is deemed 
to have commenced.

Further information regarding these 
new varieties and Registered Grower 
Agreement paperwork can be obtained 
from Dried Fruits Australia, 54 Lemon 
Avenue, Mildura.

DGASP Training
Growers who have not yet completed 
the industry’s quality assurance, Dried 
Grape Approved Supplier Program 
DGASP training are advised that they 
can register with Dried Fruits Australia 
to complete this important training for 
themselves and their businesses.

The next session, depending on 
registrations, will be held in June before 
growers get too busy with pruning.Most crops of Bruce’s Sport produced lovely golden fruit this year, despite January rain.

Surprisingly only a few Bruce’s Sport 
berries split following the January rain as 
seen by the dark berries.
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ATGA Chief Executive’s report

Jeff Scott
ATGA CEO

The domestic harvest season has 
unfortunately seen a repeat of last 
season. 

The Australian Table Grape Association 
(ATGA) office has received an increasing 
number of complaints/comments from 
consumers disappointed with the 
grapes that are available in the stores. 

Following claims of immature fruit 
on shelves last year, the ATGA 
commissioned independent maturity 
testing of fruit from a number of 
selected retail outlets. The results are 
very disappointing with clear evidence 
of low maturity levels as each variety 
commences. Furthermore, the problem 
is widespread, occurring in all selected 
outlets and with fruit from different 
regions. 

This is a trend that needs to be 
arrested. The industry needs to give 
the consumer the best eating quality it 
knows it can deliver. 

One could point the finger at 
supermarkets, but they are faced with 
a difficult decision - purchase what is 
on offer or reject the fruit and leave 
shelves designated for table grapes 
empty. They have no option but to drop 
below their maturity standards and the 
price paid in order to offer table grapes 
to their customers. This action sets the 
trend for low prices and compounds 
the frustration of growers who produce 
high quality fruit for the domestic 
market without receiving the rewards. 

In our discussions with supermarkets 
they always throw it back to the ATGA 
and say “what is industry doing to 
address the problem with maturity”. 
We have tried to convince the 
supermarkets to work with us, and have 
offered free maturity testing at their 
DCs and training on product handling, 
but they are yet to take up the offer. 

The ATGA recently met again with 
supermarkets and presented the 
independent testing results from this 
season. These appeared to have hit 
the mark and supermarkets are finally 
beginning to understand that they 

must work with the ATGA to provide a 
workable solution. 

Next season the ATGA will hopefully 
implement actions with the support of 
the supermarkets to ensure only mature 
fruit is on the shelves. This would be a 
successful outcome for all concerned 
with increased consumer satisfaction, 
greater sales and better returns to 
growers.

Export woes
It has been a challenging year 
internationally with a number of 
countries advising of changed 
conditions for entry to that country. 

The biggest concern was the 
announcement prohibiting entry of 
all Australian fresh fruit into Vietnam, 
effective 1 January 2015. According to 
Vietnam, the ban was in response to 
concern regarding Australia’s processes 
to handle Mediterranean fruit fly and the 
outbreak in Adelaide in April 2014. 

Many teleconferences were held with 
the Department of Agriculture (DA) and 
the ATGA in the lead up to the ban. 
Numerous reports substantiated by 
scientific data were supplied to Vietnam 
however, the ban took effect. 

The ATGA was part of a DA delegation 
that travelled to Vietnam to meet with 
the Vietnamese authorities. We wanted 
to understand why the ban was in place 
and to try to have it lifted as soon as 
possible for this year’s harvest. The 
Vietnamese had started an Import Risk 
Analysis (IRA) for Med Fly. No further 
progress can take place until the IRA is 
complete, which is expected at the end 
of May. Assuming all is satisfactory with 
their IRA, it is expected that the ban will 

be lifted and Australia can recommence 
exports to Vietnam, hopefully under the 
same conditions as previously in place. 
While that is good news it comes too 
late for our current export season. 

There have also been issues with 
Thailand, Indonesia and Malaysia, 
but thankfully, after numerous 
teleconferences and negotiations they 
were sorted out before Sunraysia’s 
harvest season began.

Courting new markets
This year is our first full season that 
Australia has been able to export 
table grapes to Japan and South 
Korea. Both markets have proven to 
be an alternative destination for our 
Thompson Seedless and are looking 
very favourable towards receiving 
Crimson Seedless as well. To date 
almost 60 containers have been sent to 
Japan and nearly 30 to Korea. 

Like all new export markets, it is 
important that the industry builds a 
presence in Japan and Korea. This is 
necessary to develop and strengthen 
relationships with importers and 
retailers and to educate the Japanese 
and Korean consumers to the taste of 
Australian grapes. As part of building 
Australian industry presence, in-store 
promotions will be conducted in a 
number of strategic retail outlets in both 
countries.

As part of the ATGA strategic investment 
into Japan, the ATGA organised for key 
Japanese importers to visit Sunraysia 
during late February. I accompanied the 
delegation back to Tokyo and attended 
the Japan Foodex trade show. The 
mission was a great success and further 
details are on page 22.

Independent testing confirms widespread 
presence of immature fruit on retail shelves

Key Japanese importers visited farms in Sunraysia in an exercise to strengthen trade 
relationships.



13The Vine  •  Apr - Jun 2015

Global grape goss
Below are some headlines from across the globe which recently caught our 
attention! We have provided the source of each article should you decide to locate 
the full story. Note: these are amended versions of the published article.

Global grape goss

€150 million to distribute fruit/veg to 
school children 
Source: rttnews.com/irishexaminer.com  
Published: 19/3/2015

The European Commission will 
spend EUR150 million of EU funds 
for the School Fruit and Vegetables 
Scheme in 2015-16. This scheme 
aims at distributing portions of fruit 
and vegetables in schools, potentially 
reaching 12 million children aged 6 to 
10 years old across the 25 participating 
member states (Sweden, Finland and 
the United Kingdom opted out of the 
program). It was established in 2009 to 
reverse the trend of declining fruit and 
vegetables consumption by children. 
In turn, higher fruit and vegetables 
consumption is also supporting efforts 
to establish healthier eating habits 
amongst school children. 

Entertainment in the fruit and veg isle 
Published: 12/3/2015

Adelaide’s Finest Supermarkets - at 
Frewville and Pasadena - is paying 
musicians to perform in its fruit and veg 
sections in a bid to create ‘a different 
feel’ to the major chains’ offerings. 
The Adelaide program started as a trial 
in November last year and became 
permanent in January. Musicians 
play two-hour slots on Friday nights, 
Saturdays and Sundays.

Kids eat fruit, while parents shop
Published: 11/3/2015

United Supermarkets is going to let kids 
eat fruit for free while parents shop. 
They’re launching the Kids Free Fruit 
Program in all United Supermarkets, 
Market Street, Albertsons Market and 
Amigos stores, Kids can eat a snack 
size apple, orange, or banana while 
mom or dad shop. All you have to do 
is ask an employee for a Kid’s Free 
Fruit card. March is National Nutrition 
month, and this is one way United is 
celebrating. They say they want to help 
kids get the one to two fruit servings 
they need daily.

California table grape ag scholarships
Source: www.grapesfromcalifornia.com  
Published: 19/1/2015

Agricultural scholarships are being 
offered to students who reside in 
the table grape growing regions 
of California and intend to study 
agricultural business, science, 
technology or a related field. The 

agricultural scholarships, offered 
on behalf of California’s table grape 
growers, include up to four $20,000 
scholarships to any four-year California 
college or university.

Could DNA spray replace the barcode?
Source: www.contracostatimes.com; 
Published: 11/2/2015

An edible, odorless, tasteless, 
DNA-infused spray may one day 
be used to trace food and other 
objects back to their origins like an 
invisible, uncounterfeitable bar code. 
The technology is called DNATrax, 
and it was developed at Lawrence 
Livermore Laboratory to expose gaps 
in biodefense. But since being licensed 
to the Livermore startup DNATrek, it’s 
proving to have a wealth of previously 
unimagined applications.

2014 US grape crop down
Source: thebusinessjournal.com.  
Published: 4/2/2015

California’s 2014 grape crop was 
down 12% from the previous year, 
according to a report issued by the US 
Department of Agriculture’s National 
Agricultural Statistics Service (NASS). 
Growers reported production was down 
for all three types of grapes in 2014. 
Hail during the bloom stage negatively 
impacted some vineyards [and] drought 
conditions were also reported as a 
concern by many growers, the report 
said. According to the USDA, California 
accounted for 88% of the country’s 
utilised grape production in 2014.

Costa shuts gates on grapes 
Source: ABC Rural Published: 27/1/2015 

Australia’s largest horticulture producer, 
the Costa Group, has shut the gates 
on its grape farms at St George and 
Menindee. The company said the 
‘regrettable’ decision to close the 
farms, in southern Queensland and 
western New South Wales respectively, 
had ‘not been taken lightly’. In a 
written statement, Costa outlined 
‘that changed industry and market 
conditions’ led to the decision to scale 
down the company’s grape farming.

Investing in innovation to reduce 
waste adds value to production
Published: 22/1/2015

Despite a difficult fruit season in 
2014, the Italian firm Fra.Va decided 
to invest in a MW (microwave) plant 
to optimise fruit management and to 

reduce wasted produce. According to 
Company Sales Director Vito Valenzano 
the MW technology, maintained grapes 
for a long time, leaving unaltered the 
physical/organoleptic characteristics 
and especially the taste, which can 
usually been affected by the use of 
sulphites. 

Extend shelf life without sulphur
Published: 19/1/2015

The specific climate of the grape 
growing regions of Peru have given 
rise to the development of Xtend 
bulk modified atmosphere packaging 
exclusive for Peruvian grapes as an 
alternative to using sulfur pads during 
long term storage and transportation. 
“The packaging is now being used 
in commercial shipments from Peru 
as it reduces the occurrence of fruit 
bleaching and stem dehydration usually 
associated with sulfur pads.

French website sells vegetable 
bouquets 
Published: 15/1/2015

The website Ocibok’elles (www.
ocibokelles.fr) has come up with 
the idea of selling bouquets entirely 
made up of fruit and vegetables. The 
creators say that the advantage is “you 
can enjoy the beauty of the bouquet 
for about 8 days before cooking it”. 
The bouquets are made of seasonal 
products, often from producers in the 
Drome region and come with a recipe 
idea online. 
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What variety should a grower plant?

Australian Premium Dried Fruits

A regular question we receive from 
growers is “what variety should I plant?” 
There are quite a few new varieties that 
are available for growers as an alternative 
to the traditional sultana, Gordo, Waltham 
and Zante. In recent years we have seen 
plantings of Summer Muscat, Diamond 
Muscat, Selma Pete, Fiesta, Shirana, 
Bruce’s Sport, Menindee Seedless, 
Merbein Seedless, Sunmuscat, Sunglo,  
Flame Seedless, Carina and Black 
Gem, which all have their own unique 
characteristics. This is a huge range 
of varieties and is a key reason for the 
confusion around what to plant.

It is important to know your market and 
if the variety is suited to that market. 
We know of a grower who planted 
Diamond Muscat because he heard 
from a 'friend' that the baking industry 
was after small berries. Had the grower 
done his homework before planting he 
would have found this is completely 
false. Small berries are not wanted in 
the pack and other varieties would have 
been a better choice. 

The market demand for dried grapes 
has not changed in recent years. 
Globally very few recipes specifically 
call for the new varieties to be included. 
The market still wants the traditional 
three products - sultanas, raisins and 
currants. 

Australian Premium Dried Fruits believe 
the only reason that a grower should 
plant a variety different to sultana, raisin 
or currant, is if it offers greater returns 
on an annual basis. 

The return for any product is always 
dictated by a few key factors:

¡ Market demand; if the market does 
not want the variety, it will not be 
able to achieve a premium price. 
Light sultanas still demand the 
highest premium from Australian 
dried grape products. 

¡ Suitability to the conditions; 
a variety that is suited to the 
climate, soil types etc is integral to 
consistent good crops. They need 
to be weather-tolerant and not split 
at the smell of rain like some sultana 
types. Varieties that are susceptible 
to splitting provide a risk if the 
weather turns and this is why we 
have seen a move away from the 
sultana variety.

¡ High yield; without a consistent high 
yield a grower will struggle to stay 
sustainable with Australia’s high 
cost of primary production. A variety 
must be able to produce a minimum 
average of 3-4 tonne per acre per 
annum (7.4-9.9t/hectare); 2t/acre 
(4.9t/ha) is no longer sustainable.

Despite their suitability to the 
conditions, high yields and good eating 
qualities it has been a difficult challenge 
for marketers to establish Sunmuscat 
as a commonly used product. As a 
consequence Sunmuscat is being 
sold as a raisin and for this reason it 
is not the number one option being 
recommended by processors.

Given the raisin and currant markets 
are limited by demand, we feel that 
the 'sultana type' varieties are the best 
choice to plant. 

Some growers have shown interest in 
varieties which mature earlier in the 
season and are therefore dried in the 
hotter weather. However Diamond 
Muscat and Summer Muscat typically 
produce a small berry which cannot 
achieve a premium price in the market 
and they are lower yielding than late 
varieties, which poses questions as to 
their profitability. 

Many of the new varieties have their 
own characteristics, but don’t offer 
higher yields or improved tolerance to 
weather over sultanas, so why change.

Sunglo seems to be the most exciting 
variety of the new breeds. This 
variety is a true 'sultana type' and is 
very similar in taste and size to the 
traditional variety. The consistent high 
yields which in early plantings are 
averaging 4 tonne dried to the acre are 
very encouraging. The major deterrent 
is the late maturing nature of the grape, 
which means it has to be cut by late 
February to early March. However, 
the benefit with many late maturing 
varieties is a very tough skin that is 
extremely weather tolerant. 

There are now 5-10 reasonable sized 
plantings of Sunglo in Sunraysia, and 
we will closely monitor the performance 
of this variety again this year. If the 
pattern continues with the quality 
outcomes, we would suggest Sunglo is 
the variety of choice for Australian dried 
fruit growers.

Australian Premium Dried 
Fruits Contacts:
APDF Office: T: (03) 5025 6210,  
E: grower@apdf.com.au

Craig Greenwood, National Sales 
Manager: M: 0427 368 004

Mick Leslie Site and Operations 
Manager: M: 0427 287 088

Mike Maynard: Chief Executive Officer: 
M: 0439 041 448

Craig Greenwood (National Sales Manager) assesses the quality of Sunglo on the vine.
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Sunbeam Foods/Angus Park

Sunbeam/Angas Park 
Dried Fruit Contacts:
Chris Ellis, General Manager Fruit 
Supply:  
T: (03) 5051 4230 or M: 0419 896 970

David Swain, Supply Manager Dried Fruit: 
T: (03) 5051 4402 or M: 0407 834 044

Alan Lister, Field Officer:  
M: 0409 437 801 

Gary Simpson, Field Officer:  
M: 0429 960 234

Barry Bottams, Field Officer:  
M: 0439 214 477 

Steve Barty, Field Officer South 
Australia: M: 0417 838 908

‘Made to order’ harvest delivers high quality fruit’

Dried Grapes 
Dried grape growers survived a heavy 
rainfall event in January, but the impact 
proved minimal for most growers and 
the subsequent long period of dry hot 
to warm weather has delivered near 
perfect harvest conditions. Regrettably 
there were some growers whose fruit 
was impacted and they had to swiftly 
enact salvage procedures to ensure 
they controlled potential losses. 

Dried Fruits Australia, with the 
processors, worked on publishing a 
Best Practice Guide to Harvesting High 
Quality Australian Dried Grapes, which 
was a great resource to growers this 
year. Sultana crops were not as fruitful 
as expected, but the overall dried grape 
harvest will deliver similar tonnage to 
the last few years with the estimate 
around 18,000 metric tonnes. 

Grower returns are expected to be 
much improved on previous years. 
Most growers are having a lower cost 
harvest with higher harvest speeds, less 
vine material and importantly minimal, 
if any, finish drying costs. Furthermore, 
the quality is high with large proportions 
of light coloured sultanas and 
Sunmuscat.

Early processing indicates that export 
customers can expect beautiful, 
golden succulent sweet sultanas for 
which Australia has built its enviable 
reputation. This was timely, as smaller 
volumes of sometimes lower quality 
fruit had impacted sales in recent 
seasons. Consequently our long-
standing European customers were 
questioning Australia’s ability to be a 
reliable supplier. To that end Sunbeam 
is working with our European agents 
(Boesch Boden Spies) and other 
members of the Australian industry to 
effectively collaborate on how to more 
effectively and consistently market 
Australian sultanas. The European 
market pays very high premiums for 
Australian fruit and its importance 
cannot be overstated. The premium 
enables Sunbeam to pay more for 
high quality fruit, which effectively 
underwrites grower viability in the high 
cost Australian industry.

Globally markets have not moved 
substantially since the last edition of 
The Vine, with the biggest influence still 
being Turkey attempting to clear a very 
large crop. Thankfully the quality of the 
2015 Australian crop will allow us to 
differentiate our product on the global 
market and locally. 

Australian consumers may also enjoy 
light coloured fruit. This does add some 
cost to Sunbeam as our bill of material 
for some Australian-grown product does 
not specifically call for highest grade; 
however there could be benefits with 
increased demand from better fruit. 

As previously mentioned the market for 
currants is challenging and Sunbeam 
is focused on driving sales; however, 
the cost must be reduced to be import 
competitive. Unfortunately, unlike 
sultanas, Australian currants are not 
rewarded with any material premium 
over imported currants.  

Tree fruit 
The 2015 tree fruit harvest is complete 
and Angas Park has purchased similar 
tonnages to last year. As previously 
reported the retail market for some 
varieties is very competitive, with low 
prices and declining sales. As a result 
non-contracted peaches, pears and 
nectarines were not purchased.

A recent trip to South Africa confirmed 
the strong position of its dried tree fruit 
industry. Growers have experienced a 
good season and the industry volume 
is stable at around 5,000 to 6,000t. 

Given this scale and very low cost 
base, South Africa will continue to be 
the lowest cost producer of high quality 
dried tree fruits.  

Prunes
The prune harvest is winding down 
following very good conditions. Quality 
is variable with some growers reporting 
the sugar content of their fruit failed 
to aggregate substantially after the 
mid January rain. Despite expected 
slightly smaller fruit, most growers 
have harvested good volumes of good 
quality prunes. 

Angas Park has initiated a quality 
competition for Australian prunes growers 
in a similar format to the All Australian 18 
that dried grape growers contest. I am 
confident there will some worthy winners 
announced later in the year. 

The world prune market remains very 
firm although the price of Chilean prunes 
did soften recently. Consequently 
Angas Park 2015 prices have increased 
sharply and there is the opportunity 
for contracted growers to receive a 
significant price premium in October. 
The intent is for Angas Park to 
consistently pay competitive prices that 
support grower viability, but this must 
also be balanced against the potential 
of higher priced retail packs lowering 
demand of Angas Park brands that have 
sustained the industry over many years

Hoping all suppliers enjoyed a 
successful and shorter harvest and can 
now take a well earned break before 
the season rolls over. Best wishes for 
your ongoing success in producing 
the best quality dried fruit for the most 
loved Australian brands. 

5 Crown Light Sultanas delivered recently 
and processed ready for exporting to 
Germany.
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Grower profile

The good life
By Jacinta Gange

In an industry driving towards 
ever-larger properties, dried grape 
production as a lifestyle choice is often 
seen to be a relic of the past.

But successful Sunraysia growers 
David and Diana Lyons are adamant 
that while the dried grape industry’s 
family-farming model is dramatically 
changed, it is still a valid and viable 
choice in 2015.

The Lyons’ Red Cliffs property is a 
compact 21 acres (8.5 hectares), 
but that hasn’t prevented them from 
winning multiple quality awards for 
their fruit, or from adapting and fully 
mechanising their operations.

“It is hard work – really hard work at 
times – and long hours,” David said. 
“But it’s what we really wanted to do, 
as a couple and as a family. 

“Being on a small property is still a 
workable option – as long as you are 
committed to it and prepared for the 
realities.

“My job is the block and Diana is a 
nurse, so we have been really fortunate 

Diana and David Lyons made a conscious decision to return to the farm and keep their property small.

David designed and built a mechanical summer pruning machine where the cutter moves 
up and down the mast via an electric car winch.
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Continued on page 18

that Diana’s off-farm work has always 
been flexible and could be as much or 
as little as we wanted or needed it to be.

“Of course there are ups and downs 
along the journey, but the real positive 
was that we had so much family time, 
with our own families, and with our 
children as they grew up. If you have 
good family support, you can take on 
any challenge.”

David came to Mildura as a teenager 
who had grown up on a sheep and 
cattle property at Beaufort, near 
Ballarat.

“We used to come to Mildura for school 
holidays and when my parents decided 
to get off the farm they came up to go 
fruit picking for a while and ended up 
staying here. I was in form four and 
stayed in Beaufort with my sister, then 
came up here when I left school at the 
end of the year.”

David found work as an apprentice 
motor mechanic with Buronga Truck 
Sales, then, after finishing his training 
and meeting Diana, the couple moved 
to Perth for 18 months.

“David was adamant he wasn’t going to 
swing a spanner for the rest of his life 
– I always knew he wanted to get back 
onto a farm,” Diana said.

“So when we came home to Mildura 
that’s what we set our plans to do. My 
dad had a block at Irymple, and even 
though dried fruit was going through 
a terrible time (in the mid 1980s), we 
thought that was our opportunity.

“You could buy a fruit block relatively 
cheaply as a going concern with 
everything you needed to run it. It was 
a pretty terrible time and the banks 
weren’t at all keen to lend money, but 
we managed to pull it off.”

The Dacelo Road property was still 
planted to the original 1920s and 1930s 
sultanas and almost from the beginning, 
David was keen to modernise the 
varieties and infrastructure.

“We started re-trellising over the first few 
years from single wire to T trellis,” David 
said. “We didn’t actually replant anything 
until we had been here about six years, 
then we replaced some of the original 
vines with grafted sultanas, which we 
propagated ourselves,” he said.

“Dad was retired, but he and I went to 
TAFE and did a grafting course together. 

He went from being a butcher to a 
sheep farmer to a blockie’s off-sider, so 
we could set up our own nursery!

“It was a conscious 
decision by us that we 
didn’t want to get bigger 
– we chose this life for 
the lifestyle, and we felt 
that going bigger would 
take a lot of that away.”
Diana Lyons

“We did a couple of acres of 
redevelopment every couple of years. It 
was more or less a constant process of 
redeveloping over about a decade.” 

Diana said the couple manually 
harvested the fruit for the first five years 
on the property.

“But in 1988 we had 10 inches (254 
millimetres) of rain in March, and we 
spat the dummy. We changed it all over 
to trellis drying, even when we still had 
the old T-trellises,” she said.

The property is now all under Swingarm 
trellis and under-vine sprays. Half is 

planted to grafted sultanas and half to 
Sunmuscat, although  a small patch 
of the original redevelopment area has 
since been topworked to Sunglo.

Succeeding and prospering as a small-
acreage operation has had its challenges, 
but the Lyons have resisted the pressure 
to expand, instead innovating to help 
their farming model succeed.

“We had tried putting paid people on, 
but there were always problems so we 
really just wanted to be able to manage 
what we had between the two of us,” 
Diana said.

“It was a conscious decision by us 
that we didn’t want to get bigger – we 
chose this life for the lifestyle, and we 
felt that going bigger would take a lot of 
that away.”

David said he was convinced of the 
need to trellis dry and mechanise, but 
with such a small property, buying a 
harvester just wasn’t viable.

“In the 1990s, dried grape harvesters 
were pretty few and far between and 
the wine grape industry was exploding 
so you couldn’t get a conventional 
harvester to come and do dried fruit,” 
David said. “We got together with

Many of David’s ideas are simple yet effective. Here a simple platform attached to a 
Kawasaki Mule helps save time when pruning his Swingarm trellis.
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Grower profile

growers John Hunt and Lex French who 
were also really keen on mechanising and 
ended up buying and adapting a Burgess 
grape harvester as a shared machine.

“It was the second machine of its type 
in the district – Ivan Shaw built the first 
and ours was the second.

“We worked out an arrangement that is 
based on dividing the costs on the basis 
of how many acres each of us has,” 
David said. “We work on each other’s 
blocks to do the actual harvest, and on 
our block, Diana works so that way we 
only have to employ a tractor driver.”

Diana said although many people 
were skeptical about how a co-
operative approach could work, their 
arrangement had stood the test of time 
over 20 years.

“I think we’ve had the right approach 
and the right personality types. But it’s 
about being fair and flexible and about 
communicating,” she said. “We have all 
coped with each other walking off in a 
huff! You just let it go and move on.”

David said the couple had been 
fortunate to have the support of family 
during the early years.

“In picking time dad drove, Di’s dad 
would be putting buckets on the cart, 
our mums would be getting smoko, 
raking fruit or looking after kids. Dad 
and I would prune the whole place 
together – it’s not many people who get 
to spend that much time with their dad.

“Di’s dad was a retired engineer and he 
was always fixing things and coming up 
with ways to solve problems.”

“Mechanisation is 
possible and viable 
even on smaller type 
properties such as this 
one - you just have to 
be prepared to think 
outside the square.”
David Lyons

David and Diana’s daughters Amanda, 
Sarah and Madeline are now all in their 
20s, and their son Jeremy is 17 and 
completing Year 12.

“A real positive outcome of choosing 
this lifestyle has been in having so much 

family time, which only became more 
important when our own children came 
along,” David said. 

“Having chosen this lifestyle let us have 
some really great times together, with 
some seven-week holidays a couple of 
times and lots of time spent travelling 
Australia.”

David said the workload involved with 
dried grape production put many people 
off, but was now quite manageable.

“There are a few more guys coming 
back into the industry due to the state 
of the wine industry and that’s a great 
thing,” he said.

“The mechanisation of the industry is a 
real positive. For instance, I have set up 
my own mechanical cutter bar now and 
within a week I can wet and cut the 8.5 
acres (3.4ha) of sultanas and check it 
back over for missed canes. 

“All wetting and cutting is done within 
three weeks and with good drying 
conditions is harvested soon after. Back 
in the racks days we had seven racks 
and we would have to turn them over 
twice, so in a bad year, you could be 
going for months.

“I can basically run the place by myself 
with the help of Diana when I need it, 
so mechanisation is possible and viable 
even on smaller type properties such as 
this one -- you just have to be prepared 
to think outside the square.”

David’s knack for doing just that has 
made him a regular contributor – and 
winner – in the famed Gadget Alley, 
the farm innovation component of 
the Mildura Field Days. His heavy-
duty pruning machine developed with 
engineer Roger Higginbotham was 
commercialised in the late 1990s. 

“My mechanical background has been 
pretty important in how we have been 
able to run our business, I think. I have 
made a lot of our machinery myself and 
all my machines have multiple uses. 
The spray unit for the vines becomes 
the chase cart for the wetting machine 
and the Mule becomes a platform 
during pruning. 

“I’m not doing quite so much inventing 
these days – but I have recently made a 
snail bait machine made out of a 20 litre 
spray container, a piece of PVC pipe 
and a cordless drill!” he laughed.

Diana said the rewards were both 
financial and in lifestyle.

“It’s the same as any career choice – a 
lot of it comes down to the way you 
want to live your life, and this is a good 
life,” she said. “David wanted to be 
his own boss and we wanted to try to 
achieve something on the land. It’s true 
that Mother Nature is the hardest boss, 
but it’s just so rewarding in the years 
that it comes together and you see that 
lovely fruit go in and you think ‘we did 
that’.”

Not all David’s mechanical innovations are his own, this hedging machine was developed 
with Roger Higginbotham.

From page 17
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Water and irrigation

Straight from 
the soil to you
Straight from 
the soil to you
Straight from 
Plexus wireless networks put accurate, up to date soil 

moisture data in the palm of your hand.

Plexus lets you create monitoring networks for 
properties of any size.

Readings are viewed on the Green Brain website using 
your smart device or internet-connected computer.

With data available 24/7, Plexus helps you  
replace guess work with certainty.

To find out more about how we can help  
you grow smarter call us on 08 8332 9044  

or visit mea.com.au.

The Coalition Government will bring 
forward legislation to cap buybacks 
to 1,500 gigalitres, as part of the 
implementation of the Murray-Darling 
Basin Plan. 

Parliamentary Secretary to the Minister for 
the Environment, Bob Baldwin, said the 
government was prompted to legislate 
following concerns raised with him by 
MPs and Senators in the Murray Darling 
Basin while on his tour in February. 

“When travelling throughout the basin, 
the issue that has been raised most 
often is the need for certainty for 
communities and farmers, certainty for 
their businesses and certainty for the 
environment,” Mr Baldwin said. 

“Our commitment to delivering the Basin 
Plan is underpinned by our investment in 
irrigated agriculture; we have committed 
over $6 billion to on- and off-farm 
modernisation and environmental works 
and measures." 

Mr Baldwin and fellow Ministers Barnaby 
Joyce (Agriculture) and Greg Hunt 
(Environment) called on the Labor Party 

to provide support for the legislation, 
which would ensure that the Murray-
Darling Basin Plan was implemented 
in full and in a way that ensured Basin 
communities remained productive. 

The Coalition Government has 
committed to delivering the Basin Plan by 
2019 and the target of returning 2,750GL 
to the river system. The government 
has provided $2.3 billion across forward 
estimates to deliver new on-farm 
infrastructure and water efficiency 
programs to farmers across the basin.

National Farmers’ Federation (NFF) 
Water Taskforce Chair, Les Gordon was 

pleased to see the Ministers reiterate 
the Federal Government’s commitment 
to the 1,500GL cap, and indicate that 
amendments will be tabled to the Water 
Act 2007.

“Water buybacks hurt the rural and 
regional communities that rely on 
irrigated agriculture. As such, a legislated 
cap is an important signal from the 
government to these communities that 
it values their views, understands the 
impacts, and is prepared to stand up and 
do something about it," Mr Gordon said.

“The NFF will be seeking support from 
the Labor Party and crossbench to 
achieve legislative change. Supporting 
the changes would demonstrate their 
commitment to a Basin Plan that is 
capable of achieving good environmental 
outcomes, while also taking steps to 
reduce the social and economic impacts 
of the plan on affected communities. 

“We look forward to working with the 
government to secure the passage of 
legislation through the Senate to enshrine 
the cap as law as soon as possible.”

Coalition to legislate water buyback cap
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IPA Congress Italy May 2015
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Grant Delves
Chairman

IPA Congress

The International Prune Association 
(IPA) Congress will be held from 
Monday 25 May to Friday 29 May in 
the picturesque town of Sirmione at the 
base of Lake Garda in the Lombardy 
region of Northern Italy.

Italy’s prune production
Of all the IPA members, Italy is the 
smallest prune growing region, 
producing 1,200 tonnes of dried 
prunes. Their main varieties that they 
grow and process are Ente and Stanley.

Italy is an important market for prunes, 
importing over 10,000 tonnes per 
year from the United States, Chile and 
France.

Prunes are dried at one of three 
cooperatives located in Trento, Ferrara 
and Modena. Trento and Ferrara are 
relatively small, drying 5% and 15% 
of the crop respectively. In contrast, 
Cooperativa Modenese Essiccazione 
Frutta dries 80% of the crop and is the 
only co-op to process and package the 
prunes for the market. 

Representing Australia
Following the success of the 2013 IPA 
Congress in Canberra it is important 
that Australia is well represented in Italy. 
It shows the international delegates that 
the Australian prune industry is alive 
and well and helps reaffirm confidence 
in our industry and our dedication 
to producing a quality product. This 
can potentially open the door to more 
foreign interest in Australian prunes. 

Grant Delves, Australia’s representative 
to the IPA; Ann Furner, Prune Industry 
Development Officer; Bruce Gowrie-
Smith, exporter to Sunsweet in 
California; Peter Calabria, Managing 
Director of Yenda Producers Co-
Operative; and nine other growers 
from the Griffith region will represent 
Australia at the congress. Nine partners 
will also make the long trip to Italy and 
will take part in the additional partner 
tours.

Congress format
The two day congress will be held on 
Tuesday and Wednesday at the Villa 
Cortine Palace Hotel. Representatives 
from the member countries - Australia, 
Chile, the US, Serbia, Italy and France - 
will share crop estimates for the current 
season and forecasts for the future 
along with changes in tree numbers 
and acreage, research updates, and 
health benefits of prunes. 

The two day congress is followed by a 
technical tour taking place on Thursday. 
This will include a visit to Cooperativa 
Modenese Essiccazione Frutta and 
several orchards including that of 
Alberto Levi, the current IPA President. 
Mr Levi will host the congress dinner on 
Thursday night marking the close of the 
official part of the congress. 

Partners' tour and Post-
congress tour
Partners will be treated to city tours of 
Verona and Mantova on the days that 
the congress is being held. Partners will 
then join the technical tour on Thursday 
to experience how prunes are grown 
and processed in Italy.

It is tradition that after the congress 
the host country organises a short tour 
for the delegates to experience the 
local culture and to see the sights of 
Italy. This tour is based in the north of 
the country and includes a visit to the 
Ferrari factory, Borromeo Islands and 
the Milano International Expo 2015. 

Funding
The large number of growers attending 
the congress is only possible thanks for 
the funding provide by HIA. DP14700 
International Prune Association 
Conference 2015 is a Voluntary 
Contribution (VC) project. All delegates 
will contribute towards the final project 
report and take part in disseminating 
information to a wider audience. 
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Producing high value dried grapes – stage 2

R&D update

Update on field trials 
To remain viable in the dried grape 
industry, every effort must be made to 
produce light and high quality dried 
grapes. This hasn’t been easy in recent 
years with adverse weather impacts 
from rain events at critical times, 
causing grapes to split and allowing 
mould to develop pre-harvest and then 
rain and humid conditions as fruit is 
near dry, making it turn brown.

Growers are encouraged to take 
advantage of the longer day lengths 
and potential for warmer weather 
early in the drying season to avoid the 
problems experienced in recent years. 
However, more research is required 
to establish the effects of various 
practices and confirm they will assist 
growers produce better quality dried 
grapes. 

To this end, Dried Fruits Australia is 
undertaking three field trials as part of 
the Producing high value dried grapes – 
stage 2 project at the SuniTAFE farm at 
Cardross. Since the last edition of The 
Vine the trials have been confirmed and 
an outline of their progress follows. 

Trial 1: Advancing maturation with 
potassium 

Aim: To assess the impact of potassium 
sprays on advancing maturity of 
dried grape varieties of sultana and 
Sunmuscat

Two potassium sprays were applied 
to sultana (15 January and 29 January 
2015) and Sunmuscat (22 January and 
5 February 2015) vines. 

Regular berry samples were collected 
and their maturity measured.

Trial 2: Drying emulsion rates to 
improve drying

Aim: To assess the impact of drying 
emulsion strength on the time for fruit 
to dry to a harvestable moisture content

Four combinations of drying emulsion 
were applied:

¡ 0.5% oil & 0.6% potash

¡ 0.6% oil & 0.8% potash

¡ 0.8% oil & 1.0% potash

¡ 1.2% oil & 1.5% potash

Half rows of all treatments were then 
resprayed after 7 days with a 0.5% oil 
and 0.6% potash mixture

Regular samples of 100 berries were 
collected and weighed to measure 
weight loss/drying.

When dry enough to be moisture 
tested, fruit samples from all treatments 
were moisture tested using the Calipco 
moisture meter.

Trial 3: Improving drying conditions in 
the vineyard

Aim: To assess the impact of vineyard 
floor management on drying conditions 
in vineyards for the production of dried 
grapes

Data loggers were installed through 
the vine canopy to measure and log 
temperature and relative humidity. The 
loggers will be removed at harvest and 
results analysed.

Conclusion
The trials are ongoing and at this stage, 
none of the data has been statistically 
analysed to determine if the treatments 
make a significant difference to the rate 
of drying.

The 2015 harvest and drying season 
have been extremely kind to growers 
enabling many growers to produce 
a greater proportion of high quality 
and light coloured fruit compared to 
harvests of recent years.

While growers appreciate the excellent 
drying conditions this season, it will 
be difficult to demonstrate the value 
of these techniques being trialled to 
advance maturity and facilitate rapid 
early drying of grapes.

DG13006 Producing high value dried 
grapes - stage 2 has been facilitated 
by Horticulture Innovation (HIAL) in 
partnership with Dried Fruits Australia. 
The project has been funded by the 
national dried grape research and 
development (R&D) levy with the 
Australian Government providing 
matched funding for all HIAL’s R&D 
activities.

Data loggers record temperature and 
relative humidity within the canopy to 
determine the most effective vineyard 
floor management practice.

Drying emulsion is applied at various rates to assess the impact on drying rate.
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ATGA courts Japanese importers

International trade

Japan received its first taste of 
Australian table grapes last year 
following the completion of market 
access negotiations between the two 
countries. 

The initial shipment, worth about $1 
million was exported to Japan and 
met with great success. It comprised 
16 containers of varieties such as 
Thompson Seedless, Crimson Seedless 
and Red Globe. 

Australian Table Grape Association 
Chief Executive Jeff Scott said the 
Japan-Australia Economic Partnership 
Agreement, signed last year, will 
expand opportunities over time, with 
tariffs on table grapes expected to be 
eliminated over the next eight years. 

“Following the success in 2014 the 
ATGA is confident export volume to 

Japan will increase. This year over 60 
containers have been sent to Japan and 
we expect to be sending 10,000 tonnes 
worth up to A$40 million in five to ten 
years.

“To help grow this emerging market and 
reach this target the Australian industry 
needs to build a presence in Japan. 

“It is important that we provide growers, 
officials and importers the opportunity 
to network and foster the relationships 
formed,” he said.

CGC Japan visits 
CGC Group is a nationwide co-operative 
grocer chain consisting of middle to 
small size supermarkets. Since its 
establishment in 1973, the group has 
grown to 3,878 stores and a total 
combined turnover of US$42 billion. 

CGC sources products from over 500 
growing areas and manufacturing 
plants domestically in Japan, and 
supply fine products from all over 
the world. They currently source the 
majority of their table grapes from Chile 
and Peru, and hope to add Australian 
table grapes to their shelves.

Five representatives from the head 
office, CGC Japan Co Ltd, visited 
Sunraysia table grape growers and 
exporters in February. 

“All members were impressed with 
the quality of the table grapes both on 
display in sheds and on the vine and 
stressed their demand for grapes with 
high sugar levels, bright colour and 
crispness,” Mr Scott said. 

“Unfortunately buyers were not looking 
for imports from Australian growers 
for the 2014-15 growing season, but 
were scouting for product in 2015-16 
and announced they would return to 
Australian prior to commencement of 
the next season.”

Inbound mission 
In late February, representatives 
from Japan’s five key fruit importers 
- Wismettac Foods (formerly IPM 
Nishimoto), COOP, Meika Shoji, Smile 
Corporation and Umina Brothers - 
accompanied by local Japanese media, 
met with table grape growers, packers 
and exporters in Melbourne and 
Victoria’s Sunraysia region over three 
days to discuss business opportunities. 

The mission was organised by the 
Victorian Government (Department of 
Economic Development) together with 
the ATGA and Austrade Japan.

The purpose of the mission was to 
assist Australian table grape growers/
exporters to capitalise on the new 
market access protocol permitting 
Australian table grapes to be exported 
to Japan and the preferential access 
arrangements under the JAEPA.

State Minister for Agriculture and 
Regional Development Jaala Pulford 
welcomed the delegation at a Victorian 
State Government reception. Around 50 
people attended including a number of 
Melbourne-based exporters.

Mr Scott was impressed with the new 
minister who stayed for well over an 
hour and networked with everyone in 
the room.

Japanese Executives from CGC Group Japan meet with Euston growers and exporters, 
Donny and Rocky Garreffa.

Japanese Executives from CGC Group Japan with Robinvale grower, Sam Costantino.
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Austrade representative were also in 
attendance to help boost trade.

“The table grape mission is exciting 
as this will be the first year for 
commercial shipments to Japan after 
winning market access and trialling 
shipments last year,” Austrade 
Trade Commissioner, Tokyo Julianne 
Merriman said.

“The trial shipments last season 
exceeded expectations and created 
excitement in the market for a new 
product from Australia that is of 
high quality, consumer-friendly and 
leverages the strong sense of trust in 
safe, clean Australian produce.

“With their long season, Australian 
table grapes fill a market niche that 
competitor products can’t reach and 
represent a new lucrative market for the 
industry,” Ms Merriman added. “With 
the added momentum around JAEPA 
in Japan, the timing of these shipments 
couldn’t be better.”

Tour of Sunraysia
The Japanese delegates were then 
taken on a tour of Sunraysia where 
they were very impressed with the cold 
chain facilitates at Wakefield’s and were 
fortunate to witness a pre-clearance 
inspection of a container bound for Japan.

Mr Scott thanked those growers who 
hosted the delegation at what was a 
busy time of the year. They visited a 
number of properties including those 
belonging to Vince Dimasi, the Fresh 
Produce Group, the Grapehouse, 
FruitMaster, Lazzara and Peter Cramp.

To help establish relationships with the 
buyers all growers on the ATGA email 
list for exports were invited to attend a 
networking function with the Japanese 
delegation at Trentham Estate Winery.

“The venue was ideal for such a 
function and it was pleasing to see 
such a great response from our local 
growers,” Mr Scott said. 

“Around 70 growers attended from 
Mildura and Robinvale and some 
excellent networking occurred on the 
night.”

Japan Foodex
The ATGA accompanied the delegation 
back to Japan and following a briefing 
by Tokyo Austrade at the Australian 

Embassy embarked on a retail tour of 
some the major supermarkets in Tokyo.    

Mr Scott said the highlight of the trip 
was Japan Foodex Trade Show where 
the ATGA was part of the Victorian 
Government stand and received 
excellent feedback.

“Valley Fresh and Delica supplied 
10 boxes of Australian fruit - 5 of 
Thompson Seedless and 5 Crimson 
Seedless - for visitors to sample.

“The fruit was very sweet and fresh 
looking and every importer, wholesaler, 
retailer, consumer who came to the 
stand and sampled the grapes were 
very impressed with the presentation, 
size, flavour and sweetness. Importers 
who had been importing Chilean fruit 
for a number of years indicated that 
they would buy Australian grapes in the 
future.”

As a part of the trade show Mr Scott 
attended a networking reception 
for over 150 delegates from Japan 
and Australia. It commenced with a 
welcoming speech from the Australian 
Ambassador followed by 3 hours of 
networking with Japanese importers, 
wholesalers and retailers.

In-store promotion
Aeon, Japan’s biggest supermarket 
agreed to in-store promotional 
sampling of Australian grapes. 

Mr Scott said it was disappointing 
that the fruit on promotion was sour 
compared to that at the show and 
consumers reacted accordingly.

“This was evident when a child was 
given a sample and screwed his face as 
if he was eating a lemon. It highlights the 
fact that we need to export sweet fruit if 
we are to build the market in Japan.

“Judging by the reactions of everyone 
at the trade show we have a great 
opportunity to build the Japanese market 
but we need to do it right,” he said.  

The ATGA has been invited to  attend 
the Premium Australian Food and 
Beverage mission (21–22 April 2015), 
organised by Austrade, to promote 
Australian capabilities to Japanese 
food and beverage decision makers. 
Australian table grapes will also 
be showcased at several ‘Taste of 
Australia’ promotions in high-end food 
service venues in the three weeks 
leading up to the mission.

Japanese Trade Mission delegates view 
Crimson and Thompson Seedless grapes 
samples at J&L Lazzara’s, Robinvale.

Japanese Executives from CGC Group Japan discuss viticultural techniques with Euston 
growers, Donny and Rocky Garreffa.
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Expressions of interest sought in Horticulture 
Diploma Course

Local dried grape grower, Warren 
Lloyd is seeking like-minded growers 
interested in furthering their education 
to improve practices on the farm 
and make better decisions that will 
ultimately lead to greater returns.

“As an industry we require Australian 
growers to produce more dried fruit per 
hectare than any other grower in the 
world,” Mr Lloyd said. “And if we are to 
be profitable we need to ensure it is of 
premium quality. 

“Education is one way to help growers 
to achieve these production goals. 

“Despite having been in the dried fruit 
industry for over 10 years, I’ve always 
felt that there are gaps in my knowledge 
that prevent me from running the farm 
at optimal levels,” Mr Lloyd said.

“I have been in discussion with Carmen 
Dimase from SuniTAFE regarding the 
options available for further studies.”

Keen to see more students in 
agriculture/horticulture and greater 
industry support, Mr Dimase suggested 
an Associate Diploma in Production 

Horticulture to be completed part-time 
over three years. Such a course would 
begin in semester 2 and require three 
subjects to be completed in the first 
year.

The first year would offer the following 
units:

AHCPHT503A Manage a controlled 
growing environment: Examining plant 
physiology and biochemistry including:

¡ Techniques and methods of 
implementing optimal growing 
conditions

¡ Controlled environmental conditions

¡ Quality production methods

¡ Monitoring, analysis and recording 
systems

AHCNSY402A Plan a propagation 
program: Develop skills in propagating 
grape vines including:

¡ Occupational Health and Safety issues

¡ Hygiene and other quality standards

¡ Establishment including costing of a 
propagation enterprise

¡ Methods of propagating and testing 
techniques

AHCSOL401A Sample soils and 
interpret results: Analysis of the 
physical and chemical properties of 
soils including:

¡ Physical and chemical properties of 
soils

¡ The capacity of soils to provide 
water to plants

¡ The importance of organic matter 
in soil

¡ Awareness of soil improvement 
techniques for addressing site 
limitations

¡ Awareness of environmental 
implications.

The course content has yet to be 
finalised, but if Mr Lloyd can find other 
dried fruit growers interested in enrolling 
it would reduce the cost of the course.

“I envisage that growers could 
complete an individual unit of interest 
or participate in all three units with the 
knowledge that successful completion 
helps run better businesses, but is 
also a stepping-stone to gaining a 
qualification,” he said.

Dried Fruits Australia Chairman, Mark 
King has urged grower members of 
DFA to consider getting involved. 

“If there is a strong enough response 
from growers to enable this course to 
proceed, DFA will be pleased to provide 
members-only with some assistance in 
meeting their TAFE costs.”

Growers interested in pursuing further 
education qualifications and confirming 
an Expression of Interest should 
contact Warren on 0417 851 004 or the 
DFA office on (03) 5023 5174.

Education opportunity

The California Table Grape Commission 
has been awarded funding for two 
additional years of a USDA (United 
States Department of Agriculture) Foreign 
Agricultural Service (FAS) research grant.

Technical Assistance for Specialty 
Crops (TASC) funding in the amount of 
$288,000 has been granted to continue 
research to develop phytosanitary 
treatments that eliminate pests of 
concern for export markets.

“Invasive species can pose a serious 
threat to crops,” said Kathleen 
Nave, President of the commission. 
“Treatments developed through this 
research will help ensure that if there is 
a pest problem, the export of California 
table grapes will continue uninterrupted.”

California accounts for 99% of the 
commercially grown table grapes in 
the US, representing an annual total 
crop value well over $1 billion with 
volume of over 110 million boxes. 
Approximately 40% of the California 
table grape crop is exported to more 
than 60 countries worldwide.

Dr Franka Gabler, Viticulture Research 
Director for the commission, says 
the goal of the research is to identify 
effective postharvest treatments that 
do not compromise table grape quality, 
that are compatible with standard 
industry practices, and that do not 
require significant investment to 
adapt existing infrastructure for their 
implementation.

Table grape commission awarded grant to develop 
phytosanitary treatments

“Evaluating the impact of each 
postharvest technique on table grape 
quality and shelf life is an integral 
component of the project,” Dr Gabler 
said. “Affordability and compatibility 
with current infrastructure is a crucial 
component for the table grape industry 
for the implementation of any new 
technology.”

The USDA FAS TASC program is 
intended to benefit an entire industry 
or commodity rather than a specific 
company or brand. “This program has 
been invaluable for the table grape 
industry since it provides funding for 
projects that address trade barriers 
that prohibit or threaten the export of 
US specialty crops,” Dr Gabler said.
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Sunraysia growers are set to benefit 
from a new pilot program called 
InnoGrape which will deliver innovative 
training materials to the table grape 
industry. 

Six regional workshops have been 
scheduled in key table grape 
production regions throughout 
Robinvale and Mildura during April 
(15 and 16), May (6 and 7) and June 
(10 and 11) 2015. Each workshop will 
feature up-to-date, regionally relevant 
technical information from a range of 
key experts from across Australia and 
the United States.

Jennifer Hashim-Maguire, a former 
extension agent with the University 
of California, has helped develop 
the program. “It’s important that the 
material is comprehensive, but that 
it is packaged in an engaging, easy 
to understand manner so that the 
ideas can be discussed with family 
and colleagues, adapted if needed, 
and eventually incorporated into farm 
practices,” she said. 

The proposed training modules, which 
include technical training notes, will 
address the following topics:

1. Healthy soil = healthy grapes: 
sustainable soil management - 
insights into managing common 
soil heath problems encountered in 
Australia;

2. Grapevine mineral nutrition and 
fertiliser management – how to 
properly time fertiliser applications 
to improve table grape quality and 
productivity;

3. Plant growth regulators (PGRs): 
best practices for improving 
table grape quality – PGR modes 
of action, rates, timing to optimise 
production of quality table grapes;

4. Grapevine water relations: best 
practices for irrigating table 
grape vineyards – applying the 
right amount, at the right time, in 
the right place to maximise yield 
and quality of fruit;

5. Rootstock selection for table grape 
vineyards – information to make the 
best decisions for a particular site 
when planning a new vineyard;

6. Managing the vegetative canopy 
and its effects on grapevine bud 
fruitfulness – canopy management 
to optimise fruitfulness and yield;

7. Best practices and principles 
of food safety in table grape 
production – identification of 
potential food safety problems and 
methods to eliminate or manage 
these hazards;

8. Managing problematic pests 
and diseases in the vineyard 
– management of Botrytis and 
mealybug problems in the vineyard;

9. Postharvest management of table 
grapes – best practice postharvest 
management strategies to extend 
table grape storage life;

10. International table grape breeding 
programs and new varieties – an 
overview of international breeding 
programs and an unbiased 
summary of their potential.

“We will also be using social media 
to help convey our messages of best 
practice,” she said. “We plan to develop 
six short YouTube™ training videos 
that educate growers on table grape 
production concepts for domestic and 
export markets.” 

“The table grape industry is a highly 
competitive business and costs 
of production, whether it be fuel, 
chemicals or labour is largely beyond 
the control of growers without 
innovation,” she said.  

“The goal of our program is to discuss 
ways to control or reduce costs and 
improve fruit quality and as a result 
increase returns. And with new trade 
agreements, more favourable terms, 
new varieties and improved market 
conditions for Australian growers, this is 
an excellent period in time to evaluate 
production practices and plan for the 
future,” she added. 

The first training sessions are planned 
for Robinvale on Wednesday 15
April 2015 at the Euston Club, Nixon 
Street, Euston from 4pm and Thursday 
16 April, 2015 at the Department 
of Economic Development, Jobs, 
Transport and Resources, Cnr 11st and 
Koorlong Ave, Irymple, VIC from 4pm. 

Ms Hashim-Maguire said the program 
for each training session had been 
limited to just over three hours. “We 
realise growers don’t want to sit around 
for long periods so we have structured 
the evening to include a meal break 
with a light dinner and drinks, and allow 
plenty of time for discussion.”

Funding from the William Buckland 
Foundation has allowed organisers to 
offer the training session (and dinner) to 
table grape growers for $10 per person 
per session.

Growers interested in attending the 
session should register at for Euston 
www.trybooking.com/127174 and 
www.trybooking.com/126710 for Irymple.

For further information contact Rowena 
Norris at the ATGA on  
T: (03) 4009 0127; M: 0439 829 184  
E: innogrape@gmail.com

InnoGrape is a joint collaboration 
between the Australian Table Grape 
Association (ATGA), AUSCAL Viticulture 
and others, with funds from the William 
Buckland Foundation.

Training

Innovative new training workshop for table grape 
growers

Participants in the InnoGrape workshops will learn about innovative practices such as 
leaf plucking the canopy interior  to ensure bunches are not scarred or discoloured.
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Plant breeding

A tangled legal fight over grape patents 
ended in a victory for the California Table 
Grape Commission.

Capping years of courtroom battling, the 
United States Court of Appeals for the 
Federal Circuit ruled the Fresno-based 
industry group has licensed valid patents 
for the Scarlet Royal and Autumn King 
grape varieties.

The unanimous, 13-page decision by the 
three-judge panel turned on technical 
questions, including what date the grapes 
came into public use. The appellate court 
rejected arguments from challengers that 
the grapes were already being generally 
circulated well before the patents were 
applied for.

“The evidence at trial was sufficient to 
support the district court’s finding that 
the patented plant varieties were not 
in public use prior to the critical date,” 
Judge William C. Bryson wrote.

Money is at stake, and maybe more.

The Federal Agricultural Research Service 
developed the grapevine varieties starting 
in the 1990s, though the table grape 
commission funded much of the work. 
The agriculture department licensed the 
patents to the commission, which in turn 
sub-licensed the patents to nurseries as 
the authorised distributors.

The US Department of Agriculture (USDA) 
harvests 60% of the revenues and the 
California Table Grape Commission gets 
40% under the licensing agreement.

Gerawan Farming, whose co-owner 
Dan Gerawan is a long-time critic of the 
table grape commission, joined with 
Delano Farms Co. and Four Star Fruit, 
Inc. in filing a 2007 lawsuit challenging 
the patents. 

A familiar cast of legal players has been 
fighting it out ever since. 

Clovis-based attorney Brian Leighton, 
who has been challenging farm industry 
organisations for decades, joined 
with Los Angeles-based attorney 
Lawrence M Hadley in fighting the 
patents. The table grape commission, 
in turn, enlisted serious talent like Seth 
Waxman, former solicitor general in the 
Clinton administration, and Thomas G 
Saunders, a former clerk to Supreme 
Court Justice Ruth Bader Ginsburg.

“Years of effort went into inventing these 
important table grape varieties, which 
have greatly benefited the industry,” 
Mr Saunders said in an email. “We look 
forward to putting this legal dispute 
behind us so the California Table Grape 
Commission can focus on its mission of 
helping California growers.”

The legal challenge centred, in part, on 
some unusual history.

In early 2002, according to court 
records, a USDA employee quietly 
provided a San Joaquin Valley grower 
with cuttings from the still-unreleased 
Scarlet Royal and Autumn King varieties. 
The grower shared some with a relative, 
and they planted a few plots. At one 
point, a box was mislabelled ‘Thompson 
Seedless’ to avoid detection.

“Both (family members) knew that 
they were not authorised to have the 
plants, and that they needed to conceal 
their possession of the plants,” Judge 
Bryson wrote.

Mr Gerawan and his allies had properly 
paid the table grape commission’s 
licensing fee for use of the patented 
grapes. They subsequently argued 
the unauthorised plantings by other 
growers meant the grape varieties 
were in public use well before the 
patent applications were filed on 28 
September, 2004.

Following a three-day bench trial in 
Fresno, US District Judge Sam E 
Haddon agreed last September with the 
table grape commission that the Scarlet 
Royal and Autumn King grape patents 
were still valid. The appellate court 
decision echoed Haddon’s conclusion 
that the unauthorised plantings did not 
amount to public use.

“The plantings of the unreleased varieties 
were extremely limited,” Judge Bryson 
noted, adding that “the unreleased 
varieties were not labelled in any way.”

Michael Doyle is a journalist with 
Bee Washington Bureau. This article 
appeared in the Fresno Bee 9 January, 
2015.

Court upholds California grape commission patents
By Michael Doyle

Bakersfield-based Sun World International 
LLC announced it will exit the citrus, 
pepper and strawberry markets to focus 
more specifically on grapes.

As part of this shift the fruit research, 
production, distribution and marketing 
company said it has hired a new 
President and CEO, Merrill N. Dibble, 
former Vice President of California 
operations at Utah-based farming 
company AgReserves Inc. He replaces 
David Dever, who served as Sun 

Sun World to focus on grapes
World’s Chief Executive for about three 
years.

Sun World, purchased in August 2013 by 
Los Angeles-based asset management 
firm Renewable Resources Group Inc., 
said its “aggressive” grape planting in 
the San Joaquin and Coachella valleys 
over the next several years will be 
accompanied by development of new 
varieties and a push to license more of 
its proprietary fruit in Australia, Europe, 
Israel, South Africa and South America.

While the company will continue to breed 
and license stone fruit, it said red, green 
and black grapes will be the focus.

“We feel that in grapes we have a 
competitive advantage with our unique 
and proprietary varieties,” Mr Dibble said 
in an interview.

He said pulling out of the pepper market 
has reduced the number of people 
Sun World employs in Kern County, its 
primary growing region. But he said 
those jobs, whose number he declined 
to disclose, will eventually be replaced 
as the company transitions to greater 
grape acreage.

Source: bakersfieldcalifornian.com 
Published: 29/1/2015

Scarlet Royal, the focus of legal battle 
over patents.
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Plant breeding

Sunraysia’s horticultural industries will 
benefit from a new partnership between 
Boulevarde Nurseries and Spanish 
plant propagators, Agromillora Group.

Alan Saunders, one of the founders 
of Boulevarde Nurseries, and General 
Manager of the new entity - Agromillora 
Australia - is excited about the merger.

“In 1997 we started a small plant 
tissue laboratory as a means of 
rapidly multiplying plants, especially 
grapevines and ornamentals (calla lily),” 
he said. 

“Today our Irymple facility is one of 
the largest commercial tissue culture 
laboratories in Australia. We expect to 
produce about one million rootstocks 
this year and anticipate this will 
increase to two million or more plants 
a year with the new alliance and with 
increased industry demands.” 

Agromillora brings a lot more to the 
table than scale, although figures 
are impressive with 53 million plants 
produced worldwide by the group 
last year. Australian growers will have 
access to a greater range of rootstocks 
and will benefit from Agromillora’s 
global investment in research and 
innovation to improve nursery 
production processes.

Mr Saunders said Agromillora 
specialises in the in-vitro propagation 
of highly productive plant rootstocks 
and fruiting varieties for commercial 

farming applications. It focuses primarily 
on the almond, pistachio, walnut, 
hazel nut industries, olive, stone fruit, 
citrus, grapevine and berry industries, 
working closely with international plant 
breeders to facilitate and accelerate the 
worldwide commercialisation of new 
varieties in unison with local wholesale 
production nurseries.

The group has its origins in Spain and 
has expanded to Chile, Brazil, United 
States, Morocco, Tunisia, Turkey, Jordan 
and now Australia with tissue culture. 

In addition to its plant breeding 
program, the group has pioneered new 
‘super high density’ (SHD) farming 
methods for olives and almonds and is 
trialling the system in citrus, stone fruit, 
apple and cherry orchards around the 
world. 

Mr Saunders said Agromillora had been 
in Waikerie, South Australia for 14 years 
producing SHD olives. There the SHD 
system enables accelerated production, 
greater mechanisation, lower costs and 
improved fruit quality with the potential 
to substantially increase farm efficiency 
and financial returns for growers, he 
said. 

Group General Manager Jordi Mateu 
said that Agromillora’s expansion in the 
Australian market was a high priority for 
the Spanish group. “We can see that 
Australia is very well positioned to play 
a key part in the food production for the 
Asian region over the coming decades,” 
he said. 

“With land and water resources 
becoming increasingly scarce it is 
important that growers choose their 
rootstocks and farm management 
systems wisely to maximise the quality 
and quantity of their output.

“We believe that primary production in 
Australia will become a very important 
economic sector and we are pleased to 
be entering the Australian market at this 
very exciting time.”

Spanish invest in Boulevarde Nurseries

Lab manager Eddie Yeung and Shirley-
Anne Cawood inside Agromillora’s Irymple 
tissue culture facility.

The Spanish region of Murcia has 
expanded from 2,000 productive 
hectares to 6,000ha in recent years, 
thanks to collaborative work between 
growers and researchers and an 
innovative breeding program.

Murcia’s Agricultural and Food 
Development Research Institute (IMIDA) 
and the ITUM- Table Grape Research 
and Technology Company, in which 
grape producers are involved, have 
recently signed a new work agreement 
to carry that relationship forward. 
The four year agreement involves 
an investment of almost 2 million 
Euro, more than half of which will be 
contributed by the business sector.

The collaboration between researchers 
and farmers dates back to 2002. Since 
then they have registered 14 new 

varieties of seedless table grapes (7 
white, 6 red, and 1 black variety).

ITUM Chief Executive Officer Esther 
Gomez said she was very satisfied with 
the collaboration. The new grapes are 
native varieties that are adapted to the 
region’s climate so they grow well here. 
Growers no longer need to plant foreign 
patented varieties that require royalties 
to be paid she said.

Ms Gomez said that although they were 
satisfied with their product’s presence 
in the foreign market, the new varieties 
were not well known in the domestic 
market. She also stated that future 
research should centre on extra-
early and late varieties. Currently, the 
campaign begins in mid-June and ends 
in October.

IMIDA Director Adrian Martinez, said 
their next goal was to create varieties 
that were resistant to viruses, could 
produce until the end of the year, and 
had new flavours. 

“We already have mango flavoured, 
muscatel flavoured and cotton candy 
flavoured varieties,” he said.

The Minister of Agriculture, Antonio 
Cerda, said that this was one of the four 
largest table grape breeding programs 
in the world and that it had increased 
its hybrid creation from 1,500 hybrids 
a year to more than 10,000 hybrids in 
recent years. 

This article has been adapted from its 
original format in La opinion de murcia 
on 30/1/2015.

Murcia, leading producer of table grape
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Plant Health Australia

National Fruit Fly Strategy seeks input on fruit fly 
priorities

Industries that are affected by fruit 
fly have been invited to contribute 
suggestions on the top fruit fly priorities 
by the National Fruit Fly Strategy 
Advisory Committee (NFFS - AC).

The National Fruit Fly Strategy (NFFS) is 
a national initiative aimed at improving 
Australia’s management of fruit fly, the 
world’s most economically significant 
horticultural pest.

According to Rod Turner, Plant Health 
Australia’s General Manager for Risk 
Management, national management 
is the best way to tackle fruit flies 
because the pest affects a wide range 
of crops and all states and territories 
need to either manage fruit flies or try 
to keep them out of regions.

“The NFFS – AC is making headway 
on a range of projects that will come 
together to improve management 
nationally and across industries,” Mr 
Turner said.

“One project that’s underway as part 
of the work of the NFFS – AC is to 
assemble a broad overview of industry 
priorities in fruit fly and plant biosecurity 
RD&E and an indication of whether 
there are any issues which are priorities 
for multiple industries,” Mr Turner 
added. 

“The information about priority areas 
will be matched against current R&D 
funding. This will allow us to evaluate 
the effectiveness of research in this 
area. We’ll be able to see if there are 
gaps or overlaps and can then make 

recommendations about how to alter 
RD&E funding to more appropriately 
meet industry’s needs.”

Industry bodies including the Australian 
Table Grape Association will be asked 
to identify their top RD&E priorities 
in plant biosecurity but growers are 
invited to contribute their views. You 
can contact the committee at NFFSAC 
admin@phau.com.au, and soon there 
will be a discussion page on the 
committee’s website at www.portal.
biosecurityportal.org.au.

The information gathered during 
this consultation process will also 
contribute to the work of the National 
Plant Biosecurity RD&E Strategy 
Implementation Committee which 
has been tasked with improving plant 
biosecurity RD&E more broadly. Since 
sustainable management of fruit fly 

is of central concern to Australia’s 
$6.9 billion horticultural industries, 
which capitalise on both domestic and 
international trade, fruit fly research 
priorities form an important part of 
the overall plant biosecurity research 
strategy. 

The aim of the NFFS is to develop a 
viable, cost-effective and sustainable 
national approach to fruit fly 
management, with commitment from all 
stakeholders. The strategy applies to all 
native and exotic species of fruit fly and 
across the contemporary biosecurity 
continuum - from pre-border to farm 
level.

The NFFS - AC was established in May 
2014 to enact the NFFS. The committee 
does this by providing national policy 
oversight of issues relating to endemic 
and exotic fruit fly management issues, 
improving efficiency of the fruit fly 
management system and identifying 
opportunities for investment in 
research, development and extension 
that has support from all stakeholders. 

Activities will:

¡ Enhance a national strategic 
response to fruit fly incursions.

¡ Support access to current 
markets for Australian produce 
and contribute to new market 
opportunities.

¡ Ensure new initiatives that will 
minimise impacts of endemic fruit 
flies on production are considered 
and developed.

¡ Ensure that Australia is prepared for 
any exotic fruit fly incursion.

Med fly is one of the species of fruit flies that the National Strategy seeks to manage. 
Photo courtesy of Scott Bauer, USDA Agricultural Research Service, Bugwood.org.

Sterile insect programs like this Queensland fruit fly research at Elizabeth Macarthur 
Agricultural Institute are part of the solution, Photo courtesy of C. Frazer.
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This series from Plant Health Australia features exotic pests that would survive, spread 
and establish in Australian vineyards should they get through border quarantine controls. 
Growers should be familiar with their appearance and symptoms so that they can 
distinguish them from the pests that they normally encounter. 

Report any unusual or suspect plant pest symptoms immediately via 
the Exotic Plant Pest Hotline on 1800 084 881.

Black rot (Guignardia bidwellii) is a 
fungal disease of grapevines that can 
infect all green tissues of the vine, 
including the fruit. Symptoms are most 
evident on leaves during spring, on 
leaves, stems and fruit during summer 
and then on stems and fruit during 
autumn and winter months. 

Black rot can result in complete crop 
losses in warm and humid grape 
growing regions when infected berries 
rot and become mummified.

What should I look for? 
On leaves, look for minute, round, 
reddish-brown spots which appear 
then enlarge to a maximum diameter 
of 3-7mm. As the spots enlarge, they 
develop black interveinal margins and 
greyish-tan to reddish-brown centres 
that are most apparent on the upper 
leaf surface. Pycnidia (spore bearing 
structures) develop in the centre of 
these necrotic spots and appear as 
small, blackish pimples.

On shoots, stalks and tendrils, look 
for lesions that are purple to black, 
sunken, and typically oval or elongated. 
Pycnidia are commonly observed 
throughout these lesions with numerous 

cankers resulting in blighting of the 
growing tips of shoots. As the canes 
grow, the bark tends to split along the 
length of the lesion.

On the fruit, look for light brown spots 
that have a dark ring with a sunken 
centre which rapidly expands to involve 
the entire fruit. Individual fruit then rots 
and eventually shrivels into a black, 
wrinkled mummy. As with leaf spots 
and stem lesions, black rot mummies 
are covered with pycnidia.

What can it be confused 
with?
Black rot symptoms can be confused 
with Black spot, which is caused by the 
endemic fungus Elsinoë ampelina. Leaf 
lesions of both diseases look similar 
from a distance, but Black spot lesions 
do not contain the small black spores 
(pycnidia) which are typically found in 
Black rot spots and lesions. Despite 
this, the range of symptoms caused by 
G. bidwellii is quite distinguishable from 
symptoms caused by other pests. 

How does it spread?
Black rot can be spread through 
water and airborne spores, as well 

as through infected propagation 
material and fruit.  Spore production, 
dispersal, infection and continued 
disease development is favoured by 
warm and humid conditions, summer 
rainfall and persistent dew. Black rot 
can overwinter in canes, tendrils, leaves 
and fruit on the grapevine and on the 
ground for up to two years, which 
provides a source of inoculum for the 
following season. 

Where is it now?
Black rot is endemic to North America, 
but has since spread to Asia, Africa, 
Central and South America and Europe 
via contaminated propagation material.

How can I protect my 
vineyard from Black rot?
Only source high health status 
(preferably certified) plant material from 
reliable and accredited suppliers. 

Check your vineyard frequently for the 
presence of new pests and investigate 
any sick grapevines for unusual 
symptoms. Make sure all staff and 
visitors adhere to on farm biosecurity 
and hygiene practices.

High priority exotic pest threats of vines
Black rot (Guignardia bidwellii)

Black rot lesion with pycnidia. Photo courtesy: Ontario Ministry of Agriculture and Food 
© Queen’s Printer for Ontario, 2009.

Early signs of Black rot infection. Photo 
courtesy: M. Sosnowski, SARDI.

Exotic pest threats
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PHA biosecurity now free and on-line

Horticulture Innovation update

Brad Mills
HIA Industry  
Services Manager

Horticulture Innovation Australia (HIA) 
is taking a new investment model to 
industry that promises to revolutionise 
how horticulture addresses the key 
strategic R&D issues that underpin the 
long-term viability of the sector. 

The model prioritises long-term 
investments for the horticulture 
industry, while continuing to support 
sector specific investment, through 
the establishment of two separate 
investment pools. 

Releasing a consultation paper - 
Determining the Strategic Investment 
Priorities for the Australian Horticulture 
Industry – HIA Chairman Selwyn Snell 
said the new not-for-profit, grower-
owned structure of HIA provided an 
opportunity to address more strategic 
research areas. 

“Numerous reviews and investigations 
identified the need for longer term 
investments in large key strategic 
projects that will ensure a sustainable 
and competitive industry into the future,” 
Mr Snell said. 

“To achieve this, a Strategic Co-
Investment Funding Pool (Pool 2) will 
be established specifically to address 
research priorities that will have an impact 
on the viability of the horticultural sector.” 

Approximately $20m worth of seed 
funding will eventually be allocated to 
this strategic pool and it is expected 
that co-investors will help to more than 
double the amount of money available. 

The consultation paper – and an 
invitation to growers and other 
stakeholders to make submissions on 
priority areas and solutions – will be the 
first stage in extensive consultation to 
confirm research priorities for Pool 2. 

“The paper identifies priority areas like 
market access, supply chain pressures, 
labour, climate and biosecurity as essential 
to creating a sustainable and competitive 
Australian horticultural industry, and which 
typically require long term investment.” 

“We want feedback on the priority areas 
identified in the paper, as well as any 
other issues or areas that growers feel 
are important,” Mr Snell said. 

HIA will consult directly with industry 
stakeholders, and by mid-year will 
release a whitepaper that identifies the 
strategic R&D investment priorities, 
explains the decision process and 
allocates funds to priority areas. 

While looking to advance strategic 
investment, Mr Snell said the Board 
recognised that levies paid by growers 
need to be reinvested in those 
respective industries to meet industry 
specific challenges and opportunities. 

“Under the new structure, an 
investment pool of approximately $60m 
(Pool 1) will be available for individual 
industry R&D and marketing activity.”

He said the new structure (Pool 1) 
offers industry an opportunity to ensure 
maximum return on their levy investment. 

“I urge growers and stakeholders 
to make submissions, and actively 
become involved in the process of 
determining their industry’s future.” 

HIA to seek industry input to future research

Plant Health Australia’s Biosecurity On-
line Training (BOLT) system provides 
free access to e-learning courses 
related to plant biosecurity to all 
stakeholders. Currently there are three 
courses available:

¡ Foundation – a summary of the 
plant biosecurity system and the 
Emergency Plant Pest Response 
Deed

¡ Reporting a suspect emergency 
plant pest – when and how to report 
a new plant pest

¡ Honey bee biosecurity module – 
provides advice on keeping honey 
bees healthy using industry best 
practice

Access to BOLT is free for users who 
register and is available to anyone with 
an interest in biosecurity.

The Horticulture Industry Network (HIN) 
group will be undertaking training in the 
BOLT Foundation module at their next 
meeting.

“The Foundation module 
provides an introduction 
to Australia’s biosecurity 
system and how 
governments and plant 
industries work together 
to respond to new 
detections.”
The Foundation module provides an 
introduction to Australia’s biosecurity 
system and how governments and plant 
industries work together to respond to 
new detections. Understanding and 
recognising biosecurity risks within 
each horticultural industry has been an 
ongoing topic for the HIN group. 

In 2014, Biosecurity Victoria was invited 
to host an information session for the 
group, which prompted considerable 
discussion amongst members looking 
at improvements and strategies which 

could be adopted by their respective 
industries. Most agreed that biosecurity, 
whilst essential to all horticultural 
industries, often ‘falls off’ the priority 
list until an incursion or detection is 
experienced. 

New mobile applications have been 
designed specifically for biosecurity, 
primarily within the grains industry 
to date. These mobile ‘apps’ enable 
users to identify weeds, pests and/or 
disease on farm, with the ease of using 
their mobile phone or tablet. A number 
of states are now looking to develop 
similar technology for viticulture 
and potentially other horticultural 
commodities in the near future.

The online training and assessment can 
be accessed via the PHA website  
www.planthealthaustralia.com.au. 
Users must register prior to completing 
training. Please contact PHA with any 
questions on the online training,  
E: BOLT@phau.com.au or  
T: (02) 6215 7700. 
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Who will transport the produce to the 
Community Food Share?
Community Food Share will work 
with each farmer and packing shed 
individually to organise the best 
solution.

Will the produce be sold?
No, it will only be given to people who 
are experiencing hardship. The food 
will be distributed through community 
partners which include: The Salvation 
Army, St. Vincent De Paul, Sacred 
Heart Parish Soup Kitchen, Mallee 
District Aboriginal Services, Mallee 
Accommodation and Support Program 
and local Primary and Secondary 
Schools.  

What happens if somebody is sick 
from food donated by me?
All donations are covered by ‘Good 
Samaritan’ legislation which protects 
companies and individuals who donate 
and distribute food in good faith from 
liability.

Can I claim the donation at tax time?
All food donations are tax deductable, 
your business will receive a tax 
donation receipt stating product type 
and volume in kilograms. The dollar 
value is determined by you as the 
supplier. 

What type of food can be donated to 
the Community Food Share?
Currently only fresh produce can be 

accepted, however in June 2015 this 
will be reviewed. The Community Food 
Share will accept all fruit and vegetables 
including: produce that does not meet 
retail specifications, excess produce 
from high yielding harvests, and fresh 
produce that may have damaged 
packaging and/or blemishes, but are still 
entirely safe to the consumer.

What will happen if the produce 
donated exceeds the local 
Community Food Share’s capacity?
Community Food Share will work closely 
with Foodbank Victoria to ensure the 
food is transported and distributed to 
community partners, throughout Victoria. 
No donated food will be wasted.

FAQ

Community involvement

The Australian Table Grape Association 
is getting behind a project to help 
distribute surplus and excess fruit and 
vegetables to those in need.

The Community Food Share pilot 
project was established in March 
2015 by the Sunraysia Mallee Ethnic 
Communities Council (SMECC) in 
partnership with Healthy Together 
Mildura (HTM) and Foodbank Victoria.

SMECC Education and Training 
Coordinator Kerry Gillespie said 
the limited scale pilot will initially be 
focused on sourcing surplus and 
‘seconds’ local fresh produce from 
suppliers in the Sunraysia region for 
redistribution directly to Emergency 
Food Relief providers, the Mildura 
Region School Breakfast Partnership 
and other services.

“In addition to providing fresh fruit 
and vegetables, the project will form 
part of SMECC’s new Education & 
Training program,” he said. “The 
program provides practical experience 
for warehouse operations accredited 
course participants, but will also be 
offered to volunteers from multi-cultural 
backgrounds seeking warehousing 
experience to improve prospective 
employment opportunities.”

Reasons to donate
ATGA Communications Manager 
Rowena Norris said the Community 
Food Share project was a great initiative 
and one that the table grape industry 
was proud to be associated with. 

“Everyone needs fresh food in order 
to live an active and healthy life, but 
unfortunately there are far too many 
people who are missing out,” she said.
Each month Foodbank agencies assist 
over 516,000 Australians, of which 
a third are children. They estimate a 
further 60,000 Australians would access 
their service if there were greater food 
donations.

“Financial hardship, whether it be low 
incomes or unexpected expenses or 
events, are the most common reasons 
that lead people to seek food relief, 
and it’s happening right here in on our 
doorstep in Sunraysia,” Ms Norris said.

“In 2011, 9.3% of the population in the 
Mildura municipality had experienced food 
insecurity in the preceding 12 months. 
Table grape growers can help arrest 
this trend and eliminate the problem 
of storing and selling cancelled export 
orders, or disposing ‘seconds’ grapes.

“All food donations are tax deductable, 
but knowing that you are helping fellow 
community members in need is truly 
heart-warming.”

Some grape donations will inevitably be 
used in the Mildura Breakfast Partnership. 
The partnership enables 1,000 breakfasts 
to be served to nine local schools each 
week and ensures each child in the region 
has a nutritious start to the day. 

Mr Gillespie said the breakfast 
partnership was proving very fruitful. 
The donations have been welcomed by 
the children and families and teachers 
have welcomed the results, reporting 
greater concentration from students 
and improved academic results.

“The support of industries such as the 
ATGA is vital in ensuring the success of 
the Community Food Share project and 
we look forward to working together 
closely in the future.”

For more information on how you 
can participate in the project contact: 
Healthy Together Mildura Food Systems 
Project Officer Susan Saris T: (03) 5018 
8503 E: Susan.Saris@mildura.vic.gov.
au or SMECC Education & Training 
Coordinator Kerry Gillespie T: (03) 5022 
1006 E: training@smecc.org.au

Table grapes - turning waste into want
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Around the block

Postharvest care of vines for next season

Despite the early January rain, dry 
and extremely hot conditions during 
the drying season have made soil 
conditions very dry.

Postharvest care of vines will be 
especially important this season given 
these weather conditions.

Vines will need to be irrigated and 
fertilised after harvest to enable 
nutrients and water to be taken up and 
carbohydrates stored in the trunk and 
woody parts of the vines before vines 
go into dormancy.

It is important to remember that some 
vines have lost up to half of their foliage 
through summer pruning or defoliation 
practices in the lead-up to harvest. This 
halves the photosynthesis ability of the 
vine and limits its capacity to create 
carbohydrates. 

Vines need the opportunity to recover 
from the draining processes of harvest 
and allowed to simply grow so they can 
build up the storage of carbohydrates 
for the start of next season.

A nitrogen fertiliser application is 
recommended at this time of year 
to help the vine in its recovery and 
rebuilding phases. 

The literature search for the Light 
and Quality Fruit project identified 

autumn as the most effective time to 
apply nitrogen. Application at this time 
does not produce excessive canopy 
growth which can occur if nitrogen is 
excessively applied during spring.

Caution should be taken not to fertilise 
too early as it may stimulate buds 
to shoot and promote re-growth - 
both which will draw on the stored 
carbohydrate reserves and put the vine 
in a worse condition than it would have 
been if nothing was done. 

Spiked weed seeds
Growers who deliver fruit to processors 
with spiked weed seeds will be 
penalised by both major processors. 

So be aware that bins found to have 
between 1 and 5 seeds per bin will 
incur a penalty of $300 per tonne 
at Australian Premium Dried Fruits, 
whereas bins found to have six or 
more weed seeds will be classed as no 
commercial value.

Sunbeam Foods will not accept bins of 
fruit with any spiked weed seeds.

Caltrop is the most prevalent spiked 
weed seed found on Sunraysia 
properties. The rain event of early 
January stimulated germination of 
caltrop seeds and a subsequent flush of 
plants. If allowed to mature these plants 

will produce seeds and add to the seed 
bank already present on the vineyard 
floor, exacerbating the problem in future 
years. Growers are urged to physically 
remove new seedlings or spray with 
glyphosate.

Three-corner jack is a winter-growing 
plant. The most effective method of 
killing these plants is to cultivate any 
bad patches of the plant. Spraying with 
glyphosate can also be an option.

Preventative control in the field is the 
most effective means of keeping the 
spiked weed seeds out of fruit. It is 
cheaper and less labour intensive than 
sorting through bins of harvested fruit, 
or worse after it has been rejected.

To eliminate spiked weeds seeds in 
fruit, the principals of HACCAP (Hazard 
Analysis Critical Control Points) should 
be adopted. The hazard is identified as 
spiked weeds seeds in fruit. The critical 
control points where spiked weed 
seeds can contaminate the fruit need 
to be acknowledged and the means of 
eliminating contamination undertaken in 
the vineyard and harvest management.

Some of these management operations 
may be able to be undertaken during 
the autumn/winter period. If not, they 
most certainly should be identified and 
strategies developed for action to be 
undertaken in the spring and summer 
months.

Kill snails in the block
As pruning commences, growers 
should keep a good watch out for 
snails and more importantly, ‘hot spots’ 
where snail numbers have increased in 
particular areas.

Control measures include: removing 
any debris where the snails can shelter, 
disturbing potential egg beds by light, 
shallow cultivation and establishing a 
baiting program. 

Baiting is best carried out during winter 
when it rains and snails becoming 
mobile.  There is a brand of pellets that 
is more rain tolerant and stays intact 
longer than some of the other cheaper 
products, but if there is a big snail 
problem, the more rain tolerant pellets 
that persist longer may be a good 
option to consider.

Remember that it is easier and more 
cost effective to eliminate snails in 
the field rather than sifting through 
harvested fruit where there is a risk of 
missing some and attracting a penalty.

Spiked weed seeds (Caltrop) and other contaminants collected from a bin of fruit that 
had been hand-picked and ground dried this season.
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Contact Gary Thomas
Tel: (03) 5022 8499  Mob: 0418 997 730. PO Box 5051, Mildura Vic 3502 

Email: vamvvia@bigpond.com  Web: www.vamvvia.org.au
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seasonallaboursolutions.com.au
Phone 1300 79 2220

Approved 
Employer

Forget staffing stress and get on with 
growing your business...

With our network of 17 offices in Australia and the 
South Pacific, enquire now to see how we can boost 
your efficiencies.  No commitments, no obligations, 
and no up-front fees.

Do you require a guaranteed strong, committed, 
reliable, and re-turning workforce ?

Hyde Media Pty Ltd

PO Box 422 Korumburra
Vic 3950

Phone: 03 5659 5292

Mobile: 0408 558 938

Email: max@hydeemedia.com.au

Geoff Bell
0417 577953

geoff@multimediaenterprises.com.au
2 Lainie Court, Mildura

Regional office:
2/1 Oxford Street, Oakleigh

The experienced team for all your
advertising requirements anywhere in

Australia and New Zealand

talk to our media represtentatives

For advertising in 

Letme! plan, produce and manage your advertising
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InnoGrape Training Session 1

Innovation in Table Grape Production
Location: Euston Irymple
Date: Wednesday 15 April 2015 Thursday 16 April 2015
Time: 4:00pm – 7:15pm 4:00pm – 7:15pm
Venue: Euston Club 

Nixon Street Euston, NSW
Function Room 2

Department of Economic Development, 
Jobs, Transport and Resources
Cnr 11st and Koorlong Ave, Irymple, 
VIC Acacia Room

Cost: $10.00 $10.00 

Agenda

4:10 Post-harvest Management of Table Grapes
Dr Joseph L. Smilanick, Plant Pathologist, USDA-ARS*, 
Kingsburg, CA, USA

5:50 Dinner Break (light dinner provided)

7:00 General Discussion

*retired

Please note: Sessions 2 and 3 will be in Euston on 7 May and 11 June, 2015 and Irymple on 7 May and 11 
June, 2015. See website for further details about the program or contact:

Rowena Norris
T: (03) 4009 0127
E: innogrape@gmail.com
W: www.australiangrapes.com.au

InnoGrape is a table grape extension program funded by the William Buckland Foundation

Register Now

RSVP: Friday 10 April 2015

To secure your place register 
on the trybooking website

Euston:
www.trybooking.com/127174

Irymple 
www.trybooking.com/126710

Alternatively book via email: 
E: innogrape@gmail.com
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IPC Compact Scale

Versatile and economical,  the light-weight IPC Compact 
Scale is also robust and reliable.

Running on only two D size batteries and with a large 
LCD screen, makes reading scale-weight easy. 

The IPC Compact Scale ideal for the Grape Grower 

comes in two models:

• Ishida IPC-15 dual range weighing

(5 gram divisions to 7.5kg then 10 gram divisions to 15kg)

• Ishida IPC-30 dual range weighing

(10 gram divisions to 15kg then 20 gram divisions to 30kg)

Ready for the picking 
season?

Ishida Commercial Products [ICP]
Retail, Food Processing & Factory Automation Weighing Systems

email: icpsales@heatandcontrol.com.au       Mob: 0419 679 506

Food Processing & Packaging Systems
Heat and Control; exclusive suplier of Ishida ICP systems in Australia
www.heatandcontrol.com


