
Volume 7 • ISSUE 4

Oct-Dec 2011

Dried  •   APIA conference report        
fruits •   Dried grape marketing briefs 

Table •   GrapeXpectations conference report              
grapes •   Market intelligence

Positive outlook 
for dried grapes

THE QUARTERLY JOURNAL FOR THE AUSTRALIAN TABLE GRAPE AND DRIED FRUITS INDUSTRIES



  

Quality First, No Compromises

MILDURA
 Field Grown - supplied dormant

Bench Gra�ed, 
�eld grown 
 
Using biological  
farming methods.  
Soils inoculated with 
compost teas.  

material  used. 

2 year old High Vines

LATE PLANTING DECISION?    
No Problem, Greenhouse container grown production for  same year Spring

Container Grown 
 
Using peat pots for excellent 
take, minimal transplant 
shock, easier to plant.   
Great start when transplanted 
–  minimal establishment  

delay,  earlier crop.  
Soil biology bonus  
-  Vines are inoculated with 

compost teas to provide 
essential  soil microbes which 
come with the vines and 
improve  vineyard fertility.  

New CSIRO Root  
Stocks available.

ORDER NOW FOR 2011

Peat pots in easy handling trays

AVAILABLE FOR SPRING 2011 PLANTING
 

(03) 5024 8812
Email: info@kcvines.com.au 

Mobile: Andy 0407 309 961  Justin 0427 808 998  Fax: (03) 5024 8834



  

Contents

Australian Table Grape Association
33 Madden Avenue, 
Mildura VIC 3500 Australia.
Phone: (03) 5021 5718 • Fax: (03) 4009 0036
Email: atga@ncable.com.au
Web: www.australiangrapes.com.au

Dried Fruits Australia
31 Deakin Avenue, 
PO Box 5042 
Mildura VIC 3502 Australia.
Phone: (03) 5023 5174 • Fax: (03) 5023 3321 
Email: enquiries@driedfruitsaustralia.org.au
Web: www.driedfruitsaustralia.org.au

Dried grapes
 4 DFA Chairman’s report
 6 Cover story: Outlook for dried grapes just keeps getting better
 13 Processor report: Sunbeam Foods/Angas Park 
 18 Marketing briefs: situation and outlook  
 19  Processor report: Australian Premium Dried Fruits 
 24 Board news
 25 Drying for profit activities 
 

3

DISCLAIMER: Dried Fruits Australia (DFA) and Australian Table Grape Industry (ATGA) acknowledges 
contributions made by private enterprise through placement of advertisements in this publication. Acceptance 
of these contributions does not endorse or imply endorsement by DFA and ATGA of any product or service 
advertised by contributors.

Any advice provided in articles contained in The Vine is intended as a source of information only. Always read 
the label before using any of the products mentioned. DFA and ATGA and its officers do not guarantee that 
the publication is without flaw of any kind or is wholly appropriate for your practical purposes and, therefore, 
disclaim all liability for any error, loss or any other consequence that may arise from you relying on the 
information in this publication.

All articles and other material published in this journal is DFA and ATGA copyright (unless otherwise stated) and 
may not be reproduced in part or full without the written permission of the authors and publisher.

The Vine is a registered trade/service mark of AgriMedia Pty Ltd.

Editorial: Phil Chidgzey, John Hawtin (DFA), Jeff Scott & Allison McTaggart (ATGA)
Journalists: Paula Smith

Advertising:  Geoff Bell Advertising, Nicole Palmer Media

Production and Printing: Jamesprint

For editorial and advertising enquiries contact Dried Fruits Australia (DFA) (03) 
5023 5174, or the Australian Table Grape Association (ATGA) (03) 5021 5718.
The Vine is published and produced by DFA and ATGA.

Cover:  Growers attend field walks looking at new varieties and management 
options for the future.

Table grapes

Dried prunes
  10 Vale D’Arcy Granger 
 11 APIA Annual Conference and AGM report 
 12 IPA Congress 2012 

Combined industry articles

Dried tree fruits
 20 Riverland field day
 20 ADTF Conference and AGM notice 

 5 ATGA Chairman’s report 
 8 GrapeXpectation - 8th Australian Table Grape Conference report 
 14 ATGA Chief Executive’s report 
 16 Industry profile: Wakefield Transport Group- Iron Horse Intermodal, Merbein, Victoria 
 21 Asia Fruit Logistica continues to grow 
 22 GrapeConnection conference report 
 23 Save $’000s on coolroom energy costs 
 30 Insights into the counter-seasonal market of Asia 
 32 Chemical use and compliance with MRLs 
 32 IRA for Chinese grapes
 34 Driving category growth for table grapes 
 36 French exchange student helps out at conference 
 38 Insights into North Asia markets

 24 Events Diary
 26 Horticulture Australia update
 27 DPI prepares to combat Queensland fruit fly   
 28 Water outlook
 29 WA pilot helps shape national drought policy reform 
 36  Changes in chemical registration status  
 40 Plant Health Australia 
 41  Around the block 

Quality First, No Compromises

MILDURA
 Field Grown - supplied dormant

Bench Gra�ed, 
�eld grown 
 
Using biological  
farming methods.  
Soils inoculated with 
compost teas.  

material  used. 

2 year old High Vines

LATE PLANTING DECISION?    
No Problem, Greenhouse container grown production for  same year Spring

Container Grown 
 
Using peat pots for excellent 
take, minimal transplant 
shock, easier to plant.   
Great start when transplanted 
–  minimal establishment  

delay,  earlier crop.  
Soil biology bonus  
-  Vines are inoculated with 

compost teas to provide 
essential  soil microbes which 
come with the vines and 
improve  vineyard fertility.  

New CSIRO Root  
Stocks available.

ORDER NOW FOR 2011

Peat pots in easy handling trays

AVAILABLE FOR SPRING 2011 PLANTING
 

(03) 5024 8812
Email: info@kcvines.com.au 

Mobile: Andy 0407 309 961  Justin 0427 808 998  Fax: (03) 5024 8834



4

Chairman’s report

Mark King
CHAIRMAN

BOARD 
Chairman

Mark King 
Producer - Pomona

 
Deputy Chairman 

Allan Long
Producer - Cardross

 
Board Members
Neville Mitchell 

Large Producer - Wemen

 
Brian Boulton 

Producer - Vinifera

 
Jenny Treeby 

Producer - Red Cliffs

Stephen Bennett 
Producer - Merbein

 

Warren Lloyd                  
Producer - Irymple

Richard Findlay 
Sunbeam Foods

 
Chris Ellis 

Sunbeam Foods

John Gray 
Australian Premium Dried Fruits 

Phil Chidgzey 
Chief Executive Officer 

There has never been a better time to 
invest in the Australian dried fruits industry.

World stockpiles that have hung over the 
industry for much of the last decade have 
been reduced greatly and the improved 
supply and demand position has seen 
higher prices being paid to growers. 
Further information on the important 
factors influencing the market outlook will 
be explained in our cover story.

But it is more than just strong prices, which 
are by all means welcome, we now have 
access to new, improved varieties and 
water security, which all combine to help 
make dried grapes an attractive option.

The future is bright and both Sunbeam 
Foods and Australian Premium Dried Fruits 
have made early pricing announcements 
which provide growers with much needed 
confidence in their industry.

Australian Premium Dried Fruits has 
confirmed that in 2012, both light and dark 
fruit will be priced the same.

Dried Fruits Australia welcomes these 
early pricing statements on behalf of its 
members and we will be interested to see 
how Sunbeam and Clyne Foods respond to 
the Australian Premium Dried Fruits’ pricing 
of fruit.

Commercialisation of new 
varieties 
Growers have shown significant interest in 
the new varieties Sunglo and Black Gem.

The Dried Fruits Australia initiative in which 
growers were offered an opportunity to 
buy and take delivery of Sunglo vines 
after paying a deposit of $1/vine was well 
received. These growers are required to 
pay the remaining $5.00 plus GST before 
30 June, 2012.

Some Sunglo will be carried over by the 
licensed nurseries, while all Black Gem 
was sold.

The season ahead
Our Industry Development Officer, John 
Hawtin has overseen a bud fruitfulness 
project which involved collection and 
dissection of buds from 10 properties 
throughout the district. At this early stage, it 
is looking like an even bud burst.

The results of this project were circulated 
to members in a recent Member e-News 
and I encourage you all to sign up for this 
newsletter by providing your Email address 
to the Dried Fruits Australia office.

Good vineyard management will be 
essential for a successful crop. As outlined 

in Around the block (page 41), real care 
should be given to spraying programs this 
season.

Last year’s high disease pressure has 
meant downy and powdery mildew 
spores are overwintering in the vineyard 
soil waiting for conditions conducive to 
germination and spread of infection. 

Growers will put their crops at serious risk 
if they wait for signs of a disease outbreak 
before spraying. 

Water Security
Water availability has changed drastically 
over the past year or so, as reflected in 
allocations for 2011/12.

It is probably timely for growers to learn 
more about water trading and the options 
that may be available to them.

The Murray-Darling Basin Authority looks 
like releasing the draft Basin Plan in 
November some time.

Dried Fruits Australia will respond to 
the draft Basin Plan through a joint 
response with other horticultural industry 
organisations, as well as via the National 
Farmers’ Federation and other groups 
including the Northern Victorian Basin Plan 
Advisory Group.

While water remains a key issue for the 
industry, Dried Fruits Australia is involved 
in discussions on a range of matters 
impacting the industry. Branch members 
and grower Board members met on 13 
September at the Branch Forum. 

The forum receives reports from various 
working groups that have been set up to 
deal with specific issues such as cordon 
bunch management and the software 
model being developed to assist growers in 
making their investment decisions. 

Other key topics included the Victorian 
Department of Primary Industries’ response 
to Queensland fruit fly; consideration of 
several Dried Fruit Australia constitutional 
changes; and planning of a number of field 
walks. 

The next Branch Forum will be held 
during November and I encourage you 
to participate and help drive the future 
direction of our organisation.

Mark King 
DFA Chairman

Dried grapes - an 
attractive option
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The Australian Table Grape Association 
(ATGA) recently held the 8th Australian 
Table Grape Conference  in Mildura. 

I would like to make a special thanks to 
Mark Krstic, our Industry Communications 
Manager Allison McTaggart and Chief 
Executive Jeff Scott for their efforts in 
organising the three day event. 

We were fortunate to have an excellent 
line up of speakers from around the 
world supported by a busy trade display. 
It was a chance for participants to review 
both national and international issues 
and discuss future industry needs, 
opportunities and challenges. 

On behalf of the ATGA I would like to 
express my gratitude to all who presented, 
to those who attended, and most of all 
our sponsors. It would be difficult to offer 
such an event at the discounted prices 
without the support of our sponsors and 
Horticulture Australia (HAL).

This year’s sponsors were:
■ MADEC (Major sponsor)
■ Maliky Distributors Mildura (Gold 

sponsor)
■ Victorian Department of Primary 

Industries (Welcome Reception)
■ Perfection Fresh (Conference Dinner)
■ Silver sponsors: Barmac, Freshtec, 

Melpat International/Bioconservacion 
Mildura Development Corporation, 
Probox Enterprises, Sumitomo 
Chemicals and Wakefield Transport 
Group 

■ Trade display: Andpak, AgVantage Crop 
Protection, Corex, Jamesprint, OCP, 
Pacific Seasonal Worker Pilot Scheme 
and Ultimate Agri-Products

■ Satchel insert: Biogrow Australia, Crop 
Care Australasia, Elders, GM Richardson 
Pty Ltd, Green Tech Australia and KC 
Vines and Root Stocks 

I hope the conference provided 
opportunities for all stakeholders to 
broaden their networks and advance 
business prospects. 

The season ahead
Fruit fly poses challenges in the Sunraysia 
region for the second consecutive year.

In the past spraying and baiting during the 
outbreak period have been sufficient to 
overcome the problem; however Victorian 
Department of Primary Industries (DPI) 
staff have continued to find flies over 
winter indicating the pest will again be 

a problem in the coming spring and 
summer. 

The ATGA is working closely with other 
industry organisations and the DPI to 
achieve the best possible outcomes for 
growers.

With the harvest fast approaching, I 
thought I would take the opportunity to 
remind growers of the work the ATGA is 
doing to minimise the risk of immature 
fruit going to markets. The ATGA believes 
sour, immature grapes creates buyer 
resistance. Once consumers  have had a 
bad eating experience they change their 
buying patterns and select alternative 
summer fruits. This reduces the per capita 
consumption of table grapes and drives 
prices down.

A HAL project has been funded through 
grower levies to investigate the model 
used in Western Australia where 
legislation is in place for minimum 
maturity standards. The board hopes 
to gain the support of all industry 
participants for a national minimum 
maturity standard and will then lobby 
government for the legislation to be 
implemented.

In the meantime lets do our best to 
minimise the entry of immature fruit into 
the marketplace.

Just a reminder to growers intending to 
export to China and Thailand, you need 
to register your properties with the ATGA. 
Information sessions are being held at the 
time of writing this column and I urge all 
interested growers to attend and fill out 
the necessary paperwork.

Still on the export scene, it is pleasing 
to hear that access to the Korean 
market could be closer than we think. 
The ATGA has been advised through 
Biosecurity Australia that Korean 
inspectors will visit Sunraysia at the start 
of harvest to observe our harvest and 
handling techniques. If this proves to be 
satisfactory access could be as early as 
late this season or definitely next season, 
all going well.

Finally with harvest fast approaching I 
wish all growers, especially in the early 
northern regions, a prosperous season.

Nick Muraca 
ATGA Chairman

Conference showcased 
changing demands

Chairman:
Nick Muraca
Victoria

Deputy Chairman:
Ang Panagiotaros 
Victoria

Executive Delegates:
John Argiro
Victoria

Richard Lomman 
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Chief Executive:
Jeff Scott
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Delegates:
David Agg
South Australia

Vince Dimasi
Victoria

Barry Pederson
New South Wales

David Smith
Victoria

Matt Katich
Western Australia
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and 19), giving the industry a much 
needed confidence boost.

“But pricing is just one element of what 
is promising to be a few good years 
ahead,” Mr King said.

“Our research and development over 
the years has paid off and we are now 
in a position to take advantage of some 
of the best production techniques in the 
world with some great new varieties 
that have excellent performance 
characteristics, help reduce labour 
costs, and spread risk management.”

Trellis options 

Dried Fruits Australia Industry 
Development Officer, John Hawtin, said 
there were two key factors that affected 
the viability of the dried grape industry 
- volume of production and production 
costs.

“Cordon-based systems and Swingarm 
trellis were developed to help the 
industry achieve a high volume of 
quality fruit and minimise production 
costs,” he said. “They are currently 
considered to be ‘world’s best practice’ 
for dried grape production.”

The two main vine management 
systems that use a cordon to produce 
the fruiting canes are Swingarm trellis 
and hanging cane with a vertical 3 wire 
trellis. Both production methods have 
their advantages and disadvantages 
as described in Table 1 and growers 
should investigate how each system 
will fit their needs before investing in 
either one.

Wide range of varieties 
The improved outlook has growers 
contemplating expansion, developing 

There’s no doubt that things have been 
tough for dried grape growers. Low 
commodity prices, years of drought 
followed by flooding and high pest and 
disease levels have taken their toll on 
the industry. But the wheel has finally 
turned and prospects are looking very 
promising for the years ahead.

Sunbeam Foods General Manager for 
Fruit Supply Chris Ellis said it was a 
good a time for dried fruit growers and 
those considering planting up. 

“With an undersupplied Australian 
domestic market, export customers 
wanting the high quality dried fruit that 
differentiates the Australian product, 
strong prices and plenty of water it 
certainly is worth considering growing 
dried grapes,” he said. 

Australian Premium Dried Fruits General 
Manager, John Gray also has a positive 
outlook for the industry. 

“The rejuvenation of the industry is 
being created by a demand for high 
quality Australian product which 
definitely outweighs the supply at 
present. Dried grapes have an exciting 
opportunity to utilise the latest quality 
farming and processing techniques 
to bring it back to the forefront of the 
global industry.”

The improved outlook is the result of 
market place changes including reduced 
stock world wide and a more balance 
supply demand position (page 18). 

Dried Fruits Australia Chair Mark 
King said both Sunbeam Foods and 
Australian Premium Dried Fruits had 
made early announcements regarding 
the pricing outlook for 2012 (pages 13 

new properties, or just updating 
plantings with new and improved 
varieties. 

Dried Fruits Australia Deputy Chair Allan 
Long said there was a wide range of 
varieties to choose from which meant 
there were more opportunities to 
minimise risks and spread the harvest 
workload. “Breeding programs have 
expanded and filled the harvest window 
so we now have a mix of varieties 
that mature from late January to early 
March,” he said. “This choice allows 
growers to mix and match varieties 
to suit their operation and processor 
preferences.”

He said that while there were numerous 
varieties available, they all carried 
both good and bad traits which should 
be weighed up before making a final 
decision.  

Outlined below is a summary of 
the varieties available and some 
general comments about their 
performance in Sunraysia. These are 
not recommendations and growers 
should be aware that the behaviour 
of a particular variety will vary from 
season to season and under different 
management systems.

Late January maturity

Summer Muscat: susceptible to rain, 
fast drying

Diamond Muscat: susceptible to rain, 
fast drying

Black Gem: disease resistant, high 
antioxidant content

Early February maturity

Selma Pete: high PPO, not fully tested

Outlook for dried grapes just keeps 
getting better

Cover story

Vertical 3 wire trellis (left) and Swingarm (right) systems use a cordon to produce the fruiting canes. Both systems were 
developed to help increase production and reduce labour costs. 



Merbein Seedless: susceptible to rain, 
soft skin for processing

Mid February maturity

Sultana: susceptible to rain, seasonal 
crop variation

Carina currents: fruit set problems, rain 
tolerant

Early March maturity

Sunmuscat: berry shatter problems, 
rain tolerant

Sunglo: rain tolerant, consistent 
cropping

Mr Long said growers could also use 
variety selection as part of frost risk 
management. Some varieties shoot 
much later than others and this feature 
can be used to lessen the risk of frost 
damage. 

Water 

For the past few years water has been a 
key concern for dried fruit growers - too 
little during the years of drought, and 
too much last season. 

Creating further uncertainty has been 
the speculation of water losses with 
the release of the Draft Basin Plan 
sometime in late October or November. 

One of the key figures in the Draft 
Plan will be the amount of water the 
Murray-Darling Basin Authority (MDBA) 
proposes to set aside for environmental 
flows. The current diversion limit for 
surface water in the Murray-Darling 
Basin is about 13,700 gigalitres per 
year and the MDBA will propose that a 
proportion of this water be transferred 
from consumptive use to environmental 
flows.

The amount of water remaining will 
be called the Sustainable Diversion 
Limit (SDL) and will be set on a 
region by region basis. There are 29 
surface water SDL regions that were 
established in the Guide to the Draft 
of the MDBA Basin Plan. In last year’s 
guide a range of between 3,000GL/yr 
and 4,000GL/yr was proposed, leaving 
between 10,700GL/yr and 9,700 GL/yr 
for consumptive use. 

Recently the Federal Minister for 
Sustainability, Environment, Water, 
Population and Communities stated 
that he had been briefed on a figure of 
2,800 GL/year for environmental flows 
by the MDBA. 

Merbein dried grape grower Stephen 
Bennett said given the potential social 
and economic implications of any loss 
in water for irrigation he hoped the 
MDBA was taking a balanced approach 
in establishing the new SDLs. 

Dried Fruits Australia has supported 
alternative methods of achieving 

environmental outcomes including 
engineering solutions and irrigation 
infrastructure investment to minimise 
the impact of the Basin Plan on 
growers.

“Growers will not be ‘forced’ to sell 
water to the government, however 
growers in difficult financial situations 
have little choice but to sell their water 
to reduce debt or to exit horticulture,” 
Mr Bennett said. 

“On-farm profitability will play a 
crucial role in the future of horticultural 
industries (including dried fruit) and 
irrigation districts if they are to maintain 
their critical mass. This will become 
even more important if the release of 
the Basin Plan requires a substantial 
transfer of water to the environment.”

Wemen grower Neville Mitchell said 
that over recent weeks he had been 
looking at how to irrigate without 
owning permanent water.

“Water ties up capital that can be better 
used to get vines into the ground and 
growing a crop,” he said. “The purchase 
of permanent water is something to 
be considered as capital allows, but is 
not necessary in today’s water trading 
market”.

He suggested growers familiarise 
themself  with the trading rules that 
currently apply to leasing, purchasing 
on the spot market, ‘parking’ water and 
the spillable water account available 
from the Lower Murray Water website: 
www.lmw.vic.gov.au.

There are a number of water traders 
but it is important to find out where they 
source their water from. Are they just 
water brokers, if so how much water 
do they normally have access to? Is it 
Victorian or NSW water?  Do they own 
water? Again, how much and from 
where? What terms can I get?

“For a young farmer who has a bit 
of get up and go and is prepared 
to work hard there are a plethora 
of opportunities in the old irrigation 
districts redeveloping some of the 
abandoned blocks back to dried fruit. 
This could be done in combination with 
cash crops (vegetables) while waiting to 
bring the vines into production.

“Alternatively, if you’re already a farmer 
that has been looking over the fence 
and wondering how you could get your 
hands on the neighbour’s property or 
one down the road, using your water to 
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Swingarm trellis 
Advantages Disadvantages 

Cordon-based system High establishment costs 

Canes are placed in a single plain lending the system 
to mechanised summer pruning 

Need specialised harvester 

Opens foliage up promoting better air circulation 
especially in bad weather 

Minimum row width is limited to allow access into 
vineyard with tractors and equipment 

Is ideal for mechanisation of some harvest and 
pruning processes. 

 

Fruit is less clumped together – less disease risk and 
better exposure for spraying with drying emulsion 

 

Removal of cropped canes can be mechanised  
Ability to spray out cordon bunches in spring without 
risk of runoff onto fruit 

 

Less pruning costs compared to other types of cordon-
based systems (vertical) 

 

 

Vertical 3 wire Trellis 
Advantages Disadvantages 

Cordon-based system Clumping of fruit 
Cheaper establishment costs Disease problems in bad years due to clumping 

Can use ‘any’ harvester Less adaptable to mechanised cutting – hand 
summer pruning is usually necessary 

Potential to retro fit Swingarm trellis frames Canes not exposed to sunlight as much – possible 
reduced fruitfulness 

May be able to be used to convert wine grapes to 
dried grapes if vine spacings suit  

Additional pruning costs as all canes have to be 
physically managed 

 Difficulty in managing cordon fruit, there is a risk of 
the dripping of cordon bunch removal chemical onto 
fruit 

 

Table 1. Advantages and disadvantages of two cordon-based vine management 
systems.
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Great expectations met

xgrapexpectations

8th Australian Table Grape Conference

Great expectations were met by those 
who attended the 8th Australian Table 
Grape Conference in Mildura during 
September.

A plethora of highly regarded 
international speakers attracted about 
150 growers, researchers and service 
providers.

Australian Table Grape Association 
(ATGA) Chief Executive Jeff Scott said 
numbers were down compared to the 
last conference in 2009 and it was a 
shame that those growers missed out 
this time around.

“The feedback has been very positive 
from those who attended, with 
comments commending the quality 
of speakers, the relevance of topics 
presented and overall organisation of 
the event.”

Plant breeding
New varieties are always of interest 
and in the second session Jaco Smit 

24 hour period for downy mildew to 
infect.

Knowing the details of how infection 
occurred and using weather forecasts 
or a weather station could help growers 
time their sprays more accurately.

He also talked about leaf growth 
(elongation of cells) and the effect it 
has on spray coverage. “In three days 
the distance between spray deposits 
will double, halving your coverage. This 
means spores have double the chance 
of landing and infecting,” he said.

“This year we are likely to have less 
infection which means we have more 
time to be more precise about our 
controls and refine timing of sprays.

Mr Emmett said last season the 
conditions were very favourable for 
botrytis, but there were a number of 
other bunch rots around.

“Most of the bunch rot organisms 

Shachar Karniel  (right) shows Michael 
Simmonetta from Perfection Fresh a 
sample of ARRA 13 from the Giumarra 
Breeding Program.

Jennifer Hashim takes a closer look at 
the new varieties on display from the 
Giumarra Breeding Program.

from Capespan told how plant breeders 
had successfully created a number of 
varieties to “fill the pipeline”. He said 
there was now a full complement of 
white, red and black seedless grapes 
to mature, early, mid and late season 
giving growers a great choice. 

He profiled a number of these varieties 
as well as some niche varieties with 
unusual tastes from Sheehan Genetics 
including red grapes that tasted 
like peach and a black grape with a 
blueberry flavour. 

He said the search was on to produce 
something different and International 
Fruit Genetics had produced a grape 
with a toffee/caramel flavour and Sweet 
Sapphire, a black seedless berry with 
an elongated tubular shape and a 
dimpled end. 

Always eager to see new varieties, 
delegates took great delight in sampling 
a range of new table grape varieties 
from the Giumarra Breeding program. 

The ARRA varieties are the result of over 
15 years of breeding and evaluation 
between Shachar Karniel and Salvador 
Giumarra and are being commercialised 
around the world. Shachar and son Rafi 
were on hand during the tastings to 
discuss any questions from growers.

Closer to home, Peter Clingeleffer and 
Roger Fahl spoke about Australia’s table 
grape breeding and evaluation program 
and commercialisation of some of its 
outcomes.

Pests and disease
With pests and diseases being an 
enormous problem last season in 
Sunraysia there was a lot of interest 
in the presentations from local plant 
pathologist Peter Magarey and Bob 
Emmett from Victorian Department of 
Primary Industries (DPI).

Mr Magarey gave a great presentation 
on managing downy mildew. He 
explained that there was more to the 
10:10:24 rule of thumb - 10 millimetres 
of rain, temperature above 10°C over 

Plant pathologist Peter Magarey and 
Associate Director at The Nielson 
Company Yahya Kanj gave informative 
presentations.

Alwyn van Jaarsveld from Grapetek in 
South Africa  spoke of the benefits of 
laminated sulphur pads and catches up 
with Gill Ambler from Freshtec.



harvested between two and four weeks 
before normal conditions.

Even though plastic covers are 
an added expense Mr Melillo said 
Australian prices for the early grape 
market (November-December) appeared 
to be strong enough to justify some fruit 
production under plastic films.

Field tour
The field tour provided interstate 
and overseas delegates with a good 
opportunity to stretch their legs and see 
table grape production in Sunraysia.

First stop was Iron Horse Intermodal’s 
Merbein depot. Commonly known as 
Wakefields, the transport company 
collects and stores a variety of produce 
and products from the region before 
forwarding to domestic and export 
markets.

Ms Taggart said an integral component 
of their service is the ability to carry 
out AQIS inspections and issue relevant 
documentation 
for shipping 
and overseas 
quarantine 
authorities. 

“Feedback 
from 
conference 
delegates 
were amazed 
at the scale of 
the road and 
rail transport 
company and 
found the mock 
inspection of 
citrus by AQIS 
inspector Tracy 
Libline ‘most 
interesting’,” 
she said.

are in the vineyard all the time as 
overwintering inoculum,” he said. “They 
are found in trash on the vineyard 
floor and in the right condition they 
germinate and get into the berries.”

He suggested using vine and bunch 
management to control vine vigour 
and crop load. Prevent the canopy and 
bunch zone getting too congested and 
aim to produce smaller, more open 
bunches; this will help prevent bunch 
rots, he said. It is also important to 
control other pest and diseases that 
cause berry damage and leave an entry 
wound for rot organisms. 

The key times to spray for botrytis are 
at flowering to prevent latent infection 
and pre-bunch closure as you need to 
get sprays into bunches before they 
close. He said it was important to use 
registered fungicides and observe 
fungicide resistance guidelines, 
witholding periods and market 
requirements.

Marcel Essing spoke of the importance 
of keeping abreast of changes in 
chemical registration, withholding 
periods and MRLS in both the domestic 
and export markets. He leads a levy-
funded project to compile all this 
information and produce a book similar 
to the ‘dog book’ currently used by the 
wine industry.

Plastic covers
Michele Melillo from Agriproject Group 
spoke of the benefits of growing table 
grapes under plastic covers.

The plastic films are positioned just 
before budbreak to accelerate vine 
phenological stages during spring time, 
when air temperatures are usually 
lower than ideal for vine growth. This 
means grapes under plastic can be 

Set on the banks of 
the Murray River, 
Barry Pederson’s 
property at Paringi, 
NSW was an idyllic 
location to showcase 
Australian table 
grapes. Here Barry 
and his father Gordon 
farm 26ha of table 
grapes on a property 
once dominated by 
citrus.

Following the 
field tour growers 
relaxed and mingled 
with mates at the 
conference dinner. 
Comedian Bruno 
Lucia had dinner 

guests rolling in the aisles as he joked 
with ATGA Chair Nick Muraca, and 
directed light hearted humour at the 
Italians in the audience.
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Growers watched with a keen eye as AQIS 
inspector Tracy Libline goes through a 
mock citrus inspection during the field trip 
to Wakefield Transport Group.

Barry Pederson showed growers 
around his riverfront property at Paringi, 
NSW during the field trip.

ATGA Director Vince Dimasi (left) and Sunraysia Grower 
John Surace (right), meet Sumitomo sponsor Frank Gallucio 
(centre) in the trade stall area during the morning tea break.

Peter Jones (MADEC Director), Robert Hayes and Mick Watts of 
MADEC (conference major sponsor) in readiness for the growers 
during a conference break.
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Vale D’Arcy Granger
D’Arcy Granger 
touched a lot of 
lives in a life that 
ran just shy of 
88 years. With 
his passing on 7 
September, 2011, 
Australia’s prune 
industry has lost 
one of its great 
innovators.

D’Arcy had grown 
up with the 
family orchard in 
Kingsvale, New 
South Wales which 
produced its first 
commercial crop 
when he was only three. He and 
brother Ken took over the business 
upon the death of their father, James 
Charles Granger, in 1947, and together 
they expanded and developed a 
thriving orchard and packing business 
with a worldwide market.

Quick to grasp new technology and 
mechanisation in the orchard D’Arcy 
developed a new compact prune 
dehydrator in the 1950’s. He built a 
prototype in 1955 and in conjunction 
with CSIRO scientist Don McBean 
refined the unit over the next few 
years. 

In 1961 Professor Martin Miller 
from University of California - Davis, 
California spent the entire prune 
harvest with D’Arcy monitoring 
the performance of the dehydrator 
and concluded that it was the most 
efficient design yet developed. The 
unit was not big enough to handle 
the volumes of prunes produced 
in California so Professor Miller 
developed a larger version for use in 
California. This larger design was then 
made available to Australian growers 
and is still arguably the most efficient 
and popular design for a prune 
dehydrator.

In the 1960’s D’Arcy pioneered the 
use of trickle irrigation in horticulture 
having stumbled on the idea from a 
tomato growing enterprise in Israel. 
The 1967/68 drought tested the new 
idea and the Granger’s orchards 
survived the drought with no tree 
losses.

At the same time he searched for a 
solution to the growing problem of soil 
erosion and converted the orchards to 

sod culture, a very 
radical move at the 
time. 

Late in the 1960’s 
D’Arcy introduced 
mechanical 
harvesting and 
bulk handling of 
prunes. He wasn’t 
the first to use a 
tree shaker, but 
was first to use 
the half tonne bulk 
bins which are 
now in common 
use.

Always looking for ideas to improve 
the packing business, he dabbled with 
a number of ways to use small and off 
grade fruit but eventually settled on 
just two - prune juice and prune pulp. 
Both of these products still form a 
major part of the sales of the Granger 
business. 

D’Arcy continued to come up with 
new ideas even if he was unable 
to physically build them and 
the installation of solar heating 
technology to assist with prune drying 
and constant improvement of harvest 
equipment and dehydration equipment 
remained a passion of his for all his 
life.

Away from the family and the family 
business D’Arcy served many years as 
an elected member of the NSW Dried 
Fruits Board, he was active in the 
Australian Dried Fruits Association and 
served for over 20 years as a Director 
of Country Foods Proprietary Limited, 
the marketing company that was 
responsible for sales of the prunes 
grown and packed by the family 
business. 

D’Arcy is survived by his three 
children, Jim, Sue and Jeff, 
8 grandchildren and 16 great 
grandchildren. 

D’Arcy was looking forward to the 
business celebrating its 100th 
anniversary in just another eight years 
time and often said to sons Jim and 
Jeff if they could “get through to that 
100th year they’d be doing bloody 
well”. The boys have taken that to be 
a veiled challenge.
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APIA Annual Conference 2011
Packaged prunes were put to the test 
at the recent Australian Prune Industry 
Association (APIA) Annual Conference and 
Annual General Meeting (AGM) held in 
Griffith. 

Prune Industry Development Officer Peter 
Reynolds organised a small informal 
tasting trial on the contents of retail packs 
of prunes available in the Griffith shops. 

“The objective of the trial was to 
determine if growers could differentiate 
between imported or home brand prunes 
and Australian product,” he said. 

Ten different packets of prunes were 
purchased from local shops, removed 
from the original packs and numbered 
from 1 to 10 so the tasters did not know 
which brands or packets they were trying. 
In an attempt to avoid the dreaded laxative 
effect of prunes, whole prunes were 
quartered so the tasters could try all 10 
samples, without adverse affects!

The trial included eight pitted prune and 
two soft non-pitted prunes samples. 
Some were branded products, both 
Australian and overseas, and some were 
supermarket Home Brands.

The conference attendees were asked to 
taste the prunes and give them a ranking 
from 1 to 3 where 1 was ‘Yummy’; 2 of 
‘nice flavour and texture’ and 3 ‘Yuck’.

The testers were then asked to indicate 
if they would purchase the prunes 
represented by each sample.

Mr Reynolds said there was a wide range 
of results with people preferring different 
tastes or textures; however there were 
some definite trends too.

“The IGA Market Grocer brand of pitted 
prunes (product from Chile) was the most 
popular taste and had the highest rank 
for purchase, with about 80% of tasters 
saying they would buy this product.

“The next most popular pack was SF 
Health Foods Premium Pitted Prunes, 
a product sourced from Australia and 
imports and about 75% of tasters said 

they would buy this 
product.”

He said the Australian 
branded products (Angas 
Park, Sunbeam and Verity) 
had a consistent score of 2 
(Nice flavour and Texture) 
and more than 50% of 
testers said they would buy 
these products.

The Home Brands and 
United States branded 
products were consistently 
rated at 2 or 3 (Yuck) and 
30% or less of tasters 
would buy them.

Mr Reynolds said the trial 
was not comprehensive 
and the results could only 
be taken in the context of 
a local trial carried out on 
one day on one consumer 
group. However it was interesting to note 
that there were significant differences 
between the brands and between local 
and imported products.

He said the consistently poor rating of the 
Home Brands reflect the cheaper prices 
charged for these products and although 
the US brand was sold at a premium price, 
it did not appeal to our tasters. 

In contrast, the Australian branded 
products were consistently rated as 
a good taste, but there was a mixed 
response to whether the tasters would 
purchase the product.

While the prune tasting test was 
interesting, the main focus of the 
conference was to convey information on 
how statutory levies and promotion funds 
are being spent and give updates on the 
latest research and development. 

New varieties
NSW Department of Trade and Investment, 
Regional Infrastructure and Services 
(DTIRIS) Extension Horticulturist Anne 
Mooney reported on HAL project DP07004 
‘Continued assessment of prune 
varieties for commercial and consumer 
acceptance’.

The project assesses five new varieties 
against the industry standard d’Agen in 
an attempt to increase the flowering and 
harvest windows.

Sutter, d’Agen, van der Merwe, and Muir 
Beauty were planted at the main trial 
site in Darlington Point in winter 2010 
with California French Improved planted 
in November that year. All varieties were 
grafted on Marobolan H29C and Marianna 
rootstocks. The trial was replicated at 
Yenda, Young and Cobram.

Mrs Mooney said the project was due 

for completion in March 2012, but more 
time was needed to produce a crop 
and compare the blossom and harvest 
windows. An extension would enable 
assessment of the differences between 
the varieties and rootstocks in terms of 
fruit quality and yield.

Mrs Mooney also tabled an updated 
version of the Australian Prune Industry 
Manual and said copies were now 
available from Peter Reynolds. 

Rust and brown rot were a big issue for 
prune crops last season. Andrew Watson, 
a plant pathologist at Yanco Agricultural 
Institute, advised growers about the early 
warning signs of infection and talked 
about strategies to minimise disease 
impacts in the future.

Promotion 
Lola Berry, the newly appointed Australian 
Prune Ambassador was a special guest 
and spoke on the power of social media 
and endorsement. We will hear more 
about this in the next issue of The Vine.

Mehtap Kilinc, Senior Brand Manager for 
Angas Park reported on the size of the 
total dried fruit market in Australia. She 
said growth in the category had been 
subdued, although the share held by 
Manassen brands had increased.

To help revitalise the market Angas 
Park will run a new three month prune 
promotion campaign from March 2012. 
The Angas Park pack design has also 
been revised to give a fresher look more 
attractive to consumers. 

APIA Chairman, Harley Delves said 
that those who attended enjoyed the 
conference and wide range of guest and 
industry presentations.

Senior Brand Manager Mehtap Kilinc and 
Angas Park’s General Manager for Fruit 
Supply Chris Ellis.

A small prune sampling trial identified taste differences 
between imported and Australian prune products. 
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The Australian Prune Industry Association 
(APIA) is seeking Expressions of Interest 
from prune growers to attend the 
13th International Prune Association 
(IPA) Congress. The congress will be 
held from 20-24 May, 2012 at the 
University of California, Davis campus. 
There are limited places available.

APIA Chair Harley Delves said the 
congress was a wonderful opportunity 
for members of the industry to meet 
with other growers, processors and 
researchers from around the world. 
He said it was a great networking 
opportunity and APIA helped foster 
this by awarding a scholarship for a 
young grower to attend the event.

“Representatives from the United 
States, France, Chile, Argentina, Italy, 
Australia and South Africa, will be on 
hand to discuss all aspects of prune 
production and processing,” he said.

“The 13th congress will be even 
more special as it will include joint 
presentations and field trips with 
experts on plums and prunes who will 
be attending the International Society 
for Horticultural Science Conference on 
Plum and Prune Genetics, Breeding and 
Technology the same week in Davis.”

Mr Delves said APIA had initiated 
the scholarship two years ago to 

give young growers the chance to 
learn more about the industry on a 
global scale, and to make contacts 
with other growers, researchers and 
processors in other parts of the world.

“We are looking for an enthusiastic 
young person with a thirst for knowledge 
and a passion for prunes,” he said. 

Applicants must be under 35 years, 
and actively involved in the prune 
industry. They must not have received 
any previous funding for overseas 
travel, and will have to provide a written 
application. The successful candidate 
will also be required to share their 
experience and what they have learned 
through a written report for APIA.

Mr Delves said the IPA Congress 
always has an exciting program 
to inspire delegates and next year 
will be no different, with scientific 
reports on Plum Pox Virus, new 
prune varieties and current prune 
research as well presentations on 
prune nutrition and an update on the 
South India marketing campaign.

Field trips to prune orchards, dehydrators 
and processing plants in the Yuba 
City region and Winters/Vacaville 
area as well as Wolfskill Experimental 
Orchards and the Robert Mondavi 
Institute for Wine and Food Science 

will ensure congress delegates gain 
a good insight into the Californian 
prune industry and how it operates.

Any prune grower who is interested in 
attending the congress in mid 2012 
should contact the APIA Industry 
Development Officer, Peter Reynolds on 
0429 696 695 or IPA Executive member, 
Jeff Granger on 0418 699 437 for more 
information. To register your Expression 
of Interest growers must forward a brief 
written submission to APIA, outlining 
what you hope to achieve by attending, 
how it will benefit your operation, and 
how you will pass on the knowledge 
you have gained to industry members. 
All attendees are required to submit 
a written report after the Congress. 
Applications must be received by 30 
November 2011. Expressions of interest 
should be forwarded to: APIA, C/- PO 
Box 5042, Mildura, Victoria 3502.

Individual participants will be 
required to contribute funds to a 
voluntary contribution project with 
Horticulture Australia (HAL).

Industry members wanting to 
apply for the scholarship should 
submit a written application to APIA, 
addressing the criteria outlined 
above, to a maximum 350 words.

IPA Congress 2012
Expressions of Interest sought from prune growers

Applications invited for young prune grower scholarship

APIA AGM summary
APIA Secretary Phil Chidgzey said that 
the Annual General Meeting (AGM) was 
open to all financial members and had 
dealt with the usual array of formal 
business items. 

A summary of decisions on finance, 
membership fees and levys, National 
Executive Committee (NEC) elections 
and other issues discussed at the AGM 
follows.

Finance
The AGM adopted the audited financial 
statements for the Australian Prune 
Industry Association for the 12 months 
period ending 30 June, 2011. The 
appointment of Shugg Consulting (Audit 
& Assurance) Pty Ltd as the independent 
auditor for 2011/12 was also confirmed.

APIA membership contributions 
Grower: The AGM resolved that the 
grower membership contributions for 
season 2012 (on prune grade fruit 
receivals counting up to 90 pieces per 
454 grams) be confirmed as follows:

■ APIA administration: $10 per tonne 
(plus GST)

■ International Prune Association (IPA) 
membership and expenses: $2/t (plus 
GST)

■ APIA Prune Promotion Fund: $40/t 
(plus GST)

Processor/marketer: The AGM resolved 
that the processor and marketer 
membership contributions for season 
2012 be confirmed as follows:
■ Processor or marketer – processing 

or marketing more than 500t/annum: 
$300/annum

■ Processor or marketer – processing 
or marketing less than 500t/annum: 
$100/annum

2012 statutory levies 
The AGM endorsed an unchanged 
statutory research levy of $13/t on all 
prune deliveries in 2012.

Constitutional amendment
The AGM supported a Special Resolution 

to amend the Constitution in order 
to provide flexibility in relation to 
branch representation on the NEC. The 
resolution was carried unanimously by 
those members present. 

The amendment will mean branches 
can nominate up to 6 producer 
members to serve on the NEC, with 
a minimum of 2 members and a 
maximum of 4 members nominated by 
each branch.

Following the endorsement of the 
Constitutional change the meeting 
elected Neville Former, a local grower, 
to the NEC.

National Executive elections
Immediately following the AGM, the 
NEC met and elected the following:

■ Chairman: Harley Delves

■ Deputy Chairman: Chris Ellis

■ IPA Executive member: Jeff Granger
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Recently Sunbeam hosted a luncheon to 
celebrate the Sunbeam’s All Australian 
18 Quality Awards. The day was a great 
success and all present were kept 
entertained by well-known songster 
Greg Champion (and a few highly 
talented assistants). 

The awards were of even greater 
significance this year given that any 
grower able to deliver a quality product 
in such an incredibly challenging 
growing season was worthy of high 
praise. The all conquering team 
members are pictured and our sincere 
congratulations go to those winners 
and indeed to all growers who did a 
marvellous job in the last harvest.

Most noteworthy are Bill McClumpha, 
Jacaranda Valley (Tim and Christine 
May), Rodney and Joanne Malic, Kevin 
and Anne Pye and John and Jenny Lory 
who were each awarded the Best on 
Ground trophies and $3,000. John and 
Jenny Lory have gone ‘back to back’, 
having been awarded Best on Ground 
in both 2010 and 2011; a remarkable 
feat proving that it’s not just years of 
experience that gets result.

Tree fruit 
The 2012 tree fruit growing season 
continues with a good flowering of the 
later varieties. Fruit set on the early 
varieties is variable; however this can 
prove to be beneficial as a heavier fruit 
set usually means thinning. 

Like dried vine fruit, demand for dried 
tree fruit remains strong. 

Colin Farey and Steve Barty have 
plenty of resources to assist growers 
considering planting trees. These 
include computer modelling software to 

Change of ownership 

In August Sunbeam and Angas Park’s 
owner Manassen Foods, announced it 
had entered into a strategic partnership 
with one of the largest food groups 
in the world, Bright Food based in 
Shanghai, China. Under the agreement 
Bright Food will acquire 75% of 
Manassen with 25% remaining with its 
current Australian owners. 

Bright Food has an extensive network 
of production and processing facilities 
as well over 3,500 retail outlets across 
China. While it is very much business 
as usual, this partnership is expected to 
deliver major benefits and Bright Food 
and Sunbeam/Angas Park will continue 
to partner with growers to supply dried 
fruit to local and export markets. 

Dried grapes
The outlook for 2012 and beyond is 
looking very positive. Sunbeam is 
committed to purchasing, processing 
and marketing the high quality 
Australian dried fruit that makes our 
product different and sustains market 
premiums and grower prices. 

Sunbeam has already signalled strong 
pricing in an under-supplied market 
following the disastrous 2011 harvest. 
While Sunbeam’s export tonnage will 
be very small this year, we are looking 
to export much more in 2012 to ensure 
customers who have been supportive 
for over 60 years have fruit supplied. 
Internationally global demand is strong 
and supply is balanced. The problems 
of drought and water availability are 
behind us and with strong prices it 
really is a good time ahead for dried 
grapes.

evaluate the financials and operations 
of various tree planting scenarios along 
with the latest SARDI factsheets which 
give actual yields and dry ratios for the 
new varieties. 

Growers wanting to capitalise on this 
strong demand and plant new trees 
should be aware that nurseries need to 
have your tree orders in by the end of 
October to allow for planting next year.

Prunes 
Unfortunately the outlook for prunes is 
not as optimistic.

Global markets are still depressed 
and this is magnified by Australia’s 
strong currency. The United States 
has just completed its 2011 crop and 
it will come in just below the forecast 
122,000 tonnes or 4% down on the 
2010 crop. Size and quality look good.

In this environment it is essential that 
we compete and that means growing 
and processing the highest quality 
prunes possible. Mr Farey recommends 
you review your system of producing 
high quality prunes and discuss your 
approach to the following with Industry 
Development Officer Peter Reynolds

■ Management of tree size. 

■ Targeting and then managing an 
appropriate crop load.

■ The extent and timing of thinning. 

■ Fruit maturity at harvest, 
recommended >23° brix and 3 
kilograms of pressure.

■ Only dehydrating fruit that is viable. 

■ Rotating bins to even the moisture. 

■ Baiting to control pests.

Sunbeam Foods would like to finish off 
by wishing all growers of dried fruit a 
good growing season.

Sunbeam and Angas Park Dried Fruit 
Contacts:

Chris Ellis, General Manager Fruit 
Supply: (03) 5051 4403    
or 0419 896 970

David Swain, Supply and Receivals 
Manager: (03) 5051 4402    
or 0407 834 044

Colin Farey, South Australia Fruit 
Supply: 0417 875 149

Alan Lister, Field Officer:   
0409 437 801

Gary Simpson: Field Officer:   
0429 960 234

Steve Barty, Field Officer South 
Australia: 0417 838 908
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Great outlook for 2012 and beyond 

Sunbeam’s All Australian 18 Quality Award Winners. From left: Richard Findlay 
(Sunbeam COO), David Dal Farra, Salvatore Renda, Greg Sayers, Barry Fullerton, 
Neil Pinnington, Dianne Dalla Santa, Greg Champion (Coodabeen Champions), Giulio 
Pezzano, Daryl Dawes, Cathryn Dawes, Bryan Carter, Bill McClumpha, Jason Bottams, 
Toni Bottams, Rodney Malic, Anne Pye, Jennifer Lory, Kevin Pye and John Lory. 

Sunbeam Foods/Angas Park
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Committee (IAC), a sub-committee of 
the Horticulture Australia (HAL) Board, 
recently met to discuss research and 
development priorities for the table 
grape industry. This is the first step in 
the process of allocating statutory levy 
funds for research and development 
and marketing projects. 

The priorities will be listed on the HAL 
website and individual researchers are 
invited to submit proposals for the table 
grape IAC to consider and recommend 
to HAL’s project management team for 
further assessment and approval. 

Some of the projects approved by 
HAL in the past few years include 
an evaluation of the previous table 
grape breeding program outcomes, 
berry collapse, industry data analysis, 
communications and investigation of 
minimum maturity standards. 

The tender process is open to all 
researchers and closes mid November. 
Decisions on new research and 
development projects will be made 
by mid-March and approved for 
commencement at the start of July 
2012. 

A major strategic decision by the IAC 
was to prioritise market access into 
Japan. In order to achieve this the ATGA 
is required to finance verification of the 
cold disinfestation treatment for fruit 
fly as Japan believe that Mediterranean 
fruit fly is more cold tolerant than 
Queensland fruit fly. 

All verification trials will be conducted 
in Western Australia by Dr Francis 
De Lima and will be supervised by 
Japanese inspectors who will stay in 
WA for the duration of the trials which is 
expected to be about six weeks. 

The cost of the trials will have a major 
impact on the table grape levy monies 
over the next few years and will prevent 
other projects from prioritised funding. 

Japan is seen as an important market 
for table grape exports and with access 
to Korea progressing well, we hope 
to have table grape access into every 

Members of 
the table grape 
industry have 
been inspired 
by speakers at 
two industry 
conferences in 
the past two 
months.

First on the 
agenda was 
GrapeConnect’s 

GrapeConnection 
Conference at Emerald. Congratulations 
should be given to organisers for a well 
organised and presented conference. 
It is always pleasing to network with 
Queensland table grape growers 
who show a lot of enthusiasm for the 
industry and are willing to contribute to 
industry concerns and to support each 
other. 

The recently completed 8th 
Australian Table Grape Conference 
‘GrapeXpectations’ held in Mildura 
was a resounding success. All growers 
who attended gave an overwhelmingly 
vote of positive thanks and gratitude to 
the Australian Table Grape Association 
(ATGA) for organising an excellent event. 

Growers were treated to the latest 
developments in the table industry 
from an array of world leaders from the 
United States, South Africa, Italy and 
the United Kingdom as well as many 
speakers from within Australia. The 
topics focused on market intelligence, 
the next generation of table grape 
varieties, an update on table grape 
production techniques, pest and disease 
management and international market 
access information. All growers actively 
engaged the speakers after their 
presentations in order to extract as 
much information as possible.

Our website statistics demonstrated 
that delegates were using the 
conference section on our website, 
particularly in the two weeks leading up 
to the conference. ATGA social media 
traffic also increased during the same 
period with twitter followers reading our 
brief conference messages. 

The ATGA Communications Manager 
Allison McTaggart welcomes feedback 
from industry about any other resources 
they would like the ATGA to make available 
on the Australian Grapes website.

Research priorities
The table grape Industry Advisory 

Conference creates positive vibe
Asian country, offering choice to all 
table grape growers who intend to 
export.

Registrations for export to 
Thailand and China
The ATGA has received a good response 
from growers expressing interest in 
export to Thailand and/or China this 
season. The registration process 
involved lodgement of the ATGA form, 
paying a fee and for some, attending 
training sessions. 

Training sessions for growers interested 
in exporting to China were conducted in 
Mildura and Robinvale with the support 
of the Victorian Department of Primary 
Industries (DPI) and AQIS. Information 
about pests and diseases specifically 
listed in the China protocol can be found 
on our website www.australiangrapes.
com.au

The protocol is different for both 
markets; therefore growers must be 
familiar with the specific requirements 
for each market to ensure they meet 
all requirements prior to an AQIS 
inspection pre-shipment to their chosen 
market/s.

Monitoring MRLs
DPI Victoria has advised the ATGA 
that they will be monitoring maximum 
residue limits (MRLs) of chemicals this 
season. They will be collecting random 
samples from Melbourne Markets and 
testing for chemical residues. 

It is important growers have a full 
understanding of their chemical use, 
particularly which chemicals are 
allowed for use on table grapes and 
their withholding periods.

Promotions
The ATGA has finalised the promotional 
plan for the coming season with HAL.  
The program will build on the previous 
year’s activities with a strong emphasis 
on a promotional campaign using a 
table grape ambassador. 

This coming season we have reverted 
back to Libby Trickett as the table grape 
ambassador. Like Geoff Huegill before 
her, Mrs Trickett is on the comeback 
trail for her Olympic campaign and we 
wish her success in her endeavours to 
be the world’s best again, and along 
the way promoting table grapes as a 
healthy and nutritional snack.

ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

xgrapexpectations

8th Australian Table Grape Conference

A NEW POWDERY MILDEW FUNGICIDE 
FOR TABLE GRAPE GROWERS
This season, Australian table grape growers have a totally new fungicide group to 
tackle powdery mildew and safeguard their crop’s full yield and quality potential.
Vivando® is the first commercial fungicide in the world to be developed 
from this new class of fungicides, and has been registered by the APVMA 
in time for Australia’s 2011/2012 grape season.

The active ingredient metrafenone – from the benzophenone group of fungicides, 
Group U8 – has proved to be highly active against grape powdery mildew, and has 
exhibited a sound profile for crop and environmental safety. 

Crop Care national business manager for hor ticulture, Kerrie Mackay said this 
was a significant development in powdery mildew control, bringing new qualities 
to a protectant spray program.

“Metrafenone works several ways against powdery mildew, affecting three 
development stages of the disease in grapevines. It disturbs the normal 
development of powdery mildew by preventing penetration of the plant cuticle  
and stopping infection of the plant tissue. 

“This unique fungicide has both local systemic and vapour-phase activity. 

“Taken up rapidly across the cuticle of grape leaves, a proportion moves to the leaf 
tip and margins – sufficient to ensure good powdery mildew control on the leaf. 

“With its active protective vapour phase, research has shown that Vivando 
remains present in the airspace around clusters immediately after treatment, 
and for up to 14 days after treatment – in sufficient concentration to protect the 
clusters from powdery mildew attack.” 

Fungicides applied just before flowering and during the five weeks after fruit set 
are very important – to protect the young berries when they are most susceptible, 
and when potential for loss is greatest. 

Kerrie Mackay: “Vivando is ideal for use during this critical control period, providing more uniform protection of both leaves 
and berries – through uptake by the leaves, plus vapour distribution reaching into the airspace to protect bunches.

“Vivando is also rainfast within one hour of application, showing no loss of activity after 60mm of rain – 
providing a high level of protection as soon as the spray dries on leaves and berries.”

AUSTRALIAN TRIALS
Vivando has been tested widely in Australian grapevines over 
several seasons since 2003 – at Osmington and Yallingup, WA; 
Adelaide Hills, SA; and Strathbogie Ranges, Victoria – displaying 
very good to excellent performance against powdery mildew 
in grapevines, with no adverse effects on bunch or leaf 
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With applications beginning from early flowering or the 
start of capfall, on a 14-day schedule – and compared 
with other industry standards such as Flint, Prosper and 
Legend – Vivando provided equivalent, effective control of  

 powdery mildew. 

MAINTAINING THE USEFULNESS OF THIS NEW FUNGICIDE GROUP
To protect the effectiveness of this very useful fungicide over the long term,  
Crop Care recommends the application of Vivando as part of a protective, rather than curative schedule. The 
number of applications should be limited to no more than two consecutive sprays  
7-10 days apart, before changing to an alternative fungicide group – applying no more than four applications 
each season. Ensure good coverage of target foliage and developing bunches through canopy management 
and effective spraying practices; and observe the label rate and withholding period.
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vegetables, dried fruits, wine, grains and 
cotton seed.

“Up until 1985 the company had been a 
general trucking business, but in 1985 
Michael Halley from V/Line and Jim 
Wakefield drastically changed the business 
direction to rail. Back then this was a very 
bold move, but Dad has always been one 
to push the boundaries and Michael was 
one very tenacious rail advocate,” Ken said.

“We began a rail service, built cool 
room facilities and entered the fruit and 
vegetable market. Since then we have 
been progressing our cold chain and 
export package.”

With the onset of rail came a change in 
company name, Iron Horse Intermodal, to 
reflect the two modes of transport. 

Keeping cool
But the company is more than just 
transport, with 5,000 square metres 
of temperature controlled storage and 
16,000sqm of dry storage, the Merbein 
site is also a large warehouse.

“Temperature sensitive produce like table 
grapes can be picked up directly from 
farm coolstores in refrigerated vans and 
delivered to our coolrooms,” Ken said.

“Any temperature deviation can 
accelerate the natural breakdown of 
the product, so it is important we 
maintain the cold chain from the 
time it leaves the grower’s property 
until its delivery at the wholesaler or 
market agent.” 

Table grapes are kept at -0.5°C. A 
colour coded temperature monitoring 
system has produce pulp tested at 
the grower’s property immediately 
before pickup (red), in the Merbein 
coolrooms (green), and upon 
dispatch into the container (yellow).

Keeping track of more than 4,000 
pallets is simplified through a 
barcode system. Each of the pallets 
is assigned an EDI (electronic 
documentation identification) which 
states what the pallet consists of, 
where it is located and when it 
arrived/departed. 

Ken said growers and exporters 
could store or consolidate produce 
at the warehouse for domestic as 
well as export shipments. They 
had remote access to the stock 
reporting system to do an inventory 
of their stock and could even 
place an order to be picked and 
dispatched. 

In 1917 George Wakefield began a small 
transport company carting timber from 
Merbein Common to the Mildura Winery 
(now the Mildara Blass Winery) with his 
horse and dray. When old enough, his 
son, George Jnr joined the business and 
began carting wine in hogsheads from 
the winery to Merbein and Loxton where 
it was transferred to the new rail lines to 
Melbourne and Adelaide.

From those humble beginnings has 
grown one of the region’s largest 
transport companies, Wakefield Road 
Transport, later to become Iron Horse 
Intermodal. Employing 68 full time staff 
(plus seasonal staff), the business is 
responsible for the warehousing and 
transportation of regional produce worth 
tens of millions of dollars annually to 
both domestic and export markets. 

Over the years the business has been 
carefully handed down through the 
generations. George’s grandson Jim 
retains ownership of the company, while 
great grandson Ken is at the helm as a 
Director and Group Manager.

“I represent the fourth generation 
of Wakefields to be involved in the 
business, and hopefully not the last. I 
have two sons and one or both maybe 
become involved in the future,” Ken said.

“I grew up with the business, initially 
washing trucks as a kid, and progressing 
through to servicing once I had 
completed my apprenticeship, later 
driving, and finally management. 

“A number of staff have come along 
this journey with me and still work at 
Wakefields; two of those are Intermodal 
Manager Glenn Collihole and General 
Manager Vicki Krake. 

“As for me, I think it’s important to have 
worked in all those areas to gain a good 
understanding and appreciation for the 
little things before trying to fit all the 
pieces together in a management role.

“I officially took over from Dad in 1992, 
but he retains ownership and still pops 
in from time to time to give support and 
advice.”

Family involvement is one of the 
business’ strengths.  

Another key has been the success of the 
greater Sunraysia area, an enormous 
food bowl that includes Australia’s top 
two horticultural export crops, citrus and 
table grapes, as well as asparagus, nuts, 

Local company moves millions with 
the help of rail 

To facilitate the export side of the 
business the Merbein depot sought 
(and obtained) Australian Quarantine 
Inspection Service (AQIS) registration 
in 2008. AQIS staff have an external 
office away from the coolrooms where 
they inspect consignments destined for 
export. 

“AQIS inspection is very thorough and 
has to take place away from other 
consignments to ensure there is no 
cross-contamination,” Ken said. 

If the consignment meets the 
requirements of the importing 
country it is passed and appropriate 
documentation completed.

Mr Collihole has been with the company 
since October 1991 and saw the need 
for the in-house inspection to facilitate 
the process of getting large quantities 
of produce to export markets in a timely 
manner. He undertook AQIS inspection 
training in 2001 and since then has 
been working co-operatively with AQIS 
inspectors, either performing inspections 
independently, or collaboratively on site.

On and off the rails
“The addition of a rail service made 
an enormous difference to our 
business, and cold chain management 

Director and Group Manager Ken Wakefield 
represents the fourth generation to run the 
company.

Industry  profile



A fleet of 25 trucks, including 16 B/
Double prime movers with underslung 
refrigeration units, support the rail 
function. But the company has not 
forgotten its roots and Wakefield Transport 
still has daily road transport services 
to Melbourne and Adelaide with less 
frequent services to other capitals.

“Even though Adelaide is closer, most of 
our customers prefer the rail service 
to Port Melbourne where there 
are 37 direct vessel calls a week 
compared to only four in Adelaide.

“We run the rail service with up 
to 40 wagons three times a week, 
carting about 3,000 tonnes each 
time.”

Ken said as many as 33 of the 
wagons may have temperature 
controlled containers which are 
plugged into outlets directly wired 
to the two generators.

While either generator is capable of 
singularly powering the containers, 
the two units run alternatively to 
share the load and act as a safety 
backup should one fail.

Across the sea
In 2009 Seaway, an international 
logistics and shipping agent, bought 
57% of Iron Horse Intermodal.

of perishable cargo by rail to Port 
Melbourne has become our primary 
function,” Ken said.

“Rail’s competitive advantage is the 
movement of large volumes of freight in 
a safe and timely manner, the externality 
advantages of more than 10.75 times 
that of road (per tonne kilometre). These 
externalities come in the shape of 
improved public amenity, reduced carbon 
emissions decreased conjection and 
significantly reduced road trauma. 

“One of Tim Fischer’s common quotes 
“that a steel wheel on a steel track is 
1/7th the friction of a rubber tyre on 
a bitumen road” explains in lay mans 
terms the advantages long distance rail 
provides to our export customers.” 

“The alliance has enabled us to offer a 
much more comprehensive service to 
our customers who export,” Ken said.

“Through Seaway we have direct links 
to stevedores and shipping lines which 
allows flexibility for deliveries and a 
range of differing shipment schedules 
and shipping timeframes. This gives 
enormous advantages to our export 
clients to provide timely and regular 
arrivals in the overseas destinations 
with the surety of a seamless cost 
effective international cold supply chain.

“Seaway are at the coal face of 
international shipping and keep us 
informed of updates on receivals 
and deliveries for containers along 
with sailing schedules and general 
waterfront issues.”

He said  close alliances with all major 
shipping lines allowed flexible container 
availability, advanced schedule updates, 
competitive pricing on sea cargo and 
choice from a range of lines to all 
overseas destinations.

“We are very fortunate to have 
exceptional staff that have shared the 
journey with us, the union with Seaway 
in 2009 only further strengthened our 
service offering,” Ken said. 

“We have a diverse range of customers 
but our fresh fruit customers have 
been with us the longest. The seasonal 
fluctuations our customers cope 
with bring out qualities that are to be 
admired and  is why we strive to be the 
best.....for them......the growers and 
exporters the earth of our nation.”
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“We are very fortunate 
to have exceptional staff 

that have shared the 
journey with us.”

Iron Horse Intermodal provides road and rail transport for tens of 
millions of dollars of produce from the Sunraysia region.
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Marketing briefs 

Figure 1. Global raisin production.

Thompson Seedless prices take sharp harvest time increase

Global raisin production for 2011/12 is 
forecast at 1.1 million tonnes, according 
to a United States Department of 
Agriculture (USDA) publication. 

Global raisin production is up slightly from 
the previous year (Figure 1); however US 
production is forecast 4% lower due in 
part to mildew problems from cool, wet 
weather early in the summer. Also the 
crop was two weeks behind normal which 
is expected to increase the drying ratio 
and reduce production. 

Offsetting these losses, Turkey is forecast 
4% higher on favourable growing 
conditions following last year’s excessive 
rains. China is forecast up nearly 10% 
as producers recover from last year’s 
windstorm in Turpin, the primary growing 
region.

Global raisin consumption is forecast 

to expand 4% to 1.1 million 
tonnes, driven mainly by China’s 
rebounding domestic supplies. 
Europe, which consumes nearly 
one-third of the world’s raisins, 
has seen little growth for the last 
few years on lackluster demand 
from food manufacturers, 
ingredient suppliers and 
institutional bakers.

Global exports are forecast up 
4% to 731,000t on strong gains 
from the US, Afghanistan, and 
South Africa. Slower expansion 
is forecast for Turkey and Iran 
stemming from modest growth in 
available supplies. 

Global ending stocks are forecast to 
decline 5% to 100,000t (Figure 2). Since 

2005/06, stocks have been 
cut in half, contributing to 
a 40% spike in unit values 
as measured by global 
imports.

Free tonnage for 
Natural Seedless 
Raisins 
The Raisin Administrative 
Committee (RAC) voted 
on 15 August to establish 
the 2011 crop of Natural 
Seedless raisins at 100% 
free tonnage. This means 
that the 2011 crop will not 

be subject to volume regulation and a 
reserve pool will not be created. 

This is the second consecutive year 
without volume regulation for Natural 
Seedless California raisins, the 
predominant cultivar for the world’s 
leading producer of dried grapes. The 
action is a result of the decreased 
carryover inventory of raisins from past 
years’ levels. 

In its meeting on 15 August, the 
carryover inventory was announced at 
99,977 natural condition tonnes. This 
compares with an average for the past 
ten years of 156,503t, including a high of 
over 244,033t in 2001.

Source: USDA, Foreign Agricultural 
Service Circular Series, September 2011 
Raisins - World Markets and Trade.

Figure 2. Falling stocks push unit values higher.

Strong raisin sales, heightened demand 
for Thompson seedless grapes for 
crushing, a late harvest start due to low 
grape sugar content and a surprising 
farm worker shortage are combining 
to create an early harvest time pricing 
war unlike San Joaquin Valley grape 
growers have seen for at least a decade. 

Raisin packers have offered $1,700 
per short ton ($1,874/tonne) for 
2011 Natural Thompson Seedless 
(NTS) raisins on the eve of raisin 
harvest. This is well above already 
established $1,500/ton ($1,653/t) 
as part of a two-year bargaining 
agreement signed last season. 

The new contract price is the 
highest price ever offered for a crop 
not weather impacted. The Raisin 
Bargaining Association is expected 
to approve an unusual 11th hour 
contract price increase this week.

One raisin official estimated 113,400t 
of Thompsons were diverted to green 

(wineries) on the weekend of 9-10 
September due to the thunderstorms 
that popped up in the valley. Showers 
may not have damaged many grapes 
drying in the field, but they hastened 
decisions by growers to go green to 
wineries because low sugar levels in mid-
September were increasing the green to 
dry ratio to five-to-one, the highest level 
since 1980. It normally takes about 4.5t 
green to make 1t of sun-dried raisins.

This high dry ratio is the result of a late 
crop and slower sugar development. 
Statewide, California’s grape crop is at 
least two weeks behind normal. This is 
exacerbated by the fact raisin growers 
have mid-September insurance deadlines 
to begin drying raisins or they nullify 
their insurance coverage. It’s highly 
unlikely many raisin growers passed 
up buying insurance this season with 
the price of raisins the highest ever.

Feeding frenzy
This year’s feeding frenzy for Thompsons 

is a result of more than 34,340 hectares 
(85,000 acres) of Thompson Seedless 
vineyards being pulled out in the past 
decade due to low prices and more 
attractive alternative crops like almonds.

Although raisin prices are the 
highest ever, there is a fear more 
Thompsons will continue to come 
out with other crops still more 
attractive financially in more stable 
economic commodities than grapes.

This, coupled with strong domestic 
and export raisin sales, has put raisin 
packers in a precarious situation 
of needing more raisins to supply a 
solid market. For the marketing year 
just ended, packers shipped about 
299,371t, including some carryover 
inventory needed to bid over buys 
immediately after the crop is dried.

This article was written by Harry 
Cline and appeared in Western Farm 
Press on 15 September, 2011. 



John Gray — General Manager 
Lot 1 Wargan Rd,  

Merbein South, Vic. 3505 
Ph: + 61 3 5025 6188   
Fax: +61 3 5025 6199 

Email: info@apdf.com.au    
Website: www.apdf.com.au 

NEW 
GROWERS 
REQUIRED 

APDF is offering 
record prices in 2012 
for dried vine fruits. 
Opportunities exist 

for quality growers to 
join the APDF team 
and become part of a 
100% locally owned 
and operated dried 

fruit processor. 
Loyalty incentive 
payments are also 
offered within our 

contracts.  For more 
information on APDF 

and to discuss 
potential supply, 
please contact : 

“While there is obviously a demand for 
light fruit in certain markets like Europe 
we have worked hard to develop markets 
for our high quality darker fruit as well.

“We believe that Australian fruit, whether 
it be light or dark, will demand a premium 
over imported product as long as the fruit 
is of high quality.” 

Australian Premium Dried Fruits is also 
keen to reward loyal growers who have 
been regular suppliers. A 2.5% bonus 
payment will be made on top of prices 
offered for growers who have supplied for 
three years, while a 5% bonus payment 
will be paid to growers delivering fruit in 
their fifth consecutive season.

Mr Gray said the company was 100% 
locally owned and operated with a 
strong network of quality growers. He 
said excellent personal resources were 
available, with some of the industry’s 
leading innovators already on board and 
willing to share knowledge gained over 
many years in the dried fruit industry.

To find out more about the opportunities 
to join the Australian Premium Dried Fruits 
team, contact Mr Gray at the factory on 
(03) 5025 6210, mobile: 0427 241 592, or  
Email: jgray@apdf.com.au

Australian 
Premium Dried 
Fruits has 
made an early 
commitment 
to growers, 
announcing 
record prices 
will be paid for all dried fruit lines grown 
in the 2012 season (Table 1).

“The prices reflect our positive outlook 
for the industry and will hopefully 
entice some quality growers to join us,” 
Australian Premium Dried Fruits General 
Manager John Gray said.

“We have also made a major change to 
pricing by removing the light and dark 
classification for each grade. 

“Australian dried fruit growers are 
internationally renowned for their ability 
to produce light coloured fruit and have 
been rewarded with premium prices. But 
it is more than just colour, our buyers 
recognise quality,” he said.  

Australian Premium Dried Fruits
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Early prices confirm good 
outlook for dried grapes 

           Sunmuscat            Sultana             Currants

  5 Crown $2,250  $2,150 

  4 Crown $2,100  $2,000  $2,150

  3 Crown $1,950  $1,850  $2,000

Table 1. Australian Premium Dried Fruits prices for 2012.

Ivan Shaw - part of the Australian Premium Dried Fruits team.

“We believe that 
Australian fruit, 

whether it be light or 
dark, will demand a 

premium over imported 
product as long as the 
fruit is of high quality.”

Ivan Shaw - part of the Australian Premium Dried Fruits team.
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Riverland Field days

Date set for Dried Tree Fruits Conference
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The future is bright for the Australian 
dried tree fruit industry, especially if 
growers take advantage of the benefits of 
some of the newly released varieties and 
tree management practices advocated 
by the South Australian Research and 
Development Institute (SARDI). 

This was the key message Australian 
Dried Tree Fruits Chair Kris Werner and 
Angas Park representatives told potential 
new growers at the Riverland Field Days 
in Barmera, South Australia.

The site attracted reasonable crowds 
throughout the two days, with growers 
keen to access SARDI’s Information 
Sheets on new apricot 
varieties and talk 
to representatives 
about increasing their 
plantings. Much of the 
interest came from 
existing growers with 
limited interest in 
entirely new plantings 
of apricots.

Potential new 
growers were able 
to see the quality of 
fruit obtainable with 
winning samples 
from the Dried Tree 
Fruit Awards given by 
Angas Park. This year’s 
award winners were:

Australian Dried Tree Fruits Inc (ADTF) will 
hold its Annual Conference on Tuesday 15th 
November, 2011 at the Loxton Research 
Centre, Bookpurnong Rd, Loxton. The 
conference program commences at 2pm 
and includes a range of presentations as 
well as the Annual General Meeting (AGM) 
for members.

ADTF Chair Kris Werner said Andrew 
Doecke, a specialist agronomist from 
Omnia Nutriology, would talk about stone 
fruit nutrition and Darren Graetz, Leader 
of Fruit Tree Breeding at SARDI would 
provide an update on the Apricot evaluation 
project. Horticulture Australia (HAL) Industry 
Services Manager Rowena Norris would 
also provide an overview of HAL projects 
and how the research and development 
levy has been spent.

The AGM will deal with the official business 
of ADTF Inc including finance, setting of 
membership fees and statutory research 
levy, election of grower members of the 

Apricots
 1st R.G. Watts, Lyrup, SA
 2nd Chamelae Enterprises,   
  Swan Reach, SA 
 3rd Golden Crest Gardens,   
  Blanchetown, SA
Peaches
 1st G.L. & M.J. Castle, Loxton, SA
 2nd G & L Howieson, Koraleigh, NSW
 3rd D & L Schiller, Cadell, SA
Pears
 1st JF & M & D Craker, Renmark, SA
 2nd Mexican Vale, Angaston, SA
 3rd E. Erkekli, Renmark, SA

Management Committee and a market 
report from Angas Park Fruit Company.

Mr Werner urged all growers to attend the 
conference and stay for the field walk and 
bbq. 

Committee Elections 
Two grower member positions on the ADTF 
Inc Management Committee will become 
vacant at the AGM. Incumbent members 
may stand for re-election and eligible 
members may nominate for election. 

A formal notice of the AGM and a copy of 
the official ADTF nomination form were 
posted to all members in early October. 
However, a copy of the nomination form 
can be obtained by ringing Dolores at 
Dried Fruits Australia on (03) 5023 5174. 
Completed nomination forms must be 
forwarded by Tuesday 18 October, 2011 to 
the Secretary ADTF, Phil Chidgzey, by post: 
PO Box 5042, Mildura Vic 3500, Email: 
pchidgzey@driedfruitsaustralia.org.au or 
fax: (03) 5023 3321.

Kris Werner and Colin Farey show award winning dried fruit 
samples at Riverland Field Days.



Asia Fruit Logistica continues to grow 
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The annual fresh produce exhibition in 
Hong Kong attracted over 5,300 visitors 
from 63 different countries attending the 
three-day event, making it one of the 
must see events for fruit and vegetable 
marketing in Asia. The combined exhibition 
and congress took place on the 7-9 
September at the Hong Kong Convention 
and Exhibitor Centre (HKCEC). This year 
marked an impressive 28% growth in 
attendee numbers over last year.

Some 332 companies from 33 different 
countries showcased their products and 
services at this year’s event. The majority 
of visitors were trade buyers representing 
leading importers and retailers from across 
Asia’s growing consumer markets as well 
as an increasing number of visitors and 
buyers from regions including Europe, the 
Middle East and the United States. 

Hong Kong remains a major hub and export 
destination for Australian table grapes with 
over AU$ 23 million exported in 2010/11. 
Amid pressures from a high exchange 
rate and downbeat climate conditions, the 
industry has also faced increasing pressure 
from exporters such as Chile, South Africa 
and the US who continue to expand their 
presence in Hong Kong. However Hong 
Kong remains a strong market for the table 
grape industry with over a 30% increase in 
volume exports compared to 2010. 

The Australian stand organised by 
Horticulture Australia (HAL) is one of the 
largest multi industry promotions driving 
Australian horticulture within the Asian 
region. 

The umbrella branding of Australia Fresh™ 
supports Australian horticultural industries 
whilst allowing individual exporters to 
develop their own trade and use the 
services of Australia Fresh™ to promote 
their businesses and industry at major 
trade events. The program is supported 
by trade advertising, PR, a website for 
connecting buyers and themed point-of-

over the world,” Asiafruit Magazine Editor 
John Hey said.

“Understanding these markets and their 
changing requirements, and forging the 
right relationships backed by a committed 
approach, are key to success. 

Table grape’s contribution to the Australia 
Fresh™ program also includes promotion 
at the world’s largest trade event, Fruit 
Logistica held in Berlin each year. Whilst 
this is a long way for Australians to travel, 
the modest Australia Fresh™ stand 
managed by HAL staff provided exposure 
and contact with potentially 50,000 of 
the world’s leading horticultural industry 
leaders and buyers from Europe, Asia and 
Middle East.

Australian table grapes were also promoted 
each of the six times an Australia Fresh™ 
advertisement was featured in the Asiafruit 
and Eurofruit trade magazines reaching 
more than 8,000 buyers in Asia and 
Europe. The February issue carried table 
grape feature. Fresh Plaza.com, a daily 
fresh produce e-newsletter distributed to 
over 25,000 readers carried an Australia 
Fresh™ banner each Tuesday and for six 
weeks from 15 February the banner carried 
a message that “Australian table grapes 
are harvesting now” as a call to action with 
a click through to Australia Fresh™ website 
for further opportunities to connections to 
participating exporters. 

The next Asia Fruit Logistica and Asia Fruit 
Congress takes place on 5-7 September, 
2012 in Hong Kong at the HKCEC.

The table grape industry contributed 
$40,000 from marketing levies to 
the $265,000 Australia Fresh™ trade 
marketing program (AU09505) in 2010/11, 
and is now contributing to the 2011/12 
program.

sale material that can be used for in-store 
promotions.

This year the Australian pavilion with 
its unique branding and position was 
well represented at the event with six 
horticulture industries including the 
Australian Table Grape Association (ATGA) 
and 12 exporting organisations, including 
table grape exporters BGP International, 
Southern Produce Traders, Lee McKeand 
and Simex Exports. 

This year the stand took on a more 
contemporary design and was located 
close to a major entry point to the exhibition 
hall, with excellent exposure for the 
participants on the stand.

The congress and exhibition continues to 
grow over the years establishing its unique 
status as one of the leading business, 
information and networking platform for 
the fresh fruit and vegetable trade in Asia.
This year just under three-quarters of all 
visitors attending the congress held leading 
management positions in their companies 
and more than 90% of them were involved 
in the purchasing and procurement 
decision-making process. 

The dynamic growth of the Asian fresh 
produce market was also highlighted by 
this year’s Asia Fruit Congress, which 
attracted 576 delegates from 36 different 
countries. The three-day congress was 
themed around new and emerging product 
concepts in Asian markets, including fresh 
cut produce. There was also significant 
discussion on supply and logistics and retail 
marketing developments in the different 
regions. 

A supplier spotlight on Peru also provided 
an engaging insight to the possibilities for 
this rising South American export force in 
the Asian markets.

“It was clear from our conference 
discussions that the marketing environment 
in Asia is evolving very quickly and 
becoming more conducive to developing 
different products and concepts from all 
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supermarkets. 
To address this 
problem the new 
varieties Midnight 
Beauty®, Sable 
Seedless Black® 
and Scarlotta 
Seedless® Red 
will be branded 
with their trade 
names rather than 
Perfection Fresh 
and/or co-licensee 
Costa Exchange.

The company 
has also been 
using a range of 
new promotional 
techniques including 
QR (Quick response) 
codes which are 
a type of matrix barcode which provide 
consumers with a smart phone instant 
information on the grape variety from 
the retail shelf, a Perfection Fresh mobile 
phone application (app) and social media 
Facebook and Twitter.

“I’m amazed at the interaction we have 
with consumers through the webpage and 
social media,” he said. “We hear about 
their likes, dislikes and are asked a range 
of questions about the products.”

Presentation of product is another area 
where we can expect Perfection to show 
innovation. Mr Simonetta said that United 
Kingdom and United States supermarket 
research showed loose grapes were on 
the way out and bags – particularly ziplock 
bags and plastic ‘clam shells’ – were in 
demand from retailers. 

“Retailers have indicated that in each 
carton as many as 10% of grapes are 

wasted due 
to shatter and 
there are also 
occupational 
health and safety 
issues associated 
with slippage on 
grapes that have 
fallen on the floor 
and are squashed. 
Pre-pack options 
significantly reduce 
the wastage,” he 
said. “In addition 
the packs provide 
a way to brand and 
differentiate grape 
varieties.”

The opportunities and challenges for new 
table grape varieties and grape packaging 
in the years ahead were discussed by 
speakers at this year’s GrapeConnect 
conference, Grapeconnection 2011 in 
Emerald. 

The two day event was attended by about 
80 growers and members of the table 
grape industry.

GrapeConnect Chairman Richard Lomman 
said it was good to see representation 
from Western Australia, the Australian 
Table Grape Association (ATGA), as well as 
GrapeConnect members from Melbourne, 
Sydney and Brisbane and growing regions 
throughout Queensland.

This year’s theme ‘Connecting for better 
bunches’ was aimed at giving growers 
ample time to network and providing 
a different perspective on the industry 
through a range of guest speakers. 

Michael Simonetta of Perfection Fresh 
described how the company had invested 
heavily in genetics and intellectual property 
as a way to secure supply outside the 
traditional wholesale model and as a 
means of differentiating product in the 
marketplace. After starting with Broccolini®, 
the company now has 30 proprietary 
products, including tomatoes, leafy greens, 
melons, mangoes, table grapes, juices and 
snack packs.

He said one of the core challenges facing 
the table grape industry was branding. 
He said there were too many so-called 
‘brands’ in Australia and questioned how 
many were true brands and how many 
were simply names on a box.

One of the difficulties with branding in 
Australian horticulture is that there are 
so many growers supplying too few 

New varieties, packaging among table 
grape industry’s challenges

He said there was so far a mixed reaction 
from Australian retailers, but he believed 
food safety and occupational health and 
safety issues would push the trend.

This belief was supported by Robert 
Nugan of Fresh Produce Group. He said 
that Australian supermarkets were being 
pressured about food wastage and 
litigation issues and predicted that some 
sort of grape packaging would be in place 
in the next five years.

“Category management has arrived 
in Australia and companies which can 
provide added value and services for the 
supermarket and the consumer will see a 
growth in business,” he said.

Fresh Produce Group exports, imports 
and now also grows table grapes. Mr 
Nugan said there was no doubt the local 
table grape industry was supported by 
export dollars, but there was increasing 
competition for Australian grapes in Asia 
from Peru, South Africa and Chile and 
category management will become more 
important.

He presented figures which showed Chile 
was way ahead in export volumes with 
South Africa in second place and Peru third. 
He indicated that even though Australia 
was at the bottom of the chart in terms 
of volume exported, the future in Asia still 
looked good.

On the domestic front Gunjan Tandan 
from Horticulture Australia (HAL) said that 
consumer research had shown young 
independent single people were an 
important market for grapes. Table grapes 
were perceived as a ‘grazing’ snack but 

Delegates tour the 2PH Farms citrus packing shed. Where the 
fruit of over 300,000 productive citrus trees is packed.

The field day was supported by many industry exhibitors, 
including the Biosecurity Queensland. (Left to Right) BQ staff 
Bruce Birtwell and Michael Benham talking with Wendy Stewart.



whole industry,” Mr 
Scott said.

The conference 
also included a 
field trip around 
Emerald. ATGA 
Communications 
Manager Allison 
McTaggart said it 
was great to see 
the region’s vitality 
as it recovered from 
the citrus canker 
infestation in 2005 
and more recently 
the floods of 2011.

“At Cordoma Farms 
it was fascinating 
to see how advanced the vines were 
compared to those in Sunraysia,” she said.  

“The conference provided an excellent 
opportunity to meet growers from the 

there were problems with their portability 
which packaging could help overcome. 

The industry’s national marketing 
campaign would continue to promote table 
grapes’ fun and playful image together with 
their health attributes. Libby Trickett would 
be back as table grape’s ambassador this 
year.

ATGA Chief Executive Jeff Scott discussed 
the industry’s new strategic plan which will 
be developed in the months ahead. Road 
shows are planned to give grower levy 
holders an opportunity to provide input.

Mr Scott said the Chinese protocol signed 
last year was a major breakthrough for 
horticulture market access. Farms which 
wished to export to China needed to 
register with the ATGA and understand the 
requirements, including fortnightly pest 
monitoring.

Hong Kong, Indonesia and Thailand took 
61% of Australian exports last year, or 
381,000 tonnes. There was also a large 
increase in exports to Vietnam last year.

Mr Scott said that the industry would 
benefit from introducing mandatory 
legislation across Australia for minimum 
maturity standards. He said Western 
Australia already had a system in place 
and growers were reaping the rewards. 
Returns to growers were higher because 
consumers could be confident about 
quality when they purchased the product 
and consequently they bought more fruit 
and were willing to pay more for it.

“Based on the results in WA we can expect 
that this long term goal will benefit the 

northern production areas as well as 
Queensland market wholesalers and 
businesses supplying goods and services 
to the industry. 

“We shared stories about coping with 
inundation, spraying regimes and vineyard 
quality control practices.”

Ms McTaggart recommended industry 
members from across the country find the 
time to attend next year’s GrapeConnect 
conference. “The quality and variety of 
presentations combined with the ability 
to view vineyards and have time for 
networking makes the journey worth it.”

The ATGA will upload many of the 
GrapeConnect conference presentations on 
their website (www.australiangrapes.com.
au) so all growers can view the conference 
content in their own time. 
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Save $’000’s on coolroom energy costs 
Growers could make monthly savings of 
$3,000-$4,000 on coolroom energy costs 
according to an energy audit of a fruit and 
vegetable packing facility in Queensland. 

The study, conducted by the National 
Centre for Engineering in Agriculture, 
found that a combination of operational, 
infrastructural and technical changes 
could result in significant changes 
to electrical consumption, and that 
the pay-back period for making such 
changes could be relatively short.

Rising energy prices and on-farm energy 
efficiency are now major challenges 
for the horticultural industry. Fresh 
fruit and vegetables generally require 
cooling after harvest during the summer 
months - the peak period of energy use. 

Queensland’s peak horticulture 
organisation Growcom commissioned 
a series of energy audits by The 
National Centre for Engineering in 
Agriculture to determine potential 

energy savings in a large packing 
shed in southeast Queensland. 

With a reliance on cooling systems 
such as hydro-coolers, refrigeration 
and ice-making during the summer 
months, daily electricity demand was 
found to often approach 600 kilowatts. 
Charged at a peak demand rate of $10/
kW, a packing facility could reasonably 
cost in excess of $6,000 per day to 
run throughout the summer months.

According to the study, by making 
modifications to operations and 
infrastructure, growers can reduce their 
daily energy consumption, and make 
thousands of dollars in savings each year. 

Possible energy-saving strategies include:

■ Close all cold room doors at all times.

■ Provide shade (shade sails, 
insulated roof or plant trees) to cool 
room walls and loading areas.

■ Inspect condenser fins for cleanliness.

■ Pre cool water via heat exchanger.

■ Identify and reduce base line 
consumption sources. 

The report includes a review of 
general energy use and postharvest 
refrigeration. It quotes other 
research that found “that the energy 
consumptions during the fresh chain 
is not a function of performances, 
but of the un-optimised design of 
refrigeration technology, which has been 
substantially unchanged for 60 years”. 

The report details advances in 
postharvest refrigeration including 
passive refrigeration systems, 
ammonia refrigeration, hydro-
coolers and evaporative cooling.

The Growcom report is available at www.
seq.irrigationfutures.org.au/imagesDB/
news/Rugbyenergy_audit_2011.pdf 

This article appeared in Climate Ready 
- Horticulture, September 2011 edition.

Delegates looked over the vines at Cordoma Farms.

“United Kingdom and 
United States supermarket 

research showed loose 
grapes were on the way 

out and bags – particularly 
ziplock bags and plastic 
‘clam shells’ – were in 
demand from retailers.”
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The Federal Government asked the 
Productivity Commission to review the 
operation of the Anti-Dumping system. In 
June this year, the Minister for Trade, the 
Hon Dr Craig Emerson and Minister for 
Home Affairs, the Hon Brendan O’Connor 
announced the government’s response to 
that review. 

“We will continue to work with all the 
parties involved in the anti-dumping 
system on the implementation of the 
government’s reforms through the 
new International Trade Remedies 
Forum,” Mr O’Connor said. “The forum 
will help ensure that the anti-dumping 
system continues to reflect industry 
experience and the international trading 
environment.” 

Faster resolution 

Mr O’Connor said the government’s 
improvements to the anti-dumping 
system were designed to deliver faster 
resolution of complaints about dumping. 

Staffing in the International Trade 
Remedies Branch will increase by 45%, 
from 31 to 45 staff, over the next 12 
months to ensure cases are resolved as 
quickly as possible. 

Legislation introducing a 30-day time 
limit on Minister’s decision-making has 
already passed the House. The changes 
will also enable consideration of the need 
for provisional measures at the earliest 
opportunity in the investigation, if there is 
adequate information to do so, rather than 
waiting until verifying all data, as has been 
the case historically.

Better decision-making 
He said anti-dumping cases were 
complex matters and he commended the 
work of the branch for the diligence with 
which they applied themselves to an often 
thankless task. 

The government will be providing 
additional resources to support them in 
this difficult work. Specialist knowledge 
of particular industries and particular 
countries and experts in forensic 
accounting will supplement existing staff 
knowledge in complex cases and provide 
advice on key issues. 

The government is also making significant 
changes to the appeals process. The use 
of an appropriately supported panel of 
review officers will ensure a review officer 
with appropriate skills and experience 
hears appeals in a timely manner. The 
review officer will be able to make 
recommendations directly to the Minister.

“The definition of what constitutes 
material injury caused by dumping will 
be amended to allow a more inclusive 
consideration of the impact of dumping 
on employment and investment, and I 
will issue a direction to clarify that profits 
foregone and other injury caused in new 
or expanding markets are relevant injury 
considerations,” Mr O’Connor said. “The 
branch will also clarify how it determines 
whether dumping or other factors have 
caused injury.”

Improved access 

The government will improve access to 
the anti-dumping system for Australian 
businesses by funding a Small and 
Medium Enterprise support officer. 
The officer will work with businesses, 
helping them to prepare applications, 
compile evidence that may be needed 
for investigations to be initiated, and 
working with other businesses that wish 
to participate in ongoing investigations. 

The government is working with the 
forum to determine the best way to 
resolve the particular problems faced by 
primary producers in accessing the anti-
dumping system. 

Board News

Streamlining Australia’s anti-dumping 
system 

Parties will also more easily be able to 
update measures that are already in place 
because of changes that will allow a 
partial review of these measures, instead 
of requiring a de facto reinvestigation.

Comparable countries 

The government is ensuring that 
Australia’s anti-dumping system 
is administered more in line with 
comparable countries, taking into account 
relevant cases and practices in other 
countries. 

“We are strengthening the approach to 
parties who choose not to cooperate in 
anti-dumping investigations,” he said. 
“This will ensure that parties do not 
manipulate the anti-dumping system 
by not participating or by engaging in 
selective participation, and that the 
branch has the best information available 
to make a decision about the existence of 
dumping.” 

Stronger compliance 
mechanisms 

Mr O’Connor said the government will 
ensure there are stronger compliance 
mechanisms in place, so that Australian 
industry actually gets the protection 
of measures where dumping or 
subsidisation has caused them material 
injury. 

“There will be increased monitoring of 
compliance with anti-dumping measures 
with the creation of a dedicated position 
to develop and implement an improved 
and proactive monitoring program. 
Further, the government will work with 
the forum to develop a framework to 
prevent the unfair circumvention of 
measures by the modification of products, 
sending products through third countries 
or exporters with a lower duty rate, or 
assembling parts in Australia.”

November 2011

9-11 Southern Hemisphere Congress 2011 
“Eurofruit Congress”, Lima Peru. Contact: 
Hannah Gorvin, Tel: +44 (0) 20 7501 
3725, Email: info@eurofruitcongress.
com Website: www.sh-congress.com

15 Dried Tree Fruits Conference 2011 
Contact: Australian Dried Tree 
Fruits Inc Tel: (03) 5023 5174

16-17 World Fruit and Vegetable Expo, 
London. Contact: Tel: +44 (0)1429 

864466, Email: info@wfvexpo.
com Website:www.wfvexpo.com

December 2011

3-6 Southeast Asia symposium on quality 
management in postharvest systems, 
(SEAsia2011) Bangkok, Thailand. Contact: 
Dr Sirichai Kanlayanarat Tel: +66 2 470 
7720, Email: sirichai.kan@kmutt.ac.th, 
Website: www.kmutt.ac.th/SEAsia2011 

3-6 International symposium on postharvest 
pest and disease management in exporting 
horticultural crops, Bangkok, Thailand. 

Contact: Pongphen Jitareerat Email: 
ppmd2011@kmutt.ac.th Website: 
www.kmutt.ac.th/ppdm2011  

2012

January 2012

8 New dried varieties site visit, Block 668, 
Westcliffs Ave (corner of Ropers Road), 
Cardross. 10.00AM start. Contact: Allan 
Long, Email:ajhrlong@bigpond.com. 

To add event or meeting to this diary, 
please contact Paula Smith 
drpsmith@bigpond.com

Events diary



2525

The 
Dried 

Grape 
Approved 

Supplier 
Program 

(DGASP) is the 
dried grape industry’s quality assurance at 
a grower level. In order to be accredited as 
an approved supplier, a grower must have 
completed DGASP training, successfully 
completed ChemCert training, submitted 
a spray diary for the current season and 
have been audited by their processor field 
representative.

New dried grape growers, including new 
entrants and growers who have changed 
over from the wine industry, must 
have completed DGASP training to be 
recognised as an approved supplier.

If a grower is not an approved supplier, a 
$40/tonne penalty will be applied.

Dried Fruits Australia is currently the only 
provider of DGASP training for the industry. 
Growers wishing to complete this training 
should contact Industry Development 
Officer (IDO) John Hawtin at Dried Fruits 
Australia on (03) 5023 5174 to register for 
this training program.

The next training session will be 
conducted near the end of October, but 
will depend on registrations.

BizMod for Dried Grapes
Those growers who attended the Dried 
Fruits Australia Annual General Meeting 
heard Stephen Chaffey talk about 
BizMod for Dried Grapes, a new property 
development/business scenario modelling 
program that he is developing for the dried 
grape industry. This program is based on 
the successful modelling program (BizMod 
Apricots) that Mr Chaffey created for the 
dried tree fruit industry.

A small working group is assisting Mr 
Chaffey on this Industry/Horticulture 
Australia (HAL) funded program.

When completed, the program will 
be a useful tool for growers enabling 
them to make informed decisions when 
considering the costs of redeveloping 
patches of new vines and the likely 
returns on that investment. 

The program will take into consideration 
different varieties and rootstocks as 
well as the type of trellis, calculating 
expected yields and returns. It is designed 
to provide a range of scenarios and get 
growers to think about different options 
before committing funds to redeveloping 

an unproductive patch, or expanding with 
new plantings.

BizMod for Dried Grapes will be made 
available to growers through the Industry 
Development Officer.

Dried Fruits Australia E-News
Last season all Dried Fruits Australia 
members who supplied their email 
addresses were warned of imminent 
outbreaks of downy mildew and 
forecast severe weather events. The 
service comprised information about 
the weather forecast and suggested 
spraying strategies. Members found the 
information to be very useful.

The E-news service is not just for 
seasonal warnings, but is a means for 
Dried Fruits Australia to provide timely 
communication with members about 
important information and programmed 
events in the periods between issues of 
The Vine.

If this E-news service was useful to you 
and you are aware of any member who is 
not receiving E-news or growers who are 
not members, we ask that you encourage 
them to either supply Dried Fruits Australia 
with their email address or encourage 
them to become a member of Dried Fruits 
Australia.

Be prepared
In its latest weather outlook bulletin, 
the Bureau of Meteorology (BOM) has 
declared that La Niña conditions could 
return towards the end of this year. 

The La Niña event caused record rains 
and wet spring and summer conditions in 
2010/11 growing season causing a major 
outbreak of downy mildew and botrytis, a 
disease generally unheard of in the dried 
fruits industry.

The BOM’s latest news says the chance of 
La Niña occurring again has increased due 
to continuing cooling of the central Pacific 
Ocean since early winter, but the climate 
indicators do not necessarily agree. This 
suggests that if La Niña does form, it will 
not be as strong as the 2010/11 event.

La Niña conditions increase the chance of 
above rainfall across the north and east of 
Australia, but do not guarantee it. 

The BOM’s National Climate Change 
Centre will monitor the situation closely 
and issue regular updates.

The extremely difficult 2010/11 season 
with its severe losses are still painfully 
remembered by all growers.

Because of an expected high level of 
fungal spores carried over from last 
season, growers are encouraged to take 

Drying for profit activities

Register for DGASP training 

E-news delivered timely seasonal 
warnings of imminent outbreaks of 
downy mildew and forecast severe 
weather events.

early preventative measures before any 
predicted rain event to avoid losses. 

Growers are also encouraged to monitor 
the weather sites through the internet to 
get a better understanding of the short to 
medium term predictions of rain events.

Dried Fruits Australia will also be 
monitoring a number of weather sites 
and if there is an outlook for adverse rain 
events. Dried Fruits Australia members will 
be issued weather and seasonal warnings 
through its E-news service.

New dried varieties site visit 
Allan Long has made his property 
available for growers to visit the new 
dried varieties site on Sunday 8th January, 
2012.

The site inspection begins at 10.00AM at 
Block 668, Westcliffs Ave (corner of Ropers 
Road), Cardross.

The tour will include inspection of Summer 
Muscat, Diamond Muscat, DOVine, 
Selma Pete, Merbein Seedless as well 
as several other varieties with Sultana 
and Sunmuscat as controls. All varieties 
are mature plantings on modern trellis 
systems.

Growers can also expect to see some 
variations to standard Swingarm trellis for 
consideration.

Interested growers should contact Mr 
Long if they would like to attend, Email: 
ajhrlong@bigpond.com or mobile 0409 
700 824. 
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Developing female lures for improved 
market access

Horticulture Australia (HAL) update

HAL Industry  
Services Manager,  
Rowena Norris

A significant finding was the effectiveness 
of 70% propylene glycol (PG) as a killing 
agent for use in traps with dry lures, such 
as three-component BioLure® or any of the 
male lures, including Capilure® or Cuelure. 
Greater numbers of flies were repeatedly 
found in traps containing 70% PG as the 
killing agent compared to traps containing 
malathion and/or dichlorvos (DDVP). 

The increased attractiveness of the lures 
when combined with 70% PG could be 
due to the presence of liquid, particularly 
in dry climates where flies need to seek 
out water. PG is a preferred killing agent, 
as it has relatively low toxicity compared 
to the commonly used organophosphate 
insecticides, and could be used in organic 
orchards.

Further improvements to the ingredients in 
the gel lure, or perhaps the development 
of a more effective trap that disperses 
lure odour over a greater distance, could 
see liquid lures being replaced in future. 
In the meantime, the superior efficacy of 
the liquid protein lure or orange ammonia 
lure means that these probably still remain 
the preferred lures for use in surveillance 
systems for Bactrocera species, and three-
component BioLure® the preferred lure for 
use in surveillance systems for C. capitata. 

Where liquid protein lures continue to be 
used for surveillance, it is recommended 
that a stainless steel mesh insert 
CRC30022 and DDVP pest strip be used 
with the McPhail trap to improve the 
serviceability of traps and preserve the 
integrity of fruit fly specimens. 

Where three-component BioLure® is used 
in Chempac/Suterra traps, propylene glycol 
may be a suitable alternative to DDVP 
pest strips, reducing the risk of accidental 
poisoning where traps are used in urban 
areas and facilitating the use of traps in 
organic orchards.

MT06025 ‘Developing female lures for 
improved market access’ has been 
facilitated by HAL in partnership with 
the CRC for National Plant Biosecurity, 
the Australian Table Grape Association 
(ATGA), and other horticultural industries. 
The project has been partly funded by 
the national table grape research and 
development (R&D) levy with the Australian 
Government providing matched funding for 
all HAL’s R&D activities.

Such a tool would improve our surveillance 
capability.

Two prototype lures were developed: a gel 
lure and a dry lure. The efficacy of these 
lures was investigated in comparison 
to the standard liquid protein lure (for 
Bactrocera species) and the three-
component BioLure® (for C. capitata). 

Results from the trials indicated that there 
are significant advantages to be gained by 
replacing the standard liquid protein lure 
with a gel lure for surveillance purposes. 
The gel lure developed and tested in 
this project was found to maintain its 
attractancy under a range of climatic 
conditions for a period of 6-12 weeks, 
compared to only one week for the liquid 
lure. It was easily dispensed in traps, 
did not have an unpleasant odour and 
captured much fewer unwanted insects, 
such as blowflies. 

The condition of fly specimens removed 
from traps containing the gel lure was 
markedly better than those removed from 
traps containing the liquid lure. However, 
the efficacy of the gel lure compared to the 
liquid lure was variable depending on the 
climate, fly species or crop. 

Sometimes trap captures were 
comparable (e.g. D. pornia captures at 
Kulnura, NSW) and sometimes significantly 
fewer flies were captured in traps 
containing the gel lures (e.g. B. tryoni 
captures at The Rock). Similar results were 
found with comparisons of the gel lure 
with BioLure® in Western Australia. 

Unfortunately, the prototype dry lure 
consistently performed poorly, probably as 
a result of rapid volatilisation of attractants. 

Experiments conducted in Western 
Australia demonstrated that the three-
component BioLure® is the most effective 
attractant for C. capitata, while orange 
ammonia lure performed best for 
Bactrocera spp. 

Fruit flies are 
significant pests 
of horticultural 
crops worldwide. 
In Australia 
there are two 
fruit fly species 
of economic 
concern; the 
introduced species 
Ceratitis capitata 
(Mediterranean 
fruit fly; Medfly), 
which is present 

mainly in the south-west of Western 
Australia, and the endemic species 
Bactrocera tryoni (Queensland fruit fly; 
Qfly), which is found along the coastal 
fringe of the eastern states (Queensland, 
New South Wales and Victoria). 

Australia maintains a number of certified 
fruit fly free areas, including South 
Australia, Tasmania and the Fruit fly 
Exclusion Zone (FEZ) on the Victoria/New 
South Wales border. Maintaining these 
areas free from Fruit fly and keeping 
exotic species of Fruit fly out of Australia 
is critical to retaining access to our export 
markets. 

Surveillance using Fruit fly traps is the 
principal tool used in defence against 
invading pests, but there are some fruit 
fly species that do not respond to the 
male lures typically used in surveillance 
programs. 

The current wet protein lure (McPhail 
trap) used to trap female fruit flies lasts 
less than a week in warm weather and 
is difficult to service because of bacterial 
contamination and deterioration. The 
use of these traps is under review by the 
Domestic Market Access and Quarantine 
Working Group with a view to its phase-
out - a disastrous situation if species not 
responsive to male lures (e.g. Olive fly, 
Malaysian fly) enter our region. If these 
species invade Australia they will not be 
discovered until populations have built 
up sufficiently for larvae to be found in 
fruit. Then all fruit within a certain area, 
depending on the importer, potentially the 
whole of Australia, could be banned from 
export needing very costly eradication 
procedures.

A multi-industry project facilitated by 
Horticulture Australia (HAL) (and co-
funded by The CRC for National Plant 
Biosecurity) began in 2007 to investigate 
the production of a robust female lure used 
for monitoring and capturing female fruit 
flies in both eastern and Western Australia. 

“The trials indicated 
that there are significant 
advantages to be gained 
by replacing the standard 
liquid protein lure with a 
gel lure for surveillance 

purposes.”



27

The situation
Victoria is currently facing one of the 
worst seasons for Queensland fruit fly 
(also known as QFF or Qfly) outbreaks 
and quarantine zones have been declared 
around recent outbreaks in most of 
Victoria’s key fruit-producing regions.

During the recent cooler months, the 
Victorian Department of Primary Industries 
(DPI) continued to carry out Queensland 
fruit fly management activities including 
targeted larval searches and monitoring 
high risk areas as part of its eradication and 
suppression program.

DPI will be targeting Queensland fruit fly 
outbreaks across Victoria in its continuing 
effort to suppress fly numbers. Outbreaks 
in northern Victoria continue to be targeted 
with the aim of eradicating as many flies as 
possible.

While fly numbers continue to be a concern 
in many northern Victoria and NSW areas, 
there are some promising results from 
isolated outbreaks showing a decline in fly 
numbers. Border regions are also being 
closely monitored in collaboration with 
officers from the New South Wales DPI.

DPI has been busy planning and preparing 
during the winter before the onset of 
warmer weather and the recommencement 
of Queensland fruit fly eradication and 
suppression strategies.

DPI’s Queensland fruit fly State Director, 
Stuart Holland, said all efforts to date have 
been aimed at lowering fly numbers ahead 
of the warmer months when Queensland 
fruit fly become more active. 

Working with industry 
Over the past few months DPI has been 
meeting with the Australian Table Grape 
Association (ATGA), Dried Fruits Australia, 
wine grape, stone fruit and citrus growers 
and other fruit producing industry 
representatives to discuss the Queensland 
fruit fly situation.

DPI has been updating industry 
representatives on its eradication and 
suppression work, the preferred strategy 
for the next phase of the response, market 
access issues, and the department’s 
engagement and communication efforts.

The meetings were also an opportunity 
for industry to provide DPI with their 
assessment of the eradication program 
and offer their thoughts on overcoming 
challenges. Mr Holland said that industry 
collaboration, insight and contributions are 
crucial to the effectiveness of efforts to 
eradicate Queensland fruit fly and improve 
market access opportunities.

DPI has also been working closely with 
the industry, Swan Hill Rural City Council 

DPI prepares to combat QFF 
Sunraysia Pest Free Area (PFA) and other 
regions of the State. Recently, a Mildura 
resident was fined $600 (plus court costs) 
through the Mildura Magistrates Court for 
bringing uncertified fruit into the PFA.

The role of growers
Growers can prepare for Queensland fruit 
fly outbreaks through control vehicles such 
as baiting programs, traps and the use of 
approved insecticides. Ensuring domestic 
trees, even those on commercial properties, 
are well looked after is also important.

“In order to effectively manage Queensland 
fruit fly growers will need to apply 
treatments, and our aim is to help set the 
growers up so they can deal with any 
outbreaks themselves. That way we can 
concentrate on cleaning up outbreaks on 
residential and in peri-urban areas,” Mr 
Holland said.

Growers may also need to treat produce 
under an approved Interstate Certification 
Assurance (ICA) Arrangement prior to 
consigning produce to sensitive markets. 
It is important that affected businesses 
apply for a permit and/or ICA accreditation 
(if required) with the Victorian or NSW 
Departments of Primary industries prior to 
the season starting.

ICA arrangements specify the requirements 
to mitigate the risk of Queensland 
fruit fly infestation in produce and are 
routinely audited to ensure the procedural 
requirements are being met.

Under Victorian Legislation, businesses 
are required to obtain a permit to allow 
the business to consign produce out of a 
Queensland fruit fly outbreak suspension 
area. The permit outlines the certification 
requirements for consigning produce out of 
Queensland fruit fly suspension areas.

Generally, permit conditions require a 
business to be accredited under an ICA 
arrangement or consign produce to 
Queensland fruit fly non-sensitive markets 
under secure conditions.

Another concern for DPI is the number of 
abandoned orchards and vineyards. DPI 
estimates that there were 6,680 hectares 
of abandoned orchards and vineyards 
in Sunraysia alone, or about 20% of the 
region’s irrigated horticulture.

“We know table grape growers take 
biosecurity very seriously so we encourage 
them to assist as much as possible with 
keeping the situation under control.”

He said that the DPI was also profiling 
Queensland fruit fly ‘hot spots’ and was 
working with industry to target abandoned 
orchards which may pose a risk of 
infestation.

DPI staff inspected tomatoes in 
resident’s backyard for the presence of 
fruit fly larvae.

and the Department of Sustainability and 
Environment to help some residents in a 
public housing estate remove fruit trees 
that pose a risk of fruit fly infestation in the 
Robinvale area.

Mr Holland explains that Queensland fruit 
fly management is a joint responsibility and 
this effort is a great model for the future 
management of this pest.

“DPI has been saying that residents 
with fruit tress should seriously consider 
whether they need fruit trees or whether 
they would be best removed. Reducing 
the likelihood of Queensland fruit fly 
establishing in backyards is critical for 
restoring pest area freedom.

“Working closely with property owners and 
industry in this way is crucial to reduce the 
risk of further outbreaks.”

Public awareness
DPI has also been urging industry and 
the wider community to remain diligent 
in managing Queensland fruit fly through 
public relations and advertising campaigns.

Towns across southern NSW are being 
targeted in a DPI advertising campaign in 
the lead up to school holidays reminding 
travellers to not bring fruit into Victoria.

The newspaper advertisements will 
alert people planning to spend the 
school holidays in Victoria that the state 
is currently facing one of the worst 
Queensland fruit fly outbreaks.

These advertisements are part of DPI’s 
campaign to bolster community and 
traveller support to prevent the spread of 
fruit fly and protect Victoria’s multi-million 
dollar fruit and vegetable industry.

DPI is also enforcing regulations that 
ban the illegal movement of fruit into the 
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MDC to lead irrigation 
modernisation project

Mildura Development Corporation 
(MDC) will be working closely with 
local agencies, commodity sectors and 
community groups in investigating 
regional development opportunities 
as part of a process to assist in 
securing $103 million for an irrigation 
modernisation project in the region.

“MDC appreciates and understands 
the significance and importance of 
this process that we have been asked 
to take the lead on by the Minister 
for Water, The Hon Peter Walsh. We 
aim to work closely with as many 
stakeholders as possible in gathering 
and collating regional data that will 

build the case for this project,” MDC 
Chief Executive Officer Anne Mansell 
said.

Mildura Development Corporation will 
be facilitating detailed discussions 
with irrigator groups, commodity 
organisations as well as key 
government agencies in determining 
new and existing regional development 
opportunities.

Chairman of MDC, Dane Huxley, said 
that the organisation was very aware 
of the enormous responsibility involved 
in this project and was delighted to 
have been given this opportunity.        

A range of criteria would be assessed, 
including:

■ Information on the increased 
economic and social benefit that an 
investment of this type and amount 
would provide.

■ New investment opportunities and 
sustainable crop diversification. 

■ Economic data on investment 
created through irrigation upgrades.

“We look forward to working 
on developing this project and 
investigating new and sustainable 
regional development opportunities,” 
Mrs Mansell said.

Odds firm for a La Niña in 2011
climate models, including the Bureau’s 
Predictive Ocean Atmosphere Model for 
Australia (POAMA). 

Typically peaking in spring, and in 
contrast to La Niña, a positive dipole 
event increases the odds of dry 
conditions over southeastern and 
central Australia. In other words, this is 
providing a degree of counter influence 
on rainfall to the La Niña development 
in the Pacific. Sea surface temperatures 
surrounding Australia’s north are also 
average to below average, and hence 
not as favourable for rainfall as they 
were at this time in 2010. 

Issued by the Bureau of Meteorology 28 
September, 2011.

The continuing cooling trend in the 
central Pacific Ocean since early winter 
is consistent with a developing La Niña 
event. For example, temperatures below 
the surface of the tropical Pacific Ocean 
during September are 4°C cooler than 
average in some areas. The majority of 
leading climate models predict current 
patterns and trends will continue, 
with further cooling beyond La Niña 
thresholds during the last quarter of 
2011. 

Atmospheric indicators are also 
trending towards typical La Niña values. 
Trade winds have been persistently 
stronger than normal in the central 
and western Pacific Ocean, and the 

Southern Oscillation Index (SOI) reached 
the threshold value of +8 during the 
week of the 28 September. Sustained 
values at this level are an indication of 
La Niña. 

If a La Niña does form, current indicators 
are that it will be weaker than the strong 
2010/11 event. La Niña events raise the 
odds of above average rainfall across 
the north and east of the country, but 
don’t guarantee it. The Bureau’s National 
Climate Centre will monitor the situation 
closely. 

The latest observations from the Indian 
Ocean show a positive dipole event, as 
predicted over the last few months by 

Water outlook

Expect higher flows downstream as 
G-MW water storages near capacity 

Rainfall across the region has boosted 
water storage supplies with many 
Goulburn-Murray Water (G-MW) 
storages at capacity or likely to fill 
within days. 

G-MW Manager Water Resources Dr 
Mark Bailey said that Lake Eildon and 
Lake Hume were expected to reach 
capacity by 8 October and customers 
and communities should be aware 
of the increased potential for higher 
releases to occur, especially in the 
Goulburn River downstream of Lake 
Eildon. 

“The combination of warm weather 

conditions until last week, recent 
rainfall rejuvenating inflows and 
reducing irrigation demand has lead 
to full storages at the start of October, 
a position that we haven’t been in for 
more than a decade,” Dr Bailey said. 

“G-MW does not issue flood alerts or 
provide rainfall forecasts, but there 
is the potential for higher releases 
of water downstream from G-MW 
water storages to occur over the next 
fortnight,” Dr Bailey said. 

“While we are still in the peak inflow 
period with less airspace available 
in water storages, we are keeping a 

close watch on Bureau of Meteorology 
forecasts and the operation of water 
storages, that are monitored 24 hours 
a day, 7 days a week,” Dr Bailey said.   

“There’s a balance between storing 
customer’s water held in these 
storages and anticipating potential 
rainfall and the impact that this 
can have on storage volume. Pre-
releasing water where we have the 
infrastructure capable of doing so 
is normal practice and is within the 
operating rules that G-MW as the 
water storage manager must adhere 
to,” Dr Bailey said. 
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In response to the 2008/09 national 
review of drought policy, the Australian 
and Western Australian Governments 
announced a pilot of drought reform 
measures in part of Western Australia. 
The budget for the one-year pilot was 
$23 million, with $18 million contributed 
by the Australian Government and 
$5 million by the Western Australian 
Government.

Other drought support measures provide 
crisis support to farm businesses 
experiencing drought, rather than 
assisting farm business managers to 
better prepare for drought. The pilot 
was to test measures designed to better 
support farmers, their families and rural 
communities in preparing for future 
challenges. It also trialled services for 
farming families and rural communities 
that were designed to provide more 
effective social support.

In February 2011, the Australian and 
Western Australian Governments 
appointed an independent panel to 
assess the efficiency, effectiveness, 
appropriateness and preliminary 
outcomes of the pilot measures. The 
panel, chaired by Mick Keogh, completed 
its assessment in August 2011. The 
following is a summary of its findings.

The Drought Pilot Review Panel visited 
a number of communities across the 
pilot region to talk with pilot participants 
and met with program delivery partners, 
industry organisations, banks, Australian 
and State Government agencies and other 
interested parties in Perth and Canberra.

During the pilot program, almost 400 
farm businesses developed or updated 
strategic farm plans as part of the 
Farm Planning program, over 120 farm 
businesses received Building Farm 
Businesses grants of up to $60,000, 
and over 400 farm families experiencing 
financial hardship received Farm Family 
Support (income support). Social support 
services were also provided to those in 
need across the pilot region.

The panel believed that an income 
support safety net for farm families 
in hardship based on demonstrated 
individual need, rather than a climatic 
trigger, should be the foundation of any 
future national drought policy. 

They considered the Farm Family Support 
program to be an appropriate means of 
providing this safety net. The emphasis on 
mutual responsibility to help farm families 

to realistically assess their financial 
position and take steps to become 
more self reliant is a critical element of 
the safety net. This safety net should 
also be complemented by adequately 
funded social and mental health support 
programs that are available at all times, 
not just during drought or other crises. 

The panel noted the strong demand for 
the social support services available 
during the pilot and believes this reflected 
an underlying demand for mental health 
services, counselling and other social 
support services that had not been 
previously met. Providing outreach 
services is an integral part of tailoring 
social support services to farm families 
and rural communities and should 
continue.

Furthermore, the panel suggested 
that social support services should 
be embedded in rural communities - 
making them available alongside existing 
community services and at community 
events - to increase people’s confidence 
in accessing them.

The panel recognised the importance of 
farm businesses maintaining adequate 
financial resources to manage risk. 
To this end, farmers should continue 
to be encouraged to utilise the Farm 
Management Deposits (FMD) scheme, 
which provides tax incentives for farmers 
to put money aside in good times to draw 
on during the tough times. 

The panel concluded that the Farm 
Planning program dealt with appropriate 
and important aspects of running a 
farm business. While the program 
provided a good starting point for farm 
businesses looking to improve their 
practices, pathways and incentives to 
encourage ongoing training and farm plan 
implementation are needed.

While the grants available under the 
Building Farm Businesses program 
were a strong incentive for farmers to 
participate in the Farm Planning program, 
the panel considered most of the funded 
activities were unlikely to help farm 
businesses prepare for future challenges 
such as drought, climate variability and 
reduced water availability.

Some activities funded by Landcare 
Adaptation Grants will have lasting public 
benefits, such as the establishment and 
protection of native vegetation, and the 
repair of degraded land. However, many 
of the activities funded by these grants 

appear to have predominantly private 
benefits. Better alignment with existing 
natural resource management priorities 
and programs is needed to ensure that 
funded activities deliver clear and lasting 
benefits for the community.

The Farm Exit Support program received 
a degree of interest but, as for previous 
exit programs, the panel noted that exit 
packages alone are not an inducement to 
leave farming for most farmers because 
they do not address the non-monetary 
reasons why farmers prefer to remain on 
their farms. The Beyond Farming program 
sought to address the non-monetary 
reasons for staying on-farm but the panel 
felt the program needed more time to 
become integrated into the community.

The panel noted interest expressed in 
multi-peril crop insurance and other 
risk management approaches and that 
commercial companies were looking to 
establish more risk products for farm 
businesses.

The panel heard from many program 
participants, service delivery agencies 
and interested observers that badging 
the pilot as ‘drought’ support hindered 
uptake and interest. The panel’s 
recommendations on income and social 
support measures reflect its view that 
these programs should be available 
irrespective of seasonal conditions.

The panel concludes that the following 
measures would represent a robust future 
policy platform:

■ An income support safety net for farm 
families in hardship that is available 
based on demonstrated individual 
need. 

■ The permanent presence of social 
support services delivered via outreach 
to people in rural communities. 

■ Continuing opportunities to engage in 
and implement strategic farm business 
planning. 

■ Ongoing access to the FMD scheme 
and existing tax incentives for primary 
producers. 

Commonwealth, state and territory 
agriculture ministers are scheduled 
to discuss the next steps for national 
drought policy reform at the upcoming 
Primary Industries Ministerial Council 
meeting on 28 October, 2011.

WA pilot helps shape national drought 
policy reform
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Korea and Japan potentially opening 
boarders in the coming years.

Quality
Australia has the competitive edge on 
actual and perceived quality. 

Australia’s reputation for quality is 
a great asset; with a major importer 
in Singapore reporting that “once 
consumers know that the fruit is 
Australian they generally don’t ask 
further questions about sweetness”. 
However according to interviewed 
importers, Australia’s actual 
competitive advantage in quality has 
been diminishing in recent years as 
the quality of table grapes from Chile 
and South Africa continue to improve; 
Australia’s competitive advantage 
from interviewed importers was 
reported to come down to lower levels 
of degradation and spoilage in transit 
- relatively short shipping time and, 
according to Indonesian importers, 
better packaging.  

If the quality gap is narrowing, 
table grapes have to be more than 

There is significant market potential 
across Asia for the ‘snack food of 
choice’ - table grapes. This potential 
and opportunity is no secret, the 
United States has invested heavily in 
Asian markets, and other Southern 
Hemisphere suppliers have diverted 
a greater portion of shipments and 
marketing spend to Asia. 

Australia’s ability to capitalise on this 
market potential will depend on our 
understanding of: the diverse range 
of markets in Asia, our competitors, 
and our own limitations and strengths. 
With this in mind, the Department 
of Primary Industries Victoria is 
conducting interviews with key Asian 
fruit buyers, assessing Australia’s 
competitiveness compared to Chile 
and South Africa. 

Market share
Australia’s traditional export markets 
are more exposed to Chilean and 
South African table grapes than ever 
before. Australia has maintained 
the greater share in the Vietnamese 
market, yet has now been overtaken 
by the gradual rise of South Africa in 
Singapore and Malaysia, and Chile in 
Indonesia and Thailand. Chile has also 
increased its dominant market share 
in Hong Kong, while Australia has lost 
market share. 

The change in market share 
dominance is not necessarily 
devastating for the industry. The 
price received (free on board (FOB)) 
for Australian product is higher now 
than it was 4-5 years ago; volumes 
of Australian product is similar to 4-5 
years ago in our top three markets - 
Hong Kong, Indonesia and Thailand; 
and there are new prospective 
markets to venture into, with China 
recently opening up, and South 

unblemished, consistent, high brix 
and presentable in-market; importers 
allude to the need to align varieties 
with markets at an acceptable price. 
This is particularly the case in new 
markets where trading on a reputation 
is not an option. 

Timing, variety and price
In 2010/11 Chile’s average Free On-
Board (FOB) price across Asian markets 
was $1.55/kg; South Africa’s was 
$2.06/kg; and Australia’s average price 
was $3.20/kg (Figure 3). 

Willingness to pay varies by timing, 
variety and by market. All markets pay 
a premium for fruit on the shoulder 
season, particularly November through 
to February. South Africa takes 
advantage of the price premium in 
Hong Kong, Singapore, Malaysia and 
Indonesia; Chile takes advantage of 
the premium offered in South Korea; 
in a good season, Australia has taken 
advantage in Hong Kong, Thailand, 
Indonesia, Singapore, Vietnam and 
Thailand.

Insights into the counter-seasonal 
market of Asia

By Simon Fraval

“Average FOB price 
for Australian table  

grapes has increased 
from $2.31/kg 

2006/07  to $2.68/kg 
in 2010/11.”

Changing market share

Figure 1. Singapore imports of counter-seasonal 
grapes - market share shift from 2003/04 to 
2010/11.

Australia’s market share 
in Singapore has declined 
steadily from 66% in 2003/04 
to 27% in 2010/11 (Figure 
1). South Africa’s share has 
increased steadily from 24% 
in 2004/05 to now having a 
greater portion of the market 
at 59%. This is a similar story 
in the Malaysian market. 

Australia is still in a relatively 
strong position in Indonesia. 
Export volume and value is 
similar to 2005/06 levels 
(Figure 2), and in this case 
the loss of market share can 
be partly attributed to the 
significant increase in volume 
of Red Globe grapes from 
Chile. 

This is a similar story to 
Thailand. Australian export 
volume and value are similar 
to 2004/05 levels, where a 
mass of Chilean Red Globe 
have entered the market.

Figure 2. Indonesian imports of counter-seasonal 
grapes - market share shift from 2003/04 to 
2010/11.



31

There’s always better value at CRT.
www.crt.com.au

We know Horticulture

Your CRT Local Bloke can offer you 
unparalleled protection against powdery 
mildew, downy mildew and Botrytis.

X
a

v
26

40
1_

09
11

_T
v

QUEENSLAND
BUNDABERG 07 4152 4166
MAREEBA 07 4092 1174
STANTHORPE 07 4681 2055

NEW SOUTH WALES
COLLEAMBALLY  02 6964 1933 
GRIFFITH  02 6964 1933 
YENDA 02 6968 1268

VICTORIA
BACCHUS MARSH 03 5367 3066
GEELONG NORTH  03 5278 7888 
IRYMPLE 03 5024 7371 
MELTON 03 9743 5644
RUTHERGLEN 02 6032 9533

WERRIBEE SOUTH 03 9742 1600 
YARRA GLEN 03 9730 1611

TASMANIA
HOBART 03 6235 1444
LAUNCESTON 03 6344 8322
ULVERSTONE 03 6425 2188
YOUNGTOWN 03 6343 1666

SOUTH AUSTRALIA
MCLAREN VALE 08 8323 8339 
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For optimum disease control and  
grape quality in your vineyard,  
implement the 3-2-1 approach.

3. Controls three major grape diseases

2.  Two Fungicide Groups – Group 11 & 7 
Two Products – Cabrio & Filan

1.  apply early flowering in a tank  
mix for one solution

Implement the 3-2-1 approach  
today for disease control you  
can count on.

For more information email: hortifocus@ruralco.com.au

In terms of variety, “Red Globe is now 
a commodity market” according to 
one Hong Kong importer. Similarly, an 
Indonesian importer commented that 
“the demand for premium products 
is increasing. Customers are looking 
to importers for new products”. 

Figure 3. Average FOB price for table grapes across Asia monthly (A$/kg). Note: 
Outliers in this chart have been removed. Outliers are defined as prices received 
where the volume is not of a commercial amount. Statistics are based on respective 
export declarations, and may be subject to error.

Responding to this, Chile is increasing 
its production of Crimson Seedless, 
Flame Seedless and Sugraone, and 
more South African Black Seedless is 
being promoted in-market. Some of 
these varieties have the dual benefit of 
getting to market earlier in the season 

and being more suited to the tastes of 
Asian consumers. 

The take home messages here are that:

■ Loss of market share is not loss of 
market position.

■  Establishing and maintaining a 
reputation based on quality is 
becoming more important in key 
export markets.

■ The ability of exporters to achieve 
premium prices is likely to be in the 
timing, and having the ‘right’ variety, 
as well as other competitiveness 
factors.

The full research findings will be 
available in November, titled ‘Southern 
Hemisphere Fruit Exports to Asia: An 
Industry Competitor Analysis’. This 
article has drawn on four of the ten 
competitiveness factors identified in 
this research. To receive a copy of the 
full report please email Simon Fraval at 
the Department of Primary Industries, 
requesting to be included on the mailing 
list Email: simon.fraval@dpi.vic.gov.au

Simon Fraval is a Project Officer for 
Market Access and Competitiveness 
with Farm Services Victoria.



Chemical use and compliance with MRLs
By Steven Field

be used in accordance with the old label 
commenced ended on 25 July, 2010. 

After that date the following label 
statement came into effect – “DO NOT 
apply to turf, grapes, cucurbits (including 
melons), citrus fruit, custard apple, mango, 
pome fruit (apples or pears) or stone fruit 
(including cherries)”. Under S19 (3) of 
the Agricultural and Veterinary Chemicals 
(Control of Use) Act 1992 it is illegal to use 
a chemical contrary to a prohibitive label 
statement i.e. against a DO NOT statement.

The existing APVMA MRLs currently remain 
in place in order to appropriately manage 
stored commodities that were treated 
before the use was illegal such as apples 
and pears in controlled atmosphere (CA) 
storage. When the table grape MRL is 
removed any produce treated that contains 
a detectable residue will no longer comply 
with the MRL standards.

A sample of growers whose produce 
returned carbendazim detections were the 
subject of a chemical use audit. All growers 
audited admitted to using carbendazim 
products, with all growers also stating that 
they were unaware of the changes initiated 
by the APVMA.

There were also several instances of 

Victorian Department of Primary 
Industries (DPI) Chemical Standards 
regularly conducts testing of Victorian 
grown produce to ensure compliance 
with relevant Maximum Residue Limits 
(MRLs) set by the Australian Pesticide and 
Veterinary Medicines Authority (APVMA) 
and Food Standards Australia and New 
Zealand (FSANZ). The purpose of this 
testing is to determine if agricultural 
chemicals are being used according to 
good agricultural practice (GAP). Table 
grapes were targeted for analysis during 
the 2010/11 program and 100 samples 
were taken from 83 different growers.

Results show that a small percentage of 
table grapes contained residues of the 
fungicide carbendazim, sold under various 
product trade names such as Farmoz 
Howzat, Nufarm Spin Flo, or CropCare 
Bavistin. In the main these residues 
complied with current MRL Standards, 
however carbendazim must no longer be 
used on table grapes.

Carbendazim was the subject of a 
review conducted by the APVMA, and 
the preliminary findings were released in 
January 2010. The review commenced 
after the Office of Chemical Safety and 
Environmental Health (OCSEH) informed 
the APVMA of concerns they held regarding 
carbendazim exposure and developmental 
abnormalities in experimental animals.

In January 2010 the APVMA issued a 
suspension notice which phased out the 
use of carbendazim on certain crops, 
including table grapes. A six month phase 
out period, whereby existing stocks could 

spray records that did not comply with the 
minimum legal standards mandated by 
the Agricultural and Veterinary Chemicals 
(Control of Use) Regulations 2007. The 
non-compliances were mainly related to 
lack of recording of herbicide use or of 
the weather conditions (wind speed and 
direction).

Clearly, the use of carbendazim on table 
grapes cannot continue. MRLs will be 
removed by the APVMA and FSANZ, 
meaning that any treated produce will be 
able to be restricted from sale.

To help safeguard the integrity of the 
Australian table grape industry, the industry 
must ensure agricultural chemicals are 
used appropriately and that residues 
comply with the relevant MRLs for the 
domestic or international markets.

To achieve this, the Australian Table Grape 
Association (ATGA) and Victorian DPI have 
entered into an Industry Action Plan, the 
aim of which is to educate growers about 
the recent changes. DPI will be working 
with all levels of the industry including 
the APVMA, manufacturers, resellers and 
agronomists to establish why growers 
were unaware of the recent changes. 

The industry should also consider an 
industry supported residue monitoring 
program aimed at detecting residue 
risk issues so that they can work with 
regulators to educate growers and 
ensure the risk of adverse outcomes are 
minimised.

Steven Field is a Senior Chemical 
Standards Officer with Victorian DPI, 
Chemical Standards Field Services.
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BA release final IRA for Chinese table grapes 
Biosecurity Australia has released their 
final Import Risk Analysis (IRA) report for 
table grapes from the People’s Republic 
of China. 

The report tables a number of pests for 
which quarantine measures have been 
introduced to enable the Chinese table 
grapes entry to the Australian market 
place.

Biosecurity Australia reported that no 
appeals were submitted during their 
consultation for this importation. They 
consider that the risk management 
measures put forward in this final report 
will achieve Australia’s appropriate level 
of protection against identified quarantine 
pests. 

The quarantine measures include 

China under an off-shore verification 
arrangement to inspect and verify all 
consignments prior to export. The off-
shore verification arrangement is to be 
used for at least the first season of trade 
and is subject to review after substantial 
initial trade has occurred and AQIS is 
satisfied with the systems in place.

Australia and China will now develop a 
detailed operational protocol (including the 
work plan and work instructions) which 
will need to be approved by Biosecurity 
Australia and AQIS before any import 
permit can be issued. 

The Final import risk analysis report for 
table grapes from the People’s Republic of 
China is available at www.daff.gov.au/ba.

sourcing fruit from registered vineyards 
and a combination of risk management 
measures and operational systems 
to reduce the risk associated with 
the identified quarantine pests. 
These include pest free areas, pest 
free places of production, vineyard 
control and surveillance, vineyard and 
packing management, fruit bagging, 
and inspection and remedial action if 
quarantine pests are detected. 

These measures will be supported by 
an operational system that maintains 
and verifies the quarantine status of 
consignments to Australia, through 
inspection by the Australian Quarantine 
and Inspection Service (AQIS). 

An AQIS officer will be present in 
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and Asia in the next few years would be 
able to afford table grapes?

“In a post-recessionary environment, 
there are three marked consumer 
trends: a greater search for consumers 
for value – which can be defined as the 
appropriate balance between the cost of 
purchase weighed against the benefits of 
consumption; a desire to regain control of 
the health and well-being of the family; 
and an acceptance that the days of 
profligate indulgence are over and small, 
affordable rewards are more appropriate 
for the challenging economic times,” he 
said.

In the UK fresh fruit market, table grapes 
have performed well versus most other 
produce items, although fresh berries 
have been the stellar category.

In retail value terms, berries were the 
Number 4 category in 2005, worth £397 
million. By 2011 they had risen to the 
Number 1 position (£764 million), a 92% 
increase in retail value over this period. In 
contrast grapes have seen a 44% growth 
in retail value over the same period and 
are currently in Number 4 position. 

The factors underpinning the success of 
fresh berries in the UK market include:
■ Strong positive image of berries in the 

mind of consumers.
■ Strawberries are perceived to be ‘grown 

at home’, and not imported.
■ Capitalising on the health and well-

being mega-trend.
■ A strong industry-led public relations 

program that runs year-around.
■ Well-structured product tiering at retail, 

with a ‘Good’ (low-priced), ‘Better’ 
(regular quality) and ‘Best’ (premium) 

consumer offer in 
the UK and berry 
product category 
management in 
the US.
■ Strong 
retailer support, 
especially in peak 
seasons.
■ Extended 
seasons with 
covered crops.
■ Consumer-
driven, private 
sector-led 
R&D initiatives 

Consumer mega-trends favouring 
products that are healthy and natural 
should favour fresh produce companies, 
yet in many developed countries families 
struggle to come anywhere close to 
the recommended 5-a-Day portions of 
fruit and vegetables. This was the key 
message from Professor David Hughes 
from Imperial College, London as he 
addressed the Australian Table Grape 
Conference.

“Fruit is seen by some as relatively 
expensive, inconvenient and fiddly to 
prepare,” he said. “In the United Kingdom, 
half of the population never eat an apple 
or grapes, and many consumers are 
much more likely to drink their fruit in a 
smoothie or snack on a fruit confectionary 
bar than consume the raw product.” 

He said that in the 1990s and early 2000s, 
food prices were relatively stable, but the 
situation had changed and food prices 
were expected to be more volatile. As food 
price inflation threatens lower income 
consumers cut back on discretionary 
purchases which can include table 
grapes.

Given developed countries have an ageing 
population that overall is in decline, he 
asked if the population growth in Africa 

Driving category growth for table grapes:
what do shoppers value and are willing 

to pay more for in fresh fruit?

looking for mainstream and premium 
proprietary varieties with better shape, 
flavour, shelf-life.

■ A well-structured supply base with few, 
well-resourced companies servicing the 
major supermarket chains. 

“Table grapes run the risk of becoming 
‘commoditised’ where the sole form of 
product promotion is on price reduction,” 
Professor Hughes said.

“Yet, grapes can and should have the 
level of success experienced by fresh 
berries in both the UK and US markets: 
they are fresh/natural; a favourite 5-a-Day 
fruit which are convenient to consume 
and children-friendly; very snackable; 
with decent shelf-life and affordable for 
mainstream shoppers. 

“The only notable downside is the 
perception held by some female shoppers 
that grapes are high in sugar and, 
therefore, fattening.” 

A starting point for improved category 
performance is for grape suppliers to have 
a substantially improved understanding 
of shopper behaviour and factors driving 
demand for differentiated grape products. 
Shoppers are not a homogenous bunch 
– different segments respond more 
enthusiastically to fresh grape products 
that meet their specific segment needs.

Professor Hughes said he was 
disappointed with the presentation of 
table grapes. “There is no differentiation 
of varieties or quality, just a pile of grapes 
all stacked up.”

xgrapexpectations
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Compared to this berry display at Driscoll’s, table grape 
presentation could be much improved.

In a nutshell:
■ Globally we want a balanced customer 

portfolio, domestic developed and 
emerging markets, but we need to find 
the point of different. In fresh produce 
we fail to gain the leverage from our 
intrinsic natural and healthy halo.  
Continuing global food price inflation 
will be challenging for discretionary food 
purchases like grapes. Retailer buying 
pressure is/will be relentless.

■ Grapes are worthy fruit, but so are 
clergymen – more story and sparkle in 
new product development, retail display 
and PR.

■ Look and learn from best practice in 
other fresh food areas, particularly fresh 
processed/prepared. 



work well on this 
demographic 
that also identify 
with nostalgic 
memories from 
heritage varieties 
and are interested 
in the local 
and seasonal 
messages.”

The Tesco 
research (Figure 
2) also showed 
a difference 
between the 
life style of 
consumers that 
purchased green 
and black/red 
grapes. 

“Green 
grapes are 
overwhelmingly 
kids choice, and 
to a degree finer 
foods,” he said. 
“But black grapes 
are seen as high-
fluting and the 
main consumers 
were categorised 
as finer food.”

He said the 
squeeze between 

grower costs and grower returns seems 
inexorable, yet the downward price (in 
real terms) spiral is not inevitable. Steps 
to improve growers’ competitive position 
include:
■ Supplier consolidation – fewer, larger, 

smarter;

He presented information on Tesco’s 
life stage segments for consumers of 
table grapes (Figure 1) and like Australia 
found younger and older families are 
substantially more likely to buy grapes 
than older adults or young adults. 

“This tells me mums buy grapes while 
they have kids,” he said. “But when the 
kids leave home the parents stop buying 
grapes until they retire and the kids don’t 
buy grapes until they have their own 
family. There is certainly a big opportunity 
to market to the kids leaving home, 
particularly males who generally eat less 
fruit.”

He suggested positioning table grapes 
as an ‘on the go’ energy snack for older 
folk and/or ‘hip’ fruit for health conscious 
young executive.

With about 57% of Aussie households 
consisting of two people or less, table 
grapes could be very appealing to the 
aging boomer and older shopper who was 
eating less, but wanted to eat better, he 
said.

“But these older shoppers want large and 
clear promotional signage, pack sizes 
for one that are easy to open for arthritic 
fingers and have large print that is easy 
to read both on the pack and on the shelf. 
Strong health and well-being’ hooks’ 

■ Exercise more supply control through 
proprietary variety ownership, supply 
chain ‘clubs’, for the brave and well-
resourced branding;

■ Supermarkets are big and they can and 
do bully – regulation of their behaviour 
is appropriate in highly concentrated 
markets;

■ Seek a better consumer portfolio 
balance by exploring new routes to 
consumers;

■ Move closer to the consumer with 
value-added products in concert with 
‘smart’, experienced partners;

■ Improved supply chain co-ordination as 
commercial success requires concerted 
action;

■ Producer/distributor PR/promotional 
programs that focus on provenance, 
seasons, stories and not just on price 
reduction.

“Market power is polarised between life 
science companies who have ownership 
of genetic rights and the major global food 
retailers and food service firms who have 
ownership of information and shopping 
behaviour,” he said. “Everything else gets 
squeezed out unless they have something 
that is unique and special.”

He talked about fresh produce displays 
being brilliant theatre with bulk displays 
having a high impact; however there was 
no sizzle, no pull to the grape displays in 
Australia and clearly the industry needed 
to do more.

“For fresh produce, appearance, taste, 
smell and price point are all paramount, 
but what about the story?,” he said. 

“It’s intriguing how people’s interest in the 
produce they consume has grown and 
we need to communicate this story to the 
shopper - who is the hero/heroine?, what 
is the country of production?, the region/
local area where it was grown and even 
the farmer himself/herself. Consumers are 
also interested in the produce itself, its 
variety, how it was grown and processed, 
eg. handpicked and any association with 
heritage or tradition.”

“It is time for table grape producers and 
their immediate distributors to work with 
fruit retailers and put much more ‘sizzle’ 
into the grape category. 

“Grapes are seen as worthy fruit, but 
vicars and social workers are seen 
as worthy, too. It is up to the industry 
to create excitement and pizzazz 
surrounding this great category which has 
so many intrinsic advantages to excite 
shoppers and their families.”

Further information contact: Professor 
David Hughes, E-mail:  profdavidhughes@
aol.com
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Figure1. Index of Tesco Club Card Customer Purchases of green 
and black/red grapes by life stage. Source: Dunnhumby, 2011.

Figure 2. Index of Tesco Club Card Customer Purchases of green 
and black/red grapes by lifestyle. Source: Dunnhumby, 2011.

Advertisements like this for Whole 
egg mayonnaise help tell a story that 
consumers can identify with.
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French connection
Australia as it seemed so different 
to France. Other students had 
recommended the Mansells so I chose 
to undertake my internship in the 
Mildura area.”

During her time at EI Purpan Ms 
Deberry will complete four foreign 
internships totalling 18 months. If 
successful she will be awarded the 
diploma of engineer at the completion 

of her five years study.

Mansell Farms Colignan has been Ms 
Deberry’s Australian home with Robert 
and Julie Mansell hosting her at their 
citrus operation.

Australian Table Grape Association 
Communications Manager Allison 
McTaggart was introduced to Ms 
Deberry by Mary Cannard from the 
Murray Valley Citrus Board when they 
travelled to Swan Hill for a Victorian DPI 
Horticultural Industry Network meeting.

“I asked Léa if she would like to be 
involved in the event management 
of our conference to enable her to 

For French agricultural student Léa 
Deberry, the wrap up of Australian 
Table Grape Conference concluded a 
three month internship in Australia.

Ms Deberry is in her second year of 
five year degree at L’Ecole d’Ingénieurs 
de Purpan (EI Purpan), a premier 
agricultural engineering school near 
the city of Toulouse in south-western 
France. She was one of 187 second 
year students who elected to take their 
three month internship in one of five 
English-speaking countries.

“Australia was my first choice,” she 
said. “I have always wanted to visit 

meet local growers and international 
representatives of the table grape 
industry,” Ms McTaggart said. “She 
embraced the opportunity and we 
welcomed her assistance. 

“Hosting a national conference requires 
all hands on deck and the experience 
was mutually rewarding.”
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Changes in chemical registration status
There have been a number of 
significant changes to the way certain 
chemicals can be used by grape 
growers.

The Australian Pesticide and 
Veterinary Medicines Authority 
(APVMA) has responsibility for the 
registration of agricultural chemicals 
throughout Australia. This means 
that before a chemical can be made 
available to growers for use it has to 
pass several assessments, such as 
making sure it works in the manner 
it claims and that it does not have 
unintended side effects.

Over a period of time issues can 
come to light that were not identified 
when the product was first registered. 
These issues are commonly dealt 
with by the APVMA’s Chemical Review 
Program, which can conduct a 
comprehensive review of the issues in 
question. 

As part of a completed review there 
may be changes made to the way 
the chemical can be used. Several 
reviews have been completed recently 
that have made a number of changes 
to the use of certain chemicals by 
grape growers.

registrant. This action led to the 
registration cancellation of all 
parathion-methyl products, such 
as Parashoot 500 EC Insecticide, 
Parashoot CS Insecticide or 
Campbell Penncap-M Flowable 
Microencapsulated Insecticide. 
Growers have until 26 July, 2013 to 
use up existing stocks of parathion-
methyl, after which continued use will 
be illegal.

The active constituent carbendazim 
has also been the subject of an 
APVMA review, the results of which 
are discussed in detail elsewhere 
in The Vine. In summary the use of 
carbendazim on grapes is now illegal 
throughout Australia.

It is important that growers are 
aware of any changes made by the 
APVMA to the registration status of 
chemicals. This will assist growers 
comply with any restrictions imposed 
on the use of the chemical, and 
help protect Australia’s valuable 
international reputation as a clean 
and green producer of quality fruit 
and vegetables.

The APVMA review into the active 
constituent dimethoate is rapidly 
being finalised. The most significant 
changes likely to occur are in relation 
to the use of dimethoate on a number 
of commodities for the control of 
Queensland Fruit Fly and other pests. 
The APVMA have released a list of 
uses proposed for suspension (www.
apvma.gov.au/products/review/
current/dimethoate_a_z.php) which 
includes suspending dimethoate use 
on a range of commodities, including 
grapes. 

Should the proposed list be confirmed 
at the completion of the review then 
growers will need to use a recognised 
alternative treatment. The details of 
alternate treatments available under 
Interstate Certificate Assurances 
(ICAs) can be discussed with your 
local authority e.g. VIC DPI Plant 
Standards on (03) 5051 4618 or NSW 
Industry and Investment on (02) 6938 
1976. 

The active constituent parathion-
methyl was also the subject of an 
APVMA review, however before the 
review was finalised the registration 
for the active constituent was 
cancelled at the request of the 
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an important part of the 
diet and imported fruit is 
considered a luxury and 
often given as gifts to 
others. With increasing 
wealth local fruit 
consumption has risen, 
with less exports and more 
imports. 

China imported 75,193 
tonnes of table grapes 
in 2009/10, an increase 
of 60% compared to 
2007/08. Chile supplied 
almost 60% of imported 
grapes by volume followed 
by the United States with 
30%. Other southern 
hemisphere suppliers 
include Peru, South Africa and Mexico.

The Chinese government signed off 
a protocol in October 2010 to grant 
access for Australian table grapes. This 
provides Australian table grape growers 
with the potential to increase exports 
of table grapes via new importers and 
ports in central and northern China 
and to better brand and promote our 
grapes. 

Peak demand for imported southern 
hemisphere grapes is from March to 
May (coinciding with Chilean grape 
supplies). Opportunities exist for early 
ripening Australian grape varieties in 
February, before Chilean supply has 
accelerated and as South Africa and 
Peru are concluding their supply. There 

North Asian markets including 
China, Japan and Korea offer strong 
opportunities for export growth of 
Australian table grapes. For the 
past eight years the Australian Table 
Grape Association (ATGA) has been 
actively working on market access 
for Australian table grapes into these 
markets. 

The Victorian Department of Primary 
Industries (DPI) has been partnering 
with the ATGA and Department of 
Agriculture Fisheries and Forestry 
(DAFF) to assist with gaining legal 
access into these markets and to 
develop market entry strategies. 

Each market needs to be approached 
on a strategic basis to develop 
consumer acceptance and market 
penetration. To help achieve 
this the DPI Market Access and 
Competitiveness team have developed 
business and government networks in 
these markets to gain an understanding 
of product specifications, government 
policies, market trends and supply 
chain issues relevant to achieving 
market expectations. 

A summary of the issues relevant 
to exporting grapes to North Asian 
customers was presented to the 
delegates at the 8th Australian Table 
Grape Conference in Mildura.

China
China has an expanding population 
of 1.3 billion consumers (almost 
20% of the world) that are becoming 
increasing affluent. Fruit is considered 

Insights into table grape consumption 
in North Asian markets
By Ross Clarke, Bryan Balmer and Stephen Baud

are also opportunities for late ripening 
fruit through to late July.

The current supply chain is fragmented 
and fruit is often handled four to 
five times before getting to the 
consumer. However modern retail 
formats including supermarkets and 
hypermarkets are becoming more 
popular and are starting to take 
consumers away from traditional wet 
markets.

China is a fast moving market and 
its consumers and importers are 
prepared to pay the highest prices in 
the world for premium fruit (sometimes 
expectations are not met).

The market requires attractive 
appearance, sweet taste, even size 
berries (Crimsons 15-19 millimetres 
up to 20mm, but no more than 21mm, 
Red Globe 26-28mm and Thompson 
Seedless 26-28mm), good colour 
(Crimsons must be full red; Red Globe 
must be bright red and Thompson 
Seedless must be green, not yellow), 
crisp and crunchy texture, good bloom 
coverage over fruit and premium 
quality. 

Australian grapes are more expensive 
than other southern hemisphere 
suppliers and importers expect better 
quality from us.

Horticulture products in China are 
subject to a value added tax (VAT) 
of 13% in addition to the 12% tariff 
rate imposed on fresh grapes. China 
has signed Free Trade Agreements 
(FTAs) including tariff concessions 

 
Market Size Per capita Growth 
 '000 tonnes Ranking Kilograms Ranking % Ranking 
China 2998.1 100% 2.2 29% 2.6 75% 
Japan 208.3 77% 1.6 21% 2.4 71% 
Korea 563.4 88% 11.5 90% 3.4 83% 
 

Table 1. Table grape consumption. Source: 2011 Euromonitor International.

“China is a fast moving 
market and its consumers 

and importers are 
prepared to pay the 
highest prices in the 

world for premium fruit.”

xgrapexpectations
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Promotion will be important in establishing a market for 
Australian grapes in China.



the potential signing of an FTA in the 
next 12 months. Negotiations on a 
table grape market access protocol are 
progressing positively and there is hope 
that an agreement can be reached 
during the 2012 harvest.

South Korea has a very modern retail 
sector and modern supply chains. 
Hypermarkets and to a lesser extent 
supermarkets are the key retail formats 
for imported fruit purchases. 

Japan
Japan is a stable, mature and advanced 
economy with an ageing population 
of 126 million. Fresh fruit is revered 
by consumers for its taste and quality. 
Australian products have a good 
reputation in the market, but only table 
grapes of a consistently high quality 
will be in demand. Health issues are of 
the highest priority in food products so 
chemical residues outside of Japanese 
specifications are not tolerated.

Japanese farmers produce a very high 
level of quality products including 
fruits. Table grapes are traditionally 
large, thick skinned varieties and 
seeded. Grape vines are traditionally 
bunch thinned to an exact number 
of berries, and each bunch bagged 
resulting in very large, even, blemish-
free berries. 

Most southern hemisphere table 
grapes receive much lower prices than 
Japanese grapes because of the lower 

for horticulture products with five 
countries: Chile, New Zealand, Pakistan, 
Singapore and Peru. The FTA between 
China and Chile was signed in 2006 
and their tariff rate for fresh grapes is 
now 5.2% giving them a competitive 
advantage. Australia and China are still 
negotiating a FTA that commenced in 
April 2005. 

South Korea
South Korea is a dynamic Asian market 
with a well educated population of 46 
million that consume a wide range 
of imported fruits including table 
grapes. Seoul is the capital city with a 
population of around 20 million with its 
outer satellite cities included. 

Chile is the leading southern 
hemisphere supplier to Korea due to 
their market penetration, ability to 
adapt to demand for seedless grapes, 
and favourable tariff rates due to their 
FTA agreement with Korea which 
concluded in 2004. The general tariff 
rate for fresh grapes is 40%, but 
because of the FTA agreement Chilean 
grapes are applied a 12% tariff rate, a 
considerable cost advantage. 

In 2007 Red Globe was the major 
variety imported into Korea 
representing 70% of consumption. 
Since then there has been a shift away 
from seeded varieties towards seedless 
varieties including Thompson and 
Crimson with Red Globe representing 
30% of the market in 2011.

Australia has good opportunities in the 
market with a freight time advantage 
over South American suppliers and 

standards of presentation and quality. 
However Japanese tastes are moving 
towards seedless varieties with skins 
that can be eaten. 

The Japanese market does provide a 
broad scope to target particular market 
outlets with some precision based on 
the level of product quality and the 
volume that can be supplied. Retailers 
can be approached directly but most 
fresh produce is directed through 
importers. 

Retail formats range from large 
supermarkets and hypermarkets 
to smaller specialised retail stores 
located near train stations. The larger 
supermarkets are the major buyers of 
imported table grapes and most are 
re-packed according to each retailer’s 
specifications for bunch sizes.

Table grape market access is a high 
priority for bilateral discussions 
between Australia and Japan and is 
progressing at present. The Japanese 
market provides a wide range of 
prospects for Australian table grape 
growers, in particular those that can 
achieve very high levels of quality and 
presentation. 

DPI will continue to work with the ATGA 
to support the development of these 
export markets through communication 
of market information, facilitation of 
inward and outward missions and 
technical information and networks.
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“The Japanese market 
does provide a broad 

scope to target particular 
market outlets with some 

precision based on the 
level of product quality 

and the volume that can 
be supplied.”

Japanese growers produce a very high quality product that is well presented.

Imported (top) and local table grapes in a 
Korean supermarket.
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Ian and Lynn Rathjen were nominated 
as finalists for the Biosecurity Farmer of 
the Year Award in 2011 for their good 
hygiene practices, which protect not only 
their grapes but also the cereal crops, 
pastures and stud Border Leicester 
flock that make up their mixed farming 
enterprise, Whistling Eagle. 

The Rathjens were honoured to be 
chosen as finalists for the award, which 
recognises the efforts of producers 
dedicated to keeping their operations 
free of diseases, pests and weeds. 

Enemy number one at Whistling Eagle 
is Grape Phylloxera, a tiny sap-sucking 
insect, regarded by many as the world’s 
worst grapevine pest since there is 
no effective way of controlling it on 
ungrafted vines. 

“Currently we are zoned in a Phylloxera 
Exclusion Zone (PEZ) which means 
that after extensive surveys by DPI, in 
2009 we were declared to be free of 
phylloxera”, Mr Rathjens said. 

“This affords us protection by Victorian 
Government legislation against entry of 
untreated host material from other areas 
and market access privileges including 
unrestricted movement of our product 
out of the PEZ. Certainly, this PEZ status 
is worth protecting at all costs - our 
livelihood depends on it.”

Phylloxera isn’t the only plant pest that 
grape growers need to guard against. 
Another 12 plant pests that pose 
considerable risk to grape production 
were identified in a biosecurity risk 
assessment carried out in 2009. 
The Industry Biosecurity Plan for the 
Viticulture Industry Version 2 was 

produced by Plant Health Australia (PHA) 
and grape growing industry bodies to 
identify potential pests of grape vines.

Other pests on the list include black rot, 
a fungus that attacks stems, foliage and 
fruits, and Pierce’s disease, a bacterial 
infection that is carried by another exotic 
pest, an insect called the glassy winged 
sharpshooter. 

The key to protecting against these pests 
is having good biosecurity practices on-
farm. Not just for grapes, as Mr Rathjens 
points out: “The threat of Ovine Johne’s 
Disease (OJD) has also driven our 
biosecurity practices. Most procedures to 
protect our small sheep flock from OJD 
are in parallel with those keeping out 
grapevine Phylloxera.” 

The Rathjens implement a range of 
practices that help reduce the risks. “It 
took a little getting used to and some 
discipline,” Mr Rathjens said, “but 
essentially after a little while, it became 
standard or normal to us.” 

People can unintentionally carry pests 
and transfer them without realising so 
movements are controlled at Whistling 
Eagle. Signs notifying visitors of the 
restrictions are posted on all gates 

and no one is allowed to enter without 
consent. 

Boots are scrubbed with stiff-bristled 
brushes and disinfectant before entering 
the vineyard to ensure nothing is spread 
on work boots.

The Rathjens run a visitor’s log to 
register all visitors to the property and 
their immediate origin prior to visiting 
the farm. In the case of an incursion, 
this would allow for fast traceback, and 
the ability to more quickly determine the 
spread of the pest. 

Vehicles are strictly controlled on the 
farm. Visitors must leave their vehicles 
in a carpark and only travel on farm 
vehicles in vineyards and paddocks. 

The Rathjens make surveillance of their 
crops and livestock a priority. They do 
continual monitoring for pests and keep 
themselves informed about any new 
pest risks to the enterprise and enhance 
biosecurity practices accordingly. District 
veterinarians make regular audits of 
animals as well.

Farm equipment can pose special risks, 
given their potential to carry pests 
around the property. Mr Rathjens insists 
on pressure washing of all machinery 
and equipment when leaving or returning 
to the farm.

He admits it took a little time to 
implement the procedures and to get 
them right but he explains: “The spin-off 
impacts from this effort are all positive, 
including a more engaged and aware 
workforce, any pests or diseases are 
jumped on straight away, we have a 
clear conscience knowing we are not 
taking any risky material off the property 
and we get peace of mind knowing 
nothing is coming onto the property. 

The Rathjens believe that they must 
make every effort to retain the PEZ and 
OJD free status of their region. The 
advantage that pest freedom gives is 
good for business and important for 
industries and rural communities.

His message to other growers is simple: 
“If we can do it, then anyone can, and 
should”. 

The Biosecurity Farmer of the Year 
Award is held in September with winners 
announced as part of the ABC Rural 
and Kondinin Group Farmer of the Year 
Awards. For more information on farm 
biosecurity go to the Farm Biosecurity 
website www.farmbiosecurity.com.au.

High flying grape grower makes 
biosecurity mark during finals

Plant Health Australia

Ian Rathjen’s biosecurity measures include prominent signage on all farm gates and 
no one is allowed to enter without consent.

“Enemy number one at 
Whistling Eagle is Grape 
Phylloxera, a tiny sap-

sucking insect, regarded 
by many as the world’s 
worst grapevine pest.” 



Around the block

Pest and disease 
alert as growing 

season starts 
for downy mildew control 
as they are spraying 
with sulphur for powdery 
mildew prevention. 

Growers should consult the spray 
diary for the restrictions of use for 
withholding periods to avoid the risk 
of residue detections in fruit. 

Spur-throated locusts
Spur-throated locusts were recorded 
in the Sunraysia region and 
throughout south-eastern Australia for 
the first time last summer.

This tropical species occurs naturally 
in western Queensland and the 
Northern Territory, but migrated south 
due to the prolonged wet and humid 
conditions last summer.

Growers reported the insect pests 
caused considerable damage to vine 
foliage and devastation of young vines 
as the locusts became established in 
the district last year.

Adult spur-throated locusts have been 
observed over-wintering in the tops 
of trees and other places to avoid 
the winter cold. But with the onset of 
spring and temperatures rising, these 
adults are becoming active and are 
starting to move about and may soon 
start breeding.

All growers are encouraged to be 
vigilant with observations of these 
emerging insects.

The adults and nymphs are voracious 
eaters and it is believed that if the 
population is large enough to form a 
plague, they will again cause damage 
to young vine foliage.

Nymphs are very elusive; with any 

Maintain disease spray 
program
Maintaining adequate protection 
against downy and powdery mildews 
is essential this season.

Given the high incidence of disease 
last season with the high level of 
carryover spores, these diseases will 
go rampant when suitable conditions 
occur if leaves and developing 
bunches are not thoroughly covered 
with  preventative chemicals. 

In the case of powdery mildew, cover/ 
preventative sprays should have 
already been applied at a maximum 
of 14 day intervals from just after the 
commencement of bud burst.

Remember that powdery mildew is 
a ‘ fine weather ‘ disease and does 
not require any ‘special’ rain event 
requirements to trigger an outbreak. 
Rather, the over-wintering spores are 
carried over in the bud scales and 
show up as infected emerging shoots 
(flag shoots).

Growers are encouraged, if not 
already doing so, to carefully monitor 
the weather forecasting services 
to make early judgments about 
impending rain events and the 
likelihood of conditions suitable for a 
downy mildew outbreak. 

Remember that downy mildew is 
a ‘wet weather’ disease and for a 
primary infection to occur there must 
be a minimum temperature of no less 
than 10°C, at least 10 millimetres of 
rainfall and leaf wetness for 24 hours 
(10:10: 24).

For peace of mind, some growers may 
wish to tank mix copper or mancozeb 

movement they will hide or burrow 
into cover crops or hide on the 
underside of leaves and stems.

In Victoria off-label use of a 
number of products to control spur-
throated locusts is permitted under 
the Agricultural and Veterinary 
Chemical (Control of Use) Act 1992. 
Appropriate risk management has 
been undertaken to ensure the listed 
chemicals are effective against 
spur-throated locusts, and that the 
potential risk of residues in produce is 
effectively managed.

The preferred chemical for use by 
dried grape growers is chlorpyrifos, 
which should be used in accordance 
with the withholding periods detailed 
in the Dried Fruits Australia spray 
diary in order to avoid any risk of 
residue detections. 

Spur-throated locusts are more 
difficult to spray than the Australian 
plague locust (APL) as they do not 
forms bands as young nymphs. When 
spraying, treat the observed swarm, 
but if there is surrounding vacant 
land where eggs may have been laid, 
careful surveillance of this land and 
treatment  is recommended.

Growers are encouraged to consult 
their processor for any further 
requirements and information before 
spraying spur-throated locusts.

A small adult spur-throated locust and INSET:  
an advanced nymph chewing on a young vine. 
A small adult spur-throated locust and INSET: 
an advanced nymph chewing on a young vine.  
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Trade directory

Controls three major grape diseases

Two Fungicide Groups - Group 11 & 7 
Two Products - Cabrio and Filan

Apply early flowering in a tank mix for one solution

www.nufarm.com.au

For optimum disease control and 
grape quality in your vineyard, 
implement the 3-2-1 approach.

Unparalleled protection against  
powdery mildew, downy mildew and Botrytis.

® Cabrio and Filan are registered trademarks of BASF used 

under licence by Nufarm Australia Limited.  
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