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As you all know, we came into this 
harvest season reasonably optimistic 
about the improving outlook and 
prospects for taking off a good crop after 
a disastrous 2011.

Unfortunately, the widespread rain 
experienced in late February and early 
March ensured that the potential we 
were hoping for was not going to be 
realised. The rain and cool weather has 
impacted individual growers as well as 
processors, with darkening of fruit and 
significant disease outbreaks, especially 
in Sunmuscat. 

Water issues continue to be an important 
focus for us. I gave presentation at the 
Murray-Darling Basin Authority (MDBA) 
public meeting on 10 February in Mildura, 
on behalf of the dried fruits and citrus 
industries. This forum provided us with 
another opportunity to highlight a range 
of concerns the industries have with the 
draft Basin Plan. Refer to article on page 
29 for details of the presentation.

A number of horticultural industry 
organisations have agreed to engage a 
consultant to help them prepare a joint 
response to the draft Basin Plan. The 
industry groups involved are: Dried Fruits 
Australia, Murray Valley Winegrowers, 
Murray Valley Table Grape Growers 
Council, Almond Board of Australia, 
Summerfruit Australia and the Murray 
Valley Citrus Board.

The Dried Fruits Australia Constitution has 
been amended. The requirement for a 
quorum at a general meeting of members 
has been reduced to 10 members, the 
financial year will now end at 30 June 
instead of the end of February and 
provision now exists for the Board to set 
minimum membership fees for grower 
members. Full details of these changes 
can be found in the Board News on    
page 24.

Dried Fruits Australia continues to 
participate at the National Farmers 
Federation (NFF). I attended an NFF 
Members’ Council meeting in late 
February and some of the highlights are 
listed below.

NFF President, Jock Laurie spoke of 
the real need to better connect the city 
and country. He said some things had 
changed such as animal rights, and 
the demands that are being placed on 
farmers wishing to export to overseas 

countries, but there was still a lot more 
to be done and the relationship could 
be very positive to both parties. He was 
resolute that agriculture needed a unified 
voice if it was to go forward and get the 
best outcome for farmers, particularly 
with issues like the MDBA Basin Plan 
which will be ongoing.

Other matters discussed at NFF included 
workplace relations and the next 
wage review. Pursuit of legislation to 
mandate roll bars for quad bikes is still 
under consideration, as there were 18 
deaths on farms last year. NFF is also 
looking to develop a strategy that would 
build consumer trust and confidence 
in Australian agricultural production 
systems. Another topic of interest was 
that of foreign ownership, which has 
increased markedly since 2008, with 
major investment from United States and 
United Kingdom interests.

Finally, even though this harvest period 
has been tough, we have continued to 
promote the industry’s better outlook 
whenever possible. To this end, a number 
of us were interviewed by the ABC 
Landline program team recently. We 
understand that the program will go to air 
in the second week of April.

Mark King 
DFA Chairman

Season dampens 
harvest hopes
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It hardly seems like it has been three 
months since I wrote my very first 
Chairman’s report.

Growing grapes is a challenge, however 
being involved at a local association level 
and a national level, that’s another. I now 
realise what occurs behind the scenes 
and have a new appreciation for the actual 
time and effort which is needed, whether 
it is market access, promotions, research 
and development projects, or simply 
communicating industry matters. 

I believe, as growers, our role is to support 
and promote our industry in a positive way. 
So if you have any concerns, I encourage 
you to become involved at local association 
level so that you can influence the 
progression of the industry.

Let us never stop striving for even better 
quality and promotion of Australian table 
grapes as a fresh food for a healthier 
consumer, both in Australia and overseas.

Unfortunately unwanted rains in Queensland 
made it an extremely difficult for growers to 
achieve this, but they look forward to their 
next season. 

Western Australian growers were also at the 
mercy of the elements with hail, rain and 
possible disease outbreaks from budburst, 
then extreme heat followed by rain during 
harvest, but they too look forward to their 
next season. 

As for the Sunraysia and Riverland growers, 
weather conditions have not been as 
extreme as past seasons so far. Quality has 
been of a very high standard, but yields are 
average. The price returns could be a lot 
higher; however it is not going to be easy 
to obtain better returns while the Australian 
dollar is strong. 

The Australian Table Grape Association 
(ATGA) has been busy working towards 
market access into Korea and Japan. At 
the end of February, a delegation of Korean 
inspectors spent four days visiting Mildura 
and Robinvale growers. The inspectors were 
taken through the process of picking and 
packing in the field, cooling and the final 
packing procedures on growers properties. 
They also had the opportunity to visit 
Wakefield’s Transport to see a container 
being loaded, ready for export. We hope 
they will submit a favourable report which 
will make Australian table grapes’ market 
access into Korea, a step closer. 

Hopefully a visit from the Japanese 
delegation in March will have a similar 
result.

With official access now granted to China, 
two Chinese inspectors arrived in March for 
pre-clearance inspections of table grapes 
bound for China.

Fruit fly continues to be a concern and was 
found in the Sunraysia region. The ATGA and 
Victorian Department of Primary Industries 
(DPI) are working closely to achieve the best 
possible outcomes.

Immature grapes are still finding their 
way to markets. We all must understand 
sour, immature grapes create consumer 
resistance which reduces consumption of 
our product. In Western Australia, legislation 
is in place for minimum maturity standards. 
The ATGA is examining their model and aim 
for a national minimum maturity standard to 
be implemented.

The table grape Industry Advisory 
Committee, (IAC), met in February to discuss 
next year’s research and marketing projects. 
A great majority of spending for the next 
few years will be committed to the cold 
treatment verification trials being conducted 
in Western Australia on Mediterranean 
fruit fly, and with existing commitments to 
maintain, some new projects must be on 
hold.

Last December I flew to Perth with ATGA 
Chief Executive Jeff Scott and Horticulture 
Australia Industries Services Manager 
Rowena Norris for a Levy Payers’ Forum 
meeting in the Swan Valley, only 30 minutes 
from Perth’s CBD. The meeting provided 
growers with the opportunity to contribute 
and raise issues of concern which affect 
them. I would like to thank you for your 
hospitality that evening.

We also had the opportunity to visit the 
Western Australian Agriculture Centre in 
Perth and were shown the facilities where 
the cold treatment verification trials will 
be conducted. Thank you to Dr Francis de 
Lima and his staff for showing us around. In 
addition, I would like to thank WA delegate 
Matt Katich, and Tony, Jim and Kyle Lovreta 
for their time showing us around the Swan 
Valley. Thank you.

Angie Pangiotaros

ATGA Chairman

Varied outcomes across 
all regions
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totals in excess of 200mm for the 
event.

Record breaking event
Griffith was one such area where 
212mm of rain was recorded at the 
airport between 29 February and 4 
March, with 133.2mm recorded on 
4 March. In just five days the town 
had received more than five times the 
March average (36.8mm) and over half 
of the annual rainfall (395.8mm). 

Surprisingly, this was not the wettest 
March on record for Griffith, with 1989 
taking that honour with 216.8mm.

Elsewhere in the state 25 stations 
recorded their wettest March 
on record, with an additional 75 
experiencing the wettest March since 
at least 1989.

As a result New South Wales recorded 
its 2nd, 3rd and 4th highest statewide 
daily rainfall totals on record for 
March, with a 7-day statewide rainfall 
average of 123.9mm ranking as the 
equal highest for the state for any 

month (equal with 
123.9mm from 
7–13 January 
1974).

The BoM has 
labelled this 
event as one of 
the most extreme 
multi-day rainfall 
events in southeast 
Australia’s history.

Flooding
With so much rain 
falling in such 
a short period 
flooding was 
inevitable.

The accumulated 
rainfall in the 
Murrumbidgee 
catchment for the 7 
days was 202.6mm, 
nearly double the 
previous highest on 
record (114.7mm 
for 1–7/2/2011). 
The river peaked 
at 10.9 metres 
near Gundagai, 
with major flooding 
at Gundagai and 
Wagga Wagga.

Wet weather has dampened the spirits 
of dried fruit growers in Southeast 
Australia.

Exceptionally heavy and persistent rain 
fell on a large area stretching from the 
eastern edge of the Northern Territory/
South Australia border to southeast 
New South Wales and the Gippsland 
region of Victoria, encompassing most 
of the southern half of the Murray-
Darling Basin between 27 February 
and 5 March 2012. 

The deluge was the result of a 
slow moving low pressure trough 
with embedded thunderstorms and 
associated cloud band and lead to 
widespread major, moderate and minor 
flooding across south eastern New 
South Wales as well as northern and 
eastern Victoria.

According to the Bureau of 
Meteorology (BoM), most of inland 
southeast Australia recorded 
accumulated rainfall totals in excess 
of 100mm, with large areas recording 

Major flooding was also recorded 
along the Lachlan River and minor to 
moderate flooding along the Bega, 
Bogan, Castlereagh, Hunter, Namoi, 
Macquarie, and Hawkesbury-Nepean 
systems.

In eastern and northern Victoria, 
the Snowy and Mitta Mitta systems 
experienced major flooding and 
the Upper Murray reached 7.9 m at 
Jingellic. 

A record flood occurred on the Broken 
Creek, resulting in the evacuation of 
Numurkah, with minor to moderate 
flooding also experienced in the 
Wangaratta, Shepparton and Bandiana 
regions as well as rural areas along 
the Broken, Ovens, Goulburn, Mitchell, 
Genoa and Kiewa river systems.

Further flooding in southern New 
South Wales and northern Victoria is 
expected to persist well into March as 
floodwaters progress through affected 
rivers.

The BoM said the severity of the 
riverine flooding at the end of summer 
was testament to the intensity of 
the rainfall, especially since the 
two preceding summer months 
(December 2011 and January 2012) 
were seasonably dry with rainfall near 
average.

Growers who have been affected 
by the floods may be eligible for 
government assistance. Details of this 
assistance can be found on page 11. 

Prunes
Young region prune grower Jeff 
Granger said he was lucky and had 
finished harvesting the day before the 
rain started. “Some trees are down 
and roads have been washed away, 
but we were relatively unscathed by 
the big rain,” he said.

“In fact, we suffered more damage 
from earlier rains wherein we lost 
about half our crop to early dropping.

“This was a real blow given we had 
already lost 20% of the crop with 
a very heavy ‘blue drop’ of early 
maturing fruit.”

Mr Granger said other growers in the 
Young region had not fared so well and 
he was currently helping a neighbour 
who lost most of his crop to the early 
rains and had a large outbreak of 
brown rot in what was left. “We’re 

Big wet causes heartache for dried 
fruit growers

Cover story

Matthew Hutchinson of Farm 1396, Hanwood shows his Mum 
the depth of the water in their new block of Sultana.



the region was 
slowly coming 
back to normal.

“Time will tell 
on what damage 
has been done 
to the trees, but 
there are no 
obvious signs at 
this stage which 
is very positive.”

He said most 
growers in the 
MIA were able to 
get the majority 
of their fruit off 
and the quality 
looked very good. 
He estimated 
final yields would 
be about 20% 

less than initial pre-harvest estimates.

Dried grapes
After years of drought and then 
flooding last season, Sunraysia dried 
grape growers were looking forward to 
a good crop. 

Dried Fruits Australia Deputy Chair 
Allan Long reported vines were on 
track early in the season. Sunmuscat 
had an extremely good fruit set with a 
very heavy crop and although sultana 
crops were lighter than last year 
(manly due to lack of bud burst along 
the cane), bunches and berries were 
larger and tighter.

“Maturity was early, so we started 
cutting early; but in hindsight we could 
have started even earlier,” he said.

“All sultanas were cut before the rain 
and we managed to harvest some light 
coloured fruit before it rained.

Mr Long said some Sunmuscat was 
cut between the 
early rain events 
believing the 
remainder would 
tolerate the rain, 
however with 
the long wet 
periods Botrytis 
had affected the 
crop.

Jenny Treeby 
said the disease 
had set in quick. 
Her Sunmuscat 
crop looked 
intact and very 
healthy on 
Sunday, so she 
went Melbourne 
for work. By mid-

getting bogged pretty regularly, but are 
managing to salvage a bit of fruit,” he 
said.

Further south in Bilbul, Neil Forner’s 
prune trees were under water for the 
best part of a week and as a result 
were covered in rust. “I lost about 30 
tonne of dry fruit because I couldn’t 
get in and harvest,” he said. “The fruit 
fell to the ground where it went soft.

“The rain also affected my bins of dry 
prunes and I had to redry some bins 
which was a cost I didn’t need. But I 
did salvage the fruit.”

Mr Forner said the full extent of 
damage from the floods was not yet 
known. He expected root rot to be a 
problem from sustained water logging 
and some loss of trees.

Angas Park’s Angaston Fruit 
Procurement Officer Colin Farey visited 
Griffith in late March and reported 

morning on Tuesday she had phone 
messages that were rather dispirited.

“Mick Trigg had started cutting 
and spraying and the fruit was 
deteriorating in front of him,” she said.

“According to Mick we were about a 
day too late.

“The fruit that was not cut and sprayed 
that day was cut and sprayed the 
following weekend. Surprisingly, that 
fruit actually looks better than the fruit 
cut on Tuesday.”

Mrs Treeby said that it was impossible 
to do anything about the humid 
conditions, and the tight bunches and 
good heavy crop probably facilitated 
spread of the disease. 

She said they would continue to spray 
against Botrytis for a couple of years to 
try and reduce the spore load.

Further information on Botrytis infections 
this season can be found on page 8.

Dried Fruits Australia Industry 
Development Officer John Hawtin said 
that although some growers incurred 
severe loses in their Sunmuscat crops, 
the sultana crop has turned out to 
be either average or slightly below 
depending on berry size and maturity 
levels.

“Generally sultanas were looking good 
after what seemed to be a light crop 
early in the season. Bunches set well 
and berry size was good to large with 
some growers reporting that some 
bunches were so tight, berries in the 
centres of bunches were splitting. 

“Maturity was early and most growers 
started summer pruning earlier than 
the average starting time. This was 
fortunate because it got the sultana 
crop of to a good start drying and well 
on the way to dry when it rained.

“Unfortunately this fruit browned and 
went dark, but it didn’t go rotten or get 
Botrytis. Most growers will get a penalty 
for this dark fruit with the amount 
depending on the grade given.”

All indications from growers who have 
delivered fruit this season is that it is 
weighing well, even though they will 
be paid less than if it had been of light 
colour classification.

Mr Hawtin said even though some 
growers suffered significant losses 
in Sunmuscats, these losses would 
only have a small effect on the overall 
industry tonnage because so few 
(comparatively) Sunmuscats were 
grown. 

Climate data was extracted from the 
BoM’s website and Special Climate 
Statement 39.

7

Rainfall totals for the Murray-Darling Basin between 27 February 
and 4 March, 2012 showing widespread areas recording in 
excess of 100mm across parts of Victoria, New South Wales and 
South Australia.

Rainfall percentages from 1 to 5 March showing the totals as a 
percentage of the March rainfall total average. Areas along the 
South Australia – New South Wales border recorded over 400% 
of their average monthly total in 5 days.
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problems in the vines, four samples 
were collected from around the district 
and were incubated and assessed for 
disease.

Mr Emmett found the majority of 
fungal growths were Botrytis, with 
a small amount of Alternaria in one 
sample.

Dried Fruits Australia Industry 
Development Officer, John Hawtin 
said that earlier in the season some 
other bunches showing purplish/brown 
blotches on berries were found to be 
infected with Alternaria, but Botrytis 
was the major fungal disease in the 
most recent outbreak.

One of the difficulties controlling 
Botrytis has been the timing of 
the outbreak so close to, or after 
summer pruning which is considered 
harvest for MRL purposes. There is 
no immediate fungicide treatment 

Almost all Sunmuscat grapes in the 
region have been affected by Botrytis, 
dashing hopes of light coloured fruit 
and good yields.

The outbreak occurred following the 
steady saturating rain on Saturday 
3 March and was indiscriminate, 
affecting vines that were summer 
pruned as well as those that were 
wet with drying emulsion before, or 
immediately after, the rain event. 
The common factor was that all 
affected Sunmuscat berries had a high 
moisture content and were in close 
proximity to fresh grapes.

A number of growers had applied 
routine sprays as a Botrytis ‘control’ 
program following the Botrytis 
infection last season. However, these 
seemed to have no effect, because 
some of these blocks were as severely 
affected as those that did not use a 
routine Botrytis spray program.

Department of Primary Industries (DPI) 
Victoria Pathologist, Bob Emmett has 
suggested that the sustained soaking 
rain of the 3 March could have caused 
‘micro damage’ to the berry skins 
allowing entry of the pathogen. 

“It is quite likely that the spore load 
is still high given the widespread 
infestation last season,” he said. 

“The appearance of minute cracks 
in the skins of the grapes presented 
a perfect opportunity to reinfect and 
begin the life cycle again.”

To determine what was causing the 

available that will not breach MRL 
requirements.

In hind sight, if an observant student 
of the weather was able to predict 
the ferocity of the rain event, growers 
could have applied iprodione (Rovral 
or other commercial brands of this 
chemical) before the rain event and 
cutting as this chemical only has a 
seven day withholding period before 
harvest/summer pruning.

It is however unsure that this strategy 
would have had any effect in reducing 
the infection as all berries would 
not have been covered with a spray 
application at that time. 

Mr Hawtin said some growers 
had added sodium or potassium 
metabisulphite or Peratec® to drying 
emulsion when re-spraying after the 
rain. However, these chemicals are 
only surface sanitisers, so they will 
cleanse the surface of any spores, 
but do not have any effect against the 
spores that have already entered the 
fruit. 

He said berries at the centre of 
bunches were most vulnerable as 
they received limited spray coverage 
and even though there may be some 
volatilisation of the metabisulphites, 
the gases usually drift off into the air 
rather than fumigating the berries at 
the centre of bunches.

“Since Sunmuscat is the most severely 
affected variety some growers are 

Botrytis damages Sunmuscat hopes

“One of the difficulties 
controlling Botrytis 

has been the timing of 
the outbreak so close 
to, or after summer 

pruning which is 
considered harvest for 

MRL purposes.”
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but who knows what we will get out of 
them now,” Mr Bennett said.

“It has all been rather confronting as 
there was no splitting or ring necking 
on the fruit beforehand and the 
standard strategies for combating and 
minimising damage due to rain failed.”

Mr Bennett said most other fruit 
(sultanas, Carinas and some hand 
picked fruit) that was close to being 
dry enough to harvest just before 
the rain seemed to have survived ok, 
although they had turned dark.

While Mr Hawtin said he didn’t have 
any answers at the moment he would 
continue to consult with growers and 
offer the best advice he could on an 
individual basis. 

Dried Fruits Australia will be 
investigating the spray applications of 
various growers and invites growers 
to contact Mr Hawtin and relate their 
experiences and the extent of damage 
suffered. Mr Hawtin will also talk 
to experts to develop management 
strategies to minimise the risk of a 
repeat outbreak in following years.

wondering if it is a varietal intolerance 
to Botrytis,” Mr Hawtin said.

“However the question must be asked, 
if sultanas were at the same stage of 
maturity at the time of the rain, would 
they too be infected?

“The only reason that we have not 
seen very many sultanas infected by 
Botrytis is that most were well on the 
way to being dry on the vines and not 
susceptible to infection.”

Mr Hawtin said he was quite disturbed 
by growers who were considering 
pulling their Sunmuscats out because 
they were ‘not a good variety’. 

“This discussion may be a little hasty 
given that Sunmuscat has been a 
good consistent bearing variety in past 
seasons,” he said.

Other growers support this statement 
reporting that Sunmuscat was not the 
only variety to be affected.

Brian Boulton at Vinifera said disease 
levels were worse than in 2011 and 
that his Sunmuscat was severely 
impacted by Botrytis, but so was his 
Shiraz and sultanas.

Likewise, Stephen 
Bennett at Merbein 
witnessed a patch 
of Sunmuscat and 
sultana that were 
cut a few days 
before the rain, 
deteriorate rapidly 
due to the Botrytis 
infection.

“Both were looking 
like a 4 or 5 light 
grade after they 
were cut and 
immediately after 
they were sprayed, 
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Legislators, processors, producers and 
organisations have met in Argentina 
to discuss this year’s shorter prune 
harvest. Production estimates for this 
year were slashed to 15,000 dried 
tonnes in February following frosts and 
an increase in processing costs.

There are now fears that Argentina will 
not be able to supply its export markets 
with enough prunes in 2012, so the 
industry has begun discussions to see 
how much product is stock-piled across 
the country and how much is needed by 
processors. The problem appears to be 
that producers, processors and prune 
organisations are not communicating 
the situation effectively.

According to processor, Luis Pietreli, 
who attended the meeting, there are a 
number of problems facing the sector 
at present: low profitability, rising costs 
in dollars, the exchange rate, customs 
duty, delays in the payment of VAT, port 
costs and national taxes.

Some 14,000 families live off the 
country’s prune industry, 12,000 of 
which live in San Rafael and General 
Alvear, Mendoza Provence. “The only 
market alive is grape,” Mr Pietreli said. 
“The rest is dead, at the moment.”

Processors are keen to import more 
prunes to support the industry while 
producers are either opposed to the idea 
or are asking processors to buy first 
from Mendoza at reasonable prices and 
then import product.

The argument for importing product is 
strong: if domestic product is scarce, 
imports will keep the prune industry 
in business and allow the country to 
supply markets that it has spent a great 
deal of time investing in and growing.

An Argentine trader questioned on the 
subject told FOODNEWS: “It is likely 
that we will see imports of plums to 
process here in Chile to then re-export. 
Argentina has licences to import 
product but it may be that it introduces 
temporary licenses that are not so strict 
to speed up imports. It all depends on 
the bureaucracy.

“Argentina would buy plums from Chile 
as the United States and other nations 

are too expensive and our neighbour 
can ship quicker and freight is cheaper.

“It is not unusual for both countries 
to exchange raw material, it often 
happens. The real question is, will all 
processors be able to import? I think 
the big ones will, but it will be very 
expensive for smaller processors. Loans 
are harder to get and there is not such 
low interest. I would not be surprised if 
we see some smaller companies getting 
into difficulties this year; we may even 
see some closures. We will have to see,” 
he said.

“Internal costs are always rising. 
It would be better for processors 
to pay even less for raw material 
to be profitable, so producers who 
complained of low prices last year will 
like this year’s pricing even less. Their 
costs have also gone up. This year is a 
real challenge.”

The secretary of the Rural Society, 
Marcelo Serrano, appeared to agree 
with such sentiment at the meeting 
by pushing domestic consumption 
of prunes through introduction of 
government food schemes, thereby 
giving a boost to the industry when it 
needs it most.

Senator Emesto Sanz added to all of 
this that the prune industry should be 
better organised. He suggested that the 
country’s d’Agen prune industry will 
form an association to organise plum 
and prune production, along the same 
lines as COVIAR for the grape and wine 
industry.

FOODNEWS’ source said the idea was a 
good one, but may not work in practice. 
“More industry organisation would be 
good as producers and processors are 
poorly informed. What is needed is 
more transparency so all parties can 
see the costs involved from production 
of raw material to processing costs 
and eventually sales costs. Argentina 
has tried this sort of organisation 
before though and it just does not work 
here. We are more individualist,” he 
concluded.

This article appeared in FOODNEWS® on 
2 March, 2012.

Argentina’s prune industry 
will consider imports to 

stay afloat
By Jennifer Willis-Jones
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An extensive cloud band associated 
with a slow moving low pressure trough 
with embedded thunderstorms extended 
from the northwest to the southeast of 
the country between 27 February and 
4 March, 2012. The trough directed 
tropical moisture from the northwest 
and northeast across South Australia, 
New South Wales and Victoria leading to 
very humid conditions, record breaking 
rainfall and ultimately flooding.

Federal and State Governments have 
announced a number of assistance 
measures to help affected farmers 
in the region. A summary of these 
measures is listed below.

NSW assistance
Natural Disaster Assistance Schemes

Local Government Areas declared 
natural disasters are available for 
Natural Disaster Assistance Schemes.

The following schemes are available 
under the NSW Disaster Assistance 
Arrangements. 

Personal Hardship and Distress 
Assistance

The Ministry for Police and Emergency 
Services can provide disaster relief 
grants to eligible individuals and 
families whose homes and essential 
household items have been destroyed or 
damaged by a natural disaster. People 
with limited financial resources and no 
insurance may be eligible for assistance 
for essential household items and 
structural repairs to the home.

Inquiries about the disaster relief grants 
and the eligibility criteria may be made 
by calling 1800 018 444. 

Primary Producers - Loans

Loans of up to $130,000 are available 
(subject to certain eligibility criteria), at 
a concessional interest rate for those in 

urgent need. These loans may be used 
to meet carry-on requirements and the 
replacement and repair of damage not 
covered by insurance. 

The NSW Rural Assistance Authority 
administers this scheme. Inquiries 
should be directed to the Authority on 
1800 678 593. 

Primary Producers - Transport 
subsidies

Transport freight subsidies of up to 50% 
on the carriage of livestock and fodder 
are available to help primary producers. 
The maximum subsidy available is 
$15,000 per annum. 

Inquiries should be made to the nearest 
Department of Primary Industries office. 
The public inquiry number is 1800 814 
647. 

Recovery grants

Primary Producers in the Local 
Government Areas of Griffith, Leeton, 
Lockhart, Murrumbidgee, Narrandera, 
Urana, Wagga Wagga and Young who 
have suffered direct damage as a result 
of the March 2012 flooding, may be 
eligible for a recovery grant 

A grant of up to $15,000 per farm 
enterprise is available to all eligible 
primary producers for clean-up, removal 
of debris, disposal of dead livestock and 
immediate restoration costs. Growers 
must provide detailed tax invoice or 
detailed receipt dated after the date of 
the flood event, for cost of damages 
incurred.

This grant is not intended to replace the 
need for insurance, and is not intended 
to provide compensation for losses such 
as destroyed crops. It does not cover 
damage to dwellings, loss of income 
from destroyed crops, damages covered 
by insurance or your own labour costs.

Flood assistance measures
Growers can lodge an application with 
a quote or estimate of the cost before 
undertaking the works. In this instance 
the RAA will assess general eligibility 
and advise of an approval in principle.

Application forms are available from 
the NSW Rural Assistance Authority by 
telephoning: Toll Free 1800 678 593 
or (02) 6391 3000 or visit our web site 
www.raa.nsw.gov.au 

Victorian assistance
Victorian Flood Grants 2012

A clean-up and restoration grant of 
up to $25,000 is available to primary 
producers, small businesses and not-
for-profit organisations in the Victorian 
Shires of Greater Shepparton and Moira 
who suffered direct damage as a result 
of the floods between late February 
and early March 2012. The grants are 
designed to assist with property clean-
up, removal of debris, animal welfare 
and business restoration.

Victorian Flood Loans 2012

Low interest concessional loans of up 
to $200,000 are available to eligible 
primary producers, small businesses 
and not-for-profit organisations in 
15 Local Government Areas whose 
properties suffered direct damage as a 
result of floods between late February 
and early March 2012.

The 15 Local Government Areas affected 
by the floods and able to access the 
low-interest loans are Alpine, Benalla, 
Campaspe, East Gippsland, Greater 
Bendigo, Greater Shepparton, Indigo, 
Macedon Ranges, Mildura, Moira, 
Mount Alexander, Strathbogie, Towong, 
Wangaratta and Wodonga.

The closing date for all loan applications 
is 30 September 2012.

Photo courtesy of Murrumbidgee Irrigation.Photo courtesy of Murrumbidgee Irrigation.
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previously. These sites provide sufficient 
fruit for processing and test marketing 
and ultimately the decision of whether to 
commercialise or not. 

Mr Chidgzey said the CSIRO breeding and 
evaluation program had been a wonderful 
resource that had led to the release of a 
light coloured sultana type called Sunglo 
and a new currant type to be known as 
Black Gem.

“Sunglo, a USDA bred variety, has 
performed well in trials, producing high 
yields and demonstrating resistance 
to splitting after rain. Black Gem has 
also yielded well, and with resistance to 
powdery mildew and no requirement for 
setting sprays, this is a good option for 
currant growers. 

“We don’t know what other gems are 

Dried grape growers will continue to 
reap the benefits of the CSIRO breeding 
program thanks to a new evaluation 
project to be managed by Dried Fruits 
Australia.

Dried Fruits Australia Chief Executive Phil 
Chidgzey said following CSIRO’s decision 
to close the Merbein research station and 
cease involvement in dried grape, citrus 
and table grape research, the dried grape 
industry had been reviewing various 
options for the continued management of 
the vine evaluation project. 

“Production and quality losses 
associated with rain damage at harvest, 
the development of mouldy fruit and 
inconsistent production due to variable 
fruitfulness and biennial bearing of 
Sultana are major problems,” he said.

“The CSIRO breeding and evaluation 
program (DG09000) aimed to develop 
improved rain tolerant drying varieties that 
meet market requirements and improve 
the economic sustainability of dried grape 
production. 

“CSIRO stopped its dried grape breeding 
program some time ago, evaluation 
work had continued. However, there is a 
large amount of vine material still to be 
evaluated,” he said.

This material includes single vine 
seedlings and also promising selections 
which have been propagated in multiplied 
plots or top-worked / grafted onto existing 
material. 

Performance of the most advanced 
selections involves assessment under 
semi-commercial conditions on 
grower sites that were also established 

hiding in the material still to be evaluated 
and that it is why it so important that we 
continue the project through to the end. 

“It would be a terrible shame if this 
material was simply lost through 
inaction.”

After further discussions involving 
Horticulture Australia (HAL), CSIRO and 
Department of Primary Industries Victoria, 
Dried Fruits Australia has agreed to take 
responsibility for this project. 

As a result, Dried Fruits Australia has been 
preparing a funding application for HAL 
consideration. The proposed project will 
cover the period from 1st July 2012 – 
June 30th 2015.

A project management committee will be 
set up to provide guidance for the project 
and a technical officer to be engaged by 
Dried Fruits Australia.

Purpose
Under the new project, Dried Fruits 
Australia will manage and evaluate dried 
grape seedling material, multiplied and 
top-worked selections held on a local 
CSIRO property. They will also:
■ Identify new selections for evaluation in 

larger plantings and semi-commercial 
trials and cull material with no dried 
grape potential. 

■ Managed a data base for the above and 
background material. 

■ Develop PBR applications and conduct 
comparator trial for new selections to 
be released.

■ Collect and distribute material to 
establish mother vines of CSIRO 
varieties by Victorian and Murray 
Valley Vine Improvement Association 
(VAMVVIA), licensed growers or 
nurseries, for use by nurseries and for 
top-working by commercial growers in 
consultation with Dried Fruits Australia 
and CSIRO. 

■ Continue establishment and evaluation 
of rootstock trials established for high 
density plantings

■ Coordinate steering committee 
meetings.

CSIRO has indicated that Peter Clingleffer 
will be able to act as a transitional 
consultant to the project. 

Mr Chidgzey said he envisaged the 
evaluation work would continue until all 
vine material had been evaluated and 
where appropriate, commercial release of 
new varieties made.

Dried grape industry takes on vine 
evaluation project

“We don’t know what 
other gems are hiding 

in the material still to be 
evaluated.”

Above: Peter Clingeleffer shows the Unique Varieties Steering Committee through the 
evaluation plot.

Inset: Black Gem, one of the successes of the CSIRO breeding program.
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Light sultanas are the benchmark 
Producing as much light grade sultanas 
as possible is a key to the success of 
Sunbeam and the Australian dried fruit 
industry. 

Light, golden, succulent sultanas are the 
point of difference for Australian sultanas 
and our discerning European customers 
recognise this key quality attribute 
of golden fruit by paying significant 
premiums over the price of other sultanas. 

Australia is a higher cost producer of dried 
grapes and it is essential to maintain 
export markets to keep prices strong.   

Our long time customers use the light 
sultanas mainly for baking, especially 
for their specialty products such as the 
German stollen bread (a fruit cake like 
bread) or the Italian panettone (a sweet 
bread loaf). Australian light sultanas are 
therefore able to step away from being 
a tradable commodity that is easily 
substituted. This provides a significant 
competitive advantage in the export arena. 

Sunbeam pays higher prices to growers 
for light grade sultanas and Sunmuscats 

to reflect the market preference for this 
product and to signal to growers that the 
risk and cost in growing quality is both 
recognised and rewarded.  

Additionally, the industry and growers 
have funded many millions of dollars into 
research and development projects over 
the last four decades to better produce 
light coloured fruit and the market signals 
are clear that demand remains strong.

Sunbeam will continue to support this 
competitive advantage within our industry. 
We must avoid becoming a commodity 
that is easily substituted as we are not a 
lower cost producer. 

The 2012 season has seen some high 
quality light sultanas delivered early and 
we will have strong grower interest in who 
is awarded our two $5,000 Export Quality 
Fruit awards. However, as we all know 
subsequent rain has seen the delivery of 
light fruit much diminished.

Tree fruit 
The 2012 tree fruit harvest is complete 
and the volume is well down on last year, 

Light, golden, succulent sultanas are sought after and attract significant premiums.

Sunbeam Foods/Angas Park

primarily due to a low dried apricot crop. 
However the quality of the dried apricots 
delivered is good, and with some younger 
trees coming into production and a greater 
chill component in the growing season we 
expect a bigger crop next year. 

As growers may read elsewhere in this 
edition much work continues into how 
to best address the ongoing evaluation 
of the many selections of apricots bred 
through the apricot breeding program 
managed by South Australian Research 
and Development Institute (SARDI) staff at 
Loxton. 

At this stage a collaborative approach with 
other potential users of the trees is being 
actively explored to ensure the potential 
value of these selections is unlocked to 
growers. 

The new apricot types offer benefits in 
drying ratio, uniform fruit maturity, better 
tree architecture and fruit size. These 
benefits will significantly assist growers in 
managing a profitable orchard.  

Prunes 
The last edition said the outlook for prunes 
remained challenging with the strong 
Australian dollar, low prices and seemingly 
sufficient supply to meet demand …. and 
this was before the flood hit.

Our thoughts have been with all those 
impacted by the big wet that hit Griffith 
and the Murrumbidgee Irrigation Area (MIA) 
and we sincerely hope that things return to 
some sort of normality soon. 

Fortunately most of the fruit was harvested 
before the rains came and reports from 
Yenda indicate that despite all the hardship, 
the quality for this season’s prunes will be 
high and a vast improvement on what was 
delivered in 2011. 

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

Barry Bottams, Field Officer:                  
0439 214 477

Steve Barty, Field Officer South Australia: 
0417 838 908

Panettone. Stollen Bread. 
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well placed to take a significant share of 
that market.

International delegations visit
The last three months have been a 
busy time for the Australian Table Grape 
Association (ATGA) with  six international 
delegations visiting Sunraysia. 

Chinese inspectors from Shenzhen and 
Guangzhou arrived in March and were 
in Australia for a period of three weeks 
inspecting all containers being exported 
to China. Unfortunately the volume 
exported to mainland China was very 
low. Growers need to gain confidence 
in the China market as again market 
intelligence indicates that mainland China 
can become a substantial market for 
Australian grapes. 

At the same time, in anticipation of 
gaining market access into Korea, two 
Korean inspectors visited Mildura and 
Robinvale on a verification visit overseeing 
all aspect of our table grape production. 
They visited six properties undertaking 
an audit of grower’s pest monitoring 
practices, picking and packing procedures 
and cold chain management. The growers 
visited demonstrated excellent quality 
control procedures and the Koreans were 
very impressed.

Philippine inspectors came out for a 
week to verify in-transit cold treatment. 
They observed a container of grapes 
being inspected by AQIS at the logistics 
company, calibration of the container’s 
probes and the loading of the container 
with the probes inserted in the pallets of 
the container. 

The container will land in the Philippines 
mid April and if all goes well, the protocol 
to the Philippines will be revised to allow 
for in-transit cold treatment, not only 
for table grapes, but for all Australian 

horticulture 
products. 
Hopefully this 
will open the 
door for another 
Asian market 
giving growers  a 
choice of export 
destinations.

A Japanese 
delegation 
comprising 
representatives 
from the major 
supermarket 
chains and key 
importers visited 

One of the 
most significant 
research and 
development 
expenditure 
projects the 
table grape 
Industry Advisory 
Committee 
(IAC) has 
commissioned 
has commenced 

at the Department 
of Agriculture and 

Food, Western Australia (DAFWA). 

In order to gain market access into Japan, 
the Japanese require verification of cold 
disinfestation treatment on fruit fly. The 
work is being carried out in Western 
Australia using Mediterranean fruit fly 
as the Japanese believe it is more cold 
tolerant than Queensland fruit fly. 

Dr Francis de Lima from DAFWA  leads 
the project which has seen a team of 
people place fruit fly larvae inside the 
berries of grapes and the infested cartons 
packed in a sealed room for up to 16 
days. The testing will be carried out on 14 
tonnes of Red Globe in three simulated 
cold rooms to verify the cold treatment. 

Previous trials have shown that all fruit 
fly will die at 3°C and that cold treatment 
is an effective process to prevent fruit fly 
from entering into any overseas country, 
in particular Japan. 

If successful, the verification trials will 
path the way for exports of Thompson 
Seedless, Crimson Seedless and Red 
Globe to the Japanese market. 

Market intelligence indicates that Japan 
is increasing its table grape imports, with 
Chile exporting 10,000-15,000 tonnes 
over the last few years. Australia will be 

Japanese verification trials underway
Sunraysia in March. Key presentations 
were given by the ATGA to the delegation 
and grower meetings were held in 
Robinvale and Mildura. If the verification 
trials are successful, these importers 
are gearing up for next season’s harvest 
where it is hoped that the industry will 
have a commercially viable protocol.

Promotions
The ATGA promotions campaign is nearing 
completion with the drawing of the Grape 
escape promotion happening soon. 
The promotion attracted a number of 
extremely good entries and a lot of people 
put in an enormous amount of creative 
time. 

This activity was part of the in-store 
sampling promotion which was activated 
in 500 Woolworths and Coles stores 
across the nation. Early indications 
showed an increase in table grape sales 
while that promotion was happening in 
the stores. 

It was also very pleasing to see Libby 
Trickett, our table grape ambassador gain 
selection for the London Olympics and we 
wish her well.

Maturity standards
The maturity project is continuing to 
gain momentum having consulted with 
all major stakeholders - growers, major 
supermarkets, major wholesalers in the 
state markets and independent retailers. 
All have supported the establishment of 
a standard minimum maturity level in 
grapes each year. 

The next stage is to build the case for 
submission to the state governments to 
try and emulate the Western Australian 
model and have maturity standards 
legislated.

Strategic investment plan
Horticulture Australia has finally signed 
off on the new Strategic investment plan 
project. Agnes Barnard has been engaged 
to consult with the ATGA in developing the 
plan. It will involve a data research and 
review of all documentations of the ATGA 
and the outcomes will be presented and 
discussed with a steering committee. 

Interviews will be conducted with 
strategic aligned personnel to develop a 
white paper which will be presented at 
upcoming road shows in the majority of 
table grape growing regions. It is hoped 
for the road shows to take place in July 
for completion by the end of August.

ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

ATGA Chief Executive Jeff Scott met with wholesaler Joe Antico 
at the Sydney Markets recently.



DPI Market Access and Competitiveness 
showcase a resounding success

15

Over 170 people gathered at the Spring 
Street Conference Centre on 21 February 
to attend the DPI Market Access and 
Competiveness (MAC) showcase ‘Victoria – 
Feeding Asia’s Demand’.

Agribusiness Development Officer Cathy 
Mulligan said Victoria was in the enviable, 
but precarious, position of having a highly 
export-oriented food sector. She said 65% 
of production was exported and of this, 
60% was sent to Asia.

“Demand for higher value food is rising in 
Asia at rates we have never before seen 
and as a result export growth in Asia is 
expected to continue,” she said.

The MAC showcase highlighted the 
collaboration between DPI, industry 
and other government agencies in 
addressing market access and industry 
competitiveness issues to position Victoria 
as Asia’s preferred supplier. 

The Honourable Peter Walsh, Minister for 
Agriculture and Food Security opened 
the event outlining the challenges and 
the opportunities that lie ahead for 
Victorian producers and manufacturers. 
He emphasised the need to take full 
advantage of market access once it is 
achieved. 

Despite the full program there was 
ample time to network. Ms Mulligan 
said attendees enjoyed the networking 
opportunity and there was vigorous 
discussion over lunch and during the 
breaks. 

She said feedback from the event had been 
strong.  

“The majority of those in attendance on 
the day were from organisations outside 
DPI with representatives from industry 
associations, research, private business 
and education, as well as local, state 
and Federal Government including the 
Department of Agriculture, Fisheries and 
Forestry (DAFF), Austrade, AQIS, and the 
CSIRO.

“Many of the guests spoke highly of 
the initiatives that the MAC team have 
implemented in partnership with industry 
and we see this positive endorsement as 
a good step towards positioning Victoria 
as Asia’s preferred supplier,” Ms Mulligan 
said. 

Copies of the presentations will be made 
available on the DPI Trade and Investment 
website www.dpi.vic.gov.au/agriculture/
investment-trade.

Martin Gooch, Director of the Value Chain 
Management Centre in Ontario, Canada, 
and former Senior Research Associate, 
gave the keynote presentation - Innovative 
and collaborative value chains to improve 
competitiveness. Mr Gooch shared 
his expertise in agri-food value chain 
innovation and management in food 
industries across Britain, Canada, New 
Zealand and Australia.

His key messages included the common 
determinants for successful agri-
businesses and value chains, the need 
for continuous innovation, relationship 
development and the need to not only 
access new market opportunities but 
maintain and grow existing markets.

Supawadee Nimanakait, the Senior Buyer 
with the TOPS Supermarket chain in 
Thailand reiterated these messages as he 
spoke of the opportunities for summerfruit 
in the Thailand market.

The full day program offered 11 
presentations in all. The red meat, lamb, 
grain and table grape industries shared 
their experiences, emphasising the strong 
collaboration with DPI to realise market 
access and build industry capability and 
competiveness. 

Market opportunities in South Korea
South Korea is considered a 
high potential growth market for 
Australian table grape exports 
when market access is granted. 
Australia, New Zealand and South 
Africa do not currently have 
access to the South Korean market 
for table grapes, which up until 
recently provided Chile with a 
counter-seasonal supply monopoly. 
The Peruvian table grape industry 
gained access to the South Korean 
market in August 2011 and the first 
shipment of Peruvian table grapes 
arrived in South Korea in December 
2011.

A market access submission for 
the export of Australian table 
grapes to South Korea is currently 
being negotiated. South Korea is 
also seeking market access to 
export table grapes to Australia 
in Australia’s counter-season, 
providing a positive approach from 
both table grape industries towards 
an agreement on quarantine issues.

While Chilean exporters are already 

established in the market, there is 
a perception that Australia could 
supply higher quality fruit. Interviews 
conducted with Korean importers 
indicate significant interest in 
sourcing table grapes from Australia, 
partly to diversify their over-reliance 
on Chile for supply, and also to 
actively source better quality table 
grapes. Australia could export around 
5,000-10,000 metric tonnes of table 
grapes a year if access is granted.

Chile has major cost advantages 
over Australia due to its lower cost of 
production and favourable tariff rates 
gained from the Chile-Korea Free 
Trade Agreement (FTA). Therefore, 
Australian exporters should 
specifically target supply windows, 
varieties and quantity of table grapes 
preferred in the market by closely 
working with Korean importers and 
watching the supply conditions of 
Chile. 

At the initial stage of market entry, 
after market access is gained, 
it is recommended that capable 

table grape exporters work with 
a few major Korean importers to 
position Australian table grapes as 
a premium product in the Korean 
market.

Successful market entry strategies 
include building strong business 
relationships, choosing the 
appropriate supply chains and 
an understanding of consumer 
tastes and trends. For instance, 
in recent years there has been a 
shift away from seeded varieties 
towards seedless varieties including 
Thompson and Crimson Seedless 
with the market share of Red Globe 
falling to 30% of imported grapes in 
2011. 

Understanding and meeting South 
Korea’s quarantine and regulatory 
requirements and import clearance 
process is important. This includes 
meeting Korea’s unique list of 
Maximum Residue Limits (MRLs).
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“Our tree change to horticulture was 
much to the horror of our family and 
friends,” Elina said. “They simply couldn’t 
understand why we would want to build 
10 kilometres away from town.

“But Gino had a vision for the Sultana 
Avenue property from the first time we 
stood on the rise and overlooked the 
land. He liked the rich red loam soil, the 
slope, surrounding space and view of 
King’s Billabong; we built our home and 
raised our six children here.

“While growing up all the children worked 
on the properties.”

Dino is the eldest son and the only sibling 
working for the business on a full time 
basis. 

He finished secondary school and 
enrolled in the Bachelor of Business at 
La Trobe University in 1995. But being 
outdoors was much more motivating 
than the text books and after six 
months he told his parents he would 
much rather come home and work on 
the property.

“We are lucky to have one who chose to 
stay on the farm,” Elina said.

“We respect the others have chosen 
different career paths at this stage of their 
lives and are thankful they all come home 
and help us when needed.

“Having a son interested in our property is 
quite different than employing an external 
manager,” she said. “We need to know 

the person is really interested in our 
land, will work hard and 

that decisions are 
based on 

trust. 

As the welcome mat unrolls under the 
pergola trellis at the Garreffa family 
property in Sultana Avenue, Irymple one 
could be forgiven for thinking one was 
visiting family, not business colleagues.

Visitors are greeted warmly by Elina and 
Gino and Dino and Christine Garreffa. 
Their passion for the land is evident as 
they open their vineyard to the public for 
special events and students wanting to 
learn firsthand about fresh table grapes, 
dried grapes and Calabrian culture. They 
have hosted Jamie Oliver’s crew from 
Melbourne and local chef Stefano Di 
Pieri has broadcast his TV show from the 
property. 

“We enjoy our involvement in local 
events,” Elina said.

“Sometimes it takes us away from the 
business, but we like meeting new 
people, doing something different and 
sharing our culture, food and vineyard 
with others. 

“We are very proud of what we have got 
and happy to share it.”

Elina and Gino have worked hard to 
establish their business which trades as 
Tabletop Grapes. They gave up careers 
as a hairdresser and electrician to pursue 
their dream and grow their own produce.

The couple began their farming life in 
1972 with the purchase of a 4 hectare (10 
acre) dried grape property in Etiwanda 
Avenue, Mildura and three years later 
moved to a larger property in Sultana 
Avenue, Irymple.

Culture and tradition intertwined     
with business

We have this with our son and I see a 
future together.”

Dino’s wife Christine is also employed 
on the farm. She began working in the 
office occasionally, assisting when staff 
left or were absent, and is currently 
studying Certificate three in business 
management and working full time as 
the administration manager, albeit around 
school hours.

“Dino and I have three young boys who 
are 5, 7 and 9,” Christine said. 

“One of the reasons I really enjoy being 
here is the great family support I receive - 
it is the ideal job with family benefits.”

The business has always adapted to suit 
family life.

Elina explained that vegetable production 
had been part of life since they were first 
married and a necessity during those 
early years of vineyard development. 

“It started off as  ‘holiday money’ for 
the family and we would plant a crop 
of beans, watermelon, capsicum, broad 
beans or zucchini. We still grow the 
occasional commercial crop, and always 
have plantings for family use,” she said.

Time has also seen the permanent 
plantings adapt to market conditions. 
Originally planted with dried grape vines, 
the properties transformed to all fresh 
fruit production in the early 1980’s.

Dino said redevelopment of the properties 
was market driven, with the family 
deciding on fresh or dried vines at the 
time of development. He said they now 
had a mixture of both dried and fresh fruit 
production, with both streams playing an 
important role in the business.

With the reintroduction of dried grape 
vines Gino has perfected a more natural 

drying process, one based on his 
knowledge from Italy.

“As we do not use the chemicals 
others use, we often get told our 
dried fruit is full of flavour,” Elina 
said, “this is particularly so for 
cluster dried fruit where the 
berries are dried on the bunch.”

The dried fruit section of the 
business has grown well over 

the past 12 months and the family 
now has distributors in all mainland 

states and the Northern Territory.

The family has never shied away 
from innovation or been afraid to try 
something new.

Grower profile



outside temperatures were low, it could 
reach 40°C under the covers and this led 
to other problems.

“We have not perfected the technique yet, 
but are confident that with modifications 
and further investment we will succeed 
eventually,” he said.

Dino is a modest man acknowledging 
the work his parents have accomplished 
over many years and their enthusiasm 
for learning new things. But his youthful 
fervour and computer competence have 
also bought new aspects to the business. 

“Dad would hardly use a computer or the 
internet, but I use the net many times a 
day - to order water, check the weather or 
just see what is happening in the world of 
grapes - there are dozens of good sites for 
growers.

“Through internet research I can search 
for information and virtually any product, 
obtain a quote and make a decision.” 

Gino said chemical use had also changed 
markedly since Dino had been working for 
them.

“In the 1980’s we sprayed our vines every 
3-4 weeks,” Gino said. “In the 1990’s less 
sprays were applied but they were still 
regular. 

“We do things very differently now and 
that is largely because of Dino. He has 
lots more information about application, 
use and withholding periods and we only 
spray when we need to and that is based 

In 1992 they purchased a run down 4ha 
Sultana block in Belar Avenue, Irymple.

“Dad had travelled to Italy in 1997 and 
was impressed with pergola trellis. 
Production on the Belar Avenue property 
was very low and the trellising and furrow 
irrigation were overdue for a change. We 
redeveloped with Red Globe and 4ha of 
pergola trellis,” Dino said.

In 2000 the family purchased a 80ha 
wheat paddock at Karadoc. It has slowly 
been converted with over 60ha of fresh 
and dried varieties, and large packing and 
storage sheds which include cool rooms.

Situated here is yet another of their 
trials - a 1.2ha hothouse planted in 2007 
with Flame Seedless for the early season 
market.

Dino said humidity was one of the most 
difficult things to control, and even when 

on pest monitoring and specific weather 
conditions.”

Like his father, Dino travels to learn 
from others. He has attended grape 
conferences in California, Chile and Italy, 
and viewed vineyards across the globe 
in search of ideas to adapt on the family 
property.

In charge of fresh fruit marketing he also 
travels regularly to Asia where he speaks 
to importers. “It is important that we grow, 
pack, present and send fruit that they 
want,” he said.

“The most important messages I hear are 
based on quality - size, colour, brix and 
freedom from pest and disease. Even fruit 
size is very important. Boxes of fruit with 
20, 22 or 24 millimetre berries sell better 
than a box of mixed sizes ranging from 
22-28.

“We have been told to separate the 
pink from dark fruit and above all, be 
consistent, the more consistent the fruit, 
the better the demand.”

Dino said that visiting importers gave him 
the opportunity to discuss his fruit and 
maintain an awareness of what other 
suppliers were doing.

After spending time with this family one 
feels the Garreffa clan is a good example 
of generational learning where there is a 
high level of respect for their forefathers, 
the land, the environment and for each 
other.
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Gino and Elina prepare to host a slow food evening in amongst the vines. Photo courtesy of Sunraysia Daily.

Christine looks after office administration.
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raisins, which is near what we sold last 
year at 325,000 tons,” Mr Schutz told 
RBA members.

“We expect prices to be substantially 
higher this year compared to last year,” 
Mr Schutz said.

Last year was unprecedented. Before 
harvest, Thompson green prices were 
quoted at $250 per ton, and the RBA 
was in the second year of a $1,500 per 
ton two-year raisin contract with its 
signatory packers.

Wineries raised the ante to $265 
or even higher in some cases with 
early reports of a short crop, trying to 
convince growers to sell green rather 
than dry Thompsons into raisins.

The raisin industry fought back with 
a first-ever reopening of negotiations 
between packers and growers to raise 
an already established $1,500 per ton 
contract price to $1,700 per ton.

These extraordinary prices are the 
fallout from removal of as many as 
100,000 acres (40,400 hectares) (of 
raisin-type grapes in the central San 
Joaquin Valley over the past decade and 
gradually increasing raisins sales.

Prices like growers saw last year 
and likely will see this season would 
suggest the pullouts have stopped.

The first price salvo for the 2012 
California grape crop crush has been 
fired before bud break by the leader of 
the Raisin Bargaining Association (RBA).

Caruthers, California Thompson 
seedless grower Monte Schutz, 
president of the Fresno, Califorian-
based RBA, told members of the 
association at its annual gathering that 
demand for juice concentrate continues 
strong with reports that this could send 
2012 Thompson green prices up to 
$300 per ton (907 kilograms).

Whether the world’s largest winery, 
Gallo, and other California wineries will 
pay that remains to be seen. However, 
a price like that being floated this early 
in the season is indicative of how tight 
available supplies are in the Thompson 
market for 2012.

$300 compares to a record $265 
average per ton paid for last year’s 
raisin-type grapes. This green ton price 
netted another record, $1,700 per ton 
for raisins. A $300 green price equates 
to $1,800 to $2,000 per ton for what 
likely will be 100% free tonnage raisins.

This stratospheric price is bolstered 
by continued strong raisin sales to 
consumers, up 3% so far over last year. 

“This past year’s crop looks like it will 
come in at 315,000 to 320,000 tons of 

That’s not the case as growers continue 
to destroy Thompson vineyards at the 
rate of 3 to 5% of the acreage annually. 
This winter, the RBA estimates another 
5,000 acres were dozed out.

This could drive raisin-type vineyard 
acreage to below 200,000 acres for 
harvest this season. In 1993 the state 
acreage reporting service estimated the 
acreage at more than 281,000 acres.

This article was written by Harry Cline 
and appeared in the Western Farm 
Press, 6 March, 2012.

$300 per ton price floated for 
2012 Thompsons

The 2011 Californian grape acreage 
report released by the United States 
Department of Agriculture National 
Agricultural Statistics Service on 31 
March, 2012 said the total acreage 
for raisins continues to fall, with 
bearing acreage down 2.4% to 
205,000 acres. 

Figures from the Californian Raisin 
Marketing Board said as of 24 
March, 2012 307,386 tons of 
Natural Seedless (NS) raisins had 
been delivered for the year-to-date. 
This compares to 329,636 tons of 
NS deliveries as of this date a year 
ago, a reduction of 7%.

New research announced at the 
American College of Cardiology’s 61st 
Annual Scientific Session suggests 
eating California Raisins three 
times a day may significantly lower 
blood pressure among individuals 
with slightly higher than normal 
blood pressure, otherwise known 
as prehypertension. The study was 
conducted at the Louisville Metabolic 
and Atherosclerosis Center (L-MARC) 
by lead researcher, Harold Bays, MD, 
Medical Director and President of 
L-MARC. 

“Raisins have intrinsic properties 
that could support heart and vascular 
health; however, we believe this is the 
first controlled study to specifically 

Study shows routine consumption of California 
Raisins may lower blood pressure 

Health Benefits

and scientifically support raisins’ blood 
pressure-lowering effects compared to 
other snacks,” Dr Bays said. 

The study was conducted among 46 
men and women with prehypertension. 
Participants were randomly assigned 
to snack on raisins or pre-packaged 
commercial snacks that did not contain 
raisins or other fruits or vegetables, 
three times a day for 12 weeks. Findings 
include: 
■ Data analyses reveal that compared 

to other popular snacks, raisins 
significantly reduce systolic blood 
pressure at weeks four, eight, and 12, 
ranging from -4.8 to -7.2% or -6.0 to 
-10.2 mmHg (p values <0.05). 

■ Within group analysis demonstrates 

that raisins significantly reduce mean 
diastolic blood pressure at all study 
visits, with changes ranging from -2.4 
to -5.2 mmHg (p values <0.05). 

■ Pre-packaged snacks (including 
crackers and cookies) did not 
significantly reduce systolic or 
diastolic blood pressure at any study 
visit. 

“Overall, these findings support what 
many people intrinsically believe; 
natural foods often have greater 
benefits than processed foods,” Dr Bays 
said.

The study was funded by the California 
Raisin Marketing Board through a grant 
to the L-MARC Research Center in 
Louisville, Kentucky.

Dried grape briefs
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Australian Premium recently hosted 
two field days for their new grower 
suppliers, which were very well 
attended. The field days were held 
to demonstrate the company’s 
requirements and involved practices 
to ensure the raw material is delivered 
to the processing facility at the best 
quality possible. 

Australian Premium is keen to build 
profitable long term relationships 
with their growers and is committed 
to continue to increase returns to the 
grower to improve industry viability. 
We have worked hard to establish a 
reputation for clean, uncontaminated 
fruit, and achieve a premium because 
of it, which in turn allows the business 
to offer higher prices to growers. 
However, the quality of product starts 
at the farm and it is important that 
the processor and grower work in 
partnership to achieve a high grade 
product that the consumer demands.

The field days covered a number of 
key points as follows:

■ Bin handling – Australian Premium 
uses high grade plastic bins that 
supply the highest quality handling 
for the raw materials. Growers were 
told how the cleanliness of fruit 
could be compromised at the last 
step by picking up stones, prickles 
or dirt with the forklift tynes while 
loading or stacking the bins. They 
were shown some basic handling 
requirements to ensure that bins 
are never in direct contact with the 
ground, eliminating a major source 
of contamination.

■ Bin tipper – Rodney Trigg of Triggs 
Trellis Supplies has manufactured 
bin tippers for handling the plastic 
bins and these were demonstrated 
by Ivan Shaw. The tippers are 
extremely easy to use and also 
assist with the fruit handling to 
ensure no contaminants enter the 
fruit during the dehydrating process.

■ Quality assurance – There are 
quality assurance requirements 
for growers who supply Australian 
Premium which ensures that 
consistency of fruit received will be 
maintained throughout the process. 

Australian Premium’s quality system 
requires their growers to submit a 
spray diary prior to the first delivery 
of fruit. 

We are also keen for all growers 
to have completed, the Quality 
Assurance Program provided by Dried 
Fruits Australia. Growers without the 
DFA quality system in place at present 
who require assistance to complete 
the accreditation should contact 
Australian Premium as we are more 
than happy to help with this process.

At the end of the on-farm 
demonstrations, growers were 
invited to the processing facility to 
view how the fruit is handled and 
processed. There was excellent 
feedback from the growers on the 
additional practices to continue the 
quality process that is started on the 
vine. This also highlighted the need 
for everyone in the process to take 
the important steps to keep fruit 

contaminant 
free and clean, 
so that the plant 
can produce the 
highest quality 
possible.

Australian 
Premium is 
looking forward 
to a much 
larger intake 
this season and 
wishes everyone 
in the district 
best wishes and 
good luck for the 
season ahead.

Australian Premium

Harvest field days a 
success

The use of groundsheets ensures bins are not contaminated 
during the on-farm process.
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Dried tree fruits industry 
needs your support 
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Australian Dried Tree Fruits Inc (ADTF) 
is urging all dried tree fruit growers 
to show support for their industry and 
ensure its future.

ADTF Chairman Kris Werner encouraged 
all growers to take out membership of 
the peak industry body and to make sure 
they paid the correct statutory research 
levies.

Mr Werner reminded growers that only 
those growers who delivered fruit to 
Angas Park had their membership fees 
paid on their behalf. 

He appealed to those growers who were 
marketing their own fruit, to contact the 
organisation on (03) 5023 5174 and 
request a direct ADTF membership form.

These annual account growers will then 
receive an invoice each year, based 
on the advised quantity of dried fruit 
marketed. The current ADFT membership 
fee is $30/tonne plus GST.

Mr Werner said there were many 
benefits to being a member, particularly 
if you got involved with the management 
committee, 

“We are a lobby group that seeks to 
protect the interests of members and 
we are recognised by governments as 
the peak industry body for dried tree 
fruits. ADFT seeks to provide members 
with relevant information including the 
latest research results and has a role in 
overseeing the expenditure of statutory 
research funds.  

“But ADTF needs more members so that 
the organisation can continue to operate 
into the future,” he said.

R&D Levies
Research and development is vital for 
an industry to remain competitive in 
today’s global marketplace. Growers 
need access to the latest technological 
advances.

However, research and development 
requires funds. The dried tree fruits 
industry has a statutory levy to help 
fund research and development carried 
out via Horticulture Australia (HAL). The 
Dried Fruit Levy is payable on dried fruits 
received for processing and includes 
both dried tree fruits (dried apricots, 
dried pears, dried peaches, dried 
nectarines and dried plums (prunes) and 
dried vine fruits (dried grapes).

Mr Werner said the levy for dried tree 

fruits (other than prunes) was currently 
$32.00 per tonne. 

“This levy, along with voluntary 
contributions (for specific projects) 
from other industry stakeholders, is 
matched dollar for dollar by the Federal 
Government,” he said.

“It is a small cost to the individual 
grower, but has enormous value to our 
industry, returning the investment many 
times over by the most equitable means 
possible.”

Levies are paid to the Levies Revenue 
Service (LRS) an organisation within 
the Australian Government Department 
of Agriculture, Fisheries and Forestry 
(DAFF). LRS is responsible for both 
the collection and distribution of levies 
to HAL and for the distribution of the 
Australian Government’s matching 
research and development contributions.

Mr Werner said levy funds had 
financed a range of industry projects 
over the years including carpophilus 
beetle control, elevated work platform 
standards and efficient production 
systems, which dealt with thinning, high 
density plantings, trellising and summer 
pruning.

“More recently the focus has been on 
the evaluation of new apricot varieties 
specifically for dried fruit production in 
South Australia,” he said. 

“Research such as this is vital for our 
industry to remain competitive.”

How levies are paid
Most dried tree fruit growers have their 
fruit processed and marketed by Angas 
Park. In this case Angas Park lodges 
the returns and pays the levy fees on 
behalf of the grower. The fees are then 
deducted from grower payments.

“This levy, along with 
voluntary contributions 
(for specific projects) 
from other industry 

stakeholders, is 
matched dollar for 

dollar by the Federal 
Government.”
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Understanding levy obligations

However, in recent years there has been 
an expansion of private sales in the 
dried tree fruit industry and the ADTF 
Management Committee has expressed 
some concern about the potential loss of 
levy income from private sales.

Mr Warner said this  article aimed to 
remind all growers of their obligations to 
pay their levy so that the industry could 
continue to grow.

For the purposes of the Dried Fruit Levy 
(which includes dried tree fruits), the 
Primary Industries Levies and Charges 

Collection Regulations 1991 define a 
producer of dried fruits as:

■  a person (the first person) who 
receives dried fruits for processing at 
a processing establishment under an 
arrangement with the grower of those 
fruits that requires the first person to 
sell the processed fruits;

■  in the absence of an arrangement 
of that kind— the grower of the 
dried fruits received for processing 
at the establishment. The regulations 

ADTF Secretary, Phil Chidgzey 
outlined three scenarios to help dried 
tree fruit growers understand their 
levy obligations.

Scenario 1: If a grower has an 
arrangement with a person who 
receives dried fruits for processing 
at a processing establishment for 
that person to sell the processed 
fruit, then that person is liable to pay 
levy. The proprietor of the processing 
establishment is required to lodge the 
return.

Scenario 2: If a grower doesn’t 
have an arrangement as outlined in 

Scenario 1, then the grower of the 
dried fruits received for processing 
is liable to pay levy. The proprietor 
of the processing establishment is 
required to lodge the return. The 
proprietor would be considered 
either a processor or receiver. 
Therefore, that person can recover 
the levy amount from the grower.

Scenario 3: If a grower is also 
a processor, and therefore 
the proprietor of a processing 
establishment, then the grower/
proprietor must pay levy and lodge 
returns.

SA River Murray allocations 100% 
from July

Minister for Water and the River 
Murray Paul Caica announced that 
South Australian irrigators will begin 
the 2012/13 water year with 100% 
allocation.

Mr Caica said the early announcement 
gives irrigators and other water users 
the certainty they need to make 
important business decisions for 
the coming year and is a welcome 
contrasts to the recent drought when 
allocations opened at as low as 2%.

“Over the past four months, there 
has been a sequence of substantial 
rainfall events across the Murray-
Darling Basin,’’ he said.

“This 100% opening allocation is 
due to the high volume of water in 
upstream storages and confirmation 
by the Murray-Darling Basin Authority 
(MDBA) that South Australia will 
receive its full 1,850 gigalitre 
entitlement flow during 2012/13. 

“It is the second successive year that 

our irrigators have started the water 
year on a full allocation.”

Mr Caica said while the return of 
flows is welcome, we can’t forget the 
devastating impacts of the drought 
which was exacerbated by the historic 
over allocation of the river’s water by 
upstream states.

“The recent action by Victoria and 
New South Wales to suspend aspects 
of water trade has shown how fragile 
the system still is when it comes to 
securing water for South Australian 
users,’’ he said.

“It was only the prompt action 
taken by the State Government to 
suspend trade from New South Wales 
until March 31 that has ensured 
irrigators can have access to their full 
allocation from July.

“This further emphasises the 
importance of the State Government’s 
preparedness to take all actions 
necessary to ensure we get a strong 
Basin Plan that is not only capable of 

require the proprietor of a processing 
establishment to lodge a levy return. 
A processor or receiver (a proprietor 
could be either) is liable to pay levy 
on behalf of the producer and has the 
ability to recover the levy amount from 
the producer.

Individual scenarios have been outlined 
in the box story to help growers 
understand their obligations.

Annual returns
The levy is paid annually with the 
return on, or before, 30 November in 
the following levy year. This means that 
the return and payment for the levy 
year commencing 1 October, 2011 and 
ending 30 September, 2012 must be 
lodged by 30 November, 2012.

Completed returns and payments can be 
sent to:

The Secretary

Levies Revenue Service

Department of Agriculture, Fisheries 
and Forestry

Locked Bag 4488

Kingston, ACT 2604

For further information on statutory 
levies visit the DAFF website:           
www.daff.gov.au/agriculture-food/levies.

restoring the Basin to a sustainable 
level of health, but which also 
underpins the security of all water 
entitlement holders.”

Mr Caica said the new carryover 
policy, developed in consultation with 
irrigators and other waters users, is 
operational from 2012/13.

“Given the current conditions, South 
Australia is prevented from deferring 
and storing entitlement flow for 
carryover under the Murray Darling 
Basin Agreement, therefore there will 
be no ability to carryover water into 
the 2012/13 water year,’’ he said.

“However given irrigators will have a 
100% of their allocation, they should 
have enough water to meet their 
normal production without the need to 
use carryover.”

The State Government will 
continually review River Murray 
water availability, storage and flow 
conditions. Further information about 
the policy is available online at www.
waterforgood.sa.gov.au.
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this time and we had finished the table 
grape harvest, he said.

But in its wake was a mountain of mud 
and debris.

He said one of the biggest jobs 
following the flood was 
cleaning up the debris 
that was trapped in 
the rows and along the 
fences.

Further examination 
has shown the trellis 
structure is still intact 
and Mr Blacket is 
confident the older vines 
will survive. 

He initially had concerns 
for their young Midnight 
Beauty vines which 
were planted last 
August, but about 75% 
of young vines have 
since re-shot, and he 

Table grape growers in St George, 
Queensland have been hit by yet 
another flood.

Floodwaters from the Balonne River 
peaked on Wednesday 8 February, 
2012 at a record 13.95 metres which 
was over half a metre above the 2010 
record.

David Blacket of Riversands Vineyards 
said his vineyard was totally flooded 
with 0.5m of water running past the 
sandbagged buildings.

“Unlike last year, there were no dry 
spots this time and vines in the far 
block were submerged in up to 3m of 
water,” he said.

“For three days pumps, manpower and 
liqueur muscat kept the water levels 
down inside the cold room, cellar and 
office thanks to lots of help from John 
Travers, Barnaby Joyce and Trevor 
Forbes. 

“Fortunately this kept our wine and 
packaging dry.” 

Mr Blacket said each flood was 
different, but after the third one in three 
years, he had had enough.

Thankfully the water receded quickly 

St George hit by floods again

will only have to replace about 1,000 
vines. 

After a marathon mud cleaning effort 
Riversands Cellar Door re-opened for 
business late February. 

The vineyard is now clean, power 
restored and nutrient replacement 
programs underway. Vine spraying is 
complete and the cellar and garden are 
slowly getting back to normal. 

Mr Blacket said it was always 
interesting to see what turned up in the 
floods and this year items including an 
MT keg, gas bottle, soccer ball, tyres 
and shoes.

In addition to his table grape crops, 
Mr Blacket runs his own winery that is 
open to the public.

“A major impact of the floods is loss 
of visitation,” he said. “Some people 
think we are still under water and 
there is some concern about the road 
conditions.”

The 2011/12 La Niña reaches its end
The 2011/12 La Niña event has 
ended, with key indicators returning 
to neutral (neither El Niño nor La 
Niña) levels. Climate models surveyed 
by the Bureau of Meteorology 
suggest that neutral conditions will 
persist until at least early winter.

Key Pacific Ocean indicators are now 
at neutral levels, with values similar 
to those last seen in August 2011. 
Likewise, atmospheric indicators such as 

cloudiness, trade winds and the Southern 
Oscillation Index (SOI) have also returned 
to near-normal values for this time of year. 

Even though the 2011/12 La Niña 
did not commence until far later than 
normal (spring), its decline has been 
fairly typical of past events, with 
a peak in January and a return to 
neutral conditions during autumn.

The demise of the La Niña does not mean 
the risk of wet conditions (or tropical 

cyclones) over Australia has ended. 
While sea surface temperatures around 
the continent remain warmer than 
normal and the tropical wet season is 
active, there remains a risk of above 
average rainfall over Australia.

The Indian Ocean Dipole (IOD) has 
limited influence on Australian rainfall 
from December through to April. 
Neutral IOD conditions are forecast 
for the southern hemisphere winter.

S13 shooting 5 weeks post flood.

David Blacket shows Barnaby Joyce around the property in a boat.



growers have reported it as one of the 
best seasons for some time.

Rainfall of 26.0mm over 11 days in 
August led to some downy mildew 
infections, but little or no crop loss was 
reported. Powdery mildew on the other 
hand did have an impact, with some 
crop losses, and it continues to be an 
issue for some growers.

Colouring of red varieties continues to 
be an issue with variable results from 
the use of ethephon and abscisic acid 
(ABA) still evident.

Harvest started in the first week of 

The 2011/12 table grape season in 
Carnarvon began as the big unknown 
following floods in late 2010 and 
early 2011. While most vineyards 
managed to avoid severe flooding, 535 
millimetres of rain fell over a 10 week 
period from 15 December 2011 which 
led to prolonged water logging of soils. 

Low fruitfulness was likely to be an 
issue and this became reality with 
some blocks as much as 80% less 
fruitful than the previous season, 
however there was also a lot of 
variability around the region and some 

November. Rainfall during the harvest 
period was low, and only minor botrytis 
infections were encountered from 
4.4mm that fell on the 2 November.

Overall the 2011 season in 
the Carnarvon region was not 
great however considering the 
circumstances it could have been a 
whole lot worse by comparison with 
2000, following the flood earlier that 
year.

Extreme weather events were the 
dominant feature of the season for all 
regions south of Carnarvon. Continual 
rain from August to mid November 
led to the development of mildew 
type diseases, particularly downy 
mildew pre-flowering. A number of 
growers encountered serious crop loss, 
although some blocks were not as 
severe as was originally thought.

In the Swan Valley a localised 
hailstorm at the end of September 
caused damage to the tender green 
shoots and inflorescences and further 
hailstorms mid-January and early 
February caused widespread bruising 
of berries.

Crop losses from the rain events 
occurred in early varieties, particularly 
Flame Seedless, as splitting, and then 
Botrytis became evident. Later in the 
season Thompson Seedless, Dawn 
Seedless and Crimson Seedless all 
suffered from botrytis bunch rot.

To top off the season a 115 year old 
record was broken in Perth for the 
number of heatwaves in a single 
summer. On eight occasions the 
maximum temperature was 35°C or 
higher for three or more consecutive 
days and this led to some berry 
softening issues with Crimson 
Seedless.

Despite all the challenges during the 
growing season consumers have 
been treated to good supplies of high 
quality, tasty table grapes.
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A hail storm hit the Swan Valley in September snapping young shoots and limiting 
the potential for the season.

Weather impacts 2011/12 season 
in the West

“Extreme weather 
events were the 

dominant feature of the 
season for all regions 
south of Carnarvon.”
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As a part of the reforms to Australia’s 
anti-dumping and countervailing system 
the Australian Government announced 
the creation of a stakeholder body - the 
International Trade Remedies Forum 
(ITRF).

The forum has been established to 
provide strategic advice and feedback to 
the government on the implementation 
and monitoring of the reforms, and 
play an ongoing advisory role, including 
reporting to government on options for 
further improvement.

The forum comprises representatives 
from the Australian manufacturing sector, 
primary producers, importers, unions, 
and relevant Government agencies. 
Dried Fruits Australia was asked to join 
the forum and is represented by Chief 
Executive Phil Chidgzey.

Mr Chidgzey said the industry’s recent 
experience with the anti-dumping case 
against imported Greek currants was 
an important factor that influenced the 
invitation to participate in the forum. 

“We work closely with the National 
Farmers Federation and the consultant, 
John O’Connor, who is an expert in this 
area, with the joint objective of improving 
the system that operates in Australia and 
making it more accessible and effective 
for Australian industries affected by 
dumping of goods,” he said.

More information about this forum 
and the work is has been doing 
can be found on the following 
website: www.customs.gov.au/site/
InternationalTradeRemediesForum.asp

In addition, the Minister for Home Affairs, 
the Hon. Jason Claire, has introduced 
two Bills which together represent the 

third tranche of legislation to implement 
the Government’s reforms to Australia’s 
anti-dumping system.  

The Customs Amendment (Anti-dumping 
Improvements) Bill (No. 2) 2012 and 
the Customs Tariff (Anti-Dumping) 
Amendment Bill (No. 1) 2012 will be 
debated in the next Parliamentary sitting 
period which commences in June.

The Minister also announced that he 
had received two reports from the ITRF 
- the Close processed agricultural goods 
working group report to government and 
the Particular market situation working 
group report to government.

Constitutional changes
A number of amendments to the Dried 
Fruits Australia Constitution have been 
approved by Consumer Affairs Victoria. 
The proposed changes were supported 
at a Special General Meeting of 
members held on Thursday 12 January 
2012, in Mildura. The amendments 
agreed to were:
■ A reduction in the number of members 

required to form a quorum from 30 
members to 10 members

■ A change to the organisation’s 
financial year so that it ends on 30th 
June each year

■ Provision for the Board to set minimum 
membership fees for both current 
producers and those growers who 
have yet to produce a crop.

The amended sections of the 
Constitution will now read as follows:

17  General Meetings - Quorum

No item of business shall be transacted 
at a general meeting unless ten 
members of the organisation are present 
during the time when the meeting is 
considering that item.

28  Funds of the Organisation

 28(e)  The financial year of the 
Organisation will end on the 30th 
June each year.

Producer Members

5. (a) Producers of Australian dried 
fruit may become members of the 
Organisation by:

 (i) delivery of dried fruits to a 
processor and authorising the 
deduction of the membership 
fee that is recommended by the 
Board and ratified by the Annual 
General Meeting;

Board news
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(ii) subject to the discretion 
of the Board, by way of direct 
subscription to the Organisation.

(iii) In addition to the 
membership fee for producer 
members, the Board will also 
set :

 minimum membership fees for:

1. producer members   
currently delivering fruit, and

2. non-producing  
members who are not yet 
delivering fruit (the fee for this 
category will be set at a lower 
fee level, for a maximum of 2 
years).

 (b) Producers who are members 
by virtue of rule 5(a)(i) shall remain 
members until 30th June of the 
season which follows their last 
delivery season. Producers who are 
members by virtue of rule 5(a)(ii) 
shall remain members while their 
subscription remains current.

Import statistics
Following the disastrous 2011 dried 

grape season last year in Australia, 
imports for all categories were up 
over the 12 month period from 1 
March 2011 - 28 February 2012.

Currant imports were up 275 tonnes 
for the year, totalling 2,124t. Greece 
supplied more than 80% of the imported 
currants, even though import duties are 
in place for Greek currants.

The shortfall in Australian supply saw a 
significant increase in sultana imports 
from 13,513t in the previous year to 
18,330t. Almost 75% of the imported 
sultanas came from Turkey, with China 
showing its strength in the global market 
supplying 18% of Australia’s imports.

Imports of TSRs almost doubled for the 
year, up 5,563t to a total of 11,625t for 
the year.

In summary, dried grape imports totalled 
32,079t for the year compared to 
21,425t in 2010/11.

Prune imports were up slightly (178t) 
to 2,616t. More than 90% of the prune 
imports came from the United States.

Dried apricots were the only category 
to buck the trend with reduced imports 
during 2011/12. Imports were down 
480t to 4,407t, with 85% of fruit coming 
from Turkey.

“The objective is to 
improve the system 

that operates in 
Australia, making 
it more accessible      
and  effective for 

Australian industries 
affected by dumping of 

goods.”



Dried 
grape 

growers are 
increasingly 

looking to 
replace some 

of their sultanas 
with a mix of varieties with differing 
maturities to spread the risk of rain 
damage and even out the work load 
over the harvest period.

While research agencies provide the 
best known information regarding the 
various characteristics of different 
grape varieties from selection trials, 
there is nothing like a comparative 
demonstration in a commercial block.

Cardross grower and Dried Fruits 
Australia board member, Allan Long, 
has planted a range of the new 
varieties available to growers in a trial 
patch on his property.

The varieties in the patch are: Diamond 
Muscat, Summer Muscat, DOVine and 
Selma Pete, together with Sultana and 
Sunmuscat as comparisons.

Each variety is planted 
on Ramsay and Paulsen 
rootstocks and all 
vines are trained onto 
Swingarm trellis.

On the morning of 
8 January, Mr Long 
showed about 40 
growers through the 
patch and described 
what he thought 
were the benefits and 
disadvantages of growing 
each variety.

At that time the early 
varieties were almost mature enough 
to start summer pruning.

Growers were shown a sample of 
Diamond Muscat that had been treated 
with drying emulsion six days earlier 
and was almost dry. It highlighted 
how much faster some of the newer 
varieties dry compared to the standard 
sultana.

Mr Long was fair in his assessment, 
pointed out that not all new varieties 
performed well all the time. For 
example, DOVine does not tolerate rain 
and this was clearly demonstrated with 
berries showing severe splitting from 
about 6 millimetres of rain earlier that 
morning.

Top working
As part of the field walk, the group 
visited a nearby block of Peter and 
Anne Clifton where they inspected 5.3 
hectares (13 acres) of Semillon vines 
on both Ramsey and Paulsen rootstock 
that had been top worked to Diamond 

Muscat. Most of 
these vines had 
well established 
newly trained 
cordons, with most 
filling the wires.

Several of the 
growers present 
shared their 
experiences with 
top working vines 
on their own 
properties.

They all agreed 
that anybody 
considering top 
working should 
source bud wood 
through the 
Victorian and 
Murray Valley Vine 

Drying for profit activities

New varieties field walk

Peter Clifton spoke about the success rate and how continual 
training of the top worked vines was necessary.

INSET: Top worked Semillon vines to Diamond Muscat.

Improvement Association Inc (VAMVVIA) 
as it is tested and certified virus free. 
This will give any top worked vines the 
best opportunity to produce at optimum 
levels, they said.

Sunmuscat fruit set
While out and about in the blocks the 
group inspected a patch of Sunmuscats 
on another of Mr Long’s blocks. He 
hadn’t done anything extraordinary, but 
the seasonal conditions were right and 
Sunmuscat bunches had set well and 
were looking like well-set bunches of 
sultanas.

The treatments used to successfully 
set this year’s crop were reviewed and 
discussed.

The results from the DPI Sunmuscat 
Shatter trial will be published in The 
Vine later this year.

Narrow rows
Mr Long is constantly on the lookout 
for new ways to improve production on 
his property and as a consequence has 
a range of small and interesting trials 
on his property.

One such trial is a radical swinging 
pergola type trellis with row spacing 
of 2.1 metres (7 feet). It is based on a 
modified Swingarm trellis that has the 
trellis arms in alternate rows linked 
together to form the pergola. 

He established a high density planting 
of Selma Pete on the trellis and is 
developing further patches.

Mr Long has had to construct 
specialised prototype equipment 
to mechanise the trellis drying 
and harvesting process. The group 
inspected some of the machinery 
and discussed the advantages and 
disadvantages associated with 
management of this radical trellis 
system.

Growers take a closer look and discuss Allan Long’s 
new link pergola trellis.
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Horticulture Australia Showcases R&D

Horticulture Australia (HAL) update

HAL Industry  
Services Manager,  
Rowena Norris

health, occupational health and safety, the 
environment and residues in food.  

A review of dimethoate was initiated 
following concerns raised by a range of 
individuals and organisations, about the 
toxicity of the compound and residues 
that remained in food treated with the 
insecticide. Fenthion was nominated for 
review following a more diverse range 
of general concerns including its effects 
on public health, occupational health and 
safety, the environment, and residues in 
food.  

Any adjustments made to dimethoate and 
fenthion registrations following the reviews, 
is likely to have significant ramifications 
for interstate and international trade 
of horticultural commodities and the 
livelihoods of many industries are potentially 
at stake. Conversely, for reasons of human 
health, residues of these chemicals in 
horticultural produce are a major focus of 
both reviews.

On the 19 August 2011 APVMA advised 
stakeholders of proposed regulatory action 
in relation to agricultural chemical products 
and permits containing dimethoate. 
The action was based on human health 
concerns, particularly in relation to acute 
dietary exposure. The results of the APVMA 
fenthion review are expected in June 2012.

Industry development 

HAL has scheduled a fourth horticultural 
‘Industry Development Forum 2012’ 
which will provide leadership and training 
opportunities to industry members currently 
working in communication, industry 
development or extension roles for peak 
industry bodies. 

Use of social media, web-based tools and 
mentor programs for extension will be 
the three primary industry development 
items addressed. The forum will contain a 
combination of presentations, workshops, 
interactive demonstrations, discussions, 
case studies and networking opportunities. 

Each of these horticultural forums has 
been funded via the HAL Across Industry 
Program, whereby each HAL member 
industry contributes a percentage of 
their levy to the program. The program is 
designed to fund projects that benefit all of 
horticulture, rather than address individual 
industry needs. A copy of the 2011 Across 
Industry Annual Report can be downloaded 
of viewed via the HAL Website www.
horticulture.com.au

assessment of soilborne pathogens: 
Kathy Ophel Keller, Research Chief, SARDI 

■ Implementing climate change research 
on farm: Linten Brimblecombe, vegetable 
grower Locker Valley Queensland 

This event is the third horticultural forum 
held by HAL in recent times. The first 
was ‘An assessment of gene technology 
in global horticulture - implications for 
Australian horticulture’ held in June 2011. 

Gene technology
Members of the dried grape industry 
participated in the gene technology forum 
as new dried vine varieties and gene 
technology remains a priority area for future 
investment.

The primary objective of the gene 
technology forum was to increase the 
awareness of gene technology in global 
horticultural by both assessing the potential 
benefits of deploying gene technology 
tools in the domestic horticultural industry; 
and creating greater awareness of gene 
technology among horticultural industries.

 Recommendations were made following 
rigorous scientific discussion amongst 
participating stakeholders including 
growers, R&D experts, service providers, 
consumers etc. 

Major action since holding the forum has 
been the creation of an Across Industry 
Project titled ‘Biotechnology awareness in 
horticulture’ which will provide levy payers 
with opportunity to attend future CSIRO 
gene technology workshops and gain a 
better understanding of the potential and 
benefits for the technology for horticulture. 
The project will also see the formation of 
a formal working group to advise the HAL 
Across Industry Committee  on matters 
relating to gene technology. 

Dimethoate and fenthion
The second horticultural forum held by 
HAL was the ‘Dimethoate and Fenthion 
– Alternative Options for Australian 
Horticulture Seminar’ held in October 2011. 
The seminar was designed to provide HAL 
members with a number of alternative pre- 
and postharvest options. Members from the 
Australian Table Grape Association (ATGA) 
participated due to importance of both 
chemicals in the treatment of fruit fly.

Dimethoate and fenthion are arguably 
the two most important pesticides used 
for controlling fruit fly, due to legislation 
that governs their application to produce 
before it can be sold or transported to 
interstate and overseas markets. Both 
insecticides are currently under registration 
review by the Australian Pesticides and 
Veterinary Medicines Authority (APVMA), 
following concerns regarding toxicity, public 

Horticulture 
Australia (HAL) held 
the ‘Horticulture 
R&D Showcase: 
Discovery to 
Delivery’ Forum 
in Sydney on 15 
March. About 
50 people, 
including keynote 
speakers, member 
representatives 
and HAL staff 
participated in the 
single day event. 

The primary objective of the forum was 
to showcase cutting edge and exciting 
new research programs in the horticulture 
sector and to share these ideas with 
other industries. It also provided industry 
members with an opportunity to network 
and exchange ideas and information with 
industry colleagues and to engage with key 
personnel from national and state research 
agencies.

The forum included the following 
presentations:
■ NHRN - working together nationally: 

Martin Barlass, Director Science 
Innovation DPIV, NHRN Chair 

■ Moving mangoes – research delivering 
the goods: Michael Kennedy, General 
Manager Horticulture and Forestry 
Science, Agri-Science Queensland 

■ Next generation mango rootstocks – 
increasing profits for mango growers: 
Bob Williams, Director Plant Industries, NT 
Government 

■ Unlocking the potential of root to 
shoot signals: E Edwards, CSIRO Plant 
Industries 

■ Growing vegetables on the beach: Rohan 
Prince, Department of Agriculture and 
Food, Western Australia 

■ The benefits of a program approach to 
R&D – PIPS: Dugald Close, Centre Leader 
and Acting Deputy Director, Perennial 
Horticulture Centre, Tasmanian Institute 
of Agriculture; and Kevin Sanders, apple 
grower 

■ The application of mechanisation, 
automation and robotics in horticulture: 
Salah Sukkarieh, Australian Centre for 
Field Robotics, University of Sydney 

■ Latest applications in precision 
technologies: Andrew Smart, Precision 
Cropping Technologies 

■ Canopy management – making 
macadamia orchards sustainable: Lisa 
McFadyen, Research Horticulturist, NSW 
DPI 

■ Growers managing risk: rapid 
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2012

May 2012

1-4 Growing Opportunity – Water and 
Beyond, Griffith, NSW. Contact Christine 
at DKC on (02) 8218 2940 or Email: 
christine@dkcinternational.com.au 
Website: www.waterandbeyond.com.au 

8-12 Produce Executive Program 2012, Mount 
Eliza, Victoria. Contact: Jade Neergaard 
jneergaard@streamwise.com.au

11-12 Riverina Field Days, Griffith 
Showgrounds, Griffith, NSW. Contact 
Ffiona Beverly, (02) 6964 8811. 
Website: www.riverinafielddays.com

18-20 31st World Nut and Dried Fruit Congress 
2012, Singapore. www.nutfruit.org

20-26 International Prune Association Congress, UC 
Davis campus California, US. Contact: Jeff 
Granger, Email jeffgranger@ozemail.com.au

20-26 X International Symposium on Plum and 
Prune Genetics, Breeding and Technology, 
UC Davis campus California, US.Contact: 
Prof. Ted M. DeJong, E-mail: cjdebuse@
ucdavis.edu Website: www.ishs-ucdplum-
prunesymposium2012.ucdavis.edu/

29-30 Mildura Field Days, TAFE campus Benetook 
Avenue, Mildura. Contact: John Hawtin, 
Dried Fruits Australia, (03) 023 5174, Email: 
jhawtin@driedfruitsaustralia.org.au

June 2012

24-29 Irrigation Australia Conference and 
Exhibition 2012, Adelaide Convention 
Centre, South Australia. Contact: Trevor 
Le Breton,  (02) 9476 0142 or 0430 920 
460, Email: trevor.lebreton@irrigation.
org.au, Website: www.irrigation.org.au   

26-28 PMA Fresh Connections Conference 
and Trade Show 2012, Melbourne. 
Email: info@freshconnections-anz.
com.au, Website: www.pma.com

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

Events diary

Diagnostics isn’t the most obvious part 
of the nation’s biosecurity system, but 
being able to both quickly and accurately 
identify worrisome exotic fruit flies from 
those that are known to occur in Australia, 
is absolutely pivotal for fruit fly monitoring 
and control. 

As part of routine biosecurity surveillance, 
fruit fly traps are maintained at coastal 
and island communities in tropical areas 
of Australia. While many species of fruit 
fly live in the tropics, only a few are 
economically important pests. This means 
that diagnosticians must quickly separate 
often large numbers of Australian fruit 
flies from any exotic species that are 
caught in traps. 

In some parts of southern Australia fruit 
fly sampling numbers are smaller, but 

experts still have to be able to identify 
a single fly of economic importance 
amongst a large range of other flies that 
have no impact on commercial fruits and 
vegetables. 

This network of fruit fly traps, together 
with diagnostic expertise, functions well 
as an early detection network, providing 
protection for Australian producers.

To assist Australia’s diagnosticians in their 
delicate task, Plant Health Australia (PHA) 
has released The Australian handbook 
for the identification of fruit flies. The 
handbook is a compilation of diagnostic 
techniques for 47 fruit fly species, most of 
which are exotic to Australia. It is intended 
to facilitate rapid diagnosis of fruit fly 
species and be a comprehensive guide for 
Australian diagnosticians and field officers. 

The handbook is a PHA publication that 
was commissioned by the Department 
of Agriculture, Fisheries and Forestry 
(DAFF) as part of its contribution to the 
implementation of the National Fruit Fly 
Strategy.

The handbook will be a boon for 
diagnosticians. It brings together existing 
practices and knowledge into a single 
document, written by diagnosticians 
for diagnosticians. It can be used with 
confidence that the techniques described 
in it are both practical and effective.

According to Plant Health Australia’s Chief 
Executive Officer and Executive Director, 
Greg Fraser, this latest initiative to assist 
diagnosticians is a worthwhile investment. 
“Because fruit fly attack a wide range of 
fruit and vegetables, there’s a lot at stake. 
The few problematic types of fruit fly 
could have a major impact on Australia’s 

Finding the culprits - the fruit fly 
identification handbook

Plant Health Australia

capacity to trade, both here and overseas. 
We’re talking markets worth around $4.8 
billion per year,” he said.

Mr Fraser acknowledged the combined 
efforts of everyone involved in the 
development of the book.

“PHA is grateful to the researchers, 
academics, surveillance officers, 
diagnosticians and laboratory scientists 
who provided their expertise to make this 
book possible,” he said.

The Australian handbook for the 
identification of fruit flies (v1.0) is 
available from the Plant Health Australia 
website at www.phau.com.au/go/phau/
strategies-and-policy/handbook-for-the-
identification-of-fruit-flies
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Response to draft Basin Plan

Water outlook

Given the need to maintain water 
supply to permanent plantings a 
number of Murray Valley-based 
horticultural industry groups have 
agreed to respond jointly to the draft 
Basin Plan. The industry groups 
involved include: Murray Valley 
Winegrowers, Murray Valley Table 
Grape Growers Council, Murray Valley 
Citrus Board, Almond Board of Australia, 
Summerfruit Australia Ltd and Dried 
Fruits Australia.

The group has engaged consultant, 
Charles Thompson, to assist them in 
preparing a joint submission.

These industries face challenges 
unlike those seen in annual crop based 
irrigation industries said Dried Fruits 
Australia Chief Executive Phil Chidgzey. 

“Permanent plantings are investment 
intensive, only yielding benefits after 
a significant development period of up 
to 10 years, and as such growers are 
unable to respond quickly to reduced 
water availability or changing market 
conditions.” 

He said any loss of permanent 
plantings could entail replacement 
costs exceeding $20,000/ha, and the 
economy would be impacted by up 
to 10 years of lost production. The 
economic cost of reducing water 
availability or reliability to these 
industries would therefore be much 
greater than for comparable reductions 
in most other industries.

“The economic and social impacts of 
reduced horticultural output would 
substantially outweigh any benefits 
gained from diverting these water 

resources to environmental uses,” he 
said. 

“That is why it is essential for 
sustainable diversion limits to be 
developed and managed with the aim 
of avoiding any reduction in water 
availability for sizable horticultural 
areas wherever possible. 

“To facilitate this, the priority focus 
should be on alternative methods 
such as making greater investment 
in capital works, new technologies or 
new practices which result in increased 
efficiencies.” 

Mr Chidgzey said the alliance wanted to 
highlight a number of major issues that 
included:

1. Infrastructure Investment - the 
continuing need to find water savings 
from infrastructure investments. 

2. Adjustment Assistance - the need 
to provide adjustment assistance 
packages for communities/industries 
adversely impacted. 

3. Higher Costs - the need to ensure 
that additional costs are not imposed 
on irrigators as part of this process. 

4. Temporary Water Market Impacts - 
concerns about the potential adverse 
effect the plan may have on the 
temporary water market, particularly 
if there is a trend away from holding 
100% of high reliability water share 
to a mixture of temporary and 
permanent water shares. With less 
water available to be traded the 
price of temporary water could be 
pushed up. While the Commonwealth 
environmental water holder may 

trade water on the open market we 
understand that there may be real 
restrictions on their ability to trade 
(ie there must be a net environmental 
benefit). 

5. The 2015 Review - concerns about 
the potential adverse effect the plan 
may have on the temporary water 
market, particularly if there is a trend 
away from holding 100% of high 
reliability water share to a mixture. 
Whilst all have agreed that 2750 is 
the volume we are working on. There 
have been a number of instances 
where undertakings/promises 
given by government and ministers 
have been broken. There is still the 
concern that the review of 2015 may 
determine that the volume required 
reverts to 4000. Where are the 
assurances then? 

6. No compulsory acquisition. If water 
is required from irrigators, then it 
should only be purchased on the 
open market where the community’s 
environmental needs have to 
compete with the market forces of 
food production.

On behalf of the alliance Dried Fruits 
Australia Chairman Mark King made 
a presentation to the Murray-Darling 
Basin Authority (MDBA) at their public 
meeting at Mildura in February. It was 
an opportunity to highlight a range 
of concerns about the Draft Basin 
Plan and attempt to negotiate better 
terms for Murray Valley irrigators with 
permanent plantings.

Is your irrigation system performance costing you?
A new opportunity has opened up for 
Mallee Irrigators during the 2011/12 
season, with free systems checks now 
available for growers participating in key 
regional irrigation benchmarking studies.

A systems check is like a roadworthy for 
irrigation systems: an evaluation of the 
performance of the system including data on 
pump efficiency and distribution uniformity. 
This information helps growers to identify 
deficiencies in their irrigation systems (e.g. 
pumps not working efficiently) and pinpoint 
where improvements can be made.  

A review of previous systems checks 
has shown that the majority of the 
irrigation systems did not meet the 

industry standards. In many cases this 
would result in loss of production.

The free systems checks are available to 
growers participating in the dried grapes, table 
grapes or almond irrigation benchmarking 
studies during the 2011/12 season. These 
studies are carried out annually to document 
irrigation performance in terms 
of water use efficiency. A number 
of indicators are used, including 
application efficiency; crop 
production per megalitre of water 
used; gross return per megalitre. 

The benchmarking studies 
are facilitated by the Mallee 
Catchment Management Authority 

(CMA) and delivered by the Victorian 
Department of Primary Industries (DPI).

To qualify for the free systems checks, 
irrigators can sign up for the 2011/12 
Irrigation Benchmarking project by 
contacting Maxine Schache or Linda 
Pollock at the DPI on (03) 5051 4500. 
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Government targets water purchase in 
Southern Murray-Darling Basin

The Gillard Government has opted for a 
strategic water purchase initiative in the 
southern connected system of the Murray 
Darling Basin as part of its efforts to 
restore the balance in the Murray-Darling 
Basin.

As part of the initiative, the government 
has sought expressions of interest for 
water purchase in the southern connected 
system, focusing on acquiring entitlements 
held outside of shared irrigation delivery 
networks, and some strategic purchases 
from within irrigation networks.

If an expression of interest offer meets 
the government’s strict eligibility criteria, 
irrigators may then be invited to participate 
in a select tender process expected in 
early April.

Federal Water Minister Tony Burke said 
the new approach had been developed to 
give eligible irrigators who wanted to sell 
their water the opportunity to do so, whilst 
minimising the effect on shared irrigation 
delivery networks of water trade to the 
environment.

The initiative is designed to test the 
market for targeted water purchases. 
It will include strategic purchases of 
water entitlements from within irrigation 

districts, but only where irrigation network 
operators advise the sale is consistent with 
their plans to modernise and reconfigure 
irrigation delivery networks.

“Water will only be recovered from 
those that choose to participate in the 
government’s programs through take up 
of infrastructure grants and voluntary 
water purchase. The government will not 
be cutting anyone’s water entitlements or 
forcing them to sell,” Mr Burke said.

National Farmers’ Federation (NFF) 
President Jock Laurie said that water 
purchases should be the option of last 
resort from the government, not the first 
step in improving water efficiency.

 “We have said all along that Minister 

Burke and the Government must find a 
way to get more water to the environment 
without compromising our ability to get 
food on Australian plates or fibre into our 
clothing,” Mr Laurie said. “And, they must 
do so without negatively affecting the 
jobs and communities that we support in 
regional Australia. 

“There is only one sensible solution. 
The government must invest now in 
infrastructure and water efficiency 
measures and commit funds to increase 
research, development and extension to 
give farmers the knowledge and tools they 
need to grow more food and fibre with less 
water.

Mr Laurie said the government could take 
the heat out of the debate with respect to 
the proposed Murray-Darling Basin Plan 
by shifting the focus to infrastructure and 
water efficiency measures. 

“Reaching the government’s targets 
through these measures is not only 
achievable, but also the only sensible 
approach to delivering the promised 
balanced outcome of a healthy 
environment, vibrant communities and 
prosperous regional economies.”

National Water Commission to continue
The National Farmers’ Federation 
(NFF) has welcomed the Federal 
Government’s decision to retain the 
National Water Commission’s position 
as an independent body overseeing 
water reform implementation by all 
jurisdictions.

NFF President Jock Laurie said that the 
independent review of the Commission 
had noted the important role the 
commission had played in overseeing 
the implementation of the National 
Water Initiative.

“Water reform continues to be a major 
priority for Australia’s farmers and the 
agricultural sector, including of course, 
those in the Murray-Darling Basin,” Mr 
Laurie said.

“We recognise that the commission will 
continue to play a critical, and perhaps 
most importantly, independent role in 
the audit, assessment, and monitoring 
of the National Water Initiative now on a 
triennial basis, and will also undertake 
the new function of auditor of the 

Murray-Darling Basin Plan, as required 
by the Water Act 2007.

“We believe that the principal of equal 
treatment of social, economic and 
environmental in the National Water 
Initiative must also be recognised in the 
final Murray-Darling Basin Plan – and 
the commission must play an important 
role in assessing this,” Mr Laurie said.

NFF was responding to an 
announcement by the Federal 
Government that it was proposing 
to continue the National Water 
Commission to oversee the Council 
of Australian Governments (COAG) 
national water reform agenda. 

The government said it supports the 
National Water Initiative and Murray-
Darling Basin reforms and sees the 
National Water Commission as the 
best means of providing independent 
assurance on the progress of all 
governments.

As required under the National Water 
Commission Act 2004, the Government 
commissioned an independent review 

of the National Water Commission last 
year with Terms of Reference agreed by 
COAG. 

That review recommended that the 
National Water Commission continue for 
the life of the National Water Initiative 
and that it should be refocused on 
four key functions: audit, monitoring, 
assessment and knowledge leadership. 

The National Water Commission Act 
2004 expires on 30 June, 2012 and 
will require amendment to continue the 
role of the National Water Commission. 
Under the proposed amendments, the 
National Water Commission would 
continue to audit and evaluate the 
effectiveness of the Murray-Darling 
Basin Plan’s implementation, and 
monitor and assess water reform 
and progress with the National Water 
Initiative. 

The National Water Commission was 
created through a COAG agreement. 

The Commonwealth is consulting 
the states on the review and the 
government’s proposed approach. 

“The new approach 
has been developed 

to give eligible 
irrigators who wanted 
to sell their water the 
opportunity to do so.”
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Ambassadors Munch-A-Bunch of table 
grapes in stores across Australia

To support the 2012 season of 
Australian table grapes, the Australian 
Table Grape Association (ATGA) has 
this year invested in a strategic in-
store marketing program constituting 
a retailer education program, active 
selling and sampling campaigns and a 
consumer promotion across the top 250 
Woolworths and Coles stores nationally. 

Following a testing phase constituting 
of in-store merchandising and 
sampling activations from 2009-2012, 
this year the industry is deploying a 
comprehensive program focusing on 
the key retailers, Woolworths and Coles. 
The key objectives are to establish 
a strong, consistent and memorable 
brand, build top of mind awareness 
amongst shoppers, and educate 
retailers on how to handle and present 
grapes to maximise visual appeal at the 
point of purchase. 

Retail Activation (RA) LIVE in conjunction 
with Eleven Communications and Torch 
Media have been employed to execute 
this exciting 2012 in-store program. 

A team of Australian Table Grapes 
Brand Ambassadors has been selected 
and trained to represent the industry 
and bring the brand to life in store. As 

the face and personality of Australian 
table grapes, this team play a key role 
in influencing shopper purchasing 
decisions and fresh produce personnel. 

The team has been engaged to 
conduct a short 5-10 minute retailer 
education and a 4 hour active selling 
and sampling session in the top 250 
Woolworths and 250 Coles stores 
across Australia. 

To offer shoppers a new experience, 
the Australian almond industry has 
joined the sampling component of 
the campaign so shoppers can enjoy 
table grapes in a different way with 
a crunchy dry roasted almond. Whilst 
shoppers sample the produce in store, 
the Brand Ambassadors promote the 
key selling features and distribute 
celebrity Brand Ambassador Libby 
Trickett’s Modified 7-day Healthy Eating 
Plan. 

Further to this, to assist sales 
conversion a consumer promotion - 
“Munch you way to London” - is being 
run across Woolworths stores along 
with a Libby Trickett “Much-a-bunch-
a-Grapes” jingle which is being played 
over the in-store radio. 

To further support this promotion, 
in addition to the shopper scapes 
that have been placed outside 
key Woolworths stores, the team 
of Australian Table Grapes Brand 
Ambassadors are promoting the 
competition in store and distributing 
competition leaflets so shoppers can 
enter the competition after purchasing 
their table grapes. 

Through the Australian Table Grapes 
Brand Ambassadors’ in-store activity 
and with the support of Mrs Trickett’s 
Healthy Eating Plan and the Woolworths 
consumer promotion and in store 
jingle, the expected results are 
increased shopper awareness of the 
health benefits and usage occasions 
of table grapes and an immediate and 
measurable sales lift. 

Face to face training
To ensure the success and desired 
impact of the 2012 in store program, 
a face to face training session for 
ambassadors was conducted in the 
key states (Victoria, New South Wales 
and Queensland) and was supported 

by online training for Western Australia, 
South Australia and regional staff. 

The training included an introduction 
to Horticulture Australia (HAL) and the 
Australian table grapes industry, a 
summary of the program objectives 
including the retailer education and 
active selling and sampling campaign, 
and review of the brand ambassador’s 
role, responsibilities and key 
performing indicators (KPIs). 

The team of Brand Ambassadors was 
trained on the key selling features 
of Australian table grapes including 
the health benefits, versatility and 
the appeal of grapes as the perfect, 
convenient and tasty snack. In addition 
they were also trained on the key facts 
and figures of Australian table grapes, 
including the four different varieties and 
peak periods and selection and storage 
tips to communicate to shoppers. 

The face to face training day also 
included role plays and an online quiz 
requiring a pass rate of 100% to ensure 
the Brand Ambassadors were confident, 
competent and ready to represent the 
Australian table grapes industry in 
store. 

RA Live Victorian manager said it was 
great to have an industry representative 
at the training. “The knowledge and 
passion shown from the industry really 
inspired our team,” she said.

NSW Brand Ambassadors were 
reported to say: “I love the green grape 
uniforms” and “I really like the taste of 
the grape and the dry roasted almond. I 
think this will sample well.”

With such enthusiasm, NSW General 
Manager of RA live said the team 
was looking forward to delivering 
outstanding results for the industry.

In store sampling 
The in-store sampling campaign 
successfully kicked off on 8 February 
and ran for six weeks across the 
selected Woolworth and Coles store 
nationally. 

Early results were very pleasing with 
retailers being open to the retailer 
education and accepting the leave-
behind education flier which detailed 
the correct handling procedures and 
tips for optimal presentation of table 
grapes in store. 

Shoppers have also responded well 

Brand Ambassadors set up a colourful 
display in fresh produce departments 
like this Woolworths store in Leichhardt, 
NSW.



31

Australian Table Grapes Brand Ambassadors. 

to the active selling and sampling 
program. In the first few weeks of 
activity an average of 116 shoppers 
were reached and sampled each 
session. Of these, an impressive 65% 
went on to make a purchase. 

Mrs Trickett’s Modified Seven Day 
Healthy Eating Plan was also proving 
popular amongst shoppers with the 
majority saying they would try the meal 
plan or at least try the recipes. 

Further to this, Eleven Communications 
reported a strong response from the 
Woolworths consumer promotion with 
the number of entries continuing to rise 
each week. 

It is expected that these great results 
will continue throughout the campaign 
as retailers and shoppers continue love 
and enjoy Australian table grapes in the 
market this year. 

Libby’s back in grape shape with London Olympics in sight 
Australian table grape 2012 season 
ambassador Libby Trickett is firmly on 
track for a comeback at the 2012 London 
Olympics hitting times close to those she 
recorded before the Beijing Games and 
now wants to inspire other Australians to 
follow in her wake by sharing her Seven 
Day Grape Shape Healthy Eating Plan.

A slimmed-down, fighting fit Mrs Trickett 
finished fifth in the 100 metre Freestyle 
finals at the 2012 Energy Australia 
Swimming Championships in Adelaide 
which earns her a spot in the Australian 
relay team at the London Olympics.

The multiple Olympic and Commonwealth 
Games medallist couldn’t believe how 

easily weight crept on after retiring from 
her glittering career in the pool in 2009 
so, when she decided to set her sights 
on more metal in London, she turned to 
her sports dietician and former Australian 
team mate Jessica Abbott for help. 

“When you’re training 35 hours a week 
you don’t have to think too much about 
what you’re eating, so after I hung up my 
swimmers I soon managed to stack on 
10 kilograms. With my renewed passion 
for swimming and determination to get 
back to the top of my game the extra 
weight had to go,” Mrs Trickett said. 

“I’ve lost eight kilograms and to be honest 
none of them wanted to budge at all. I felt 

like I was doing everything right for a 
couple of months but nothing happened. 
It was frustrating but now persistence has 
paid off. I feel so much better lighter - I’m 
just more awake and alive,” she said. 

In the lead up to the Australian Swimming 
Championships and selection trials for 
the Olympics Mrs Trickett’s focus was 
to get into the best shape of her life 
with strict training accompanied by 
healthy meals and snacks including 
fresh Australian table grapes,. 

Her Seven Day Grape Shape Healthy 
Eating Plan, available free from selected 
green grocers and supermarkets and from 
www.australiangrapes.com.au, includes 

three main meals a day and plenty of 
snacks from all core food groups. There 
are two specially designed variations 
- one for Aussies from all walks of life, 
the other with the necessary nutrients 
and portion sizes an elite athlete 
needs to fuel their performance and 
achieve a faster recovery. Both meal 
plans are high in protein, low in fat, 
high in fibre and include nutritious 
carbohydrate foods for energy. 

“We all know how to make good 
decisions when it comes to 
eating but it can be hard being 
consistent,” Mrs Trickett said. 

“If you’re determined to shed kilos 
like me, it’s important to stick to your 
guns while also giving yourself the 
chance to cheat, and that’s why there 
are yummy desserts in my Grape 
Shape Healthy Eating Plan. The trick 
is not to get down on yourself if you 
stuff up, but instead persist with your 
weight-loss game plan,” she said. 
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If you thought the past year’s price war 
between the big supermarket chains 
was tough on farmers, food processors 
and small retailers, find a deeper foxhole 
because the battle has only just begun.

Goods sold under private supermarket 
labels and priced at big discounts to 
established food brands will double in 
value to capture half the earnings from 
Australian grocery shelves within five 
years.

The fallout will hit farmers and mid-sized 
food companies hard - and eventually 
consumers, too - says Melbourne 
agrifood market research specialist, Dr 
David McKinna.

City-based wholesale produce markets 
are also in decline as the biggest 
structural shift in Australian food industry 
history drives more direct supply deals 
with a tight network of processors and 
corporate-style farms. 

Dr McKinna forecasts that while 
farmers markets and boutique-style 
food processors with less than $10 
million annual turnover may flourish as 
providers of alternatives to the select 
basket of multi-national brands and 
private labels sold by the powerful 
supermarket duo Coles and Woolworths, 
the battlefield will be littered with many 
casualties.

With our dollar widely tipped to stay 
above parity with the US currency for 
two years or more, even major food 
manufacturers would find it hard to 
survive the margin-squeezing tactics of 
the supermarket industry, plus a rising 
tide of low cost food imports and the low 
export margins for processed food.

Major processors already agree with 

Dr McKinna, with HJ Heinz’ Global 
Chairman, Bill Johnson, describing 
Australia as the worst market 
environment to do business in.

Mr Johnson, whose company last year 
began cutting its Australian payroll by 
20% and rationalising operations at 
plants in Brisbane and Wagga Wagga 
and shutting another in northern Victoria, 
said Australian consumers would be the 
big losers in the long term.

“Products will ultimately be devalued 
to address (supermarket) price points,” 
he said soon after Heinz announced its 
factory cuts last May.

While food production costs such as 
labour, energy, freight and compliance 
expenses are rising, the retail price 
of virtually every supermarket food 
category has dropped an average 5% in 
the past 18 months, with milk and bread 
prices down 30 to 50%.

Dr McKinna said 50% of all food sold by 
the major retailers was now marketed at 
a sale price.

But even with a massive 80% share of 
retail grocery sales and more shoppers 
being lured into their stores by the 
promise of discounts, the big two chains 
were also hard pressed to make big 
money in this cut-throat environment.

Woolworths’ recent profit figures 
were the retail giant’s lowest since 
1998, while second tier independent 
supermarket network operator Metcash 
was struggling to hold its market share 
and profits despite also becoming more 
aggressive to promote sales.

Although shoppers had benefited 
from milk values cut to $1 a litre and 
fierce price discounting campaigns by 

the big two on meat, vegetables and 
other grocery lines, consumers must 
eventually accept less brand choice, Dr 
McKinna said.

Less Australian-made product and the 
prospect of more food safety incidents 
relating back to low cost processing 
procedures would also be a reality in the 
next five years - as was the likelihood of 
price rises in the longer term. 

Dr McKinna told the Outlook 2012 
agricultural issues and forecasting 
conference that regional Australia would 
be hard hit by the knock-on impact 
of Coles and Woolworths’ aggressive 
discounting and market controlling 
tactics.

Already most horticultural segments 
had fewer than eight grower/packer 
businesses supplying almost three 
quarters of the supermarket duopoloy’s 
fruit and vegetable orders.

This meant that as the big retailers 
continued aggressively demanding deep 
cost cuts and range rationalisation from 
their closed loop supply chains, family 
farms would be less likely to achieve 
the economies of scale and attract 
the capital needed to grow as priority 
suppliers to supermarkets.

And with fewer regional food processors 
taking locally grown product, the 
Australian food industry could be 
relegated to primarily producing first 
stage value added commodities in the 
meat, milk and grain sectors.

“Australia is on course to become the 
miner of the global food industry,” Dr 
McKinna said.

“I guess this is the reality of the free 
market economy.”

But he said while Australia was lucky to 
escape the worst of the global financial 
crisis largely thanks to its mineral export 
wealth, it was time to ask what the 
nation would do when its food sector 
had been flattened by free marketeers 
ruthlessly pursuing their performance 
bonuses and the mining boom was over.

Andrew Marshall is a journalist with The 
Land newspaper.

This article appeared in The Land on 
Thursday 15 March, 2012.

Prepare for escalating 
supermarket war

By Andrew Marshall

The five forces facing the food sector.

“Regional Australia 
will be hard hit by the 
knock-on impact of 

Coles and Woolworths’ 
aggressive discounting 
and market controlling 

tactics.”



was exemplified on the 
evening with the association 
winning nearly all the 
categories on offer. These 
included views on the 
HIN.com.au You Tube TV 
channel, search referrals 
and page views assisting 
targeted content generation, 
contribution to online video 
blogs and forums as well as 
information resources and 
event promotion uploaded to 
the site”, Mr Murphy said.

ATGA Communications 
Manager Allison McTaggart 
won the top award based 
on the above criteria. The 
association also performed 
well in activity and engagement 
toward the HIN program, with points 
for reporting, meetings attended, 
innovation and leadership.

Ms McTaggart said social media, the 
use of smart phones, applications and 
tablets were gradually becoming more 
common place in the horticultural 
industry. 

“The ATGA is one of several peak 
industry bodies trialling the application 
of this technology. Having access to 
an I-pad allows portability and the HIN 

The Australian Table Grape Association 
(ATGA) has won top prize at the 
Horticulture Industry Network (HIN) ‘HIN 
Awards’ 2011.

The awards were initiated to reward 
those organisations that have embraced 
the latest in information communication 
technology and demonstrated its use 
and relevance to their industry. 

Kieran Murphy Program Manager 
Industry Networks, Horticulture Services 
Branch Victorian Department of Primary 
Industries, Farm Services Victoria said 
the department had been working 
with peak industry bodies to assist 
their online capability by developing 
applications, products and services 
that are easy to use and accessible to 
industry.

“We designed criteria that measured 
and evaluated the use of many of the 
services offered via the online portal. 
Working in partnership with the ATGA 
and Dried Fruits Australia, we are 
able to ensure growers receive the 
information they need and want, and 
more importantly, are able to influence 
future information requirements by 
utilising the tools on offer.

“The ATGA has been a significant 
partner in the HIN program, and this 

software facilitates instant access to 
current information and resources,” she 
said. 

“The evolution of the HIN site has 
provided industries the opportunity to 
instantly upload data and images from 
anywhere in the world. This feature 
allows us to communicate with our 
growers and stakeholders immediately 
as news and events happen.” 

Further information can be found 
at www.hin.com.au/atga or www.
australiangrapes.com.au
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ATGA awarded top spot

Alison McTaggart accepts a Sony blogger, the HIN 
awards’ top prize.

Australian quad bike deaths and injuries in 2011
A new report focusing on quad bike 
deaths and injuries in 2011 has 
been released by the Australian 
Centre for Agricultural Health and 
Safety (University of Sydney). The 
report’s findings are based on 
media coverage from 2011 and 
provide a snapshot of the human 
suffering associated with quad 
bikes.

“As the leading cause of on-
farm injury deaths in Australia, 
outranking tractors by a rate of 
almost 2:1, it is important that 
farmers and other people that 
use quad bikes are aware of this 
information,” said Centre Director 
Dr Tony Lower. 

“Every person that uses a quad 
bike should read this report, as 
it’s a very sobering reminder that 
these vehicles are associated with 
numerous deaths and permanent 
injuries.”

There were at least 23 quad bike 

related fatalities and 56 major 
injuries, many of which are likely to 
be life-changing, that were identified 
from the media. “However, there 
could well be more than this as not 
all cases are reported publicly,” Dr 
Lower said. 

“In time, more information will be 
available from the coroners records, 
but of the deaths identified, 18 cases 
(78%) occurred on farms and four 
(18%) involved children under 16 
years.

“Just to try and put this into 
perspective, most people appreciate 
that mining is a dangerous industry. 
In 2011 there were only four deaths 
in the whole Australian mining sector, 
so the 23 from quad bikes illustrates 
just how significant this issue is.”

Where information on the type 
of accident was available, the 
researchers were able to identify that 
65% of deaths and 53% of non-fatal 
injuries involved rollovers.

“This really reinforces the need for 
design improvements to reduce 
the risk of death and serious injury 
when quad bikes roll. Part of the 
problem is that these vehicles 
have an ‘illusion of stability’ but 
as a Victorian corner said, they are 
‘prone to rollover’ and when they 
do, they kill and maim people.

“There is an urgent need to address 
this issue through better design of 
the quad bikes themselves and also 
ensuring crush protection devices 
are fitted,” stated Dr Lower.

A copy of the report and a wide 
range of materials that can assist 
those that work and live on farms 
to reduce risks to themselves, 
farm workers, family members 
and visitors, is available from the 
Australian Centre for Agricultural 
Health and Safety www.aghealth.
org.au/index.php?id=5040 or 
call (02) 6752 8210 for further 
information.



34

Minimum maturity 
standards for table 
grapes
In Western Australia 
the harvest maturity for 
table grapes is regulated 
by legislated minimum 
maturity standards. The 
code, known as the Table 
Grape Grading Code 2001, 
is administered under the 
Agricultural Products Act 
1929, and was introduced 
by industry for the 2001/02 
season.

The purpose of the code is 
to protect consumers from 
sour grapes and therefore 
provide a pleasant eating 
experience to encourage 
repeat sales. The program 
is fully funded by the 
Agricultural Produce Commission 
(APC) table grape producers 
committee.

Table Grape Grading Code 2001
The code splits table grape varieties 
into two groups. The first is those 
varieties which are ‘Standard’ or low 
acid varieties. It includes varieties 
such as CSIRO hybrids M51-18     and 
M13-01    ; fruit from these varieties 
is marketed under the trademarks 
Millennium Muscat™ and Magic 
Seedless® respectively. Sugrathirteen, 
marketed under the brand Midnight 
Beauty® and older varieties such as 
Ruby Seedless and Marroo Seedless 
are also in this group.

The acidity levels of these varieties 
will be generally low i.e. less than 
6.0 grams per litre titratable acidity, 
at brix levels between 15.5° and 
16.5°. The challenge with these types 
of varieties is to harvest at a level 
of maturity that provides a pleasant 
eating experience for consumers. If 
harvested too early, the grapes will 
not be offensive (sour), but will be 
quite bland to taste. 

The second group of varieties in 
the code is known as high acid or 
‘Regional Problem’ varieties and 
is not just based on minimum brix, 
but also includes a minimum sugar 
to acid ratio for each variety. This 

group has two components which 
distinguish between the northern 
sub-tropical production region in the 
Gascoyne (Carnarvon) and all other 
production regions further south (Mid 
West, Swan Valley and South West). 
If ‘Regional Problem’ varieties are 
not managed well they can have a 
profound negative impact on sales 
due to sour, unpalatable grapes being 
purchased by consumers.

There are currently seven varieties in 
this group: Flame Seedless, Perlette, 
Thompson Seedless, Dawn Seedless, 

M44-14    - Mallee Seedless™, Red 
Globe and Crimson Seedless. These 
varieties can all have high acidity 
levels i.e. greater than 6.0 grams per 
litre titratable acidity, at brix levels 
between 15.0° and 19.5°. Sugar 
to acid ratio’s range from 22:1 to 

30:1 depending on variety, and have 
been determined through extensive 
consumer studies over many years.

Variable seasonal conditions
While the ripening of table grapes 
is relatively predictable, seasonal 
conditions can have a big impact in 
determining what level of maturity 
table grapes should be harvested at, 
to ensure consumers have a pleasant 
eating experience and hence come 
back to buy more.

Weather conditions between veraison 
and harvest will determine the rate 
of ripening and palatability of table 
grapes, and for this part we are 
referring to the ‘Regional Problem’ 
varieties.

If weather conditions during spring 
and early summer are cool, then 

Seasonal conditions affecting table 
grape palatability

By Colin Gordon 

George Morris of DAFWA measures Brix level in table grapes for maturity testing.

Eastern states support standards
Australian Table Grape Association (ATGA) Chief 
Executive Jeff Scott recently visited the fresh 
fruit and vegetable markets in the eastern 
states where he found strong support for the 
introduction of minimum maturity standards.

“Wholesalers who were aware of the WA 
model knew of its long term success with 
consumers and believed that all consumers 
would behave similarly. Simply, if consumers 
know the table grapes they purchase are 

sweet and full of flavour then they will 
continue to buy them each week.”

Ms Scott said wholesalers were aware of the 
new maturity standards introduced in the 
citrus industry and agreed that the end result 
will produce good results for product sales. 

He hoped that table grapes could follow that 
success and that the industry was building the 
case for submission to the state governments 
to try and emulate the Western Australian 
model and have maturity standards legislated.
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Agriculture and Food WA (DAFWA) offices 
at either Carnarvon, Forrestfield or 
Bunbury and tests are carried out at no 
direct cost to the grower.

Changing the standards
Since the implementation of the code 
in 2001, it has not been necessary 
to change the minimum maturity 
standards that have been sent to 
growers prior to the harvest season 
commencing.

The closest to a change being made 
was in December 2010 just prior to 
Christmas and this was due to rain and 
flood damage to the crop in Carnarvon. 
There was little or no fruit coming out 
of Carnarvon and cooler conditions 
meant that Swan Valley fruit was not 
as palatable at minimum brix levels as 
they needed to be and some growers 
were commencing harvest. The timing 
of this was literally Christmas Eve and 
no pre-season samples had come in 
from the Swan Valley for testing. This 

these varieties will be have elevated 
acidity levels and require minimum brix 
levels to be increased and conversely if 
weather conditions in this period are hot, 
then acidity levels will be much lower and 
minimum brix levels could be lowered.

This model allows for the minimum 
maturity (brix) levels to be changed if 
seasonal conditions warrant doing so. 
Changes could be made either way and 
growers and other stakeholders need to 
be advised accordingly.

Pre harvest monitoring of 
maturity
Minimum standards for the new season 
are sent to growers ahead of the start of 
harvest and are based on those from the 
previous season.

In order to determine if the standards that 
have been put in place are suitable for 
the season, pre-harvest maturity testing 
is carried out. Growers are encouraged 
to bring samples to Department of 

exposed a deficiency in the program 
and presented a major logistical issue 
of notifying growers that a change 
needed to be made. Put simply, it was 
not possible to notify growers over the 
Christmas break.

Sampling and testing 
procedure for the future
In 2011 DAFWA and the APC committee 
reviewed the 2010 situation and 
implemented a procedure to minimise 
the risk of this situation occurring 
again in the future. DAFWA will, prior 
to the start of harvest in each of the 
regions ensure that there are sufficient 
samples being tested to provide enough 
data to verify if the minimum maturity 
standards are suitable for the season.

As an example, DAFWA now has 
permission from growers to collect 
samples on a weekly basis from six 
properties in the Swan Valley. Sampling 
and testing will commence in Carnarvon 
around the 3rd week of October, in 
the Swan Valley at the beginning of 
December and in the South West about 
the middle of January. Brix and acidity 
are measured and sugar to acid ratios 
calculated for each variety. This will 
allow the APC committee to make a 
calculated and informed decision on 
the suitability of the standards for each 
region for the season.

Even though the Chamber of Fruit and 
Vegetable Industries WA has said that 
sales of a range of fresh produce were 
flat in late December 2010 and early 
to mid January 2011, there is no doubt 
that there was some negative impact 
on sales caused by unpalatable table 
grapes in the market during this period.

Colin Gordon is Senior Technical Officer 
for table grapes with the Department of 
Agriculture & Food, Western Australia.

Chris McMullan of DAFWA titrates samples as he measures the acidity of table 
grape samples. 

Chile develops solar-powered orchard
A Chilean company is developing solar 
energy to pump water into desert 
regions for cultivating table grapes.

Chilean agribusiness Exportadora Subsole is 
developing a solar project in the Atacama Desert 
to open up land in the country’s third region 
(Atacama Region) for table grape production.

Solar energy will be used to pump underground 
water to farms growing table grapes in desert 
soils in the country’s Atacama region, according 
to a report on renewable energy website, Reve.

The Atacama Desert has the highest solar radiation 
levels on the planet, the article said, making it 
an ideal location for solar power generation.

“This solar energy plant will allow us to 
produce table grapes in Copiapó with 

a high proportion of clean solar energy,” 
Subsole President Miguel Allamand said. 

“In winter, when the farm doesn’t use all the energy 
produced, the energy will be transferred south 
and used to pack kiwifruit and avocados in one of 
our packing houses located close to Santiago.

“This will allow us to produce and pack fruit in an 
environmentally friendly way, while also ensuring 
stable energy costs and higher efficiency.”

According to the report, solar panel installation 
is almost complete at one of the company’s 
grape farms located 800 kilometres to the north 
of Santiago in the Copiapó Valley. The farm 
includes 265ha of table grape production with one 
hectare given over to solar energy generation.

“It is fundamental for Chile to take a strong leadership 

on the clean energy issue ahead of our competitors 
in the Southern Hemisphere,” Mr Allamand said. 

“This photovoltaic project creates a precedent 
for national and global agriculture and for the 
development of clean and renewable energy for the 
productive sector in Chile. It shows that it’s possible 
to use zero-emission energy to produce quality fruit.”

Mr Allamand said the project could be 
replicated in other parts of the country and 
within other sectors of horticultural industry. 

This article was written by Rob Hay and appeared 
on Fruitnet.com 12 January 2012, publisher of 
Asiafruit Magazine and Market Intelligence Asia. 
To subscribe to Asiafruit Magazine and Fruitnet.
com please contact Alexandra Walker on +61 2 
8005 3495 or email: alexandra@fruitnet.com.
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Fruit fly has continued to be a problem 
again this season, and not just for 
Victorian growers. South Australia has 
suffered three outbreaks this year.

Victoria
Victoria is experiencing one of its worst 
Queensland fruit fly (QFF) seasons on 
record. 

State Fruit Fly Director Gary D’Arcy said 
more than 130 outbreaks had been 
detected in the past 12 months.

“Due to the immense number of 
QFF outbreaks this year we are 
asking residents to help the Victorian 
Department of Primary Industries (DPI) 
by caring for their gardens while DPI 
focus our efforts on helping industry.”

Mr D’Arcy said home gardeners within 
QFF outbreak areas were critical to 
these efforts and residents across the 
state could help reduce the impact by 
taking the following measures.

If you have fruit trees in your yard, you 
should:
■ Prune them regularly, keeping the 

tops of the trees at a manageable 
height. 

■ Regularly inspect your home-grown 
fruit for the presence of maggots. 

■ Remove any ripe fruit from your trees 
before it falls to the ground. 

■ Don’t take any fruit from your 
property without processing it (e.g. by 
cooking first). 

He said residents that suspected QFF in 
their fruit should:

■ Collect and dispose of fallen fruit on 
an ongoing basis. Fruit infested with 
QFF can be disposed of in a sealed 
plastic bag, which is either left in the 
sun for five to seven days or placed 
in a freezer for two days. This will 
destroy the maggots and prevent 
adult flies from developing. The 
bagged fruit can then be discarded in 
your garbage bin. 

■ Compost carefully - do not place 
unwanted fruit in your compost or 
worm farm, or put it directly into your 
garbage. 

■ Remove any unwanted fruit trees 
from your property.

The national website www.
preventfruitfly.com.au also has more 
detailed information on controlling QFF 
in the home garden as well as a list of 
suppliers and resources.

The Victorian Government continues 
to negotiate with New South Wales 
to establish a permanent fruit fly 
roadblock on the Sturt Highway leading 
to Mildura.

Fruit fly is endemic in eastern New 

South Wales and the road block would 
target motorists who unwillingly bring 
the pest into Sunraysia in contaminated 
fruit. 

The road block would not be manned 
24/7, but motorists would not know 
whether there would be an inspector 
or not, and thus more likely to stop and 
dispose fruit in the designated bins 
before they reached the roadblock.

South Australia
South Australia’s third fruit fly outbreak 
occurred in Adelaide’s north-west and 
follows detections in Ottoway and 
Ethelton, in the western suburbs.

Biosecurity SA’s Manager Plant and 
Food Standards, Geoff Raven, said that 
due to the close proximity of Salisbury 
Downs and Parafield Gardens, the 
detections have been combined into 
one fruit fly outbreak response.

“It is both disappointing and frustrating 
to declare a third outbreak in less than 
a month,” Mr Raven said.

“It is particularly important that people 
not only within the quarantine areas, 
but across the State, comply with 
quarantine regulations and understand 
their responsibilities in helping keep SA 
fruit fly free.

“An outbreak is usually sparked by 
people travelling with maggot-infested, 
fresh produce from interstate; either 
a member of the public, or through a 
commercial consignment of fruit or 
vegetables.

“These actions could jeopardise 
markets for our $600 million fresh fruit 
and vegetable industry, if, as a result, 
fruit fly becomes established in South 
Australia.”

Biosecurity SA has declared a 1.5 
kilometre quarantine area around both 
detection sites, covering the suburbs of 
Salisbury Downs and Parafield Gardens. 
All affected residents will receive a 
leaflet confirming their property is 
within the quarantine area. Some 
supplementary traps have already been 
installed to boost fruit fly surveillance.

Mr Raven said an organic bait spotting 
program would be undertaken and the 
eradication response would continue 
for 10 to 12 weeks after the last ‘wild’ 
flies or infestations were found, subject 
to weather conditions. The use of sterile 
fruit flies may also be used.

Fruit fly update

“More than 130 
outbreaks had been 

detected in Victoria in 
the past 12 months.”



the brown lugs of a tractor tyre and 
yellow cogs of machinery plough through 
the orange earth and soil to produce 
green growth, which is also dependent 
on the blue irrigation water.

Field Days Committee Chairman Warren 
Lloyd said the Mildura Field Days had 
gone through a series of changes since 
their inception 61 years ago as a gadget 
day for local growers to congregate and 

show their creativity 
with many ingenious 
inventions. 

“As grape 
growing in the 
region became 
more popular, 
the gadget days 
grew to become a 
horticultural field 
day,” he said.  

“Today the 
Mildura region 
supports a number 
of agricultural 
commodities, not 
just the grape 
industries. The 
committee realised 
the need to include 
these groups and 
that if the field days 
were to survive, they 
must continue to 
change.”

Another innovation 
will be the 
introduction of an 
entry charge. Entry 

The Mildura Horticultural Field Days are 
moving forward with a new name, logo 
and a broader focus. 

Horticulture has been dropped from the 
name, and the event will now be known 
as the Mildura Field Days.

Irrigated horticulture will remain a 
strong focus for the event, but the field 
days will now encompass all aspects of 
agriculture including broad acre cropping 
and grazing and animals including 
horses and associated equipment. 

Reflecting this change is a new logo 
where each of the colours in the ‘d’ 
represent aspects of industry - where 
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will be $5.00, with children under 16 
years of age free.

Mr Lloyd said visitors to the field days 
could expect to see an expo showcasing 
the world’s best practice and latest 
available equipment, machinery and 
advisory services to the agricultural and 
horticultural industries as well as some 
animal production.

He said the Mildura Farmers’ Market 
Management Committee had expressed 
interest in attending the event and if 
this came to fruition visitors would be 
treated to a wonderful showcase of the 
region’s food bowl and an opportunity to 
purchase top quality local produce.

He encouraged growers to get away 
from the block and the pressures of the 
past few seasons. 

“The field days are an ideal social and 
networking event, an opportunity to meet 
with other growers, have a talk about 
how things are going or seek advice 
from the professionals on hand,” he said.

The Mildura Rural City Council has once 
again provided some financial support 
to the Field Days through its Events and 
Festivals Grants Program and TASCO 
Inland Petroleum will once again be 
sponsoring the entry prize, where four 
lucky winners will each receive a $250 
fuel voucher from TASCO. 

Mr Lloyd said the committee was very 
proud of the fresh new look and broader 
focus. “We hope that commodity groups 
and businesses that have not previously 
exhibited will support us as we do our 
best to support and promote them in the 
community.” 

Mildura Horticultural Field Days 
has changed!

When: Tuesday 29 and 
Wednesday 30 May 2012

Where: Sunraysia Institute of 
TAFE, Benetook Avenue, Mildura
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The 2012 harvest has been a challenge 
as a result of the rain and followed by 
low daily temperatures. Drying of fruit 
on vines has been slow and has meant 
extra dehydration and effort to finish dry 
harvested grapes.

Sunmuscat growers were further 
affected with losses to Botrytis, in some 
instances severe losses were incurred. 
Although the major losses this season 
were in Sunmuscats, it is understood 
that no variety is immune or more or less 
susceptible than any other. 

While this season is still fresh in our 
minds, consideration must be given to 
a Botrytis control strategy, especially 
where there have been high levels of 
loss and there is a risk of high spore 
carryover to next season.

Snails

Following rains in March, snails have 
been reported moving from mulch in 
minimal cultivated blocks into vines 
while grapes are still drying on the 
trellises.

Growers should consider baiting around 
the vine butts to kill the snails before 
they move into the vines. 

When purchasing bait take note of what 
the pellets are made of as most are 
bran-based and will quickly turn to slop 
in wet conditions. There is at least one 
pellet made from durum wheat which 
only softens in wetness and remains 
intact.

If the snails are either not attracted 
to the baits or are ignoring them, the 

application of a deterrent barrier should 
be considered.

Barriers such as Bordeaux (copper 
sulphate and lime) or copper hydroxide 
could be applied to the base of posts 
and the trunks of vines. The barrier 
must be applied before baits are spread, 
otherwise the bait pellets may be 
contaminated with spray drift or over 
spray.

Care should also be taken to remove as 
much trash as possible under the vine 
rows as trash acts as a harbour and egg 
laying bed.

Postharvest care of vines

The ideal time to apply postharvest 
fertiliser is as vines approach dormancy.

This is a critical time for the vine as it 
prepares to shut down over winter and 
nutrients are moved from the leaves to 
the perennial parts of the vines such as 
the canes, trunks and major roots where 
they are stored as carbohydrates. 

Nitrogen and phosphorus are particularly 
important at this time, but growers 
should assess   the 
viability of the leaves 
to ensure that they are 
able to fix the nutrients 
into the woody parts 
of the vines. If the 
fertiliser application is 
too close to leaf fall, 
little or no fertiliser will 
be absorbed and it will 
either volatilise or be 
leached through the 
soil.

Not only is good nutrition important, 
but maintaining adequate soil moisture 
through this period is vital.

Dry soils after harvest will inhibit the 
second flush of root growth and cause 
early leaf fall which will limit the build-up 
of carbohydrate reserves in the woody 
parts of the vines. 

This is essential for bud and shoot 
development in spring.

Spike weeds alert

Nothing betters rain to stimulate the 
germination of spiked weed seeds.

The best irrigations just do not seem to 
have the same effect as rain, and this 
district has had plenty of it at the wrong 
times for dried grape growers.

Because of this, caltrop and 3 cornered 
jacks will be germinating and seedlings 
growing profusely everywhere.

This is a gentle reminder to be vigilant 
around the block and take actions to kill 
the seedlings when they are small and 
soft and easy to deal with.

Workload continues after harvest

Around the block

Above: With March rains snails have moved from trash and into the vines while grapes are still drying.

Top: Caltrop seedlings grow quickly into large plants which flower and develop many seeds.
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Trade directory

Contact Gary Thomas
Telephone: (03) 5022 8499 Fax: (03) 5021 4833  Mobile: 0418 997 730

Email: vamvvia@bigpond.com  PO Box 460, Irymple VIC 3498




