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Chairman’s report

At Horticulture Australia’s (HAL) New 
Frontiers in Horticultural R&D conference 
held in August we were told that as an 
industry we don’t tell enough good news 
stories, and it got me wondering why.

From my perspective the dried grape 
industry is certainly a good one to be a 
part of, and the outlook is positive.

Global supplies have finally come back to 
equilibrium, if not a little short on supply. 

In addition the Australian dollar has fallen 
against the greenback and euro. This 
makes our exported fruit less expensive 
and therefore more desirable to overseas 
buyers, and increases the price of 
product imported into Australia, making 
local produce more competitive on the 
domestic market.

Prices fell by 10% last season in 
Australia due to imports, but with a more 
favourable exchange rate we are hoping 
prices will firm this year with similar 
forecasts for the coming season.

As a grower you are your own boss, 
and aside from some input from Mother 
Nature on the weather, you control your 
own destiny.

Both processors offer short and long term 
contracts for supply and this provides a 
sense of security - knowing that the fruit 
that you produce has a market and a 
guaranteed minimum price.

But it is more than just the pricing which 
make our industry strong and attractive, 
although that certainly helps.

Dried Fruits Australia and the Sunraysia 
region have a long history of innovative 
research - of growers striving to produce 
a bigger and better crop with fewer 
resources and in a climate of rising costs. 
And when we do come across something 
new we are quick to share that 
knowledge and help our fellow growers.

As an industry we have realised the 
importance in investing in research. This 
has seen revolutionary practices like 
Swingarm trellis transform our industry 
and more recently the introduction of 
new varieties like Sunglo and Black Gem 
that help mitigate weather factors and 
improve grower returns. 

Another new variety to look out for is 
Bruce’s Sport, which has been cleaned 
of viruses and will soon be available. It 
is a mutant sport of sultana yet it tends 
to dry lighter (than the normal sultana) if 
affected by rain, when close to be dry.

Adoption of new varieties and practices 
has been facilitated by our Industry 
Development Officer (IDO) John Hawtin. 

As a relatively small industry we are lucky 
to have the services of an IDO, and even 
more fortunate that he has experience 
growing dried grapes and can therefore 
relate to growers on their level.

And while we may not always see Chief 
Executive Phil Chidgzey or Membership 
and Administration Officer Dolores 
Shaw-Wait, their roles are vital in making 
sure that the industry heads in the right 
direction. I encourage you to drop in to 
the new Dried Fruit Australia offices at 54 
Lemon Avenue and say hello.

A smaller grower member base and 
reduced yields has impacted on Dried 
Fruits Australia financial reserves. There 
has been a need to control expenditure, 
while still providing services to members 
and industry representation at a local, 
state and national level. Selling the 
Deakin Avenue property has put Dried 
Fruits Australia in a strong financial 
position going forward.

As a Chairman it makes me proud to see 
the high level of co-operation within our 
industry. Together we have achieved a lot 
and this sets us in good stead for a bright 
future where innovation and knowledge 
will be key factors of success. 

Mark King 
DFA Chairman
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Chairman’s report

Time is marching on and we are seeing 
budburst in the earlier growing regions 
at the time of writing this article (late 
August). Early indications from most 
regions are of a reasonably fruitful season 
on the way.

Some Queensland regions experienced 
frost damage during early budbreak, and 
it seems the old adage of ‘it’s not over till 
the fat lady sings’ is as pertinent as ever. 
The high fruitfulness will alleviate these 
losses to some extent.

The challenge for all of us is going to be 
decreasing our crop load to manageable 
marketable levels. 

It has been painfully obvious over recent 
years that after some ordinary years a 
large crop is psychologically very difficult 
to reduce, as we think that this will be the 
one that gets us into a sound financial 
position. Unfortunately the opposite is true 
- as the higher the crop load, the later the 
sugar develops, if at all, and we end up 
trying to market an ordinary product that 
may  lose us even more money. 

Take the right decision now, and reduce 
your crop to allow quality to emerge and 
hopefully the rewards will come. 

Emerald is looking good, though variable. 
The quality of fruit from this area has 
a huge impact on the national season 
-  a quality offer from this region puts 
consumers on the right path for future 
purchases and helps set demand to 
ensure reasonable returns for growers in 
other regions.

The Australian Table Grape Association 
(ATGA) will continue with social media-
based promotions this year and coupled 
with a retail survey program will set the 
industry up to make informed decisions 
on the best way forward with promotions. 
Interesting photos of various events 
throughout the season will be greatly 
appreciated, and these should be emailed 
to the ATGA office amct@ncable.com.au.

The ATGA is continuing  dialogue with 
the retail sector, with our main focus on 
quality. A recent workshop with Aldi was 
surprisingly refreshing and we hope down 
the track, productive. 

One of our pushes this season is to 
change the method of maturity testing 
from average to minimum. 

As growers we tend to average our 
testing prior to picking to determine 
a start date, but this leads to the high 
likelihood of picking 40-50% of our fruit 
immature. 

Supermarket maturity specifications are 
written as minimum requirements, but 
when checked at DC level, an average 
test is done. This can lead to inedible 
fruit being on offer in stores and the 
flow on effect to unhappy purchasers 
can be devastating to our markets and 
subsequent returns.

So, the challenge is to hold for those few 
extra days and make sure you have a 
minimal amount of fruit that is below the 
expected sugar level. This will result in 
happy consumers, increased purchases 
leading to high demand and hopefully 
realistic prices for growers.

While we heard of some excellent returns 
for export product this year, there was 
also a fair amount of horror stories. The 
late export season fell away, mainly due 
to a slide in quality, and Jeff Scott will 
outline many of the issues that need to 
be addressed over the coming months. 
Export is no different to domestic in that 
the success will wholly depend on the 
quality of the offer. 

Do not think you can use export as a 
dumping ground for surplus product. 
You need to be committed to this market 
opportunity, provide a sweet, clean, 
quality product and you will be rewarded. 

Shortcuts or complacency will place 
this vital market at risk. This cannot 
be understated and the ATGA will be 
monitoring any issues very carefully this 
coming season.

As usual, the ball is once again firmly in 
our court, and with some smart decisions 
we should be able to look forward to a 
prosperous year for all. 

Set the scene for a good 
season with quality 

product 
Richard Lomman
CHAIRMAN

Chairman:
Richard Lomman
Queensland
M: 0427 791 748

Deputy Chairman:
John Argiro
Victoria
M: 0428 147 136

Executive Delegates:
Nick Muraca 
Victoria
M: 0408 304 557

Angie Pangiotaros 
Victoria
M: 0419 537 778

Chief Executive:
Jeff Scott
M: 0417 122 086

Delegates:
David Agg
South Australia
M: 0438 469 015

Vince Dimasi
Victoria
M: 0427 256 211

Jeremy Boyd
Victoria
M: 0427 103 244

Barry Pederson
New South Wales
M: 0427 247 142

Matt Katich
Western Australia
M: 0412 242 696

David Smith
Victoria
M: 0427 823 115

Richard Lomman

ATGA Chairman



6

Industry promotion aims to increase 
dried grape sales

Cover Story

Total dried fruit sales in the 10 year period from 2002-2012.

22,874t

18,355t

It’s an exciting time for the Australian 
dried grape industry, as it embarks on 
a major marketing activity focused on 
driving domestic sales. 
The industry has faced a number of 
challenges in recent times, including 
a shortage of fruit, lower grade fruit 
and greater imports. This, amongst 
other factors, has led to a decline in 
consumption and penetration in key 
markets as measured by Home Scan 
data.
The gravity of the situation was brought 
to light in a presentation by Sunbeam 
Foods Business Development Manager 
Grant Sinclair.
Mr Sinclair said the total dried fruits 
category was in decline falling from 
a high of 22,874 tonnes in 2007 to a 
low of just 18,355t in 2012 (Figure 1). 
Furthermore, the percentage of dried 
grape sales (sultana, currant, raisin 
and mixed fruit) within the dried fruits 
category had fallen by more than 10% 
from 48.4% in 2001 to less than 35% 
in 2012. 
“The development of snack offers has 
negated some decline, but it is not 
sufficient and growth has been flat 
since 2007.
“The good news is that dried fruit has a 
high penetration rate, and three in four 
households (72.9%) will purchase dried 
fruit over a 12 month period,” he said. 
“But unfortunately penetration is in 
serious decline with almost 10% less 
households purchasing the product 
in the October to December quarter 

compared to last year. This highlights 
the enormity of the problem as this is 
traditionally the industry’s peak season 
for sales.”
Dried Fruits Australia Chair, Mark King 
said the seriousness of the current 
market situation, where dried fruit 
category sales have continued to 
drop, had prompted the industry to act 
quickly.
Rather than spend more funds on 
consumer research to try and identify 
the cause of the decline, it was decided 
to utilise some of the previous research 
and instead focus on a promotional 
campaign.
The Dried Grape Industry Advisory 
Committee (IAC) and processors set in 
motion a plan to arrest the decline and 

provide positive sales growth while 
delivering maximum value for the funds 
invested. This included $300,000 of 
grower marketing levy reserves from 
previous years and an investment from 
the Australian Dried Vine Fruit Trust of 
$100,000. 
Horticulture Australia (HAL) is managing 
the project on behalf of the industry and 
reporting back to the IAC.
The activity will also lay the foundations 
for a series of assets to be used by 
growers, processors and Dried Fruit 
Australia, to act as the custodian of the 
brand and promotion moving forward, 
with HAL always available to provide 
further support if required.
“This promotion plan is not the first 
time Dried Fruits Australia has been 



7

“The key to this 
campaign is reminding 

consumers of the 
benefits and fun 
associated with 

sultanas.”

involved in activities aimed at assisting 
the overall marketing effort for 
Australian dried grapes,” Mr King said.
“Two significant consumer research 
studies were funded by Dried Fruits 
Australia (in 2000 and again in 2005), 
and several generic promotion projects 
have been undertaken with a focus on 
increasing awareness amongst food 
writers.”
Australian Premium Dried Fruits 
National Sales Manager, Craig 
Greenwood said the Aussie sultana 
promotion was a much needed 

marketing initiative to drive impetus 
back into Australian dried grape 
consumption.  
“The unfortunate weather conditions 
experienced in 2011 and 2012 seasons 
delivered very poor quality raw material 
to the processors, which also meant the 
product on the shelf was not as good as 
it could be.
“There is no doubt that this poor quality 
has had an impact on sales, so the 
timing of this promotion in conjunction 
with a return to excellent quality fruit 
from the 2013 harvest will give the 
industry the kick start it requires.
“Consumer education on the superior 
quality of Australian sultanas compared 
to imported origins is also a very 
important aspect of achieving the higher 
prices required to keep the Australian 
industry sustainable,” Mr Greenwood 
said. “These marketing campaigns 
are extremely important in delivering 
that message of the Australian point of 
difference.”

Consumer research
Before the project commenced, 
consumer research was conducted 
to get a key understanding of what 
consumers felt about the product. 
What became clear was that heath 
benefits were known and appreciated 
by consumers, but the snack they 
enjoyed in their childhood, had simply 
been forgotten in the myriad of 
snacking options and messages now 
cluttering the market. 
Also with a planned purchase of less 
than 10%, normally revolving around 
baking, the placement of the product is 

seriously hurting the chance of impulse 
purchase and reminding consumers of 
this, delicious, healthy snack option. 
Consumer sentiment was strong 
for Aussie sultanas, but they are 
considered in very narrow terms of just 
baking or lunchbox additions.
The key to this campaign is reminding 
consumers of the benefits and fun 
associated with sultanas in particular, 
and rebuilding confidence in the 
quality of Australian product, whilst 
providing usage options and occasions, 
around broader cooking, and also adult 
snacking options, be it in the car, at 
work or at home. The plan also builds 
an above the line brand and activity for 
Aussie sultanas and strong working 
relationships with key retailers.

Project goals
The aim of the project will be to 
increase the purchase frequency 
of main grocery buyers, including, 
senior couples, established couples, 
independent singles and bustling 
families.
Data and research commissioned by 
HAL will be used to measure if the 
2013 plan has succeeded against these 
objectives outlined. 
Naked Communications has been 
engaged to work on the creative side 
of the campaign and this relationship is 
managed by HAL.
In terms of the creative and media 
execution, the 2013 campaign focuses 
on strategically partnering with the 
major supermarkets and the path to 
purchase, and includes:
■ Shopping Centre Posters and in-store 

radio
■ Digital strategy integrating the Aussie 

sultanas facebook page
■ Public relations campaign 
■ In-store activity

Shopping centre posters and 
in store radio
Over 500 Shopalites will be on display 
nationwide, with a focus on low 
purchase areas from 9 September until 
19 October. The ads are placed near 
supermarkets and act as a last minute 
reminder to include Aussie sultanas in 
their shopping basket. 
The creative plays to a variety of usage 
occasions and using the tag line: ‘The 
unseriously healthy snack’, focuses on 
fun and highlights the health benefits of 
the fruit. 
In-store radio commercials, 
aiming to drive impulse purchase 
in supermarkets, have also been 
developed and distributed to Coles 
and Woolworths to be included in their 
rotation.

Digital strategy
The first ever Aussie sultanas Facebook 
page was launched in August. The 
page will house the content created, 
including fun videos developed by the 
campaign team, featuring the hand 
characters and branding, and recipes, 
and build a community of Aussie 
sultana lovers, sharing health info, 
recipes and fun ways to eat sultanas. 
It’s also a great opportunity to tell the 
story of our industry and its growers. 
Become a fan of the page at www.
facebook.com/aussiesultanas.

Public relations
A Public Relations campaign has 
commenced, talking to long lead food 
media magazines and bloggers about 
the health benefits and uses of Aussie 
Sultanas. The objective of the campaign 
is to remind media about the fruit and 
encourage them to include it in editorial 
and recipe content. So far media has 
been excited to be engaged on this 
campaign, with the results becoming 
visible in the coming months, as 
magazines hit the shelves.

In-store activity
Sultanas currently have a very low 
impulse purchase. With strong snacking 
prospects particularly for families, 
independent singles and young 
transitionals, this can be attributed 
to their location in the supermarket. 
In comparison to other aisles, few 
consumers walk down the baking aisle 
unless it is required, therefore moving 
the product into a more accessible 
location would be beneficial. 
As such, Coles, as both a retailer of 
Sunbeam, and committed to Australian 
grown fruit through their own range 
supplie d by Australian Premium Dried 
Fruits, has agreed to trial 375g and 1kg 
packages of Aussie Sultanas on the 
ends of aisles at selected stores across 
key periods. Sites and periods will be 
measured accordingly to create an 
ongoing activity plan for the industry.
This is an exciting campaign that will 
also see the foundations of future brand 
activities being laid, with management 
of the Facebook page handed to Dried 
Fruits Australia and HAL managing the 
brand attributes. 
This period is a great opportunity to 
reverse the decline in penetration 
and reconnect Aussie sultanas with 
Australian families and once again 
become Australia’s favourite snack for 
any occasion.



8

He said in this case, the export standards 
which California has in place reduced 
this risk to an appropriately low level.

The produce must be healthy and can 
only be imported from approved counties 
in California with pre-export inspection 
and certification by US authorities. There 
is also off-shore pre-shipment inspection 
or on-arrival inspection and clearance by 
DAFF.

Table Grapes WA (TGWA) Chair Roger 
Fahl said the West Australian industry 
was concerned that there no extra 
quarantine measures had been put in 
place over and above the ones in place 
for the rest of Australia. 

“The rest of Australia already has 
Phomopsis, but it is not present in 
Western Australia,” he said. 

“The West Australian industry is 
perplexed by the statement from DAFWA 
that extra quarantine measures have 
been put in place, because the fact is 
that DAFF proposed no new quarantine 
measures for the export of fruit to 
Western Australia. Furthermore, DAFF 
approves the imports, but does not carry 
out any testing for virus and pathogens; 
it is all done purely on visual inspections 
which cannot pick up viral and pathogen 
infections.”

Mr Fahl said the industry was under no 
illusions due to the fact that DAFWA was 
overridden by DAFF on this issue.

Table grapes from California are now 
allowed entry into Western Australia 
under strict import conditions.

The West Australian Department of 
Agriculture and Food (DAFWA) will 
amend its import conditions for fresh 
Californian table grapes into the state in 
response to a change in Commonwealth 
import conditions.

Fresh table grapes have been imported 
from California to the other Australian 
states and territories since 2002. 

In 2005 the United States requested 
an extension of market access of 
Californian table grapes into Western 
Australia. An extensive investigation 
by the Commonwealth Department of 
Agriculture, Fisheries and Forestry (DAFF) 
and DAFWA followed. 

DAFF issued a final report in mid July 
recommending that fresh table grapes 
from California be permitted entry to 
WA subject to appropriate biosecurity 
measures. 

DAFWA Director General Rob Delane said 
Western Australia was free of several 
damaging pests and diseases including 
a fungus called Phomopsis viticola which 
is found in many other grape growing 
regions in Australia and internationally.

Mr Delane said DAFWA had advised 
that Phomopsis viticola presented a 
disease risk and appropriate biosecurity 
protection measures were required.

DAFF opens WA doors to Californian 
table grapes

“DAFF has taken the risk on these 
imports and the West Australian industry 
is fully prepared to hold DAFF to account 
if there is a breakdown in the protocols.”

In a media statement Mr Delane said 
he understood that local growers were 
concerned about the importation of table 
grapes from California.

“DAFWA is committed to ensuring 
Western Australia has the measures 
needed to provide the appropriate level 
of biosecurity risk mitigation for our 
industries, environment and community.

“We also need to ensure these 
restrictions are based on science and 
comply with trading requirements.”

In addition to biosecurity measures, 
Californian table grapes must comply 
with minimum maturity standards in 
place in Western Australia.

Mr Fahl said random testing of 
Californian fruit would be starting shortly 
as the inspectors had to be retrained 
to meet the regulations under the new 
Biosecurity and Agriculture Management 
(BAM) act.

“The industry in Western Australia does 
not fear competition from Californian 
grapes as they are counter-seasonal,” 
Mr Fahl said. 

“The issue always has, and always 
will be, on pests and diseases and 
the resources for inspection and 
verification.”

Events diary
2013
October 
5-9 ANUGA 2013: Food and Beverage 

Trade Fair, Cologne, Germany. 
Website: www.anuga.com

TBC International Conference of Dried 
Grape Producing Countries 

18-20   PMA Fresh Summit International 
Convention, New Orleans, Louisiana. 
Website: www.freshsummit.com

24-26 Australian National Field Days, 
Orange, NSW. Tel: (02) 6362 
1588, Email: info@anfd.com.
au  Website: www.anfd.com.au

25          Young Professionals in Agriculture 
Forum 2013. Keep the conversation 
going, Sydney University. Contact: 

Erika Watson, Tel: (02) 8627 1005, 
Email: nswaiasecretary@gmail.com

November
4-8 2013 International Prune 

Association Congress, Canberra. 
Website: www.ipaprunes.org

13-15 Food and Hotel China 2013, Shanghai 
New International Expo, China

17 Australian Prune Industry Association 
Annual Conference, Venue to be 
advised, Griffith. Contact: Phil Chidgzey, 
(03) 5023 5174, Email: pchidgzey@
driedfruitsaustralia.org.au

17-19 World of Produce (WOP) 2013, 
Dubai World Trade Centre, United 
Arab Emirates. Website: www.wop-
dubai.com/exhibition/wop2012

25-28 19th Australasian Plant Pathology 
Conference, University of Auckland, 
Auckland, New Zealand. Website: 
www.apps2013.co.nz/

26 Australian Dried Tree Fruits Annual 
Conference, Loxton Research Centre, 
Loxton. Contact: Phil Chidgzey, (03) 
5023 5174, Email: pchidgzey@
driedfruitsaustralia.org.au

28-30 China FVF, Shanghai Everbright 
Convention and Exhibition Center, 
China. Website: www.en.chinafvf.com

If you know of an event or industry 
meeting that you think should be included 
in the diary please forward the details to 
Paula Smith drpsmith@bigpond.com
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We’ve sized up the case for Sitofex.
• Increased berry weight and size 
• Higher yield 
• Preservation of the original varietal characteristics 
• Longer durability of the bunch in the field and post-harvest
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Control
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Australian prune growers are 
encouraged to attend the 2013 
International Prune Association (IPA) 
Congress and take advantage of the 
wealth of international expertise on 
hand.

The congress will be held from 4-8 
November in Canberra with a pre-
congress tour taking in some of the 
harbour city’s greatest landmarks and 
transferring international guests from 
Sydney airport to Canberra.

IPA President and Australian delegate 
to the IPA, Jeff Granger said between 
80 and 120 delegates (plus partners) 
from Chile, France, Italy, South Africa, 
California and Australia were expected 
to converge on Canberra for the 
biennial event.

Aside from the general business of the 
IPA, the congress has a strong social 
focus to foster friendships between 
delegates and promote networking 
opportunities.

“The Australian prune industry is 
relatively small with limited funds for 
R&D or marketing. We must learn from 
others when the occasion arises, and 
with the international prune industry 
on our doorstep, the congress is one of 
those occasions,” Mr Granger said.

“In addition to the member country 
reports by national delegates which 
give a snapshot of production around 
the world and some of the issues 
facing member countries, leading 
researchers and industry figures from 
around the world will address the 
congress.

“But we can also learn a lot from 
simply talking to other growers, 
finding out how they do things and 
perhaps how we can improve our own 
practices.”

The IPA is particularly skilled at 
bringing the industry together and 
working on generic programs that will 
benefit all members. One such area is 
nutrition and this will be a key topic at 
the congress.

“While us growers know how good 
prunes are, the truth is that not many 
consumers do. There has been much 
international research to substantiate 
the health benefits of prunes and we 
will hear how we can use this research 
to increase sales,” Mr Granger said.

Congress members will hear Jeannette 

Higgs from the 
European Food Safety 
Authority based in the 
United Kingdom. The 
authority has issued a 
statement that prunes are proven to be 
an aid to dietary health; a statement 
that is now in use as a marketing tool 
in Europe.

As a complimentary presentation Dr 
Alan Barclay will discuss the Glycemic 
Index (GI) symbol in Australia. The 
Glycemic Foundation in conjunction 
with the University of Sydney has 
conducted much research into weight 
control and the role of low GI food. 
Prunes are recognised as a low GI food 
and the GI symbol could be another 
useful marketing tool.

On Tuesday afternoon President of the 
Sunsweet Corporation, California, Dane 
Lance will address the congress. 

“Mr Lance is a highly regarded 
member of the IPA and is renowned for 
his ability to forecast prune production 
problems,” Mr Granger said. “He is 
currently very positive about the future 
of the prune industry and I am sure the 
audience will be very attentive as he 
projects the way forward.”

Mr Granger said the technical tours 
will begin on Wednesday and buses 
have been booked to take delegates 
to Griffith, where they will stay for the 
next two nights. 

The technical tour will include prune 
growing properties in both Young 
and Griffith as well as a winery, talks 
by Murrumbidgee Irrigation, and a 
discussion forum on various production 
methods and in particular the role 
of mechanical thinning of prunes to 
achieve better sized fruit.

On the return to Canberra delegates 
will stop at Charles Sturt University in 
Wagga. Emeritus Professor Jim Pratley 
will discuss the role of agricultural 
education and what is being done 
to try to keep graduates in the rural 
community. 

Mr Granger said the committee 
had worked hard to pull together 
an interesting program for both 
international and Australian industry 
members. 

Final preparations for 
IPA Congress

APIA National 
Executive 

Chair

Grant Delves
 

Deputy Chair

Chris Ellis
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Colin Farey
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Environmental water goes local
The Commonwealth Environmental 
Water Office (CEWO) will recruit local 
engagement officers to increase 
the ability of basin communities to 
contribute to environmental water 
management.

Federal Water Minister Mark Butler 
said local engagement officers have 
been placed in locations close to 
important environmental watering 
sites and would be tasked to work 
with a range of water, environment 
and community organisations in their 
region. 

“Building a network of local people 
who can contribute local knowledge 
to make the Murray more sustainable 
is an important part of the Murray-
Darling Basin Plan.

“With officers based in Goondiwindi, 
Dubbo, Leeton, Deniliquin, Mildura 

and Berri providing a good spread 
across the basin, their engagement and 
communication with local communities 
will provide valuable information 
that will ensure better environmental 
outcomes.

“The officers will provide local 
communities with face-to-face 
information about the use of 
Commonwealth environmental 
water and encourage local people to 
participate in decision-making around 
Commonwealth environmental water 
use.”

Catchment Management Authorities 
(CMAs) and other relevant water 
and environmental management 
organisations were invited to host 
local engagement officers, who will be 
employees of the CEWO. 

The following organisations will be 
working with the CEWO to establish 

hosting arrangements for the local 
engagement officers:

■ Natural Resources South Australia 
Murray Darling Basin

■ Mallee CMA, Murray CMA

■ Murrumbidgee CMA

■ Central West CMA 

■ Queensland Murray Darling 
Committee 

 Minister Butler said these 
organisations were selected as 
they could support CEWO staff and 
already have good local engagement 
processes across the region.

Once hosting arrangements have been 
finalised, positions will be advertised 
in local media, through the Australian 
Public Service Gazette and on relevant 
websites. 

Smartphone apps to protect our 
honeybees

Researchers have developed smartphone 
apps as a means of immediately 
detecting an exotic bee or bee-pest 
incursion on Australia’s shores. 

The project has been funded by the 
Pollination Program, a joint initiative 
of the Rural Industries Research and 
Development Corporation (RIRDC) and 
Horticulture Australia (HAL), and is being 
run by the National Centre for Engineering 
in Agriculture (NCEA) at the University of 
Southern Queensland.

So-called bait boxes are placed near 
Australian ports to attract bees hitching a 
ride into the country, potentially carrying 
pests such as the Varroa mite which has 
devastated honeybee industries around 
the world. These are currently monitored 
manually, which can be time-intensive, 
expensive and irregular.

NCEA’s Cheryl McCarthy says remote 
monitoring provides a lower cost and 
more effective alternative, potentially 

saving time and money and improving 
biosecurity.

“We’ve had two bait boxes fully 
operational in Brisbane and Cairns for 
the past six months. Their interiors 
are photographed every 15 minutes 
and the images uploaded to the 
internet along with other data,” Dr 
McCarthy said.

“The use of smartphone technology 
has allowed us to monitor the boxes 
24/7. The images have all been of 
sufficient visual quality to clearly 
indicate the presence of bees in the 
bait box, proving the smartphone 
apps are an efficient way for us to 
detect an exotic bee incursion.

“The aim is that when an incursion 
occurs at an Australian port, the 
smartphone image capture will 
indicate a higher activity level in 
the boxes and alert authorities, who 

can then manually check the boxes to 
confirm that bees are present.”

With the project recently completed, 
Dr McCarthy says the findings indicate 
future opportunities to expand the 
number of bait boxes deployed in 
Australia.

“While it does need further evaluation 
and additional software development, 
we have the proof of concept that 
smartphone technology in monitoring 
these boxes remotely can work, which 
is a major milestone. 

“Ideally, once we have worked on the 
success of ensuring our decoys are 
working at the best levels, we can have 
a network of at least 100 remotely-
monitored bait boxes deployed around 
Australia’s shores and ports.”

The website where images are posted 
every 15 minutes is publicly available 
at www.portbees.nceaprd.usq.edu.au/
Display.htm

APIA Annual Conference 2013
The Australian Prune Industry 
Association (APIA) will hold their annual 
conference on Thursday 17 November 
2013, from 3.30-4.15pm, at a venue to 
be advised in Griffith.

The conference program will be 
relatively limited, given that it is 
being held at the same time as the 

International Prune Association Congress 
(see story on page10).

The main features of the program will 
be the HAL Annual Levy Payers’ Meeting 
with an update on research projects, 
marketing outlook presentations and the 
usual formal business at APIA’s annual 
general meeting.

APIA Chair Grant Delves will soon be 
writing to all prune members inviting 
them to the conference and announcing 
further details about the program.

Anyone interested in attending the 
conference should contact the Dried 
Fruits Australia office on (03) 5023 
5174.
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Vanilla Slice and Vanilla Slice Innovative 
categories, but was also first in the 
Sunmuscat Slice and Plum Pudding 
categories and third in the Sultana 
Muffin category.

The financial and ‘in kind’ support of the 
dried fruits industry, namely, Australian 
Premium Dried Fruits, Sunbeam Foods, 
Dried Fruits Australia, the Dried Fruits 
Trust and the Merbein branch of Dried 
Fruits Australia, ensured that the event’s 
attractions enticed and engaged the 
large crowd. The event would not be 
possible without the generous support 
of many regional businesses.

Poh Ling Yeow, of celebrity Chef and 
ABC TV Poh’s Kitchen fame, was the 
event’s ambassador and did two 
cooking demonstrations in the Sunbeam 
Food Demonstration Tent, including an 
apple crepe dessert, accompanied by 
orange custard with currants. 

Other attractions included a variety of 
live entertainment on the Australian 
Premium Dried Fruits Main Stage, 
free children’s entertainment, art and 
craft displays, a High Tea, ‘foodie and 
produce’ stalls and a new innovation 
this year, a display tent for all baking 
entries. 

Several of the ‘foodie’ stalls sold 
dried fruit or dried fruit products, 

A crowd of over 11,000 
people attended the 
Merbein Great Australian 
Vanilla Slice Triumph, 
incorporating the 
National Dried Vine Fruit 
Bake-off, on 17 August. 
A dedicated committee 
of volunteers worked 
tirelessly to ensure the 

event’s success, and provide a unique 
culinary experience for all visitors and 
at the same time, showcase our world 
class regional produce, including dried 
grapes. 

While the iconic vanilla slice remains 
the focus of the baking competition, 
the committee was keen to add a 
local flavour to the event and last year 
introduced three dried fruit baking 
categories. 

This year, baking entries in the 
Australian Premium Dried Fruits 
- Sunmuscat Slice; the Sunbeam - 
Sultana Muffin; and the Dried Fruits 
Australia - Plum Pudding categories, 
were hotly contested. Student entries 
were significantly higher than last year 
and it was the first time many of the 
students had baked with dried fruit. 

Local Mildura Bakery, Hudaks, not 
only took out the coveted Professional 

including ‘Puds for all Seasons’ from 
Castlemaine. The fruit cakes, puddings, 
muffins, slices and pancakes were 
all specially prepared for sale on the 
day. There were also many favourable 
comments about the Sunmuscat 
pancakes, cooked and given away by 
Dried Fruits Australia. 

Merbein Vanilla Slice Inc. appreciated 
the efforts of the many volunteers, 
including many members of the 
Merbein branch of Dried Fruits 
Australia, who worked flat out all day, 
competently attending to various event 
tasks. 

The dried fruit component of the 
baking competition provides a great 
opportunity to have a direct link to 
our region, which produces 95% of 
Australia’s dried fruit harvest. It also 
helps promote the great eating qualities 
and nutritional value of dried grapes, 
and it is hoped, that ultimately, the 
baking competition will spearhead a 
revival of cooking with dried fruit.

Next year’s event will be held on 16 
August. Check the event’s website: 
www.merbeinvanillaslice.com  
Facebook or follow us on Twitter for 
more information.

Winning entry photographs courtesy of 
Casey Groves.

Merbein puts the dried grape industry 
back on the map
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Dried Fruit Australia mix it with the 
best bakers 

Industry Development Officer John 
Hawtin stirs up the crowd with fruited 
pancakes.

Crowds at the Merbein Great Australian 
Vanilla Slice Triumph were drawn to 
the Dried Fruits Australia exhibit by 
the aroma of freshly cooked fruited 
pancakes.

Dried Fruits Australia Chief Executive 
Phil Chidgzey said the triumph, and in 
particular, the National Dried Vine Fruit 
Bake-off, was a great opportunity to 
showcase the industry, its fantastic 
products and delicious recipe ideas.

As a part of the sponsorship package for 
the National Dried Vine Fruit Bake-off, 
Dried Fruits Australia took advantage of 
the offer to exhibit with a stall.

Industry Development Officer John 
Hawtin along with Dinky Nichols, Linda 
Pollock and Kaye Grivec began making 
pancakes heavily fruited with dried 
grapes to be given away to people 
passing the Dried Fruits Australia 
exhibit.

“The pancakes were a definite winner 
with the crowds,” Mr Hawtin said. 

“We were making batter and cooking 
all day long. I’m not sure how many 
pancakes we made, but we used 20 
kilograms of flour, 15 litres of milk, 4kg 
of sugar and over 2 dozen eggs. To 
this almost 10kg of dried grapes was 
added.”

Mr Hawtin said feedback from the event 
was very encouraging. 

“Throughout the day people remarked 
that they didn’t know that you could 
make pancakes with dried grapes 
in them, so the demonstration was 
successful in opening their eyes (and 
mouths) to new ways of using dried 
fruit.

“They also asked where they could 
purchase the fruit; with many vowing 
that they would try adding fruit the 
next time that they made pancakes at 
home.”

Dried Fruits Australia believes the 
event was a positive promotion of dried 
grapes and hopes that the comments 
translate into future sales.

A special thanks to Mrs Nichols, Mrs 
Pollock, Mrs Grivec and Mr Hawtin for 
cooking the pancakes and to Sunbeam 
Foods and Australian Premium Dried 
Fruits for supplying the fruit.
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been determined following guidance 
from the Minister for Agriculture, 
Fisheries and Forestry. They are also 
due to be completed by 4 May 2014. 

The review of HAL is an excellent 
opportunity for HAL’s members/owners 
(the Peak Industry Bodies) to have a say 
in improving the operations of HAL for 
the benefit of all levy payers. 

Maturity standards
The Australian Table Grape Association 
(ATGA) is continuing discussion with 
major supermarkets in the hope that 
they change their maturity standards 
for table grapes from an average 
reading to a minimum standard. 

The problem with average brix levels 
is that the carton can have a mix of 
readings that are both above and below 
the required brix level. By having a 
maturity standard with an average 
reading we are inadvertently letting 
some immature fruit go through to 
consumers. A minimum standard would 
ensure only sweet tasting grapes with 
brix levels above the required brix level 
would end up on supermarket shelves. 

Workshops have been held with 
supermarkets exploring avenues to 
change the way grapes are purchased 
from suppliers to meet specified brix 
levels. It is hoped by making this 
change the industry can eliminate sour 
fruit reaching consumers, particularly in 
the early season fruit from each region.

Market access workshops 
DAFF has been conducting roundtable 
horticulture market access workshops 
in recent times. The purpose of the 
workshops is to engage industry in 
setting directions and strategies for 
gaining market access to importing 
countries. 

The workshops are in response to 
industry concern in recent years about 
the modest output from horticulture 
market access. By engaging industries 
DAFF hopes to better understand the 
issues surrounding market access. 

A key message from industries was 
the need for DAFF to have an improved 
level of engagement and linkages with 
industries. One means of achieving this 
would be to identify where industries 
can be more involved in market access, 
bilateral and multilateral discussions 
and negotiations and where they could 
have greater input into the overall 
market access process. 

For years the ATGA has been advocating 

Horticulture 
Australia (HAL) 
has announced 
a major 
performance 
review of 
its practices 
commencing 
now and to be 
completed by 
May 2014. 

HAL operates 
under a 

Statutory Funding Agreement (SFA) 
with the Department of Agriculture, 
Fisheries and Forestry (DAFF) and via 
this agreement is how grower statutory 
R&D and marketing levies are passed 
from DAFF to HAL. 

HAL is then governed with the 
responsibility of administrating and 
overseeing the levy funds and any 
matched funds from the Australian 
Government. Each year HAL sub-
committees known as Industry Advisory 
Committees (IACs) assess R&D and 
marketing project proposals and 
recommend which projects should be 
funded. R&D projects are eligible for 
dollar-for-dollar matched funds from 
the Australian Government.

It will be a comprehensive review 
of the HAL Research Development 
Corporation model, including structure 
of horticulture levies, covering four 
component areas:
■ review of past performance in the 

context of the current model;
■ investigation of specific matters (e.g. 

potential structural deficiencies in the 
current model; the efficiency of levy 
structures for the horticulture sector 
and the process by which levies are 
conceived, implemented, collected 
and expensed);

■ future HAL service delivery model/s - 
analysis and recommendations; and

■ future horticulture levy system/s - 
analysis and recommendations.

HAL is required to undertake a 
performance review every three years 
as part of the conditions of its SFA with 
DAFF. The performance review is due 
4 May, 2014 and the requirements it 
must address are set out as part of the 
SFA. The review of past performance 
is a standard exercise that HAL has 
conducted before.

The other components of the review 
process will be undertaken also as part 
of the performance review and have 

HAL under review 
for industry presence in the room as 
market access negotiations are taking 
place. Hopefully DAFF can see a way 
to change the current practice to one 
where industry plays a greater role in 
market access negotiations.

Exports
The statistics for table grape exports 
last season have been released. 

It was the highest volume of table 
grapes shipped overseas, with 77,120 
tonnes exported. Nearly half of this total 
was exported to Hong Kong and China, 
with all importing countries receiving 
more fruit than in previous years. 

Last season was the first year that 
table grape growers really embraced 
China as an export destination and 
377 containers were put forward 
for preclearance inspection. The 
disappointing aspect of this was a 
33% rejection rate on the containers 
inspected. 

China is extremely concerned with 
the high rejection rate and changed 
procedures will be put in place for next 
season to ensure that growers reduce 
the rejection rate to almost zero. 

If growers are intending to export to 
China then they must adhere to the 
protocol conditions and ensure the 
boxes put forward are clear from any 
pest and disease of concern to China.

Export registration
The ATGA’s export to Asia registration 
for the 2013/14 season kicked off 
with training sessions held in Mildura 
and Robinvale in late August. DAFF 
representatives were on hand with 
former Victorian Department of 
Environment and Primary Industries 
entomologist David Madge.

Approximately 200 growers attended 
the training seasons, the most recorded 
since the China Protocol was released.

Growers and registered pest monitors 
listened tentatively for almost three 
hours to the presentations.

DAFF officers in attendance reiterated 
the years of work which ATGA had 
invested in developing this market and 
how critical it was for industry as a 
whole to maintain the integrity of the 
product they exported by adhering to 
the conditions in protocol. 

Growers were informed of the new 
two-step pre-clearance procedure 
this season; a process implemented 
to minimise the chance of containers 
of fruit with protocol breaches being 

ATGA CEO, Jeff Scott

ATGA Chief Executive’s report



The forms must be returned to the 
ATGA by 21 October. ATGA will forward 
copies to DAFF for checking and then 
the process of on-farm audits and pest 
monitor consultation will take place. 

Only growers who satisfactory meet 
the requirements of the audit will be 
registered for export to China. 

The ATGA strongly advises growers to 

presented to the Chinese inspectors for 
the official preclearance inspection. 

The registration process still requires 
growers to complete a form and return 
to the ATGA accompanied by a clear 
farm map with patches and varieties 
identified. Growers must also nominate 
a pest monitor who has completed the 
registered training. 

register for both Thailand and China. 
The cost is the same regardless of 
applying for one or both markets and it 
provides the grower and their exporter 
market choices once the crop matures 
and quality is more apparent. 

Growers cannot opt to send fruit to 
China after the closing date as DAFF 
and the ATGA are unable to process late 
applications.
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Table Grape Symposium postponed
The 7th International Table Grape 
Symposium (ITGS) has been 
postponed until November 2014. The 
Planning Committee made this difficult 
decision in response the low level of 
interest expressed through the call for 
abstracts and lower than anticipated 
delegate registrations received to 
date.  

Australian Table Grape Association 
Chief Executive Jeff Scott said the 
ITGS Planning Committee greatly 
appreciated efforts to date and 
without the support of presenters 
and sponsors this event would not be 
possible. 

“Movement of this key industry 

symposium to November 2014 
will allow more time for potential 
international and national ITGS speakers 
to plan, budget and participate, thus 
ensuring a high quality ITGS program 
can be developed,” he said.

David Oag Chair of the Scientific 
Program Committee confirmed those 
who submitted an abstract to present 
at the 7th ITGS, will automatically be 
included in the planning for the 2014 
symposium. Presenters will also have 
the opportunity to update their abstract 
or withdraw it from the symposium. 

“A number of papers have been 
received on some novel and interesting 
topics. Postponing the symposium will 
give the Scientific Program Committee 

time to attract additional papers 
and provide the opportunity to put 
together a high quality program for the 
symposium,” Mr Oag said. 

“We will be issuing a new call for 
abstracts in the coming weeks and 
anticipate the extension will entice 
interest from additional researchers.”

The Planning Committee sincerely 
apologise for any inconvenience 
that this decision may have on the 
plans of potential delegates to attend 
the symposium. The new dates will 
be confirmed as soon as possible; 
updated information will appear on the 
ITGS website www.itgs2013.com as 
soon as it becomes available. 
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In the 1970s and 80s the WA Department 
of Agriculture began a series of large 
projects updating trellising, irrigation and 
introducing new varieties in the Swan 
Valley. This revolutionised the industry 
and saw growers not only produce a 
superior fresh product, but be rewarded 
at the cash register for doing so.

“We weren’t making a lot of money out 
of the currants or wine grapes, and to 
maximise our return on such a small 
property we switched to table grapes in 
the early 1980s,” Peter said.

“Nowadays most people in the valley 
only grow table grapes, especially those 
with small holdings like ours.”

The Nuich family has a mix of varieties 
including Flame Seedless, Dawn 
Seedless, Crimson Seedless, Scarlotta 
and Midnight Beauty. They have been 
trialling a small number of vines of 
Autumn Crisp and Sweet Celebration and 
will be looking to plant more next year.

Peter and Jenny do most of the work 

2013 marks the 80th year of grape 
growing for the Nuich family on their 
10.1 hectare (25 acre) property, Sunny 
Valley Vineyards in Western Australia’s 
Swan Valley.

Today the property is run by Peter Nuich 
and his wife Jenny, and provided they 
can continue to make a living Peter 
hopes that they will go on to celebrate 
100 years. 

“Our story began when my dad George 
formed a partnership with a mate and 
bought 50 acres (20.2ha) in West Swan 
in 1933,” Peter said. 

“Together they cleared and developed 
the property, initially growing Zante 
currants and sultanas for dried fruit 
production and table grapes. Melons 
were planted when the land was fallow, 
and later there were a few wine grape 
vines planted.”

The partnership ended amicably in the 
1950s, and the two friends split the 
property in half.

Peter finished high school and began 
working full time on the farm to help his 
parents.

“My dad was in his 70s and was no 
longer capable of the physical work 
required to run a farm, and my mum, 
although 28 years younger, found it too 
hard on her own.

“As the eldest of four children, and 
having finished high school, I was the 
obvious choice to help out.”

Eighty years and still growing

on the farm with contractors to help out 
when required.

Growing in the Swan Valley
The Swan Valley is unique in that it is the 
only grape growing region in Australia 
that is within 20 kilometres of the CBD.

The close proximity to Perth has seen a 
vast increase in the number of houses 
on valley fringes. The valley itself 
is protected from urbanisation with 
restrictions on subdivision set out in the 
Swan Valley Planning Act, but there are 
still enormous pressures on remaining 
growers.

“My mum recalls standing on West Swan 
road and seeing three cars for the entire 
day. Today it is a major thoroughfare for 
city commuters from the north-eastern 
suburbs with over 14,000 cars estimated 
to use the road daily,” Peter said.

The quiet rural location has transformed 
in the last 20 years and is alive with 
wineries, micro-breweries, restaurants, 
distilleries, chocolate factories and 
galleries. 

“The State Government is keen to 
preserve the ‘rural feel’ of the area, and 
people driving through the valley want to 
see vineyards, but you can’t be looking 
after table grape vines if you’re too busy 
catering for tourists,” Peter said.

“Tourism has brought a lot of people into 
the valley, but it doesn’t mean that grape 
growing will survive in the valley.”

Grower profile

“Tourism has brought 
a lot of people into the 

valley, but it doesn’t 
mean that grape 

growing will survive in 
the valley.”



want him to experience work away from 
the farm first.

“He has always liked helping out in the 
vineyard and while I would like to see 
him take it on, I am also hesitant about 
what the future holds and whether or 
not we will still be making a living in 10 
years time.”

Jake is 20 and is currently completing 
an apprenticeship as an electrician. If he 
still wants to work on the farm when he 
is 25 then he should come and see Peter 
then to discuss it. 

Succession planning is one of the big 
issues facing the family. The property 
values are too expensive for a young 
man who is starting out. 

Peter contemplated buying one of his 
neighbour’s properties in 1999, but 
when he sat down and worked out the 
cost of the land and redevelopment, the 
numbers just didn’t stand up. 

“We would have had to find $90,000 a 
year just to pay the interest, and with no 
crop for four years to recoup the losses, 
the financial burden was just too big,” 
he said. 

While most families struggle to develop 
a succession plan that works for multiple 
siblings, the Nuich’s neighbour had the 
opposite problem.

“The Taylors had a big holding in the 
valley with around 75 acres (30.3ha), but 
there was nobody to take over,” Peter 
said.

“The property was gradually subdivided 
and sold off with one son keeping only 
13 acres. Now there’s a winery and the 
remaining 17 acres of vineyard next to 
us have been pulled out and the land 
leased to a melon grower.

“Slowly but surely vines are disappearing 
in the valley.”

A voice for industry
To ensure his industry has a voice Peter 

He said a lot of growers had moved 
out in the past 10 years, selling out to 
people who worked in the city and were 
attracted to the notion of growing grapes 
to supplement their income. 

“After a year or two these ‘life stylers’ 
realise growing grapes is not as easy as 
they thought and a lot of those vineyards 
disappear in favour of a horse paddock 
for the kids,” he said.

“Our own family block was once 
surrounded by vines, but now we have 
a chocolate factory across the road, a 
restaurant and a coffee house on the 
other boundary and vacant block next 
door; we are the only property still 
growing table grapes. 

“And because the blocks are so small 
there is no buffering from neighbours, 
so you need to be a lot more careful 
about the timing of farming operations. 
Nobody sitting in a restaurant wants to 
see a bit of spray drift, even if it is just 
fish emulsion, nor do the non-farming 
neighbours want to hear the tractor fire 
up at 10 o’clock at night.”

Succession planning
Most of the growers in the Swan Valley 
are 65 years or older. At 54 Peter is 
considered a young grower.

“My son Jake has indicated that he is 
interested in staying on the farm but I 

is on the committees of the local Swan 
Valley Grape Growers Association of 
WA, and state Agricultural Produce 
Commission (APC) and Table Grapes WA 
(TGWA). 

“It’s important to get people onto 
committees and make a contribution if 
we are to get our messages across to 
government,” he said.

“There are a lot of people who complain, 
but not many who are willing to make 
the time and come to a meeting. So we 
tend to get the same people on all the 
committees.

“It’s a shame because most of the 
issues in the valley relate to growing, 
and obviously if you are in the tourism 
industry you may have a different 
position on things.” 

Peter said that while the diverse mix of 
industries in the valley contributed to its 
success, it also made it difficult to paint 
a picture of where the valley will, or 
should be, in 10 years time.

“Who will be growing grapes? I’m not 
sure,” he said.

“Guys my age will be growing grapes 
for the next 15 years or more with a bit 
of luck, but who’s coming up behind 
us - maybe my son, maybe a couple of 
others.

“The one thing I do know is that history 
has shown once the vines disappear 
from the valley, they don’t come back 
and that would be an awful loss.”

17

“Succession planning 
is one of the big issues 
facing the family. The 

property values are too 
expensive for a young 
man who is starting 

out.”

Peter and son Jake inspect bursting shoots for bunches.
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he agreed to join with us to help promote 
them. 

Mr McDougall is a local with a long 
family association growing dried fruit in 
Mildura, so it is a product close to his 
heart. 

We are very excited about this new 
relationship with Mr McDougall. 

As a part of his ambassador’s role he will 
be supplying fantastic recipes using our 
premium fruit. These recipes are freely 
available on our website www.apdf.com.au 
and try them for yourself. We would love 
your feedback.

Supporting great local events
For the second year running, we have 
been a major sponsor of the Merbein 
Great Australian Vanilla Slice Triumph 
incorporating The National Dried Vine 
Fruit Bake-Off. 

The event was once again an amazing 
success with an estimated 10,000 
people attending. 

Australian Premium Dried Fruits had 
a large stand offering super deals on 
showbags filled with Australian dried 
fruits. 

Although it was a demanding day for our 
staff keeping up with the huge crowd, it 
was a tremendous event for the district 
and we really enjoyed being a part of. 

This event is a great example of the 
community spirit that exists in the dried 

Australian Premium Dried Fruits recently 
opened a new grower and retail centre 
in Mildura’s CBD. Located at 111A Lime 
Ave, the centre is more convenient for 
growers than the processing facility and 
will be open to the public wanting to 
purchase quality dried fruit products.

Managing Director, Alan Williamson said 
that in addition to the central location, 
the centre layout was ideal for its dual 
purpose. “It is equipped with a meeting 
room which can be used for private 
discussions with growers and an open 
retail area where a small retail product 
range is displayed and where locals can 
access bulk cartons of our high quality 
fruit,” he said. 

“To further attract customers into the 
centre  we will have special offers 
available on the retail lines from time to 
time.”

Grower Relationship Managers Neville 
Mitchell and Lance Horsfall are excited 
about the move and the chance to 
offer an improved level of service and 
accessibility to Australian Premium Dried 
Fruits suppliers.  

Australian Premium Dried 
Fruits ambassador 
Jim McDougall has been appointed 
Australian Premium Dried Fruits 
Ambassador.

Mr McDougall is the head chef at 
Mildura’s famous Stefano’s restaurant 
and has been thrilled to use our 
Australian dried grapes at his restaurant. 
He is so pleased with our products that 

fruit heartland and we should all be 
proud of the efforts of the Merbein Vanilla 
Slice Inc committee. Well done! 

Market update
National Sales Manager Craig 
Greenwood reports the global market 
for dried fruit is still very tough and all 
buyers are constantly looking for deals 
and discounts before committing to 
purchase. 

“The weaker Australian currency hasn’t 
flowed to increased prices at this stage; 
however it has assisted movement of 
stock,” he said. 

“Price testing continues in an endeavour 
to achieve higher prices for next season. 

“Currants however have become 
very difficult to sell, with many large 
customers removing them from recipes 
and increasing the volume of cheaper 
sultanas or raisins to drive down their 
purchasing cost.”

Mr Greenwood said the quality of 
Australian fruit was great this season 
and remained a point of difference in the 
international market. 

“Without this quality we have no chance 
of obtaining premium prices.” 

He summed up the market outlook by 
saying that although the market was 
still ‘tough’ after 2-3 years of extreme 
pressure economic conditions were 
finally starting to move in Australia’s 
favour.  

New grower and retail centre 

Australian Premium Dried Fruits

Australian Premium Dried Fruits 
Ambassador Jim McDougall at work in 
his kitchen at Stefano’s.

APDF staff (from left) Peter Mitchell, Alan Williamson and Neville Mitchell took a short 
break from selling showbags at the Merbein Great Australian Vanilla Slice Triumph. 
Photo courtesy of Casey Groves.
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Working group looks for factors 
impacting light fruit production

of light coloured fruit being produced. 
Furthermore, these strategies could 
be implemented immediately without 
imposing any additional costs.

The size and density of the vine canopy is 
critical in controlling the amount of light 
that filters through to the fruit and the 
subsequent level of shading.

The volume and timing of irrigations, 
particularly early in the season, is 
important to set the vines up to grow a 
balanced canopy and not produce an over-
grown canopy that will shade out fruit. 
While this may mean limiting the water at 
some point, it is vital that the vines are not 
stressed at flowering and berry set and 
that vines have adequate water available 
to ripen the fruit to its potential.

Nitrogen fertilisers will also influence the 
amount of canopy growth, and can affect 
berry colouring. The ideal time for nitrogen 
application is in autumn as the vines are 
nearing dormancy. If nitrogen is applied 
after flowering, high amounts of nitrogen 

Consistent tonnages of light coloured 
dried fruit are needed by our marketers 
to maintain Australia’s point of difference 
and prized place in export markets as a 
supplier of premium quality fruit.

To facilitate this and to gain a better 
understanding about what techniques 
could be adopted by growers and 
processors the Dried Fruits Australia Board 
recently established a Light Fruit Working 
Group.

At the first meeting of the working group 
it was decided that a literature review 
should be undertaken to establish what 
research had been conducted and to 
collate the findings. This would provide 
direction for further research to fill in the 
knowledge gaps. 

The literature review was conducted by 
local research officer and grower Michael 
Treeby and covered both Australian and 
international research. 

The review identified a number of factors 
that are more likely to cause darkening of 
dried grapes in the field and/or in storage.

Dried grapes will most likely darken in the 
field if:
■ Berries are exposed to direct sunlight 

during development.
■ Fruit is harvested below 21°Brix and 

over 23°Brix.
■ Shaded during drying.
■ Subjected to prolonged drying.
■ Rehydration occurs during drying.

Dried grapes will more likely darken in 
storage if:

■ Grapes have originated from vines with 
a high nitrogen content.

■ Rehydration occurs.
■ Grapes are stored at high temperature.
■ Grapes are stored at too high a moisture 

content.
■ Ample oxygen is available.
■ Grapes are stored too long.

Industry Development Officer John Hawtin 
said that while much of the information 
about darkening of fruit was previously 
known, different aspects were often 
forgotten or easily overlooked and it was 
good to see a complete list of contributing 
factors.  

He said ideal drying conditions were not 
possible each year; however growers 
could apply different management 
strategies to help improve the likelihood 

will be absorbed by the berries and the 
fruit is more likely to brown in storage. 

Finally, growers should consider summer 
pruning at the optimum maturity of 
between 21°-23°Brix. This requires 
extensive maturity testing throughout the 
property to identify the earliest ripening 
fruit which are harvested first followed by 
the patches of next ripeness.

As can be seen from the few management 
strategies above there are many factors 
that can be manipulated during the 
growing and drying phase in the field, and 
also when brought into storage, with the 
aim of influencing the final colour of dried 
grapes. 

The working group believes there are a 
number of long term projects which will 
help the industry understand why fruit 
darkens and to develop strategies that will 
increase the reliability of producing light 
coloured fruit. Funding applications for 
these research projects will be developed 
and submitted to Horticulture Australia 
(HAL) shortly. 
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$265 million boost for 
SA’s River Murray 
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The River Murray will receive a $265 
million boost to secure its future. 

Federal Water Minister Mark Butler 
and Premier Jay Weatherill announced 
the South Australian River Murray 
Sustainability Program to help build 
strong and sustainable irrigation 
communities in the Murray, whilst 
securing the water resources 
needed for a healthy river. 

“The Rudd Government will provide 
funding over six years for major 
investment in irrigation efficiency, 
purchasing water entitlements for 
the environment, irrigation industry 
assistance and regional economic 
development,” Minister Butler said.

“This program meets the needs of the 
South Australian irrigation industry and 
allows farm businesses to become more 
efficient, productive, competitive and 
resilient, while securing sustainable 
water entitlements for the environment.

“Forty billion litres of water 
entitlements recovered through the 
new program will help bridge the 
gap between current water use and 
the sustainable diversion limits set 
in the Murray-Darling Basin Plan.

“It will strengthen the economic base 

and viability of local communities, 
which is an important guiding principle 
of the Murray-Darling Basin Plan.”

The program contains $25 million 
in funding in Loxton, including:
■ $7.5 million to the Loxton Research 

Centre to expand on the Centre’s 
existing responsibility for regional 
and economic development in 
Loxton and the Riverland, providing 
benefits to South Australian 
River Murray communities.

■ $12.5 million for a competitive grants 
program to support employment 
opportunities and economic 
development within the region. 

■ $5 million for South Australia to fund 
industry-led applied research.

“Like others in the Murray-Darling Basin, 
the South Australian irrigation industry 
has faced severe challenges during the 
millennium drought,” Minister Butler said.

“Federal Labor’s agreement with South 
Australia has been designed to meet 
the specific needs of South Australian 
irrigators allowing us to optimise the 
efficient use of water, deliver new 
irrigation technology and industry 
best practice, while sustaining the 
security of our environmental water.”

Dried Tree Fruits Conference
Australian Dried Tree Fruits Inc (ADTF) 
will hold its Annual Conference 
on Tuesday 26 November 2013, 
commencing at 2pm at the Loxton 
Research Centre, Bookpurnong Rd, 
Loxton.

The conference program includes a 
range of presentations as well as the 
Annual General Meeting for members. 

ADTF Chair Kris Werner said “speakers 
will include Darren Graetz, Leader Fruit 
Tree Breeding, SARDI who will provide 
an update on the Apricot Evaluation 
Project.

“Those attending will also be provided 
with an overview of HAL projects and 
how the research and development 
levy had been spent.

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

Committee and a market report from 
Angas Park Fruit Company.

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

Management Committee Elections 

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

A formal notice of the AGM and a 
copy of the official ADTF nomination 
form will be posted to all members 
in early October. However, a copy of 
the nomination form can be obtained 
by ringing Dolores at the Dried 
Fruits Australia on (03) 5023 5174. 
Completed nomination forms must be 
forwarded by Friday 1 November, 2013 
to the Secretary ADTF, Phil Chidgzey, by 
post: PO Box 5042, Mildura Vic 3500, 
email: pchidgzey@driedfruitsaustralia.
org.au or fax (03) 5023 3321.
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imposed on Greek currants. The work 
is quite onerous and time consuming 
to ensure the government’s rigorous 
investigation standards are met. This 
has been done in conjunction with Dried 
Fruits Australia and hopefully will see 
a positive result is providing ongoing 
security to both current growers and 
marketers. 

Tree fruit 
Angas Park purchased 365 tonnes of 
dried tree fruits and the quality from the 
2012/2013 season was good to very 
good. It will be interesting to see if this is 
increased next season as some new trees 
enter production. 

Recently Angas Park has met with 
representatives from Food Standards 
Australia and New Zealand regarding 
the levels of sulphur deemed acceptable 
for consumers. Angas Park strongly 
advocates that there must be no change 
to the current level of 3,000 parts per 
million. There is no data suggesting 
an increased risk to consumers and 
any change will seriously impact on 
the flexibility and costs to growers and 
likewise on the ability of Angas Park to 
effectively market a premium product. 

Prunes 
After years of depressed seasonal and 
market conditions the prune outlook 
seems brighter. Just how much brighter 
will be chiefly determined by the volume 
of the about to be harvested Californian 
crop. It, along with the French harvest, 
is forecast to be lower, and this together 
with already stretched global supplies is 
feeding a firming market. The unknowns 
are how long the supplies of cheap 
inventory will take to run through the 
supply chain and obviously the position of 
the Australian dollar. 

The International Prune Association 
Congress to be hosted by Australia in 
Canberra in November will undoubtedly 
provide an opportunity to learn much 
about where the global prune industry is 
heading. 

All this indicates that things are on the 
cusp of turning and hopefully growers 
can get through the critical flowering 
period to set up a good crop in 2014.

Finally Angas Park is also assisting the 
Australian Prune Industry Association in 
developing a market research project to 
investigate consumers’ perceptions and 
prune-buying interest and patterns.

Big investments in operations 
The restructuring of the Sunbeam and 
Angas Park operations is well advanced. 
The Angaston factory has ceased 
operations and much of the $10 million 
investment in the Sunbeam Irymple 
factory is completed. This investment 
is targeting capability, capacity, cost 
saving and improved product quality. The 
result will be a modern, efficient dried 
fruit processing and packaging factory 
capable of producing high quality dried 
fruits in bulk and retail format. 

Essentially the dried grape line has 
been upgraded with more processing 
equipment focusing on contaminant 
reduction and product uniformity. The 
factory will have new advanced prune 
pitters and processing equipment and 
a comprehensive array of dried tree 
fruit machinery. Lastly the factory has 
been significantly expanded to house 
high capacity packaging equipment and 
product palletising. 

The investment is the largest in 
Sunbeam and Angas Park’s history and 
will showcase the highest quality dried 
fruits in a wonderful array of new retail 
packaging. All of this will come together 
for the peak of the buying season leading 
up to Christmas. 

Dried grapes 
At the time of writing the world dried 
grape market is clouded in uncertainty. In 
Turkey the crop size is shrinking by the 
day and is in direct contrast to California 
where record yields are forecast. The 
struggle between the Turkish Bulls and 
the US Bears should be cleared after the 
Northern hemisphere’s biggest producers’ 
harvest is completed in October. This and 
the currency will give some basis for the 
pricing of the 2014 local harvest. 

As reported in the last edition of The Vine, 
retail dried fruits sales have only just 
started to lift from a pattern of declining 
sales. The industry-initiated sultana 
promotion program is about to launch 
(page 6) and given the high quality of 
this year’s crop, the timing of the project 
should lift sales of Australian dried 
grapes. To coincide with the industry  
program Sunbeam will be extending 
promotion of its branded products to 
highlight the visibility of Australian dried 
fruits. 

Sunbeam has been proactive in seeking 
renewal of the anti-dumping measures 

Good luck with the growing season and 
remember to tell your friends “there has 
never been a better time to purchase 
Angas Park and Sunbeam products.”

Sunbeam and Angas Park Dried Fruit 
Contacts:

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

David Swain: Supply Manager Dried Fruit: 
(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: 
0428214477

Steve Barty, Field Officer South 
Australia: 0417 838 908

Sunbeam Foods/Angas Park

A commitment to ensure a prosperous 
future 

Sunbeam All 
Australian 18

The 2013 fruit continues to pack 
out very well and reflects both 
the beneficial harvest conditions 
and growers’ skill. Sunbeam has 
recognised the best of the growers 
by awarding them membership in the 
Sunbeam All Australian 18. Sunbeam 
congratulates these suppliers on their 
team membership and looks forward 
to recognising them publicly in the 
lead up to the 2014 season. 

Special mention is made of the five 
Best on Ground Winners who were 
hosted to dinner and football at the 
MCG in July. They are Cos and Anna 
Piscioneri; Joe and Aileen Nocera; 
Nick and Paula Mastrippolito; Mick 
and Lynne Davis and including notably 
the winner of the $5,000 Export 
Award for the second time - Rocco, 
Antonia, Vince, Leo, Cathy and Natolina 
Mammone.

Other team members include: Bill 
McClumpha; Malcolm and Stephen 
Bennett; David and Maree Patulo; 
Ahmet Kuzu; Len Dawson; Advinco Pty 
Ltd; Prevco Pty Ltd; David Farnsworth; 
DeAngelis Trust; Tim Milner; Vince 
Mammone; Larry and Diane Eagle; 
BCM Growers Pty Ltd.
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Let me explain. Most polls on public 
attitudes ask simply are you For or 
Against GM foods, which pushes people 
into categories that don’t accurately 
reflect the breadth of their actual 
attitudes.

The Department of Innovation survey, 
instead, asked people to rate their 
support for GM foods across a scale 
of 0 to 10, which provides a very 
different picture. It shows that about 
15% of the public are passionately 
against GM foods and about 5% or so 
are passionately in favour of them. But 
the bulk of the population sit around 
4-5-6, with the trend moving towards 
increasing support over the past few 
years.

Yet public debates, lobby efforts, letters 
to the media etc tend to be conducted 
solely by those with the 0 and 10 
ratings – who are high on passion, but 
much lower on actual representation of 
the public view.

In focus group discussions and 
community dialogues, the average 
Australian actually has fairly moderate 
and balanced views about GM foods 
and crops and is willing to look at 
both the risks and the benefits and 
the context before making a decision 
about them. It’s true that like decisions 
on many contentious technologies, 
people do have a tendency to make 

So what do you think the Australian 
public think about genetically modified 
(GM) foods and crops? Here’s three 
quick True or False questions:

1. The public are very polarised and 
either strongly support or strongly 
reject GM foods.

2. More people reject GM foods than 
accept them.

3. People might accept GM crops like 
soya and canola, but would never 
accept GM fruits.

Did you answer True to all three? If so, 
you got them all wrong, based on the 
findings of a 12-year tracking study 
into public attitudes towards GM foods 
and crops that was undertaken by the 
Federal Department of Innovation. The 
answers to all three are false, despite 
people in the food industries often 
having a ‘gut feeling’ they are all true.

One of the problems with ‘gut feelings’ 
in relation to GM foods is that they can 
be based on more of the heat than light 
in the public debate, and also that many 
of the polls undertaken don’t actually 
represent the way people think about 
the issue.

The underlying cause is the great 
passion that people who are extremely 
for or against GM foods feel, and the 
‘not so bothered’ attitudes of the 
majority of Australians. 

a decision first based on whether the 
technology aligns with their values 
(e.g. pro-environment or pro-industrial 
development), and then go looking 
for the facts that support that point 
of view. But over the years there has 
been a notable calming down of public 
outrage in discussions of GM foods and 
crops, with people much more seriously 
wanting to know why the modification 
was done, and what personal benefits 
they might get from then final product.

And this has been a fall-down point for 
many of the GM crops currently in the 
market, as they have grower benefits, 
with few, if any, consumer benefits. 
And from a consumer point of view, 
this is akin to being asked to take any 
of the risks while the grower reaps the 
benefits. 

That’s not a formula for success in 
many markets, but GM foods with 
distinct consumer benefits will be a 
significant game changer. There has 
been enough research to know that 
when people assess GM foods, they 
make their decisions based on three 
key things:
■ A personal risk-benefit assessment.
■ Personal values.
■ Trust.

And we know that when you change 
variables about a GM food or crop, 
support or rejection will change as 
well. When surveyed on attitudes to GM 
foods, 49% of the Australian population 
felt the benefits of modifying the genes 
of a plant to produce food outweighed 
the risks (with 18% saying they 
equalled the benefits and 17% saying 
the risks outweighed the benefits). Of 
interest, this support increased to 59% 
when it was done by introducing the 
genes of a plant of the same species, 
but dropped to 38% when the genes 
were from the plant of a different 
species, and then dropped to 26% 
when the genes were from a bacterium 
and plummeted to 12% if the genes 
were from an animal – demonstrating 
that people do care what type of 
modification has been made to their 
food. 

Looking at GM crops, about 50% of 
Australians said they supported them 
being grown in their state with about 
30% opposing this. However, upon 

What the public really, really thinks 
about GM fruits

By Dr Craig Cormick

Willingness to eat different food types 

Q. How unwilling or willing would you be to eat? ? Please use a scale of 0-10, 
where 0 means you would be extremely unwilling and where 10 means you would 
be extremely willing. (figures rounded up to whole numbers)
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asking both groups what might change 
their minds, significant amounts of 
those opposed would change their 
minds if ‘crops provided positive 
outcomes for the environment or 
climate change’ (63% would change 
their mind), ‘crops provided benefits 
to health’ (62%), or if ‘crops passed 
stringent health and environment 
regulations’ (60%).

Conversely, those who supported 
growing GM crops would also change 
their opinion, if ‘the health and 
environmental benefits of the crops 
could not be established’, or ‘long-term 
data was not available on the safety 
of the crops to humans and to the 
environment’. In this instance, 77% 
of those supporting GM crops would 
change their minds.

Similarly with GM foods, of the 18% 
who felt the risks outweighed the 
benefits, over half of them would 
change their minds if long term tests of 
ten years or more showed no harm, just 
under half would change their minds if 
foods contained labelling on what had 
been modified and why, a third would 
change their mind if it was developed 
by an Australian company, and a third if 
a regulator certified it as safe. Only one 
in five would change their mind if it was 
less expensive.

There are two more things we need to 
consider before being able to better 
understand public attitudes to GM foods 
– and in particular – GM fruits. Firstly 
there is the ‘Scale of Tinkerability’, and 
secondly, what people say in polls is 
not necessarily how they behave in 
supermarkets.

The ‘Scale of Tinkerability’ is an 
informal term for the differences of 
opinion people have to different foods 
being modified. In general we can say 
that up the junk food and snack food 
end of the spectrum, people don’t have 
much concerns about them being GM, 
but at the whole and healthy end of the 
spectrum (where fruits and vegetables 
sit – though not necessarily processed 
fruits), people tend to be more resistant 
to any tinkering with their food. This can 
be off-set by extra benefits or needs 
though, as happened with GM papaya 
in Hawaii, which is widely accepted, as 
the genetic modification is perceived to 
have saved the papaya crop from being 
wiped out by disease.

An understanding of relativity is also 
useful for addressing the gaps between 
what people say in surveys and how 
they actually behave when shopping. 
For instance, people regularly state that 
they shop greener and healthier than 

they actually do. People’s shopping 
behaviours in relation to GM foods still 
remain largely theoretical, but we do 
know what people’s shopping habits 
and attitudes are to things such as 
food grown with the use of pesticides 
or the use of preservatives in foods.  
People say they would generally rather 
not buy and eat them, but they do 
anyway. And research shows that most 
types of GM foods tested on the public 
actually, including GM fruits, sit right 
between attitudes to pesticides and 
preservatives.

This indicates that most Australians, 
across the middle of the 0 to 10 scale 
will most likely also fall into the ‘I would 
generally rather not buy and eat them, 
but I do anyway’ category on most GM 
foods.

There are many variables we still can’t 
predict, of course, but there is enough 
good data now available to help people 
make more informed choices on what 
the Australian public think about GM 
foods by asking the Australian public 
rather than listening to the noise or 
relying on one’s own gut reaction.

The full survey can be viewed 
at: http://www.innovation.gov.
au/industry/nanotechnology/
PublicAwarenessandEngagement/
Pages/Library%20Card/
Emergingtechstudybio.aspx

Craig Cormick works in Corporate 
Communication at CSIRO and was 
the guest speaker at the Dried Fruits 
Australia Annual Growers’ Forum.

The spread of attitudes for willingness to eat GM foods

Q. How unwilling or willing would you be to eat the following? Please use a scale of 
0-10, where 0 means you would be extremely unwilling and where 10 means you 
would be extremely willing. (figures rounded up to whole numbers)

Q. I’m going to read out the applications again and for each of them, would you 
say that: The risks outweigh the benefits, The risks are equal to the benefits or The 
benefits outweigh the risks

Attitudes towards genetically modified plants to produce food.



24

A number of dried fruits industries, 
including dried tree fruits, prunes and 
dried grapes, have recently considered 
actions they could take to maximise levy 
income for industry research programs. 
These industries have agreed to focus on 
raising awareness amongst all industry 
stakeholders of their obligations relating 
to payment of statutory research levies.

In particular, the organisations are keen to 
ensure that the parties involved in private 
sales of dried tree fruits, prunes and dried 
grapes (both growers and private buyers/
retailers) are made aware of the need 
to pay the relevant  statutory R&D levy 
(dried tree fruits $32/tonne, prunes $13/t, 
dried grapes $11/t).

The information below is being provided 
as a way of assisting anyone involved in 
private selling of dried fruits to meet their 
obligations.

R&D Levies
The various dried fruits industries 
statutory levies are used to fund a 
research and development program 
overseen by Horticulture Australia (HAL).
The levy is payable on dried fruits 
received for processing and also applies 
to private sales. 

Levies are paid to the Levies Revenue 
Service (LRS) an organisation within the 
Australian Government Departmentof 
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.

How levies are paid – 
understanding levy obligations
Many dried fruit growers supply a 
processor/marketer such as Sunbeam 
Foods, Angas Park, Verity or Australian 
Premium Dried Fruits. In these cases the 
processor lodges the returns and pays 
the levy fees on behalf of the grower. 
The fees are then deducted from grower 
payments.

In addition, those growers (and buyers) 
involved in private sales also have 
obligations to pay the levy and support 
the industry’s research program.

Three scenarios to help dried fruit 
growers understand their levy 
obligations.

Scenario 1: If a dried fruit grower sells 
to a processor, the proprietor of the 
processing establishment is required 
to lodge the annual return but may 
recover the levy amount from the 
grower.

Scenario 2: If a dried fruit grower sells 
their unprocessed fruit to a private 
buyer or retailer who processes the 
fruit and sells it under their own name, 

Board news

Dried fruits research levy obligations
the buyer of fruit is responsible for 
paying the levy. The buyer is required 
to lodge the annual return, but can 
recover the levy amount from the 
grower at the time of sale. 

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

When is the research levy due 
for payment?
Annual returns are due, together with 
payment, on or before 30 November in 
the following levy year. For example, the 
return and payment for the levy year 
commencing 1 October, 2012 and ending 
30 September, 2013, must be lodged by 
30 November, 2013.

The annual return is a simple 4 page 
document that is easy to understand and 
complete.

Return forms can be downloaded from 
the LRS website: www.daff.gov/levies

Penalties
Where levies are paid late, a penalty will 
be payable at the rate of 2% per month 
compounding on the sum of unpaid 
amounts, including penalties already 
accrued.

Inquiry into Continuation of anti-dumping 
measures (Greek currants)

Anti-dumping measures on dried 
processed currants exported from 
Greece are due to expire on 15 January 
2014. The anti-dumping measures were 
imposed on 15 January 2009 by the 
Minister responsible for the Customs 
and Border Protection Service.

Dried Fruits Australia Chief Executive 
Phil Chidgzey said the industry was 
advised of the impeding expiration on 5 
April, 2013 and invited to make a written 
application to Customs and Border 
Protection for the continuation of the 
anti-dumping measures. 

Sunbeam Foods, with support 
from Dried Fruits Australia, made a 
submission applying for the continuation 
of the measures. 

On 11 July, 2013 the Anti-dumping 
Commission (ADC) confirmed that it 
would inquire into whether continuation 
of anti-dumping measures on dried 

currants exported from Greece to Australia 
was justified.

This decision was based on the findings 
of Consideration Report number 213 
where it was found that “there appears to 
be reasonable grounds for asserting that 
the expiration of anti-dumping measures 
might lead or might be likely to lead to 
a continuation of or recurrence of, the 
material injury that the measures are 
intended to prevent.”

The ADC also wrote to Dried Fruits 
Australia advising that the inquiry had 
commenced and sought assistance with 
obtaining cost and sales data relating to 
the primary production of dried currants.

The ADC has visited Mildura and 
had meetings with Sunbeam Foods 
representatives on 20 August and Dried 
Fruit Australia representatives on 21 
August, 2013.

Statement of essential facts

A statement of essential facts will 
be placed on the public record by 29 
October 2013, or by such later date as 
the Minister may allow in accordance 
with section 269ZHI of the Act.

The statement will set out the essential 
facts on which the Commissioner 
proposes to base recommendations to 
the Minister. The statement will invite 
interested parties to respond to the 
issues raised within 20 days of the 
statement being placed on the public 
record.

Report to the Minister

Submissions received in response to the 
statement of essential facts will be taken 
into account in completing the report 
and recommendation to the Minister.

A recommendation to the Minister will 
be made in a report on or before 13 
December, 2013 (or such later date as 
the Minister may allow).



Bruce’s 
Sport is 

a mutant 
sultana that 

does not go 
dark if it rains when the fruit is near 
dry (25% moisture) or ready to harvest. 
It does however behave like other 
sultanas and ripe berries will split with 
rain before summer pruning. Cropping 
is expected to be similar to other 
sultana clones.

The original vines were infected 
with a number of viruses, but their 
potential was evident and in 2011, the 
Unique Dried Grape Varieties Steering 
Committee agreed to have Bruce’s 
Sport, cleaned of the viruses.

The mother vines at Victorian and 
Murray Valley Vine Improvement 
Association (VAMVVIA) are now 
certified to be free from major viruses 
and as a result, the variety has been 
approved for release to growers. 

Bruce’s Sport can only be purchased 
as a grafted vine - it cannot be top 
worked. Growers must complete a 
Registered Grower Agreement (RGA) 
with Dried Fruits Australia before 
obtaining the grafted vine from a 
licensed propagator.

A propagation royalty of $1+GST will 
apply, but there will be no production 
royalty.

Growers looking to plant new vines 
should consider Bruce’s Sport in their 
mix of varieties. 

New varieties site visit
Selecting which varieties of grape to 
plant can be a difficult decision. Over 
the past few years, Cardross grower 
Allan Long has opened his property 
for a field walk to allow growers to 
observe his plantings of sultana type 
varieties and to see for themselves a 
direct comparison between the various 
varieties.

Mr Long will again host a new varieties 
field walk. The walk is planned for 
either 5 or 12 January 2014 and will 
commence at 10 am. Further notice 
will be given in the January edition of 
The Vine and grower members will be 
notified through Dried Fruit Australia’s 
e-news service. 

Drying for profit activities

Bruce’s Sport available soon
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Recovery of Lider rootstocks
Growers also need to be able to access 
a range of rootstocks.

Two rootstocks were identified in a 
trial conducted by the Department of 
Primary Industries Victoria as being 
more productive and producing higher 
quality fruit than sultanas on Ramsay 
rootstock during the drought.

Unfortunately mother vines of these 
rootstocks have been destroyed and it 
is believed that the only source of the 
vines is rootstocks growing in a past 
rootstock trial.

Over the past two years Dried 
Fruits Australia has attempted to 
stimulate the sucker growth of the 
rootstocks, but the methods have been 
unsuccessful.

As a result of discussions and further 
research, these vines have recently 
been scraped to injure the trunks and 
treated with chemical to stimulate 
sucker growth.  

If successful, cuttings from the suckers 
will be collected, propagated, and if 
necessary treated to ‘clean up’ any 
viruses that may be present. This will 
give growers another rootstock option 
when replanting vines.

Dormex trials
Concerned about poor budburst, some 
growers have applied the chemical 
cyanamide (Dormex®) to the fruiting 
canes and cordons. 

In past seasons, the buds between 
the cordon and the bottom wire of 
Swingarm trellis have either not burst, 
or burst late and developed poorly 
due to the competition with the other 
shoots.

It is expected that the chemical 
treatment will stimulate an even and 
complete budburst.

Although this treatment will not 
improve fruitfulness, it will at least fully 
realise fruitfulness potential.

Dried Fruits Australia plans to conduct 
observation trials on growers’ 
properties and collect data on the 
budburst and fruiting potential of the 
vines in the trials.

DGASP training
The Dried Grape Approved Supplier 
Program (DGASP) is the industry’s 
quality assurance at the grower level. 
Increasingly, the processors are being 
asked by their customers about the 
quality assurance throughout the 
supply line of dried grapes.

It is therefore extremely important 
that all dried grape growers complete 
DGASP training and are accredited as 
an approved supplier.

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

If a grower is not an approved supplier, 
a $60/tonne penalty will be applied.

Dried Fruits Australia is currently the 
only provider of DGASP training for the 
industry.

Growers wishing to complete this 
training should contact Industry 
Development Officer (IDO) John Hawtin 
at Dried Fruits Australia on (03) 5023 
5174 to register for this training.

It is intended that the next training 
session will be conducted in October, 
but this will depend on registrations.

Sample of dry Bruce’s Sport ready for delivery to processors.
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Rehearsal sharpens biosecurity 
emergency response skills

Plant Health Australia

“Although we had been through the 
processes several times during discussions 
leading up to Dried Fruits Australia 
becoming a signature to the EPPRD, I didn’t 
have a full understanding of the process 
and what was involved if there was an 
outbreak,” Mr King said. 

“Now I know how the costs are worked out 
and exactly who has to pay. 

“It was a great workshop and I am sure 
we will be sending staff from Dried Fruits 
Australia to attend the next one.” 

Mr King was not alone in his praise, in fact 
all parties agreed that the exercise was 
worth the time and effort. 

Dr Susanna Driessen, PHA’s General 
Manager in Emergency Response and 
Preparedness, said that the exercise 
showed how important collaboration 
between industry and government is in 
getting a plan of action underway. 

“It’s amazing what can be achieved when 
all parties work together,” she said,

The exercise was jointly funded by PHA and 
the Victorian Department of Environment 
and Primary Industries. In-kind support 
during planning and developing the exercise 
was provided by Ausveg, the Australian 
Government Department of Agriculture 
Fisheries and Forestry, and Nursery and 
Garden Industry Association.

“Having the this agreement in place means 
there’s no arguing over who should take 
action or who should pay, factors that would 
delay action allowing the pest to spread 
further. 

“People on the ground and decision makers 
are able to react immediately in accordance 
with the agreement. This gives us the best 
chance of eradicating the pest before it 
becomes established and affects more 
growers.” 

He said exercises like this helped everyone 
feel confident that Australia was well 
prepared for a real emergency.”

As Dried Fruit Australia’s signatory to the 
EPPRD, Chairman Mark King was eager to 
participate in the exercise.

The ability of government and plant 
industries to respond to a plant pest 
incursion was put to the test in August with 
a large scale simulation exercise hosted 
in Melbourne. Around 60 industry and 
government representatives from all around 
Australia took part in Exercise Tortrix, 
designed to boost our readiness for a real 
exotic pest incursion.

Exercise Tortrix simulated a detection of 
False codling moth, a serious exotic pest 
that could potentially cause huge losses to 
agriculture in Australia in the case of a real 
incursion. It’s a pest that can attack over 70 
different plant species, with the potential to 
affect vegetables, grains, citrus, pineapple, 
cotton, stone fruit, avocado, olive, and 
nursery and garden industries.

According to Exercise Controller, Dr Stephen 
Dibley from Plant Health Australia (PHA) 
Exercise Tortrix was very successful at 
raising awareness of what an Emergency 
Plant Pest response entails. 

“There is nothing like a simulation exercise 
to focus minds,” Dr Dibley said. 

“You can read through procedures and 
think you’ve understood how everything 
will work. But it isn’t until you’re actually 
sitting in the chair and others are waiting for 
a decision that you appreciate what is truly 
involved.”

Exercise Tortrix began on 12 August with 
a teleconference where parties agreed on 
what action was needed. This was followed 
by two days of face-to-face planning of the 
simulated response in Melbourne later in 
the week.

Greg Fraser, Executive Director and CEO 
of PHA, says that Australia is extremely 
fortunate to have the structure for 
emergency plant pest responses already 
agreed by most of the major players in plant 
production. 

“We have a legally binding agreement in 
Australia known as the Emergency Plant 
Pest Response Deed (EPPRD) that has been 
signed by all our governments and most of 
the peak plant industry bodies, which sets 
out exactly what will happen and who is 
responsible for what in an emergency plant 
pest response,” Mr Fraser said.

“Exercise Tortrix 
simulated a detection 
of False codling moth, 
a serious exotic pest 
that could potentially 
cause huge losses to 

agriculture in Australia 
in the case of a real 

incursion.”

Government and industry representatives designing an action plan in Exercise Tortrix.
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Good farm biosecurity covers a range of 
practices which help keep Australia’s crops 
and livestock free of diseases, pests and 
weeds.

To help producers identify good on-farm 
biosecurity actions and take steps to 
reduce the risks people pose, the Farm 
Biosecurity program has produced two 
short videos on people movement, vehicles 
and equipment.

The videos include practical advice and tips 
on how to reduce the biosecurity risks on-
farm and feature interviews with real-life 
farmers about why biosecurity is important 
to them.

People who visit your property, including 
staff, suppliers, agronomists, contractors, 
itinerant workers and even your family and 
friends, can accidentally bring diseases, 
pests and weeds with them every time they 
drive through the farm gate.

Dr Frank van de Loo, viticulturalist and 
manager at Mt Majura vineyard, is one of 
the producers interviewed in the videos 
about his management of the risks posed 
by diseases, pests and weeds, particularly 
grapevine phylloxera. 

“Well, there are different types of visitors, 
so we have to manage visitors according 
to the risks they bring. The most important 
would be contractors, because they have 
come in from other vineyards, other 
properties like ours in the district,” Mr van 
de Loo said.

Customers that go to the property can go 
for a walk through the vineyard.

“We call it our Gumboot Tour. They have 
to have their shoes cleaned, because we 
have to remember they might be coming 

from another grape growing region. They 
are interested in wine and other grape 
growing regions have pests that we are 
trying to keep out. So we either spray off 
their shoes or we get them to change into 
our gumboots which are okay,” Mr van de 
Loo said.

Diseases, pests and weeds can also enter 
a farm and be spread by equipment and 
vehicles, either directly or in plant material, 
soil or manure. It is important to maintain 
equipment hygiene and ensure all vehicles 
that visit your property are clean and well 
maintained.

Mr van de Loo also controls vehicle 
movement within the vineyard to limit the 
risks they pose.

“We don’t let people bring vehicles onto the 
property in general, other than the car park. 
But certainly no vehicles going into the 

Farm biosecurity helps protect grape 
growers

vineyard, a critical area for producing our 
crop,” he said.

“Vehicles can carry quite a lot of seeds and 
soil. Pests can be hidden in there, so we 
keep vehicles out as much as we can.”

Implementing biosecurity practices on your 
property, no matter what you farm or what 
size business you run, doesn’t have to be 
difficult or expensive. There are simple to 
implement, day-to-day measures you can 
take to protect your property.

If a new pest or disease becomes 
established, it will affect your business 
through increased costs, reduced 
productivity or loss of markets.

Early detection and reporting of an exotic 
pest or disease increases the chance of 
effective and efficient eradication. If you 
suspect you have an exotic pest or disease 
on your property, call the the Exotic Plant 
Pest Hotline on 1800 084 881.

Farm Biosecurity is jointly funded and 
supported by Animal Health Australia and 
Plant Health Australia. For more information 
on Farm Biosecurity and to watch the 
videos, visit www.farmbiosecurity.com.au

“Diseases, pests and 
weeds can also enter a 
farm and be spread by 

equipment and vehicles, 
either directly or in 

plant material, soil or 
manure.”

VFF wins landmark legal battle
The Victorian Farmers Federation (VFF) 
has won a two-year legal battle to 
protect hundreds of fruit, flower and 
vegetable growers from unfair pay 
claims.

The Magistrates’ Court of Victoria 
ruled that an employee’s attempt to 
claim long service leave, when they 
had already been paid a 25% casual 
loading, was an attempt to double dip.

Magistrate Ginnane ruled the 
employee’s claim was “unjust” as they 
would be “twice rewarded”.

VFF Workplace Relations Executive 
Manager Patricia Murdock said winning 

the landmark case guaranteed hundreds 
of the state’s farming families were not 
forced to back pay employees for long 
service leave.

“The fact is farmers have been paying 
casual workers a 25% loading in lieu 
of long service leave, ever since the 
Horticultural Industry (AWU) Award 2000 
was struck,” Ms Murdock said.

“We were forced to defend that principle 
in court, when Business Victoria backed 
a former farm employee’s Long Service 
Leave claim, despite having been paid a 
25% loading.

“If the VFF had not challenged this 
employee’s attempt at double dipping, 

then every horticultural producer in 
Victoria risked having to pay casual 
employees twice for long service 
leave.” 

“Horticulturalists cannot afford that 
risk, especially when many face cuts to 
canning fruit quotas or are battling to 
remain profitable in the wake of a flood 
of cheap imports.” 

The case was of such significance it 
was funded with the support of the 
Australian Farmers’ Fighting Fund.

To make sure you are aware of your 
current obligations to workers contact 
the Dried Fruits Australia office for a 
copy of the Block Wages sheet.



28

Department of Environment and Primary 
Industries Marketing Manager for the 
Philippines and Indonesia Brendan 
Larkin said the networking function 
in Manilla was extremely useful to 
exporters. Ten containers were shipped 
shortly after the sessions with many 
more to follow. 

“If we compare this rapid result with the 
first year of access to mainland China, 
this is quite a remarkable feat,” he said.

“We can expect fresh produce trade to 
continue to grow as exporters develop 
the business relationships established 
with importers during the mission. 
Furthermore, this direct link enables 
both positive and negative feedback 
in a timely fashion which will enable 
exporters to respond to changes in 
market requirements and gain the best 
value for their product.”

The Victorian State Government supports 
coordinated marketing strategies such 
as that offered by the Australia Fresh 
program as it believes that international 
markets form an essential basis for a 
strong horticultural sector.

Mr Larkin said it made sense for the 
industries to work together to develop 
export opportunities and he looked 
forward to working in partnership in the 
future.

Indonesia
Mr Scott was one of six Australian 
delegates who travelled onto Jakarta 
and met with Indonesian fruit importers, 
upmarket retailers and Austrade officials. 
There they heard that importers in 

Collaboration has been the key to 
a successful trade mission to the 
Philippines and Indonesia in June.

Jointly organised by Australia Fresh, 
the Victorian Government and Austrade 
Manilla, the mission was in response to 
recent changes that improved access 
of Australian fresh produce into the 
Philippines. It was also formed an 
important component of the Victorian 
Premier’s International Engagement 
Strategy and the Victorian Government’s 
target to double Victoria’s food and fibre 
production by 2030.

The Philippines mission was open to 
Australia Fresh members and related 
exporters, with only six Australian 
delegates going on to Indonesia. 
Australian Table Grape Association 
(ATGA) Chief Executive Jeff Scott 
represented the industry on both 
missions.

The jam packed itinerary in the 
Philippines included briefings by 
the Bureau of Plant Industries (BPI), 
networking functions, a business 
matching session and excursions to 
the traditional wet markets at Cubao 
Quezon and various upmarket retailers 
so participants could gain a better 
understanding of the market.

Australia Fresh Program Director Agnes 
Barnard said an important part of the 
mission was the meetings with Filipino 
government officials which helped 
explain the recent changes and opened 
the door to further discussion.

“The Philippine Government recently 
revised the Specific Commodity of 
Understanding 2 (Conditions for Export 
Fruit Fly Host Fruits from Australia 
to the Philippines) which allows cold 
disinfestation treatment of fruits to be 
conducted either in-transit or pre-
shipment (on-shore) in Australia,” she 
said. 

“This development coupled with the 
elimination of tariff for temperate fruit 
under the 2010 ASEAN Australian New 
Zealand Free Trade Agreement, have 
created opportunities to increase trade 
for Australian fruits.”

She said just as important as the time 
with government officials was the 
time devoted to introducing members 
to Filipino buyers and the networking 
opportunities to develop those 
relationships.

Partnerships strengthen trade 
relationships in SE Asia

Jakarta were keen to source Australian 
fresh produce and strengthen their 
business relationships with Australian 
exporters.

Indonesia’s population of 240 million 
offers a large consumer market for 
fruit and vegetables and there are 
opportunities for Australian fresh 
produce, but success will be dependent 
upon additional support. 

“The advice from importers was very 
pragmatic,” Mr Larkin said. 

“There are opportunities, but to be 
successful there needs to be work in 
market, including in-store tastings and 
accompanying promotion campaigns 
highlighting that the fruit is grown in 
Australia.”

Mr Scott said Indonesia was an 
important market for Australian 
table grapes and exports to this key 
destination increased by 79% from last 
year.

“The missions are invaluable in creating 
networking and building relationships to 
enhance trade,” Mr Scott said.

“We gained an insight into the political 
situation in Indonesia which is always 
very useful.”

Summerfruit Australia Chief Executive 
John Moore agreed saying one of the 
great benefits of this type of mission 
was the direct contact with the people 
in charge. 

“The open and frank discussion with 
government officials and countless 
networking opportunities with 
buyers and retailers help clear up 
misconceptions and pave the way 
forward for future trade,” he said.

“Indonesia may be on our doorstep, 
but as far as fresh produce exports are 
concerned, there is still a long way to go, 
although successful trade missions like 
this help bring us one step closer.”

A key outcome of the meetings was 
when Victorian Minister for Agriculture 
and Food Security Peter Walsh 
announced the signing of a letter of 
intent with the Government of West Java 
in Indonesia to collaborate on activities 
involving agriculture.

Australia Fresh will continue to explore 
opportunities to develop trade in Asia 
and will have a presence at the region’s 
premier fruit and vegetable trade show, 
Asia Fruit Logistica held in Singapore on 
4-6 September.

Minister Walsh speaks to key importers 
and government officials at the 
networking function in Manila.



But what causes a run of hot 
days? 
The weather patterns at the tail end of a 
high pressure system explain a hot day 
but do not explain a run of exceptionally 
hot days. 

For heatwaves in south-eastern 
Australia, a high pressure system 

What is a heatwave?
A heatwave is a prolonged period of 
excessively warm weather. The effects 
of a heatwave will vary depending on 
the variety and the direction rows are 
facing. The Bureau of Meteorology 
defines a heatwave as either five 
consecutive days with maximum daily 
temperatures above 35°C, or three 
consecutive days with maximum daily 
temperatures above 40°C. 

What causes hot days?
Very hot days are generally associated 
with a wind bringing heat from the 
interior of the continent. The source 
of extreme heat is northerly winds 
from the desert. Figure 1 shows how 
summer conditions are dominated 
by high pressure systems, which are 
about 2000–3000km in diameter 
and usually take 5–7 days to cross 
Australia from west to east. One of the 
keys to reading a weather map is to 
follow the anticlockwise movement of 
air around high pressure systems and 
the clockwise movement around low 
pressure systems. 

The leading edge of a high pressure 
system brings cool air from the 
Southern Ocean; the following days 
warm up as the middle of the high 
pressure system brings stable, still 
conditions; and the trailing edge brings 
the hot inland air. 

needs to stay in the same position 
in the Tasman Sea. This is what 
meteorologists refer to as blocking and 
occurs where the pattern in Figure 1b 
persists and is strengthened.

How reliable is the forecasting 
of heatwaves? 
Heatwaves are rarely a surprise to 
weather forecasters.

The synoptic conditions that lead up to 
a heatwave are well understood and 
easily recognised. Exactly how hot it will 
be and the duration of a heatwave are 
much more difficult to predict.

Recent heatwaves (February 2004, 
March 2008 and January 2009) were 
well predicted by the Bureau. A feature 
of the March 2008 and January 2009 
heatwaves was their long duration 
and this could not be predicted at the 
beginning of the heatwaves, but during 
these heatwaves the Bureau was able 
to provide information on their likely 
duration and the expected time before 
cooler conditions would return. 

What damage to grapevines 
can be caused by heatwave 
events?
The effects of extreme heat on 
grapevines vary depending on the 
timing of the heat event relative to the 
Continued on page 30
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Managing grapevines during 
heatwaves

Dr Peter Hayman was a guest speaker at Horticulture Australia’s New frontiers in 

horticultural R&D seminar. This is an abridged version of the paper upon which his 

presentation was based. The full version can be found at www.gwrdc.com.au

By Dr Peter Hayman (SARDI), Dr Mardi Longbottom (AWRI), 

Dr Michael McCarthy (SARDI) and Dr Dane Thomas (SARDI)

Figure 1. Schematic of airflow across SE 
Australia when a high pressure system is 
in the Great Australian Bight or the Tasman 
Sea. Note that a high pressure system will 
move across land quite quickly.
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developmental stage (or phenology) of 
the grapevine. 

The two heatwaves shown in Figure 3 
represent an event that was unusually 
late in the season (March 2008) and 
one that was unusually early (November 
2009), and the impact of these events 
on varieties differed. The impact and 
lessons from the Black Saturday 
heatwave in January and February 
2009 are well documented by Webb et 
al. (2009). 

March 2008 – autumn heatwave

This heat event (Figure 3) was not a 
major concern for sultana growers 
as most summer pruning would have 
been completed. Drying would have 
been accelerated but the extreme heat 
possibly caused some ‘discolouration’ 
of berries reducing grade in some 
cases. Vines were stressed with some 
suffering defoliation. 

November 2009 – late spring 
heatwave

Varieties that were flowering during this 
heat event (Figure 3) suffered from poor 
fruit set and subsequent low yields. 

How do grapes and grapevines 
get hot? 

Bunch temperature is determined by:

■  Air temperature

■  Absorbed radiation (from both 
incoming and reflected radiation), 
and convective heat loss (through 
evaporation / transpiration) (Figure 4).

As incident radiation (sunlight) intensity 
increases, so does bunch temperature.

Bunch temperature depends on:
■ Vine water status
■ Radiation load
■ Wind velocity
■ The degree of exposure 
■ Berry/bunch size and compactness

What strategies should we 
employ to protect grapevines 
from extreme heat?
1. Maximise transpirational cooling 

Water loss through the open stomata of 
grapevine leaves has a cooling effect 
on the leaves and the surrounding 
environment. Vineyard experiments 
have shown large differences in canopy 
temperature that result from differences 
in irrigation and grapevine transpiration 
rates 

Transpiring grapevines will contribute 
to vineyard cooling. Another way to 
achieve cooling of the vineyard is with 
the use of sprinklers.

2. Minimise incoming radiation

Incoming radiation intensity (or bunch 
exposure) can be reduced by natural 
shading provided by the canopy. A 
good canopy should be established 
early in the season through careful 
management of irrigation and nutrition. 
Radiant heat may also be reflected from 
bare soils. 

Action guidelines for extreme 
heat events
These guidelines are aimed at 

established vineyards in the season of 
an extreme heat event. Longer-term 
strategies for dealing with heat events 
are outlined later.

Based on your prioritisation:

What to do immediately BEFORE a 
forecast heatwave 
■ Apply irrigation and refill as much 

of the root zone as possible to field 
ahead of the forecast heatwave. 

■ Consider applying a sunscreen spray 
(check with your processor before 
application to ensure that these 
products are approved).

Remember that if the heatwave does 
not eventuate, it is still very likely to 
be hot to very hot, so any pre-emptive 
action will not be wasted.

What to do DURING a heatwave
■ Apply irrigation to maintain soil 

moisture at a level that enables vines 
to regain their turgor overnight in 
preparation for the next hot day.

■ If using overhead irrigation, apply at 
night to avoid foliage burn.

What to do AFTER a heatwave
■ Irrigate to replace lost soil moisture 

and decrease soil temperature.
■ Monitor for pests and diseases 

that may have exploited damaged 
berries. Note that the symptoms of 
heat damage may take a few days 
to appear. If secondary invasion 
(from pests and/or diseases) is an 
issue, follow the recommendations 
outlined in the Dried Fruits Australia 
Spray Diary. Best practices for the 
management of heat in established 
vineyards.

Best practices for the 
management of heat in 
established vineyards
Irrigation

Enough water should be applied to 
vines early in the season to ensure 
the development of a healthy canopy 
that can be maintained throughout the 
growing season to protect bunches 
from exposure. Grapevines should be 
irrigated before an extreme heat event 
to maximise transpirational cooling and 
prevent physiological damage. 

Irrigation infrastructure

Consider the capacity of the irrigation 
system to deliver the required quantity 
of water for the entire vineyard. In many 
cases it is impossible to irrigate the 
whole vineyard before every forecast 
heat event, or the delivery rate of the 
irrigation system (mm/hr) may not be 
sufficient to meet the demands of the 
grapevines. It is critical to identify and 

Figure 4. Bunch temperature is 
determined by air temperature, absorbed 
radiation and evaporative cooling.

Figure 3. Two recent heat events in 
Southern Australia (top) maximum 
temperature anomaly across Australia, 
1-17 March 2008; and (bottom) 
maximum temperature as percentile 
of November for 19 November 2009 
(Australian Bureau of Meteorology).
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prioritise patches according to the 
sensitivity of their stage of development 
to heat stress.

Other considerations

It is important to consider seasonal 
water allocations and the seasonal 
water budget to ensure sufficient water 
supply until the end of the season, 
especially if water demand is high in 
spring due to early heatwaves. In the 
event of extreme heat conditions, it is 
unlikely that over-watering will have a 
detrimental effect on vine growth.

Increased canopy humidity and/or 
free moisture (in the case of overhead 
irrigation) may increase the potential 
for development of fungal diseases. 
However, under heatwave conditions 
this risk is relatively low.

Canopy management 

Canopy management practices 
should achieve the desirable level of 
bunch exposure as well as protection/
shading from the sun. The simplest 
way for producers to protect bunches 
from exposure is through canopy 
management (shading of bunches 
by leaf layers) and by changing the 
reflective surface properties of the 
inter-vine rows). Grapevine leaves are 
effective at absorbing photosynthetically 
active radiation (PAR). Therefore, only 
one leaf layer is required to protect a 
bunch from direct radiation. 

Mid-row management 

The mid-row of a vineyard is an 
important source of reflected heat, even 
more so than the under-vine strip due 
to its greater area. In 2009, vineyards 
with bare soil suffered the most heat 
damage. Vineyards with stubble or 
mown sward in the mid-rows and 
mulch (mostly under-vine) suffered less 
heat damage than those with bare soil.

Consider growing a mid-row cover 
crop or maintaining a mid-row sward 
throughout the season. The cover crop 
can be mown or sprayed out in spring 
to avoid competition with vines.

Reflective sprays

A number of ‘sun protection agents’ 
or ‘sunscreens’ can be applied to 
grapevines as foliar sprays to reduce 
visible radiation, reflect UV and infrared, 
and reduce transpirational loss. These 
particle film technologies (PFTs) are:
■ products based on processed and 

refined kaolin (e.g. Surround®, 
Screen®)

■ calcium carbonate crystals (e.g. 
Parasol®)

Australian research has shown that 
these products may be used to reduce 

leaf temperature and increase 
juice sugar and acids without 
any effect on yield. PFTs 
are not considered to be 
agrochemicals and, as such, 
do not require registration for 
use on grapevines. However, 
advice should be sought from 
your processor regarding 
the use of these sprays to 
avoid potential grape and 
wine residues that may be 
detrimental to quality.

Forecasts of heatwaves 
in the coming season or 
the coming decades
It is something of a paradox 
that climate scientists are 
much more confident to bet on 
there being more heatwaves 
in 2030 than being able to say 
anything about next year.

 As the world warms the frequency of 
heatwaves is likely to increase, but 
there will still be variability on a year by 
year basis. 

One of the advantages of the large 
amount of resources going into 
understanding climate change is that 
there will be improved models of local 
climate. Because of the economic and 
human cost of heatwaves they will be 
a high priority for research. A challenge 
for the grape industries is to access 
this information and use it in practical 
risk management frameworks. In the 
past, it may have been the case that 
the message about a coming heatwave 
was not communicated. The risks of 
bushfire and human heat stress mean 
that it is likely that there will be plenty 
of warning of heat waves in the future. 
The challenge will be for grape growers 
to appropriately manage the risk once 
warned.

Using climate information to 
manage the risk of heatwaves
Table 1 shows the four outcomes of 
a weather forecaster predicting a 
heatwave and a grower acting on the 
warning. The two columns show the 
predictions and the two rows show 
what happened. 

Obviously we would like to spend 
most time in the bottom right hand 
corner (true negative); no forecast 
of a heatwave and no losses from a 
heatwave – this is what we hope for in 
a comfortable harvest. When heatwaves 
do occur, both forecasters and grape 
growers want to be in the top left hand 
corner where a warning is given and 
appropriate action is taken.

The worst outcome is the top right 

hand corner where a heatwave is a 
surprise to both the forecaster and the 
grower. As outlined earlier, it is rare that 
a forecast is not made in advance of a 
heatwave although communication to 
the grower may be imperfect. 

The bottom left hand corner is often 
called a false alarm or false positive. 
There will be more false alarms than 
failures to warn. The most likely 
outcome of a false alarm will be a run 
of days that are above average but not 
exceptionally hot; rarely will days be 
substantially below average. Therefore, 
the most likely outcome is that the 
extra irrigation will be used by the crop 
that will have a cost in water rather 
than substantially increased disease 
pressure. 
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Heatwave 
forecast

No heatwave 
forecast

Heatwave 
occurred

True positive
Some damage 
from heatwave 

but loss is 
reduced by 
extra water 

applied prior to 
the event

False negative
Severe damage 
from heatwave 
as action was 

too late to 
minimise the 

damage

No heatwave 
occurred

False positive
No damage 

from heatwave 
but grower 

bears cost of 
extra water 

applied

True negative
No damage and 

no cost

Table 1: Outcomes of grower response to a heatwave.
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■ Centennial: Large white seedless 
grape matures mid season

■ Thompson Seedless: Large white 
seedless grape with a naturally small 
berry that requires giberellic acid to 
achieve size

■ Grapecous: Large white seedless 
grape matures mid to late season

The replicated trial ensured a 
comparison of a number of factors such 
as flowering and canopy development 
through to maturity of fruit, with 
measurements on shoots, leaves, 
bunches, berries and juice. DNA analysis 
was also performed.

Known as Sweet Angie, the new variety 
was discovered by Angelo Taglierini in 
a patch of Menindee Seedless in his 
Merbein vineyard in 1998.

A mutant (sport) cordon had produced 
berries that ripened earlier and were 
quite difference in appearance to the 
surrounding vines.

“The berries had a unique long jellybean 
shape, were firm and satisfyingly 
crunchy with a sweet, fresh taste,” 
Mr Taglierini said. “When packed, 
they seemed to jump out of the box, 
especially when seen side by side with 
its competitors.” 

He wasn’t sure at the time if the different 
and appealing qualities of the fruit were 
that of a new and unique variety or just 
another form of his existing fruit, and so 
he waited and watched.

Mr Taglierini eventually confided in his 
mate Anthony Dichiera who convinced 
him to collect cuttings from the mutant 
cane before replanting the vineyard.

In 2006 buds from the mutant cane were 
grafted on a trial patch and grown to 
maturity.

By this time Mr Taglierini believed that 
he may have something special and 
so he again approached his mate for 
help. Together they formed Sweet Angie 
Enterprises and began the vigorous 
testing program to determine if they did 
in fact have a new variety and if so, to 
protect if with Plants Breeders Rights 
(PBR).

PBR testing
Alison MacGregor formerly of Scholefield 
Robinson now undertaking PBR under 
SunRISE Mapping and Research, was 
asked to conduct an independent 
evaluation.

The trial began in July 2009 and 
collected data over the next two seasons.

To test if Sweet Angie was in fact a new 
variety it was originally trialled alongside 
the following varieties: 

■ Menindee Seedless: Large, white, 
seedless grape

■ Sugratwelve: Large white seedless 
grape

■ GrapaES: Syn Early Sweet. Medium 
white seedless grape

■ Regal Seedless: Large white seedless 
grape matures mid to late season

A new table grape variety is now 
available to Australian growers.

Ms MacGregor said “ before the PBR 
office will accept that two varieties are 
statistically different from each other, 
the data has to show that the same 
difference will be evident in at least 99% 
of cases where those two varieties are 
compared.”

In other words, if the same trial was 
planted in 100 different vineyards, the 
same difference between the varieties 
would be evident in 99 of the 100 trials. 
This 99% confidence in the difference is 
expressed as P<0.01.   Ms MacGregor 
said she identified that the potential new 
variety had many similar characteristics 
as other white varieties but also that 
in some characteristics it was quite 
distinct.

Table 1 shows the results from the trial. 
It only shows comparison with Menindee 
Seedless, GrapaES and Sugratwelve as 
the other varieties included in the trial 
had major differences from Sweet Angie 
and so were later excluded from the 
reporting. The results show:

Angelo Taglierini’s grandaughter Luella Penny is a big fan of her nonno’s new variety 
Sweet Angie.

Sweet Angie is characterised by its unique jellybean shaped berries and early maturity.

“The berries had a 
unique long jellybean 
shape, were firm and 

satisfyingly crunchy with 
a sweet, fresh taste” 



initial period of 25 years. There are no 
restrictions on the sale of the fruit or any 
controlled marketing, just a royalty fee 
payable per vine each to Sweet Angie 
Enterprises. 

A full description of the variety is 
published in Plant Varieties Journal: 
Volume 24, Issue (2011).

Mr Taglierini said it was important 
to determine if the sport was a new 
variety and then to seek the appropriate 
protection through PBR.

A PBR is legally enforceable and 
gives the owner exclusive rights to 
commercially use it, sell it, direct the 
production, sale and distribution of it, 
and receive royalties from the sale of 
plants. 

Once the PBR has expired, the variety 
reverts to the public domain and is 
available to everybody. The limited 
duration of PBR rights ensures a balance 
between private and public interest.

Market feedback
“We have sold Sweet Angie vines 
to various growers in Sunraysia and 
Queensland this season and we will 
be seeking their feedback before 
proceeding further,” Mr Dichiera said.

“We know that it has performed well in 
Mildura and are excited to see how it 
fares in other areas.”

The fruit is harvested in early January 
where it competes with Menindee 
Seedless.

A commercial crop was picked from 5 
acres this year and received positive 

■ Sweet Angie matured later than Early 
Sweet (P<0.01), at the same time as 
Sugratwelve but earlier than Menindee 
Seedless (P<0.01). The brix values 
shown below were all sampled on the 
same day.

■ Sweet Angie berries were longer than 
the other three varieties.

Ms MacGregor warned growers that 
there were a lot of new varieties 
available and they should be mindful 
of the market window that each new 
variety offered. 

Mr Taglierini and Mr Dichiera funded the 
trials and all the associated costs for 
PBR registration.

The trial was completed in April 2011 
and the results published in the Plant 
Varieties Journal.

The two men then had to wait a further 
six months to see if the international 
community had and objections. As there 
were no objections registration was 
approved.

Sweet Angie was officially registered 
on 1 May 2013 with the Australian 
Government Plant Breeders Rights 
to Sweet Angie Enterprises for an 

feedback from both domestic and export 
markets.

“Fruit was sold to two buyers at Sydney 
markets and our Asian export markets 
tried to order additional fruit, so that 
should stand us in good stead for when 
greater volumes come on line,” Mr 
Dicheria said.

“The early maturity and attractive 
appearance make it a desirable variety 
for a niche export market. Furthermore, 
it travels well, providing growers with the 
option of selling on either the domestic 
or export market.”

Future
Looking ahead, the two men are eager 
to share this new variety with other 
growers, but they will also protect their 
investment.

“We are growers ourselves, so our goal 
will be to ‘grower friendly’ and ensure 
that we do not flood the market and 
deflate the price,” Mr Dichiera said.

“In the short term we aim to cap sales 
of the vine in different areas to try 
and manage the volume of fruit on the 
market.”

A website is currently being developed 
for Sweet Angie enquires and should be 
online in the near future.
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Plant part: Context Sweet Angie GrapaES Menindee Seedless Sugratwelve

Fruit: berries: Brix (%)

Mean 16.77 19.48 15.38 16.12

Std Deviation 1.72 2.61 1.87 1.36

LSD/sig 0.89 P ≤0.01 P≤0.01 NS

Fruit: Berries : length to width ratio

Mean 1.48 1.1 1.21 1.22

Std Deviation 0.18 0.08 0.08 0.09

LSD/sig 0.06 P ≤0.01 P≤0.01 P≤0.01

Fruit: berries: length (mm)

Mean 24.85 18.78 22.23 22.63

Std Deviation 3.79 2.47 2.90 3.00

LSD/sig 1.46 P ≤0.01 P≤0.01 P≤0.01

Fruit: berries: width (mm)

Mean 16.80 17.15 18.45 18.60

Std Deviation 1.95 1.91 2.13 1.80

Means Separation 0.35 1.65 1.8

“We know that it has 
performed well in 

Mildura and are excited 
to see how it fares in 

other areas.”

Table 1. Comparison of Sweet Angie berry characteristics with similar varieties of table grape.
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The Bureau of Meteorology (BOM) 
indicates there is a high chance of 
better than average rainfall in the period 
August - October. In the Sunraysia 
region, the outlook predicts an 80% 
chance that the mean/ average rainfall 
will be exceeded.

The wet weather is not likely to stay 
around in summer though, with 
indicators for the for the El Nino-
Southern Oscillation (ENSO) showing 
a slight trend towards El Nino and 
suggesting a reduction of the chances 
of rainfall and dryer conditions.

Maintain soil moisture levels
Even though the Bureau of Meteorology 
has indicated there may be higher than 
average rainfall in the August - October 
period, growers should be constantly 
monitoring their soil moisture levels.

It is critical that adequate water is 
available to vines as they flower and set 
fruit to enable the improved fruitfulness 
from the 2013 season to be realised.

This does not mean over-watering, but 
simply maintaining enough moisture in 
the profile to ensure the vines do not 
become stressed.

Remain vigilant against 
Botrytis
Botrytis is a resilient fungal disease 
that can devastate crops quickly when 
conditions are right. Despite many years 
of drought carryover spores remained 
viable in vineyards, and when the ideal 
conditions for botrytis germination 
and infection occurred in the 2012 
season, the disease became rampant, 
particularly in Sunmuscat crops.

With an 80% chance of above average 
growers should be vigilant in watching 
for weather conditions conducive for 
the development of botrytis and downy 
mildew. If wet conditions are forecast, 

a preventative spray program should be 
undertaken.

Preventative sprays with botrytis 
preventative chemicals at, or just after, 
full flowering should be considered. 
Follow-up sprays should be applied 
before bunch closure and also at 
véraison.

For information regarding 
recommended chemicals for botrytis 
control, growers are advised to consult 
the Dried Fruits Australia botrytis fact 
sheet.

Powdery mildew
Regardless of any rain event, a routine 
preventative spray program should 
be in place for the control of powdery 
mildew, a ‘fine weather’ disease.

To prevent the onset of powdery 

mildew, growers should use the 2, 4, 6 
strategy for spraying fungicides. The 
strategy involves commencement of 
spraying two weeks after budburst 
with a spray program every two weeks; 
or three sprays before flowering. 
Further sprays at two weekly intervals 
should be maintained from berry set to 
véraison.  

Although the bunch numbers from 
the dormant bud dissections indicate 
that fruitfulness is slightly higher than 
last year, it is important to maximise 
the crop potential by preventing or 
minimising any loses through poor 
disease control.

Start preparing for harvest 
early
As Christmas approaches and everyone 
is busy with festive celebrations there’s 
not a lot of time left to prepare for 
harvest.

So, now that pruning has finished, new 
vines planted and any redevelopment 
well under way, why not make a start 
on early preparations for harvest.

Routine servicing of pumps on wetting 
machines and filler carts should take 
place as the oil and potash solutions 
has a detrimental effect on rubber 
fittings and seals. 

Preparing early should mean that all is 
in readiness for a good start to summer 
pruning and harvest.

Climate outlook

Around the block

With an 80% chance of 
above average rainfall, 

growers should be 
vigilant in watching 

for weather conditions 
conducive for the 

development of botrytis 
and downy mildew.

A newly developed bunch of sultanas such as this needs to be protected from disease 
and water stress if it is to reach its full potential.

Average of international model outlooks for NINO3.4
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Trade directory

Contact Gary Thomas
Tel: (03) 5022 8499  Mob: 0418 997 730. PO Box 5051, Mildura Vic 3502 

Email: vamvvia@bigpond.com  Web: www.vamvvia.org.au
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Australia and New Zealand
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Controls three major grape diseases

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

Apply early flowering in a tank mix for one solution

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

Unparalleled protection against  
powdery mildew, downy mildew and Botrytis.

® Cabrio and Filan are registered trademarks of BASF used 

under licence by Nufarm Australia Limited.  


