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Come and have a Cuppa with 
Catherine Marriott
2pm Friday
Catherine Marriott, is a passionate advocate for Australian 
Agriculture, pursuing her goal to create conversations that 
connect urban and rural Australia and build confidence, 
capacity and the skills necessary for rural people to 
embrace change and lead their communities.

Hosted by The Sunraysia Rural Counselling Service.
Bookings: 5022-0799

Innovation & Gadget Award
Applications are invited for the Innovation & Gadget 
Award.
Any ingenious device, especially one that is labour 
saving.
First Prize - $500 & Trophy
Full criteria for gadget entry on our website.

Free children’s entertainment
Face painting, jumping castles, workshops & a field 
walk especially for our littlest blockies!
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Gadgets
Do you have an old gadget lying around 
the block? The Committee would love to 
hear from you so we can display some of 
the great old gadgets at this year’s 
event.

Friday 23rd May 10am – 5pm
& Saturday 24th May 9am-4pm
SuniTAFE Field, Benetook Avenue

After harvest have a day off the 
block. Catch up with friends, 
neighbours and people in your 
industry. Bring the whole family, 
there’ll be something for everyone 
at this year’s Field Days.

New exciting displays & attractions
- Large specialty marquees including womens, 

  general interest & Greendays

- Foodbowl area including the Sunraysia 

  Farmers Market

- Mallee Sunset Ute Competition

- Diversify 4 Profit Expo

- Corporate sponsors wanted 

For more information 
visit our website

www.mildurafielddays.com.au

Entry: $5 Adults

           Children under 16 free



   

Contents

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

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

Dried grapes

3

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

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

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

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

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

Advertising:  Geoff Bell Advertising, Max Hyde Media

Production and Printing: Jamesprint

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

Cover: Mechanical cutters enabled growers to leave berries as long as possible 
to gain extra sugars before cutting canes before the rain hit.

Table grapes

Dried prunes
 10 Postharvest care of prune treest
 12 Field day takes the heat of drying costs

Combined industry articles

Dried tree fruits
 20 Government program helps keep SA free of fruit fly

 5 ATGA Chairman’s report
 14 ATGA Chief Executive’s report
 15 7th International Table Grape Symposium to be held in November
 16 Grower profile: Vince Cirillo, Mildura South, Victoria
 30 Australian trade mission strengthens ties with China
 34 Facebook fan base exceeds expectations

 8 News
 9  Social media shows strength of Buy Australian sentiment
 9 Events diary
 15 Income support legislation to help farmers in tough times
 18 Australia-China FTA one step closer
 18 A push for profitability: agriculture representatives converge in Canberra
 21 Urging Senate support for Carbon Tax repeal
 22 Plant Health Australia
 23 Analysis of grape industries key for redevelopment and investment 
 26 Horticulture Australia update
 28 Water outlook
 38 Around the block

Come and have a Cuppa with 
Catherine Marriott
2pm Friday
Catherine Marriott, is a passionate advocate for Australian 
Agriculture, pursuing her goal to create conversations that 
connect urban and rural Australia and build confidence, 
capacity and the skills necessary for rural people to 
embrace change and lead their communities.

Hosted by The Sunraysia Rural Counselling Service.
Bookings: 5022-0799

Innovation & Gadget Award
Applications are invited for the Innovation & Gadget 
Award.
Any ingenious device, especially one that is labour 
saving.
First Prize - $500 & Trophy
Full criteria for gadget entry on our website.

Free children’s entertainment
Face painting, jumping castles, workshops & a field 
walk especially for our littlest blockies!

major gate p
riz

e

major gate p
riz

e

John D
eere La

wn Tr
acto

r v
alu

ed
 a

t $
30

00
 S

po
ns

or
ed

 b
y

$1000 fu
el t

o be w
on Sp

onso
re

d b
y 

Ta
sc

o 
Pe

tr
ol

eu
m

Jaydee G
ro

und C

ar
e 

Ce
nt

re

Gadgets
Do you have an old gadget lying around 
the block? The Committee would love to 
hear from you so we can display some of 
the great old gadgets at this year’s 
event.

Friday 23rd May 10am – 5pm
& Saturday 24th May 9am-4pm
SuniTAFE Field, Benetook Avenue

After harvest have a day off the 
block. Catch up with friends, 
neighbours and people in your 
industry. Bring the whole family, 
there’ll be something for everyone 
at this year’s Field Days.

New exciting displays & attractions
- Large specialty marquees including womens, 

  general interest & Greendays

- Foodbowl area including the Sunraysia 

  Farmers Market

- Mallee Sunset Ute Competition

- Diversify 4 Profit Expo

- Corporate sponsors wanted 

For more information 
visit our website

www.mildurafielddays.com.au

Entry: $5 Adults

           Children under 16 free

 4 DFA Chairman’s report
 6 Cover story: Investment in new varieties and trellis drying pays dividends
 13 Processor report: Sunbeam Foods/Angas Park
 19 Processor report: Australian Premium Dried Fruits
 24 Board news
 25 Drying for profit activities
 32 California study tour part 2
 36 Project update: producing high value dried grapes 



4

the benefits of diligence and how keeping 
a keen eye on weather forecasts and 
being able to respond quickly could save 
your crop.

For several years Dried Fruits Australia 
has been a strong advocate for Swingarm 
trellis systems where growers can gain 
efficiencies through mechanisation of 
cutting. Not only do these systems reduce 
labour costs, but they enable you to get 
the job done fast.

Again, in light of the delayed maturity 
this season, growers were hesitant to cut 
vines too early. Those that had access to 
mechanical cutters were able to leave 
vines uncut for as long as possible to try 
and increase brix levels, because they 
knew that once they started cutting, it 
wouldn’t take long.

Speed of cutting can be critical at times 
like this and we are continuing to see 
innovations that help move that process 
along. In this month’s cover story Ashley 
Johnstone speaks about his experience 
with shoot thinning. 

I made a leaf plucker from an old air 
blast sprayer to help remove some of the 
foliage before spraying and cutting. This 
has made a big difference - it is easier to 
see when cutting, and the reduced foliage 
improves spray penetration and allows 
greater sunlight to help dry the fruit. I 
have posted photos on Facebook and the 
Dried Fruits Australia website and plan to 
talk about it at the Growers’ information 
session to be held after harvest. 

I encourage you to share any positive 
experiences you have had with any new 
equipment or practices at the session. 
I also ask if you could advise the Dried 
Fruits Australia office of any particular 
subjects you would like covered at the 
information sessions.

With all fruit drying let’s hope that the 
weather warms up and the rain stays 
away. I urge all grower to get in and 
harvest fruit as soon as it becomes dry 
enough, for we never know when there 
will be a break in the weather.

Mark King 
DFA Chairman

Growers can learn a lot 
from 2014 season

Chairman’s report

Mark King
CHAIRMAN
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Once again rain has put a dampener on 
this season’s harvest. I’m not sure there 
is ever a right time for rain as we get 
close to harvest, but with 50mm or more 
falling on Valentine’s Day when sultana 
crops were approaching full maturity, this 
was definitely not a good time. 

Growers who watch the weather sites 
closely knew the deluge was coming 
and summer pruned their vines to limit 
the damage. Others were not quite so 
lucky and their sultana berries split and 
later became infected with botrytis and 
alternaria.

In contrast, Sunglo berries remained 
sound.

Sunmuscat also withstood the rain well, 
although earlier heat waves had delayed 
ripening and Brix levels were lower than 
optimal when growers cut the canes to 
allow adequate drying time.

With wet conditions affecting yields in 
the past seven out of 10 seasons, we are 
seeing greater interest in Sunmuscat and 
Sunglo. 

And the turnaround can be quite quick. 
Biennial cropping in H5 sultana had 
become a problem for one Pomona 
grower and he wanted to reduce the 
damaging effect of rain on final crop 
yields and quality. His vines were 
topworked over to Sunglo in spring 
2013 and the wire is full with this 
year’s growth. I expect they will pick 
a good crop next year and continue to 
have increased returns from consistent 
cropping. Not bad for the loss of one 
year’s production.

Dried Fruits Australia has invested heavily 
in breeding and evaluation programs 
with CSIRO. Sunglo and Sunmuscat 
are both outcomes of that program as 
improvements on the traditional sultana. 
In addition to their higher yielding 
capacities, these two varieties are able to 
tolerate wet conditions, leaving growers 
with a marketable, albeit darker crop.

This season again justifies that 
investment in breeding and evaluation 
and I encourage growers who are 
contemplating redevelopment or 
expansion to consider planting Sunglo 
and Sunmuscat as a means of improving 
yield and reducing the risk associated 
with rain during harvest.

But this season was more than just about 
the right mix of varieties. It highlighted 
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Growers in the south and west will be 
well into harvest now, and I trust things 
are going okay. I would expect that 
Chinese exports are well under way as 
you read this, with some fruit hopefully 
already in the Korean and Japanese 
markets. It seems that as we grow our 
export markets, our options are becoming 
more finite. 

Generally this is a small amount of 
premium domestic and the main focus 
is on export. The larger grower suppliers 
seem to have the major chains fully 
supplied and in most cases oversupplied 
as they fight for market share in this 
segment. There is still much expansion 
happening and the merits of this as a 
domestic strategy are unclear at best, 
and actually rather odd. 

It certainly makes sense to grow our 
export opportunities as we are a very 
small player by world standards, yet our 
fruit is highly sought after. 

Domestically we have had an oversupply 
in normal seasons for many years 
and the continued expansion by some 
growers to try and increase their share 
of the supermarket pie is ludicrous. 
It is also glaringly obvious that most 
of the premium high quality fruit is 
being exported as growers are not 
able to realise returns domestically 
commensurate with the inputs required to 
present a premium pack. 

The Australian Table Grape Association 
(ATGA) has been meeting with the major 
chains’ management and where there 
have been good discussions with much 
common ground to go over. We are 
often asked “what is the ATGA doing to 
increase domestic consumption?”

This is a good question, and we have 
been trying to achieve this over the life 
of the ATGA through many and varied 
promotional activities, none of which we 
can actually hang our hat on and say 
“well, that worked well!” 

We get reports to say our cut through was 
great and our reach has increased etc 
etc, but we can’t get anyone to tell us if 
what we have spent our money on has 
had an impact on increasing sales or the 
bottom line for growers. Each year we 
ask that question and no marketer can 
categorically tell us that fact. 

Take advantage of new 
export markets for future 

viability

Chairman’s report

Richard Lomman
CHAIRMAN

There are obviously many factors to 
consider including weather conditions, 
the economy, fruit quality and maturity 
of fruit. Plus growing conditions, yield, 
length of import program etc etc. There 
are so many variables each season that 
trying to drill down a specific positive 
in a promotional campaign is nearly 
impossible, or at the least unaffordable. 

We have changed tack to social media 
advertising and while we can measure 
reach, likes and comments our overall 
returns are still judged by the demand for 
table grapes and the levels of supply. 

Demand seems to be stable, but supply is 
increasing so the prices are decreasing in 
an effort to clear volumes. This downward 
spiral is exacerbated by our inability to 
grow consumption, mainly due in our 
opinion to poor quality and immature 
fruit. We need to supply a product that the 
consumer is excited to buy, not just an 
average product that we have to discount 
to sell. 

We will have ongoing discussions with 
the major chains and work with them to 
develop some strategies that improve 
the quality on offer in the store. This may 
mean increasing the percentage of fruit 
tested at DC level, and more importantly 
developing some on-farm protocols to 
assist growers’ pick start timing. We are 
currently averaging our sampling to get 
some guidance as to when to start, but 
this means that some immature fruit will 
still be picked. It is a dilemma for our 
industry as many times it is difficult to 
differentiate between ‘ready’ and ‘not 
quite’, particularly when our harvest 
personnel are inexperienced.

In summary, we need to consider 
programs that can lift domestic 
consumption and assist growers to 
become export enterprises to take 
advantage of the markets that have 
been opened to us through the long and 
dedicated work done by the ATGA over 
the last few years.

Richard Lomman

ATGA Chairman
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Be prepared to act quickly
The rain event highlighted the benefits 
of the industry’s push to adopt both 
highly efficient trellis drying techniques 
and ‘sultana type’ varieties that are both 
high yielding and rain tolerant.  

Those growers that monitored the 
weather and were in a position to cut 
sultanas before, during or immediately 
after the rain have fared much better 
than their colleagues who were caught 
out by the rain. 

Merbein South grower Ivan Shaw said 
it was seldom that most weather sites 
agreed, predicting 100% chance of rain 
three to four days beforehand. “Even 
though sultanas were between 17.1 
and 19.8°Brix (9.5 and 11 Baume) and 
not quite ready for harvest, this was a 
text book case of the need to take the 
opportunity and cut before the rain, 
or risk losing the crop to splitting and 
disease,” Mr Shaw said.

Cardross grower Allan Long had this 
very experience. He cut the majority of 
his sultanas before the rain started and 
this fruit was free from damage; but 
the remaining cordon fruit had major 
splitting and ring necking.  

Mr Shaw said growers who sprayed out 
cordon bunches in spring and had the 
capacity to mechanically cut quickly 
and cheaply before the rain were able 
to minimise damaged fruit. Then when 
the weather cleared up they were able 
to spray with drying emulsion and get 
drying under way.

Dried fruit growers approached the new 
season with a sense of optimism. Global 
supplies had come back into balance 
and the outlook for pricing was positive; 
furthermore, the crop was shaping up 
nicely with yields expected to be better 
than in 2013.

A rain event on 14 February dented 
some of that confidence with falls 
of between 50 and 100mm causing 
damage to sultanas.

Initially it was thought the crop would 
be early. However a series of very hot 
and then cool spells had the vines 
confused about what season it was and 
maturity slowed, delaying the crop and 
harvest dates to that expected from a 
normal season.  

Dried Fruits Australia Board member 
Stephen Bennett said the timing of the 
rain was awkward with most sultana 
maturities at the minimum or below the 
levels normally required for cutting.

“The rain caused some ring necking, 
splitting and berry drop of sultanas, 
although most growers were able to 
minimise the damage caused and 
consequently very little mould or rot 
developed as a result of the rain,” he 
said.

Two to three millimetres of rain fell 
again on 11 and 15 March, causing un-
harvested fruit to further darken.

In contrast, sultanas cut before the 
initial rain have shown minimal damage 
and will still result in a high quality 
product albeit a little dark.

Irymple grower Ashley Johnstone, 
believes that the relatively recent 
practise of shoot thinning in dried 
grapes also greatly aids the preparation 
for harvest because it:  

■ reduces cordon fruit and the fruit in 
the cutting zone.

■ improves visibility of the cutting zone 
which enables greater speeds to be 
reached during mechanical cutting.

■ reduces the vegetative debris 
dropping as a result of mechanically 
cutting.

“Rain was forecast with great certainty 
at least four days prior to falling so I 
decided to commence cordon picking 
on the Monday and allow the bulk 
of the crop to continue to ripen,” Mr 
Johnstone said. 

“As the certainty of rain developed the 
need to cut increased. By Wednesday 
afternoon I had tested the mechanical 
cutter on two acres and was ready. By 
4pm on Friday we had cut all 33 acres 
of producing sultana. 

“The shoot thinning practise certainly 
aided our ability to react quickly and I 
will continue it. The effort in the spring 
greatly improves the vineyard for the 
task of machine cutting.” 

In addition to being able to react quickly 
to forecast rain, highly mechanised 
trellis systems such as the Shaw 
Swingarm trellis system substantially 
reduce harvest costs.

Mr Bennett has sultanas growing on 
both Swingarm and T-trellis on his 
property. He estimates the harvest 
labour and contract harvesting costs for 
T-trellis was $565/tonne compared to 
$151/tonne for the Swingarm trellis.

“A saving of $400/tonne should not be 
dismissed,” he said. “These savings 
could be used to offset costs of 
redeveloping old sultanas on T-Trellis to 
new sultana types on Swingarm trellis.”

Rain tolerant varieties
2014 is the first real harvest of Sunglo, 
the new ‘sultana type’ variety, and 
it appears to have escaped any rain 
damage.

Industry Development Officer John 
Hawtin inspected two Sunglo sites 
around Mildura after the rain and 
reported vines showed no splitting with 
all berries still in a sound condition.

“Exposed berries displayed a typical 

Investment in new varieties and trellis 
drying pays dividends in 2014 

Cover story
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Ashley Johnstone thins shoots in spring to prepare for harvest. It enables him to react 
quickly to forecast rain and mechanically cut vines a lot faster.



mid-March, and also exhibited very 
little damage suggesting it too may be a 
variety worth keeping an eye on for its 
rain tolerance.

In contrast the early United States 
varieties in the patch did not perform 
well with some self drying / darkening 
of berries. Both Summer Muscat and 
Diamond Muscat darkened considerably 
as they were drying when temperatures 
were in excess of 45°C.

Pricing outlook
Dried Fruits Australia Chairman Mark 
King said growers that had invested in 
new technologies and varieties would 
fare reasonably well this year. However 
the early rain meant that the majority 
of harvested crops was likely to fall into 
the brown category for grading.

“Dried Fruits Australia remains seriously 
concerned about prices being paid this 
season by Sunbeam Foods for some 
grades of fruit, in particular brown 
grades of sultana,” Mr King said. 

“During 2013 international sultana 
prices increased above price levels 
seen during the previous 12 months. 
The major influencing factors included a 
below average Turkish crop and a long 
awaited depreciation of the Australian 
dollar compared to most other 
currencies, including the $US.  

“In addition, the average price of 
sultanas imported into Australia 
increased by several hundred dollars 
per tonne during the year, compared to 
prices at the start of the year.”  

As a result of this positive turnaround 
in the global market place, Australian 
Premium Dried Fruits has increased 

‘blush’ believed to be sensitivity to ultra 
violet B light,” he said. 

“The blushing varied from vine to vine 
depending on direct light exposure 
and from property to property. Past 
experience with this condition has 
shown no detrimental effect on the 
quality of the fruit and colour when 
dried.”

Generally the maturities of Sunglo have 
been lower than expected at about 20 
-21°Brix. This has most likely been 
brought about by the extreme heat in 
February which delayed maturity of a 
number of varieties.

Mr Hawtin said most Sunglo growers 
were forced to summer prune their 
Sunglo vines with lower maturities in 
order to have enough time through 
March and April to adequately dry and 
cure the fruit.

While most growers have been pleased 
with Sunglo’s performance this season, 
limited budburst and replacement cane 
growth on juvenile vines resulted in 
exposed fruit and consequent sunburn 
losses.

Another relatively new variety 
performing well was Sunmuscat. A 
combination of a good crop and the 
very hot weather delayed ripening. 
And although the heavy rain on 
Valentine’s Day caused no splitting, 
there was some development of 
botrytis/alternaria, particularly on the 
ripest berries. Vines were cut early to 
minimise the damage and make the 
most of drying conditions, but at the 
risk of losing maturity and weight.

High density plantings of Selma Pete in 
Mr Long’s trial patch were not cut until 

prices above its 2013 prices for most 
sultana grades by $75-100/tonne 
(5cr light: unchanged, other grades: 
3.9 - 5.9%). Light and brown sultanas 
in 5, 4 and 3 crown grades are not 
distinguished and recieve the same 
price.  

Sunbeam Foods has a strategy to 
promote the production of light coloured 
fruit, and has increased the price of 
5 and 4 crown light sultanas by $50/
tonne or 2.5% and kept the price of 
all other grades of sultanas the same, 
apart from the 4 brown grade which 
has been reduced by $50/tonne or 
2.9%. 

Mr King said it was important that the 
industry continue to strive towards the 
production of light coloured fruit as a 
consistent supply is needed to access 
niche markets and potentially higher 
returns.

“However, Dried Fruits Australia 
understands from the market 
information available that some of 
Sunbeam’s prices are probably the 
lowest being paid for similar grade and 
quality fruit in any of the dried grape 
producing countries. 

“And we will continue to question why 
Sunbeam contracted growers should be 
offered such low prices. 

“Dried Fruits Australia considers that 
now is the time to be encouraging 
growers to plant more dried fruit 
varieties. With world prices holding 
reasonably well and global supply and 
demand in satisfactory balance, now is 
the time for both major processors to 
show confidence in our industry,” Mr 
King said.

77

Sunglo berries were still in a sound condition with no signs of splitting after 50 -100mm rain fell on Valentine’s day.
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As harvest comes to an end, a new 
national workshop series is aimed at 
helping grape growers make the most of 
the postharvest period and best protect 
their vineyards for the long-term.

The workshops are being conducted 
by the Grape and Wine Research and 
Development Corporation (GWRDC) and 
are open to dried, table and wine grape 
growers, consultants, chemical resellers 
and agribusiness.

GWRDC Research and Development 
Program Manager Adrian Loschiavo 
said the workshops were designed to 
update growers on the latest research 
and provide useful tips on postharvest 
management of vines.

Throughout April to May, the workshops 
will be held in Queensland, Western 
Australia, New South Wales, South 
Australia, Victoria and Tasmania.

The workshops will look at:

■ how to manage impacts of extreme 
weather on vine condition

■ successful strategies for vineyard 
irrigation and nutrient applications

■ best practice vineyard management in 
preparation for next season.

“We will have experts, Dr Michael 
McCarthy, head of viticulture at 
the South Australian Research and 
Development Institute, Adelaide, and 
Dr Jason Smith, viticulture research 
scientist at the National Wine and Grape 
Industry Centre, Wagga Wagga, on 
hand to translate the latest research 
into better practice for postharvest 
management in your vineyard,” Mr 
Loschiavo said.

Biosecurity will also be a key focus of 
the workshops, introducing the new 
Biosecurity Manual for the Viticulture 
Industry and providing information on:

■ why biosecurity is important in the 
vineyard

■ easy ways to protect your vineyard
■ what to do if you notice an unusual 

pest or disease in your vineyard.

“Specialists from Plant Health Australia 
and Wine Grape Growers Australia 
will also be on hand to provide useful 
information and resources to help 
implement best practice in your 
vineyard,” he said.

The workshops run from 8:30am to 
1:30pm and include morning tea and 
lunch. The cost is $10.00 per person.

Workshop dates and locations:
■ Adelaide Hills: Monday 5 May. 
■ Barossa Valley: Wednesday 7 May. 
■ Margaret River Thursday 22 May
■ Swan Valley Friday 23 May

For further enquiries contact GWRDC 

Tel: (08) 8273 0500.

Postharvest care and biosecurity key 
focus of national workshops

Food and Fibre Marketing Cooperative Grant, Round 2 
The Food and Fibre Marketing 
Cooperatives Initiative ‘Round Two’ is 
now in its second year of providing 
grants to encourage co-operation 
between farmers and value chain 
members to increase their collective 
capability to generate improved access 
to markets and customers. 

The grant is designed to support 
producer groups to develop greater 
efficiencies and marketing power, 
including bargaining power when 
dealing with large corporations. Other 
advantages will be the collective 
ability to supply critical mass and large 
volumes of product to meet marketer’s 

requirements, rationalise facilities, 
reduce overhead costs and access 
discounted supplies by purchasing in 
bulk. 

The grants of up to $50,000 will be 
available to eligible groups for a range of 
approved activities including, feasibility 
and business plans, legal costs, market 
research, business and technical advice 
and some marketing capability activities. 

Round Two comes with changes to 
eligibility criteria and funding assistance. 

1. Change to eligibility criteria: 
Applicants must be new or established 
cooperative marketing entities (not yet 

incorporated or incorporated within 
the last ten years with less than $20 
million pa turnover). 

2. Change to funding assistance: The 
grants will be provided on a 50:50 
cost-share basis, 50% from the 
program and 50% from participants 
in the collaborative initiative as 
documented evident ‘in-kind’ and /or 
cash funds. 

For more information, visit Food and 
Fibre Marketing Cooperatives Grants on 
the website: http://www.depi.vic.gov.
au/agriculture-and-food/food-and-fibre-
industries/food-and-fibre-marketing-
cooperatives-grants 

White paper gives growers a say in industry future
Members of the horticulture industry 
are being called upon to have their say 
on how Australia can boost agriculture’s 
productivity and profitability.

Minister for Agriculture Barnaby Joyce 
has taken the first step in developing the 
Agricultural Competitiveness White Paper 
by releasing the issues paper and calling 
on people to get involved. 

“We want you to tell us your big ideas 
that will help increase competitiveness, 
increase farmgate profitability and 
contribute to the prosperity of our rural 
and regional communities,” Minister 
Joyce said. 

The Agricultural Competitiveness White 
Paper Taskforce has been travelling to 
regional centres where taskforce members 
have met with local farmers and industry 
representatives in roundtable meetings and 
one-on-one meetings

Minister Joyce said the consultation 
process gave growers the opportunity to 
share their vision for creating a stronger, 
more profitable and more sustainable 
agriculture sector.” 

He encouraged those passionate about 
making our agricultural industries stronger 
to take an interest and have a say. 

“We want those with a passion for 

agriculture to come along and share their 
ideas, enthusiasm and knowledge on 
how Australia can sustain and grow the 
sector into the future.”

The Australian Table Grape Association 
has made a submission on behalf of 
members and at the time of writing Dried 
Fruits Australia was in the process of 
finalising their submission. 

Growers who have been unable to 
meet with the taskforce can still make a 
submission. To find out how, visit www.
agriculturalcompetitiveness.dpmc.gov.au. 
Submissions are due by 5 pm, 17 April 
2014.
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Events diary
2014
April 
8-11 FHA Singapore 2014, Singapore 

Expo, Singapore, Website: www.
foodnhotelasia.com/

May
14-15 Riverina Field Days, Griffith 

Showgrounds. Website: www.
riverinafielddays.com

23-24 Mildura Field Days, TAFE campus 
Benetook Avenue, Mildura. Contact: 
Field Days Coordinator Dianne 
Johnstone: Mobile: 0487 021 122, 
Email: dianne@mildurafielddays.com.au

 Website: www.mildurafielddays.com.au
June 
24-26 PMA Fresh Connections, Viaduct 

Events Centre, Auckland, New Zealand. 
Tel: (03) 9320 8692, Email: info@
pmafreshconnections.com.au, Website: 
www.pmafreshconnections.com.au

July 
8-10 Ag-grow Field days, Emerald, 

Queensland. Website: www.
aggrow.com.au

August 
13-15 11th Australasian Plant Virology 

Workshop, Brisbane. Website: 

www.appsnet.org/Interest_Groups/
Virology_workshop

17-22 International Horticulture Congress, 
Brisbane. Website: www.ihc2014.org

September 
2 AsiaFruit Congress, AsiaWorld-

Expo Center, Hong Kong. Website: 
www.asiafruitlogistica.com

3-5 Asia Fruit Logistica, AsiaWorld-
Expo Center, Hong Kong. Website: 
www.asiafruitlogistica.com

19-20 Riverland Field Days, Barmera, 
South Australia. Contact: Tim Grieger 
Tel: 0409 099 122, Website: www.
riverlandfielddays.com.au

October 
15-16 2014 Farmsafe Australia Conference, 

Launceston, Tasmania. Website: 
www.farmsafe.org.au

17-19   PMA Fresh Summit International 
Convention, Annaheim, California. 
Website: www.freshsummit.com

23-25 Australian National Field Days, Orange, 
NSW. Tel: (02) 6362 1588, Email: info@
anfd.com.au  Website: www.anfd.com.au

November 
TBC International Conference of 

Seedless Dried Grape Producing 
Countries, Argentina 

11-14 7th International Table Grape 
Symposium, Mildura, Australia. Contact: 
Allison McTaggart, Australian Table 
Grape Association, Tel: +61 3 4021 
5718 Email: amct@ncable.com.au  

14-16 China World Fruit and Vegetable Trade 
Fair (China FVF) 2014, China National 
Convention Center, Beijing, China. 
Contact: Becky Liu, Tel: 010-88102253 
88102255 E-mail: liuding@chgie.
com Website www.en.chinafvf.com

2015
May
TBC International Prune Association 

Congress, Italy. Website: 
www.ipaprunes.org

October 
10-14 ANUGA 2015: Food and Beverage 

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

Social media shows strength of Buy 
Australian sentiment

The power of social media has been 
demonstrated by a Newcastle marketing 
consultant concerned about the financial 
woes of fruit processing company SPC 
Ardmona and the thought of farmers 
losing their livelihoods.

It also shows that consumers are 
prepared to get behind local companies 
and buy food that is grown and 
processed in Australia. 

In an article in The Australian newspaper 
on 14 March, 2014 SPC Chief Executive 
Peter Kelly attributes the turnaround of 
his fruit processing company to Linda 
Drummond & enthusiastic NSW tweeter 
and loyal buy-Australian foodie.

According to the report, in early February 
Ms Drummond “sent out a tweet on 
social media urging everyone to eat 
peaches and ice cream the following 
Sunday in support of the embattled 
Shepparton, Victoria, fruit processor.

“Within an hour, after hundreds of 
fellow social media users, celebrities 
and politicians had responded with 
enthusiasm, Ms Drummond created a 
special hashtag or Twitter link for her 
idea, #SPCsunday. Nearly eight million 
retweets and messages followed, and 

a new people-power movement was 
born.”

The real success of the story was not 
in the following, but the actions that 
followed. SPC canned fruit sales rose by 
60% in February.

Dick Smith, of Dick Smith Foods 
explained the response saying 
consumers wanted to buy Australian 
because they: 

■ wanted to help and support Aussie 
farmers

■ wanted to support Australian jobs and 
local manufacturing

■ were aware of the stringent conditions, 
laws, permits and standards Australian 
food was grown and produced under

■ had a strong sense of patriotism 
when buying food clearly labelled as 
Australian-grown and made.

However he warned that consumer 
preferences do change.

In the article Mr Smith recalled how 
there was a rush to buy Australian when 
he launched his food manufacturing 
company a decade ago. “His sales 
turnover instantly hit $80m a year. But 

after a few years it fell to just $8m, as 
consumers lost their patriotism and 
turned once again to cheaper imported 
food on the supermarkets’ shelves.”

Mr Smith said turnover was back up to 
$20m and rising, as consumers again 
looked toward Australian grown product.

Woolworths has acknowledged the 
strong preference for Australian 
products in the past 18 months and 
has responded with more prominent 
branding, and the introduction of regional 
and “state” aisles in its national stores. 

Woolworths’ director of supermarkets 
Tjeerd Jegen “believes it is possible to 
meet the changing needs of consumers 
looking for more Australian products and 
still be profitable.”

It will be interesting to see if Coles 
implements a similar ‘buy Australian’ 
promotion, and if the reported strong 
sentiment towards buying from local 
farmers translates into increased sales 
of Australian grown dried fruits and table 
grapes. 

This is a summary of “Buy local bearing 
fruit” that appeared in the Austrlian on 
14 March 2014
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cure so use registered preventative 
fungicides to maintain a clean orchard. 
If an outbreak of rust or mites has 
been identified consult your local 
agronomist for advice on control 
methods. Continually monitor for mites 
and other pests.

Queensland Fruit Fly (QFF) caught 
some growers off guard this season. 
With weeks of temperatures above 
40°C it was hard to believe that fruit 
fly survived. There is always fruit left 
in the orchard after harvest so it is still 
important to continue monitoring and 
baiting for the pest in autumn. 

During winter months the QFF 
population may diminish. However 
some QFF may survive the winter 
(overwintering) as adults by sheltering 
in protected places. Controlling the 
pest now will help prevent an early 
outbreak in spring as QFF have been 
known to attack hard and green fruit to 
maintain the fly population until more 
fruit ripens.

Prune trees are susceptible to root 
rot and one that is commonly seen is 
Phytophthora. Autumn is a good time 
to treat root rot with an application of 
Phos Acid through drip irrigation. This 
also has the added benefit of cleaning 
drip lines.

At 50% leaf fall or during winter it is 
advisable to apply a copper-based 
fungicide to help prevent bacterial 
diseases. This application should be a 
part of a normal spray program.

Weed and sucker management
Growers know that it is hard to stay 
on top of all the jobs in the orchard 
leading up to harvest. Driving a tractor 
down the rows can sometime knock 
off fruit. Straight after harvest is a 

Postharvest care of 
prune trees

Suckers compete with orchard trees for 
valuable nutrients and should be removed.
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Harvest has come to an end for 
another year and now the focus turns 
to postharvest care of the orchard. It 
is an important time of the growing 
season as it is the last chance to care 
for the tree prior to dormancy. 

During autumn and winter many tasks 
should be carried out to ensure that 
the whole orchard is ready for spring.

Irrigation
Postharvest irrigation is essential for 
a healthy orchard. The trees’ water 
requirements are reduced following 
the removal of fruit; however it is 
important to maintain good soil 
moisture straight after harvest to 
ensure successful flower bud initiation 
and bud development for next season. 

The impacts of poor soil moisture after 
harvest can be seen straight away with 
the tree experiencing premature leaf 
drop. The general health of the trees 
will decline with the lack of water; 
however some of the effects will not 
be seen until spring. 

Premature leaf drop will impact 
on the availability of nutrients that 
trees can take up and store for next 
season. Lack of water can reduce the 
movement of nutrients throughout the 
tree which will impact on spring vigour, 
resulting in poor flowering and fruit 
set. 

When applying winter dormant sprays 
such as oil, it is important to have 
healthy trees that are not stressed 
due to lack of water. Applying oils to 
unhealthy trees can result in limb die 
back. It can also affect the timing of 
bud burst and flowering and reduce 
the efficacy of the oil spray itself.

Before irrigation water becomes 
unavailable during winter, flush 
irrigation systems to remove fine 
particles, slime and calcium deposits. 
Clean and replace filters where needed 
to ensure your system runs efficiently. 
For growers who flood irrigate, clean 
supply and drainage channels to allow 
for an easier start up in spring.

Pests and diseases
Postharvest rust and mite outbreaks 
can also lead to premature leaf drop. 
As the nights become cooler and 
the mornings become dewy, it is 
important to maintain a good spray 
program. Prevention is better than 



regulator (PGR) essential for normal 
plant growth and development, 
including leaf and shoot growth. 

Zinc availability is reduced in neutral 
to alkaline soils so a postharvest 
foliar application can help prevent 
deficiencies. Chelated zinc foliar 
sprays are compatible with most 
fungicides so read the label or consult 
a local agronomist before mixing 
products.

Some trees have reacted to the stress 
of the summer heat and lack of water 
by producing flowers. It is important 
not to fertilise these trees too early 
which will encourage the tree to keep 

perfect time to regain control of weeds 
and suckers. 

Weeds and suckers compete with 
orchard trees for valuable nutrients 
and moisture and can harbour pests 
and diseases over winter. Controlling 
them before applying postharvest 
fertiliser will limit competition and 
ensure the nutrients applied are not 
diverted away from the crop over 
winter. 

Nutrient program
Some growers may not have applied 
fertiliser since November (before pit 
hardening) so the level of essential 
nutrients may be low. With the extreme 
heat waves and lower than expected 
yields a good fertiliser program is 
indispensable. 

Nutrients such as nitrogen (N), 
phosphorous (P) and zinc (Zn) are all 
used during dormancy break in early 
spring so a postharvest application 
of these three nutrients is important 
to ensure they are stored in the tree 
over winter, ready for rapid growth in 
spring. 

Postharvest nitrogen applications are 
largely stored in the tree and utilised 
the following season for blossom and 
fruit development. The timing and 
application rate will vary from orchard 
to orchard; however it is best to apply 
nitrogen when the tree is no longer 
subject to bursts of vegetative growth. 
Roots continue nutrient uptake for up 
to 3 weeks after the start of leaf drop.

Phosphorus plays an important role 
in photosynthesis, respiration, root 
growth and the development of flowers 
and fruit. A postharvest application will 
ensure that P is readily available to the 
tree during bud burst, flowering and 
fruit set.

Zinc is a micronutrient required in 
small amounts in prune trees; however 
it is essential as it helps catalyse the 
production of auxin, a plant growth 

the flowers and produce fruit. This 
would only add more stress to the tree 
leading into winter. 

General orchard hygiene
Occasionally during harvest, a tree 
may have bark stripped off its trunk by 
the shaker. Covering the wound with a 
horticultural sealant will help prevent 
diseases entering the wound. The 
sealant is best applied straight after 
the wound is opened; however if this is 
not possible apply it within a couple of 
days to help prevent infection.

Autumn is a time where odd jobs 
can get done. General orchard 
maintenance is just as important as 
postharvest care of deciduous trees. 
Removing broken branches, calibrating 
sprayers and servicing machinery will 
make the start up in late winter easier 
and less time consuming.

Remember the Orchard Plant 
Protection Guide and the Australian 
Prune Industry Manual are excellent 
references to help make better 
choices. 

Spend a little time in your orchards 
now and your trees will be healthier 
come spring.

1111

Drip lines should be flushed to remove fine particles, slime and calcium deposits.

In cases where bark has been stripped off its trunk by the shaker cover the wound 
with a horticultural sealant to prevent entry of diseases.
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In late January, more than 30 prune 
growers and industry representatives 
attended the Prune Drying - Energy 
Saving Modifications Field Day. 
Local prune grower Bruce Gowrie-
Smith hosted the event at his 
Darlington Point property.    

Dehydration is a major portion of 
the total cost of prune production. 
Improving the energy efficiency of 
this process is therefore of great 
importance leading to savings in 
energy consumption and costs 
and a reduced  carbon footprint.  

At the field day, Mr Gowrie-
Smith explained how he radically 
modified his dryer by adopting the 
recommendations made by CSIRO’s 
Dr Henry Sabarez in his report 
commissioned by the Australian 
Prune Industry Association (APIA).  

Mr Gowrie-Smith discussed how 
he installed airflow guidance doors 
against the front trolley and air blocker 
overhead slides to prevent hot air loss 
when trolleys enter the tunnels. He 
shortened the length of his tunnels to 
the recommended 5-6metre capacity, 
and constructed a totally enclosed 
‘heat recovery ward’ to capture all hot 
air escaping from the dried trolleys.  

The heat recovery unit was installed 
to help reduce the severe spike in 
energy consumption caused by cool 
wet fruit entering the tunnels.

The system allows for ambient air to 
be drawn into the ward. Heat energy 
from the fruit and dry trolleys is 
transferred to the cooler ambient air, 
and helps rapidly cool the fruit. This 
warm air then passes through a heat 
exchanger where the heat is captured 
for use in the wet end of the shed.

Mr Gowrie-Smith said the captured 
heat was reused to help dry off 
moisture after the fruit has been 
washed and also helped to warm the 
fruit prior to entering the tunnels. 

Another way Mr Gowrie-Smith is trying 
to improve his energy consumption is 
by drawing 60% of all new air into his 
tunnels from immediately under roof 
iron where the air temperature is higher.  

When dehydrating fruit, managing 
humidity is very important. To remove 
all the humid exhaust air Mr Gowrie-

Smith installed 18 x 300mm chimneys 
with a variable 10 horsepower fan. 

He has found this harvest to be 
challenging as managing humidity 
levels is operator reliant and the 
humidity continuously changes 
within a 24 hour period.    

After operating with the modification 
for about two weeks he said the 
structure appeared more efficient and 
will not need changing; however the 
process does need better controls. He 
suggested that more works needs to 
be done to automate the process to 
maximise throughput and minimise 
energy consumption. He will also 
improve the pilot light starting system 
before the start of next season.

Ms Furner thanked Mr Gowrie-
Smith on behalf of APIA for hosting 
a larger than expected crowd 
and sharing his experiences.

Field day takes the heat off drying 
costs

Heat recovery wards capture heat from 
dry fruit and trolleys for reuse.

Warm air is delivered to the wet end 
to help dry and pre-warm washed fruit 
before it enters the tunnels. 

Bruce Gowrie Smith (left) explains the modifications made to his prune dehydration process.
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Harvest underway with dried grape 
growers cautiously optimistic 

fruit to be more competitive. There is 
good demand for light, high quality 
Australian fruit, but it is essential we 
offer continuing supply. There is also 
emerging export interest in Sunmuscats.  

The retail market has responded to the 
high quality 2013 sultanas, but there is 
still a substantial way to go to recover 
levels that were being achieved in 2006! 
However the sales value still remains 
under pressure with the $ per kg sold 
very low as the consumer and retailer 
drive lower value. Sunbeam will be 
actively promoting the Australian grown 
message within our new packaging 
format. 

Tree fruit 
In 2014 Angas Park purchased less than 
half of the 365 metric tonnes of dried 
tree fruits it purchased last year. The 
quality was good to very good, but yields 
were poor due to the low chill units 
accrued throughout last winter. 

Much of the fruit was generated 
through Angas Park’s Loxton dry yard 
as outside growers seek better returns 
by selling their fruit through alternative 
channels such as local markets. These 
growers should provide their input 
and contribution towards the cost of 
Australian Dried Tree Fruits. 

Angas Park has traditionally collected 
and contributed towards the operating 
cost of the industry body, but 
growers need to support the industry 
independently if they sell elsewhere. 
Likewise growers need to contribute 
their own statutory R & D levy ($32 per 
tonne). 

Prunes 
The harvest in the Griffith area has 
been completed but a lower volume 
prune crop has coincided with a firming 

Business Update 
The final chapter of the Angas Park, 
Angaston factory has been written. The 
factory has ceased operations and the 
capability and capacity to process tree 
fruit and prunes has been integrated 
into the multi-million dollar upgrade of 
Sunbeam Foods’ Irymple facility. 

The Angas Park brand remains an 
integral part of Sunbeam and former 
Angaston employees will continue to see 
their legacy in the continuation of very 
successful, high quality products which 
remain the preferred choice of discerning 
consumers. Our sincere thanks go to the 
Angaston staff that completed this very 
difficult task with great professionalism.

The decision to close Angaston and 
make a major capital investment 
supports Sunbeam’s commitment to the 
dried fruits industry. Australia does not 
have the scale of competitive countries, 
but does have significantly higher labour 
and energy costs. We must be proactive 
if we are to be competitive in the difficult 
local food manufacturing sector, make an 
attractive offer to consumers and ensure 
growers remain viable. 

It is in this context that Sunbeam 
issued its 2014 prices to our dried 
grape suppliers. The Sunbeam prices 
highlighted light fruit because this 
high quality light fruit differentiates the 
Australian product and commands a 
premium. Additionally we offer higher 
prices for currants, natural sultanas and 
purchase the raisin crop. The prices for 
brown fruit were at, or lower than, 2013 
because we find it difficult to sell it in 
certain markets at prices giving positive 
returns. The scale and costs of global 
competition is powerful. This drives our 
investment and continuing to reward 
high quality producers. 

Dried grapes 
The 2014 harvest is only 5% delivered 
and indications are that despite the 
early rain event there is potential 
for good quality and higher yields. 
Sunbeam’s expectations are that we will 
purchase similar or higher volumes than 
purchased in 2013. 

There is little activity on global markets. 
Turkish prices had spiked, but have 
eased .Similarly, Chinese prices have 
eased and United States pricing is 
lower as their exports grow. The weaker 
Australian dollar has assisted Australian 

market. After four years of low prices the 
demand for prunes has firmed strongly 
and prices to growers have lifted by 
around 20%. 

The strong demand has been driven 
by short crops in the major producing 
countries of the US and Chile. 
Competition has been strong for prunes 
and the quality this year is likely to be 
good. 

Angas Park wishes to continue to 
develop the Australian prune industry 
for the long term. We have made 
prune processing an integral part of 
the Irymple operations and we also 
continue to strongly promote Australian 
prunes. Grower viability is essential 
and the expectation is that prices will 
remain strong. The next major hurdles 
will be what eventuates from the 2014 
Californian crop and how the 2015 
Australian crop sets next spring.

Wishing all industry participants a 
successful harvest 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

Members of the Sunbeam All Australian 18 from 2013 were hosted to dinner and 
football at the MCG.
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ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

horticulture sector since the creation 
of HAL.

The most important feature of any 
current or future HAL model is the need 
to ensure each industry has a direct 
say in the development of its Strategic 
Investment Plans (SIPs) and that these 
SIPs are then used as the key, or sole 
determinate, for statutory levy and/or 
VC (voluntary contribution) funding.

It is the ATGA’s belief that the best 
vehicle to communicate with levy 
payers on research, development, 
extension and marketing is the relevant 
peak industry body. However, the peak 
industry bodies need to be resourced 
more effectively to enable this to 
happen. 

Individual industries are best placed 
to understand new opportunities, 
challenges and triggers and, in 
consultation with experts, key 
stakeholders and HAL, should develop 
SIPs to further develop their industry 
and provide community benefits.

GrapeConnect season review
GrapeConnect members met at 
Growcom’s offices for their season 
review on the 26 February. The meeting 
was well attended with an excellent 
cross-section of membership of 
growers, wholesalers and agronomists 
engaged in open and frank discussions 
about how the table grape season fared 
during October to December. 

Of a major concern to the Queensland 
growers is the maturity of fruit being 
offered for sale, particularly  when 
picking of early varieties commences. 

GrapeConnect is fully aware of the 
effect of immature fruit on repeat sales 
and encourage their members and to 
wait until fruit has reached a maturity 
standard that will be accepted by the 
Australian consumer before picking. 

The Horticulture 
Australia (HAL) 
review is due to 
be finalised by 
the end of May 
and to date it 
has generated 
much discussion 
amongst levy 
payers and peak 
industry bodies. 

ACIL Allen has 
been charged 

to undertake the independent review 
and have published a consultation 
paper and conducted stakeholder 
meetings and a stakeholder  survey. 
The Independent Review of HAL and the 
Horticulture Levy System Consultation 
Paper, December 2013, suggests six 
different options for changes to the 
levy system and lists 13 consultation 
questions. 

Submissions to the consultation paper 
closed on 6 March and the Australian 
Table Grape Association put in a 
submission on behalf of table grape 
growers. 

The 13 consultation questions looking 
for comment focused on the primary 
purpose of HAL and its existing 
governance, HAL’s consultation 
with levy payers, the number of 
peak industry bodies and HAL’s 
communication. 

The consultation paper asked ‘what 
does HAL do well?’ and looked at 
opportunities for better value for 
money, increased across-industry 
investment, views about collection 
of levies and access to voluntary 
contribution funding, efficiencies about 
levy arrangements and asked if there 
were too many bodies dealing with levy 
decisions. 

Many stakeholders have indicated 
support for the current HAL model and 
believe that significant development 
within, and an increase in the size and 
value of the horticulture sector have 
been realised, in part, because of HAL.

The consultation paper, however, 
does not outline a case for the need 
for change or provide evidence and/
or detail of perceived problems that 
may exist within the current HAL 
model. Similarly, the consultation paper 
doesn’t describe any of the significant 
benefits that the current HAL model has 
already provided, many of which can be 
reflected in the increased value of the 

HAL under review 
Unfortunately, the problem of picking 
immature fruit is not isolated to 
Queensland growers, it applies to all 
growers. As an industry we need to 
make a conscious decision to only 
supply fruit that is of a minimum 
maturity standard and  will give 
the consumer an enjoyable eating 
experience. Otherwise, the industry will 
continue to suffer criticism and lose 
domestic market share, hurting those 
growers who do the right thing and wait 
to supply mature fruit.

Export inspections
Inspectors from China, Korea and Japan 
have been in Australia since mid March 
conducting audits of our packing sheds 
and inspecting consignments of table 
grapes to their respective countries. 

Last year one in three containers were 
rejected by Chinese inspectors and 
as a result China has insisted on shed 
packing of table grapes if Australia is to 
resume exports to China. 

It is important that all growers 
registered for export ensure that all 
fruit presented for inspection is free of 
pests of concern. Extra care must be 
taken for fruit destined for China. If we 
have the same result as last year with 
respect to rejection rates from Chinese 
inspectors then we run the possibility 
of China suspending Australian table 
grapes indefinitely and this would be a 
massive blow to the industry given the 
time and effort put into gaining official 
access.

Symposium
The ATGA is working collaboratively 
with industry representatives in 
preparation for the first international 
table grape symposium to be held in 
Australia. Planned for 11-14 November 
the 7th International Table Grape 
Symposium will celebrate its 20th 
anniversary and will be held at the 
Mildura Arts Centre. I urge growers to 
place these dates in their diary. 

The symposium will offer delegates an 
opportunity for professional networking 
and time to enjoy the social program.

I would like to take this opportunity 
to publicly thank the members of the 
Planning Committee - Jennifer Hashim-
Maguire, Mark Krstic, Peter Clingeleffer 
and Rachel McClintock - for their 
voluntary time in program development 
and communication with the table 
grape industry’s international scientific 
and research community.

“It is the ATGA’s belief 
that the best vehicle to 
communicate with levy 

payers on research, 
development, extension 

and marketing is the 
relevant peak industry 

body.”



exporters, marketers and other key 
participants along the entire production 
and supply chain. 

The scientific program will include 
invited keynote speakers, oral 
presentations and posters focused on a 
variety of table grape production topics. 

The program will be followed with an 
optional technical tour in Sunraysia with 
discussions on grapevine management 
in hot, dry climates. Topics will cover 
irrigation management, rootstocks, 
shade covers, mulching and other 
strategies used to overcome extreme 
climate conditions. The tour will conclude 
in Robinvale with demonstrations on the 
advances in spray technology.

All aspects of the symposium are 
supported by the generosity of sponsors, 
including Valent Biosciences, whose 
researchers and managers have long 
been associated with the meeting. 

 “We are pleased and honoured to 
continue with tradition and support the 
7th International Table Grape Symposium 
as Platinum sponsor,” said Valent Global 
Business Manager Johan Pienaar. 

“I trust the 2014 symposium in Australia 
will live up to the high standard set by 
previous events, and will be an event not 
to be missed by key stakeholders within 
the table grape industry.”

The bar has been set high, but the 

Members of the table grape industry 
are encouraged to attend the 7th 
International Table Grape Symposium to 
hear the latest developments in research 
from around the world.

 Held every three to four years, the 
symposium is the premier international 
event for the table grape industry, 
attracting more than 250 participants 
from throughout the world. This year’s 
event will be held at the Mildura Arts 
Centre in Mildura, Victoria from Tuesday-
Friday 11-14 November 2014. 

Australian Table Grape Association Chief 
Executive Jeff Scott said the 7th edition 
of the symposium was significant in that 
it marked the event’s 20th anniversary. 

“The meeting that launched a legacy 
of table grape research and extension 
was held in Anaheim, California in 1994. 
Since then the symposium has been 
rotated around the world to key table 
grape production regions  such as Chile, 
South Africa and now Australia,” he said. 

Mr Scott said the symposium was open 
to all sectors of the table grape industry 
and aimed to attract researchers, 
educators, regulators, viticulturists, 

organising committee has been working 
diligently over the past year to finalise 
the details of the meeting and they are 
looking forward to bringing participants 
an excellent program and an opportunity 
to reconnect with international 
colleagues, share ideas and foster 
new collaborations on future research 
projects. 

At this time, the committee requests 
the submission of abstracts based 
on original research, or research and 
production updates for both oral and 
poster presentations. The deadline for 
interested individuals or organisations 
to submit an abstract for review and 
inclusion in the program is Wednesday, 
30 April 2014. 

Any inquiries about abstract submission, 
formatting or the scientific program 
(oral or poster sessions) can be directed 
through email at 7itgs2014@gmail.com.

Registration for the 7th International 
Table Grape Symposium will be available 
online in April and can be accessed 
through the links on the symposium 
website at www.7itgs2014.org.
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Mildura to host 7 thInternational Table 
Grape Symposium in November

7ITGS2014
Where: Mildura Arts Centre, Mildura, Victoria

When: Tuesday 11 - Friday 14 November, 2014

Registration: www.7itgs2014.org

Income support legislation to help farmers in tough times
The Australian Government is delivering 
on its commitment to stand by the 
nation’s drought affected farming 
families, introducing legislation that 
will establish the Farm Household 
Allowance. 

The government has already 
implemented an Interim Farm 
Household Allowance from 3 March, as 
part of the government’s $320 million 
drought package. The new legislation 
will bring into law the permanent 
income support scheme from 1 July. 

Minister for Agriculture, Barnaby Joyce, 
said the Farm Household Support Bill 
2014 would give farming families 
access to income support measures 
available to all other Australians in 
hardship.

“We’ve already moved in response to 
the current conditions in parts of New 

South Wales and Queensland by bringing 
forward more generous eligibility criteria 
to the interim scheme available now,” 
Minister Joyce said.

“Those who are eligible for the measure, 
known as the Interim Farm Household 
Allowance, will be eligible to transfer to 
the legislated Farm Household Allowance 
when it’s available mid-year. 

“We understand that when income dries 
up along with the water, the value of on-
farm assets is a barrier to most farming 
families’ ability to access income 
assistance.

“The new payment, the Farm Household 
Allowance, will be available to each 
recipient for three years, has a more 
appropriate farm asset test and will 
automatically entitle recipients to a 
Health Care Card, up to $3000 worth of 
training and a case manager,” Mr Joyce 
said.

He said the legislation ensured the 
payment would be available to all 
farmers who needed it, regardless of 
the cause of their hardship. 

Eligibility is based on individual 
circumstances – it’s not just available 
for drought.

“This government understands that 
in times of financial hardship, farmers 
still have jobs to do like feeding stock 
and carting water. They can’t just walk 
away from these responsibilities and 
get a job in town – especially when the 
closest town may be some hours away. 
They just don’t get paid.”

For more information about the Interim 
Farm Household Allowance, the Farm 
Household Allowance, or other drought 
assistance measures call 13 23 16 or 
visit www.daff.gov.au/agriculture-food/
drought.
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growing sultanas to be eaten as fresh 
grapes (Thompson Seedless).

“This was a novel idea and one that 
appealed to my father,” Vince said. 

“At the time dried grape prices were 
stagnant and the growing practices were 
becoming very labour intensive.

“We wanted change and the opportunity 
to produce fresh fruit. Even though table 
grapes were also labour intensive, we 
felt there was a demand for fresh grapes 
and as a result we could move fruit 
quickly.

“Dad liked a challenge, and wasn’t 
reserved when it came to making 
changes on the farm. He would tell me, 
‘if you’re going to do it, then get on with 
it while it is fresh in your mind’.

“He taught me to never stop learning - 
to think outside the box, to learn from 
others and develop new ideas.”

It was with this ‘give it a go’ attitude that 
saw the dried grape vines pulled out in 
1985 and replaced with table grapes and 
new trellis.

The switch to table grapes
Table grapes proved to be a winner, and 
remain a key crop on the property.  

The empty drying racks lay dormant on 
the property and act as a reminder of the 
past and how a change in commodity 
prices forces innovation and mixed 
cropping.

From the start, Frank, and now Vince, 

As you sit and listen to Vince and 
Marianna Cirillo there is a strong 
sense of family and a great work ethic. 
Their bond with the land oozes from 
conversation and their welcoming smiles 
make work seem like recreation.

Their 40 hectare Mildura South property 
has been Vince’s home for 38 years 
when his parents Francesco (Frank) and 
Maria purchased it and set about making 
improvements.

Originally from Calabria in southern Italy 
Frank Cirillo immigrated to Australia 
when he was nine. His family worked in 
Sunraysia and it was there he met Maria, 
his future wife.

Frank and Maria’s first farm was on 
Walnut Avenue and Fourteenth Street, 
Mildura which they sold to purchase a 
32ha property in Mildura South in 1976 
and later in 1989 purchased another 8ha 
property.

Like many of the farms in the area, there 
was a mix of wine and dried grapes, 
Vince and his sister Loretta grew up 
helping their parents as children did in 
those days.

Even at that early age, Vince knew 
that this is what he wanted to do - the 
passion for farming had been passed 
down through the generations and 
become entwined with his DNA.

In 1983 he began a two year course 
studying vine and citrus management 
at the Sunraysia Institute for TAFE 
(SuniTAFE) where he learnt about trials 

Generations, challenges and the road 
ahead

has chosen to split the farm into different 
grape commodities and hedge their bets 
against poor prices.

Today there are 22.5ha (56 acres) of 
wine grapes and12.5ha (31 acres) of 
table grapes including Flame Seedless, 
Autumn Royal, Crimson Seedless, Red 
Globe and Menindee Seedless.

Vince said that even though the price 
paid by wineries was pitiful, wine grapes 
were relatively easy to manage because 
the fruit was mechanically harvested by 
a contractor.

“On the other hand, table grapes are 
very labour intensive, but it is good 
because the rewards are there. And we 
must be doing something right because 
the buyers come back the following year 
wanting fruit,” he said.

Looking forward, Vince plans to replant 
more table grapes, but this will take time 
and careful thinking. 

“It’s a big decision and you have to get it 
right,” he said.

“I don’t want to plant a particular variety 
and after three years when it finally 
reaches the wire, realise that people’s 
tastes have changed and there is no 
market for the fruit.

“We used to grow Calmeria, Red 
Emperor, O’Hanez, Purple Cornichon and 
Ribier, but nobody wants seeded grapes 
anymore and these have all virtually 
disappeared. It’s difficult to know where 
consumer tastes will turn to next.”

Grower profile

Frankie is keen to work on the farm with parents and eventually take over as the third generation of growers on the property.



Each harvest sees an influx of new 
backpackers from the nearby caravan 
park eager to work. If quality is to 
be maintained it is important that all 
family members help to train these 
inexperienced workers and keep a keen 
eye on their progress.

Family support
“Dad passed in 
2003 and that’s 
when the reality 
set in - there 
was no longer 
a figurehead 
to go to for 
advice and I 
had to take 
responsibility 
for my actions,” 
Vince said.

“It was hard for those first 12 months, 
because thereafter there were a lot of 
improvements with new plantings and an 
upgrade from flood to high pressure drip 
irrigation. But mum gave us so much 
support, encouragement and confidence 
to keep going and we are still growing 
grapes today.”

The tight family unit has been a 
foundation to their success.

“I have been fortunate to have family 
support - first from my parents and now 
from my wife and kids,” Vince said. 

Vince and Marianna’s two daughters, 
Raquel and Olivia, left the farm to go 

Export opportunities
Vince recalls when Blue Moon starting 
buying grapes from Sunraysia for export 
in the early 1980s.

“Nobody knew what export was back 
then, and suddenly we had these guys 
from Shepparton wanting to buy our fruit 
and ship it overseas,” he said.

“My dad had been selling fruit to the 
fresh wholesale markets, for a number 
of years and we decided to try our hands 
at export.

“There’s no doubt that to produce export 
quality fruit is hard work, but the rewards 
are there and like many Sunraysia 
growers, export remains a critical part of 
our business success.”

Vince loves his job and the lifestyle it 
enables, but admits it’s getting harder to 
survive on the returns. Marianna said the 
costs of production have been rising in 
recent years, and increased returns were 
needed.

The family do most of the work in the 
vineyard themselves.

Stanley ‘Storky’ Halicki has been working 
on the property from that first day in 
1976, helping Frank and now Vince. He 
is a valuable employee to the farm and it 
wouldn’t be the same without him.

Marianna looks after all the paperwork 
and accounts, keeping the boys on their 
toes. When she can, she’s out in the 
vineyard too, training young vines and 
giving the boys a hand. 

to university in Adelaide and now have 
careers there, but are still involved in 
family discussions about plans for the 
farm.

Their son Frankie turns 20 later this year, 
and is keen as mustard to take over. His 
grandfather would be very proud as he 
follows in the family footsteps.

Vince knows that there will be many 
challenges ahead for young Frankie.

“He’s asked me if we will still be farming 
in another 20 years, and my answer is 
that people still need to eat table grapes 
and supply the local and export markets.

“Every farm has its challenges, but it’s 
how you cope when things go wrong that 
determine the outcome.”

Vince said it was important to remain 
positive and to face the challenges head 
on and do the best you can.

“When I’ve had a bad day I think about 
what we have prospered from, the 
initial hard work of my father, and the 
improvements we have made. I always 
feel much better afterwards,” Vince said.

To better equip himself for the future, 
Frankie is undertaking a horticultural 
apprenticeship at SuniTAFE.

“He goes to school and brings home new 
ideas that we chat about and  work on 
together,” Vince said.

“It’s great because he has a different 
angle on things and this helps us to 
make better decisions.”
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Vince Cirillo at home in his Mildura South vineyard.

Francesco (Frank) Cirillo.
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which there is already an impressive 
record. From 2003 to 2013 agricultural 
exports to China increased from 8% of 
total exports, to 20%. This represents a 
value of over $7 billion in 2012-13. 

“There are major opportunities for our 
farmers in finalising this deal. In saying 
that, this deal is only one of several 
being negotiated at the moment. We’re 
still focusing on bilateral agreements 
with Japan and India, as well as 
regional agreements such as the Trans-
Pacific Partnership,” Mr Finlay said.

“We strongly support a free-trade 
agreement with China, but the 
agreement must take a holistic view 
of Australian agriculture and consider 
trade access across all markets. We will 
not support a deal that is signed at any 
cost. A second-rate agreement in any 
area is simply not good enough.”

Of key interest to Australian growers 
is the removal or reduction of the tariff 
and non-tariff barriers affecting bilateral 
trade in goods. 

Australian table grape exports to 
mainland China are subject to a value 
added tax (VAT) of 13% in addition to 
the 12% tariff rate imposed on fresh 
grapes. 

In his opening speech to the National 
People’s Congress Chinese Premier Li 
Keqiang said China would “accelerate” 
negotiations for a free trade agreement 
with Australia.

The news has been welcomed by the 
Australian farming sector.

National Farmers’ Federation (NFF) 
President Brent Finlay said the 
deal could be a potential boon for 
agriculture.

“It looks as though agricultural and 
food sectors will be major winners 
from this agreement, with mining and 
manufacturing sectors also benefiting,” 
Mr Finlay said. 

“The projected changes in exports of 
agricultural products are estimated 
at around an additional $600m per 
year. However, results will obviously 
depend on what the final details of the 
agreement might be. 

“Regardless, with a population of 
over 1 billion people and incomes 
expanding, there is no doubt that a 
trade agreement with China is a priority 
for the Australian farm sector,” Mr 
Finlay said. 

The agreement with China is likely to 
improve the trade opportunities, for 

Australia-China FTA one step closer 
Australian Table Grape Association Chief 
Executive Jeff Scott said any move to 
reduce that tariff would increase the 
competitiveness of Australian product 
on the market floor. This is particularly 
relevant given Chile, Peru and New 
Zealand already have FTAs in place.  

Dried fruits would also benefit from a 
FTA with China. In the last edition of 
The Vine Australian Premium Dried 
Fruits spoke of their participation in 
the Victorian Government Super Trade 
Mission to China. They saw some 
exciting opportunities for dried fruit 
in China which will no doubt be more 
attractive under a FTA. 

The last round of Australia-China FTA 
negotiations was held in Beijing on 4-6 
June 2013. Following Premier Keqiang’s 
statements there are reports a FTA 
could be signed by the end of the year.

Mr Finlay said: “The momentum gained 
from progressing positive outcomes in 
other negotiations indicates we’re on 
the right track. Achieving new export 
market opportunities and reducing trade 
distortions within global markets is 
essential for Australia’s farmers, given 
we export some 60% of the food and 
fibre we grow.”

A push for profitability: agriculture representatives 
converge in Canberra

The National Farmers’ Federation (NFF) 
Members’ Council met in Canberra 
in mid March as part of its regular 
consultation with representatives 
from each of the State Member 
Organisations, Commodity Councils and 
Associate Members. 

NFF President, Brent Finlay, outlined 
the key issues affecting the industry, 
and the main areas of focus for the 
NFF and members into the immediate 
future. Issues high on the agenda at the 
meeting included: trade, infrastructure, 
drought policy reform and two of the 
Government consultation processes 
currently underway.

“From what our members are saying, 
profitability inside the farm gate is at 
the heart of Australian agribusiness, 
benefiting the entire supply-chain and 
rural communities,” Mr Finlay said.

“I’ve heard much about sustainability 
over the past decades, and while it is 
important to ensure our agricultural 

industries operate in an environmentally 
and socially sustainable way, we can 
only continue to operate if we are 
profitable. 

“While our export opportunities continue 
to grow, we must ensure profits inside 
the farm gate enable our agribusinesses 
to remain competitive on the world 
stage,” Mr Finlay said.

Crucial to ensuring profitable farming 
enterprises is a concerted emphasis 
on obtaining a good deal for Australian 
agriculture from the bilateral and 
multilateral trade negotiations that are 
currently underway.

“The NFF will continue to advocate a 
strong ‘team Australian agriculture’ 
approach to trade agreements. Trade 
deals must be good for agriculture. There 
are numerous factors that impact on 
farm-gate profitability - either directly or 
indirectly,” Mr Finlay said.

“We are continuing to work with 
government on a wide range of 

areas including trade, infrastructure 
development and drought policy reform. 
We need longer-term commitment to 
ensure there isn’t policy development 
on the run. The worst time to develop a 
drought policy is in a drought.

“There are two major government 
reviews that provide a great 
opportunity for us to continue to 
work with our members to drive the 
recommendations from the Blueprint 
for Australian Agriculture,  the 
Agricultural Competitiveness White 
Paper, and the Northern Australia White 
Paper,” Mr Finlay said.

The NFF has a new committee 
structure, endorsed by the Members’ 
Council, to develop strong policies 
for the agricultural sector and to 
prosecute against those policies. For 
further information on representation 
and submissions relating to the NFF 
committees and taskforces, refer to the 
NFF website www.nff.org.au
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grower with a reasonable margin for his 
own living expenses and perhaps some 
extra to consider further investment in 
this industry.  

The industry needs to grow if it is to 
be sustainable. We believe offering 
reasonable prices to growers and 
boosting industry confidence are the 
two key ingredients for growth. 

At Australian Premium Dried Fruits 
we believe we have a responsibility 
to reward growers with fair market 
prices and to provide growers with the 
confidence to continue to invest in the 
dried grape industry.

We encourage any growers looking 
for a long term future in the dried 
grape industry to contact us and 
discuss becoming a valued supplier of 
Australian Premium Dried Fruits.

Industry Membership 
Dried Fruits Australia membership 
subscriptions are due. As an added 
service to growers Australian Premium 
Dried Fruits can deduct the membership 
fees from door payments so there is 
one less bill to worry about. 

Interested growers can obtain a copy of 
the Dried Fruits Australia membership 
form (and authority to deduct fee) from 
the Australian Premium Dried Fruits 
office. This form needs to be signed 
to enable the membership fee to be 
deducted.

First carton of Gold
As reported in the previous edition 

Australian Premium Dried Fruits has 
increased sultana and Sunmuscat 
prices to its valued growers for the 
2014 season, believing this action is a 
fair reflection of the improved market 
conditions compared to 12 months ago.

The weaker Australian dollar and firmer 
prices in Turkey are the main reasons 
behind Australian Premium Dried Fruits’ 
decision.

After citing the strong Australian dollar 
and falling prices for Turkish fruit as 
reasons for prices decreases last 
season we understand why growers felt 
strongly that a price increase was in 
order this year. 

We have always respected our 
relationship with our growers and 
regard them not only as our product 
supplier, but as our partners. We will 
continue to provide our growers with 
information that assists them to make 
the decisions to enhance their potential 
earnings.

We are confident that the prices offered 
in 2014 are at a level that provides 
growers with the opportunity to operate 
at sustainable levels and look positively 
to the future. 

Growers producing an average 3 tonnes 
per acre of quality sultanas should be 
receiving gross revenue close to $6,000 
per acre. Returns to growers who have 
planted Sunglo and Sunmuscat are 
expected to be even higher because 
of their greater yield capacity. After 
expenses have been taken into 
consideration this should leave the 

of The Vine, the first carton of 2014 
season 5 crown light sultanas to come 
off the Australian Premium Dried Fruits’ 
processing line will be auctioned, with 
proceeds going to a worthy local service 
organisation. 

We are extremely pleased to announce 
Sunassist as the beneficiary of the 
auction proceeds. 

Sunassist offers a range of services 
to the disadvantaged, disabled and 
elderly in the Mildura region. Their 
volunteers provide meals on wheels 
lunches; community transport; escorted 
shopping, medical and social outings, 
and sometimes just friendship and an 
opportunity for a chat for people living 
at risk. 

Sunassist is helping to promote the 
on-line silent auction along with their 
Community Challenge. Both events 
finish on 11 April, 2014.

Under the guidance of Executive Officer 
Richard Garlick we feel Sunassist is a 
great organisation and we hope for a 
strong support in this inaugural auction 
of ‘The First Carton of Gold’.

Australian Premium Dried Fruits 
contacts:

Local Office: 
111A Lime Ave. Mildura. Vic 3500
Tel: (03) 5022 9700
Email: info@apdf.com.au

Grower Supply: Neville Mitchell
Mobile: 0417 260 001 
Email: neville@apdf.com.au

Strong belief in the future of Australian 
industry

Australian Premium Dried Fruits
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processing and marketing of host 
crops within the declared areas. The 
eradication process is complex and 
expensive.

Consumer awareness
Part of the reason why South Australia 
has retained its fruit fly freedom status 
is the acute awareness of the problem 
within the community.

Just recently a consumer phoned the 
Fruit Fly Hotline (1300 666 010) to 
report larvae found in a yellow peach 
inside a fruit basket delivered to the 
office.

The larvae were identified as 
Queensland fruit fly and Biosecurity SA 
moved quickly to ensure there were 
no further detections. They requested 
a recall of all stone fruit supplied from 
the Cobram producer and further 
consignments were suspended pending 
an enquiry about why pre-delivery 
treatment of the fruit, as required under 
an import verification compliance 
arrangement, appears to have broken 
down.

If it were not for the consumer alerting 
authorities the larvae could have 
developed into flies and escaped into 
the general population where fresh 
fruit could be infested with the next 
generation of fruit fly.

Fruit fly exclusion zone
The fruit fly-free status gives South 
Australian host fruit and vegetable 
producers a distinct marketing 
advantage as costly fruit fly treatments 
are not required.

To further protect fruit and vegetable 
growing regions in South Australia, 

South Australia is fiercely protective of 
its freedom from fruit fly status. Each 
year the State Government spends 
about $5 million ensuring that fruit fly is 
kept out of South Australia.

Of particular concern are Queensland 
fruit fly, found in the eastern states, and 
Mediterranean fruit fly which is found in 
Western Australia. Since neither fruit fly 
species is endemic to South Australia, 
and the flies are not capable of flying 
from infested areas, any fruit fly 
outbreak in South Australia is a result of 
infested fruit being brought in.

To maintain South Australia’s fruit fly-
free status, permanent road blocks are 
located at Ceduna and Yamba – east of 
Renmark and part time blocks operate 
at Oodla Wirra and Pinnaroo during the 
warmer months of the year. Random 
road blocks also operate at Bordertown 
and various other places.

Biosecurity SA staff has a network of 
fruit fly traps across the state with trap 
sites at Ceduna (9), Port Augusta (48), 
Riverland (473) and across metropolitan 
Adelaide (2,742). 

The traps contain a pheromone to 
attract the male flies and are checked 
regularly.

A fruit fly outbreak is declared if five 
male Queensland fruit flies are trapped 
within a two week period at a trap site, 
maggots are found in fruit or a pregnant 
female is found. 

When a single detection is made, 
additional traps are placed within 1.5 
kilometres of the detection site and 
checked twice weekly.

When outbreaks do occur, they cause 
major disruption to the harvesting, 

Government program helps 
keep SA free of fruit fly
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Urging Senate support for Carbon Tax repeal
The National Farmers’ Federation 
(NFF) reinforced the need to repeal the 
Carbon Tax, reiterating the case that it 
imposes costs on Australian farmers 
that puts the agricultural sector’s 
competitive position at risk. 

As momentum builds for the case 
to repeal the tax in the Senate, NFF 
President, Brent Finlay, joins other key 
industry leaders, adding the voice of 
Australian agriculture to the debate. 

“The NFF and our members have been 
rightly voicing our opposition over 
the impacts of a carbon price since it 
was initially introduced by the former 
government three years ago,” Mr 
Finlay said. 

“Even with agriculture’s direct 
emissions excluded from the scheme, 
the imposts on industry have impacted 

on the sector’s ability to compete in 
international and domestic markets as 
strongly as it otherwise would have. 
More concerning, it jeopardises the 
industry’s ability to remain competitive 
into the future. 

“Agriculture remains a heavily-affected 
sector due to the flow-on costs 
allocated to transport and electricity, 
and by the pass-through costs from 
agricultural processors. The Carbon 
Tax is an example of more bureaucracy 
imposed on the Australian agriculture 
industry. In many senses, it is 
unnecessary,” Mr Finlay said.

Farmers are at the frontline of delivering 
environmental outcomes on behalf 
of the Australian community, owning, 
managing and caring for 61% of 
Australia’s land mass. 

Some of the activities undertaken by 
farmers include: soil sequestration 
through minimum till farming; 
revegetation of land and waterways; 
and methane management of 
livestock and effluent ponds.

“Australian farmers have led the way 
in emissions reductions without the 
Carbon Tax,” Mr Finlay said. 

“Using appropriate incentives enables 
farmers to be rewarded for carbon 
mitigation practices undertaken on 
farm. 

“If the Carbon Tax is not repealed, 
industry will increasingly bear the 
burden and this will inevitably impact 
on the broader economy,” Mr Finlay 
said.

northern Victoria and southern New 
South Wales, areas of these states are 
protected by the Fruit Fly Exclusion 
Zone. 

In South Australia, the exclusion zone 
includes the Riverland region and 
is an added level of protection and 
monitoring.

Only fruit and vegetables (including 
capsicum, chilli, tomato and eggplant) 
purchased within South Australia may 
be taken in the South Australian portion 
of the exclusion zone and they must be 
accompanied by a valid shop receipt or 
plant health certificate.

Travellers are advised not to bring fruit 
into the zone. Roadside collection bins 
are available for the disposal of fruit 
from travellers as they approach the 
exclusion area and random road blocks 
are held from time to time on roads 
leading into the Riverland. 

If a Queensland fruit fly outbreak is 
declared in the Riverland, two zones are 
created around the infestation site - a 
1.5km quarantine area, and a 15 km 
restricted zone. 

A baiting program using Naturalure is 
implemented in the quarantine area and 
all fallen fruit is collected and checked 
for fruit fly eggs and maggots before 
being buried at a depth of at least one 
metre. This program is funded by PIRSA.

The movement of fresh and 
unprocessed fruit is restricted unless 
treated or going to an accredited 
processing facility. 

Fruit may be moved from the restricted 
zone after accredited treatment of the 

production area by the owner at their 
expense.

Both the quarantine and restriction 
zones remain in place for a minimum 
of 12 weeks and up to six months 
depending on when the last detection 
is made, as the fruit fly life cycle slows 
down and stops during winter.

For the well-being of South Australian 
host fruit and vegetable producers all 
travellers should obey the restrictions 
on the movement of fruit into and within 
the state.

Riverland outbreak
Fruit fly outbreaks were declared at 
Loxton and Pyap in the Riverland on 15 
January 2014 following the discovery 
of 11 male Queensland fruit flies at the 
two sites.

They represent the first outbreak of fruit 
fly in the Riverland in more than two 
decades.

A 1.5 km radius quarantine area and 
15 km restricted area were imposed 
around both sites, and an incident 
response team and extra staff put in 
place to contain and eradicate the 
outbreaks.

Biosecurity SA led the eradication 
response program which will continue 
for at least 12 weeks after the last 
‘wild’ fly is found. Key control activities 
will include application of organic bait 
within the outbreak area and property 
hygiene (including collection of fallen 
fruit within 1.5km of the detection). The 
program will be reviewed towards the 
end of April.

Strict rules apply to the movement of 
fruit from within the quarantine area. 
Broadly speaking, people living and 
working within the quarantine areas 
must not remove fresh fruit or fruiting 
vegetables from their properties, nor 
compost fruit and vegetables, while 
the 12 week eradication program is 
underway. 

Similarly, home grown fruit and fruiting 
vegetables cannot be removed from the 
quarantine areas unless they have been 
cooked or processed. 

Rules on the movement of fruit also 
apply to the restricted area. These are 
less stringent than the quarantine area 
but still need to be followed. 

Implications for SA dried fruit 
growers
Growers within the 15km restricted 
zone can still send their fruit for 
processing. However fresh fruit must be 
treated and/or certified if that produce 
is to be sent anywhere in South 
Australia, or sent to the Sunraysia Pest 
Free Area interstate, or is destined for 
Tasmanian or West Australian markets.

Fresh grape and stone and pome fruit 
for processing such as drying or juicing, 
can be move provided it is covered 
(or contained inside a vehicle) and 
movement is accompanied by a Chief 
Inspector’s Certificate which is available 
(at no cost) from Loxton Research 
Centre.

If the stone fruit is processed and/or 
dried on site, the waste needs to be 
buried below a depth of one metre.
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Plant Health Australia (PHA) has 
released a manual specifically for grape 
growers containing best practice advice 
on how to protect vineyards from new 
pests.  

The 60-page Biosecurity Manual for 
the Viticulture Industry highlights 
the most significant viticulture pests 
and describes how to prevent them 
entering, or spreading within, your 
vineyard.  

Brad Siebert, PHA’s manager for 
Biosecurity Preparedness and 
Implementation, said that grape 
growers should find the manual 
comprehensive and easy to use.  

“The manual will help producers plan 
for and manage biosecurity on their 
properties,” Mr Siebert said. “It’s aimed 
at growers, as well as contractors and 
anyone working on, or moving between, 
grape producing properties.”

Mr Siebert said that the information 
in the booklet is based on the 
recently completed viticulture 
Industry Biosecurity Plan developed 

by a panel of experts from across 
industry, governments, and research 
organisations.  

To increase pest awareness, the 
manual includes fact sheets on the 
highest priority exotic threats to grape 
production, which all growers need to 
keep an eye out for. The Spotted winged 
drosophila, Glassy-winged sharpshooter 
and Black rot, all of which cause 
considerable damage in vineyards 
overseas, are pictured and described.  

While there is a good border security 
system in place to prevent exotic pests 
entering Australia there is always the 
risk that a pest will make it into our 
vineyards. The manual urges growers to 
monitor crops regularly, investigate any 
suspicious insects or signs of disease 
and report anything unusual to the 
Exotic Plant Pest Hotline 1800 084 881.  

Phylloxera, one of the world’s most 
destructive grapevine pests and a 
regionalised pest of Australia, is also 
featured in the manual. It shows what 
the insect looks like and where it is 
currently found. Quarantine restrictions 

that control the movement of phylloxera 
risk vectors are detailed to assist 
growers make informed decisions when 
sourcing or moving grapevine material 
and vineyard equipment.

The manual also provides examples of 
the records grape growers should keep 
and best practice checklists to provide 
a list of key biosecurity areas growers 
need to consider to minimise the risk of 
introducing new pests into the vineyard.  

The manual was funded by the Grape 
and Wine Research and Development 
Corporation using levies from grape 
growers and winemakers, with 
matching funds from the Australian 
Government.

Printed copies of the manual are 
available from the three grape growing 
industry bodies, Dried Fruits Australia, 
the Australian Table Grape Association 
and Wine Grape Growers Australia.

The manual, pest fact sheets and 
other biosecurity information can be 
downloaded from the Farm Biosecurity 
website, www.farmbiosecurity.com.au

A biosecurity manual for best practice 
pest protection in vineyards

Plant Health Australia



Murray Valley Wine 
Grape Growers 
and Regional 
Development 
Victoria to 
prepare an 
industry position 
analysis for grape 
production in the 
Lower Murray 
Darling. 

SunRISE Mapping 
and Research 
(formerly SunRISE 
21 Inc.) has been 

contracted to provide a comprehensive 
account of grape plantings in the region 
using its crop databases (1997 to 2012) 
and orthophoto imagery.

Table grapes
Preliminary figures indicate that table 
grape plantings in the Lower Murray 
Darling region (VIC and NSW) now 
represent at least 30% of all grape 
plantings, having increased by more than 
1,500 hectares in the last three years to 
a total of 8,700ha (Figure 1). 

Opening of export markets has fuelled 
confidence and redevelopment. Added 
to the rapid increase in planted area, 
there have also been significant changes 
in varieties, irrigation and rootstocks 
in the last decade, in response to 
fluctuating conditions (drought/low water 
allocations, unstable temporary water 
prices, a high Australian dollar).

Accurate and comprehensive planting 
information will be essential for the 
table grape industry to ensure its 
market viability and responsiveness to 
demand. Foremost, to be strategic about 

Sunraysia’s grape industries will come 
under scrutiny in a new project aimed 
at providing up-to-date information for 
anyone considering redevelopment or 
investment in the region. The outcome 
will be a position analysis for the wine, 
table and dried grape industries in the 
Lower Murray-Darling outlining planted 
areas of each variety, vines yet to come 
into production, water use and irrigation, 
and other parameters. 

The Sunraysia region has had a long 
association with viticulture dating 
back to the late 1800s. The grape 
commodities provide a significant 
contribution to the prosperity of the 
region. The Mildura Development 
Corporation (MDC) is keen to foster 
that relationship, but realises detailed 
cropping information and projected 
tonnages and farm gate value of grape 
varieties is needed to inform future 
growth and investment.

To address this, MDC recently entered 
into partnership with the Australian Table 
Grape Association, Dried Fruits Australia, 

supply into different markets, growers 
need a review of what varieties have 
been planted (Figure 2) and expected 
tonnages being sent to each market 
window. This clarity on plantings will be 
paramount to sustainable growth in table 
grapes.

Dried grapes
Growers of dried grapes, and other 
stakeholders in the dried fruit industry, 
have been working closely with SunRISE 
Mapping, and an estimated 95% of 
the dried grape variety (Figure 3) and 
area information is now up to date. 
Investment and redevelopment in dried 
grape production will be informed by the 
project outputs.

Confidentiality
The key output from this project will be 
an industry position analysis for grape 
production in the Lower Murray Darling, 
to inform growth and investment. 
Information will be collated and analysed 
on: 

1. Change from 1997 to 2013 in each 
grape industry

2. Farm gate value estimates

3. Projections of production (tonnage)

SunRISE Mapping is committed to 
maintaining confidentiality with regard 
to individual grower’s property and 
variety information, and only releases 
aggregated information such as the data 
in Figure 1 so that individual properties 
or growers cannot be identified. Small 
areas of specialised table grape varieties 
are only reported collectively as ‘other’ or 
by colour or seasonal availability.
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Analysis of grape industries key for 
redevelopment and investment

Figure 3: Example data showing areas (hectares) planted to dried 
fruit varieties in 2013. 5% remains unsurveyed. ‘Other’ includes 
Sunglo, Diamond Muscat and other varieties.

Figure 2: Planting data can be used to extrapolate volumes of 
each grape type, in each segment of the season, to correlate with 
demand. Note that 38% of the table grapes are as yet unsurveyed.

Figure 1: Changes in the planted hectares of table grapes, dried 
grapes and wine grapes between 1997 and 2013.  
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■ the dumping is likely to continue; and
■ the expiration of measures would 

likely lead to a continuation of, or a 
recurrence of, the material injury that 
the anti-dumping measures were 
intended to prevent.

The Parliamentary Secretary to the 
Minister for Industry has accepted the 
commission’s recommendations and 
reasons for the recommendations, 
including all material findings of fact or 
law set out in REP 213.

Under subsection 269ZHG(1) of the 
Customs Act 1901 the Parliamentary 
Secretary has decided to secure the 
continuation of the dumping duty notice 
currently applying to currants exported 
to Australia from Greece. The notice 
continues in force after 14 January 
2014.

Review of Anti-Dumping 
Measures
The commission has also completed its 
review of the anti-dumping measures 
applying to processed dried currants 
exported to Australia from Greece.

Dried Fruits Australia has welcomed the 
Commonwealth Government’s decision 
to accept the recommendations 
from the Anti-Dumping Commission. 
Anti-dumping measures applying to 
processed dried currants exported from 
Greece will continue after 14 January 
2014, although the effective rate of duty 
applied initially will be zero.

Dried Fruits Australia Chief Executive 
Officer Phil Chidgzey said: “The Anti-
Dumping Commission has found that 
Greek currants continue to be dumped 
on the Australian market and that anti-
dumping measures should continue. 

“We see this as a priority issue because 
of the need to try and protect our 
grower members from unfair trade 
practices. Dried Fruits Australia has 
applied significant resources to this 
matter in order to ensure that anti-
dumping measures could be kept in 
place beyond 14 January, 2014.

”It is important to note, that although 
the effective rate of duty is currently 
zero, duties will apply if Greek exporters 
reduce the price of currants exported to 
Australia.”

Continuation Inquiry into 
Anti-Dumping Measures
The commission has completed its 
inquiry and found that:
■ currants have been exported to 

Australia from Greece between 1 July 
2012 to 30 June 2013 at dumped 
prices;

The Parliamentary Secretary 
has accepted the Commission’s 
recommendations and reasons for the 
recommendations, including all material 
findings of fact or law set out in REP 
220.

The duty that has been determined is 
an amount worked out in accordance 
with the floor price duty method as 
detailed in Table 1.

Particulars of the dumping margins 
established for each of the exporters 
and the effective rates of duties are also 
included in the table. Note the actual 
duty liability may be higher than the 
effective rate of duty due to a number 
of factors.

Where the effective rate of duty is zero, 
no duty is applied. This situation is due 
to the impact that the original anti-
dumping measures had in pushing up 
Greek currant export prices.

However, if Greek exporters reduce their 
export prices below the non-injurious 
price, then duties will be collected.

Greek currant anti-dumping action 
success

Board news

Exporter/country Dumping 
margin 

Effective rate of 
interim dumping duty 

Duty method 

Agricultural Co-Operative 
Union Aeghion 

3.3% 0.0% floor price 
duty method 

Other exporters 8.1% 0.0% floor price 
duty method 

Table 1. Dumping margin and effective rate of dumping duty for dried currants exported to 
Australia from Greece.

New Technical Officer
Dried Fruits 
Australia has 
employed 
Michael Case as a 
Technical Officer 
to work on HAL 
project DG13004 
Producing high 
value dried grapes 
- Stage 1. 

Dried Fruits Australia Chief Executive 
Phil Chidgzey said the industry was 
pleased to have someone of Mr Case’s 
calibre working on the project.

Mr Case has over 25 years’ experience 
working with various local Victorian and 
NSW agencies including the Victorian 
and NSW Departments of Agriculture 

and NSW Office of Environment and 
Heritage (OEH). During this time he 
has been involved in many areas 
of agricultural and natural resource 
management research and monitoring 
projects. The most recent work (with 
OEH) was part of the DustWatch team 
monitoring dust movement and activity 
across Australia. 

Having grown up on a horticultural 
property (dried grapes and citrus) in 
Red Cliffs he is familiar with the dried 
fruits industry. In the early stages of his 
career he was involved in citrus research 
projects in the Sunraysia area looking at 
cold storage, irrigation management and 
the use of dwarfing viroids.

The 6 month project began in early 

February, and with some vines already 
cut and drying underway, he has been 
thrust into the chaos of harvest.

Mr Case said the season (particularly 
untimely rain events) had proven to 
be a difficult one for local dried fruit 
growers and for the field activities 
associated with this project. 

“The aim was to produce high value 
light coloured fruit,” he said. 

“Damage due to the rain has meant 
that this not easy to achieve and we 
hope that some light coloured dried 
fruit can still be achieved.”

An update on the trials can be found on 
page 36.

Mr Case is based at the Dried Fruit 
Australia offices in Lemon Ave.
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Drying for profit activities
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Over 
35 

growers 
attended the 

New Varieties 
Field Walk held 
on 12 January at 

Allan Long’s property in Cardross.

Dried Fruits Australia Industry 
Development Officer John Hawtin said 
it was pleasing to see such a high 
number of growers attend the field 
walk. He welcomed the newcomers, 
saying it was a positive step forward 
for the industry with so many 
interested in comparing how the new 
varieties performed under commercial 
management practices.

A highlight of the walk for many 
growers was seeing fruiting vines of 
FSAC Bruce’s Sport growing under 
commercial management practices 
for the first time. This sultana sport/
mutation has no to low levels of 
polyphenol oxidase (PPO), the enzyme 
which causes normal sultanas that are 
nearly dry to turn brown in wet and 
humid conditions in the vineyard.

There has been much interest 
in Bruce’s Sport as the industry 
endeavours to lift production and 
consistency of production, of light 
coloured fruit. 

A further eight other sultana type 
varieties were also of interest to 
growers wanting to redevelop or 
expand their plantings. The ability 
to directly compare varieties in Mr 
Long’s plot is a great advantage as 
they consider what varieties other than 
sultana could be planted to minimise 
the risk of rain damage and spread the 
workload over the harvest period.

Bruce’s Sport release
Bruce’s Sport is a sultana and will 
perform like a sultana; that is, it will 
split in rain before harvest. However, 
if Bruce’s Sport is summer-pruned 
before any rain, and the fruit is nearly 
dry, it will not turn brown like normal 
sultanas due to no to low levels of PPO. 
For this reason growers have been 
keen to find out more.

Originally this sport was infected with 
a number of viruses. Given its potential 
to produce light coloured fruit, the 
industry asked CSIRO to ‘clean up’ the 

Bruce’s Sport brings newcomers to 
field walk

viruses so that it can be made available 
for use by Australian growers.

Dried Fruits Australia has been 
appointed the commercialiser of this 
variety. Although it is not patented, a 
propagation royalty of $1.00+GST and 
administration fee of $0.30+GST apply 
for each vine.

The royalty has been put in place to 
recover the cost of eliminating the 
viruses from the mother vines. It will 
be shared between CSIRO, Horticulture 
Australia and Dried Fruits Australia.

On advice from CSIRO, Bruce’s Sport 
is only available as grafted vines and 
will not be able to be top-worked to 
existing vines. This is to prevent the 
risk of recontamination of viruses to 
the clean, virus-free vine material.

Growers interested in planting FSAC 
Bruce’s Sport will be required to sign 
a Registered Growers Agreement and 
lodge it with Dried Fruits Australia 
before they can take delivery of this 
new variety.

Bud fruitfulness analysis 

Over the past three years, dormant 
buds have been collected from 12 sites 
throughout the district to be dissected 
and analysed for fruitfulness.

Fruit is currently being picked from 
trial vines to verify the accuracy of the 
bud fruitfulness sampling conducted in 
late autumn early winter last year. The 

number of bunches is counted and the 
fruit is weighed.

 Some of the samples will also be used 
to assess the effectiveness of the use 
of Dormex to stimulate bud burst and 
hopefully improve crop production.

The results of these samplings and 
trials will be published in following 
issues of The Vine.

The plan is to continue the bud 
fruitfulness trials this year as the 
information can be used to guide 
growers when deciding on the level of 
pruning required. Buds will be collected 
in late April. 

The results of this analysis will be 
shown at the Mildura Field Days, 
distributed to Dried Fruits Australia 
members via the E-News service and 
published in the July-September issue 
of The Vine.

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

The next session, depending on 
registrations, will be held in June 
before growers get too busy with 
pruning.

Bruce’s Sport produces a slightly variegated berry (A) and has variegated foliage (B).

A

B
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Home to more than half the world’s 
population and much of its economic 
expansion – Asia is the world’s 
growth engine. While the emerging 
superpowers of China and India lead the 
way, Indonesia – forecast to become 
the world’s seventh largest economy 
by 2030 – is also coming through the 
ranks – and it’s on Australia’s doorstep.

Urbanisation is the single-biggest 
driver of income growth and consumer 
demand throughout Asia. China is the 
most pointed example of the exploding 
urban population. The country is adding 
around 20 million urban residents each 
year, which means 200 million people 
will move from rural areas to the cities 
over the next decade. According to the 
McKinsey Global Institute, the urban 
population is set to hit the 1 billion-
mark by 2030, meaning it will have 
almost doubled in 25 years.

Ten years ago, when we talked about 
the market for imported fruits in China, 
we would circle three cities and their 
conurbations – Guangzhou in the south, 
Shanghai further up the east coast and 
Beijing in the north.

Nowadays, we’re looking at a much 
more disparate market of markets. 
Beyond Beijing, Shanghai and 
Guangzhou, China has 30 cities with 8 
million people or more, and 100 cities 
with over five million people. They’re 
home to a rising middle-class, and to 
many young people eager to try and 
buy new products.

China’s consuming class – qualified as 
earning US$5,000 per year – is set to 
soar from 200 million in 2010 to 700 
million by 2020. Higher incomes herald 
an explosion in food expenditure, and 
they have a profound impact on diet. 
In particular, there’s a shift towards 
higher-value foods such as animal 
protein and fresh fruits.

While on the one hand in China, there 
is an exploding middle-class in the 
cities with a surging demand for safe, 
high-quality food; on the other, there’s 
a rural production system that’s barely 

changed over the generations - one 
that’s hopelessly ill-equipped to meet 
that demand, with around 230 million 
peasant farmers tilling tiny plots of land.

Rural production is under huge pressure 
because China is already feeding 22 
per cent of the world’s population with 
only 7 per cent of its arable land. The 
rural workforce is shrinking, and an 
estimated 8.2 million hectares have 
been lost to urbanisation. Soil and water 
contamination are also major problems, 
as is pollution.

All this means that safe food production 
is actually on the decline in China, with 
a primitive supply base feeding into a 
21st Century market. No wonder that 
food safety scandals have become so 
commonplace. These have struck at the 
heart of consumer confidence.

When it comes to fresh fruit and 
vegetables, food safety has supplanted 
freshness as the number one issue 
for Chinese consumers. Consumers 

will now go to great lengths to 
secure assurances on the quality and 
integrity of the food they’re buying. For 
marketers that can differentiate their 
product’s safety and quality, it’s a big 
opportunity.

This consumer concern with food safety 
is not confined to China. In neighbouring 
countries and nearby markets that have 
traditionally imported a lot of food from 
China, many consumers are displaying 
a growing suspicion of Chinese 
produce amid the media reports of food 
tampering, excessive residue usage and 
ineffective regulatory powers.

Asia has long been a quality-conscious 
market, particularly when it comes 
to buying imported fruits. That partly 
reflects a traditional culture of gifting 
such fruits. But we also now see 
aspirational consumers buying higher 
value fruits such as cherries or grapes 
for health and status – a lifestyle 
choice.

Horticulture Australia (HAL)

Market on the move
By John Hey

If we had to describe Asia’s market development in one word, then dynamism would serve well. But 

summarising just how it’s developing – and what it means for Australian horticulture – inside 20 

minutes, is no easy feat. That was the brief for my presentation at the Horticulture Australia Global 

Outlook Forum last November. If it was a bit of a challenge to cover such a diverse and dynamic 

landscape in 20 minutes, then condensing it into a 1,500-word article is no easier, but here goes.



plenty of sceptics, who cite logistical 
hurdles and lack of profitability among 
other challenges, but it’s a platform 
for suppliers to reach and interact 
with consumers directly. Just ask US 
or Chilean cherry exporters, who have 
managed to sell significant volumes 
via these channels over the past year, 
massively lifting the profile of their 
products in the process.

Unsurprisingly, this fast-growing 
consumer market is attracting some 
major new entrants and investors to 
the fresh produce sector. In China, 
Legend Holdings, which is known to 
most of us through IT giant Lenovo, 
has been buying into the fresh produce 
business domestically and overseas. 
Its agribusiness arm, Joyvio, formed 
a joint venture with major Chilean 
grower-marketer Subsole last year, 
investing in five separate fruit growing 
areas. Closer to home, Hong Kong-listed 
conglomerate Chevalier Group bought 
a controlling stake in major Australian 
fresh produce group Moraitis. One 
of the longer-term rationales behind 
these two investments looks to be the 
opportunity to leverage on the expertise 
of their foreign partner, whether it is 
in growing/exporting fruit, or in retail 
supply chain management, for the 
benefit of their domestic business.

There are opportunities that Australian 
horticulture must recognise here that go 
beyond exporting to Asia: opportunities 
to share skills, technologies, knowledge 
or, dare we say it, intellectual property, 
to help upgrade local production and 
supply operations to feed the surging 
demand for safe food. Modernising 
agriculture is a major new policy focus 
for the Chinese government.

There is also an opportunity for 
Australia to tap into the increasing flow 
of outbound investment from Asia to 
help fund the substantial investment 
that is needed here in labour-saving 
technology, new varieties and 
productivity improvements to make 
Australia more export competitive.

There is a real buzz around health and 
nutrition in Asia, and the influence 
of traditional Chinese medicine is 
strong in a several countries. Research 
shows that the majority of people in 
Asia believe the food and drinks they 
consume can manage their health as 
well or better than over-the-counter 
medicines. That’s a different attitude to 
the common view in the West, and it’s 
an exciting opportunity for fresh fruit 
and vegetable marketers. Witness the 
burgeoning demand for berries.

With the rise of younger consumers 
and ever-busier lifestyles, demand for 
convenience is growing. Consumers are 
shopping more frequently in modern 
supermarkets, and higher-end food 
retail formats are mushrooming in 
urban Asia. Younger consumers often 
earn much more than their parents did, 
and they tend to display a ‘spend’ rather 
than ‘save’ mentality. They have also 
been exposed to international trends 
via travel, the internet and social media, 
which are having a major impact of 
their purchasing habits.

Internet usage has soared worldwide, 
but Asia is leading the way, exploding 
over the past 10 years to now account 
for almost half of the global online 
population.

Chinese consumers are blazing a trail 
in internet usage and social media. 
Social media has more of a societal 
role in China. Stricter cultural values 
mean that it’s a medium where people 
can express themselves more freely. 
Research has revealed that Chinese 
‘netizens’ trust their online friends and 
online news three times as much as 
their Western counterparts.

With social media so rife in China, it 
comes as no surprise that the internet 
is also becoming a key sales channel. 
E-commerce is growing rapidly off 
a low base, and China is on track to 
become the world’s largest market 
by next year. Is it a channel for selling 
and promoting fresh fruits? There are 

Despite all the political rhetoric about 
Australia becoming Asia’s food bowl, the 
reality is far from it, particularly when 
we look at fresh fruit and vegetable 
trade figures.

Asia remains the world’s fastest 
growing market for fresh fruit and 
vegetable imports, with volumes 
growing at an annual average of 7% 
over the past five years to reach 16 
million tonnes in 2012, according to 
Asiafruit analysis of ITC Comtrade 
data. Fruit imports from Southern 
Hemisphere supplying countries have 
been increasing faster, averaging 
12% growth to now make up 12.7% 
of total imports. But Australia ranks 
fourth among Southern Hemisphere 
suppliers, with a 14% share. Latin 
American countries such as Chile and 
Peru are the ones seeing the fastest 
growth and yet they’re furthest from 
the market. Lower production costs 
and better terms of market access, 
aided by government support, free trade 
agreements and lower pest pressures, 
are key factors here.

Yes, market access, a strong dollar 
and high labour costs pose significant 
challenges for Australia. But its natural 
geographic advantage, combined 
with the abundance of arable land 
and capacity to grow high-quality 
safe produce, mean the fundamentals 
are there for Australia to flourish as a 
supplier to Asia’s burgeoning premium-
end market. Near record export results 
for Australian citrus and table grapes in 
2013 underlined Asia’s growing appetite 
for safe, high-quality produce, and 
consumers’ greater willingness to pay a 
premium for it. Now, the real challenge 
is grow for those market demands with 
a clear export strategy.

John Hey is editor of Asia Fruit 
magazine. If you would like to subscribe 
to the magazine or learn about its three 
conference events in Asia - Asiafruit 
Congress, Fresh Produce India, Asiafruit 
Market Insight (China), email: john@
fruitnet.com
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Due to exceptionally high pan 
evaporation and low rainfall 
experienced across the Mallee during 
the period August 2013 to February 
2014, Lower Murray Water (LMW) 
has declared a temporary increase of 
25% in Annual Use Limits, valid for the 
remainder of the current season. 

An Annual Use Limit is the maximum 
volume of water that may be applied to 
licenced land in any 12 month period 
subject to customers having water 
allocation available. It is specified as a 
condition on all licences. 

The increase affects all rural irrigation 
and domestic and stock customers 
holding Water Use Licences and Water 
Use Registrations. 

The size of this seasonal adjustment 
has been determined in conjunction 
with the Mallee Catchment 
Management Authority and Department 
of Environment and Primary Industries 
and is based on independent, peer 
reviewed, expert assessment of climate 
data, feedback from customers and the 
year to date irrigation water usage. 

“This means customers can apply more 
water on their property if needed but 
need to make sure that they have water 
available in allocation accounts up to 
the revised limit. This may mean some 
customers may have to buy more water 
allocation,” General Manager Customer 
Services Owen Russell said. 

Annual Use Limits are particularly 

important in the Mallee, and LMW will 
continue to seek customer compliance 
with the adjusted limit. Compliance with 
Annual Use Limits is a requirement for 
Victoria to meet its obligations under 
the Basin Salinity Management Plan 
to manage irrigation-induced salinity 
impacts on the Murray River. 

Customers who have expanded 
plantings, converted to higher use 
crop types or later varieties and have 
concerns about breaching Annual 
Use Limits should contact LMW for 
guidance. 

The amount of adjusted Annual Use 
Limit is not tradable and will not be 
available in the 2014/15 season.

Seasonal adjustment to Annual Use 
Limits for LMW rural customers 

Water outlook

State of the Climate 2014: A clear picture of Australia’s climate 
A definitive report on observed changes 
in long term trends in Australia’s 
climate has been released by CSIRO 
and the Bureau of Meteorology.

Bureau Chief Executive Dr Rob Vertessy 
said temperatures across Australia 
were, on average, almost 1°C warmer 
than they were a century ago, with 
most of the warming having occurred 
since 1950. 

“Australia’s mean temperature has 
warmed by 0.9°C since 1910,” Dr 
Vertessy said.

“Seven of the ten warmest years on 
record in Australia have occurred since 
1998. When we compare the past 15 
years to the period 1951 to1980, we 
find that the frequency of very warm 
months has increased five-fold and 
the frequency of very cool months has 
decreased by around a third.

“The duration, frequency and intensity 
of heatwaves have increased across 
large parts of Australia since 1950.

“Extreme fire weather risk has 
increased, and the fire season has 
lengthened across large parts of 
Australia since the 1970s.

“We have also seen a general trend 
of declining autumn and winter 
rainfall, particularly in southwestern 
and southeastern Australia, while 
heavy rainfall events are projected to 
increase. Australian average annual 
rainfall has increased slightly, largely 

due to increases in spring and summer 
rainfall, most markedly in northwestern 
Australia.”

CSIRO Chief Executive Dr Megan Clark 
said Australia has warmed in every state 
and territory and in every season.

“Australia has one of the most 
variable climates in the world. Against 
this backdrop, across the decades, 
we’re continuing to see increasing 
temperatures, warmer oceans, changes 
to when and where rain falls, and higher 
sea levels,” Dr Clark said.

“The sea-surface temperatures have 
warmed by 0.9°C since 1900 and 

greenhouse gas concentrations 
continue to rise.”

CSIRO and the Bureau of Meteorology 
play a key role in monitoring, 
measuring and reporting on weather 
and climate, contributing to improved 
understanding of our changing global 
climate system. State of the Climate 
2014 is the third report in a series and 
follows earlier reports in 2010 and 
2012. 

For further information or to download 
the full report visit the Bureau of 
Meteorology website www.bom.gov.
au/state-of-the-climate/  or CSIRO 
website www.csiro.au/State-of-the-
Climate-2014

The Bureau of Meteorology and CSIRO play a key role in monitoring, measuring, understanding and reporting on weather and climate phenomena. The Bureau of Meteorology’s monitoring program tracks changes across Australia for a range of important climate indicators. The Bureau maintains nearly 800 temperature recording sites and collates data from more than 6000 rain gauges across the continent and in remote Australian territories.
CSIRO is a provider of research-observing facilities through national research infrastructure programs. These include Australia’s Terrestrial Ecosystem Research Network (TERN), and the Integrated Marine Observing System (IMOS), which records and analyses changes in the marine environment at ocean-basin and regional scales covering physical, chemical and biological variables.

CSIRO undertakes collaborative research in marine and atmospheric sciences as well as climate adaptation to support private- and public-sector planning, decision making  and investment.
Through our research partnership, the Centre for Australian Weather and Climate Research, the Bureau of Meteorology and CSIRO collaboratively contribute to research that delivers critical research to underpin national benefit in areas such as weather prediction, hazard prediction and warnings, ocean prediction, climate variability and climate change, responses to weather and climate related health hazards, water supply and management, and adaptation to climate impacts.

FURTHER INFORMATION
Bureau of Meteorology:  www.bom.gov.au/climate

CSIRO: www.csiro.au/climate
Telephone 1300 363 400 or email enquiries@csiro.au

A list of references underpinning State of the Climate 2014 can be found at www.csiro.au/State-of-the-Climate-2014 and www.bom.gov.au/climate/state-of-the-climate/2014 
© Commonwealth of Australia 2014
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■ remove uncertainty and decrease risk 
in the water market 

■ lock in buy and/or sell prices

■ secure dates for the lodgement of 
water trade

■ forward plan water requirements

Waterfind has launched Australia’s 
first live Forward Water Market. This 
market mechanism enables clients 
to remove water market uncertainty 
and plan for future irrigation 
requirements. 

The ‘Waterfind Forward Water 
Market’ is an extension of the current 
spot market, enabling the contracting 
of temporary or permanent water 
parcels at a set price to be delivered 
at a future date.

The launch of this market has 
been made possible by regulation 
changes announced by Minister 
Simon Birmingham, Parliamentary 
Secretary to the Minister for the 
Environment. These changes provide 
the legal basis to conduct forward 
water trades and ensure that no one 
conducting these trades is in breach 
of the Corporations Act.

“We understand that security 
of markets and settlements is 
a core issue for water market 
participants. Transfers through 
Waterfind’s Forward Water 
Market will be conducted through 
Australia’s only quality assured 
online water exchange which utilises 
independently audited trust accounts 
standardised contracts and best in 
practice settlement procedures,” 
Waterfind Chief Executive Officer Tom 
Rooney said.

By utilising Waterfind’s Forward Water 
Market, irrigators are able to:

Growers interested in receiving 
more information on Waterfind’s 
Forward Water Market should obtain 
an expression of interest form from 
Waterfind and complete it as soon as 
possible. Call Waterfind on 1800 890 
285,or email admin@waterfind.com.au.
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Waterfind launch live forward water 
market 

Forward Water Markets I   
 

 

  

Market Page Details 

Like the current ‘Spot Market’, buy and sell orders for temporary and permanent water markets are listed 
on the ‘Forward Market” page. 

 

 

 

 
At the bottom of the Forward Water Market page, a graph represents the placement of the forward orders 
and where the current Spot Market is tracking. 
 

 

 
 
 

Contact Details 
(p) 1800 890 285 
(f)  1800 890 248 

(e) admin@waterfind.com.au 
(w) www.waterfind.com.au 

Spot Market Forward Water Market 
(buy and sell orders) 

Place orders from 
the market page 

The date at which the application 
for the water transfer is lodged 

Bureau of Meteorology - Seasonal outlook
Rainfall outlook - Summary 

A drier than normal autumn is more 
likely for areas of Queensland and 
southeastern Northern Territory 

A wetter than normal autumn is more 
likely for southern and western parts 
of Western Australia

Outlook accuracy is moderate to high 
over much of eastern and central 
Australia, except for some areas 
near the Western Australia /Northern 
Territory border, southern parts of 
South Australia and western parts of 
Western Australia where the accuracy 
is low.

Details
The chances of exceeding 
the median rainfall during 
autumn are less than 40% 
over parts of central and 
western Queensland and 
the southeast corner of the 
Northern Territory. In other 
words, the chances of below 
average rainfall are at least 
60% over these areas. 

Conversely, the chance 
of exceeding the median 
rainfall is greater than 60% over the 
western half of Western Australia, and a 
small area in northeast of the Northern 

Territory. Over the rest of the country, 
there is no significant shift in the odds 
towards either a wetter or drier than 
normal autumn.
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“Every major Chinese importer - from 
Guangzhou in the south through to major 
cities in the north of China such as 
Shanghai and Beijing - is there and they 
make a point of visiting the ATGA stand.

China FVF 2013
The Australian Table Grape Association 
(ATGA) has strengthened ties with China 
during an Australia Fresh trade mission 
to China last year.

A key component of the mission was the 
Australia Fresh Pavilion at the 5th China 
World Fruit & Vegetable Trade Fair (China 
FVF) in Beijing.

The trade fair is a major horticultural 
exhibition for the region. It is also 
an ideal opportunity to network with 
Chinese Government officials as the 
Administration of Quality Supervision, 
Inspection and Quarantine of the People’s 
Republic of China (AQSIQ) is one of the 
supporters of the event and the China 
Entry & Exit Inspection, and Quarantine 
Association (CIQA) a major sponsor.

ATGA Chief Executive Jeff Scott said the 
ATGA had been to the past five China 
FVF events and had always had a good 
response.

“The ATGA gains so much exposure and 
promotion from this event,” he said. 

Australian trade mission strengthens 
ties with China

“Sponsored by CIQA and with 
involvement from AQSIQ, China FVF is a 
‘must attend’ event that has supported 
the ATGA in its endeavours to firstly gain 
access to mainland China and then to 
maintain that market.”

This year Mr Scott was asked to 
make a 30 minute presentation to the 
horticulture forum.

The audience of 400 people heard about 
the benefits of Australian horticulture. 
Mr Scott spoke about fruits such as 
table grapes which had official access to 
mainland China as well as those in the 
pipeline to gain access.  

Mr Scott said he received positive 
feedback about the presentation and 
as a result it had created even greater 
interest in Australian fruits

The ATGA was one of seven co-exhibitors 
in the Australia Fresh pavilion that 
included:  Apple and Pear Australia, 
Summerfruit Australia, Avocados 
Australia the Australian Lychee Growers 
Association, Citrus Australia and Victorian 
Cherry Exporters. 

Australia’s continued and consistent 
support was recognised by CIQA, who 
presented Australia Fresh with the Best 
Exhibitor Award for 2013.

Australia Fresh Program Director Agnes 
Barnard said the fair was is incredibly 
important for Australian producers as 
it was supported by the government 
and industry bodies responsible for 
the inspection and quarantine of fruits 
entering China and buyers, so there 
were many opportunities to develop new 
relationships with key players.

Mr Scott said commercial interest from 
fruit importers had increased since the 
table grape industry had gained legal 
access to China.

“The importers now know they can 
ship table grapes direct from Australia 
to the port of their destination without 
any obstacles or fear of doing the wrong 
thing,” he said

“We have made a lot of new contacts. 
Many are from the north of China and 
are keen to begin importing Australian 
grapes.”

5th China-Australia Workshop 
on Horticultural Cooperation
Another highlight for industry 
participants was the 5th China-Australia 
Workshop on Horticultural Cooperation.

Program Manager Agnes Barnard accepts the award for Best Exhibitor Award for 2013 
at China FVF.

Jeff Scott was asked to present an 
overview of the benefits of Australian 
horticulture to the China FVF 
horticultural forum.



Market intelligence
While the trade fair was a major 
drawcard for industry members, it was 
not the only item on the itinerary.

“One of the objectives of the tour is to 
give a better understanding of the China 
market,” Ms Barnard said. 

This included a visit to the Xinfadi 
Wholesale Agricultural Products Market, 
the largest wholesale market in Beijing, 
and one of the biggest in the world. 

The Xinfadi Wholesale Agricultural 
Products Market supplies more than 
90% of Beijing’s fruit and vegetables 
from provinces including Hebei, Henan, 
Shandong, Fujian, Yunnan, Hainan and 
the inner Mongolia autonomous region. 
It attracts 80,000 people per day and 
operates 24 hours a day, every day of 
the year.

Ms Barnard said the delegation was 
given an overview of the electronic 
trading centre which was launched in 
2010.

The workshop continued the regular 
series of forums that have been held as 
part of the memorandum on cooperation 
between the CIQA and Horticulture 
Australia (HAL). 

The Office of Horticultural Market Access 
(OHMA) and CIQA jointly organised the 
workshop which was led by Mr Ge 
Zhirong, President of CIQA, and Professor 
Rob Clark, Deputy Chairman of HAL. The 
workshop was well attended by industry 
representatives from Australia and China, 
as well as government officials from the 
Department of Agriculture in Canberra 
and AQSIQ in China. 

OHMA Manager Mr Chris Langley said 
the workshop provided an excellent 
opportunity for industries from both 
countries to discuss market access 
issues, explore opportunities for mutually 
beneficial trade and develop future 
cooperation activities. 

“It was particularly beneficial to have 
government representatives attending 
the workshop to ensure a close working 
relationship between industries and the 
official government processes,” he said.

Presentations were made by the 
Australian representatives attending the 
forum.  

“This was an ideal opportunity to present 
the ATGA’s new 5 step process for the 
2014 harvest to the Chinese government 
officials”, mr Scott said.

“The new process includes a thorough 
registration process, traceability for 
growers, increased training for growers 
and pest monitors and the new ‘export 
eligibility inspections’.

“There were many Chinese importers 
present who expressed hope that 
China and Australia could resolve the 
outstanding issues to allow Australian 
grapes back into China,” he said.

“The trading centre, used primarily for 
Business-to-Business trading catering to 
companies and retail shops, is currently 
working on extending e-trading to retail 
customers and imported commodities. 
Last year, the market had sales of AU$8 
billion, of which AU$7.2 million was sold 
through electronic trading,” she said.

The delegation also toured the imported 
fruit section of the market and a number 
of high end supermarket chains catering 
to the general market, foreign diplomats 
and expats living in Beijing.

A joint briefing between the Department 
of Agriculture and Austrade further 
highlighted the benefits to attendees 
with presentations on the China 
economic strategy and opportunities for 
Australian horticulture; market access 
discussions and a market update on 
China.

The China trade mission was rated a 
great success by all those who attended 
and was followed by a mission to Taiwan 
for member industries.
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Enquiries at the Australia Fresh pavilion were strong and steady from buyers wanting 
to import Australian table grapes.

The electronic trading centre at the heart of the Xinfadi Wholesale Agricultural Products Market in Beijing.
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been produced. However, that is set to 
change.

Sunbeam Foods Supply Manager 
for dried fruit David Swain, said the 
Californian raisin industry was starting 
to experience many of the challenges 
that the Australian dried fruit industry 
had encountered over the last ten years.

“The availability, or lack thereof, 
and rising cost of labour has seen a 
transition away from labour intensive 
practices and we are beginning to see a 
greater uptake of mechanisation.

“In addition there is 
strong competition 
for land and 
water from other 
commodities, 
government funding 
for research is 
declining, and the 
supply and cost 
of water is an 
escalating issue,” 
Mr Swain said.

Labour
Traditionally 
California has had 
access to a cheap 
source of labour 
from Mexico. 
However, this is no 
longer the case due 
to the employment 
opportunities offered 
by other industries. 

South Australia 
Riverland dried 
grape grower Luke 
Lory said most 
labour was supplied 
by a contractor 
rather than hired 
directly by a farmer. 

“Many farmers 
appeared to have 

“Hot, dry and dusty!” This is how 
Merbein dried grape grower Malcolm 
Bennett described California.

And he wasn’t wrong - at Selma, 
26km southeast of Fresno, in the San 
Joaquin Valley, the average summer 
temperature in is 35.3°C and most of 
the 256mm annual rainfall occurs in 
winter (Table 1). 

The semi-arid climate has been 
the major factor influencing how 
Californian raisins have traditionally 

a hands-off approach compared to 
Australians. Any issues would be raised 
with the contractor and not directly with 
the workers,” Mr Lory said.

While not entirely clear why this 
approach was taken, we understand 
that it is due to their workplace 
relations regulations.

In addition labour costs are rising - but 
still only half the Australian hourly 
rate - which has led to more growers 
mechanising their properties.

Harvest
The majority of Californian raisins 
are currently dried traditionally - 
handpicked onto paper sheets and 
left to dry on the ground. However the 
rising cost of labour and increased 
competition for labour, has meant most 
new plantings are either mechanically 
harvested with a continuous paper 
drying system or Dried On the Vine 
(DOV).

Compared to the production of rack-
dried sultanas in Sunraysia, drying 
sultanas on paper trays on the ground 
down the rows requires significantly 
less labour. US growers can also utilise 
more space on their farm for growing 
as there is no requirement for drying 
infrastructure such as racks, drying 
greens or dehydration and as a result 
the average block size in Selma is 50 
acres (20 hectares). 

Mr Bennett said hand picking of 
sultanas in the US was declining. “The 
process has been relatively easily 
mechanised by harvesting green grapes 
and placing them on a continuous roll of 
paper which is laid down the middle of 
the row. When the fruit is dry it can be 
picked up mechanically,” he said. 

“Further production developments have 
been along the lines of our trellis drying, 
although the dried fruit produced is 
slightly different to the traditional 
‘raisin’ and is identical to our naturally 
dried sultanas. 

“Ground dried raisins have a 
caramelised flavour and are much 
darker in colour due to the higher 
temperatures involved when drying on 
the ground.” 

California dried grape study tour
Part 2. Growing grapes in California, lessons learnt

Dried Fruits Australia led a small group on a 7 day study tour of California, visiting vineyards, 

processors/ marketers and researchers. In this second instalment we look at the issues affecting 

Californian dried grape production and the industry’s reaction.

Location Annual Rainfall 
(mm)

Summer 
Rainfall (mm)

Summer 
Temperature (OC)

Selma 256 5 35.3

Mildura 290 70 31.3

Table 1. Comparison of rainfall and temperature in Selma, California and Mildura, Australia.

Fresh fruit has traditionally been handpicked and laid on 
individual paper trays between the rows for drying.



Water and irrigation
Furrow irrigation is still common, 
although irrigation of dried grape crops 
is predominantly via drip. 

Mr Bennett said the change over 
from flood had been accelerated by 
restrictions on the availability of surface 
(channel) water and a reliance on 
underground water. 

Drought conditions this year has 
meant very limited surface water was 
delivered to a number of areas within 
the Central Valley. 

Growers who own bores can pump 
as much groundwater as they like as 
the bores are currently unmetered. 
However, the depth to groundwater has 
been gradually increasing over the last 
13 years, going from an average of 20.6 
metres in 1996 to 27.7m in 2009.

There is a 6 month waiting period for 
drillers to construct a borehole and 
enable growers to take advantage of 
ground water. 

Mr Martin said the combination of these 
factors had resulted in a number of 
dried off properties within the Central 
Valley.

“Access to irrigation water is an 
enormous concern to Californian grape 
growers,” he said.

“Ground water is being extracted at 
a faster rate than it can be replaced 
and there is increasing competition for 
surface water from urban growth and 
the environmental lobby.

“For example, a group of small fish 
known as delta smelt which are 
endemic to the San Francisco Bay 
Delta are listed as endangered under 
the California Endangered Species Act 
and having an impact on growers. One 

He said trellis drying had some food 
safety advantages as it was kept off the 
ground and not manually handled. 

The USDA plays a significant role in 
monitoring food safety standards in 
packing sheds.

Cardross grower Allan Long said that 
while the uptake of mechanisation 
may have increased, he did not see 
any real changes to their approach to 
mechanisation since the industry’s last 
visit in September 2010.

“There has been some fine tuning of the 
continuous tray system with growers 
leaving the cut fruit to hang on the vines 
a lot longer before harvesting onto the 
trays, but for the most part things have 
stayed the same,” Mr Long said.

Pests and disease
Mr Long said every property visited by 
the group, including those belonging to 
the the US Department of Agriculture 
(USDA), had powdery mildew.

Penetrating traditional T-trellis canopies 
with sprays later in the season seemed 
to be the issue.

Mr Long said early in the season 
crops were dusted with sulphur to 
prevent fungal diseases. As the season 
progressed, there was a shift towards 
low volume spraying to minimise the 
sulphur residue that the labour force 
would be exposed to during harvest.

“The Californians seemed to have 
several pest outbreaks each season and 
spray to control them,” he said.

“I’m not sure how integrated pest 
management (IPM) programs would 
work without any real segregation of 
properties unless taken on an area wide 
basis.”

of the reasons listed for their declining 
number is water export from the Bay 
Delta for drinking water and agricultural 
irrigation. As a result there is increasing 
pressure to reduce the water diverted to 
growers.”

Dried Fruits Australia Chairman Mark 
King said the tour had been very 
beneficial. 

“The Californian raisin industry faces 
similar issues to those confronting 
growers in Australia in terms of 
availability and rising cost of labour, 
transition away from labour intensive 
practices, strong competition from other 
commodities, reduced government 
funding for research and the supply and 
cost of water.

“There is much we can learn from our 
US colleagues and the approaches they 
have taken,” he said. 

“Dried Fruits Australia will continue to 
maintain direct contact with relevant 
US raisin industry members, alerting 
Australian growers to the latest market 
trends and new technologies that may 
be adapted for use in Australia.”
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Fruit dried on the vine (DoV) has a very 
different taste to that traditionally picked 
and caramelised by drying on the ground 
and is marketed as a distinctly different 
product.

Increasing labour costs has seen greater mechanisation with fruit mechanically harvested and laid onto a continuous roll 
of paper between the rows for drying.
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become advocates for the product by 
sharing their content with others and 
amplifying grape messages.  

This approach has been successful 
with the number of Australian Grapes 
facebook fans growing to in excess of 
22,000 ‘likes’ by mid March. The growth 
pattern (Figure 1) changed with the 
onset of WA activity and suddenly kicked 
upwards reflecting the state’s high 
reaction rate.  

The chart also shows the correlation 
between media spends and page ‘likes’, 
which has been an essential element in 
growing the audience. 

Ikon is responsible for creating, posting 
and managing content on the page in 
conjunction with HAL. 

Audience engagement with the facebook 
page has more than doubled the 
projections made by Ikon (8,000 likes) 
and results are set to rise higher as the 
season progresses.  

In total, content was posted 68 times 
(on average three times a week) with an 
average reach per post of 23,697 users 
(Figure 2).   

Analysis of facebook activity shows the 
audience was keen to learn more about 
how to select grapes. A posting on 19 
January explaining bloom and a photo of 

The Australian Grapes facebook page 
has exceeded expectations with 
a current fan base of over 22,000 
facebook users.

Keen to move away from the 
standardised approach of the last two 
seasons, the Australian Table Grape 
Association (ATGA) decided to extend the 
use of social media this season. They 
chose to use facebook as the media 
vehicle to launch the table grape seasons 
and build an ongoing conversation with 
consumers about sharing Australian 
grapes.

The social media campaign was 
managed by Horticulture Australia 
(HAL) with media specialist Ikon 
Communications engaged as the social 
managers for the Australian Grapes 
facebook page. 

A key component of the program was 
that it must cater for both the early and 
peak seasons.

The Australian Grapes facebook page 
was launched in November 2013 and 
messages posted on average three times 
a week throughout the Australian season.

The media component of the campaign 
has been used to firstly grow a fan base 
of engaged Australian grape consumers 
through ‘like’ ads. These fans then 

Facebook fan base exceeds 
expectations

three fresh bunches of grapes generated 
1,174 ‘likes’, making it the most popular 
posting to date.

Fun ideas for using grapes were also 
popular with the Caterpillar kebabs the 
most shared posting.

A key measure of facebook activity 
is the reaction rate which measures 
the number of Engaged Users as a 
percentage of the reach achieved  
(Figure 3). An engaged users is defined 
as a user that has completed an action 
either a click, comment, share, like or 
photo view on the facebook page.  

A facebook benchmark for reaction 
rate is 4% on average - for Australian 
Grapes the average is 6% well exceeding 
facebook averages. Given the high 
number of ‘likes’, the bloom posting 
delivered a very high reaction rate. 
The Caterpillar kebab and a posting on 
grapes as a low GI snack also showed as 
prominent reaction rate spikes (Figure 3).  

WA-specific program support 
As in the previous years, an allocation of 
marketing funds was made available in 
the current 2013/14 budget to support 
WA-specific activity to reinforce the 
quality of WA grapes to WA consumers. 

Through discussions with Table Grapes 
WA it was agreed that the WA marketing 

Australian Grapes Facebook page 

Australian Grapes facebook page.



Marketing Plan for commencement from 

the 2014/15 season. 

In order to guide the development of 

a new plan the industry has taken 

the opportunity to commission an 

independent review of all table grape 

marketing activities conducted over the 

allocation be redirected into the national 
social media campaign to support 
facebook activity with specific WA 
messages. 

HAL in conjunction with Ikon developed a 
specific WA content calendar and media 
program to target WA-only facebook 
users with relevant WA messages over 
and above the national program. 

To date WA facebook fans stand at 3,790 
of the total 20,000 fan on the Australian 
Grapes facebook page. At 15% of the 
national audience this is disproportionate 
to the national average and indicates 
that WA consumers are responding to the 
WA messages. This also coincides with 
strong reaction rates to WA posts. This 
activity will continue until May.   

Retail price and quality survey 

A primary concern for the table grape 
industry is the release of immature fruit 
into the marketplace. This sour tasting 
fruit can spoil the consumer product 
experience which in turn reduces 
repeat purchase and sales. This issue is 
particularly relevant to the early season 
fruit available from Queensland where 
some growers attempt to pre-empt the 
market for the highest possible returns. 

A retail price and quality survey is 
being conducted over 15 weeks to 
capture weekly data from a total of 
18 supermarkets including Coles, 
Woolworths and Independents in both 
Sydney and Brisbane. The survey 
monitors:
■ Retail shelf pricing
■ Grape display appearance
■ Immaturity of fruit

The program uses the collection services 
of an existing program conducted by 
Avocados Australia (AAL). Field testers 
that identify immature fruit and send 
samples to Rudge offices in each city for 
immediate testing and verification. Both 
Rudge and AAL provide fortnightly raw 
data reports to HAL for further analysis. 

The power of this survey data is to 
provide an end of season analysis to 
the ATGA that can form the basis of 
discussions with retailers, growers 
and wholesalers on the importance of 
complying with recommended maturity 
specifications for best quality consumer 
outcomes.     

Independent marketing review 

While the national marketing campaign 
was the priority for this year’s 
promotional project it is also important 
that the industry looks towards the 
future.

The second priority for the industry is 
to develop a new Table Grape Strategic 

last strategic plan period. The review will 
commence in April.    

The table grape’s marketing and 
promotion projects (TG13503, TG13504, 
TG13505 andTG13506) have been 
facilitated by HAL in partnership with 
the ATGA and has been funded by the 
national table grape marketing levy.
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Figure 1. Growth in Australian Grapes facebook fans in terms of ‘likes’ and media spends.

Figure 3. Engaged users as a percentage of reach.

Figure 2. Overview of posts to the Australian Grapes page.
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■ stored at too high a moisture content

■ ample oxygen is available and

■ stored for too long before processing.

This literature review and Dried Fruit 
Australia’s current industry experience 
identified two priority field trials to be 
conducted. These are to:

1. Determine appropriate fruit maturity 
levels to initiate the drying process to 
optimise dried grape colour, and

2. Investigate the potential impact of 
a covered (plastic sheeting) drying 
system on the range of dried grape 
quality parameters, particularly colour. 

These trials represent Stage 1 of the 
project; Producing High Value Dried 
Grapes which is intended to run for six 
months.

A project management committee was 
established and Michael Case employed 
as a Technical Officer to implement the 
setup of field trials, take measurements 
and compile data.

Trial sites have been selected on 
commercially managed properties in 
the Sunraysia area. 

Determining appropriate 
maturity levels to optimise 
initiation of drying
Maturity trial sites were established on 
a property where the grower has both 
sultana and Sunmuscat grape varieties 
growing on Swingarm trellis. The single 

In response to an identified premium 
3,000 to 5,000 tonne market niche 
Dried Fruits Australia established a 
group to guide the industry towards 
consistently high quality, light coloured 
dried grapes. 

This market reportedly carries superior 
margins for all industry participants 
(e.g. $200 per tonne farm gate 
premium).

The consistent supply of this quantity 
and quality of dried grapes is a 
management challenge due to plant 
physiology issues that need to be 
balanced in the context of climate 
variability.

A brief literature review was prepared 
for the Light Fruit Working Group. This 
established that grapes are more likely 
to dry dark if:

■ berries are sun exposed during 
development

■ the fruit is harvested/cut at a maturity 
below 21°Brix and above 23 °Brix

■ the fruit is shaded during drying

■ drying is prolonged

■ rehydration occurs during drying

And that dried grapes are more likely to 
darken in storage if:

■ the fruit originated from high nitrogen 
vines

■ rehydration occurs

■ stored at a high temperature

property was selected so that the 
management systems applied to the 
two grape varieties would be similar.

A randomised block design was used 
to identify groupings of vines and 
treatments were applied to impose set 
crop loads (or bunch counts). Bunches 
were counted and tagged and untagged 
bunches were removed. This procedure 
was intended to be done soon after final 
berry drop, but ended up being much 
later in the season.

The different crop loads were imposed 
to produce a range of maturities at the 
same point in the season allowing all 
of the treatments to be subject to the 
same drying conditions.

The maturity of the grapes has been 
monitored throughout the season.

The intention was to hand harvest the 
fruit at two points (2 weeks apart), 
with the first pick to take place close to 
commercial cutting.

Wet weather at the wrong time 
caused damage (ring splitting and the 
development of Botrytis type rotting) 
to the sultana grapes. It was decided 
that the likelihood of this fruit drying 
to a light colour was very unlikely, so 
this part of the trial was abandoned. 
The Sunmuscat grapes were largely 
unaffected by this and subsequent rain 
events.

The grower was advised, tags were 
removed from all bunches and the fruit 
was cut and sprayed.  

The first pick of the Sunmuscats has 
been completed and the fruit was 
dried in a large oven at 40°C for 
approximately seven days.

The fruit has been cleaned to remove 
the berries from the main bunch 
structure and will be placed into cool 
storage (14°C). The colour will be 
assessed as the fruit goes into storage 
and then again two months later. 

Protecting the quality of 
drying grapes on the trellis 
using plastic covers
Trail sites were established for this part 
of the project on another commercial 
property in the Sunraysia area.

In conjunction with the grower, sites 
were selected and established on 
sultana and Sunmuscat grapes.

The sites are eight rows of vines on 
Swingarm trellis. 

Project update – Producing high value 
dried grapes – Stage 1 

Bunches were counted and tagged and untagged fruit removed to determine maturity 
levels to optimise the initiation of drying.



Both covers and the monitoring 
equipment will be removed as close 
as possible to the time of harvest. It is 
intended to be on-site at harvest and 
take samples of the fruit as it comes off 
each row.

The moisture content of the fruit will 
be determined using standard industry 
practice and commercial grading will be 
conducted.

Fruit harvested from covered and 
uncovered rows with the same 
trellis orientation will be pooled and 
commercially processed and colour 
sorted.

Covers were applied as soon as 
practical after cutting of the vines. 
Covers were positioned and secured 
to the first, second, fifth and sixth of 
the eight rows. The uncovered rows 
represent ‘control’ conditions.

The plastic covers used were 100μm 
(micrometres) thick clear plastic 100m 
long and 1.5m wide. They were cable 
tied to the cordon and pinned with a 
hessian nail to the bottom wire.

Environmental monitoring equipment 
has been placed within the drying 
canopy of each row to measure 
temperature and relative humidity.

The pooled lots of fruit are to be cool 
stored (14°C) for two months after 
processing and re-assessed for colour.

At this stage all covers are in place, 
both sultanas and Sunmuscats have 
been cut and sprayed. We are waiting 
on notification from the grower that he 
is ready to harvest.

It is intended to assess the resulting 
data and observations from this first 
stage of the project and apply for 
funding to continue with future stages if 
warranted. 

The outcomes of this, and a likely 
subsequent project/stage, will be 
improved trellis drying management 
systems enabling delivery of higher 
quality/value dried grapes in a more 
diverse range of maturity/harvest 
conditions. The ultimate outcome 
sought is the consistent annual delivery 
by the Australian dried fruits industry 
of 3,000-5,000 tonnes of high quality, 
light coloured dried grapes for the 
export and, to a lesser extent, domestic 
markets at a premium farm gate return.

The six month project will be evaluated 
against three major criteria:

1. delivery of maturity targets in a 
format acceptable to industry to 
enable better timing of the initiation 
of the drying process;

2. delivery of data on which a more 
informed decision about establishing 
a more rigorous field trial to assess 
the impact of covered trellis drying 
systems over multiple seasons and 
varying climatic circumstances;

3. observation and recording of the 
practical issues associated with 
covering vine rows for the purpose of 
protecting drying grapes.
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Samples from the first pick of Sunmuscat 
fruit have been dried at 40°C for seven 
days.

Plastic covers are cable tied to the cordon and pinned with a hessian nail to the bottom wire.

Monitoring equipment measures temperature and relative humidity within the drying 
canopy of each row.
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Postharvest care of vines will be 
especially important this season given 
the heat wave conditions leading up to 
this year’s harvest. Vines will need to be 
irrigated and fertilised after harvest to 
enable nutrients and water to be taken 
up and stored in the trunk before they 
go into dormancy. To conserve water in 
extreme heat conditions the vine leaves 
close their stomata and effectively shut 
down, stopping photosynthesis and the 
production of carbohydrates. This was 
evident in the vineyard with maturity 
development slowed and sometimes 
halted. 

The capacity to create carbohydrates 
was further diminished in summer-
pruned vines which lost up to half of 
their foliage area, and therefore halved 
their photosynthesis ability.

Vines need the opportunity to recover 
from the draining processes of harvest 

and simply grow to build up the storage 
of carbohydrates for the start of next 
season.

A nitrogen fertiliser application is 
recommended at this time of year 
to help the vine in its recovery and 
rebuilding phases. Caution should be 
taken not to fertilise too early as it may 
stimulate buds to shoot and promote 
re-growth - both which will draw on 
the stored carbohydrate reserves and 
put the vine in a worse condition than it 
would have been if nothing was done. 

When dormancy breaks the vine 
utilises these storages for the nutrient 
demanding processes of bud burst in 
spring.

Botrytis prevention
Following the 14 February rainfall, there 
were many reports of both sultanas 
and Sunmuscats showing symptoms 

of purple patches that when touched 
slipped the skin of the berry.

This is either Alternaria rot, or more 
likely botrytis.  

The fact that these symptoms occurred 
again this year means that growers 
will need to consider adopting botrytis 
prevention as part of their normal 
routine spray program. 

For more information about the critical 
times for chemical application and 
advice on which chemical to use, Dried 
Fruits Australia has produced a Botrytis 
Fact Sheet which can be picked up from 
the Dried Fruits Australia office.

Spiked weed seeds
Preventing spiked weed seeds getting 
into fruit during harvest has always 
been a challenge for those growers 
plagued with these weed pests.

Following the rain on 14 February, 
caltrop seeds germinated and went 
rampant in some properties. It grew 
quickly and spread to produce a mat of 
plants covered in seeds.

Growers should not give up and 
let these weeds take hold on their 
properties, but should make every effort 
to reduce the weed and seed numbers.

To control these masses of weeds, 
growers should consider cultivating to 
eliminate mature weeds and follow up 
by vigilantly spraying seedlings as they 
germinate.

It is important to take action in the 
field and respond quickly as the seeds 
germinate. Otherwise the spiked weed 
seeds are likely to contaminate your 
dried grape crop and harvested fruit 
will have to be sorted if it is to avoid 
rejection at the processor.

Postharvest care primes vines for next 
season

Around the block

Botrytis is a recurring problem again this season and a preventative spray program should be considered for next season.

Caltrop has responded to summer rainfall, germinating and spreading to produce a 
thick mass of plants which are already covered in seeds.
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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

2013

The experienced team for all your

advertising requirements anywhere in 

Australia and New Zealand

talk to our media representatives

Let me! plan, produce and manage your advertising

 

For advertising in 

 

2 Lainie Court, Mildura 
Regional office:

2/1 Oxford Street, Oakleigh
Melbourne offfice:

Geoff Bell
0417 577953

geoff@multimediaenterprises.com.au

Hyde Media Pty Ltd

Max Hyde
Box 237,
Seymour, VIC, 3661

P: (03) 5792 1314
E: max@hydemedia.com.au

SUPPLIERS OF QUALITY
GRAFTED VINES

Order now for 2015 to ensure supply

Inspection of nursery welcomed

Very competitively priced

To place orders or for enquiries please give us a call

Mobile 0417 396 288
PO Box 2338, Mildura Vic 3502

email: sturtsbillabong@bigpond.com
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If you would like to advertise 
your business in this 

space, please contact our 
Media Representatives. 

(See Below)



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

e:  icpsales@heatandcontrol.com.au
tel: 07 3877 6426

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

Contact ICP for your nearest Ishida dealer

Portable Compact Scales

IPC Compact Scale

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

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

The IPC Compact Scale ideal for the Grape Grower comes in 

two models:

•	 Ishida IPC-15 dual range weighing

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

•	 Ishida IPC-30 dual range weighing

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

Ready for the 
picking season?
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