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over a beer are just as important as the 
formal teachings. I often come away 
with a lot more than I had bargained for 
- sometimes this is definitive action, a 
new way of doing things based on other’s 
experiences, and sometimes it is just an 
idea sparked by comments, something I 
can mull over and develop with time. 

I encourage all growers to attend as 
many field walks, workshops and forums 
as possible. Knowledge is power, and 
with our industry facing numerous 
external pressures, we need to take 
advantage of the options available to us.

HAL Review
Dried Fruits Australia attended a meeting 
of member organisations and the 
Horticulture Australia (HAL) Board on 28 
May 2014, to consider the findings of the 
independent review of HAL conducted by 
ACIL Allen. 

A key recommendation of the ACIL Allen 
report was that HAL should transition 
from its current Peak Industry Body 
ownership structure to a grower-owned 
corporation.

The joint meeting of the HAL Board 
and Members agreed to transition 
to a grower-owned Research and 
Development Corporation.

Jeff Scott has provided an in-depth 
discussion of the meeting in his column 
(page 14) and I encourage you to read it 
as the changes could have large impacts 
on all of us in the horticulture industry.

Mark King 
DFA Chairman

The season that was

Chairman’s report

Mark King
CHAIRMAN
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This year was a classic example of 
reversal of fortunes; early forecasts of a 
good crop were turned on their head with 
hot weather conditions and the onset of 
rain.

We estimate the final dried grape crop 
for 2014 could be down by about 10% 
on earlier predictions, with a final total 
of around 18,000 tonnes likely, a similar 
tonnage to what was achieved last year.

Rain in early February called for some 
quick decisions by growers. Those who 
were prepared and reacted straight away 
ended up with good quality fruit, even 
if it was darker in colour. They cut their 
sultanas, either before the rain or straight 
after, waited for the rain to pass before 
spraying, and minimised the damaging 
effect of the rain.

These growers realised that the crop had 
not reached the ideal ripeness/maturity 
but were prepared to sacrifice the extra 
weight gain (from additional time on the 
vine ripening) in favour of protecting the 
crop and maximising fruit quality. 

Sadly, many growers were caught out 
by the rain or lacked the capacity to act 
quickly and cut canes, and some crops 
were lost.

The new varieties performed well, and 
once again it has shown that these are a 
great risk management option. The cooler 
weather slowed grape development 
and harvest was delayed, but Sunglo 
appeared relatively unscathed from 
adverse impacts of the earlier rain.

The Dried Fruits Australia Board feels 
there are many valuable lessons to be 
learnt from this season and hosted an 
industry forum on Wednesday 18 June to 
review the past season.

At the time of writing this column, I 
can advise that we invited a number of 
growers to talk about their experiences 
this season as a way of stimulating an 
informed discussion about “what worked 
and what didn’t work”.

The goal is to have a highly interactive 
program open to all growers and 
interested stakeholders and hope 
the forum will facilitate a sharing of 
knowledge that will lead to better quality 
fruit in coming seasons.

The forum is scheduled to take place 
while this magazine is being printed, but 
an update will appear in the next edition.

Events such as this and the various field 
walks held by Industry Development 
Officer John Hawtin are a great way 
to learn. And the informal discussions 
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As another season draws to a close, it 
is time to reflect on the negatives and 
remember the positives. Once again 
we saw some serious impacts from a 
large early crop out of Emerald, meaning 
lower than acceptable prices for most 
growers leading into Christmas and 
through the early part of 2014. I don’t 
believe the early crop was excessive, but 
the competition between supermarket 
suppliers in their drive for their share of 
this market was the driving factor for 
lower than acceptable prices.

Quality is also an issue, as it is just not 
economical to select the better part of the 
crop, besides which there is no market 
for the second grade. Hence the whole 
pick is of marginal quality so the value is 
decreased subsequent to this. Catch 22!

Export, export, export. This is the future 
for the majority of table grape growers. 
The Australian Table Grape Association 
(ATGA) has invested a lot of levy funds in 
gaining and maintaining export markets 
and with Japan and South Korea added 
to the list of destinations this year we 
have some close and potentially lucrative 
markets to target. 

I was at the launch of the import initiation 
into South Korea this year, and though 
the quantity shipped was small, mainly 
due to the 45% tariff, we were able to get 
a start and give the importers, retailers 
and consumers a taste of Australian table 
grapes.

At the Seoul Food and Wine Exhibition 
we had some fruit for tasting, and 
documented preferences for white 
and red grapes by offering Thompson 
Seedless and Crimson Seedless as 
samples. Both varieties were late in 
their season so were nicely ripe and 
very sweet. Thompson won the voting 
approximately 60:40. 

There was a similar response in Japan 
a week or two earlier. This is good news 
for Thompson growers who struggled 
for reasonable returns domestically, and 
as with all of our export destinations, if 
we provide a quality product we will be 
rewarded. 

Our taste preferences are very similar to 
those in South East Asia, as opposed to 
North and South America, who seem to 
prefer a neutral flavour which equates 
to lower sugars. This means that as we 
develop these markets, we should be 
able to maintain a premium over Chilean 

Export opportunities for 
quality fruit

Chairman’s report

Richard Lomman
CHAIRMAN

fruit which has the lion’s share of the 
market. 

Looking ahead to the 2014/15 season 
we are seeing some continuation of the 
dry spell in the northern areas which 
is good for growing conditions, but 
it becomes very difficult to maintain 
sufficient soil moisture when there is no 
complementary rain. There is a way to 
go yet, and most areas have sufficient 
storages of irrigation water to get 
growers to the pointy end of the season.  

There are reports that the perfect growing 
conditions of last year have led to a high 
initiation of fruit in buds for this year’s 
crop. We may see some challenges again 
with large yields, but also opportunities to 
take advantage of the access gained to so 
many export markets, with an opportunity 
to provide fruit for the Chinese/Asian New 
year holiday festivals. This is a shift for 
the northern production areas away from 
domestic supplying, but it is probably 
the only way to gain or maintain viability. 
We need to test the new and existing 
export markets with Menindee/Superior 
Seedless to understand future planting 
options.

Richard Lomman

ATGA Chairman
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interest in sourcing Australian table 
grapes. 

The Australian industry has been eager 
to gain access to the Japanese market 
which could be worth up to $40 million 
over the next three to five years.

A sticking point in gaining access has 
been control of fruit flies, which are listed 
as a pest of concern to Japan. Mr Scott 
said the industry investment to verify 
the effectiveness of cold disinfestation 
treatment to control fruit flies had 
paid off and Japan had accepted the 
treatment in the import protocol.  

Japanese consumers were introduced 
to Australian grapes through a series 
of coordinated retail promotions in 
upmarket supermarkets and department 
stores throughout key regions in Japan 
including Tokyo, Osaka, Kyoto, Sendai 
and Fukushima. Point-of-sale material 
helped identify the grapes as Australian, 
and tasting demonstrations confirmed 
that the sweet berries were different to 
the local produce.

Many of the local Japanese varieties 
of table grapes have thick skins that 
consumers peel before eating, which is 

Victoria’s Department of Environment 
and Primary Industries (DEPI) Trade 
and Investment team collaborated with 
the Australian Table Grape Association 
(ATGA) to capitalise on these new 
market access protocols. A market entry 
strategy was developed to position 
Australian table grapes as a premium 
quality offering to key customers in 
Japan and Korea. 

Japan
Over 120 key Japanese importers, 
wholesalers, retailers and media 
gathered at the Australian Embassy in 
Tokyo for the launch of Australian table 
grapes in Japan. Australian Ambassador, 
His Excellency Bruce Miller opened the 
event and guests heard presentations 
highlighting the key quality attributes of 
Australian table grapes from ATGA  Chief 
Executive  Jeff Scott and DEPI’s Senior 
Market Manager North Asia, Stephen 
Baud. 

According to the Ambassador, the 
promotional launch was one of the 
largest industry events held at the 
embassy, demonstrating the significant 

Australian table grapes launched in 
Japan and South Korea

 Market access breakthroughs for Australian table grapes in Japan and South Korea are creating 

new opportunities for table grape growers and exporters. After years of negotiations between 

the Australian Department of Agriculture and Japan and Korea’s key government quarantine 

agencies, export protocols for Australian table grapes were agreed to earlier this year. 

not required for Australia’s main export 
varieties. 

The three table grape varieties that can 
be legally exported to Japan under the 
protocol include: Crimson Seedless, 
Thompson Seedless and Red Globe. 
Consumer feedback from the tasting 
demonstrations showed a preference 
for Thompson Seedless grapes, which 
is a positive catalyst for the variety. This 
is in contrast to key markets such as 
China, where there is a clear preference 
for Crimson Seedless. Several Japanese 
customers imported Crimson Seedless 
grapes, which also sold well, however 
there was limited interest in importing 
Red Globe. 

There have been 16 containers of 
table grapes exported to Japan in the 
first season of legal trade, which has 
exceeded initial expectations. Given the 
first Australian table grapes didn’t land in 
Japan until midway through the season, 
the volume has the potential to double 
next year based on the level of interest 
shown by importers. 

The signing of the Japan-Australia 
Economic Partnership Agreement 
(JAEPA) will phase-out the current in-
season tariff of 8% down to zero when 
the agreement is implemented. 

Mr Baud said Australian table grapes 
were received extremely well in Japan 
and many Japanese importers had 
expressed interest in visiting Australia 
to meet with table grape growers 
and exporters prior to the start of the 
2014/15 season. This visit may coincide 
with the International Table Grape 
Symposium, which is being held in 
Mildura in November. 

South Korea
With a population of 50.2 million 
and Gross Domestic Product (GDP) 
of US$1.22 trillion South Korea is a 
growing market with a lot of potential for 
Australian growers.

One container of Australian table 
grapes was exported to test the market, 
coinciding with the promotional launch of 
Australian table grapes in Korea. 

The tariff rate on Australian table grapes 

Cover story

Australian Ambassador HE Bill Patterson, Homeplus General Manager and CEO Jeff 
Scott at the promotional launch of Australian table grapes in Seoul, South Korea.



five feature articles and 35 other articles 
covering newspapers, trade publications 
and websites. 

Retail promotions including tasting 
demonstrations were held in four key 
upmarket Homeplus stores to profile 
Australian table grapes in the Korean 
market. The table grapes were also 
showcased on the Victorian Government 
stand at Seoul Food and Hotel 2014, one 
of the largest trade shows in Asia. 

Similar to Japan, Korean consumers 
preferred Thompson Seedless grapes, 
but also enjoyed the taste and crunch 
of Crimson Seedless. There are no 
restrictions on which varieties Australian 
exporters can send to Korea, however 
Thompson and Crimson account for over 
80% of Korea’s total table grape imports. 

There was limited interest in sourcing 
Red Globe or black variety table grapes 
from Australia. 

is prohibitively high at 45%, whereas our 
main competitor Chile, has now had their 
tariff rate completely phased out, making 
it difficult to compete in the short term. 

Australian Minister for Trade and 
Investment Andrew Robb and his 
Korean counterpart, Trade Minister Yoon, 
concluded negotiations on the Australia-
Korea Free Trade Agreement (KAFTA) in 
early December 2013. The agreement 
was signed on 8 April 2014 during a 
ceremony in Seoul, South Korea and 
tabled in the Australian Parliament on 13 
May, 2014 to be considered by the Joint 
Standing Committee on Treaties (JSCOT). 

The agreement helps level the playing 
field for Australian exporters competing 
with those from the United States, 
the European Union, Chile and the 
Association of South East Asian Nations 
(ASEAN), who benefit from existing trade 
deals with Korea.

Once KAFTA is ratified, the import tariff 
for Australian table grapes automatically 
drops to 24% and will then reduce by 
4.5% on 1 January each year. If the 
KAFTA is ratified before 31 December, 
2014 the import tariff could be more 
than halved to 19.5% from January 
2015, and then phased out to zero over 
five years. 

The promotional launch was held 
at a Homeplus Supermarket (Tesco 
Korea) with support from the Australian 
Ambassador, HE Bill Patterson; CEO of 
the Korean importing company Jinwon; 
General Manager of Homeplus; the CEO 
and Chairman of ATGA; and Victorian/
Australian Government representatives. 

Mr Baud said the launch generated a 
significant amount of media coverage 
in Korea with 40 media hits including 

Several of Korea’s largest fruit importers 
suggested Australian exporters focus on 
sending Crimson and Thompson grapes 
with the following attributes: 
■ Table grapes need to be minimum 18° 

Brix;
■ Thompson Seedless need to be green, 

not amber/yellow; 
■ Crimson Seedless need to be dark, not 

pink; and
■ Bunches must have green stems 

Challenges
Several importers and retailers in Korea 
and Japan reported issues with the high 
levels of shatter in Thompson Seedless 
table grapes during repackaging. Whilst 
this was partly due to the hot summer 
and late part of the season in which the 
grapes were exported, it is something 
growers and exporters should be aware 
of for next season. 

Japan and Korea have  rigorous chemical 
residue testing regimes, compared to 
most other exports markets in Asia. 
Growers need to remain vigilant to 
ensure they comply with the list of 
approved chemicals and the maximum 
residue limits to avoid any potential 
disruptions to trade.  

Summary
The opening of the Japanese and Korean 
markets is creating significant new 
opportunities for Australian table grape 
growers and exporters. The signing of 
the JAEPA and KAFTA bilateral trade 
agreements will help improve the 
competitive positioning of Australian 
table grapes in the market. 

Japanese importers have shown 
significant interest to source more 
Australian grapes next season and Korea 
will become a more prospective market 
as the tariff rates are phased out over 
the next five years.

7

ATGA CEO Jeff Scott being interviewed by Japanese media during the Australian table 
grape retail promotion in Fukushima, Japan.

ATGA CEO Jeff Scott and Chairman Richard Lomman showcasing table grapes on the 
Victorian Government stand at the Seoul Food & Hotel trade show.
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A symposium held in Canberra 
on 9 April 2014 concluded that 
neonicotinoids, a newer class of 
insecticide commonly used to control 
insect pests in crops, are unlikely to be 
presenting any greater threat to honey 
bees and crop pollination than other 
pesticides which have been in use for 
many years.

The symposium, organised by Plant 
Health Australia (PHA), brought together 
90 representatives from government 
agencies, the honey bee industry, crop 
industries that rely on honey bees for 
pollination, and researchers, to examine 
information gathered globally on the 
effects of neonicotinoids on insect 
pollinators. The meeting was sponsored 
by the Australian Pesticides and 
Veterinary Medicines Authority (APVMA), 
the Rural Industries Research and 
Development Corporation (RIRDC), and 
the Grains Research and Development 
Corporation (GRDC).

It was agreed that neonicotinoids can 
adversely impact bee populations if 
used incorrectly, the same as other 
pesticides (including insecticides and 
fungicides), but that with sensible 
safeguards in place the chemicals can 
still be used to control pests on crops.

Dr Les Davies, Chief Regulatory 
Scientist from APVMA, described the 
findings from a recently-published 
APVMA summary report looking at 
the possible risks to bees arising from 

the various uses of the neonicotinoid 
insecticides in Australia.

“Having reviewed information collected 
from around the world over the past 
few decades, it’s clear that it’s not 
possible to attribute bee population 
declines in some parts of the world to 
the introduction of the neonicotinoid 
insecticides,” Dr Davies said.

“Current scientific opinion is that 
these pollinator declines are likely 
to be caused by multiple interacting 
pressures which may include habitat 
loss and disappearance of floral 
resources, honeybee nutrition, climate 
change, bee pests and pathogens, 
miticides and other chemicals 
intentionally used in hives and bee 
husbandry practices, as well as 
agricultural pesticides. 

“To reduce the risks from pesticide 
use we need to ensure that a range of 
regulatory, industry stewardship and 
educational measures are in place.”

Dr Davies added, “Of course, given 
the importance of bees to agriculture 
and ecosystems, we will continue 
to encourage more research and 
surveillance on the effects of pesticides 
on bees in Australia.”

The APVMA report acknowledges that 
incidents of beekeepers losing bee 
colonies as a result of insecticide do 
occur, but these can be minimised with 
proper use and effective communication 
between the farmer and the beekeeper.

The report concludes that overall, 
the introduction of neonicotinoids 
has probably reduced risks to the 
environment from the application of 
insecticides.

Rod Turner, PHA’s General Manager 
of Risk Management, said that the 
meeting was a positive step towards 
better understanding how honey bee 
activities and chemical control of insect 
pests can occur side-by-side, with 
correct use and application.

“It’s good news that Australian farmers 
can use neonicotinoid pesticides when 
they need to control pests affecting 
crops,” Mr Turner said. “It was 
important to sit down with all affected 
parties and assess the scientific 
evidence.”

Mr Turner added, “Australia has one of 
the healthiest bee populations in the 
world and the research indicates that 
with sensible measures, we will be 
able to keep them healthy and benefit 
from their honey making and pollination 
services.”

PHA will now work with the Australian 
Honey Bee Industry Council (AHBIC), the 
APVMA, and plant industries to devise 
measures with the focus on ensuring 
the sustainability of honey bees in 
Australia.

The APVMA report, Neonicotinoids and 
the health of honey bees in Australia, is 
available on the APVMA website:  
www.apvma.gov.au.

Experts come together to consider 
pesticide risks to honey bees

Neonicotinoids can adversely impact bee populations if used incorrectly, but with sensible safeguards in place the chemicals can 
still be used to control pests on crops.
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“From this I became interested in the 
cartons themselves and where they were 
from,” he said.

“Many boxes have the address of the 
grower and I decided to collect them and 
create a map of where they were from. 
I’m hoping that my collection can tell me 
something about the regions that fruit and 
vegetables are from.

“More recently I am interested in the 
individual farmers. 

“I want to know the story behind the 
design. Is it a personal design? Is there an 
interesting history behind it? Is there a story 
of migration or a journey of great distance 
onto the land?” 

Mr Raffety has begun archiving the designs 
and stories behind them. The aim is to 
create an evolving, accessible archive of 
rural Australia via the fruit carton.

He is building a website that will bring 
together the map of cartons, the collection, 
and the stories, with the ultimate goal to 
bring the material together in a book, or even 
a documentary.

Fruit and vegetable cartons will feature in 
a new project known as Cartonography by 
Sydney-based artist Sean Raffety.

Mr Raffety is seeking stories from fruit and 
vegetable farmers about their produce, their 
relationship with the land, and of course 
about their fruit and veggie cartons. 

He currently runs a small not-for-profit art 
gallery in Sydney, which exhibits the work 
of young and emerging artists and curators, 
and has been collecting cartons part-time 
for the past 12 months.

“I used to work in fruit and vegetable shops 
and occasionally at the Sydney wholesale 
markets,” he said. 

“I was always handling the boxes and 
observing the designs. It fascinated me that 
there as such energy and ride in many of the 
designs.”

Such was the appeal of cartons that they 
featured in one of his designs. In The Arcadia 
Project he collected and cut out hundreds of 
representations of fruits and vegetables from 
cartons and made them into a large collaged 
fictional landscape.

The website will present the stories in 
a range of formats, depending on what 
contributors are comfortable with. For 
example some farming families may like 
to record a video documenting their story, 
while other farmers might simply like to 
write a letter or an email. There will be audio 
recordings (like podcasts) and there will be 
photographs.

Cartonography will be presented in an 
exhibition format at the Bondi Pavilion in 
Sydney on 22 October 2014. The exhibition 
will also feature the Cartonographic, a 
limited edition print manufactured using the 
same processes used to make fruit cartons. 
The design will be made in response to the 
research and writing conducted throughout 
the Cartonography project. 

Funds raised through sales of the 
Cartonographic will be used to continue 
collection and archiving of materials for the 
project, and to tour it to community centres 
in farming regions. 

If you would like to be involved in the project 
contact Mr Raffety on 0406 073 685 or 
Email: sean.b.rafferty@gmail.com.

•  Increased berry weight and size 

• Higher yield 

•  Preservation of the original  
varietal characteristics 

•  Longer durability of the bunch 
in the field and post-harvest

Speak to your local Crop Care 
representative about Sitofex.

We’ve sized up  
the case for Sitofex.

www.cropcare.com.au 
Crop Care Australasia Pty Ltd ACN 061 362 347 

® Sitofex is a registered trademark.

Creating an archive of rural Australia 
via the fruit carton
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to investigate the potential for a non-
suckering rootstock which could add 
value to the Australian industry. 

■ Research (water related) - to review 
research projects being undertaken 
in relation to water use efficiency.

■ Research (solar heat exchanges) - to 
review the use of solar energy in the 
dehydration of prunes.

■ Research (nutrition, pest and 
diseases) - to review advances in 
orchard management. 

■ Retail visits - to observe and better 
understand consumer trends and 
retail marketing developments in 
California.

■ Californian prune industry contacts 
- to establish new industry contacts 
and re-affirm others so as to 
improve the communication between 
the US and Australian industries and 
ensure growers in both countries are 
better informed.

To achieve these objectives the tour 
group will be visiting the likes of 
processors such as Sunsweet, Valley 
View Packing, researchers such as 
Ted De Jong at the University of 
California, Davis campus and industry 
representatives such as the Californian 
Dried Plum Board and California Prune 
Bargaining Association.

DP13701 Californian Prune Industry 
Study Tour 2014 is being funded 
through HAL using volunatary 
contributions from industry and 
match funds from the Australian and 
Government. 

California bound
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In July 2014, eight growers and 
two industry representatives will 
participate in a study tour looking at 
the Californian dried plum industry. 
Tour organisers successfully secured 
matched Federal Government funds 
for the project through Horticulture 
Australian (HAL). 

It is an important time for the 
Australian prune industry -  the future 
of the industry depends on it re-
establishing itself as a reliable supplier 
of high quality prunes on the domestic 
market and opening export markets 
the can attract premium prices.

In order to achieve this outcome, the 
industry must provide growers with 
confidence in the future by improving 
prices, developing good market 
intelligence and providing latest 
research results and information on 
new technologies and practices which 
will help growers to increase their 
productivity and profitability.

Study tour participants believe we can 
learn a lot from the Californians and 
our objectives for the trip are:

■ On-farm visits - to observe and 
discuss best practice production 
management 

■ Prune processor/marketers visits - to 
observe and discuss best practice 
processing using the latest available 
technologies to produce high quality 
end products. To also assess the 
latest prune market outlook and gain 
a better understanding of consumer 
trends.

■ Research (prune breeding) - to 
discuss and review on-going prune 
breeding programs in California and 
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Howard Schenker (left) and Dane Lance 
(right) from Sunsweet talking to growers 
about growing the prune industry over 
the next 5-10yrs.

Sunsweet shows strong interest in 
Aussie prunes

Californian processor Sunsweet is 
looking to protect their brand and 
secure their supply by sourcing 
prunes from Australian growers.

Sunsweet President Dane Lance, 
General Adviser Howard Schenker, 
and Chairman of the board Gary 
Thaira, visited Griffith on 19 May to 
meet with and establish relationships 
with Australian growers who are 
interested in supplying them with 
prunes. The Sunsweet management 
team has visited Griffith three 
times in the last six months, a sign 
that they are very interested in the 
region. 

Sunsweet is a grower owned co-
operative with 300 members. It is 
the world’s largest processor of 
prunes and has drying facilities 
and processing plants in northern 
California. The co-op also has 
processing plants in Chile and Hong 
Kong. 

Supply from California is uncertain 
due to unpredictable growing 
conditions and the ever increasing 
pressure from more valuable crops 
such as walnuts and almonds. 
Sunsweet is looking to import fruit 
from Australia to help secure the 
tonnages required to sustain their 
market share. 

The Californian processor is at the 
point where they will have to tell 

some of their very good customers 
that they do not have any product 
to supply them. To lose very good 
customers will damage the Sunsweet 
brand, in which they have invested 
hundreds of millions of dollars 
developing.

At the meeting in Griffith Sunsweet 
management said they were buying 
prunes from Chile to fill the shortfall, 
and by 2018 forecast 13% of its 
supply would come from outside the 
US.

Sunsweet told the meeting they 
are looking for 5,000 tonnes of 
Australian prunes within the next five 
years, with the potential to grow that 
to 10,000t over 10 years. 

Bruce Gowrie-Smith, a prune 
grower from Darlington Point NSW, 
has organised approximately 200 
tonne of unprocessed prunes to be 
exported to Sunsweet in California 
this year. The first containers were 
due to arrive on 29 May.

Sunsweet will conduct several trials 
with Mr Gowrie-Smith’s fruit to 
see whether the different varieties 
grown in Australia can be pitted and 
processed successfully. 98% of all 
prunes grown in California are of one 
variety, French Improved. 

Once the Australian fruit has been 
processed Sunsweet will provide 
feedback to the Australian growers 
about pack outs, pitting success and 
overall quality of the product.

The Australian Prune Industry 
Association (APIA), processors 
and growers agree on the need 
to stimulate investment in new 
plantings of prunes and lift the level 
and quality of Australian production 
from current levels. Sunsweet’s 
interest in Australia may just provide 
growers with the confidence and 
positivity needed for the industry to 
invest and expand.

•  Increased berry weight and size 

• Higher yield 

•  Preservation of the original  
varietal characteristics 

•  Longer durability of the bunch 
in the field and post-harvest

Speak to your local Crop Care 
representative about Sitofex.

We’ve sized up  
the case for Sitofex.

www.cropcare.com.au 
Crop Care Australasia Pty Ltd ACN 061 362 347 

® Sitofex is a registered trademark.
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A renewed interest in growing prunes 
saw more than 20 prune growers and 
industry representatives from Griffith 
and Young participate in a Prune 
Varieties Field Day. The field day was 
held at Tony Toscan’s farm ‘Cavaso’, 
at Darlington Point on 4 June, 2014. 

The focus of the field day was the 
new varieties planted as part of the 
Horticulture Australia (HAL) Project 
DP12000 Assessment of new varieties 
to improve fruit quality in dried prunes. 
The project has four variety evaluation 
sites - Young, Cobram, Yenda and 
Darlington Point - with the latter two 
providing the bulk of results to date.

Anne Mooney manages the project and 
was on hand to explain what the project 
entailed. The goal is to see if we can 
improve the quality of Australian dried 
prunes by growing different varieties.

Five varieties - Sutter, D’Agen, Muir 
Beauty, California French Improved 
and Van der Merwe - are being 
evaluated against industry standards. 

Ms Mooney said the majority of trees 
were planted in 2010 so they are 
still young in terms of orchard trees; 
however measurements of blossom 

dates, tree growth, fruit development 
and some dry-out ratios have been 
recorded since the start of the trial.

The results will become more 
interesting in the next couple of 
years as the trees mature and 
produce commercial quantities of 
fruit. This fruit will be evaluated for 
dry-out ratios and ease of pitting. 

Several rootstocks are also being 
evaluated, looking particularly at 
suckering and stabilising properties. 
Suckering in prune trees is a concern 
for all growers. Rootstocks that do not 
sucker are preferable, as suckers are 
a drain on the main tree’s resources, 
and must be removed, which can be 
time consuming and very costly.

Ms Mooney told the field day attendees 
that prune trees can be quite unstable 
and can fall over easily. This not only 
poses a health and safety risk, but 
results in additional costs associated 
with replanting the fallen trees. 

She said this component of 
the project aimed to identify 
rootstocks that would lead to a 
more stable, longer lasting tree.

Mossmont Nurseries supplied the 

trees in winter 2012 for evaluation. 
Owner Ian Moss has been involved 
throughout the trial and contributed 
to informal discussion about variety 
evaluation and rootstocks. Mr Moss 
travels to California regularly to meet 
with plant breeders and assess new 
varieties for potential in Australia. On his 
most recent trip he saw several of the 
trial prune varieties in a more mature 
form and shared his observations 
with the field day attendees.

Everyone agreed that Mr Toscan 
has managed the trial site 
exceptionally well and the trees 
are in an excellent condition.

Industry Development Officer Ann 
Furner, on behalf of the Australian 
Prune Industry Association, would 
like to thank Ms Mooney and Mr 
Moss for the information provided 
on the day, and express gratitude to 
Mr Toscan for hosting the field day.

Prune Varieties Field Day

The variety trial site on Tony Toscan’s property at Darlington Point.

Host Tony Toscan and APIA Chairman Grant Delves inspect the vigorous growth of Muir Beauty.

The grower group was keen to hear from 
Ian Moss (left) about his recent trip to 
California.



David Moore, eradicating Medfly in 
Carnarvon will reduce ground costs and 
increase market access nationally and 
internationally.

“The horticulture sector spends more 
than $10 million annually on Medfly 
control, a cost that will only increase 
as relatively cheap organophosphate 
insecticides are withdrawn from use,”  
Mr Moore said.

“This significant co-investment of 
$1.8 million will fund a new sterile fly 
emergence facility in Carnarvon which 
will produce and release more than five 
million sterile male Medflies per week as 
part of a fruit fly biosecurity plan for the 
region. The Sterile Insect Technique (SIT) 
is a proven tool for fruit fly suppression 
and eradication worldwide, and was 
successfully used to eradicate Medfly 
from Carnarvon in the 1980s.

Western Australia could one day be 
fruit fly free with a new pilot program 
aiming to eradicate Mediterranean fruit 
fly (Medfly) in the state’s northwest 
horticulture precinct.

Regarded as one of the major fruit and 
vegetable pests in the world, Medfly is 
worth more than $200 million per annum 
in damages caused to susceptible crops 
in Western Australia and market access 
restriction.

The outcome of a pilot program, co-
funded by Horticulture Australia (HAL) 
and the Department of Agriculture & 
Food Western Australia, is to eradicate 
Medfly from the state’s expanding 
Carnarvon horticulture precinct by 
improving the current baiting scheme 
and releasing sterile male Medflies.

According to HAL Research and 
Development General Manager 

“The anticipated outcome of this project 
is a fruit fly free area in Carnarvon 
leading to a reduction in the use of 
pesticides, increased market access and 
an expansion in the production of high 
value fruit fly susceptible crops. 

“The project will be used as a pilot for 
developing fruit fly free areas, or areas 
of low pest prevalence, across Western 
Australia.”

Located 1,000 km from Perth, Carnarvon 
is surrounded by arid lands without 
fruit fly hosts and is isolated from other 
growing areas making it ideally suited 
for a regulatory program based on 
community engagement. 

The project, which will fund the 
employment of a dedicated fruit fly 
biosecurity officer and extension officer 
both based in Carnarvon, will commence 
next month.
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Events diary
2014
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 
1-2  National Export and Innovation 

Conference, Ag in the Asian Century, 
Toowomba, Queensland. Contact: 
Toowoomba and Surat Basin Enterprise 

(07) 4639 4600, Email  
events@tsbe.com.au, Website:  
www.agintheasiancentury.com.au    

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

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

HAL project to eradicate fruit fly in WA
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ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

costs which over time could lead to a 
more uniform and more efficient levy 
structure

■ The new system will allow annual 
grower feedback on horticulture 
levies and, subject to legislative 
change, the potential for more rapid 
and responsive changes to levy rates 
and structures.

The report advises the opportunities for 
the industry representative Boards in 
moving to a grower-owned corporation 
are:
■ Cannot be accused of having actual/

perceived conflict of interest
■ Able to provide focused and timely 

advice to New HAL on RD&E priorities
■ Better able to focus on primary 

objectives of industry representative 
bodies (due to reduced number of 
planning and reporting processes)

■ Able to direct own industry funds in 
line with an agreed industry plan by 
providing advice to New HAL

■ Able to contest for RD&E funding on 
an equal and objective basis

■ More efficient and transparent 
levy mechanism. Table grape levy 
collection cost is close to 9% of total 
levies collected, compared to the HAL 
average of 4%

■ New HAL should recognise the need 
of some industries for capacity 
building. This is different to RD&E. 
Present funding does in reality go 
to this purpose, although that is 
not often apparent from project 
information. A transparent allocation 
of funds could be made for capacity 
building via industry representative 
bodies, based on industry needs but 
set at no more than 10% of total 
levy proceeds. (Effectively this would 
replace the Consultation Agreement 
funding).

If the recommendations are accepted, 
there will still be a major task in 

A review of 
Horticulture 
Australia 
(HAL)  has been 
completed and the 
recommendations 
could have 
ramifications 
for all of the 
horticulture 
commodities. A 
315 page report 
by consultants 

ACIL Allen has been released and is 
now being considered by HAL, the Peak 
Industry Bodies (PIBs) and Federal 
Government. 

The report can be accepted by HAL 
and/or the government or rejected 
in its entirety, or in part. The Deed of 
Agreement under which HAL operates, 
ends in October 2014. A transitory 
statutory body is likely to become 
operational as HAL is phased out and 
the move to a new HAL proceeds.

The fundamental recommendation of 
the report is to move away from the 
present structure where members of 
HAL are industry representative bodies, 
to a grower-owned model. The report 
calls this “New HAL”. Growers would 
elect its board.

The report advises that:
■ Industry representative bodies will be 

able to apply for funds to undertake 
projects and if they are the best 
provider they will obtain those funds

■ New HAL will make decisions on 
which projects to fund based on a 
single strategic plan for horticulture

■ New HAL will not be guided by 
Industry Advisory Committees (IACs), 
but can take advice as needed from 
outside sources

■ Projects should be larger, or 
organised into programs, so as to 
reduce overhead costs

■ New HAL will communicate directly 
with growers, and research results 
would be made available to growers 
as a matter of course

■ Internal New HAL processes can be 
more efficient

■ Marketing levies could be spent 
directly by industry representative 
bodies where they can demonstrate 
this is more effective

■ New HAL is empowered to negotiate 
with the Department of Agriculture 
on ways to reduce levy collection 

HAL review 

sorting out the details of how they will 
be implemented. Implementation will 
require further comprehensive planning 
once the recommendations of the 
report are considered.

Asian exports
This export season was crystallised 
by  export of Australian table grapes 
to Japan and Korea for the first time. 
The Australian Table Grape Association 
(ATGA) involved the Australian Trade 
Commission and the Australian 
Embassy in each country. 

In Japan, invitations to attend the 
official launch of Australian table 
grapes to Japan at the Australian 
Embassy were sent to potential 
importers. Over 110 importers and 
media personal accepted. After some 
brief words from the Ambassador, I 
gave a 30 minute presentation to all 
those in attendance followed by a 30 
minute question and answer session 
concluding with a networking session 
for an hour. There was much interest 
from all importers and many media 
outlets requested interviews and placed 
stories in major media outlets in Japan. 

The launch was followed by in-store 
promotional activity at different 
hypermarkets throughout Japan. The 
importer involved was very pleased 
with the consumer responses and 
believes Australian table grapes will 
be very popular in Japan, particularly 
Thompson Seedless.

The same events occurred in Korea. 
The Australian Korean Ambassador 
was engaged to promote the arrival of 
Australian grapes throughout Korea at 
hypermarkets. A PR company was hired 
to promote all activities and achieved 
excellent coverage by Korean media. 

These activities have certainly set a 
platform for the arrival of Australian 
grapes next season, which both 
countries are eagerly awaiting.

Australian table grapes launched in Korea.



speakers attend 
the symposium. 
Developments in table 
grape breeding were 
always popular with 
growers looking for 
a marketing edge. 
Professor John Clark 

directs the University of Arkansas 
fruit breeding program which involves 
hybridising American species-derived 
grapes with Vitis vinifera, to combine 
increased flavour, winter hardiness, 
fruit cracking resistance, components 
of disease resistance, and broader 
adaptation from V. labrusca with the 
high-quality fruit attributes of V. vinifera. 

Professor Clark will discuss the use of 
novel genetics to breed unique new 
table grape varieties, talking about the 
university breeding program and the 
collaboration with International Fruit 
Genetics in California.

Dr Mark Thomas from CSIRO Plant 
Industry, South Australia developed the 
DNA typing method that is currently 
used throughout the world for identifying 
grapevine cultivars. As key note speaker 
he will discuss the advances in genetic 
improvement strategies and how this 
affects the development of new vines for 
new times.

Another Australian researcher with a 
high international profile is Dr Mark 
Sosnowski from the South Australian 
Research and Development Institute, 
(SARDI). He is currently responsible for 
research programs on management 
of Eutypa and Botryosphaeria dieback 
diseases in both Australia and New 
Zealand and represents Australasia on 
the International Council for Grapevine 
Trunk Diseases. Dr Sosnowski will 
discuss identification and management 
of trunk diseases in Australia.

Mr Scott said growth of the table grape 
industry had seen production spread 
to sub-tropical and tropical regions. 
Dr Patricia Coelho de Souza Leão from 
the Brazilian Agricultural Research 
Corporation, Embrapa Semiarid, in 
Petrolina will talk about some of the 
challenges and opportunities these 
regions present.

The hot topic of climate change is also 
on the program. Professor Gregory 
Jones from Southern Oregon University 
specialises in the study of climate 
structure and suitability for viticulture, 

Table grape researchers and growers 
from around the world will meet in 
Mildura for the 7th International Table 
Grape Symposium (7ITGS).

The symposium will be held at the 
Mildura Arts Centre from 12-14 
November, 2014, beginning with 
welcome function 11 November. An 
optional technical tour will follow on  
15-16 November.

This is the first time the event has been 
held in Australia, giving growers a unique 
opportunity to showcase their vineyards 
and meet new people within the industry. 

Australian Table Grape Association Chief 
Executive Jeff Scott said 7ITGS was an 
opportunity for Australian growers to 
gain a competitive edge - the chance 
to hear the latest research results from 
leaders in the field.

Keynote speakers
“The committee has an impressive line 
up of speakers from around the world. 
Growers should take advantage of the 
vast amount of table grape knowledge 
that will be on their doorsteps in Mildura 
and make sure they register early to 
ensure a place at the symposium,” he 
said.

Although the symposium is touted to 
have a full scientific program, Mr Scott 
said there would be many topics of 
interest to growers that can be viewed 
on the website www.7itgs2014.org. 
Major program sessions include:
■ Table grape production and marketing: 

future challenges and opportunities  
■ Soil management and mineral nutrition
■ Rootstocks, breeding and cultivar 

improvement
■ Pest and disease management
■ Plant growth regulators
■ General viticulture and vine physiology
■ Table grape growing in tropical/

subtropical environments and 
dormancy

■ Postharvest technologies

We are fortunate to have high calibre 

and how climate variability and change 
influence grapevine growth. His key 
note address will look specifically at the 
impact of projected climate change on 
key table grape growing regions.

We are also fortunate to have Richard 
Bennett who is the Technology Manager 
for the Produce Marketing Association 
(PMA) Australia-New Zealand. He will 
speak on Management of food safety 
issues in fresh fruit production, and the 
importance of food safety in gaining 
consumer and supply chain trust and 
confidence.

Early bird rates
Mr Scott encouraged growers to take 
advantage of the discounted early bird 
registration rates to secure a seat at the 
symposium.

“We are expecting as many as 300 
delegates from around the world, and 
have limited seating capacity at social 
functions,” he warned. “Registration will 
close early if we reach full capacity.”

He said the best option would be for 
growers to take the full registration 
package which entitled them to attend 
the three days of the scientific program 
as well as the welcome function and 
poster session which encouraged 
networking between guests.  

“Growers do not need to attend all 
three days, but can take a business 
registration and allow their farm 
managers, agronomists, or key family 
members to use the pass in their place.”  

Single day registration will be available 
both online and on the day of the event. 
However, registrations received on the 
day of the event are not guaranteed a 
symposium satchel, proceedings or other 
giftware and must be paid with cash 
or local cheque. Credit card and EFT 
payments will not be accepted.

Registration is via the website 
www.7itgs2014.org. Early registration 
rates are available until 26 September, 
and are at a discounted rate. Late 
registration is available from 27 
September till 3 November at the full 
price.

Mr Scott said Australian residents would 
be able to register electronically or 
manually by completing a registration 
form, and making payment via EFT or 
cheque; however online registration was 
preferred.
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International symposium offers 
growers a view to the future
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“Ian was a major grower with nine 
individual fruit blocks and it was just 
Ian and myself, apart from the casual 
labour we would get in for the picking 
and the pruning. Looking back, it was 
certainly more work than we could 
handle – and I think the thing I learnt 
from Ian, more than anything else, was 
how to be efficient on the farm!”

In 1996 Kevin took up a position at 
the Department of Primary Industries’ 
rootstock farm at Irymple. 

“It was a 70-acre (29.3 hectare) 
property and I was stationed there on 
my own to run all the operations of that 
farm. It had all varieties of grape for 
research purposes, and I think at that 
time there were probably 30 rootstock 
varieties,” he said.

“It was a great experience to be 
exposed to that side of the industry and 
working with scientists on research and 
development.”

Kevin said his next career step, as farm 
manager at SuniTAFE farm, provided 
him with the best learning of his career.

“In my 10 years here I have learnt 10 
fold what I learnt in all the years before, 
simply because Sunraysia Institute 
of TAFE encourages staff to attend 
workshops and seminars and provides 
plenty of opportunity for personal 

Kevin Sharman is “walking the talk” 
when he says he believes life-long 
learning is the key to success in 
horticulture.

After 40 years as a grower, farmhand 
and researcher, Kevin, who is the 
Sunraysia Institute of TAFE (SuniTAFE) 
Cardross farm manager, is an avid 
campaigner for hands-on, practical 
learning at every level of the industry.

“Education is the key to everything – 
and that includes dried fruit growing,” 
Kevin said.

“People always say they are too 
busy for that – but I have seen the 
benefits time and time again and I’ve 
experienced them myself. It’s not 
just the formal learning, but also the 
informal exchange you get by talking to 
other growers at events and seminars.”

Kevin has spent all his life on and 
around horticulture since growing up on 
his family’s dried fruit property at Red 
Cliffs.

“I left school and worked on a wine 
grape property for a year, then worked 
in a citrus packing house for five years,” 
Kevin said.

“I then went back into the dried fruit 
business, working for Ian Cook, a big 
grower at Red Cliffs, where I spent nine 
years,” he said.

development – it’s the reason I am 
such a strong advocate for continuing 
to learn right throughout your career,” 
he said.

“For growers to survive in this industry I 
think it is imperative to attend as many 
seminars, workshops, grower meetings, 
and field walks as they possibly can.

“It enhances their position in the 
industry and it allows them to produce 
better fruit – from my personal 
experience, the more I have learnt 
the better the outcomes have been in 
things like mechanisation, trellis-drying, 
pest and disease control and fertiliser 
application.”

Kevin said in terms of mechanisation 
and trellis drying, growers who had not 
changed over were well behind. 

“I think mechanisation is the 
opportunity for the dried fruits industry 
to regenerate and growers to see it as 
the way forward – the only way,” he 
said.

“Initially it is a very expensive system to 
set up – but after that the cost-savings 
are just so significant, the pests and 
disease management is so much better 
and the actual drying of the grapes is 
improved markedly.”

Kevin said the industry had made huge 
advances in mechanisation but had 

Never too old to learn

Grower profile

Kevin Sharman, SuniTAFE farm manager. 



Group, which is running a trial at the 
farm on new glass-reinforced plastic 
sheeting with photovoltaic cells. 

Other research projects include 
collaborating with Murray Valley Wine 
Growers Inc on an irrigation efficiency 
project at the farm. Bayer Crop Science 
also trialed a new chemical on water 
and rock melon crops at the farm three 
years ago.

“We have had a go at producing onion 
seed in the past two years, and that has 
shown some potential, although it is a 
labour-intensive process,” he said. 

“But these are the sorts of 
diversification opportunities that 
growers can come along to our grower 
days and learn about and consider. 

“We are also growing dates. The farm 
has nearly a hectare of them and we 
are hoping we may have a very small 
first crop next year.

“We developed that planting because 
we had a section of ground that was 
very salty, originally used as a drainage 
area, so it was basically useless. It was 
also in a very unusual triangle-shape, 
so not suited to trellis or many types of 
cropping at all, really.

“But I did some research about five 
years ago and found that date palms 
are extremely salt tolerant, so we put in 
77 trees. 

“They are growing very well and we are 
hoping they will show growers another 
option for diversifying, particularly in 
areas of very shallow and very marginal 
soil that they might otherwise have not 
seen any opportunities for.

done little work in the finish-drying 
area, and he believed it was the next 
area of great potential in terms of 
industry development.

“I don’t know how much further we can 
improve on the mechanisation of the 
system – but I think the potential for 
development now is in the postharvest 
management of fruit, in the finish-
drying processes and particularly in 
terms of developing more efficient 
solar-drying systems.

“Processors want five crown light 
fruit and we all throw our fruit into a 
dehydrator and it doesn’t come out 
five crown light, so I think there is 
huge potential for more research and 
development in that area.”

Kevin said designing efficient and 
effective solar drying systems were an 
opportunity for better quality outcomes 
and significant cost reductions for 
growers.

“We have seen the evidence of that 
need this year,” Kevin said.

“I haven’t done the maths yet, but I 
know last year I spent about $1000 
on drying costs – this year it might 
be $5,000, which is a huge drain on 
growers’ resources.”

Kevin said he hoped there would be 
opportunity for the TAFE farm to be 
involved in further research work on 
solar finish-drying processes. 

“It’s something I’d love to look at and be 
involved in myself.”

The farm is already teaming up with 
solar industry innovator The Specialty 

“The Middle Eastern communities love 
the fresh dates and we think there is 
huge potential within Australia in terms 
of a market.”

The TAFE farm is a 21-hectare working 
property, which also has avocados, 
citrus, wine grapes and vegetable 
crops but its strength is in dried fruit 
production. SuniTAFE is an award-
winning producer, taking out the 
Mildura Field Days awards for best 
Sunmuscat (2011), and best Currants 
(2013). It was also a top 5 finalist in 
Sunbeam’s All Australian 18 quality 
competition in 2012. 

Kevin said although the SuniTAFE farm 
was a working horticultural property, 
its practical research projects were of 
benefit to the industry and region.

“But it’s dried fruit and training that I 
am passionate about,” Kevin said.

“SuniTAFE offers a Diploma in 
Horticulture, Diploma in Viticulture, 
certificate two and certificate three 
studies in horticulture, as well as 
required certifications such as the 
Auschem chemical users’ courses,” he 
said.

“The farm is a fantastic training 
resource for SuniTAFE students, the 
community plus industry partners 
wanting to learn things like irrigation, 
chemical use, pest and disease 
management, machinery operations, 
OH&S and harvest operations. 

“That learning is at one end – but I 
really believe growers need to take 
advantage of the opportunities that 
present themselves across the industry 
all the time.

“Irrigation seminars, pest and disease 
workshops, industry forums – and I 
have found through my own experience 
that these are as important in running 
a successful property as the everyday 
tasks on the farm.” 

Kevin said he believed one of the 
best things growers could do was to 
formalise their learning through TAFE 
and take up opportunities for informal 
learning.

“I was a pretty experienced grower 
when I did my diploma in 2004, and I 
can honestly say it was one of the best 
things I ever did,” Kevin said.

“It made a huge difference to my 
understanding of not only what I should 
be doing and when – but ‘why’ I should 
be doing it, which makes the whole 
process and decision-making aspect so 
much easier.”
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The Specialty Group is running a trial at the farm on new glass-reinforced plastic sheeting 
with photovoltaic cells.
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The 63rd Annual Mildura Field Days 
have been hailed a huge success by 
the organising committee with up to 
9,000 visitors attending the event. 
Sunshine, large crowds and a high 
number of returning and new exhibitors 
mixed in with a range of new features 
have all added to the new Friday and 
Saturday format.

Allan Lyell, a committee member since 
1979 said the new format helped draw 
crowds; Saturday had the biggest 
crowds he had ever seen at the event.

Complimenting the extensive range of 
agricultural machinery and equipment 
on show was a wide assortment of 
exhibitors selling everything from 
soaps, chocolates, homewares, plants, 
computers, clothing, to tools, motor 
bikes, cars, and trucks. Featured 
areas such as the Diversify 4 Profit 
Expo, Mallee CMA Let’s Get Involved 
Marquee, Mildura Party Hire General 
Interest Marquee, Select Events Ladies 
Marquee and the ‘Mallee Sunset Ute 
Competition’ were all popular with 
visitors.

Catherine Marriott, Managing Director 
of Influential Women, and a passionate 
advocate for Australian agriculture, 
officially opened the field days. She 
congratulated the committee for 
presenting such a fantastic field day 
and for their achievements in the 
community, particularly for receiving 
the Mildura Australia Day Award for the 
‘Best Community Event’ in 2014.

With just over 150 exhibitors on 
display, the ‘best site awards’ were 

highly contested. Victorian Member 
of Parliament for Mildura Peter Crisp 
and Deputy Mayor Cr John Arnold 
undertook judging duties, spending 
four hours on Friday reviewing exhibitor 
sites before choosing the following 
winners. 
■ Best Small: Pure Olive Oil Soap
■ Best Medium: Stihl Shop Mildura
■ Best Large: Matthews & Associates
■ Best Returning: Haeusler Group Pty 

Ltd
■ Best New: Mildura Pistol Club

With a focus on future farmers there 
was plenty for children to see and do - 
from the free jumping castle and face 
painting to the popular ‘Future Farmers’ 
Walk. 

Australian Government Department 
of Agriculture funding enabled the 
committee to bring ‘SciWorld’ to the 
Mildura Field Days and involve children 
and primary schools in science-based 
learning. The committee hope these 
types of activities encourage children 
to become passionate about science 
and consider agricultural science 
subjects at school, and a career in the 
industry.

It was pleasing to see that the children 
have a strong interest in agriculture. 
In a survey asking children what was 
their favourite thing at the field day, 
‘tractors’ were the standout favourite - 
followed by motorbikes, science shows, 
the field walk and John Deere toys. Of 
the surveys collated to date more than 
60% of children who attended the field 

days lived on a family farm with 90% 
of all children saying they want to be 
farmers when they grow up.

Gadgets have always been an 
important part of the field day and 
Dried Fruits Australia again sponsored 
the innovation in horticulture award. 
Board member Stephen Bennet 
presented the trophy to Brett Feehan 
who entered his family-owned portable 
frost protection fan named the ‘Tow 
and Blow’ which was on display 
over the two days. The portable fan 
offers significant efficiency gains over 
comparable products, and is very quiet 
to operate. 

Dried fruits were prominent with 
displays by Australian Premium 
Dried Fruits, Sunbeam Foods and 
Dried Fruits Australia. The Dried Fruit 
Quality Awards sponsored by Rural 
Finance were presented by Michael 
Pullen, Rural Finance Agribusiness 
Relationship Manager. 

2014 Dried Fruit Quality Award 
Winners:

■ Sunmuscats: JK & HA Holland
■ Currants: Tezish Pty Ltd
■ Raisins: CG & AM Pisconeri
■ Sultanas: CG & L Dichiera
■ Best overall fruit: CG & L Dichiera

The Mildura Field Days finished by 
drawing the major gate prize - a John 
Deere Lawn Tractor valued at nearly 
$3000. Andrew Broad, Member for 
Mallee drew the prize winner from the 
thousands of entries received - with the 
lucky winner being Dale Ramsey from 
Werrimull. 

The Mildura Field Days thanks all of 
their sponsors, exhibitors and visitors 
who have helped to make the event so 
successful. Dried Fruits Australia has 
again been a valued major sponsor of 
our event. 

Mildura Field Days sincerely thanks 
volunteers from across the branches of 
Dried Fruits Australia and welcome new 
people to become involved in the 64th 
Annual Mildura Field Days.

Field days draw record crowds

Haeuslers Group Pty Ltd - Site winner for best returning exhibitor.
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growers an excellent return per hectare 
considering the season. 

Australian Premium is quite optimistic 
about the Sunglo variety which has 
a similar appearance and taste to 
sultana.  Early trial results show 
Sunglo achieving more consistent and 
higher yields per season than sultana. 
Consistent high yields are an important 
component of sustainable dried grape 
production so this should be a major 
factor in any decision to plant or 
redevelop dried grapes. We recommend 
that growers with mainly sultana on 
their properties look to discuss these 
new varieties with growers who have 
them planted. Contact us if you need 
our help to arrange an introductory 
discussion.

Australian Premium’s pricing for 2014 
will have also made a difference to 
a grower’s final result, with light and 
dark fruit receiving the same price. 
Over 95% of fruit received was graded 
dark, which means most growers have 
received $200 per tonne more from 
Australian Premium compared to other 
processors. Price difference will depend 
on the length of time a grower has been 
contracted and the size of the loyalty 
bonus, so growers who have supplied 
for five or more harvests to Australian 
Premium will have received approx 
$300 per tonne more for dark grades.

Australian Premium will have a tough 
year processing the fruit delivered 
compared to 2013, but we can assure 
our valued growers that we are in 
this for the long haul and are already 
looking forward to a successful 2015 
harvest.

It has been another difficult harvest 
for the Australian industry after such a 
promising lead up. There was genuine 
excitement around the district with 
an estimated sultana crop of above 
average quantities, but the weather 
once again dampened the spirits of 
even the most optimistic of dried grape 
producers.

Rather than dwell on the negatives, we 
wanted to note some of the positives 
that have come out of the 2014 harvest. 
There are some growers who have 
still had a reasonable result in 2014 
which can be put down to good farming 
practices, varietal mix, Australian 
Premium’s brown fruit price policy and 
a touch of good luck which is always 
helpful toward achieving a positive 
result. 

Sultanas from vineyards with canes 
cut before the first major rain event 
had better results than those that 
were left on the vine, with growers 
taking the chance that the rain did not 
arrive. Although we received a very 
small amount of light fruit from this 
harvest, the pre-rain cut sultanas, were 
definitely a better quality, ‘free flowing’ 
product. The results indicate that risk 
minimisation practices certainly paid 
off for many experienced growers this 
season.

The most positive story from 2014 is 
the performance of Sunmuscat and 
early results from Sunglo. Although later 
maturing varieties than sultana, these 
varieties consistently received better 
grades with much lower losses, giving 

Carton of gold auction 
The inaugural auction of the first carton 
of 5 crown light sultanas, the ‘carton 
of gold’ from Australian Premium 
was a great success. The auction is 
a promotional event for the industry 
and helps Australian Premium to give 
something back to the local community.

Local business APCO had the winning 
bid of $2,500, with all money raised 
going to local charity Sunnassist. 

Strong field days attendance 

We were pleased to see many of our 
growers at the Mildura Field Days 
in May. It was a terrific opportunity 
to catch up and discuss the difficult 
season and the way forward. 

Australian Premium growers Cos and 
Lina Dichiera won the best sultana 
category of the Dried Fruit Quality 
Awards for 2014 and the prize for best 
overall fruit quality for their brilliant 
5 crown light sultanas. Australian 
Premium would like to congratulate the 
Dichieras for producing outstanding 
quality in such a tough season. 

Well done also to the field days 
committee for organising such a great 
event for the district.

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

Auction winner, APCO Franchisee Ash Erdogan accepts the ‘carton of gold’ with APCO 
Director Ron Anderson from Sunnassist CEO Richard Garlick.

APDF grower Cos Dichiera, with sponsor 
Michael Pullen, Rural Finance Agribusiness 
Relationship Manager.
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near enough to serve worldwide 
demand of 100,000-120,000t until 
August 2015.

Catz viewed the current rise in prices 
as based on panic and prices of 
USD10,000/t and higher for No.4 
apricots seemed to be overdone. 
A downward correction was to be 
expected as the extreme prices 
would diminish demand. Mr Janssen 
recalled that as one of Catz’s 
‘esteemed customers’ had stated: 
“We cannot do without bread, but we 
can do without apricots.”

The question therefore was how 
would buyers react? The options 
were to ‘kick out’ apricots, decrease 
consumer units in weight, replace or 
decrease the percentage of apricots 
in composed products and, last 
but not least, look for alternative 
apricots in for example Iran, China or 
Uzbekistan.

Either way, it was definite that 
apricots would remain more 
expensive than ever and scarce, Catz 
warned.

Vastly inflated Turkish 
apricot export prices
By Andrew Ciclitira, 29 May 2014

The Turkish apricot market has almost 
ground to a halt following the frenetic 
activity over the past few weeks. 

The raw material price for apricots 
has now reached USD10.00 per 
kilogram which reflects the huge 
export price increase and the limited 
quantity of 2013 apricots which are 
still available for sale. 

It had been estimated prior to the 
frost damage that there would be a 
carry-over of up to 50,000t of Turkish 
apricots at the end of August. This 
quantity has however now been 
purchased by local packers on the 
expectation that there will be very 
little new crop material to meet 
demand over the coming months. 

The sudden drop in orders however 
will reduce the actual amount of 
fruit that is required, so it is possible 
that prices will settle a little from 
today’s high levels. Local demand for 
dried fruits increases in Turkey for 
the Ramadan religious holiday. It is 
difficult to predict with any accuracy 
where prices of Turkish apricots will 
go in the longer term and much will 
depend on future demand.

Volatility prevails in most 
dried fruit markets
By Julian Gale, 30 May 2014 

Most dried fruit markets remain prone 
to volatility, Rotterdam trader Catz 
International said in a 30 May report.

The company remarked that this 
price trend was partly due to a 
lack of products (as seen with goji 
berries, pineapple and prunes) and 
also because of pessimistic forecasts 
(as was the case with apricots). 
Contrasting with this, some sectors 
were more bearish because of lack 
of demand, and this was notable with 
raisins and sultanas.

Catz traders were in the Malatya 
region of Turkey last week and could 
verify that the 2014 crop would be 
a disaster. “We have visited many 
orchards and saw many fruitless trees 
or literally just one or two apricots per 
tree,” Robert Janssen of Catz wrote.

After speaking to industry players in 
Turkey it was clear the market was 
heading for a very difficult time next 
season, with factories running idle 
simply because there would be no 
apricots.

“On the other hand we also learned 
a lot of games are played. The fact 
remains that for the current crop 
there ‘should’ not be a problem. 
There are still about 40,000 tonnes 
left, so any excuse for shippers not to 
ship pending contracts are basically 
breaches of contract,” the report 
stated.

Mr Janssen noted that this was 
the theory. However, fortunate 
stakeholders had bought large 
quantities of the current stocks and 
were ‘playing’ with this by sitting 
on these stocks and hence causing 
a shortage already. Shippers who 
did not cover their contracts would 
lose a fortune and some of them 
simply could not afford to cover and 
would therefore default. However, 
shippers in possession of stocks and 
manipulators were also declaring 
problems, but reselling their already 
contracted stocks at higher prices.

It was also clear the market would 
have to cope with the carry-over from 
the 2013 crop - some sources were 
saying 30,000t and others 50,000t - 
plus a new crop of somewhere around 
5,000-10,000t. This was nowhere 

Dried fruit market briefs
The following dried fruit market briefs are taken from FoodNews



suppliers is second to none. He has 
made many friends in his global reach 
and they would join all at Sunbeam 
in not only thanking him but also in 
wishing him a wonderful retirement.

Thomas Cheung has been appointed 
Peter’s successor as International 
Trading Manager and Mr Cheung 
comes with wide experience of dried 
fruits, having preciously worked with 
Angas Park and he also has wide nut 
industry expertise. 

Tree fruit 
Turkey has experienced widespread 
frost in its apricot crop and their 2014 
harvest is expected to be 66% below 
expectations and prices have spiked 
strongly. While this will not necessarily 
flow on to Australian apricot prices as 
they are essentially viewed as different 
products, it does at least close the 
price premium.

The future of the Australian Dried Tree 
Fruits Association is under review, as is 
Angas Park’s continuing involvement. 
Many tree fruit producers are electing 
to seek markets via independent 
outlets and if the association is to be 
an industry peak body it must have 
adequate grower representation and 
growers who are prepared to commit 
financially. 

An alternative, cost effective 
arrangement may be to have tree 
fruit interests represented as a 
sub-committee within Dried Fruits 
Australia. However the finalisation of 
the apricot tree breeding project must 
be an essential component within any 
restructuring.

Dried grapes 
The 2014 harvest intake continues 
and with approximately 80% of the 
expected intake delivered, the results 
have been mixed. Many growers report 
good yields, but the fruit quality is 
generally disappointing, especially after 
the high quality achieved in 2013. 

Two significant rain events, persistent 
showers and at times cool conditions 
have resulted in very low levels of 
light grade sultanas and Sunmuscats. 
The season, while not disastrous, did 
challenge growers’ management skills. 
The Sunbeam Quality Awards will once 
again reward growers who showed 
a high degree of attention to detail, 
planned well ahead and had a sense of 
urgency. 

There is a range of fruit quality grown 
and the industry must push hard to 
minimise instances of low quality if 
we are to attain premium prices for 
Australian dried fruit. This will only 
occur when it is acknowledged to be of 
higher quality than lower cost imports. 

Sunbeam was recently visited by 
Michael Rund, principal of our long 
standing European agent and he 
commented that Australian sultanas 
still have a reputation of being 
premium as they have large, tasty, 
juicy berries of varying colours (with 
golden preferable) and are grown using 
technology respecting food safety and 
sustainability.

The prices of Turkish sultanas has 
stabilised after falling nearly $1,000 
a tonne in recent months due to the 
Turkish industry realising that, despite 
a very small crop, they would face a 
carry in for 2014 when a large crop 
is forecast. The United States crop is 
expected to be slightly below average 
and the impact of both the ongoing 
drought and the push towards reducing 
acreage in favour of nut crops will be 
closely monitored. The price volatility 
seen in 2013 may well return this 
year as we approach the Northern 
Hemisphere harvest. 

Sunbeam’s International Trading 
Manager Peter Johannssen has 
announced his intention to retire at 
the end of July. Mr Johannssen has 
witnessed enormous change in his 22 
years with Sunbeam; from the highs of 
the boom export tonnages in the1990’s 
to barely any exports in the drought. He 
has passionately pursued the merits of 
Australian dried fruit and his reputation 
among Sunbeam’s customers and 

Prunes 
The 2014 prune harvest is completed 
and as earlier forecast the industry has 
delivered a small crop of around 2,400 
tonnes. Quality and size indications 
are good. This year has also seen the 
entry of more purchasing competition 
and growers can look forward to 
continuing firm markets. Angas Park 
has a long standing relationship 
with prune growers and has recently 
made significant capital investment to 
process and market Australian prunes. 
We will be energetic in ensuring our 
customers have continuing access to 
Angas Park Australian prunes and we 
will continue to work with growers to 
ensure a viable and vibrant industry.

Colin Farey has worked to that end 
and after 44 years with Angas Park, 
has also decided to retire. Mr Farey 
is held in high regard with all dried 
fruit growers, especially tree fruit 
and prune growers. He has travelled 
over 150,000 kilometres going back 
and forth to the Griffith area and has 
forged great friendships with Angas 
Park suppliers and Yenda Producers 
staff. His expertise and knowledge of 
tree fruit and prunes and suppliers 
was a major contributor to Sunbeam 
successfully integrating Angas Park 
into its business. I am sure all suppliers 
say well done to Mr Farey and good 
luck in his quest to see another Port 
Adelaide premiership!

Best Wishes to all industry participants 
and remember to tell your friends 
“there has never been a better time 
to purchase Angas Park and Sunbeam 
products,” including the recently 
released dark chocolate and yoghurt 
coated sultanas.

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

Alan Lister: Field Officer:  
0409 437 801

Gary Simpson: Field Officer:  
0429 960 234

Barry Bottams: Field Officer:  
0428 214 477

Steve Barty: Field Officer South Australia: 
0417 838 908
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2014 harvest brings mixed fortunes 

Sunbeam Foods/Angas Park
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“As a result there was no mention of 
cover sprays for fruit fly control, using 
either old or new chemicals.”

Mr Wilkinson has not used 
organophosphates on his Perth Hills 
orchard for the past two years and was 
keen to learn what was available to 
growers.

“There is a strong desire to move 
away from chemical cover sprays, 
but research showed there was no 
single control strategy to replace the 
cover spray. However there were many 
examples showing that when two or 
more controls were used in conjunction 
with one another fruit fly numbers were 
reduced to very low levels,” he said.

Western Australian Department of 
Agriculture and Food entomologist Sonya 
Broughton co-authored two posters with 
Touhidur Rahman. The posters reported 
on the pilot studies of MedFly control in 
Jarrahdale and the use of MagnetMed® 
in stone fruit and pome fruit orchards in 
the Perth Hills. 

The results show that orchards that rely 
on cover sprays to control fruit damage 
have relatively high populations of 
Mediterranean fruit fly (Medfly) in the 
orchard compared to orchardists who 
baited. Magnet Med is a lure and kill 
device that can suppress MedFly, but the 
experiments in the Perth Hills show it is 
not a sufficient control by itself. 

An international symposium on fruit flies 
has attracted almost 400 participants 
from around the world, highlighting the 
enormity of the problems these pests 
cause.

The 9th International Symposium on 
Fruit Flies of Economic Importance was 
held in Bangkok, Thailand in mid-
May. Representatives from scientific 
institutions, government departments, 
trade regulators and commercial 
suppliers in 60 countries gathered 
to hear the latest efforts to further 
understand the pest and development of 
control methods.

The last conference was in Valencia, 
Spain four years ago. As a Perth 
orchardist with a scientific background 
Mark Wilkinson could not resist the short 
journey to Thailand to see and hear the 
very latest science from the scientists 
themselves.

Mr Wilkinson said a number of control 
strategies had been well developed and 
were being used in the field including: 
sanitation, protein baiting, trapping, 
lure and kill stations and Sterile Insect 
Technique (SIT).

“Consumer demand and government 
regulation is tending towards no residue 
of any chemical in food at point of 
sale, even where this may never be 
achievable,” Mr Wilkinson said.

Non-chemical control a feature at 
international fruit fly symposium

Area wide management 
Dr Broughton said many countries 
have adopted Area wide management 
programs to control different species 
of fruit flies in a range of crops. The 
programs require the coordinated 
control of fruit flies over a wide area 
and typically involve monitoring, mass 
trapping (or male annihilation – cue and 
methyl eugenol responsive species), 
protein bait applied from the ground or 
aerially, and sanitation. SIT has also been 
incorporated into some programs. 

Miriam Silberstein from the MIGAL 
Gaililee Research Institute Ltd reported 
on an Area-wide management program 
that has paralleled the WA experience. 
Ms Silberstein told delegates that fruit 
growers in two areas south (1,600ha) 
and northwest (5,600ha) of Haifa, 
Israel were able to control Medfly until 
organophosphates were removed from 
use. The affected areas spread across 60 
villages and towns, and included 20,000 
small grower properties.

MIGAL developed an Area-wide 
management program that utilises 
monitoring (carried out by a scouting 
service), mass trapping, and the 
application of GF-120 (spinosad) aerially. 

Dr Broughton said the study highlighted 
the importance of evaluating the 
relationship between trap catch and 
infestation, as trap catches are often 

Mark Wilkinson and Sonya Broughton observe guavas that have been bagged to prevent fruit fly attack in Thailand.



50% (control) to 10% as a result of the 
fungus. Campaign® is now available 
to growers in Africa from the Real IPM 
Company (Kenya) Ltd.

Dr Broughton said another fungus, 
Wolbachia pipientis, causes cytoplasmic 
incompatibility in insects and has 
application in the sterile insect 
technique. 

“Wolbachia can infect many different 
types of organs, but are most notable for 
the infections of the testes and ovaries 
of their hosts. Male Mediterranean 
fruit flies infected with the fungus are 
unable to successfully reproduce with 
either Wolbachia-infected or uninfected 
females, as resulting embryos die. 

“The International Atomic Energy Agency 
has evaluated Wolbachia in five strains 
including V8 in the lab. Results are being 
analysed,” she said.

Flies for fertiliser
A field trip during the symposium 
showed how farmer ingenuity was 
helping to reduce fly numbers and 
produce better crops. The Thailand 
Government introduced a scheme where 
farmers could exchange trapped fruit 
flies for fertiliser at the rate of 3 litres of 
flies in return for 15kg of fertiliser.

higher in areas treated with mass 
trapping devices. Micro-SIT has also 
been implemented in four areas on 300-
1500ha with good results. 

Mr Wilkinson said Micro-SIT was a sterile 
release system that could be placed into 
any small Cessna aeroplane enabling 
SIT releases over the top of monitoring, 
sanitation and targeted baiting. Used 
on areas as low as 300ha, the system 
reduced Medfly damage to less than one 
fruit in 10ha, or 0.001 flies/trap/day.

Bait application technique  
Australia was well represented at 
the symposium with Dr Vijaysegaran 
Shanmugam from Queensland University 
of Technology and his team presenting 
their work on fruit fly baits. They have 
been working with local growers in Asian 
countries such as Indonesia and Vietnam 
to produce locally made proteins from 
discarded beer yeast waste. Farmers 
have been trained how to make and 
successfully use the bait in co-ordinated 
programs.

Entomopathogens 
Novel approaches to fruit fly control 
included entomopathogens or biological 
agents in the form of a fungus or 
bacteria. The International Centre of 
Insect Physiology and Ecology has 
been evaluating a fungus, Metarhizium 
anisopliae, for control of the African 
Invader fly, (Bactrocera invadens) in 
Kenyan mango plantations. 

Sunday Ekesi told delegates the system 
worked by attracting males into Lynfield 
traps and bait stations treated with 0.8 
grams of fungal spores (M. anisopliae-
based product marketed as Campaign®) 
and then releasing them and allowing 
them to mate with females. Fifty traps 
per hectare were distributed throughout 
the plantation and re-charged only once 
at 4 weeks. Trapping studies showed 
that 50 to 75% of the females in the 
area became infected and the amount 
of fly-damaged fruit was reduced from 

“We were told the scheme had started 
slowly a few years ago because the 
government-supplied traps made the 
capture of that many flies unlikely. Then 
a farmer developed his own trap and 
now fly catching is a booming sideline 
and the additional fertiliser is helping 
farmers grow bigger and better crops,” 
Mr Wilkinson said.

Quarantine distances
Dr Bernie Dominiak from NSW 
Department of Primary Industries 
presented a case to revise Quarantine 
distances for domestic and international 
trading. His analysis of historic trap data 
was used to justify a case for decreasing 
the radius for suspension of pest 
freedom from the current 15 kilometres 
to 4km after an incursion is detected.

“The information was received 
quietly, but not enthusiastically by the 
attendees,” Mr Wilkinson said. “And 
while Dr Dominiak has prepared the 
ground for a reduced quarantine zone 
around a fruit fly incursion, results may 
still be decades away.”

Mr Wilkinson said the symposium had 
been a very interesting scientific meeting 
with lessons for fruit fly control in 
Australia now and in the future.
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Village head Boonluan Sampa demonstrates how they wrap guava in newspaper to 
prevent fruit fly attack.

Home made fruit fly traps.
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farm-business costs down and maintain 
competitiveness. 

NFF President, Brent Finlay said all 
modern awards will be affected by the 
Fair Work Commission announcement.

“In our submission, the NFF asked the 
commission to take into account the 
specific concerns affecting agriculture, 
including the current severe drought, 
when considering a national wage rise,” 
Mr Finlay said.

“Many farmers and businesses in rural 
Australia have already had to make 
some tough decisions on whether or not 
they retain labour through this drought,” 
he said.

In making the announcement, the 
commission agreed that the approach 
suggested by the NFF was appropriate 
and that they had considered 
circumstances arising from the drought 
in forming views. 

“The commission also took into 
account the recent increase in the 
superannuation guarantee - the 
employer contribution component of 
worker’s superannuation entitlements - 
to 9.5%,” Mr Finlay said. 

“While the increase in wages 
announced is above the consumer 
price index and the wage price index, 
the costs to farmers will be partially 
relieved by the Budget decision to defer 
further increases in the superannuation 
guarantee until 2018,” he said.

On 4 June 2014, the Fair Work 
Commission handed down its annual 
wage decision which will see minimum 
wages increase by 3% or $18.70 per 
week

The national minimum wage will rise to 
$640.90 per week or $16.87 per hour. 
The hourly rate has been calculated 
by dividing the weekly rate by 38, on 
the basis of the 38-hour week for a 
full-time employee. This constitutes 
an increase of $18.70 per week to the 
weekly rate or 50 cents per hour to the 
hourly rate.

The determinations and order giving 
effect to the Fair Work Commission’s 
decision will come into operation on 1 
July 2014. One of these determinations 
will detail the changes to wage 
classifications in the Horticulture Award 
2010.

An updated Dried Fruits Australia Block 
Wages Sheet incorporating the changes 
to apply from 1 July 2014 has been 
provided as an insert with this edition of 
The Vine.

Wage increase hits drought-
affected farmers hardest 
While the Fair Work Commission 
outlined a modest increase to 
minimum wages, the National Farmers’ 
Federation is concerned that every 
rise in labour costs makes it harder 
for farmers already struggling to keep 

Dried fruit imports
Dried grape imports  

In the 12 month period ending February 
2014, 22,066 tonnes of dried grapes 
were imported into Australia. This is 
marginally lower than the total for the 
previous 12 months at 23,565t.

Imports of dried currants have risen in 
the 12 months to 28 February 2014 to 
a total of 845t compared to 692t, for 
the same period in 2012/13. The main 
supplier was Greece.

Sultana imports in the 12 months to 
28 February 2014 are down by 252t 
to 15,201t compared to 15,453t, for 
the same period in 2012/13. Most of 
the sultanas were sourced from Turkey 
(9,713t), with China also supplying 
significant tonnages (3,524t).

TSR imports were also down in the 12 
months to 28 February 2014, totalling 
6,019t compared to 7,419t, for same 
period in 2012/13. The main exporter 
to Australia was the United States with 
4,035t.

Dried apricots

Dried apricot imports for the period 
were 4,919t compared to 4,662t,in the 
same period in the previous year.

Prunes

Total prune imports were 2,012t 
compared to 2,042t in the same period 
in the previous year. 

National Wage Review 2013-14

Board news

DFA meets with Western Local Land Services
Dried Fruits Australia Chairman, Mark 
King and Chief Executive Officer, Phil 
Chidgzey met with senior managers 
from the recently formed Western 
Local Land Services region, NSW. 

General Manager Rob Gregory leads 
a team of 60 staff providing services 
from 12 locations throughout 
western NSW and provided Dried 
Fruits Australia with an outline of the 
new structure and his team.

The Western Local Land Services 
region is the largest in NSW, covering 
314,500 square kilometres or 40% 
of the state. It is larger than Victoria 
and Tasmania combined, but is the 
least densely populated region, with 
43,000 people (18,500 of whom live 
in Broken Hill).

The region is made up of Brewarrina, 
Bourke, Balranald, Cobar, Central 

Darling and Wentworth Shires, Broken 
Hill City Council, the Unincorporated 
Area and portions of the Hay, 
Carrathool and Bogan Shires. Major 
service centres include Broken Hill, 
Cobar, Bourke, Brewarrina, HiIIston, 
Balranald, Wentworth and Mildura (just 
over the Victorian border).

Western Local Land Services provides 
local services for local people.

Local Land Services is a new way 
to deliver services, information 
and advice to landholders and the 
community in rural and regional NSW, 
including:
■ Agricultural advice
■ Plant and animal pest control
■ Biosecurity
■ Emergency management
■ Natural resource management.

The creation of Local Land Services 
makes NSW the only state where 
publicly-funded biosecurity, natural 
resources management, emergency 
management, and agricultural 
advisory services are provided by a 
single organisation.

Western Local Land Services is 
one of 11 regionally-based, Local 
Land Services. They are semi-
autonomous statutory organisations, 
governed by locally elected and 
skills-based Board members to tailor 
regional service delivery. This model 
will ultimately provide a holistic 
delivery approach to communities, 
encouraging innovation and 
integration across the landscape and 
ensuring that services are effective 
and efficient.
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Drying for profit activities

Sunglo 
and 

Sunmuscat 
are two 

varieties which 
are favoured by 
growers and 

processors as they are consistently 
high yielding and less likely to be 
damaged by rainfall than sultana. 
Despite these good qualities both 
varieties are late to harvest. 

One of the challenges for the industry 
is to economically dry these late 
varieties as the daytime temperature 
drops and gas prices continue to rise. 

Dehydration of grapes down to 
13% moisture or less for delivery to 
processors is a major component of 
the production costs for growers of 
trellis-dried grapes, especially when 
conditions are cool and the season 
late. Some growers have reported 
using five times more gas this season 
compared to 2013.

To extract some assistance from the 
sun, some growers have used solar 
curtains covering adjacent racks and 
built plastic greenhouses to enclose 
the dehydrator and preheat the air 
before drawing it through. 

A Dehydration efficiency field walk was 
held on 15 April at Ashley Johnstone’s 
Irymple property to observe his 
dehydrator modifications and discuss 
the energy efficiencies gained.

Sixteen growers and processor field 
representatives attended the field 
walk that was held late morning and 
at a time when growers would have 
been occupied drying their own fruit. 
Considering these circumstances, 
Dried Fruits Australia Industry 
Development Officer, John Hawtin 
said that the number of people who 
attended was pleasing and highlighted 
that dehydration costs are a real issue 
for the industry.

Mr Johnstone has constructed a 
hothouse made from a plastic film 
used by commercial vegetable growers 
and placed his dehydrator inside the 
hothouse.

Air is drawn in one end and is warmed 
by the sun’s energy, heating up as 
it moves through the hothouse. Mr 
Johnstone reports gains between 10-

Solar energy helps dry up dehydration 
costs

15°C are achieved on clear days, but 
little gain is achieved on overcast days. 
Towards the end of the season he was 
able to draw in air as high as 40°C on 
clear days around 1pm to 2pm.

He believes that he is saving on gas 
consumption, which is a significant 
cost to the business, and has recouped 
the cost of building materials for the 
hothouse from savings in the first year 
of operation.

Mr Johnstone was quick to point out 
that the idea was not his own. Jason 
Bottams, a neighbouring grower, has 
been using a pair of solar curtains 
along a drying rack as a pre-heating 
vessel for many seasons and Mr 
Johnstone had wondered how he might 
do the same.

In addition to the hothouse, Mr 
Johnstone uses a second cover to 
create a warm air sandwich between 
the two covers.

A roll of builder’s plastic 4 meters wide 
is pulled over the initial cover and 
weighted to the ground on one side 
using sand bags on every second tray 
and clamped to the trays on the other 
side. As the drier is running the warm 
air expelled from under the trays is 
caught between the two covers and 
reduces heat loss through the initial 
cover.

Growers were interested in the ‘over-
centre’ locking bars installed on the 
drying trays to lock down the plastic 
tunnel on the dehydrator bins. This was 
shown to be a very effective and time 
efficient method to hold the plastic 
sheet onto the trays.

Mr Johnstone said having the 
second cover on enables the cooker 

temperature to reach 65°C much 
easier than without it. He did not 
shorten his 30 tray drier this season to 
gain temperature and he put it down to 
the use of both solar pre-heating and 
the warm air sandwich.

Mr Hawtin said the field day was a 
useful session where those growers 
who attended exchanged ideas and 
discussed how they could make 
changes to the dehydration operation 
on their properties.

Measurement of chill
Some growers believe that the 
restricted bud burst on the vertically 
held canes on Swingarm trellis is a 
result of poor chilling during the winter. 
However there is no definitive answer 
on the amount of chilling required in 
dried grape varieties.

To help establish the chilling 
requirement, Mr Hawtin has placed 
data loggers in strategic blocks 
throughout the district to measure 
minimum temperatures. This is 
the fourth year that data has been 
collected by Dried Fruits Australia.

The chill factor is calculated using the 
Utah method. While it might be argued 
by some that this method is not the 
best means of calculating chill, it is 
important that the same method be 
used each year to  be able to compare 
results to the previous years and get 
a feel or trend of what chilling has 
occurred during the winter.

Mr Hawtin said the chill measurements 
would be emailed to grower members 
with plenty of time to make the 
decision of whether it is necessary to 
spray the canes on Swingarm trellis 
with Dormex  to break dormancy.

Ashley Johnstone has added a hothouse and a second layer to his dehydrator to help reduce 
drying costs.
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In 2012/13 43 
horticulture 
industries 
contributed to the 
funding of the 
Across Industry 
Program and 
the Horticulture 
Australia 
Transformational 
Fund through 
their research 
and development 
(R&D) levy and 

voluntary contributions, which are 
matched by the Australian Government. 
In addition to the collaborative project 
investment undertaken through multi-
industry funded projects, R&D project 
investments made through this program 
focus on providing outputs that are 
widely beneficial across the breadth of 
horticulture.

The Across Industry Committee (AIC) 
provides program investment advice to 
Horticulture Australia (HAL) on behalf of 
all member industries. The committee’s 
membership consists of the Chief 
Executive Officers (or equivalent) of the 
seven largest HAL member industries 
(based on HAL R&D levy income), 
the largest of all other HAL member 
industries, a representative of small 
industries and the HAL CEO.

Investment
In 2012/13 the total received for 
the across industry program was 
$775,000, with $750,000 provided from 
industry R&D levies and $75,000 from 

voluntary contributions. The Australian 
Government contributed $1,412,857 in 
matched funding. A total of $2,187,857 
was invested in 37 R&D projects.

In addition to the contribution to 
the across industry program, HAL 
commenced its strategic Horticulture 
Australia Transformational Fund, with 
contributions amounting to $648,424. 
Fifty-three proposals were received 
in its inaugural call, with investments 
beginning in 2013/14.

Strategic objectives
Project investment within the Across 
Industry Program is currently made in 
the context of four priority outcomes:

1. Enhance the efficiency, transparency, 
responsiveness and integrity of the 
supply chain for the total industry to 
provide clear market signals.

2. Maximise the health benefits of 
horticulture products in the eyes 
of consumers, influencers and 
government.

3. Position horticulture to compete in a 
globalised environment.

4. Achieve long-term viability and 
sustainability for Australian 
horticulture.

R&D program
In 2012/13, the Across Industry 
Program included the funding of 
37 current and continuing projects. 
Investment in these projects enabled all 
member industries to have access to 
important mechanisms or frameworks 
which would otherwise be difficult to 
fund at a singular industry level.

Significant investments include the 
contribution to AH11011- Horticulture 

funding of the CRC for Plant Biosecurity 
which aims to develop and deploy 
scientific knowledge, tools, resources 
and capacity to safeguard Australia, 
its plant industries and regional 
communities from the economic, 
environmental and social consequences 
of damaging invasive plant pests and 
diseases.

Additionally projects MT10029- 
Managing pesticide access in 
horticulture and AH09003- Plant 
protection: Regulatory support and 
co-ordination provides a platform 
across the breadth of horticulture with 
a means to access and use pesticide 
technologies within the appropriate 
regulatory parameters that are so 
crucial in the growing of their crops.

Other key highlights of the program 
include R&D investment in retailer 
quality assurance harmanisation, 
market access, robotics, climate change 
and leadership and development 
programs for industries. 

The Transformational Fund opened 
its inaugural call with fifty-three 
proposals submitted from all around the 
world. Five proposals were approved 
and project investment will begin in 
2013/14. 

Conclusion
This report provides a snapshot of 
project activities in the 2012/13 year. 
The report’s sections are divided by the 
across industry objectives to reflect the 
activities being undertaken that address 
research gaps and priorities affecting all 
of horticulture and can be found on the 
HAL website.

Horticulture Australia (HAL)

Across industry program

The research ground vehicle Shrimp traverses between two trellis rows of an apple 
orchard in Warburton, Victoria, scanning one side using a LiDAR in the project AH1109.

The CRC for Plant Biosecurity is an 
important institute funded through 
AH11011.

HAL Industry  
Services Manager,  
Corey Fitzpatrick
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National Fruit Fly Strategy gets wings 

Plant Health Australia (PHA) has 
announced that funds have now 
been allocated by all stakeholders to 
establish an Advisory Committee that 
will coordinate the implementation 
of the National Fruit Fly Strategy 
(NFFS), allowing a national approach 
to managing this troublesome group of 
insects to go ahead.  

The Advisory Committee has been 
funded for 18 months to review and put 
into effect the NFFS Implementation 
Action Plan which was developed in 
2010. 

PHA’s General Manager for Risk 
Management, Rod Turner, was a co-
author of the plan and is coordinating 
the establishment of the Advisory 
Committee.

Mr Turner said that the plan would 
first be reviewed to take into account 
changes since it was developed. “There 
have been a number of significant 
changes including legislation, chemical 
control options and the dissolution 
of the tri-state fruit fly free zone. The 
Advisory Committee will also assess 
where the plan has already been 
implemented, and what remains to be 
done,” Mr Turner said. 

“Under the strategy, new approaches 
to the prevention and control of fruit fly 
during crop growth will be considered. 
One option is area wide management 
which is used effectively overseas. 
This is basically integrated pest 
management strategies by individual 
producers coordinated across a region 
with benefits to the whole area,” Mr 
Turner said.

“Because of the need to manage fruit 
flies regionally, we’re considering 
choosing members of the Advisory 

Committee on a regional basis too,” 
Mr Turner said. “That will allow us to 
pick up all of the affected industries 
in a region, as well as local councils 
and community. This gives us the 
best chance of reaching everyone in 
communities where fruit fly control is 
important.” 

Sterile insect technology
The NFFS Implementation Action 
Plan includes fruit fly research and 
development priorities. This includes 
research on increasing the ability of 
sterile male flies to compete with non-
sterile males for females.

According to Mr Turner there needs to 
be further research to improve the fly 
survival rate when treated and to make 
sure the behaviour of sterile males 
is the same as normal males when 
mating. “Research has found that sterile 
male fruit flies aren’t as attractive to 
wild females, because they sing to 
potential mates differently. So there’s 
work to be done there,” Mr Turner said.

“There also needs to be some research 
on better ways to disperse the flies 
across wide areas, and improvements 
in the attraction of lures to some 
species of flies.” 

An exciting initiative in this area that 
was not under consideration when 
the original implementation plan was 
originally developed, is the SITplus 
program. This is a major initiative by 
several key stakeholders that includes 
a series of research activities to ensure 
sterile flies are effective. The program 
also aims to produce a male only 
strain of Queensland Fruit Fly which, if 
achieved, will be a major step forward 
for this area of work in Australia. 

Guidelines for production 
areas
Under the plan, guidelines for producers 
will be developed to manage fruit flies 
in specific production areas, allowing 
for the establishment of areas of low 
pest prevalence or pest free places or 
sites. 

“This should improve operational 
management practices and reduce 
production loses for growers. It would 
also mean that some growers could 
gain better access to markets,” Mr 
Turner said.

A number of case studies have been 
done to verify that the area wide 
methods used for the management of 
fruit flies will facilitate improved market 
access conditions. For example, the 
method was shown to be viable for 
citrus growers from Central Burnett and 
tomato and capsicum growers from 
Bowen.

“There are already some examples 
of approved systems for fruit fly 
management for a crop, such as for 
blueberries from Tumbarumba and 
tomatoes from Guyra, in glasshouse 
production facilities,” Mr Turner said.

Currently, different markets may 
require varying chemical or physical 
treatment regimes for access to attain 
certification, causing duplication 
of treatments and additional costs 
for producers. The plan includes 
a recommendation to harmonise 
interstate certification arrangements 
with those of export markets, to 
establish a single set of trading 
conditions across Australia for each 
economically significant species of fruit 
fly. 

“This can now occur because all states 
and territories have agreed to use the 
same fumigation and cold treatment 
regimes that the Australian Government 
uses for access to export markets. 
There have also been some changes to 
state and territory legislation to align 
with federal legislation,” Mr Turner 
advised. 

“This should improve market access 
for growers and remove duplication 
in procedures that are used on farm 
and those required for trade purposes, 
saving growers money.”

The NFFS and the NFFS Implementation 
Action Plan are available from the 
Plant Health Australia website www.
planthealthaustralia.com.au/fruit-fly

Oriental fruit fly (Bactrocera dorsalis), one of the exotic fruit fly species that the NFFS 
will strive to keep out. Photo: Division of Plant Industry Archive, Florida Department of 
Agriculture and Consumer Services, Bugwood.org



28

Steve Arthur practically lives out of 
his truck these days. But he’s not 
homeless. He runs one of Fresno’s 
busiest well drilling companies.

“It’s officially getting crazy. We go and 
we go but it just seems like we can’t 
go fast enough,” he says, sitting behind 
the steering wheel as he hustles up and 
down Highway 99 to check on drilling 
rigs that run 24 hours a day, probing for 
water.

Some days, Mr Arthur doesn’t even 
have time to stop for gas; he’s got an 
extra tank hooked up to the flatbed of 
his pickup. He says he’s lucky if he gets 
three hours of sleep a night.

“Toward the end of the week, I start to 
get run down pretty good,” he sighs. 
“On a Friday afternoon, you might see 
me parked on the side of the road 
taking a cat nap.”

Counties in the farm-rich Central Valley 
are issuing record numbers of permits 
for new water wells. Mr Arthur says 
his company’s got an eight-month 
waiting list. Some of his competitors are 
backlogged more than a year. Drillers 
like Mr Arthur say they’re even busier 
than they were during the drought of 
1977, when Californians drilled 28 
thousand new wells. 

“This is off the scales, here,” Mr 
Arthur says, shaking his head. “It’s just 

amazing, the amount of people that call 
and want wells. A customer called this 
morning and I’m supposed to do two for 
him, and he said, ‘Add 14 to the list.’”

“You have to literally grab these guys 
and drag ‘em to your property and 
say ‘Please, please drill me a well!,’” 
laments citrus farmer Matt Fisher, who’s 
been scrambling to keep his trees alive 
after learning that he won’t get any 
water from federal reservoirs this year.

“I have even heard of drilling companies 
that won’t tell growers who’s in front of 
them, because guys are trying to buy 
the other guy’s spot in line,” Mr Fisher 
says. “It’s crazy, some of the things that 
are going on, but if you’re in our shoes, 
and you have to pay a guy $10,000 for 
his spot in line, that’s cheap compared 
to what you’re going to lose if you lose 
your whole orchard.”

It’s not always about losing trees, 
though. Right where a brand new 
almond orchard will be planted in rural 
Fresno County, a 70-foot (21.3 metre) 
high drilling rig bores a hole in the earth 
2,500 feet (762m) deep. This well will 
cost the farmer about a million dollars.

Juan de La Cruz works on this rig 
12 hours a day, seven days a week, 
carefully guiding the drill bit. He’s 
standing in a little hut next to the drill 
hole that they call ‘the doghouse.’ It’s 

where workers keep a log of the layers 
of sand and clay they find, collecting 
samples every ten feet (3m) as the drill 
probes deeper.

It’s also home to two other essential 
pieces of gear: a microwave and a 
fridge.

“This is basically where we live while 
we’re working,” Mr De La Cruz says 
in Spanish. “We’ve got some nopales 
(cacti) and zucchinis in here to cook 
up. The farmers bring us cantaloupes, 
tomatoes, whatever we want. They are 
so grateful because when we’re done 
with this well, these fields will have 
water.”

Bob Zimmerer’s company, Zim 
Industries, owns this rig and a dozen 
others. He knows there’s a silver lining 
to the drought for well drillers this year. 
But he knows it can’t last forever.

“We can’t keep sustaining this amount 
of overdraft, we all know that,” Mr 
Zimmerer says, standing on the 
platform next to the drill. “At this point 
in time, we don’t want to keep going on 
at this pace. It’s more of a temporary 
fix.”

That’s a sobering admission from a well 
driller.

California’s aquifers supply 40% of the 
state’s water in normal years but in 
this drought year, it could be closer to 
65%. That makes it California’s biggest 
water reserve - bigger than the Sierra 
snowpack.

Scientists are already sounding 
alarm bells about pumping too much 
groundwater. State water managers 
estimate that water tables in some 
parts of the valley have dropped 100 
feet (30m) below historical lows. As 
water levels sink, the land can sink, 
too - in some places by about 100 feet 
(30m) per year. Groundwater pumping 
could also put more stress on the San 
Andreas Fault.

That’s not the only seismic 
consequence.

“We are a one-way trajectory towards 
depletion. Toward running out of 

Drought drives drilling frenzy for 
groundwater in California

By Sasha Khokha 

There’s a drilling boom in California - and it’s not for oil or gas. With little help from the sky or the 

Sierra snowpack this year, farmers and ranchers are leaning heavily on pumping groundwater. 

Counties in the farm-rich Central Valley are issuing record numbers of permits for new wells.

Water outlook

Juan de La Cruz operates a drilling rig probing for groundwater 762m beneath Fresno 
County. (Photo courtesy Sasha Khokha, KQED)



That could change. A bill making its 
way through the state legislature could, 
for the first time ever, require local 
agencies to track, and in some cases, 
even restrict groundwater pumping. 
Some farmers oppose it, saying it’s a 
violation of their property rights.

But retired attorney and water activist 
Jerry Cadagan says counties should 
be thinking hard right now about the 
permits they’re giving to farmers to drill 
thousands of new wells.

“You’ve got to put reasonable 
restrictions so people are only pumping 
out a reasonable amount of water that 
underlies their land,” Mr Cadagan says, 
who lives in Stanislaus County, and is 

groundwater in the Central Valley,” 
warns Jay Famiglietti, a hydrologist at 
UC Irvine. He points out that California 
is the only western state that doesn’t 
really monitor or regulate how much 
groundwater farmers and residents are 
using.

“If you own property, you can dig 
a well and you can pump as much 
groundwater as you a want,” Mr 
Famiglietti says, “even if that means 
you are drawing water in from beneath 
your neighbour’s property into your well. 
So it’s not unlike having several straws 
in a glass, and everyone drinking at the 
same time, and no one really watching 
the level.”

suing farmers there for drilling wells 
without considering the environmental 
impact. “Groundwater is like a bank 
account. You can’t take out more than 
you put in on an ongoing basis.”

Farmers too, are starting to worry. In 
Merced County, farm leaders are trying 
to stop two private landowners from 
selling as much as 7 billion gallons of 
well water to farmers in another county. 
They call it ‘groundwater mining’.

Sasha Khokha is Central Valley Bureau 
Chief for KQED’s statewide public radio 
program, The California Report.

Source: KQED, Public Media for 
Northern California, 2 June 2014,  
www.kqed.org/science
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Drillers are bringing in large rigs like this one from all over the west, to drill deeper wells in the quest for water. (Photo courtesy Sasha 
Khokha, KQED)

A third more water used on Australian farms
There was an increase of 32% in the 
volume of water used for agriculture in 
2012-13, according to figures released 
by the Australian Bureau of Statistics 
(ABS) in June.

Cherie Poulton, Director of Agriculture 
Statistics said the increase was due to a 
rise in water allocations in many areas. 
“Australian farms have increased their 
water use to 11.9 million megalitres - 
enough to fill Sydney Harbour 24 times.

“New South Wales was the biggest 
user of water for agriculture with 5.2 
million megalitres (or 44% of Australia’s 

agricultural water use), followed by 
Queensland and Victoria using 2.6 million 
megalitres each”, Ms Poulton said.

The majority of Australia’s agricultural 
water use (93%) was for irrigation. Around 
three quarters of this irrigation occurred in 
the Murray-Darling Basin. Water used for 
irrigation in the Murray-Darling Basin rose 
by 41% over the 2011-12 period to 8.3 
million megalitres in 2012-13.

“Irrigation channels are the source of most 
(or 43%) of Australia’s farm water.

“Nationally, the volume taken from 

irrigation channels rose by 50% to 5.1 
million megalitres in 2012-13, with New 
South Wales showing the largest increase 
of 816 thousand megalitres (up 47%), 
followed by Victoria with an increase of 
665 thousand megalitres (or 67%). 

“In percentage terms South Australia saw 
the biggest increase, with water taken 
from irrigation channels up 143% (or 72.9 
thousand megalitres) on the previous 
year,” Ms Poulton said.

More details are available in Water Use 
on Australian Farms (cat. no. 4618.0) 
available at www.abs.gov.au
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session was that the information 
presented was very useful. Some 
indicated this new knowledge would 
influence how they pruned their vines 
and a few said they would manage 
their production methods differently 
throughout the growing season to 
minimise shaded, overgrown canopies.

Industry analysis of bud 
fruitfulness 

For the past four years Dried Fruits 
Australia has been collecting canes 
from a small group of Sunraysia 
growers and analysing their bud 
fruitfulness. Buds are collected from 
the same patch on each participating 
grower’s property each autumn and the 
results compiled in a database (Table 1). 

Originally 12 growers were involved 

For many years, growers have been 
saying that the new canes are a good 
colour or the replacement canes look 
good, but what does that mean? And 
does looking good mean they are going 
to be productive?

To better understand this situation, 
Dried Fruits Australia Industry 
Development Officer John Hawtin held 
a “What makes a cane a good cane?’ 
field walk on 28 May on John Hunt’s 
property at Red Cliffs.

Mr Hawtin explained that even though 
there were buds along the entire 
cane, they would not all develop into 
fruit. Fruitful buds were those which 
contained fruit primordia. In most cases 
a fruitful bud will have one primordium 
and develop one bunch, but double 
bunches are also possible.

Whether a bud is fruitful or not depends 
on its position and environmental 
conditions. Buds that are close to the 
base or tip of the cane are less fruitful 
than those on nodes 5-11. Mr Hawtin 
said buds needed sunshine to develop 
fruit primordia, but if conditions were 
too hot the primordia would suffer and 
may be deformed or die. Overcast, 
cool conditions and shading of the 
replacement shoots during November 
to December could reduce the number 
and size of primordia.

As part of the exercise growers were 
asked to select canes that they thought 
would be good and fruitful, a cane 
grown in shaded conditions, a water-
shoot and a thin impoverished looking 
cane.  

After collecting these canes, the group 
moved to the shed where consultant 
Reg Johns dissected buds along the 
different canes to see what was in 
them, and if in fact a good looking cane 
was an indication that the productivity 
of that cane was going to be good.

Results showed canes that were pencil 
to finger thickness, healthy, and a 
strong tan colour had a high number of 
fruitful buds, whereas those grown in 
shaded conditions had fewer buds with 
long internodes and many of the buds 
present did not contain fruit primoridia. 

Although considered a good colour 
water shoots were usually thicker in 
size and came directly out of the cordon 
or old wood. Impoverished canes had 
more necrotic (dead) and unfruitful 
buds along the cane which will reduce 
cropping levels. 

Feedback from growers after the 

in the project, but this has dropped 
to nine, as one property was sold to 
a table grape grower and two others 
growers are changing varieties or 
management practices.

The properties are located throughout 
the district from Coomella through 
Merbein, Irymple and Red Cliffs and 
cover a range of property sizes.

The sultana canes were collected 
during the first and second weeks 
of May and taken to a horticultural 
consultant for dissection and analysis.

As well as analysing the overall 
fruitfulness across the district, 
additional canes from selected blocks 
were dissected to get an indication of 
the positioning of fruitful buds along the 
canes. In these canes every second bud 

What makes a cane a good cane? 

2011 2012 2013 2014

% Fruitful Buds 54.5 57.8 61.9 66.3

% Bunches 62.2 67.5 74.2 80.0

% Bud necrosis 21.7 10.0 15.0 10.0

Table 1: Average bud fruitfulness, bunch numbers and necrosis in sultanas from 2011-14.
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Figure 1. Bud Fruitfulness (%) according to position on the cane.

Figure 2. Bunches (%) according to position on the cane.



The adverse heat conditions in January 
and February 2014 seem to have no 
adverse effect on fruitfulness of the 
buds analysed (Figure 1).

This season on average 66.3% of the 
buds were fruitful, but the percentage 
of bunches rose to 80.0% due to double 
bunches in the buds. Fortunately bud 
necrosis decreased to 10.0%, the same 
as 2012 (Table 1).

Although bunch size cannot be 
determined from the bud dissections, 

from the cordon starting at bud one out 
to bud 19 was dissected. 

This information will give growers 
confidence about the length of cane 
needed to optimise cropping levels, and 
hence the amount of cane that can be 
pruned away.

The results show that the growing 
season during late November - early 
December 2013 was conducive for 
bud differentiation with good bud 
fruitfulness.

the increased number of fruitful buds 
and a higher prevalence of double 
bunches (Figure 2) compared to last 
season is a good indication the crop 
potential for the 2015 harvest is greater 
than 2014.

The effect of berry set and maturity at 
harvest, and other seasonal losses will 
have an influence on the size of the 
next crop, but it is always a good start 
to have a high number of bunches.
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New practice thins coasts and prepares for harvest

Shoot thinning is a relatively recent 
phenomenon for the cultivation of 
dried grapes, but is believed by some 
to be an integral part of their crop 
management.

Rubbing the first two to three buds on 
each cane gently removes them from 
the cane, allowing greater sunlight 
penetration into the canopy and onto 
the canes developing for next season. 
Anecdotal evidence has shown 
improved bud fruitfulness leading to 
higher yields in sultana.

This practice has been used by table 
grape growers and recently adapted 
for the dried grape industry in 
Australia.

Ashley Johnstone, a dried fruit grower 
in Irymple began thinning shoots 
to see if he could reduce effort at 
pruning time. 

“I had heard that where shoots had 
been thinned fewer cuts were required 
to clean up the cordon and the 
reduced foliage meant that you were 
able to get your secateurs in easily to 
make those cuts,” he said. 

“We had wanted to reduce the time 
spent pruning and decided to try shoot 
thinning.

He said shoot thinning involves 

increasing effort from bud burst 
onwards. In the early stages it is a case 
of simply twisting your hand around the 
first three buds or so from the cordon; 
and one person can cover two acres 
in a day. This rate diminishes as the 
season progresses and shoots grow 
and need to be physically broken out.”

Mr Johnstone believes shoot thinning 
has other benefits and greatly aids the 
preparation for harvest as it:

■ Reduces cordon fruit and fruit in the 
cutting zone.

■ Improves visibility of the cutting zone 
which allows greater speeds to be 
reached during mechanical cutting 
enabling more valuable ground to be 
covered under pressure situations.

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

On varieties highly fruitful in the cordon 
zone, such as Sunmuscat and Carina, 
chemical bunch removal is used in 
addition to shoot thinning. Mr Johnstone 
has opted not to apply bunch removal 
sprays to sultana as there is not a lot of 
fruit remaining in that zone after shoot 
thinning. In sultanas the fruit is allowed 
to develop and is picked off prior to 
machine cutting. 

“I guess I do things in a different order 
to the conventional thinking,” he said. 

“I clear the cutting zone prior to 
mechanical cutting. This way I can get 
the harvest underway while the bulk 
of the fruit continues to ripen. Far less 
fruit drops on the ground by doing this 
too. Cordon bunches can be picked 
one week prior to cutting. As they wilt 
they get a good grip on the wire and 
don’t come off in the wetting machine.

“This harvest, 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. 

“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 to 
move in a big way the following day. 
By 4pm on Friday we had cut all 33 
acres of producing sultana.” 

Mr Johnstone said the effort in the 
spring greatly improved the vineyard 
for the task of machine cutting and 
any advantage at this critical time was 
worth pursuing.

“Shoot thinning certainly aided our 
ability to react quickly and I will 
continue to do it each year,” he said.

Shoot thinning helps improve visibility in the cutting zone, allowing faster mechanical cutting. 
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A coordinated ‘Team Australia’ 
approach to marketing Australia’s 
food and beverage strengths 
internationally could deliver a big 
competitive advantage, according 
to recent research in overseas 
markets.

The National Food Brand project, 
conducted by Austrade with 
funding from the Department 
of Agriculture, surveyed trade 
influencers and consumers in 
China, Japan, India, Indonesia, 
the United Arab Emirates and 
the United States to explore 
their perceptions of Australian 
agricultural products, processed 
foods and beverages compared 
with those of other countries. It 
also examined whether values 
like ‘clean, green and safe’ 
are strong enough to differentiate 
Australia in the global market, or if other 
attributes are needed to give us the 
edge.

Opportunity knocks – are we 
ready?
In 2012-2013, Australian food and 
beverage exports were worth nearly 
$32 billion, with Asia - particularly 
China, Japan, Korea and Indonesia - by 
far our largest export destination. The 
rapidly growing middle-class market 
and increasing demand for higher-value 
and higher-protein foods throughout 
Asia represents significant opportunities 
for Australia, but fierce competition 

from other countries means that we 
can’t afford to be complacent. Other 
major food producers like Canada, the 
US, South Africa, Chile and France have 
invested significant amounts of money 
in their national brands. 

While Australia can’t compete on price 
and volume at the commodity end of 
market, we are well placed to compete 
as a premium offering. With Australian 
fresh milk fetching up to $9 a litre in 
China, it’s clear that buyers are willing 
to pay a premium for our ‘clean, green 
and safe’ credentials and track record 
of quality. 

A strong brand that clearly conveys 
Australia’s strengths is an important 
tool for achieving export growth and 
price premiums.

Australia currently lacks a 
distinctive food ‘story’
The National Food Brand research found 
that Australia is well regarded, but not 
differentiated from its main competitors. 
Only countries like France, Germany 
and Japan were clearly set apart  
(Figure 1). 

Not being differentiated from 
competitors means there is no 
compelling reason for consumers to 
buy Australian products over similar 
products from competitor countries, let 
alone pay a price premium for them. A 
clear, well-communicated brand gives 
Australian products a ‘personality’ that 
spans categories and markets.

The research also found that the 
potential points of differentiation were 
different in each market, and influenced 
by the food categories Australia is 
best known for in that country. For 
example, in China, where milk and dairy 
products are high-profile exports, our 
‘personality’ is drawn more towards 
the nurturing values, whereas in the 
US, where wine is a stronger export, 
our position is closer to our national 
attributes of like ‘free-spirited’ and 
‘enjoyable lifestyle’.

Another finding was that Australia’s 
core attributes like ‘clean, green and 

A taste for new markets: how a strong 
Australian brand can help grow exports 

Figure 1 : National Food Brand international research, carried out by TNS Global using 
NeedScope™ methodology, showed Australia is not differentiated from its main 
competitors in the food landscape. 

Figure 2: National Food Brand international research showing consumer perceptions of Australia 
compared with competitor countries. Brighter green = more strongly associated with the statement. 
Brighter yellow/orange = more negatively associated. 

It has the right climate to grow a range of great food.
This country produces food in a clean or unpolluted 
environment.

Farmers and food producers in this country use research 
and innovation to improve quality.

It produces food that looks good.

It produces food that tastes good.
The processes used to produce food from this place make it 
safe to eat.

I can trust food from this country to be free of 
contaminants or harmful ingredients.

If I see products that include ingredients from this place I 
am more likely to buy them.

Produces food in an environmentally responsible way.

Food from this country contains only natural ingredients.
Food from this country contains only the highest quality 
ingredients.

Food from this country is good value for money.
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Where to from here?
Although core values like ‘clean, 
green, safe, sustainable, healthy, good 
value’ are not unique to Australia, 
they are credible and important to our 

safe’ are important to consumers, but 
other countries are as strongly, or more 
strongly, associated with those values 
at present. In other words, Australia 
doesn’t ‘own’ these attributes (Figure 
2).

Fruit and nuts is currently a 
strong category for Australia
Consumers in the six markets studies 
ranked Australia highly as a producer 
of fruit and nuts - which includes table 
grapes - placing us behind only the US 
(Figure 3).

Our nation brand provides a 
strong starting point
Unlike our undifferentiated position for 
food, previous research has shown that 
Australia has a well-established broader 
national brand, driven by attributes like 
natural beauty, enjoyable lifestyle, and 
friendly, welcoming people. Values like 
diversity, safety and a clean natural 
environment have obvious potential to 
apply to our food and beverage offering.

Because international consumers 
‘know’ Australia by its national brand, 
any positioning for our food offering 
that ignores this will struggle to 
gain traction, even with significant 
resourcing behind it.

target customers, who rated them 
highly. Retaining them as part of our 
international image for food gives 
us ‘know-how’, and if we express 
them well we can begin to create 
differentiation.

One way to do this is to give these 
‘know-how’ attributes a distinctively 
Australian voice through our choice of 
language, imagery, tone of voice, and 
the strength of our broader national 
brand. With these core values forming 
a common platform shared across the 
food and beverage sector, marketers 
can then tailor their messages for each 
individual category.

The research results provide a snapshot 
of consumer preferences in some 
key international markets as well as 
highlighting some opportunities to build 
a strong position for Australian food 
and beverages overseas. Austrade is 
currently working to package the results 
into a report that can be shared with the 
food sector and will make this available 
mid-year. The results will also be 
used to inform the development of the 
upcoming Agricultural Competitiveness 
White Paper, which is due towards the 
end of 2014.
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What is the National Food Brand project? 
The National Food Brand Strategy was a 
whole of government initiative to develop 
a national food brand positioning and 
identity for Australia to help grow the 
overall export market so that exporters 
from all states can benefit.

The initial phase of the program, which 
was completed in April 2014, was a 
multi-phase program using existing and 
new research to develop the evidence 
base for a national food brand. The 
research comprised:

1. A desktop review to identify and 
summarise relevant completed or 
ongoing research by industry, industry 

associations, RDCs, the Department of 
Agriculture and states and territories  

2. Australian industry consultation to 
determine the key reputational issues 
facing Australian food producers offshore

3. Global research into perceptions 
amongst consumers, business and 
decision makers in six export markets: 
China, Japan, India, Indonesia, the 
UAE and US. This involved in-person 
interviews with a total of 24 trade 
influencers such as importers, 
retailers, wholesalers, senior hospitality 
executives. The consumer research 
comprised online questionnaires 

completed by a total of 6,000 
consumers across the six markets.

The National Food Brand program 
funding was discontinued as part of 
the 2014 Federal Budget. The research 
done to date provides a snapshot of 
current perceptions and positioning of 
Australian food and beverages in key 
export markets. It also identifies some 
opportunities to maximise Australia’s 
market presence and boost export and 
investment revenue. This information 
will form an important input to the 
forthcoming Agricultural Competitiveness 
White Paper.

Global trends in food 
The National Food Brand research looked 
at consumer food trends around the 
world in 2013-2014. Some themes to 
emerge were:
■ Provenance - people want to hear more 

about where their food comes from
■ Food made from scratch - the ‘slow 

food’ movement and more
■ Sustainability - the big-picture view

■ Food and experience - new tastes and 
places, farmgate experiences 

■ Artisanal foods - authentic and traditional 
methods

■ In-house and homemade - back to 
basics

■ Health and wellness - food as a 
contributor to wellbeing

■ Chemical backlash - increasing 
concern about additives and 
contaminants

■ The digital age of food - bloggers, 
diners’ photos, recipe databases

■ Celebrity chefs - the new rock stars
■ Premium alcoholic drinks - as reflected 

in the rise of boutique beers and small 
wineries

Figure 3: National Food Brand research 
showing consumers’ ranking of Australia 
as a producer of fruit and nuts. Numbers 
show the percentage of consumers who 
ranked each country at 7 out of 10 or 
higher for this category. 
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The management committee concluded 
that any sultana fruit harvested as 
part of the maturity trial would dry 
dark irrespective of any experimental 
treatment imposed. Further work on the 
sultanas was judged unlikely to produce 
any useful data, and the sultana 
component of this part of the project 
was abandoned accordingly. 

The fruit were hand-picked and dipped 
in the standard Sunmuscat trellis drying 
mix (1% emulsifiable oil and 1.25% 
potash). One lot of samples was dried 
in a large fan-forced oven (at 40°C 
for 7 days) and another lot placed on 
a roofed open air drying rack. The 
drying oven was used so that fruit that 
were harvested and dried two weeks 
apart experienced the same drying 
conditions. This is important if we 
want to isolate the effect of maturity/
physiological age on final dried grape 
colour from the effect of drying 
conditions (i.e. sunlight, day length, 
temperature, wind, humidity etc.) on 
final dried fruit colour. Obviously, drying 

A premium niche market with a superior 
margin for all industry participants 
has been identified for 3,000 to 5,000 
tonnes of light coloured dried grapes. 
Dried Fruits Australia has initiated a 
project aimed at assisting dried grape 
producers to consistently supply large 
quantities of high quality (light coloured) 
dried grapes.

Two experimental strategies were 
pursued this season, and data are still 
being collected. The field work has been 
undertaken on co-operating dried grape 
producers’ properties at Red Cliffs and 
Cabarita.

Grape maturity and 
physiological age effect on  
colour
The effect of fresh grape maturity and 
physiological age of fresh grapes at 
harvest on final dried grape colour 
is being investigated. A range of 
maturities was induced by only allowing 
set numbers of bunches to remain on 
vines, and different physiological ages 
at the outset of drying were produced 
by harvesting twice, a fortnight apart. 
Therefore, the physiological ages of the 
grapes at each harvest date would be 
different, and the range of maturities 
at each harvest date would also be 
expected to be different. 

The experiments were conducted on 
sultana and Sunmuscat grape varieties 
on each property. A significant rainfall 
event on 14 February caused the 
sultana berries across the region to 
split. Sunmuscat berries were largely 
unaffected by this rainfall event.

conditions can vary enormously from 
early March (when most Sunmuscats 
are summer pruned) to mid-March.

Due to rain and persistent cooler 
weather late in the season, the 
rack dried fruit was ‘finished’ using 
dehydration.

Initial analysis of the maturity data 
suggests that, immediately prior to the 
first/early harvest, Sunmuscat grapes 
carrying the highest crop loads were 2° 
Brix less mature than fruit with half the 
number of bunches per vine or less. By 
the second harvest, a fortnight later, the 
differential in maturity had disappeared. 

At the completion of drying the dried 
grapes were scanned for colour using 
two different instruments, and placed 
into cool (12°C) storage for two months 
in a commercial coolroom at one of the 
local processors. After this time, the 
fruit will be removed and re-assessed 
for colour. This re-assessment is to 
determine whether any darkening of 
the fruit during storage can be related 
to the maturity of the berries and/or 
the physiological age of the crop at the 
outset of drying.

Covers, microclimate and 
colour
Covers are used widely by the 
Sunraysia table grape industry to 
protect ripening fruit from rain. The 
covers trial looks to see if this practice 
can be modified for dried grapes and 
the subsequent effect on dried fruit 
colour.

Plastic covers were applied to the 
fruiting side of Swingarm trellis as 
soon as possible after cutting and 
compared with grapes that had 
been summer pruned and left to dry 
normally (uncovered) on the trellis. The 
covers trial involved both sultana and 
Sunmuscat vines.

Monitoring equipment placed within the 
drying canopy of each row in the covers 

Producing high value dried grapes 

Samples of fruit for the trials are collected as the fruit is harvested.

The colour of dried fruit is measured before storage and after storage. A Minolta tri-
stimulus machine and a Colour Vision instrument that measures the amount of pixels of 
different colour classes are used.



The environmental data will be analysed 
more fully to identify differences in the 
microclimate around the drying grapes 
that can be attributed to row orientation 
and covering the drying canopy (and 
crop). This analysis will be the basis of a 
more informed assessment of the value 

trial indicated that the air amongst the 
drying sultana berries, leaves, shoots 
and bearers beneath the plastic covers 
was generally 1 to 2°C warmer (Figure 
1)and about 2-4% less humid (Figure 2) 
than the air in the drying berries, leaves 
etc. of uncovered vines.  

of plastic covers in relation to hastening 
drying and potential in protecting fruit 
from rain.

Dried grapes from the covers trial fruit 
has been assessed for colour before 
cool storage, and will be re-assessed 
after the period of storage.

35

Figure 1. Daily temperature differential (covered -uncovered) within 
the canopy of covered and uncovered dried grape varieties.

Figure 2.  Daily relative humidity differential (covered -uncovered) 
within the canopy of covered and uncovered dried grape varieties.

Pancakes please field days patrons

Dried Fruits Australia staff were busy at 
the Mildura Field Days with growers keen 
to find out more about new varieties and 
results from the light fruit quality project 
and taste the pancakes on offer.

Industry Development Officer, John 
Hawtin, Light Fruit and Quality Project 
Officer, Michael Case and New Varieties 
Project Officer, David Emanuelli were on 

hand to answer any questions about the 
dried fruit industry.

Mr Hawtin said growers were interested to 
see the samples of fruit from vines in the 
evaluation project. This included: Sunglo, 
Black Gem and the soon to be released 
Bruce’s Sport, along with new emerging 
varieties from the evaluation trial.

“They were particularly keen to see how 
the varieties had faired through the rain 
events during the harvest and drying 
process,” he said.

Further evaluation of these vines is 
needed before selections are made 
for the next stage of evaluation which 
is out on the block under commercial 
production management.

Scanning equipment used to assess 
the colour of the dried grapes from the 
light fruit project was also on display. 
Growers were able to see readouts of the 
percentages of pixels of the calibrated 
colours after a fruit sample was scanned. 

The waft of fruited pancakes from the 
Dried Fruits Australia site was a definite 
crowd pleaser. Pancakes filled with either 
Carinas or Sunmuscats were cooked 
and handed out for visitors to taste. This 
simple recipe demonstrates how dried 
grapes can be added to jazz up a family 
favourite to a delicious treat. Many visitors 
commented on the pancakes, stating 
“they didn’t know that you could do that 
with pancakes to make them taste so 
good”.

Dried Fruits Australia would like to extend 
a special thank you to the pancake 
cooks - Kaye Grivec, Jeanie Schmidt, 
Dinky Nichols and Linda Pollock and to 
Sunbeam Foods and Australian Premium 
Dried Fruits for donating the dried fruit.

Fruited pancakes were once again a winner at the Mildura Field Days.
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5.4 million, Singapore imports 90% of its 
food needs.

Aside from sourcing its own food, 
Singapore is a key entry point for the 
region. Its image as a transhipment hub 
is boosted with improved cold chain 
logistics to handle perishable goods at 
Changi Airport and the opening of SATS’ 
cool port in 2010 and dNata’s cool chain 
in 2013.

Australia is well placed to supply 
fresh produce to Singapore. Our ‘clean 
and green’ reputation and high food 
safety standards are sought after with 
increasing food safety concerns among 
consumers in Singapore. 

There is growing interest from Singapore 
importers to work with export-focused 
growers, in order to achieve greater 
efficiencies in the supply chain (both in 
terms of pricing and product quality), and 
Australia’s close proximity and similar 
time zone are an advantage for business 
operations.

Australia Fresh association
As an Australia Fresh member, the ATGA 
was one of six co-exhibitors in the 
Australia Fresh pavilion.

Mr Scott said sharing the booth with 
other Australia Fresh members helped 
to reduce costs and by offering multiple 
commodities the group was able to 
attract additional visitors to the stand. 

Australia Fresh Program Manager Agnes 
Barnard said the Australia Fresh stand 
was strategically located close to fresh 
meat and dairy exporters.

Australian table grapes continue their 
push into Asia, promoting the industry at 
Food and Hotel Asia (FHA) 2014.

FHA 2014 is known as Asia’s largest 
and most comprehensive international 
trade event for the food and hospitality 
industry. The biennial event was held on 
8-11 April 2014 at the Singapore Expo 
in Singapore and attracted more than 
64,800 people.

Australian Table Grape Association 
(ATGA) Chief Executive Jeff Scott 
said FHA was a huge event, of which 
fresh produce was a relatively small 
component.

This year more than 3,200 exhibitors 
from 63 countries were spread over 10 
halls, covering an exhibition space of 
102,000 square metres. Four of the halls 
were dedicated to fresh, processed and 
packaged food, he said.

Australia had a large presence with 160 
exhibitors, most of which were located 
in the food hall as part of the Australian 
pavilion. 

Singapore - export destination
With only 1% of its land area used for 
agricultural purposes and a population of 

Food and Hotel Asia strengthens 
demand for Aussie grapes

She said Australia Fresh enjoyed good 
exposure to a range of international fresh 
buyers:

■ Fresh food retail buyers (including 
heads of retail fresh departments 
– more senior than fresh produce 
specific buyers)

■ Fresh food service buyers (including 
catering, etc.)

■ Meat importers with cold chain 
facilities looking for business 
expansion opportunities

Visitors to the stand were mainly from 
Singapore, Malaysia, the Philippines and 
Indonesia. 

Ms Barnard said Australia Fresh had 
not exhibited at FHA for six years, 
and the return in 2014 had been very 
encouraging.

She reported very little overlap of FHA 
and Asia Fruit Logistica visitors. This 
is most likely because of the nature of 
the event - Australia Fresh was not one 
among many exhibitors promoting the 
same commodities as they are in other 
fresh produce-dedicated trade shows. 

“This provided Australia Fresh with an 
inviting offering, attracting more visitors 
to the stand than in other shows,” she 
said.

“With good exposure and significant 
visitor traffic into the Australia Fresh 
stand, it is worthwhile for Australia Fresh 
members to continue its presence in 
future FHA shows.”



committed to implementing the Basin 
Plan on time and in full.

“Over the next four years, we will prioritise 
water recovery through infrastructure 
investment over buybacks, with over $2.3 
billion forecast to be spent on rural water 
use and infrastructure projects.

“Apart from benefits directly flowing to 
local contractors and suppliers, these 
projects are providing greater certainty to 
businesses and will help secure long term 
viability and growth in the basin.”

Under the strategy, water buybacks will 
progress at a significantly slower pace 
and the focus of the relatively small 
amount of water purchasing will be 
on high priority, strategically important 
purchases, including groundwater 
purchases in south eastern Queensland.

“One of the Australian Government’s key 
priorities is to ensure that the Murray-

The Australian Government has detailed 
how it will deliver on the Murray-Darling 
Basin Plan on time and in full, with priority 
given to water saving infrastructure 
investments in a new Water Recovery 
Strategy.

“Our government promised to cap the 
volume of buybacks at 1500 gigalitres and 
instead recover water for the environment 
via infrastructure investment. This 
strategy delivers on our commitments, 
providing greater certainty to businesses 
and communities throughout the 
Murray-Darling Basin,” Senator Simon 
Birmingham, Parliamentary Secretary for 
the Environment said.

“We will pursue focused, strategic and 
targeted initiatives, focussing first on the 
opportunities for infrastructure investment 
and efficiency projects to deliver water for 
the environment.”

Mr Birmingham said the government was 

Darling Basin remains Australia’s primary 
food bowl,” Senator Birmingham said.

“We want to see our nation producing 
as much food and fibre as we can 
sustainably achieve for the Australian 
people and for export to the world.

“The plan demonstrates that, with full 
delivery of intended water savings via 
infrastructure projects and environmental 
works, the level of final buyback would be 
around 1,300GL, well within our promised 
1,500GL cap.

“Together we have a lot of work to do 
to implement the Basin Plan in a way 
that delivers the best outcomes for both 
our rivers and the communities that 
rely upon them, while withstanding the 
tests of future droughts,” Senator Simon 
Birmingham said.

A copy of the strategy is available at 
www.environment.gov.au/resource/.
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Resignation of NFF CEO
The National Farmers’ Federation (NFF) 
Chief Executive Officer, Matt Linnegar has 
resigned.

NFF President, Brent Finlay, said that 
Mr Linnegar had made a significant 
contribution to the organisation and to 
Australian agriculture, more broadly.

“Matt has been at the NFF helm for 
over three years and in that time has 
successfully guided the organisation 
through an often tumultuous environment. 
Matt has provided valuable strategic 

leadership to the NFF including the 
far-reaching effects of the Blueprint for 
Australian Agriculture - originally Matt’s 
concept,” said Mr Finlay.

“Matt has also led the NFF to some 
significant results on the national policy front 
including the Murray-Darling Basin Plan, 
our fight against the carbon tax, progress 
on international trade, and shepherding key 
priority areas such as drought and R&D 
funding through tough federal budgets.

“Matt has built a very capable NFF team 

and will leave the organisation in a strong 
and stable position. These are some of the 
hallmarks of a successful tenure.

“On behalf of the NFF Board, members 
and staff I wish Matt and his family every 
success in his new appointment as 
Chief Executive of the Australian Rural 
Leadership Foundation. I look forward to a 
continued close working relationship,” Mr 
Finlay said.

Mr Linnegar will leave the NFF in mid-July.

Water Recovery Strategy to provide 
greater certainty to business

FFN, the next generation of the NFF Family
at a national level, but are actively 
involved in shaping the very policies that 
will affect them. 

“We are pleased to announce this new 
partnership. The youth network will 
bring a new and fresh dimension to our 
advocacy efforts,” Mr Finlay said.  

FFN Chair, Georgie Aley, said their Network 
was encouraged by the ongoing support 
from the NFF and that their membership 
signals a step forward for young farmers 
in ensuring their contribution to national 
and long-term decisions regarding 
Australian agriculture.

“We are pleased to announce our 
membership of the NFF. We have had 
a long-standing relationship with the 
organisation, and membership provides 

Australia’s national agricultural youth 
network, the Future Farmers Network 
(FFN), has joined the National Farmers’ 
Federation (NFF) as an Associate Member. 

NFF President Brent Finlay said the FFN’s 
addition to the NFF is proof that the 
sector is serious about supporting its next 
generation of farmers. He also said this 
was another step towards securing long-
term growth in Australian agriculture. 

“The NFF’s central role is to provide the 
united voice for farmers, and the wider 
agriculture sector, on the key issues 
facing the sector now and in the future,” 
Mr Finlay said.

“FFN will join us at the decision-making 
table, ensuring young Australian farmers 
across Australia are not only represented 

further alignment with FFN’s objectives,” 
Ms Aley said.

“FFN is focused on ensuring young 
farmers views are fed into the 
NFF process. Our role is to provide 
transparency and clarity on the various 
views amongst young farmers and ensure 
they have a seat at the table in which to 
communicate these views.

“We know farm finance, community 
perception and viability of rural 
communities are important priorities for 
young farmers. Access to capital is crucial 
for new entrants to farming, or to support 
intergenerational transfer. We need to 
ensure we have a mature market in 
Australia to underpin the future needs of 
our young farmers,” Ms Aley said.
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Snails
Rain through the 2014 harvest created 
ideal conditions for snails to survive and 
build up populations in vineyards.

Once a vineyard is invaded with snails 
it seems they become a perennial 
problem, especially for growers who 
trellis dry. The snails are easily knocked 
off vines and trellises by passing 
machinery and can contaminate 
harvested fruit.

Control and elimination in the field is 
much easier than attempting to remove 
snails from harvested fruit.

Consideration must be given to 
reducing vine litter and rubbish that act 
as a haven and breeding site for any 
snails present in the vineyard.

Undisturbed vineyard floors or under-
vine banks are also perfect egg laying 

sites. In ideal breeding years, light 
disturbance of the soil may break the 
breeding cycle and help reduce the risk 
of a build-up in snail numbers.

If snails are present in cover crops 
and mulch, baits should be laid around 
vine butts and posts before the snails 
begin to move out of the protection of 
the litter and rubbish and climb into the 
vines.

It is not known if there is a distinct 
period when snails will feed on baits 
or not. However snails are most active 
after a rain event so growers should 
aim to have baits in place before rain 
falls.

It is important to note that bait pellets 
are made from at least two types of 
material which have varying properties 
when wet. Bran-based products offer 

a less expensive option, but turn to 
mush after a ‘largish’ rain event. Durum 
wheat-based products soften with rain, 
but do not disintegrate. These wheat 
pellets also have an attractant to get 
the snails to feed, but also have a bitter 
deterrent that stops snails gorging 
themselves, ensuring there are some 
pellets left for other snails to eat.

Botrytis spores still about
A mid-season rain event caused 
outbreaks of botrytis in some Sunraysia 
Sunmuscat crops that had not been 
summer pruned.

A few years ago Botrytis was not 
considered a major disease problem 
for dried grape growers. However, this 
is the third consecutive year that the 
disease has appeared in grapes and it 
is clear that there is an abundance of 
dormant spores in the vineyard that are 
ready to infect ripening fruit given the 
right weather conditions.

Growers need to be vigilant with their 
control programs and monitor weather 
information for conditions that are 
conducive to triggering germination of 
spores and causing infections. 

The first opportunity for infection is 
at flowering where spores can infect 
berries through the scar where flower 
caps have come away from the 
developing berry.

Selecting the correct chemical and 
being ready to apply it is crucial to 
minimise the risk of latent infection of 
botrytis.

For further information about botrytis 
and suggested chemicals to use, a 
botrytis fact sheet is available from 
Dried Fruits Australia.

Action required in vineyard after 
recent rain

Around the block

Botrytis infection of Sunmuscat berries, 2014.

Snails are best treated while still at ground level.
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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

talk to our media representatives

Let me! plan, produce and manage your advertising

 

For advertising in 

 

Hyde Media Pty Ltd

Max Hyde
Box 237,
Seymour, VIC, 3661

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

2 Lainie Court, Mildura 
Regional office:

2/1 Oxford Street, Oakleigh
Melbourne offfice:

The experienced team for all your
advertising requirements anywhere in 

Australia and New Zealand

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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seasonallaboursolutions.com.au
Phone 1300 79 2220
      
 

Approved 
Employer

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

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

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



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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