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burst on sultana crops, and I think we can 
all learn from Wilco’s experience.

On the home front I have been finishing 
pruning. We’ve also taken the opportunity 
to pull out vines planted in 1983 and 
will be replanting with higher bearing 
varieties. It’s important we take 
advantage of the innovations in breeding 
and trellising to remain profitable with 
continuing cost price squeezes.

To keep informed I recently attended the 
29th International Horticultural Congress 
(IHC2014) held in Brisbane. While many of 
the talks were pitched at a high scientific 
level, there were some interesting 
developments in the pipeline, some which 
are reported by our HAL Industry Services 
Manager, Brad Mill’s in his report on the 
events (page 40).

One item that I did pick up on was 
the changing perception of genetic 
engineering in breeding. Globally there 
appears greater acceptance of genetically 
modified crops if the crops are modified 
using genes from ‘like’ crops, ie inserting 
grape genes into other grapes to form 
a new and improved grape variety. But 
there is still resistance to practices where 
‘foreign’ genes are inserted.

Maybe we have given up, or perhaps we 
are just generally more accepting these 
days. At a Murray-Darling Basin Authority 
meeting last month I noticed that the 
community debate had lost its rigour. The 
meeting explained the environmental 
flows that were occurring and how they 
utilised water more than once. Water 
that flooded the Barmah Forest drained 
back into the River Murray then into the 
Lower Lakes and continued its path to the 
mouth of the river.  

With water storages lower than they have 
been for several years, I am sure that 
pressure on how environmental water is 
used will grow if it remains dry. 

Mark King 
DFA Chairman
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What a busy time it has been with the 
review of Horticulture Australia (HAL) and 
the flow-on effect that may come into 
being if the Minister decides to accept the 
proposal for the New HAL. 

One of the most significant changes in 
the new structure is that growers (the 
levy payers) will be direct members 
of HAL rather than the HAL members 
being the peak industry bodies such 
as Dried Fruits Australia, which is what 
currently occurs. The details on putting 
these changes into practice are still 
being determined, but we will keep you 
informed of any updates.

The National Farmers Federation (NFF) 
is also going through a review process 
as it decides how best to engage with all 
farming bodies under one umbrella.

Both reviews have taken up a lot of Dried 
Fruits Australia staff and members time 
as we determine the possible effects and 
work to ensure the best outcomes for our 
members. 

We are reviewing our Strategic plan 
as well; making sure it is relevant 
and providing guidance on where the 
organisation can concentrate its energy 
and resources.

Our annual conference is coming up on 
7 October 2014 at the Mildura Golf Club. 
A highlight of the Annual Growers’ Forum 
will be guest speaker Wilco Fourie, a 
South African dried grape grower.

I was fortunate to stay with the Fourie 
family while in South Africa, and it was 
quite an experience. The family has three 
main farms - with a farm manager, Wilco, 
and Wilco’s father Johannes residing on 
each. They employ about 30 black South 
Africans on a full time basis. Many live 
on the farm, with some accommodation 
supplied by the Fourie family. 

All the work on the farm is by hand; this 
is because labour is relatively cheap and 
plentiful, but also because the family 
believes it is important to give the less 
fortunate a chance to progress their lot 
in life. They have formed a joint venture 
with the workers and are helping them 
to acquire their own commercial farming 
operation. 

Wilco will speak about growing dried 
grapes in South Africa and explain how 
they use Dormex on Merbein Seedless. 

I encourage all growers to attend the 
growers’ forum and hear what Wilco has 
to say. Several growers have asked about 
the use of Dormex to promote even bud 
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As budburst comes we can look forward 
to what may be a crucial year for many 
growers. At time of writing, no news of 
expected fruit quantities from Emerald 
was available. This is increasingly 
becoming the focus of southern growers 
as they wonder how far into the season 
Emerald fruit will remain on supermarket 
shelves. 

Export is once again an active subject 
among growers in the Mundubbera and 
St George regions, as well as the West, 
while continuing to be the primary focus 
for most growers in Sunraysia.

Australian Table Grape Association 
(ATGA) Chief Executive Jeff Scott, Deputy 
Chairman John Argiro, and I met with the 
Federal Minister of Agriculture, Barnaby 
Joyce on 15 July and we had a frank and 
valuable discussion about opportunities 
and improvements for the table grape 
industry. 

One of the pet hates of the Minister is red 
tape, and we discussed opportunities to 
alleviate the paperwork involved in the 
export process. There is positive action 
on this front, and we hope to see new 
technology utilised during this coming 
season. 

We were invited to accompany the 
Minister during his upcoming visit to 
China, and Mr Scott has accepted the 
invitation on behalf of the industry and 
will be a part of that delegation. This 
is a very important opportunity for the 
Australian table grape industry and 
underlines the high value of export 
industries to Australia.

As registration for export to China, 
Thailand, Korea and Japan is underway, it 
is worth reflecting on the past season. 

We saw a marked decrease in exports to 
mainland China, with Thailand being the 
early destination of choice. Many growers 
have issues with the shed packing part 
of the protocol, but at the end of the day, 
we brought that on ourselves by putting 
forward containers that were rejected for 
some fairly obvious flaws. 

Last season saw a disappointing 
percentage of rejections also, and our 
whole focus needs to be on doing the job 
correctly and getting a good track record. 
Only then can we initiate talks to alleviate 
some of the more onerous parts of the 
protocol. 

We have a much loved product which is 
sought by consumers around the world. It 
commands a premium in the marketplace 
because of this high demand, but in order 

Looking forward 
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to maintain this premium we need to get 
everything right at harvest time.

Horticulture Australia’s (HAL’s) initiative to 
set up a forum with the major producers 
and chain store suppliers has had mixed 
reaction, but most are sitting at the table 
and discussing the best ways to improve 
the returns to growers by growing the 
category both here and overseas. 

On a lighter note we are continuing 
with our social media program, albeit 
on a small scale. What we are trying 
to achieve with this program is getting 
people talking about Australian table 
grapes, and sharing their love of grapes 
with others. 

We need some spontaneous, candid 
grape action that will hopefully go viral 
and get everyone talking about table 
grapes in a positive and fun way.

Richard Lomman

ATGA Chairman
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Ten years ago the first edition of The 
Vine went to print. It marked the 
beginning of a fruitful partnership 
between the Australian Table Grape 
Association (ATGA) and the Australian 
Dried Fruits Association (ADFA; now 
known as Dried Fruits Australia DFA) as 
they worked together to produce a joint 
publication for grape growers.

Welcoming readers to the magazine, 
then ADFA Chairman Peter Jones said, 
“The move to a joint publication should 
provide synergies to build on, avoid 
duplication, keep costs down and 
enable growers in both industries to 
benefit from being more aware of each 
other’s challenges.”

ATGA President at the time, Brian 
Woodford also touted the benefits 
of working together in his opening 
column: “Whether it be dried vine fruit, 
table grapes or wine grapes, the vine 
is common to us all. We share similar 
rootstocks and associated pests and 
diseases and suffer from frost, hail 
and heat damage as well as other 
adversities. As a result we can learn 
from each other.”

A key aspect of the magazine was, 
and remains, to facilitate a sharing 
of knowledge; to showcase new 
technologies and how they are being 
adapted for Australian conditions; and 
provide updates on R&D programs, 
industry news, promotion, and the state 
of markets and market access.

It incorporated Dried Fruits News - the 
former quarterly ADFA magazine, and 
was the first national publication for the 
table grape industry.

Regular columns from the ADFA 
Chairman and Board, ATGA President 
and Chief Executive, Horticulture 
Australia (HAL), Sunbeam Foods and 
the Drying for profit program were 
featured in the original edition. Over 
the years this list has expanded to 
include a second dried grape processor, 
Australian Premium Dried Fruits; stories 
from the Australian Prune Industry 
Association (APIA) and Australian 
Dried Tree Fruits (ADTF); Plant Health 
Australia; and a grower reminder of 
things to keep an eye out for, called 
Around the block.

Mr Woodford said it was important 

to provide incentive and leadership 
for others to follow, and this was 
accomplished by profiling an innovative 
grower each edition. The grower 
profile has become a popular feature 
that shows what can be achieved by 
industry participants.

Dried grape grower Allan Long was the 
first of a series of top performers to 
be featured. To celebrate the 10 year 
anniversary of the magazine The Vine 
has revisited Mr Long at his Cardross 
property (page 16) to see how things 
have changed in the past decade. 
While he admits much has changed, 
the fundamentals of being a dried 
grape grower have not. The reality is 
that Australian farmers have to keep 
developing and innovating if they are to 
survive, he said.

Looking back
Research has been pivotal to the 
success of the dried and table grape 
industries in Australia and so it came as 
a great shock when CSIRO announced 
in May 2008 that as a consequence 
of Federal Government funding cuts it 
would consolidate its wine research in 
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and improving fruit quality. Practices 
such as cordon bunch removal have 
been refined and improved, while 
modifications to driers have increased 
drying efficiency and helped to contain 
costs.

Table grape growers have also looked 
for change as the industry adapts to 
external pressures. Australia’s relatively 
high labour costs are a concern, 
particularly for growers looking to 
export their fruit. Mechanisation 
remains a distant dream, however, most 
vineyards now prefer to field pack their 
grapes to reduce double handling and 
increase packing efficiency. 

Australian Pesticides and Veterinary 
Medicines Authority chemical reviews 
have seen a number of chemicals 
withdrawn from the market. The most 
notable of these has been fenthion, an 
organothiophosphate insecticide used 
to treat fruit flies. 

Fruit fly is a major issue for the table 

grape industry, affecting domestic and 
international market access. A new 
dedicated fruit fly facility being built in 
South Australia offers hope for growers. 
Meanwhile trials formulating and 
confirming in-transit cold disinfestation 
treatments for fruit fly have been 
accepted and played an integral role in 
the success of recent market access 
applications to Japan and South Korea.

Market access has been a priority for 
the table grape industry for the last 
decade. The campaign to access China 
began in 2006 and there was much to 
celebrate when the first container of 
table grapes landed at Shenzhen dock, 
China on 17 May 2011.

Australia’s strong dollar has dampened 
the spirit of some exporters, but with a 
variety of new markets available there 
is now choice as to where the fruit can 
be sent.

One of the dried fruit industry’s major 
achievements this decade has been the 
successful anti-dumping case against 
currants imported from Greece. Dried 
Fruits Australia and Sunbeam Foods 
worked tirelessly to prove this case and 
were rewarded by the introduction of an 

Adelaide and scale back horticultural 
crop research at Merbein, eventually 
closing the Merbein site. 

CSIRO Merbein scientists had worked 
with the local industries since 1920 
and had played a significant part in the 
research and innovation of horticulture. 
Their legacy includes new dried grape 
and table grape varieties, trellis designs, 
machinery, irrigation, harvesting, 
disease protection, processing and 
more.

The closure of Merbein followed on 
from what has been a gradual loss 
of dedicated table grape and dried 
fruit research at local Departments of 
Primary Industry and the industries 
came out fighting. 

Since then CSIRO has worked with 
Dried Fruits Australia to commercialise 
two new varieties - Sunglo and Black 
Gem, with Bruce’s Sport also released 
recently. Sunglo was selected for its 
improved rain tolerance and high yields, 
this has been saving grace for some 
growers in recent wet weather years. 

Material from the breeding program for 
table grapes has not been lost either, 
with evaluation of promising selections 
recently resumed at various sites. This 
is an important process as the industry 
searches for new varieties that offer 
desirable characteristics such as early 
and late ripening, protection from berry 
collapse, good long-term storage, fewer 
inputs and disease resistance.

Both the dried fruits and table grape 
industries have overcome a number 
of hurdles in the last decade, the most 
significant of these are years of drought 
followed by flooding rains in the spring 
of 2010 and again in March 2012. While 
most welcomed the end of the drought, 
many were overcome by issues of pest 
and disease which were not previously 
present. Queensland fruit fly was rife 
throughout Sunraysia, leaving the Pest-
Free Area-Freedom status in tatters 
and drastically affecting national and 
international trade.

For some, the adverse weather provided 
the final straw and decided the time 
was right to finally retire from grape 
production. Others learned valuable 
lessons about the timeliness of 
operations on the farm, and the need to 
summer-prune dried fruit and begin the 
drying process before rain events turn 
fruit brown.

Mr Long said Australian growers were 
driven to do things and this has seen 
grower practices continue to evolve.

In the dried grape industry trellis 
drying has now been widely adopted 
as a means of reducing labour costs 

anti-dumping duty  which evened the 
playing field.

The strong currency has also impacted 
the dried fruit industry, with imported 
fruit more competitively priced. The 
industry is able to absorb some of this 
thanks to quality products, but when 
the season has been poor, and quality is 
down, everyone suffers.

Clyne Foods is an unfortunate example 
of this. The processor entered the 
market in 2005, but collapsed in late 
2011 following a disastrous season. 
Newcomer Australian Premium Dried 
Fruits continued to operate and provides 
an alternative to the main player - 
Sunbeam Foods.

Looking forward
ATGA Chairman Richard Lomman 
recalls a time when supermarkets 
bought their fruit from the wholesale 
markets and the industry was vibrant 
and exciting. However, with increased 
yields in the north and increased 
plantings by the current suppliers to 
the chains, the wholesale markets are 
struggling with limited opportunity - the 
best option for the majority of table 
grape growers is now Asia. 

“The ATGA’s foresight over the last 
decade to gain access to almost all 
overseas markets is to be applauded,” 
he said.

He foresees a return to the good times 
with export the main focus for the 
majority of growers in Sunraysia, but 
increasingly in all growing areas. He 
cautions of the “need to maintain high 
quality standards, and the rewards will 
come.”

Dried Fruits Australia Chairman Mark 
King is also optimistic about the future. 
“Demand and supply have returned 
to balance giving the industry some 
financial security,” he said.

“Furthermore, investment over the 
past decade or more, together with 
a wide range of current projects and 
our sharing of knowledge through 
communications such as The Vine 
means Australia’s dried fruit industry is 
now equipped with the tools and new 
varieties to spread our risk, improve 
yields and quality, reduce costs and 
take advantage of the better prices on 
offer.”

Production of The Vine is an outcome of 
communication projects facilitated by 
HAL in partnership with the ATGA, DFA, 
APIA and ADTF. The magazine is funded 
through advertising and statutory R&D 
levies, with the Australian Government 
providing matched funding for all HAL’s 
R&D activities.
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trellis systems, cultivars, harvesting 
techniques and other technological 
innovations are all tested on the farm. 

Dried Fruits Australia Chairman Mark 
King said the Annual Grower Forum 
was designed as an information 
session open to all growers and other 
industry stakeholders.

“There has been considerable interest 
in Dormex from Australian dried 
grape growers who are looking to 
promote even bud burst, particularly on 
sultanas,” Mr King said.

“The forum provides an ideal 
opportunity to invite a guest speaker 
who could answer some of the many 
questions from growers, and help us 
avoid the pitfalls. The Fourie family 
are recognised in South Africa for their 
quality produce which is the result of 
good farming practice, a willingness to 
trial new technologies and attention to 
detail. 

“We are very fortunate to have Wilco 
attend the forum and I encourage 
growers to come and listen to what he 
has to say.”

In addition to the guest speaker, 
the forum affords growers with the 
opportunity to see how their R&D and 
marketing levies are being put to use to 
further advance dried grape production 
in Australia. It includes presentations 
on Dried Fruits Australia activities, R&D, 
marketing and current issues.

AGM and Branch Forum
Mr King reminded growers that annual 
conference comprised two parts - an 
Annual General Meeting (AGM) for Dried 
Fruits Australia financial members only, 
as well as an Annual Growers’ Forum. 

The use of Dormex will be a key topic 
of conversation at the Dried Fruits 
Australia 2014 Annual Conference to be 
held on Tuesday 7 October 2014 at the 
Mildura Golf Club, Mildura.

This year’s special guest speaker at the 
Annual Growers’ Forum is South African 
dried grape grower Wilco Fourie. He will 
provide an outline of the South African 
dried grape industry and explain how 
South African growers use Dormex on 
Merbein Seedless and the results this 
has had on production.

Wilco grew up on an irrigation farm 
in the Northern Cape of South Africa 
with raisins, wine grapes and pecan 
nuts. He completed a B.Sc. Agriculture 
degree majoring in viticulture and 
agricultural economics at the University 
of Stellenbosch in 2000, and returned to 
the family farm and work alongside his 
father Johannes in November 2001.

The Fourie farming operation is a 
family business. Wilco’s sister and her 
husband work on the farm and his 
youngest brother is also working in the 
agriculture business and planning to 
join them on the farm in the near future 
to help manage the planned expansion.

For the last 12 years the family has 
been involved in a joint venture with 
a group of their farm workers to help 
them to obtain their own commercial 
farming operation. 

The family’s vineyards are made up by 
55 hectares of sultanas, 44ha Merbein 
Seedless, 18ha Flame Seedless, 
50ha wine grapes and they recently 
began experimenting with Selma Pete, 
Summer Muscat and Diamond Muscat 
in their area to extend the drying season 
earlier and spread the risk. A variety of 

Dried Fruits Australia Chief Executive 
Officer Phil Chidgzey said  the Annual 
General Meeting (AGM) was an 
essential component of the conference 
as it dealt with formal business items 
such as the Board and other reports, 
audited financial statements for 
2013/14 and various recommendations 
and resolutions. 

Mr Chidgzey said most of the AGM 
items would have been discussed at 
length at the Dried Fruits Australia 
Branch Forum held on Thursday 11 
September 2014 which meant the AGM 
could be relatively short.

“The Branch Forum meets several 
weeks before the annual conference 
and plays an important role in 
identifying important policy issues. It is 
a grower only meeting at which issues 
can be considered without the influence 
of processor/marketers,” Mr Chidgzey 
said.

“Branch Forums are held at least twice 
a year and have a Constitutional role 
in selecting producer members to be 
appointed to the Board, with selections 
to be ratified at the AGM of members.

“Importantly, individual members are 
able to question the Board or raise 
issues of concern,” Mr Chidgzey said.

Final details of the conference program 
including start times for the Annual 
Growers’ Forum and the AGM will be 
advertised widely and outlined in a 
direct mail-out to all members.

South African grower tells of Dormex 
experience at DFA Annual Conference

Events diary
2014
October 
15-16 2014 Farmsafe Australia Conference, 

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

16 3rd International Seedless Table 
Grape Congress, GRAPE ATTRACTION, 
part of Fruit Attraction, IFEMA - Feria 
de Madrid, Spain. Website: www.
ifema.es/fruitattraction_06/

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

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

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

November 
TBC International Conference of 

Seedless Dried Grape Producing 
Countries, San Juan, Argentina 

11-14 7th International Table Grape 
Symposium, Mildura, Australia. 
Contact: Rowena Norris, Australian 
Table Grape Association, Tel: +61 
3 4009 0127 Email: rowena.
norris@ncable.com.au

12-14 18th FHC China 2014, Shanghai, 
China. Website: www.fhcchina.
com/en/index.asp

14-16 China World Fruit and Vegetable 
Trade Fair (China FVF) 2014, 
Beijing, China. Contact: Becky Liu, 
Website: www.en.chinafvf.com

Dried Fruits Australia Annual Conference 2014
Date: Tuesday 7 October 2014

Where:  Mildura Golf Club, 
          12th street, Mildura, Vic

Time: 1.15 – 2.00pm   AGM of members
             2.30 – 5.30pm   Annual Growers’ Forum



Professor Clark was recently in the 
headlines with Witch Fingers and Cotton 
Candy - two Californian new table grape 
varieties - served up on the main dish, 
with the fillet of beef, Zephyr squash and 
kale chips with red wine sauce at the 
Emmys Governor’s Ball.

International Fruit Genetics developed 
these varieties from breeding lines 
licensed from the University of Arkansas 
System Division of Agriculture.

“It is very exciting to see these unique 
grape traits at the Emmys,” Professor 
Clark said, “but more importantly to 
see these exciting products enter the 
American market, all from fruit breeding 
efforts of the University of Arkansas.”

Witch Fingers is a purple grape with 
an elongated and pointy shape. Cotton 
Candy is a white grape that tastes 
exactly as its name suggests. The unique 
shape and flavour traits of these grapes 
originated in the Arkansas breeding 
effort, Professor Clark said.

The rural oasis of Mildura, Victoria will 
soon host the 7th International Table 
Grape Symposium (7ITGS), the first to be 
held in Australia. 

Held every 3-4 years, the symposium is 
the premier international event for the 
table grape industry, attracting more 
than 250 delegates travelling from 
across the globe to present the latest 
scientific research into table grape 
production internationally. 

This year is especially significant in that 
it marks the event’s 20th anniversary! 
The symposium’s history can be traced 
back to 1994 in Anaheim, California, 
almost 20 years ago. Since then it 
has been held in South Africa, Chile, 
California and now Australia.

The 7ITGS oral program is packed with 
presentations being delivered from 
over 40 scientists and researchers 
from a range of countries including 
Australia, the United States, Israel, Italy, 
Portugal, South Africa, Chile, Brazil, 
Spain and Argentina. The poster session 
also contains an impressive array of 
presentations from over 30 different 
authors.

A highlight of the program is a keynote 
presentation from Professor John Clark 
who directs the University of Arkansas’ 
Division of Agriculture fruit breeding 
program and teaches in the areas of fruit 
production and plant breeding.

Meanwhile, another of the 7ITGS keynote 
speakers, Richard Bennett, was recently 
awarded the Ross Peters Memorial 
Award for Excellence in Food Safety at 
the 2014 HACCP Awards in Sydney.

Mr Bennett is Technology Manager 
for the Produce Marketing Association 
(PMA) Australia-New Zealand, where 
his role covers all areas of food safety, 
traceability and technology. The award 
recognises for his work over the last two 
decades in championing the improved 
understanding and adoption of food 
safety and quality management in the 
fresh produce sector.

The 7ITGS Planning Committee 
has allowed plenty of networking 
opportunities with these and other 
speakers between sessions and the 
various social programs. Don’t miss your 
chance to be amongst the world’s best, 
register at www.7itgs2014.org.

9

•  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.

7ITGS - Keynote speakers in the spotlight

Dr. John R. Clark, University of Arkansas.
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New tool helps table grape industry 
comply to international MRLs

Queensland industry body changes name 

Table grape growers will be armed 
with the necessary knowledge to make 
informed decisions in the use of pest 
protection chemicals in their vineyards 
and to ensure residue compliance 
in export markets thanks to recent 
Horticulture Australia (HAL) facilitated 
research project.

In 2011 the Australian Wine Research 
Institute (AWRI) was commissioned 
to work with the Australian Table 
Grape Association (ATGA) to develop 
guidelines for chemical use that would 
facilitate the export of fresh produce. 

“The AWRI has over 20 years’ 
experience in the provision of support 
frameworks for wine grape growers, 
and was well positioned to deliver the 
project,” ATGA Chief Executive Jeff Scott 
said. “Many of our growers are aware of 
the ‘dog book’ for wine grape growers 
and were keen to have a similar booklet 
for table grapes.”

The key outcome resulting from this 
work has been the compilation of 
extensive data around the chemicals 
registered for use in viticulture by table 
grape producers and details relating to 
the requirements of the primary export 
markets. 

The data has been used in the 
development of two new tools 
specifically to meet the needs of ATGA 
members. 

“These tools deliver guidelines 
regarding agrochemical application 
that are designed to help ensure 
compliance with the varying regulatory 
requirements imposed by export 
markets,” Mr Scott said. 

“They also highlight the options for 
chemical application depending on the 
food standards in the target market.

“This information will help ensure 
that Australian grown table grapes 
comply with the food standard 
requirements of key trading partners 
including but not limited to China and 
the European Union. The outcomes 
will serve to uphold the standards 
expected of Australian food producers 
internationally and help safeguard 
Australia’s image as a nation that 
produces safe and healthy food.”

Mr Scott said the project successfully 
sorted through the complexity inherent 
in international food standards and 
presented unambiguous direction to 
producers which would enable export 
requirements to be met. 

“It has uncovered a clear need for 
production practices in table grape 
vineyards to vary according to the final 
destination of the produce,” he said.

“The findings have identified the 
challenges producers face in light of 
strict regulation and highlight the critical 
need for efforts to be directed towards 
establishing trade agreements where 
Australian standards are accepted.” 

Mr Scott said the project had also 
recognised opportunities for future 
research to reduce the reliance on 
chemicals in table grape production.

Australian table grape growers can 
access the restricted MRL Website www.
tablegrapesmrl.com.au by contacting 
ATGA Manager Communications & 
Industry Analysis Rowena Norris on 
Tel: (03) 4009 0127 or Email: rowena.
norris@ncable.com.au

TG11010 - Agrichemical compliance 
for the table grape industry has been 
facilitated by HAL in partnership with 
the ATGA. The project has been funded 
by the national table grape research 
and development (R&D) levy with 
the Australian Government providing 
matched funding for all HAL’s R&D 
activities.

Queensland table grape growers and 
associated industries have a new 
organisation to voice their views.  

Australian Table Grape Association 
Chairman Richard Lomman said 
GrapeConnect had represented the 
Queensland industry for several years 
but the committee now realised if it 
was to become stronger and better 
able to cope with current issues and 
those yet to manifest, then it would 
need to attract more members.

“Unfortunately a misconception that 
GrapeConnect was an exclusive club 
constrained future growth, even 
though membership has always been 
open to all growers,” he said. 

“Nevertheless, to allay this fallacy 
the decision was made to change the 
organisation’s name and focus.” 

The new name for the industry’s state 
body is Tablegrapes Queensland. As 
a part of the new structure, annual 

membership fees have been reduced 
in the hope a larger percentage of the 
state’s growers will join. Mr Lomman 
said there were still costs associated 
with the industry group and the annual 
membership fee of $350 was set to 
cover operations. 

Membership is not limited to growers 
either. Wholesalers, government 
departments and private consultants 
are welcome to join and give the 
organisation strength and diversity. 

The original charter of GrapeConnect 
was to improve the eating quality of 
early season table grapes and this 
remains an important issue.

“We have had considerable success 
in this endeavour with lobbying 
leading to the introduction of a sugar 
to acid ratio in Coles and Woolworths 
specifications,” Mr Lomman said.  

“Regional testing was carried out 
every year and will remain a part of 

Tablegrapes Queensland’s program in 
the Emerald region.

“GrapeConnect Annual Conferences 
with a diverse range of speakers and 
interesting, relevant topics were well 
attended. We think it’s important to 
communicate new information to our 
members and will begin planning 
for the first Tablegrapes Queensland 
Annual Conference next year,” he said.

The state body held a pre-season 
meeting on the 8 August, 2014 at 
Twin Waters Resort. Australian Table 
Grape Association Chief Executive Jeff 
Scott, Horticulture Australia Marketing 
Manager Elisa Tseng and Growcom’s 
Alex Livingstone were invited to make 
presentations to members.

The Annual General Meeting formed 
a part of the meeting and Richard 
Lomman was re-elected as President 
and Sue Allen as the Vice-President. 



11

The Australian Table Grape Association 
(ATGA) says it is confident that under 
the new Japanese-Australian free trade 
agreement, it can develop a $40 million 
export market with Japan in the next 10 
years.

Negotiations for the Japan-Australia 
Economic Partnership Agreement were 
concluded in Tokyo on 7 April 2014 by 
Prime Minister Tony Abbott and Prime 
Minister Shinzo Abe. The agreement was 
signed by both Ministers on 8 July 2014 
in Canberra. 

Japan is Australia’s second-largest 
agricultural market, worth around  
$4 billion in 2013. It is Australia’s largest 
market for beef, cheese, animal feed and 
offal and an important destination for 
sugar, seafood and horticulture. In 2013 
Australia exported fruit and nuts worth 
$57 million and vegetables worth over 
$24 million to Japan. 

The Japan-Australia Economic Partnership 
Agreement (JAEPA) will deliver significant 
benefits and opportunities to Australian 
farmers and agricultural producers in a 
highly valuable, but protected market.

Japan’s trade barriers and costs are high. 
Japan’s average tariff on agricultural 
imports is over 23%, and there are 
peaks of up to 219% for key Australian 
exports. Australian exporters are also 
required to navigate a complex regulatory 
framework that includes levies, tariff rate 
quotas, state trading arrangements and 

automatic special safeguard measures. 
Japan has upheld this complicated 
agricultural system in all international 
trade negotiations to date.

Against this backdrop, Australia is the 
first major agricultural exporter to secure 
a bilateral trade agreement with Japan. 
As such JAEPA is not about ‘catching up’ 
to preferential treatment other countries 
have already secured, but actually 
delivering Australian exporters a first-
mover advantage and future-proofing 
exports, through review mechanisms, 
against future trade deals our competitors 
are seeking with Japan. It also provides 
a base for further liberalisation, including 
through the ongoing Trans-Pacific 
Partnership negotiations. 

In many cases, Australia has secured 
immediate or fast tariff elimination. In 
some other cases, Australia has needed 
to work within the complicated Japanese 
system to deliver the best preferential 
outcomes possible, including streamlining 
trading arrangements, tariff reductions or 
access through Australia-only duty-free 
quotas. 

ATGA Chief Executive Jeff Scott has 
been driving the push for Australian table 
grapes to gain market access to Japan. 
The application was granted and in 
March 2014 Australian table grapes were 
shipped to Japan for the first time.

JAEPA will provide a very liberalising 
outcome across horticulture resulting in 

quick tariff elimination on the vast majority 
of Australian exports

“Australian table grapes currently attract 
either a 17% or 7.8% tariff, depending on 
when the fruit is sent. JAEPA, once ratified, 
will have the impact of reducing the tariffs 
to zero over a period of time,” he said. 

Dried grapes will also benefit with an 
immediate elimination of tariffs.

JAEPA has other advantages. It also gives 
preferential access for counter-seasonal 
Australian produce such as table grapes 
during Australia’s exporting season.

“This is a huge bonus in the developing 
our market share in Japan,” Mr Scott said. 

“Currently Chile would be our main 
competitor for counter-seasonal exports 
to Japan and Australia needs this JAEPA 
to be ratified to enable Australian growers 
to have an equal footing when gaining 
market share in the Japanese market.”

Japan and Australia enter Economic 
Partnership Agreement
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Japan Market Snapshot (2013)
■ GDP: US$4.902 trillion
■ GDP per capita: US$38,491
■ GDP growth: 1.5% 
■ Population: 127.3 million
■ Trade with Australia: AU$70.8 billion
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competitively priced area requires 
quality that is superior to the imported 
product in order to attract the premium 
we need. 

This is the perennial challenge for 
our industry to produce consistent 
high quality, as this is the only way 
we can sustain a premium price over 
our competitors. We need to have far 
superior quality, or a point of difference 
(light colour) to attract a premium.

Growers and the industry (which 
we consider ourselves a committed 
stakeholder in) must continue to 
innovate and come up with techniques 
to combat wet weather, as rain-affected 
dried grapes are becoming harder and 
harder to sell at premium prices. 

In the past two decades we have seen 
the Sunraysia table grape industry 
adopt plastic covers to combat or 
eliminate the risk of rain damage. While 
covers may keep the rain away from 
fruit, the humid air from rain events can 
impact dried fruit colour. The challenge 
for the dried industry is to find 
innovative techniques that could give us 
better consistency and surety with each 
harvest.

Some of our more experienced and well 
prepared growers had an extremely 
good season in 2014, due to farming 
practices and the varietal mix on their 
property. This proves that the industry 
is capable of producing high quality 
fruit in wet seasons and provides the 
benchmark for others to follow. 

In February this year, we were 
anticipating a large crop of high quality 
sultanas and Sunmuscat, with the 
optimism of healthy market conditions 
that would continue to build momentum 
gained from the 2013 crop. We are 
now in the second half of the year 
and unfortunately the anticipated high 
quality, and healthy market conditions 
have both eluded us. 

We received very little light fruit, which 
meant we were unable to satisfy the 
premium market opportunities in 
Europe, and the domestic brown fruit 
market has been under pressure due to 
the plummeting import prices (driven 
by Turkey). The price of Turkish fruit, 
which is comparable to premium quality 
brown sultanas, has dropped from a 
high of US$2,700 per metric tonne FOB 
(Free On Board) delivered to Australia 
to US$1,600/MT FOB in today’s market, 
so this has made it very difficult to 
compete and build market share in 
Australia. 

We are happy to advise that most of our 
2014 intake is sold, but the fruit quality 
and market conditions have impacted 
heavily on our own expectations. The 
increased price paid to growers in 2014 
will not be reflected in our own sell 
price, which is a huge disappointment 
and puts pressure on our position for 
2015 pricing. 

The positive from this year is that we 
still see a demand for Australian fruit 
in the domestic market, but this very 

Vanilla slice success
Australian Premium supports the 
Great Australian Vanilla Slice Triumph, 
incorporating the National Dried Vine 
Fruit Bake-Off. Held in mid-August, 
the event had to combat very wet 
conditions, which seems to be the 
theme of anything associated with dried 
grapes at the moment.

Considering the weather, the day was 
a great success and as Gold sponsors 
we were glad to see the huge turnout of 
people and the many dried fruit industry 
stalwarts that were rounded up by 
Richard and Bernadette Wells to put the 
day together. 

Australian Premium Dried Fruits 
sponsored the Sunmuscat Slice 
component of the National Dried Vine 
Fruit Bake-Off and it was great to 
see so many entries. Local Mildura 
business, Hudaks Bakery, won 
the Professional category for the 
Sunmuscat Slice competition for the 
third year running while Emma Ash won 
the student category for the second 
time.

Australian Premium would like to take 
this opportunity to e thank Mr and Mrs 
Wells for the  thousands of hours work 
they put into planning the triumph 
and congratulate them on producing 
such a terrific event for the Merbein 
community. We look forward to a bigger 
and hopefully sunnier event in 2015.

Quality down and markets tough 

Australian Premium Dried Fruits

Adriano Zumbo and Craig Greenwood discuss the unique characteristics of Sunmuscat at the Great Australian Vanilla Slice Triumph.
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opportunity for growers to raise issues or 
concerns about the protocols with DAFF 
representatives, and gain clarification 
towards any aspects which remain unclear, 
or may have changed from the previous 
year.

Pest training is compulsory for any 
grower or authorised pest monitor who is 
registering to export table grapes to China 
and Korea, as per the export protocols in 
place. David McClintock of R&D Viticultural 
Services delivers this for all in attendance.

Mr McClintock provided a thorough 
explanation of all pest monitoring 
requirements for the individual export 
markets, and emphasised that growers 
must keep accurate records of all spray 
applications and Light Brown Apple Moth 
(LBAM) trapping locations. Growers are 
required to adhere to strict conditions, 
particularly the number of LBAM per 
hectare which is currently set at one trap 
per 4ha and they must be set from bud 
burst.

Sunraysia table grape growers have once 
again shown they are keen to export, with 
about 150 growers and pest monitors 
attending export registration meetings and 
pest monitor training.

Growers gathered at the Department 
of Environment and Primary Industries, 
Irymple on 13 August, and Euston Club 
on 14 August to register their interest in 
exporting table grapes to China, Korea, 
Japan and Thailand in 2015. The meetings 
were facilitated by the Australian Table 
Grape Association (ATGA) as the first step in 
export protocols.

The Department of Agriculture Fisheries 
and Forestry (DAFF) once again made 
their annual pilgrimage to Sunraysia to 
participate in the meetings. DAFF Assistant 
Director, Plant Export Operations Adam 
Dawes delivered the presentation on behalf 
of the department and was accompanied 
by Victoria Bowen and Mandy Davies.

ATGA Chief Executive Jeff Scott said 
the registration meetings were a good 

One key change from the previous years is 
that DAFF will be charging growers a “fee 
for service” for all audits of Packhouses 
and Cold Treatment facilities. Depending on 
the scale of the operations, audit fees will 
range from $208 to $504.

Growers also have the added option of 
registering cold storage facilities this 
season, which opens the doors for growers 
to air freight grapes into Japan. There is a 
considerable cost in doing so, and growers 
are advised to weigh up these costs prior to 
proceeding with the registration process.

Mr Scott stressed to growers that 
the Chinese will continue to demand 
pre-clearance inspections so long as 
contaminated consignments are being 
detected. He informed growers that if 
industry can continue to deliver high 
quality, clean fruit and gain the confidence 
of the Chinese authorities, then China may 
consider not sending any inspectors out in 
the future.
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Sunraysia growers begin 2015 export process

Irradiation of table grapes under review 
Food Standards Australia New Zealand 
(FSANZ) has called for submissions on 
an application to permit the irradiation 
of a number of fruits and vegetables 
including table grapes, for phytosanitary 
purposes. 

FSANZ Chief Executive Officer Steve 
McCutcheon said the Queensland 
Department of Agriculture, Fisheries and 
Forestry had applied for permission to 
use irradiation to kill or sterilise fruit flies 
and other pests.

“Irradiation is being sought as an 
alternative treatment to some pesticides, 
which are no longer permitted or 
permissions for use have changed,” Mr 
McCutcheon said. 

“FSANZ has reviewed the evidence on the 
safety of these irradiated fruits and found 
they are safe to eat. The literature also 
shows the maximum dose permitted does 
not reduce the nutritional quality of fruits 
and vegetables.” 

Food irradiation is used in more than 50 

countries to destroy bacteria and pests 
and to extend the shelf life of food. It has 
been used to treat food since the late 
1950s. 

The technology is currently only used 
in Australia and New Zealand on herbs 
and spices, herbal infusions, tomatoes, 
capsicums and some tropical fruits, and 
labelled with a statement that the food, 
ingredients or components have been 
treated with ionising radiation.



Sponsor and/or Delegate Enquiries: 
Jeff Scott 
CEO Australian Table Grape Association
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Platinum Sponsor

Australia is proud to host the 7th International Table Grape 
Symposium (7ITGS) in Mildura, Victoria.
 
Scientific program: 12 -14 November, 2014. 
Technical tour of Sunraysia region focussing on grapevine 
management in hot and dry climates: 15 - 16 November, 2014.

Held every 3-4 years, the symposium is the premier international 
event for the table grape industry, attracting more than 250 
delegates from throughout the world. 

This year marks the 20th anniversary of the ITGS 

Plenty of networking opportunities at the Welcome Function,  
Symposium Dinner, Poster Session and Murray River dinner 
cruise aboard paddle steamer ‘Mundoo’.

Early bird registrations close Friday 26th September 2014

12-14 November, 2014

Register online today 
www.7ITGS2014.org
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ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

three containers were rejected due to 
pest and/or weed seed contaminants. 
The Chinese will not consider removing 
the requirement for pre-clearance 
inspections until the industry can 
consistently present containers that 
pass inspections. As a risk mitigation 
process this year authorised officers 
will conduct export eligibility 
inspections before fruit is presented to 
the Chinese inspectors.

Korea also requires pre-clearance by 
Korean inspectors in Australia until 
we can substantiate that the industry 
can send fruit with no contaminations. 
Hopefully trade to Korea will increase 
in volume this year. This will be more 
likely if the Free Trade Agreement is 
ratified prior to the end of the calendar 
year which will see the tariff drop to 
19.5%. 

Both Japanese and Korean importers 
have shown a desire to import our 
white varieties, which if successful 
will provide an alternative market for 
our Menindee and Thompson seedless 
varieties. The Japanese protocol only 
allows for the export of three varieties - 
Thompson Seedless, Crimson Seedless 
and Red Globe.

10th anniversary
This edition marks the 10th anniversary 
of The Vine magazine. In the beginning 
the magazine was outsourced to a 
media company called AgriMedia, 
who oversaw the content and was 
responsible for publishing and mailing 
to industry. Today the magazine is 
essentially produced in-house by ATGA 
and Dried Fruits Australia staff with the 
assistance of journalist Paula Smith and 
graphic designer at Jamesprint where 
the magazine is printed. 

There have been a lot of changes 
and achievements over the last 10 
years particularly in the export arena. 
The major achievement has been the 
successful market access applications 
to China, Japan and Korea. The table 
grape industry is the envy of many 
commodity groups that want and need 
market access, particularly to China 
and Japan. The next challenge for the 
industry is to maintain and grow these 
markets and improve the conditions of 
the export protocols. 

On average it can take up to 14 years 
to gain access into a country from the 
initial application. For the table grape 
industry to have gained access to all 

Grower export 
registrations 
opened in 
August for all 
table grape 
growers 
intending to 
export to China, 
Thailand, Korea 
and Japan 
in 2014/15. 
Registration 
meetings were 

held at the Department of Primary 
Industries Irymple and Euston and 
included pest monitoring training 
in accordance with the protocol 
requirements. 

Registrations closed 26 September 
and the Department of Agriculture 
has stated no late applications will be 
accepted. Growers who did not register 
by 26 September will not be allowed to 
export to those protocol markets. 

The Australian Table Grape Association 
(ATGA) will assess the submissions for 
accuracy, particularly the correlation 
of registered patches for China with 
the maps supplied and then pass on 
to the Department of Agriculture. The 
department is required to send the 
official registered list to China, Japan, 
Thailand and Korea in early December 
once the audit requirements are 
complete. 

In the first week of November the 
ATGA will formally request Chinese 
inspectors visit Sunraysia for pre-
clearance inspections in 2015. This 
early notification should give the 
Chinese sufficient time to organise the 
arrangements for the initial group of 
inspectors to arrive in Australia in early 
to mid-January. 

The Chinese continue to insist on shed 
packing to overcome the problem we 
had two seasons ago, where one in 

Growers gear up for export
countries over the past 10 years is a 
major success. 

Unfortunately the same cannot be said 
for the domestic market commercial 
arrangements. Smaller farmers have 
struggled in recent years with prices. 
The ATGA is well aware of the poor 
state of the domestic market and has 
been working with the major vendors 
and the supermarkets to try and 
improve the situation. 

The industry itself has matured and 
now has a greater understanding of 
market requirements, particularly 
international markets. There has been 
steady growth within the industry with 
a transition to focus on export rather 
than the domestic market. There has 
also been a change from shed packing 
to field packing, with the exception of 
the Chinese market. The downside for 
the industry has been the increasing 
cost of production with no relative 
increase in farm gate returns.

HAL review
The Horticulture Australia (HAL) review 
is getting to an interesting stage. The 
HAL Board has presented the New 
HAL structure to the Department of 
Agriculture for approval. It is now up 
to the Federal Government to accept 
this new model before the 3 November 
when the new statutory funding 
agreement has to signed off. 

The New HAL will be a levy 
payer, grower-owned body. The 
recommendations from the review 
will take some time to implement and 
all industry representative bodies are 
waiting on further details on how the 
new HAL will operate and consult with 
industries. 

One of the recommendations is for 
the abolition of the Industry Advisory 
Committee. This will mean going 
forward that perhaps the ATGA itself 
may have more of a say in how levy 
funds are spent in the future. This will 
also impact on the way marketing funds 
are allocated to different activities

The ATGA is looking forward to working 
closely with table grape growers in the 
future. We hope to improve our services 
and communication through The Vine 
to keep you updated with the latest 
news and technologies to strengthen 
the industry’s competitive position as a 
global producer of quality table grapes.

“The Chinese will not 
consider removing the 
requirement for pre-

clearance inspections 
until the industry can 
consistently present 
containers that pass 

inspections.”



Sponsor and/or Delegate Enquiries: 
Jeff Scott 
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Australia is proud to host the 7th International Table Grape 
Symposium (7ITGS) in Mildura, Victoria.
 
Scientific program: 12 -14 November, 2014. 
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management in hot and dry climates: 15 - 16 November, 2014.

Held every 3-4 years, the symposium is the premier international 
event for the table grape industry, attracting more than 250 
delegates from throughout the world. 

This year marks the 20th anniversary of the ITGS 

Plenty of networking opportunities at the Welcome Function,  
Symposium Dinner, Poster Session and Murray River dinner 
cruise aboard paddle steamer ‘Mundoo’.

Early bird registrations close Friday 26th September 2014

12-14 November, 2014

Register online today 
www.7ITGS2014.org
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are that we have to keep developing 
and innovating.”

Allan said innovation and the drive for 
efficiency set Australian growers apart 
from their overseas counterparts.

“Australian growers are always pushing 
the envelope about doing things better, 
faster and more efficiently, and I don’t 
think that can, or will ever, change,” 
Allan said.

“There are some places you visit 
elsewhere in the world where they are 
essentially still doing things the same 
way they were 70 or 80 years ago – 
and they can afford to do that because 
of their lower cost structures.

“Because of our high wages and 
input costs and our standard of living, 
Australian dried fruit growers just can’t 
afford to sit still,” he said.

Allan said his own farming operation 
had changed substantially in the past 
ten years. Allan and his wife Coreena 

It’s a decade since Cardross dried 
fruit grower Allan Long became The 
Vine magazine’s first Grower Profile 
candidate.

And while much has changed since that 
first publication, Allan is a firm believer 
that the industry’s key challenges are 
fundamentally unchanged.

“Really the last ten years – and my 
whole experience as a dried fruit 
grower – has been an ongoing process 
of looking at how we can do things 
better, trying new things and building on 
those that work,” Allan said.

“Most of the time, there has either been 
too much rain or not enough. There has 
probably been a couple of good growing 
and drying seasons in there, but there 
were years where we were short of 
water and learning some lessons about 
managing irrigation. 

“Being a dried fruit grower probably 
has always been, and still is, a learning 
curve. The nature of the industry and 
the realities for agriculture in Australia 

have 22 hectares (55 acres) of dried 
fruit and 8ha (20 acres) of wine grapes.

“Ten years ago I had 20ha (50 acres) 
in a mix of dried fruit and wine grapes 
– and at that point I don’t think we 
understood the extent of the challenges 
the wine grape industry was facing, or 
how long it would last,” Allan said.

“The size of our property has increased 
to have 22ha (55 acres) dried fruit, with 
sultana, Flame Seedless, Sunmuscat 
and Selma Pete being the main 
varieties. We still have 8ha (20 acres) of 
wine grapes and at least part of which 
we are planning to change over to dried 
fruit.”

Allan is renowned as being one of the 
industry’s innovators, and his property 
has been virtually in a constant state 
of evolution over the past decade, with 
several ‘trial rows’ inevitably underway 
with various varieties and growing 
techniques. So much so, Allan and 
Coreena host an annual grower field 
day each January.

Innovation drives independence and 
expansion

grower profi le
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Having seen the dried fruit industry 
from both sides of the industry fence, 
Cardross, northern Victoria grower Allan 
Long believes there are numerous factors 
in running a successful operation.

After 23 years employment at Sunbeam 
Foods, Mr Long “jumped the fence” (or 
trellis) 15 years ago by buying his fi rst 
block at Cardross with his wife Helen.

Today the couple continues to run that 
block and two others they have since 
acquired with around 20 hectares planted 
to sultana, sunmuscats and wine grapes.

“When I left school I went straight to 
Sunbeam Foods and for the last 10 years 
I worked there, I also owned a small 
vineyard block. Gradually I realised it was 
what I wanted to do fulltime,” Mr Long 
said. 

“A good blocky (vineyard operator) is 
usually someone who enjoys what they 
are doing and makes good use of the 
lifestyle.”

Just under half of the vineyard is planted 
to Merlot and Chardonnay, which are sold 
under contract to Southcorp for wine 

production, and the remainder is sultanas 
and sunmuscats contracted to Sunbeam 
Foods for dried fruit.

With some of the plantings quite old 
and involving “old fashioned” growing 
techniques, the Longs have undertaken 
extensive redevelopment which has 
allowed changes to their management 
techniques.

Each new section has been trellised to a 
Shaw swing-arm system and three years 
ago Mr Long began changing to trellis 
drying.

These changes fi tted with his original 
aims of making the enterprise simple 
to run and cost effi cient with a minimal 
need for hired labour, while maintaining 
high yields.

“You need to be willing to look at new 
varieties and update to the most effi cient 
trellis designs and equipment that suit 
your property management, design and 
budget,” he said.

“Your vision needs to be set on what you 
can achieve when you get everything 
completed and correct.  Be open to 

any ideas, new or old, and consider 
how they may adapt to your property 
management.

“Trellis drying has been around for a 
long time and I suppose 50-60% of 
growers now use it. It was one of the best 
decisions I made. I know our yields are 
better as a result.”

Another gain has been to reduce labour 
costs. Three seasons ago, when the 
fruit was still hand picked and dried on 
racks, Mr Long’s labour bill was $22,000. 
This was reduced to $2000 last season 
when he only had to employ a couple 
of backpackers to help with cutting the 
vines.

Effi ciency gains have been made also by 
improving machinery, with extensive use 
of contractors not for him.

“As part of risk management I like to do 
the job myself. I can harvest, or cut the 
vines or wet them when I’m ready and 
they’re ready to go,” he said.

To save money, Mr Long also concentrates 
on improving existing machinery to cope 
with his swing-arm system.

adopts new techniques
Allan Long: Like any good blocky, Allan Long,

enjoys making a lifestyle out of his vineyard.
Like any good blocky, Allan Long,

enjoys making a lifestyle out of his vineyard.
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sized grower, I think that is important,” 
Allan said.

“For example last harvest, with the 
weather conditions we experienced, 
we didn’t have to wait on wetters 
or harvesters – I could do wetting 
and harvesting when they needed to 
be done, not when machines were 
available.

“And last season it did come down 
to timing – if you could cut and wet 
straight after the rain you were right, 
but if you missed that opportunity, you 
struggled. 

Allan said he had persisted with 
ground-drying techniques for his crop.

“It is time-consuming. You have to be 
right onto managing the fruit all the 
time. But we produced 154 tonne this 
year, all dried on the ground, and even 
with the difficult drying conditions, 
we managed to finish all our fruit in 
reasonable time,” he said.

“We are looking at possibly getting a 
dehydration system in the future as 
well – but ground drying costs me 
something like $20-30 a tonne. With a 
dehydrator you would be spending most 
of that money before you even start 
the dehydrator – it would make things 
simpler, but at a cost.” 

Allan said he had been able to 
manage a larger acreage because of 

“There was no one place you could go 
and observe new varieties producing, 
under the same conditions and 
management techniques, so you could 
compare them to each other,” Allan 
said.

“Running trials on the property has 
certainly helped me decide on the 
varieties that will work best when we 
have redeveloped areas or expanded 
and hopefully what we have learnt and 
tried here has in some ways helped 
other growers as well.”

Allan said one of the most satisfying 
aspects of the past decade was 
bringing the entire dried fruit growing 
operation under Swingarm trellis.

“That’s been the big one - trellis 
drying,” Allan said. “The reality is that 
I wouldn’t still be here if it were not for 
trellis-drying. I don’t know how growers 
do it who are still handpicking because 
the returns are just not there. 

“The trellis system is the difference 
between being able to run 20ha (50 
acres) ten years ago and 30ha (75 
acres) today.”

Allan said he had also enjoyed the 
satisfaction and flexibility of having all 
his own equipment to manage the trellis 
at all stages.

“That means I can do everything in a 
timely manner, and for the medium-

the introduction of new varieties that 
provided a better spread of workload 
over the season.

“I have a fulltime employee now, 
and extra labour at pruning and 
harvest. But as you get bigger and 
introduce different varieties, there are 
components of the operation you need 
extra labour for,” Allan said.

“We basically start harvesting late in 
January and with the mix of varieties 
we now have, harvest is continuous 
from then. 

“We had our first Sunglo harvest this 
year. We did have some problems in 
that our Sunglo didn’t shoot very well. 
It didn’t have much canopy and in the 
extreme summer, they got sunburnt. 
But we had similar problems with some 
young vines of other varieties as well, 
so it may have been a seasonal issue.

“We are working 30ha (75 acres), but 
I do believe for one set of equipment 
you could possibly get up to 80ha (200 
acres) with the right mix of varieties,” 
Allan said.

Allan said increasing production was 
the biggest challenge facing growers 
into the future.

“The vineyard is just about in full 
production for the first time and it has 
shown that financially growing dried 
fruit is worthwhile,” he said.
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Allan has had to develop his own equipment to suit the new trellis system. Growers are always keen to take a look at the 
annual grower days

Continued on page 18
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“I have developed my own equipment 
– it may be a little slower, it may 
have a little less capacity than the big 
commercial machines, but it’s been 
necessary for the trellis system.

“It’s exciting,” Allan said. “For the 10 
acres we had fully-producing this year, 
it averaged five tonnes to the acre. The 
heaviest-producing section was 6.3 
tonnes – we were averaging around 
three tonnes to the acre elsewhere on 
Swingarm trellis.

“The cost of redeveloping to the 
narrow-row setup is about 100% 
higher – and it does need specialised 
equipment.

“But those are once-off costs. The 
potential increase in production is every 
year after that. 

“Part of the reason we have trialled this 
narrow-row high-density system is to 
try to get some ideas and systems in 
the pipeline for the future. Perhaps this 
concept might not be ‘the one’ – but it 
might stimulate something or someone 
to develop something that is better.”

Allan said allowing growers to move 
back into dried fruit, possibly from 
wine grape production, was also an 
important area for growers to continue 
innovating and trialling ideas.

“Some growers are out there 
experimenting with different methods 
of top working and re trellising wine 
grapes, and personally I believe the 
direction they are taking is the right 
one,” he said. “It is probably not 
suitable for all varieties, but it’s a really 
exciting concept that we plan to take 
on ourselves to some extent this year, 
reworking our Chardonnay to Diamond 
Muscat.

“It’s simple and very easy to manage 
and it’s a relatively cheap changeover 

“Changing over to Swingarm trellis and 
getting my own equipment was the 
bee’s knees. But I am still of the opinion 
that we need to be thinking about 10 to 
15 years’ time and the position we need 
to be in then. 

“Increasing production is where we 
need to go as an industry – increasing 
our productive area and our production 
levels per acre are what we need 
individually and collectively as an 
industry. And there are certainly some 
opportunities out there that are showing 
some promise.”

Allan last year won the Mildura 
Innovation Award for his ground-
breaking Pergola Trellis – a narrow-
row trellis system with the potential 
to dramatically lift productivity for the 
Australian industry.

“Trellis systems like Shaw Swingarm 
have allowed us to mechanise much 
of our work, improving efficiency and 
quality, and reducing labour costs,” he 
said.

“But the cost of inputs like fuel, 
electricity, water, fertiliser and 
herbicides are continuing to rise faster 
than the price for our product.

“What we need is to develop systems 
that will allow us to make better 
productive use of our inputs, and with 
this in mind several years ago I started 
developing some narrow row plantings. 
While on an industry study tour to the 
United States I saw some systems in 
use that helped me develop a system 
for narrow-row trellises here, a kind 
of mix between Swingarm and the US 
pergola system.”

The new system allows alternate row 
fruiting on rows just 1.2 metres apart, 
boosting planting rates by between 
60-70%.

too, so if it works it will provide an 
alternative for growers wanting to move 
back into dried fruit. I suspect in the 
future we may have several advanced 
trellis systems that are specific to 
different varieties and not just on 
system to suit all varieties.

“There are probably a lot of growers 
out there who are growing wine grapes 
who would be keen to change but with 
the situation they are in they can’t 
afford the expense of Swingarm and 
also probably the workload that goes 
with the changeover. 

“It’s a great chance to increase 
production levels, and I am sure if we 
understood the system well enough and 
it was a little further down the track, we 
would have a huge take-up. But it is still 
something that is a lot of ideas and a 
little bit of trial.

“So I can see something along that line, 
combined with narrow row systems, 
being the opportunity for the industry to 
head over the next 20 years or so.”

Allan said he believed the beginnings 
of the necessary innovation and 
development was already present 
within the dried fruit system.

 “Growers are involved in it and doing it. 
It’s not like other countries, where they 
are relying on government departments 
to do the work. As Australian growers, 
we are out there doing the experiments, 
doing the trials and doing the 
innovations ourselves.

“We do that as growers out of habit 
almost, and that is the big advantage of 
our industry for the next 10 or 20 years 
– and I’m looking forward to seeing 
what it brings,” Allan said.

Allan has created the Pergola Trellis – a narrow-row trellis system that is a combination of Swingarm and the US pergola system. 

From page 17



media is that the messages are shared 
and distributed to a far greater number 
of people. 

Facebook measures how many times 
a post appears (impressions) and the 
number of people it reaches (reach), as 
well as engagement levels (those who 
like a post, click through on a link, view 
an image or video, comment or share the 
post). The total number of impressions 
during the 12 months was over 1 million 
(1,003,397) reaching over 400,000 
people (401,572). Of these, around 
1.5%, or just over 6,000 people engaged 
with the page.

Another highlight of the Facebook 
campaign was the competition that 
ran in May. The prize was a hamper 
of delicious, local Riverina gourmet 
foods, including Aus Prunes. Our posts 
promoting the competition were shared 
almost 500 times and attracted over 
140 entries. Many thanks go to the 
wonderful suppliers who supported us 
with product. 

In Australia, Twitter has only one-fifth 
the number of Facebook users (approx. 
2.5 million on Twitter compared to 13.2 
million using Facebook) and our Twitter 
account reflects this, with 245 followers. 
Our campaign focused on seasonal and 
health messages about Aus Prunes and 
building conversations online with key 
food identities. A number of high profile 
foodies began following us early in the 
campaign, including Lyndey Milan, Paul 
Wilson, Audra Maurice and others. 

Recent updates to the APIA website 
include links to our Facebook and Twitter 
pages and the addition of a new page, 
From Plum to Prune to further educate 
consumers about prunes.

The APIA now has a stronger base from 
which to continue telling the Aus Prunes 
story and encouraging consumers to 
‘buy local’.

The Australian Prune Industry 
Association (APIA) rebooted its social 
media campaign this year with a 
revival of its Facebook page and Twitter 
account, both of which were launched in 
2011. This gave us a valuable platform 
from which we could engage once again 
with leading food and health media in 
the traditional and social media spaces 
and with the general public. 

The campaign focused on educating the 
public about Australian prunes (branded: 
Aus prunes) and encouraging consumers 
to choose local product by connecting 
them with growers and the industry. 

We posted photos and stories from 
the orchards and from the processor/
packers. We also posted our own 
recipe ideas and recipe links, as well 
as industry news such as the 2013 
International Prune Association Congress 
in Australia and the latest health 
research about prunes.

On a number of occasions we profiled a 
“grower of the month”, posting photos 
and news from a grower’s orchard. 
These proved to be the most popular 
posts on both Facebook and Twitter, 
attracting many likes and shares, 
showing that consumers are keen to 
know more about the farmers who grow 
their produce.

As soon as the campaign began, a 
number of key food and health media 
identities expressed their support for Aus 
Prunes and posted positive comments 
about the health benefits of prunes, 
as well as photos and recipe ideas, 
particularly on Twitter. The campaign 
also forged new connections with 
leading social media identities and their 
followers. 

We started with just 32 likes on our 
Facebook page in June 2013 and with 
careful promotion, this grew to fan base 
of 1,500 over the 12 months of the 
campaign. However, the beauty of social 
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National Executive Committee (NEC) 
elections and other issues discussed at 
the AGM follows.

Finance: The AGM adopted the audited 
financial statements for the APIA for 
the 12 months period ending 30 June, 
2014. The appointment of Chan & Naylor 
Southern as the independent auditor for 
2014//15 was also confirmed.

APIA membership: 

Grower: The AGM resolved that the 
grower membership contributions for 
season 2015 (on prune grade fruit 
receivals counting up to 90 pieces per 
454 grams) be confirmed as follows:

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

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

■ APIA Prune Promotion Fund: $20 per 
tonne (plus GST)

Prune Promotion Funds: The AGM 
also resolved that the members agree 
that the APIA Executive should have the 
authority to approve the use of up to 50% 
of surplus promotion funds each year, 
for priority VC (voluntary contribution) 
research projects being managed through 
Horticulture Australia (HAL).

Members were advised that the APIA 
Executive believed there were significant 
potential benefits to be gained from 
being able to use surplus promotion 
funds for priority research projects 
that may emerge. They were also told 
that fluctuations in crop size impacted 
research levy collections and the ability to 
fund important research.

Processor/marketer: The AGM resolved 
that the processor and marketer 
membership contributions for season 
2015 be confirmed as follows:

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

■ Processor or marketer – processing 
or marketing more than 500t/annum: 
$300/annum

2015 statutory levies: The AGM noted 
that the statutory research levy of $13/t 
on all prune deliveries would remain 
unchanged in 2015.

Elections: Immediately following the 
AGM, the NEC met for APIA elections. Mr 
Delves was re-elected Chairman and also 
took on the role of IPA Executive member. 
Mr Ellis remains Deputy Chairman.

Renewed interest in Aussie prunes 
continues to grow with about 45 people 
attending the Australian Prune Industry 
Association (APIA) Annual Conference held 
in Griffith in early September.

Growers were given an insight into the 
Californian industry by APIA Chairman 
Grant Delves and others that travelled to 
the Golden state during August. 

The Californian prune industry is under 
increasing pressure from other crops, 
and with prolonged drought conditions, 
processors are already looking elsewhere 
to sustain their market demand. The nine 
day study tour (page 22) proved very 
informative, with attendees encouraged 
by the market opportunities. 

Sunbeam Foods General Manager Grant 
Leyden and Supply Manager Chris Ellis 
also spoke of the turnaround in the global 
prune market and the positive outlook 
ahead. With Californian processors 
approaching Australian growers for fruit 
Sunbeam know they will have some stiff 
competition. The recent bus trip to the 
processing plant in Irymple is just one of 
the initiatives being put in place as the 
company strives to increase interaction 
with growers and provide a better service.

Meanwhile research in Australia continues 
to look for improved efficiencies both in 
the field and during processing. These 
were reported in the Annual Levy Payers 
Meeting by Henry Sabarez, Anne Mooney 
and Ann Furner and we hope to bring you 
more comprehensive updates in future 
editions of The Vine.

AGM summary
APIA Secretary Phil Chidgzey said a key 
outcome of the Annual General Meeting 
(AGM) was the motion to amend the 
voluntary promotion levy, increasing it 
from $15 to $20 per tonne. 

“Although the APIA Executive had 
recommended $15/tonne, the members 
at the AGM accepted the argument put 
forward by Peter Raccanello that this levy 
should be increased to ensure that the 
industry could adequately help promote 
Australian prunes in a highly competitive 
market place,” he said.

“Furthermore, the Executive was given 
discretion to use up to 50% of surplus 
promotion funds for important R&D 
projects. This will give the industry greater 
flexibility in being able to respond and 
undertake important research, if the need 
arises and levy funding is limited.”

A summary of financial statements, 
decisions on membership and levy fees, 

Conference buoys spirits



improving overall prune quality. To 
help improve the quality of the fruit at 
the start of the supply chain Sunbeam 
staff members hope to have a greater 
presence in the growing regions during 
the growing season. A grower feedback 
and quality improvement system is 
still in development; however growers 
welcome the changes and hope it will 
help provide the consumers with a 
more uniform product. 

Sunbeam Foods General Manager 
Grant Leydon, spoke briefly about the 
promotions of prunes. He mentioned 
the Everyday Gourmet Television show 
with Justine Schofield  on Channel 10 
at 4 o’clock on weekdays and how 
it is helping to move away from the 
breakfast bowl by demonstrating the 
diverse uses of prunes and other dried 
fruits when used to make healthy 
snacks for kids, main meals and 
deserts.

It is understood that households have 
around 12 standard meals that they 
alternate regularly. With Ms Schofield’s 
help Sunbeam is hoping to get prunes 
into at least one of those meals. Mr 
Leydon said the people over the age of 
45 were the main purchasers of prunes 
but Everyday Gourmet targeted young 

Australia’s prune growers are keen to 
learn more about the processing side 
of the industry with a recent trip to 
Sunraysia, Victoria, well attended. The 
group of 20 prune growers and four 
industry representatives from Yenda 
Producers Co-Op visited the Sunbeam 
Foods and Angas Park processing plant 
in Irymple. 

In 2013, Sunbeam relocated the Angas 
Park processing plant from Angaston, 
South Australia to Irymple, Victoria. 
This was an attempt to centralise 
their processing facilities and update 
technology. And it worked. The growers 
on the tour who have now seen both 
processing plants commented on the 
vast improvements compared to the old 
facility. 

Growers were able to see their own 
prunes being processed as well as 
several other dried fruit lines including 
sultanas and apples. This was just a 
few lines of dried fruit that Sunbeam 
Foods pack on site. 

An upgrade to the prune pitting 
machine and streamlining the packing 
process has allowed Sunbeam Foods 
to process and pack prunes at a faster 
and more consistent rate resulting 
in a better quality product for the 
consumers. Sunbeam staff admit that 
there is still room for improvement; one 
area in particular is in grower feedback, 
which growers welcomed. 

During a quick presentation after 
the plant tour Sunbeam staff spoke 
positively about the future of the 
prune industry, marketing ideas and 

mothers and helped bring prunes to a 
younger audience.  

After the presentation the grower group 
enjoyed an informal relaxing dinner at 
the Pizza Café in Mildura with delicious 
food and wine.

Several of the growers from Griffith 
also grow oranges and were interested 
to visit Mildura Fruit Company and 
Mildura Fruit Juices while in the region. 
Once again, the importance of growing 
high quality, consistent product was 
highlighted. Growers were told how 
this helps take advantage of export 
markets that attract premium prices. 
This is something the Australian prune 
industry can relate to at the moment 
with potential long term export markets 
opening. 

The trip was finished with a BBQ lunch 
at Loch 11 on the Murray River. It was 
beautifully timed so the visitors could 
see the Loch in action as a paddle 
steamer headed upstream. The river 
was a gorgeous setting to relax before 
for the five hour bus trip home. 

On behalf of the Australian Prune 
Industry Association, Ann Furner, 
would like to thank Sunbeam Foods 
Management team Chris Ellis, David 
Swain, Mr Leydon and Grant Sinclair for 
taking time out of their busy schedule 
to spend with the grower group. Also, 
a special thanks to Yenda Producers 
Co-Operative who provided the bus and 
driver for the trip and staff Trevor Piva 
and Peter Calabria who organised the 
bus and accommodation. 
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Sunraysia trip sparks renewed 
enthusiasm in prunes

The grower group visiting Mildura Fruit Company.

Once again, the 
importance of growing 
high quality, consistent 

product was highlighted.
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A positive vibe for Australian prunes 
has gained momentum following 
a recent trip to California.

A delegation of eight growers, a 
consultant and one partner travelled 
to California in mid-August to study 
the Californian prune industry. The 
group visited many areas including: 
Sacramento, Yuba City, Live Oak, Orland 
and Red Bluff and met with growers, 
packers, machinery manufacturers, 
contract harvesters, researchers, and 
representatives from the Californian 
Dried Plum Board and Californian 
Prune Bargaining Association.

Prune acreage
A major aim of the project was to 
evaluate the current shortfall of 
Californian prunes, determine the 
causal factors and the impact on 
future production from the region.

Plum acreage has, and continues to 

be replaced by much higher return 
crops such as almonds and walnuts. 
A recent survey of eight of the 10 
major nurseries revealed growers 
have planted an additional 19,400 
hectares (48,000 acres) of almonds in 
the last 12 months. This is an increase 
of 25% over the previous year. 

Interesting the group observed old plum 
trees were generally not being replanted 
to plums and most of the new plantings 
were walnuts. One example is the 
Lindauers orchard at Red Bluff which 
was 100% prunes three years ago, but 
is now 70% plums and 30% walnuts.

Water issues
Prolonged drought has seriously 
reduced water availability particularly 
in Southern California. Drilling is 
rampant throughout the state as 
desperate growers sink bores 
deep into the aquifers below.

Some large diversion schemes in the 
North (Sacramento to Red Bluff) have no 
allocation of water, but are surviving on 
carryover trading between shareholders.

Land values
Prices for land suitable for permanent 
plants ranged from $37,000 to $69,000/
ha ($15,000 to $28,000 per acre).

Varieties
The majority of the Californian 
plums grown are of the 
variety French Improved.

Sunsweet has confirmed that all three 
Australian varieties - 707, 698 and 
303’s handled well during processing. 

Australia’s 707’s appear to have 
different tree cropping characteristics, 
fruit shape and suitability to their 
pitting machines compared to the old 
US 707s. As such Sunsweet will refer 
to the Australian varieties as AUS707, 
AUS698 and AUS303 in the future.

Established plum orchards
The group observed a small percentage 
of relatively new (3-5 years old) well 
managed plum orchards with trees 
planted at higher densities  
(4.2 metres x 5.4m; 14 feet x 18ft). 

Generally trees on the older 
plantations were of a smaller 
stature than well grown Riverina 
trees. Fruit size immediately before 
harvest was only average.

Several orchards had as many as 15% 
of trees missing. The trees had not 
been replaced, further reducing the 
productive capacity of the orchard.

The size and vigour of orchards were 
better in the north of the state.

Most blocks were drip irrigated. 

Trees that were flood irrigated were 
generally short and labour intensive. 
Despite the small stature of trees 
many blocks were manually staked to 
support branches. These stakes would 
be removed just before harvest, an 
operation requiring further labour.

Drying prunes
A number of well-designed drying 
operations were inspected. Most 
loaded trolleys are assembled and 
are exposed to the elements as 
there is a very low chance of rain.

US study trip confirms new 
opportunities

Erick Nielsen Enterprises’ heavy duty 
pruning saws.

Large scale organic prune orchard at Taylor Bros’ Farms, Yuba City, California.



Concern for 
native fauna 
and habitats, 
particularly those 
associated with 
the waterways 
continues to 
create havoc for 
the horticulture 
industry. The 
group witnessed 
the forced retirement of a fish diverting 
ladder which was replaced with a 
new $180 million system to ensure 
no loss of salmon fingerlings.

Ongoing drought conditions have 
seen many growers sink bores to 
keep their trees alive. Bore water 
is not currently monitored, but the 
growing number of bores and reliance 
on underground aquifers has raised 
the ire of environmentalists and the 
general public, with an increasing 
call for new reforms in this area. 

Outcomes
The full itinerary of the study 
tour provided participants much 
to talk about of an evening.

As the US struggles through drought 
and increased pressure from more 
valuable crops the group feel there is 
room to expand plantings and grow 
the Australian industry. We have 
good growing conditions and readily 
available water which could help 
make up the US tonnage shortfall.

Each day the group was encouraged 
by what they saw and the potential 
marketing opportunities that lay ahead.

The drying temperatures (82-88°C; 
180-190°F) are similar to Australia. The 
ambient humidity is low in the drying 
months and in one case the end dryer 
doors were removed. Gas and labour 
are 50% cheaper than Australia.

All drying trays are made out of local 
wood. They refused to be drawn into 
debate on the risks of wood splinters 
even though splinters were very evident 
when examining freshly made trays. 

Clearly their surplus drying capacity 
allows them to handle most of 
the crop at optimum sugars.

Packers
Taylor Bros’ whole operation 
including their organic orchard was 
a showplace. Most of their sales 
(80%) were exported. They have 
a packing facility in Poland.

Sunsweet claim to be the world’s 
largest dried fruit packing facility with a 
reported out turn of 40,000 cartons/day. 
The group were given the opportunity to 
examine the high tech pitting machines 
which in the past have been off-limits. 
The Australian fruit (707’s) being 
steamed, pitted and packaged on the 
day of our visit was being handled in 
exactly the same format as the best 
of their French Improved variety. 

Environmental laws
New pollution laws are gradually 
coming into effect in California and 
impacting growers and processors. The 
tougher laws are forcing machinery 
manufactures such as COE and 
OMC to fit new lines of diesel John 
Deere motors to prune harvesters.

They acknowledged that their 
US counterparts are much more 
advanced when it comes to 
promotion. They have been able to:

■ Better educate their consumers 
about the health benefits of prunes

■ Changed the focus from just 
the digestive benefits

■ Maintain promotions in both 
good and bad production years to 
continuously have prunes in the 
back of the consumer’s mind.

A lot of money, time and research 
has been put into developing new 
products and novel way to use prunes. 
Some of the new ideas include:

■ Diced prunes 

■ Single packaged prunes

■ Prune Puree as a meat tenderiser 

The trip to California was a very 
worthwhile effort. The group returned 
with a renewed sense of confidence 
in the future of the Australian prune 
industry and lots of great ideas to 
share with their fellow colleagues.
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Young prune orchard in Orland, California.
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to be given away to people passing the 
Dried Fruits Australia exhibit.

“The pancakes were a definite winner 
with the crowds; they were so popular 
that they never had time to cool off after 
being cooked and were a great winter 
warmer,” Mr Hawtin said. 

“The ladies were making batter and 
cooking all day long. We estimate at 
least 16 batches of batter were made 
on the day, making in excess of 1,600 
pancakes.” 

Mr Hawtin said feedback from the event 
was very encouraging. 

“The demonstration was successful in 
showing new ways of using dried fruit 
as people remarked throughout the day 
that they didn’t know pancakes could 
be made with dried grapes in them.

Steady drizzle throughout the day could 
not keep an estimated crowd of over 
5,000 people away from the Merbein 
Great Australian Vanilla Slice Triumph 
held on Saturday 16 August.

A constant crowd was drawn to 
the Dried Fruits Australia exhibit by 
the aroma of freshly cooked fruited 
pancakes.

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

Industry Development Officer John 
Hawtin and Chief Executive Officer Phil 
Chidgzey along with Dinky Nichols, 
Kaye Grivec, Linda Pollock and Dianne 
Johnstone took up the challenge of 
making pancakes heavily fruited with 
Sunmuscat, currants and mixed fruit 

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

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

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

A special thanks to Mrs Nichols, Mrs 
Pollock, Mrs Grivec and Mrs Johnstone 
for cooking and giving out the pancakes 
and to Sunbeam Foods and Australian 
Premium Dried Fruits for supplying the 
fruit.

Dried fruit pancakes triumph

Board news

Vale Vincent Lindsay Byrnes
Vin Byrnes stood up for Sunraysia 
irrigators and helped protect their 
interests, particularly dried grape 
producers. With his passing on 16 
July, 2014, Australia’s dried fruit 
industry has lost a great advocate.

Mr Byrnes began growing grapes for 
drying in 1950 at Coomealla and was 
an active member of the Australian 
Dried Fruits Association (ADFA) 
Coomealla branch in the 1960’s. 
He was soon elected to the Branch 
Committee and subsequently as a 
delegate to the Sunraysia District 
Council of the ADFA where his keen 
mind and fearless debating skills 
earned respect from fellow growers 
and packers.  

Mr Byrnes was elected as a delegate 
to ADFA Federal Council in 1969 and 
continued to represent his branch 
until he was elected to the Board of 
Management in 1975. He was elected 
Deputy Chairman of the Board in 
1983, a position he retained for more 
than a decade. 

He was a highly respected member 
of the ADFA Salinity Committee that 
brought the over-allocation of water 
from the rivers and tributaries of the 
Murray-Darling Basin to state and 
national attention. The success of 
this body evolved into the Sunraysia 
and Riverland Committee on Salinity 
(SARCOS) where he continued to apply 
his great knowledge of this subject to 
influence political decisions.

Mr Byrnes was appointed as a 
member of the Australian Dried Fruits 
Corporation in 1979 and continued 
to serve on that critically important 
control body for 13 years. In this period 
two thirds of the dried grape crop 
(60-70,000 tonnes of sultanas) was 
exported to more than 40 countries 
around the globe. He was highly 
respected in all major markets as a 
vigorous defender of the grower’s 
interests.

Mr Byrnes served on the Dried Fruits 
Research Committee from 1977 for 
nine years. This Statutory Committee 

allocated industry levies and 
Commonwealth funds to priority 
research projects. 

Mr Byrnes’s other passion was water 
and he was a member of the Lower 
Basin Laboratory Freshwater Ecology 
Advisory Committee from inception. 
He also served on the original 
Catchment Management Board 
(which then became the Catchment 
Management Authority), a number of 
NSW land and water management 
groups and groups established by The 
Murray Darling Basin Committee. He 
also chaired the NSW Murray wetlands 
working group, of which he is the only 
Life Member.

Mr Byrnes retired from his block in 
1995 and subsequently from the ADFA 
Board of Management.

The dried fruits industry extends its 
condolences to the Byrnes family. He 
will be sadly missed by all.
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Drying for profit
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All 
Victorian 

grape 
growers are 

required to 
apply for and be 

issued a Property 
Identification Code (PIC).

As of 1 July 2012, it is mandatory for 
growers of more than 0.5 hectares of 
grapevines in Victoria under the Plant 
Biosecurity Act 2010 to have a PIC.

Plant PICs will enable the Victorian 
Department of Environment and 
Primary Industry (DEPI) to alert growers 
of a plant pest or disease outbreak that 
may impact on their businesses. All 
growers are encouraged to apply for a 
PIC if they haven’t already done so to 
assist the management of biosecurity 
in Victoria.

To apply for a PIC growers can use the 
online registration form from the DEPI 
website, pick up an application form 
from the local DEPI offices or phone 
DEPI’s PIC helpline on 1800 678 779. 
There is no charge to apply for your 
property identification code

Sunmuscat shatter spray 
timing
Sunmuscat growers are reminded 
to keep an eye out for budbust and 
start counting if they are to avoid the 
problems of shatter. 

Budburst is defined as the period when 
the first leaf is visible in the unfurling 
terminal buds of canes on Swingarm 
trellis.

Shatter has been an ongoing problem 
in Sunmuscat, but spraying with 
Cycocel has been found to reduce 
this. According the to label Cycocel 
should be applied from 36 days after 
budburst. The chemical is mixed at a 
rate of 20ml/100L CCC using 1ml/L 
non-ionic wetter and applied at a rate 
of 1400L/ha.

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

It is therefore extremely important 

Property Identification Codes (PICs) 
required

that all dried grape growers complete 
DGASP training and are accredited as 
an approved supplier.

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

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

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

The next training session is planned for 
16 October commencing 9:00am at the 
Dried Fruits Australia offices, 54 Lemon 
Avenue Mildura.

The cost is for $33.00 DFA members 
and $110.00 for non-members.

Any grower requiring this training can 
register with Dried Fruits Australia by 
phoning (03) 5023 5174.

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

Botrytis appeared to develop into a 
significant problem in Sunmuscat last 
season but an improvement in weather 
conditions seemed to prevent the 
disease becoming rampant that could 
easily destroyed the ripening crop.

Growers should be vigilant in watching 

for weather conditions conducive for 
the development of botrytis and downy 
mildew. If wet conditions are forecast, 
a preventative spray program should 
be undertaken.

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

For information regarding 
recommended chemicals for botrytis 
control, growers are advised to consult 
the Dried Fruits Australia Botrytis Fact 
Sheet.

New varieties field walk
Selecting which grape varieties to plant 
and getting the right mix of varieties 
for your property can be a difficult 
decision.

As varieties mature at different times 
a mix of varieties across the property 
enables growers to minimise the risk of 
damage from a single weather event, 
and spread the work load over harvest.

Over the past few years, Cardross 
grower Allan Long has opened his 
property for a field walk to allow 
growers to observe his plantings of 
new sultana type varieties and to 
directly compare the varieties for 
themselves.

Mr Long will again host a new varieties 
field walk. Preliminary plans are to hold 
the walk on 11 January 2015 and will 
commence at 10 am. Further notice 
will be given in the January edition of 
The Vine and grower members will be 
notified through Dried Fruit Australia’s 
e-news service. 

Sunmuscat canes with buds beginning to unfurl is the indicator to start the countdown 
to spraying Cycocel.
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A wide variety of crops are known to 
benefit from pollination by honey bees 
and BeeAware, a new website from Plant 
Health Australia (PHA), explains exactly 
how growers can gain maximum benefit 
from these helpful insects.  

According to Rod Turner, PHA’s Risk 
Management Manager, BeeAware (www.
beeaware.org.au) is a comprehensive 
resource with a dual purpose. It helps 
beekeepers to keep hives healthy and 
helps farmers to understand the yield 
benefits that pollination by honey bees 
can bring.

Some, but not all, crops depend on 
pollination to get good yields of fruit or 
seeds. “The importance of pollination is 
often poorly understood. Pollen can be 

moved by various means, including wind, 
birds and other insects.  But honey bees 
are the most important insect pollinator 
for a range of cultivated agricultural and 
horticultural crops,” Mr Turner said.

“At the BeeAware website, farmers can 
find out how to boost yields by placing 
hives of honey bees near production 
areas. Crops that see the largest benefits 
include almonds, cherries, avocados, 
melons blueberries, some vegetables 
including onions, legumes, oilseeds, 
apples and macadamias.”

Mr Turner said that wild bees pollinate 
a lot of crops at the moment, but should 
an exotic pest such as varroa mite gets 
through border controls and become 

established in Australia, their numbers 
would drop and with it, crop yields.  

Mr Turner said: “Our strong biosecurity 
system has so far protected us from 
many of the pests of bees that have 
hit hives hard overseas. But pollination 
experts agree that if one of these pests 
should make it into the country, farmers 
will increasingly need to use commercial 
honey bee pollination services.”

Existing pests like small hive beetle, which 
are uncontrolled in wild bee populations, 
already reduce pollination of crops in 
some areas. The site includes information 
on how beekeepers can manage them to 
keep apiaries healthy.  

The site was developed by a partnership 
between the Australian Government, the 
honey bee industry and pollinator-reliant 
industries through the Pollination Program 
which is managed by the Rural Industries 
Research and Development Corporation 
and Horticulture Australia.

Plant Health Australia

BeeAware how to boost crop yields 
with honey bee pollination

Apricots
Apricot flowers (Prunus armeniaca) 
have about 30 stamens and one pistil. 
The blooming period usually lasts for 
one or two weeks. Some varieties are 
self-compatible, while others are not. 
Some cultivars of apricots require cross 
pollination and therefore they need to 
be inter-planted with an appropriate 
polliniser.

Honey bees are important pollinators 
of apricots. They visit flowers to 

collect both nectar and pollen. However, 
because apricots flower early in the 
spring (mid August), the weather is often 
cool and rainy and will often not be 
suitable for honey bee foraging, which 
makes pollination difficult. The flowers 
are also often not very attractive to 
honey bees, as their nectar has very low 
concentrations of sugar, which will cause 
bees to move onto more attractive crops 
if they are available in the vicinity.

Pollen foragers are reported to visit 
apricot flowers faster than nectar 

foragers and are also more likely to 
touch the stigma while foraging and are 
therefore better pollinators. 

It has been suggested that for adequate 
pollination, a minimum of two bees 
need to be seen in a 30 second search 
of a tree. It is recommended that five 
hives are used per hectare, however, 
in high density orchards this may need 
to be increased. Using colonies with a 
high demand for pollen will increase 
pollen collecting, as will trapping pollen 
and feeding sugar syrup.

Plums
The most important plums (Prunus sp.) 
grown commercially are the European 
and Japanese plums. They produce 
clusters of white flowers that have five 
petals, one pistil and a ring of stamens. 

Species range from those that are 
self-fertile through to those that are 
completely self-infertile. When planting 
plums it is therefore important to find 
out if the variety needs cross pollination 
and if so, also to plant the variety 
required for pollination. Plums are 
commonly planted in a 1:8 distribution. 

Many problems with plum pollination 
occur because the necessary pollinisers 
are absent at flowering.

Honey bees are the most important 
pollinators of plums because they can 
be introduced for pollination. In a study 
on Japanese plums in the Goulburn 
Valley area of Victoria, Australia, 19% 
of insect visitors were honey bees. 
The study concluded that other insect 
visitors lacked the behavioural traits to 
be effective pollinators. Honey bees visit 
flowers to collect both pollen and nectar. 
The flowers are more attractive to honey 
bees in the morning but they will visit 

them throughout the day. Sequential 
introductions of colonies (split 
introductions) are reported to improve 
pollination. 

It has been reported that the optimum 
bee number that should be seen on 
trees is 12–14 bees/tree/minute. 
Between two to four hives per hectare 
are recommended to efficiently 
pollinate plums, however, in high 
density orchards this may need to be 
increased.

Photos courtesy Kathy Keatley Garvey, 
UC Davis Department of Entomology.

Pollination advice from BeeAware
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Straight from  
the soil to you
Plexus wireless networks put accurate, up to date soil 

moisture data in the palm of your hand.

Plexus lets you create monitoring networks for 
properties of any size.

Readings are viewed on the Green Brain website using 
your smart device or internet-connected computer.

With data available 24/7, Plexus helps you  
replace guess work with certainty.

To find out more about how we can help  
you grow smarter call us on 08 8332 9044  

or visit mea.com.au.

Plant Health Australia held Workshop Acari, a 
simulated incursion of varroa mite, a serious 
exotic pest of honey bees, in Mildura in June 
2014. 

The exercise was held to raise awareness 
of the likely consequences of an incursion 
not just for the honey industry but also for 
pollination-reliant crops.  

About 30 participants including 
representatives of the honey bee industry, 
the almond industry (which is fully reliant 
on honey bee pollination) and governments 
heard from international and Australian 
experts on varroa mite including an account 
of the effects of varroa mite in New Zealand.  

The workshop explored a hypothetical 
incursion of varroa mite originating in 
Melbourne. All participants praised the 
organisers, saying that stepping through 
the likely consequences of an incursion of 
a bee pest like varroa highlighted for them 
the seriousness of such a scenario. Those 
involved also felt better prepared should 
an exotic pest of honey bees make it to 
Australia. 

The workshop will inform future research 
priorities and contingency planning for 
affected industries.

Horticulture 
Australia (HAL) 
has launched 
the Horticulture 
for Tomorrow 
website which 
also includes 
the second 
edition of the 
Guidelines for 
Environmental 
Assurance 
in Australian 
Horticulture (released in June 2014). 

The guidelines cover the growing, 
harvesting, packing, storage and 
dispatch stages of horticultural 
production and provide a platform 
for creating environmental auditing 
and certification options relevant to 
Australian environmental issues. 

There have been advances since the 
first edition, including the development 
of tailored industry systems, changes 
to government funding programs 
relevant, retailer activity and increased 
understanding and appreciation of the 
importance of best practice as a means 

of addressing climate variability and 
future climate change. A new section 
on climate adaptation outlines the 
potential impacts of climate change, 
the potential approaches for adaptation 
and highlights further resources that 
growers can access to consider their 
adaptation options. Due to horticulture’s 
dependence on natural resources, 
especially irrigation, it is inherently 
vulnerable to climate change and 
variability.

Funded through an across-
industry program, the website and 
guidelines can be viewed at www.
horticulturefortomorrow.com.au.

Biosecurity exercise 
reveals the significant 
impacts of bee pests

New website aids 
farmers
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well increase if the Raisin Bargaining 
Association negotiates a higher field price.

Currants 
The US produces US Zante currants. Total 
production between 1 August, 2013 and 31 
July, 2014 is 2,873 short tons compared 
with 2,732 short tons the previous year.

Greece therefore continues to have a virtual 
monopoly on the supply of currants to the 
lucrative UK market.

South Africa has made gains over the 
recent past, but if Greece adopts a sensible 
marketing policy, sales of Greek currants 
should increase.

The first new crop prices are being quoted 
between EUR1,600-1,620/t (US$2,102-
2,128/t) fob Piraeus for provincial fruit with 
Vostizza currants likely to be at a premium 
of EUR75-100/t on this figure.

Turkey poised for higher raisin 
exports
By Julian Gale, 21 August, 2014

Turkey looks set for a substantial increase 
in exports of sultana raisins in 2014/15 
due to an anticipated major production 
increase, the US Department of Agriculture 
(USDA) noted in a recent report.

The USDA said Turkish sultana raisin output 
is expected to rise by 35% in 2014/15 
to a record high level of 328,167t due to 
favourable weather and increased area.

The country’s raisin exports are forecast 
to advance to 280,000t from 215,000t in 
2013/14.

The EU accounts for 84% of Turkey’s 
raisin exports with the UK the leading 
export destination, receiving 28% of all 
Turkish raisin exports (42,000t) between 
September 2013 and 14 June, 2014. 

The USDA expects prices to decrease in 
2014/15. Currently the price of raisins is 
expected to be around TRY3.0 (US$1.38) 
per kilogram by the Izmir Commodity 
Exchange in the forthcoming marketing 
year which means the export price would 
be around TRY5/kg.

The production figure of 328,167t for 
2014/15 comes from the Raisin Production 
Forecast Commission and is a significant 
rebound from last year’s poor crop.

Turkey is the world’s second largest raisin 
producer after the US and the leading 
exporter, accounting for 25% of the world’s 
total raisin output and 40-45% of total 
raisin exports.

Seedless grapes constitute about 40% 
of Turkey’s total grape crop and are 

US raisin exports to Europe 
under threat
By Andrew Ciclitira, 4 September, 2014 

The United States faces uncertain 
prospects for its raisin exports to Europe 
over the coming year after experiencing a 
very successful 2013/14 season.

Some of this uncertainty arises from 
forecasts for a record crop in rival producer 
Turkey.

The US Raisin Administrative Committee 
(RAC) reports that export shipments 
overall are higher by a ‘whopping’ 32% at 
131,440 packed short tons. Total sales of 
US raisins, including the domestic market 
are already 315,247 short tons which is a 
significant increase and good news for the 
US industry.

Problematic start

However, sources in Fresno report that 
there are problems as the start of the 
season sees a carry-in of more than 
138,000 short tons, together with the new 
crop which is estimated to be 310,000 
short tons. Industry experts predict that 
the vineyards will only produce nine 
‘green’ or fresh short tons of grapes this 
year, compared with 9.75 short tons of 
grapes per acre last year which is a 20% 
reduction.

Local farmers in California have had a 
difficult year to date with the spectre of 
a major water shortage and increased 
labour and energy costs. They will therefore 
naturally be looking for an increase in 
price for their raw fruit. This has seen an 
unusually early start for the harvest which 
began on 7 August and is now well under 
way. However, the problem for sales to 
the European markets is that with Turkey 
predicted to produce a record crop, many 
buyers will be tempted to purchase their 
requirements of raisins from Turkey rather 
than the US. 

Turkish new crop prices have remained 
stable with sultanas quoted between 
US$1,650-1,700 per tonne fob Izmir for 
specially cleaned standard No.9 sultanas 
and genuine raisins at US$2,000-2,050/t 
fob Izmir.

This figure is significantly less than today’s 
Californian equivalent and may result in a 
drop in exports of US raisins.

Even so,  it is to be hoped that a more 
realistic sales policy will be adopted by 
California for the United Kingdom and 
European markets. As an indication, prices 
of US raisins remain between US$1.09-
1.10 per pound c&f Felixstowe, but could 

grown only in the Aegean  part of Turkey. 
The USDA observed that sultanas are 
indigenous to the Aegean Region and 
explained that these are the raisin variety 
referred to its report.

The Aegean region accounts for virtually all 
output and the total harvested area is put 
at 243,042 acres. The harvest season in 
Turkey starts around 15 August.

TARIS involvement

Generally, TARIS purchases around 15-20% 
of total production. The cooperatives of the 
union are spread across the Aegean region.

It is estimated that nearly 65,000 growers 
produce seedless grapes in Turkey, and 
about half of all raisin producers are 
members of TARIS. Each year TARIS 
announces a procurement price for raisins, 
which also serves as a support price. TARIS 
is required to buy raisins from its members, 
but members are free to sell to other 
buyers and they often do.

There are numerous firms in the dried fruit 
processing and export business in Turkey. 
However, the top 10 firms are estimated to 
control about 80% of the raisin market.

TARIS’s role in procuring and marketing 
raisins has been decreasing in conjunction 
with IMF-backed reforms to reduce the 
government’s role in agriculture. In general, 
TARIS has been the buyer of last resort, 
purchasing a large percentage of lower 
quality raisins.

The quantity of raisins TARIS procured has 
varied from as low as 9,000t to as high 
as 75,000t during the last 10 years due to 
variable production levels and quality.

TARIS and the Izmir Commodity Exchange 
are the two price determinants in the 
market. The former announces the advance 
procurement prices in the beginning of 
the season and the latter is the main cash 
market for raisins.

China has strong first half of 
year on raisin exports
By Julian Gale, 15 August, 2014

China saw a good first half of the year 
on its exports of dried grapes (including 
raisins), boosting overall volumes 18% to 
18,232t.

Shipments to leading buyer, the US, gained 
39.3% between January-June, 2014 to 
4,471t while those to second top buyer 
Japan plunged 31.8% to 2,893t.

Australia remained a keen buyer, raising its 
volumes 51.6% to 2,156t.

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



29

the establishment of a grower/industry-
based committee. The committee will 
provide services to control and eradicate 
QFF in the Sunraysia production area in 
both Victoria and New South Wales.

The key functions of the new committee 
will be to:

■ Plan, fund and implement services to 
prevent, manage and eradicate QFF in 
the Greater Sunraysia area, including 
providing surveillance and compliance 
services;

■ Collect charges from growers;

■ Manage expenditure; and

■ Hold an Annual General Meeting each 
year.

Growers in the area would be required 
to pay the fee towards these activities if 
they have at least 150 citrus fruit bearing 
trees, or produce at least 1,000kg of 
stone fruit or table grapes per annum.

The Victorian Electoral Commission 
announced the results of the poll on 
8 September 2014, with a majority of 
Victorian votes in favour of the proposal.

New South Wales growers also voted, 
however results of the vote were 
unknown at the time of publication. The 
Victorian Government and supporting 
industries will be watching this space 
closely, as there may be implications for 
Victorian growers if New South Wales 
growers do not vote in favour of the order.

Growers in the Greater Sunraysia area are 
one step closer to the reinstatement of 
the Greater Sunraysia Pest Free Area (PFA) 
with Victorians casting a favourable vote 
for the Greater Sunraysia PFA Industry 
Development Order. 

The Victorian and NSW Governments have 
temporarily suspended the Queensland 
fruit fly (QFF) area-freedom status of the 
Greater Sunraysia PFA for international 
trade. This is a voluntary suspension. 
This decision was made as a result of 
the ongoing QFF outbreaks in the region 
following a number of wet summer 
months, and a strong desire to maintain 
confidence in Victoria’s ability to meet 
phytosanitary requirements associated 
with international export markets. 

Reinstatement of the pest-free status 
requires effective management 
by industry leaders, growers and 
governments to demonstrate that QFF is 
under control within the region. 

In June, a number of public consultation 
meetings took place throughout the 
Greater Sunraysia region. During August, 
citrus, stone fruit and table grape growers 
in the Greater Sunraysia area voted for a 
proposal to make the Greater Sunraysia 
Pest Free Area Industry Development 
Order 2014 under the Agricultural 
Industry Development Act 1990. 

The Industry Development Order will 
assist industry in maintaining a Pest Free 
Area in the Greater Sunraysia region via 
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PFA: Victorian votes are in 

The Greater Sunraysia Pest-Free Area (PFA) is currently under voluntary suspension.
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called for to engage in this program. 
Interested growers will work with 
SARDI’s tree fruit breeder on line 
selection; spring budded trees will 
then be produced for delivery next 
winter. Smaller groups of trees (1-5 
of each line) could be supplied free of 
charge depending on overall demand, 
while growers opting for larger semi 
commercial or commercial volumes 
would acquire trees via agreement 
with a commercial nursery in the 
normal manner. 

Trial growers will be required to sign 
non-propagation agreements for all 
trial trees acquired and also asked to 
fill out a pro forma evaluation sheet 
each season on their performance 
and submit it to the trial coordinator. 
This information will be used to 
determine which varieties go on 
to full commercial release and for 
promotional purposes to support the 
release of the new varieties.

The grower trial program has around 
100 potential new varieties available 
to choose from at various stages of 
testing and this information will be 
made available to assist with grower 
choices. Maturity timings range from 
24 November to 11 January (Story, 
14 December; Moorpark, 1 January) 
with dry ratios in the 4:1 to 5.5:1 
range. The range and style of lines 
available can vary widely from the 

Drying apricots can be a profitable 
and rewarding business.

Thirty years of breeding and 
evaluation at SARDI’s Loxton 
Research Centre is beginning to pay 
dividends, with new and improved 
varieties slowly transforming the 
Australian apricot drying industry. 
When grown using new high density 
growing systems and pedestrian 
orchards, operational cost structures 
are improved and the long awaited 
production and profit boost growers 
require is within reach.

The days of ladders are over and so 
too their inherent risk and inefficiency. 
Smaller trees with more, bigger, 
firmer fruit and higher dry ratios are 
helping growers work smarter, not 
harder for greater reward.

The standout new release, River 
Early, is reported to be performing 
exceptionally in commercial plantings 
from Nyah, Victoria to Mypolonga, 
South Australia. An early self-fertile 
variety, its crops are large and regular 
with a dry ratio vastly superior to 
Story which matures nearly two 
weeks later. 

In local trials between 2009 and 2013 
as young trees on Myrobalan H29C 
plum stock, River Early produced an 
average crop in excess of 27 tonnes 
per hectare with an average dry 
ratio of 5.1:1 and outstanding gross 
returns. 

River Ruby is also experiencing a 
second wave of plantings as growers 
come to appreciate the quality it 
delivers with several describing the 
fruit as ‘bullet proof’. Maturing a 
week before Moorpark this variety 
thrives with reduced pruning and drier 
conditions where its vigour can be 
tempered.

The apricot program has in excess 
of 100 new potential varieties of 
interest to the drying industry. These 
are still to be evaluated and tested to 
see which will become the next ‘big 
thing’.

An opportunity exists for interested 
growers to partner with Australian 
Dried Tree Fruits (ADTF) and SARDI 
and trial some of these lines to 
determine what works best for them 
on their own properties. 

Expressions of interest are being 

EOIs sought for on-farm 
dried apricot trials

River Early is the standout release 
from the breeding program with large 
crops and vastly superior dry ratios 
compared to Story.
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very large with moderate sugar levels 
to medium sizes with extremely high 
sugar levels. 

Many lines are the result of very 
recent research by SARDI with some 
only discovered in the last three 
years so only basic early information 
is known. Already several lines have 
sparked significant interest. 
■ IEHEU (27 November) is as a 

seedling tree a heavy cropping, very 
firm, medium fruited line, 46mm 
average with an average TSS of 21° 
Brix (4.7:1 Dry Ratio) producing a 
dried product superior to Moorpark.

■ IBRHK (28 November) is as a 
seedling tree a heavy cropping, 
firm, medium fruited line, 45mm 
average with an average TSS of 18° 

Brix (4.6:1 Dry Ratio) producing an 
exceptional dried product.

■ IOKKB (28 November) is as a 
seedling tree a heavy cropping, 
firm, medium fruited line, 45mm 
average with an average TSS of 
18° Brix (5:1 Dry Ratio) producing 
a comparable dried product to 
Moorpark. 

■ IOOKR (6 December) is as a 
seedling tree a heavy cropping, 
firm, large fruited line, 50mm 
average with an average TSS of 18° 
Brix (4.7:1 dry ratio) producing a 
superior dried product to Moorpark. 

■ IEHEU (13 December) is as a 
seedling tree a moderate to heavy 
cropping, moderately firm, large 
fruited line, 51mm average with an 

average TSS of 22° Brix (4.4:1 dry 
ratio) producing a vastly superior 
dried product to Moorpark. 

■ ICBRB (16 December) is as a 
seedling tree a heavy cropping, 
very firm, large fruited line, 52mm 
average with an average TSS of 
20° Brix (4.9:1 dry ratio) producing 
a comparable dried product to 
Moorpark. 

Please note that all information 
supplied is to be treated as a guide 
only.

To find out more or to register interest 
in this exciting opportunity contact 
ADTF Secretariat Phil Chidgzey at 
Dried Fruits Australia Tel: (03) 5023 
5174 or Email driedtreefruits@
driedfruitsaustralia.org.au

An outcome of the breeding program, River Ruby is described as ‘bullet proof’ by many growers.

Dried Tree Fruits Conference
Australian Dried Tree Fruits 
Inc (ADTF) will hold its Annual 
Conference on Thursday 30 
October 2014, commencing at 2pm 
at the Loxton Research Centre, 
Bookpurnong Rd, Loxton.

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

ADTF Chair Kris Werner said Darren 
Graetz, the Leader of Fruit Tree 
Breeding at SARDI, will provide an 
update on the Apricot Seedlings 
Evaluation Project.

“Those attending will also be 
provided with an overview of HAL 

projects and how the research and 
development levy had been spent,” 
he said.

The AGM will deal with the official 
business of ADTF Inc including 
finance, setting of membership 
fees and statutory research levy, 
election of grower members of 
the Management Committee and a 
market report from Angas Park Fruit 
Company.

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

Management Committee Elections 

Two grower member positions on the 
ADTF Inc Management Committee 

will become vacant at the AGM. 
Incumbent members may stand for 
re-election and eligible members 
may nominate for election. 

A formal notice of the AGM and a 
copy of the official ADTF nomination 
form was posted to all members 
in early September. However, a 
copy of the nomination form can 
be obtained by ringing Dolores at 
Dried Fruits Australia on (03) 5023 
5174. Completed nomination forms 
must be forwarded by 2 October, 
2014 to the Secretary ADTF, Phil 
Chidgzey, by post: PO Box 5042, 
Mildura Vic 3500, email: pchidgzey@
driedfruitsaustralia.org.au or fax  
(03) 5023 3321.
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of the damaged fruit oozed out and 
adhered to leaf and vine material and 
other berries.

Damaged berries and contaminants 
were so bad in some cases that 
fruit was rejected by processor 
representatives before it was delivered. 
Other fruit was rejected on delivery to 
be washed and dehydrated again, and 
some rejected outright.

As food producers it is vital that the 
dried fruit delivered by growers is 
suitable for processing into products 
that are safe to eat and consumers 
enjoy eating.

The processors reported they have 
had to take additional measures when 
processing to ensure fruit was fit for 
consumption. The additional processing 
costs have not been fully recovered 
through the deductions applied to poor 
quality fruit.

Processors have indicated that they 
are going to take a tougher line with 
respect to contaminants next season. 

Another positive aspect of the 2014 
season was an improvement by 
growers in reducing the levels of stalk 
and stem in fruit delivered. Sunbeam 
reported that nearly all deliveries 
received the stem bonus.

Over 60 growers and others interested 
in the future of the Australian dried 
grape industry attended the review 
forum held at The Setts, Mildura on 
Wednesday 18 June 2014. 

The 2014 season was a very difficult 
drying season with over 150mm of rain 
falling during the months of February, 
March and April. This was the second 
highest rainfall total for these months 
since 1975 (Figure 1).

To growers’ credit, a lot of good quality 
fruit was still produced and the main 
purpose of the forum was to review 
what happened (both good and bad) 
this season. Participants heard about 
the management approach adopted by 
a number of grower presenters as well 
as the major processor/marketers to 
the issues and problems encountered 
including regular rain events and the 
resulting poor quality fruit.

The grower presenters, Ashley 
Johnstone, Stephen Bennett, Rodney 
Trigg and Peter Jones each outlined 
their experiences and the strategies 
they used during the past season.

Fruit quality a problem in 2014
Season 2014 resulted in fruit of variable 
quality being delivered to processors.

Some growers reacted with a sense of 
urgency to the predicted bad weather 
and were able to produce good quality, 
sound fruit, albeit a dark colour.

Others, for various reasons, weren’t 
able to cut, wet and harvest their fruit 
in a timely manner and as a result 
there was a higher incidence of mould, 
damaged fruit, and leaf adhesion 
compared to other seasons. 

Late harvested fruit developed mould 
while still on the trellis. 

Fruit that was harvested before it had 
properly cured was often damaged 
during harvest. The sticky contents 

As those that attended the 2014 Season 
Review Forum, learnt, there are ways to 
minimise the impact of adverse weather 
conditions as shown by the fact that up 
to 10% of early fruit was light coloured 
this season.  

Key messages
Despite the inclement weather, there 
were a lot of growers who had a good 
year. Good quality Sunmuscats graded 
5 crown brown were common this year 
and were the result of good practices.

Some of the key messages from grower 
presenters who produced such quality 
fruit were: 

1. Prepare for harvest in spring
■ Chemically remove cordon fruit
■ Thin shoots in spring

2. Have a plan or a number of plans to 
cover different scenarios

■ Know how long it takes to do the 
summer pruning jobs and plan 
accordingly

■ When making your decision to 
commence harvest operations, 
consideration needs to be given to:
■ Maturity of fruit- will it ripen further?
■ Amount of useful drying time left 

towards the end of the season
■ Pre-picking cordon bunches starts 

harvest and allows the bulk of the 
crop to further ripen

3. Talk over plans with a fellow grower/
partner whose opinion you trust 

4. Check 7 day forecasts daily - looking 
ahead is vital, this year all forecast 
rain events happened

5. When harvesting - watch forecasts 
and enact harvesting with urgency

6. Performance of new varieties 
Sunmuscat and Sunglo: 

■ Did not split, even after receiving 80+ 
mm of rain

DFA Seasonal Review Forum highlights 
fruit quality problems in 2014 

“As food producers it 
is vital that the dried 

fruit delivered by 
growers is suitable for 

processing into products 
that are safe to eat 

and consumers enjoy 
eating.”



This season presented difficult 
challenges for drying grapes and many 
growers were able to take advantage 
of the benefits of modern dried fruit 
production. These include accurate, long 
range weather forecasting, mechanised 
cutting techniques and new rain-
tolerant sultana type varieties such as 
Sunmuscat and Sunglo. Growers who 
were able to harvest fruit that had not 
been ring necked or split benefited from 
lower handling and drying costs and 
higher grades.

Dried Fruits Australia recommends 

■ Were easy to harvest

7. Plan to have a botrytis preventative 
program - especially if growing 
Sunmuscat:

■ Apply Switch® (cyprodinil + 
fludioxinil) or other good botrytis 
preventative chemicals at 80% - full 
flowering

■ The application of Peratec® 
(hydrogen peroxide + peroxy acetic 
acid) in mid-Late February stopped 
further development of botrytis in 
Sunmuscat

growers sign up for e-news to receive 

early weather warnings and reminders 

for industry field days and grower 

forums. They suggest growers talk 

to Dried Fruits Australia Industry 

Development Officer John Hawtin, 

Department of Primary Industries (DPI) 

researchers, and consultants as well as 

utilising grower networks to learn what 

others are doing, and gain feedback on 

their own plans in order to get the best 

outcome for their fruit.
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Figure 1. Total rainfall (mm) for February March and April in Mildura for years 1947-2014.



34

“China has a population of 1.35 billion 
people who consume on average 2.13 
kilograms of imported fresh produce per 
year,” he said. 

“As a result the Chinese market holds 
significant potential for the Australian 
table grape industry, but it can often be 
a challenging and complex country to do 
business,” Mr Scott said.

“The trade mission provides those that 
attend with a platform from which to 
actively build a strong and reputable 
brand based on product quality and 
reliability.” 

In 2013, over 30,000 tonnes of table 
grapes were exported to China/Hong 
Kong with the value of close to $100 
million, making it the Australian table 
grape industry’s largest export market.

Mr Scott said that if the industry was 
to expand on this current success in 
China then the Australian table grape 
industry needed to actively differentiate 
its product offering from its major 
competitor countries including Chile, 
Peru and South Africa.

Shanghai
Shanghai is currently the largest 
populated city in the world, with 24.1 
million people or 3,809 people per 
square kilometre in urban areas.

“It is the transport hub of China and 
has the world’s busiest container port 
facilities in the Port of Shanghai,” Ms 
McClintock said.

A delegation of six industry members 
recently returned from a trade mission to 
China and Hong Kong to capitalise on the 
opportunities flowing from the recently 
gained market access to China. 

The tour follows on from successful tours 
held in 2012 and 2013. The participants 
gained a greater understanding of the 
Chinese markets and feedback surveys 
had all participants highly recommending 
these tours be conducted annually, and 
encouraged new participants to partake 
each year.

Rachael McClintock of R&D Viticultural 
Services was among the 2014 tour 
participants. She said the trade mission 
was very well planned and extremely 
educational with valuable insight into 
markets, chain stores, fruit quality and 
grape production in the field.

The itinerary included meetings with 
major Chinese table grape importers and 
retailers in Guanghzou, Shanghai and 
Chengdu; visits to table grape producing 
regions in China to determine varieties 
grown, production trends and consumer 
preferences; and culminated in Hong 
Kong with the region’s major trade event, 
Asia Fruit Logistica. 

“It was a fantastic opportunity to meet 
new industry and market connections for 
future trading,” she said.

Australian Table Grape Association 
(ATGA) Chief Executive Jeff Scott led the 
tour. 

China trade mission provides valuable 
insight

The port has been receiving over 776 
million tonnes of cargo annually. More 
than 33.6 million 20 foot containers 
(TEU) were received in 2013 with 
imports continuing to rise each year. To 
cope with the growing influx of cargo 
the port is undergoing development and 
will be 10km in length on completion. 
The Donghai Bridge connects the Port 
of Shanghai to the Yangshan deep water 
port, extending across 32.5km and 
making it the world’s longest cross sea 
bridge.

The group also visited wholesale, wet 
and cold chain markets and large 
supermarket chains.

Mr Scott said the missions were vital 
for forging new business relationships 
between Australian exporters and 
Chinese importers. Trust and confidence 
is something that takes many years 
to earn when dealing with Chinese 
importers, and exporters should not 
expect this to happen quickly or easily.

“It is also vital for Australian growers and 
exporters to see infrastructure first hand 
to understand the total supply chain for 
China, and how table grape shipments 
are managed at the destination once 
they have left Australian shores,” he said.

Ms McClintock said Shanghai fresh 
fruit importers were very interested and 
enthusiastic about building genuine 
relationships with Australian table grape 
growers and exporters as they already 

Red Globe grown on Beck rootstock in Chengdu.



The prominent variety is Red Globe on 
Beck rootstock. Growers manage to 
grow large bunches with good colour, 
sugar and berry size of 30-33mm.

Vines are irrigated with a dual dripper 
system. On average five to seven sprays 
are applied in the growing season with 
the most common a Bordeaux mix 
fungicide; all sprays are applied via 
back-pack. In fact all farm practices 
are conducted by hand as there is no 
machinery or cool room present on these 
farms. Fortunately labour is cheap, so 
the cost of production is low with good 
returns per hectare, she said.

While visiting the region, it was a good 
opportunity to visit the Panda Research 
Station which provides sanctuary 
to pandas in a simulated native 
environment. The station monitors panda 
behaviour and mating habits and life 
cycles in order to better understand the 
native animals, and recently offered 
the world’s first live broadcast of Giant 
Panda cubs birth and growth. 

Guangzhou
Participants flew two hours South 
East of Chengdu to Guangzhou, the 
capital of Guangdong province of 
South China. Guangzhou is also a very 
heavily populated city with 12.7 million 
residents.

Located on the Pearl River, 120km north-
northwest of Hong Kong and 1,236km 
south of Chengdu, Guangzhou is a 

had large established market access for 
importing quality table grapes.

“One privately owned importing business 
has 22 market outlets and is off-loading 
nine containers a day. He receives 
1,000+ containers annually of citrus, 
cherries, avocados, kiwifruit, table 
grapes and his business is continually 
expanding with the future of Australian 
table grapes on his horizon,” she said.

Ms McClintock concluded that with its 
thriving population and new market 
openings Shanghai had great potential in 
becoming another destination for table 
grape supply from Australian growers.

Chengdu
The delegation then flew three hours 
West (1,656km inland of Shanghai) to 
visit Chengdu, the provincial capital of 
Sichuan in Southwest China. Here they 
met with local table grape growers and 
government officials. 

Ms McClintock said vineyards in 
Chengdu varied from 0.5 - 2 hectares 
and farming practices were very different 
to Australia.

She said annual rainfall in Chengdu 
is 1,000mm, with the majority of 
rainfall leading into summer. Winter 
temperatures range from -2°C to 12°C 
and in summer 26-30°C. The amount 
of ‘bright’ sunshine is very low at 1,000 
hours compared to 3,100 hours in 
Sunraysia, she said.

Vineyards are under permanent plastic 
cover with plastic lining on the floor for 
weed control and hygiene. The covers 
are replaced every two to three years.

transport hub. The Port of Guangzhou 
services the Pearl River Delta and is the 
largest port in South China.

Ms McClintock said Guangzhou Jiangnan 
Fruit Trade Market was the largest 
wholesale market in China in terms of 
volume and total sales of imported fruit 
transactions.

The market covers approximately 15ha, 
with hundreds of wholesale stalls and 
eight entry gates. It is both government 
and privately owned where stall holders 
rent their stall space. The market 
operates 7 days a week starting at 5am 
with an average 13,000 tonne of fresh 
produce moved through the market daily.

Ms McClintock said  they were told as 
much as 60-70% of China’s imported 
fruit passed through this market with 
50% of imports consumed in the 
Guangdong province. The majority of 
fruit is imported from the United States, 
Australia, New Zealand, Chile, South 
Africa and Thailand.

“Jiangnan Fruit Trade Market is 
extremely busy and chaotic, filled with 
many buyers bidding for container loads 
of produce,” Ms McClintock said.

The study tour concluded with 
attendance at the Asia Fruit Logistica 
in Hong Kong, where participants were 
able to view fresh fruit from all over the 
world and network with Asian fresh fruit 
delegates. Further details on Asia Fruit 
Logistica are reported on page 43.
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Chinese Red Globe for sale at Shanghai 
market.

Jiangnan Fruit Trade Market in Guangzhou.

Buyers often bid for container loads of produce at a time at the Jiangnan market.
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award and were delighted to accept the 
$5,000 winners’ cheque. 

This year’s All Australian 18 team 
also included: AJL Vineyards, C & H 
Bakogianis, JR & RA Gebert, Quible 
Pty Ltd, M & DW Farnsworth, DG & NL 
Smith, Nicholls Mildura Trust, R & E 
Kennedy, P Liakos, AK & KM Webley, 
Trigg Trellis Supplies, CJ & DM Batty 
and M & J Duda. 

The global market for dried grapes has 
weakened significantly now that a very 
large and potentially record Turkish 
sultana crop is being harvested. The US 
crop harvest is also commencing and 
it also looks to be good despite having 
been grown under a drought regime. 
The consequence of these factors has 
seen the price of Turkish No 9 sultanas 
fall from a high of US$2,800 per metric 
tonne last September to US$1,650/t 
now. This makes marketing the 2014 
Australian crop very difficult given it is 
mainly brown grade which competes 
directly with the Turkish product. 
Australian fruit is now in the market 
at prices up to $500/t higher than 
imported product. Clearly this will not 
work as the Australian product cannot 
be easily differentiated.

Given the market outlook it is 
imperative we have a good 2015 
harvest season and that all growers 
remain focused on achieving the best 
possible quality as anything less will 
have to be heavily discounted. 

Prunes
Sunbeam/Angas Park recently hosted 
a delegation of Griffith prune suppliers 
and the staff of Yenda Producers. The 
group inspected the prune processing 
equipment housed at Irymple and 
discussed opportunities for better 
collaboration now that the outlook for 
prunes has markedly improved. 

Competition for prunes globally and 
locally is stronger and Angas Park 
recognises that to stay as the leading 

Congratulations to Phil Chidgzey, the 
Dried Fruits Australia staff, our journalist 
Paula Smith and all others involved in 
the publication of The Vine. Ten years of 
circulation is a significant achievement 
given the pressures of generating, 
collating and distributing informative 
and interesting industry news in today’s 
very challenging media environment. 

The 10 years saw seasonal climatic 
impacts, volatile fruit pricing, strong 
currency and an environment where 
consumers and customers continually 
demand higher product quality when 
growing and processing costs march 
higher and higher. As a consequence 
fruit production and its associated 
processing in Australia is now high 
cost. The resulting strategy for ongoing 
viability and hopefully prosperity has to 
be continual reinvestment, both in the 
factory and on-farm, to differentiate 
Australian dried fruits by means of 
product quality. 

The 2014 dried grape harvest was 
interrupted (again) by rain events 
and tested growers’ management 
skills. Sunbeam recognises growers 
of high quality fruit by awarding 
them selection in the Sunbeam ‘All 
Australian 18 team’. Now in its fifth 
year the Sunbeam Quality Awards have 
recognised 63 growers with a number 
of growers making the team on several 
occasions, a further testament to their 
management skills across numerous 
seasons.

The 2014 team again reflects a great 
diversity of production across varieties, 
growing systems, location and scale 
- producing dozens up to hundreds of 
tonnes. Common practices across the 
winners reflected a discipline of doing 
things on time with a sense of urgency 
and great attention to detail. 

Recently the ‘Best on Ground’ team 
members of David and Marie Patullo 
(Pomona), Cos and Anna Piscioneri 
(Merbein), Tony and Sharon Gorman 
(Euston), Anthony and Carmel Dichiera 
(Merbein) were hosted to a weekend 
in Melbourne and a night at the MCG 
watching Hawthorn take a victory over 
Geelong. Vince, Leo, Natalina and Cathy 
Mammone of Irymple, the final ‘best’ 
team member, was unable to attend the 
Melbourne event. During the evening 
Sunbeam Foods General Manager Grant 
Leyden had the pleasure of announcing 
Mr and Mrs Piscioneri as the 2014 
Export Quality winners. This is the third 
occasion the Piscioneris have won the 

buyer and marketer of Australian 
prunes we have to continually ensure 
our engagement with suppliers and 
consumers is persuasive. The visit was 
very constructive and we look forward 
to developing initiatives around the 
resulting feedback. 

Meanwhile the soon to be harvested 
Californian prune crop is not expected 
to weaken the firm prune prices. It is 
clear that all involved with Australian 
prunes hope for a good growing 
season and resultant problem free 
2015 harvest to make the most of this 
opportunity. 

Tree fruit 
The 2014 tree fruit growing season 
has at last received some useful chill 
units which will assist a good fruit set 
on trees that had a relatively easy load 
through last year. 

The market for imported dried apricots 
has firmed considerably due to crop 
problems in both Turkey and South 
Africa. The tree fruit line at Irymple is 
fully operational and the objective is 
to now get Australian product into the 
market to take this opportunity. The 
Australian product is of course up to 
three times the cost of imports so the 
volume replacement may not be large.

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

Quality awarded in All Australian team 

Sunbeam Foods/Angas Park

2014 Export Quality winners Cos and Anna Piscioneri with Grant Leyden (right).  



Kevin Sharp who was an apprentice 
at Wallace’s Bakery in Merbein in the 
1970s and now the owner of Sharp’s 
Bakery Birchip, not only took out first 
prize for the Professional Vanilla Slice 
section, but also won the Professional 
Plum Pudding section and came second 
in the Sunmuscat Slice section.

Merbein Vanilla 
Slice Inc was 
overwhelmed by 
a crowd of more 
than 5,000 who 
braved the drizzly 
weather to attend 
the Merbein Great 
Australian Vanilla 
Slice Triumph, 
incorporating the 
National Dried Vine 
Fruit Bake-Off on 
Saturday 16 August. 

Australian Premium Dried Fruits, 
Sunbeam Foods and Dried Fruits 
Australia were again major sponsors 
of the event. Without this significant 
backing and involvement by the dried 
grape industry, including the Merbein 
Branch of Dried Fruits Australia, the 
event would not be possible.

Held in Merbein’s CBD for the third year, 
the event continued to be focussed 
around a national vanilla slice and 
dried fruit baking competition. The 
competition is open to professional, 
apprentice, amateur and student 
bakers. Bakers from all over south 
eastern Australia entered the Vanilla 
Slice category, sponsored by the baking 
industry. 

The dried fruit categories of Sunmuscat 
Slice, Sultana Muffin and Plum Pudding 
are sponsored by Australian Premium 
Dried Fruits, Sunbeam Foods and Dried 
Fruits Australia respectively.

Entries in the dried fruit competition 
were up on last year, and it was great 
to see professional bakers, from outside 
the region, embrace the dried fruit 
categories for the first time. It was also 
heartening to see the bakers becoming 
familiar with the Sunmuscat variety, 
many of whom had never heard of 
it before 2012, the first year of the 
competition. 

A courier from Melbourne delivered 
many of the professional entries in huge 
eskies which had been picked up en 
route along the Calder highway from 
many southern bakeries. 

Sunbeam Foods and Australian 
Premium Dried Fruits again helped the 
student categories out by supplying 
local schools with dried fruit. The food 
technology teachers were very grateful 
and it provided a rare opportunity for 
students to cook with dried fruit in the 
school environment.

Mr Sharp was awarded first place in the 
Professional Vanilla Slice category in 
2012, the first year the event was held 
in Merbein, and had previously won 
when the event in 2009, when it was 
held in Ouyen. In his acceptance speech 
he told all the bakers present to “never 
underestimate what winning such a 
competition can do for your business”. 

Karen Kelly’s ‘Pud For all Seasons’ from 
Castlemaine, was runner up in the Plum 
Pudding Professional Section and Tatura 
Hot Bread gained third place.

First prize in the Sunmuscat Slice 
Professional section was won for the 
third time by Hudaks of Mildura, and 
student Emma Ash reclaimed her 2012 
winning title.

The Professional Sultana Muffin was 
won for the third time by Pinnaroo 
Bakery and Cafe, with Euroa Hot Bread 
2nd and Tatura Hot Bread in 3rd place. 

Crowds packed into the Sunbeam Foods 
Demonstration Marquee for the two 
cooking demonstrations by this year’s 
ambassador, Adriano Zumbo. Mr Zumbo 
is one of Australia’s most celebrated 
patissiers and well known regular guest 
on Master Chef. His take on the vanilla 
slice - vanilla rice bread and butter 
pudding slice - was specially created 
for the event and included Sunmuscat, 
currants, sultanas and raisins. It tasted 
amazing. 

Glenn Jones and Haydn Collins of 
Two Chefs Catering Mildura made a 
delicious dried fruit filo pastry coil 
cake with crème anglaise sauce in 
their cooking demonstration. A further 
session in the marquee was ‘The Way 
of Tea’ by certified Tea Master, Caroline 
Dunn.

The resilience and sustainability of 
the event was certainly tested by the 
weather this year, but it came through 
with flying colours and attracted a 
large number of visitors, from within 
and outside the region. A revival in 
cooking with dried fruit is now gaining 
momentum.

The event website: www.
merbeinvanillaslice.com can be 
checked for all the place getters and 
more images of the day. Mark your 
diary for next year’s event to be held in 
Merbein’s CBD on Saturday 15 August.
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National dried vine fruit bake-off 
triumphs

Sultana slice - Professional - 1st prize 
Hudaks Bakery.

Sultana muffin - Professional - 1st prize 
Pinnaroo Bakery.

Plum pudding - Professional - 1st prize 
Sharps Bakery.
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Californian drought persists

Water outlook

for reduction in water use by cities, 
farmers, and industries in the four 
states. 

The DOI said the water conserved 
by the programs would stay in the 
Colorado River and boost declining 
reservoir levels. However it does not 
specifically mention efforts to reduce 
groundwater loss.

“Typically, during drought, groundwater 
use is increased when surface water is 
decreased,” said Ms Castle. “But we’re 
not managing it the same way as we 
are our reservoirs, and groundwater is a 
lot less resilient type of resource.”

Ms Castle says they don’t know exactly 
how much water is left, since their 
satellites can only show changes over 
time, not total amounts. Without better 
management of water resources and 
more rain, the Colorado River Basin 
could face even lower water levels in 
the coming years.

Biggest crops survive 
drought
Meanwhile Isaac Brambila of Record-
bee (11 August 2014) reports Lake 
County Department of Agriculture 
Commissioner Steven Hajik, said that, 
as far as he knows, grape and pear 
growers had not missed irrigations 
yet, which leads him to believe that 
production numbers will not be heavily 
impacted this year. That, however, is not 
the reality for all crops in the county.

The big valley growers, Mr Hajik 
explained, have more access to aquifers 
than growers in the upper lands. He 
added that grapes and pears, which 
need to be constantly irrigated, are 
more common in the lower lands and 
walnuts are more common in higher 
lands. As a result, walnut growers are 
seeing higher impact on their crops 
than grape and pear growers.

In the upper lands, wells have to be 
dug deeper, which also means they are 
more likely to dry out.

The advantage that grape and pear 
growers have experienced, however, 
does not mean they have not faced 
hardships stemming from the drought. 
Pear and grape growers have had to 
adjust their irrigation cycles and irrigate 
sooner.

The unusually dry season during those 
months has also impeded growers from 
using organic pest control methods, 
such as dormant oil, Mr Hajik said. 
The oil is not recommended to be 
used when trees are dry and stressed 

According to Sarah Le of the Epoch 
Times (2 August, 2014) a US$11 million 
water conservation plan fails to $11 
million water conservation plan fails to 
address groundwater loss in the south 
western states of the United States. 
Western states, facing 14 of the driest 
years in the last century, are looking 
for ways to conserve water in Colorado 
River reservoirs, which supply almost 
40 million people in seven states. 

“This situation is becoming increasingly 
critical. We are already dealing with 
unprecedented pressure on the 
southern California region’s water 
system,” said Jeffrey Kightlinger, 
General Manager for The Metropolitan 
Water District of Southern California in a 
statement. 

The impact of the drought has been 
visible - the Colorado River Basin’s 
reservoirs are just over half of their 
capacity - but the extent of the 
depletion was only recently measured.

On 24 July, the journal Geophysical 
Research Letter published online a 
nine-year study by six researchers from 
the University of California, Irvine, NASA, 
and National Center for Atmospheric 
Research.

The scientists found that over three-
quarters of water lost in the Colorado 
River Basin from December 2004 to 
November 2013 was from groundwater. 
Unlike surface water, ground water is 
harder to see, and takes a lot longer to 
replenish.

The total loss of groundwater would fill 
almost two Lake Meads, or about 20 
million Olympic sized swimming pools, 
according to UC Irvine Hydrologist 
Stephanie Castle, who co-authored the 
report. That amount of water would 
provide water for 50 million households 
for a year.

“The magnitude of the amount of water 
that was depleted during this time 
period did shock us,” she said. “We 
weren’t expecting that we depleted 
nearly two of our largest reservoirs 
underground.”

$11 million water 
conservation deal
Municipal water providers from Arizona, 
California, Nevada and Colorado and 
the Department of the Interior (DOI) 
announced an $11 million plan to 
fund water conservation projects for 
the Colorado River Basin in 2015 and 
2016. The planned projects would 
provide incentives and compensation 

because it can cause damage to the 
crop. Not being able to use dormant 
oil can create problems during later 
months, when growers could be forced 
to use other pesticides.

“If it does get worse, then the big valley 
is going to have issues. And the upland 
people are going to have even more 
problems,” he said. 

Still, the majority of the growers are 
currently using methods to reduce 
water consumption. 

“I don’t know of any vineyard that 
doesn’t have drip irrigation,” he said. 
“Flood irrigation is pretty much gone.” 

“They’re using everything possible,” he 
added. 

Many growers also use weather 
stations placed around the county 
that let them know when their crop 
needs irrigation, avoiding unnecessary 
irrigation.

Further north, Sara Jerome from 
wateronline, reports vineyards in 
California’s Napa and Sonoma Valleys 
are using reclaimed wastewater to 
irrigate their grapes.

The city of Healdsburg provides free 
tertiary treated recycled water for use in 
vineyards, rather than replacing it back 
into the environment. In addition to the 
environmental benefits, the recycled 
water may be beneficial to vineyards, 
though the levels of nitrogen may need 
to be reduced by planting cover crops in 
some vineyards.

Labour cut backs
Growers have also had to cut back on 
farm labour. 

According to Courtney Edelhard of The 
Bakersfield Californian (3 September, 
2014) a UC Davis study, Economic 
Analysis of the 2014 Drought for 
California Agriculture, concluded in July 
that the state had lost 17,100 seasonal 
and full-time jobs in agriculture 
because of California’s worst drought in 
more than a century.

Ironically, it is workers who make their 
living in food production who are now 
at high risk for going hungry because 
growers have been forced to cut back 
for lack of irrigation.

After Governor Jerry Brown declared 
a drought emergency in January, food 
bank Foodlink, in partnership with 
the California Department of Social 
Services, began distributing non-
perishable food to families affected by 
the drought.



multiple industry and research 
sectors; 

■	 industry governance arrangements, 
consultation and reporting 
frameworks; and 

■	any other related matter.

Strong support
The National Farmers’ Federation (NFF) 
is a strong supporter of Australia’s 
agricultural R&D levy system. The 
system delivers pooled funds for 
valuable industry research and 
development, marketing and biosecurity 
preparedness measures that would 
otherwise be unaffordable for the 
majority of farmers.  

Horticulture Australia (HAL) is a not-
for-profit, industry-owned company.  It 
works in partnership with Australia’s 
horticulture industries to invest in 
research, development and marketing 
programs that provide benefit to 
industry and the wider community.

HAL invests around $100 million 
annually in programs designed to align 
with the strategic investment priorities 
of Australia’s horticulture industries 
and the Australian Government’s Rural 
Research and Development priorities.

As part of the Australian Government’s 
commitment to rural research and 
development, horticulture industries 

On 2 September 2014 the Senate 
resolve to hold an inquiry into all 
marketing and R&D levies in the 
agricultural sector and referred the 
matter to the Rural and Regional Affairs 
and Transport References Committee 
for inquiry and report by 24 November 
2014.

Terms of reference 
The industry structures and systems 
governing the imposition of and 
disbursement of marketing and 
research and development (R&D) levies 
in the agricultural sector, with particular 
reference to: 
■	an audit of reports, inquiries   

and reviews relevant to this inquiry; 
■	 the basis on which levies are   

imposed, collected and used; 
■	competing pressures for finite 

R&D funds; 
■		the opportunities levy payers   

have to influence the    
investment of the levies; 

■		the opportunities levy payers   
have to approve and reapprove   
the imposition of levies; 

■		the transformation of R&D  
and marketing into increased returns 
at the farm gate, including the 
effectiveness of extension systems; 

■	collaboration on research to benefit 

can access matching Commonwealth 
funding through HAL for research and 
development activities.

The return on investment is usually 
multifold, and for that reason an 
overwhelming majority of farmers, as 
well as the broader farm sector, support 
the current system. 

While it is appropriate to review the 
system from time to time, especially 
where government co-contributions are 
involved,  the Research Development 
Corporation structure was recently 
reviewed by the Productivity 
Commission to help ensure the 
Australian community gained a better 
return from its investment to the model. 
The review made recommendations 
targeted at improving the efficiency and 
effectiveness of the model. 

The NFF will actively contribute to the 
Senate inquiry and looks forward to a 
genuine consultation process, and the 
opportunity to highlight the value of 
our world-class R&D levy system to the 
Australian community. 

Fundamentally, agricultural levies are 
paid by farmers. Any changes to the 
existing system must enhance the long 
term competitiveness of Australian 
agriculture and be in the best interests 
of farmers and their communities. 
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Australia’s agricultural R&D levy 
system under review

Local irrigators can now apply for the 
latest round of irrigation incentives 
aimed at improving water efficiency, 
farm planning and environmental care. 

Local Member for Mildura Peter Crisp 
said the Irrigation Incentive Scheme 
was being provided by the Victorian 
Coalition Government through the 
Mallee Catchment Management 
Authority (CMA) and local growers were 
encouraged to consider lodging an 
Expression of Interest. 

“This program is available to help 
growers in the Mallee catchment area 
improve planning and management for 
irrigation and drainage systems, and 
upgrade of irrigation systems,” Mr Crisp 
said. 

“The Victorian Coalition Government 
is committed to helping growers be 
more productive and more profitable, 
and adapting to new technology and 
improving on-farm infrastructure can 
help achieve these goals. 

“Improved water efficiency can also 
help minimise negative environmental 
impacts like salinity and nutrient 
imbalances.” 

Mr Crisp said activities eligible for 
funding under the incentive scheme 
include: 

■ system checks to measure the 
performance of irrigation systems; 

■ development of irrigation and drainage 

management plans to determine 
plant root zone depth and optimal 
water application (e.g. soil surveys, 
backhoe hire, aerial photography); 

■ purchase and installation of approved 
scheduling equipment to monitor 
soil moisture and system upgrades 
to improve on-farm irrigation 
infrastructure. 

Eligibility conditions and Expression 
of Interest (EOI) forms are available by 
contacting Department of Environment 
and Primary Industries (DEPI) Irrigation 
Extension Officer Maxine Schache on 
(03) 5051 4500, or from the Mallee 
CMA website at www.malleecma.
vic.gov.au (click on ‘Grants and 
Incentives’). 

Applications for the Mallee Catchment 
Management Authority’s 2014-15 
Irrigation Incentive Scheme must be 
lodged by 4pm on 31 October, 2014.

New round of incentives open for Victorian Mallee irrigators

“Improved water 
efficiency can also 

help minimise negative 
environmental impacts 
like salinity and nutrient 

imbalances.” 
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the entire resources of the Brisbane 
Convention and Exhibition Centre 
(BCEC) to accommodate all of these 
sessions.

All fruit, vegetable and ornamental 
crops were well represented as 
were disciplines such as production 
and postharvest horticulture along 
with plant protection and protected 
cultivation. Plant breeding was 
particularly well supported which was 
not expected initially. However, areas 
such as biosecurity, product life cycles 
and fruit set were not well supported, 
perhaps indicating the weak efforts 
world-wide in these topics that are 
critical for not only horticulture but for 
international trade.

A particular feature of the congress was 
the strong interaction with industry in 
some of the sectors. This particularly 
applied to papaya and pineapple, 
to nut crops, and to turf production. 
Specific technical field trips and a 
grower breakfast were elements of their 
programs. 

Spectacular garden and floral displays 
within the BCEC emphasised the overall 
horticultural science theme of the event 
– even the main stage was covered in 
specially maintained turf throughout the 
week. Large photographic images of 
horticultural crops decorated the foyer 
and main exhibition hall.

Grape and Wine Production 
One of the main symposia for the week 
was “Grape and Wine Production – 
Diverse Regions and Tropical Wines”. 
This included speakers from the United 
States, China, Norway, New Zealand, 
Brazil, Thailand, Italy, Lebanon, Hungary, 

“Outstanding”, 
“spectacular” and 
“overwhelming” 
were some of 
the words used 
by delegates in 
response to the 
29th International 
Horticultural 
Congress 
(IHC2014) held in 
Brisbane on  
17-22 August. 

This week-long event was attended by 
over 3,400 delegates from 106 different 
countries who celebrated 150 years 
since the first International Horticulture 
Congress was held in 1864 in Brussels. 
It comprised 156 keynote presentations, 
1,202 oral papers, 1,151 electronic 
poster presentations and eight very 
special plenary talks by eminent 
international speakers. 

Every aspect of horticultural science 
was covered in the program which 
focussed on the theme ‘Horticulture 
– Sustaining Lives, Livelihoods and 
Landscapes’. Tropical horticulture was 
also given special attention given the 
fact that this was the first congress of 
this nature to be held in a tropical zone. 
The rising importance of horticulture in 
Asian countries in general, and in China 
in particular, was also a feature of the 
overall program.

The week was arranged around 43 
symposia, many of which are on the 
regular conference program of the 
International Society for Horticultural 
Science (ISHS). Up to 20 concurrent 
sessions were required daily simply to 
fit in the overall program which required 

International Horticultural Congress 
showcases leading research

India and Australia and covered 
production in both hot summer and very 
cold winter climates. 

Topics covered all areas of viticulture 
including sustainable production 
systems, disease control, genetics and 
molecular aspects, regulated deficit 
irrigation, rootstocks, breeding and 
more. Overall there were 34 oral and 29 
electronic poster presentations on this 
topic. The papers that were presented 
will be published in a special volume of 
Acta Horticulturae within the next few 
months.

Some of the highlights from attendance 
at the congress were not just looking at 
the cutting edge research being done in 
your relevant area of interest, but taking 
the opportunity to see what exciting 
research is being done in other fields of 
horticulture. 

Some examples included presentations 
on the following: 

Urban horticulture
A study on the Italian city of Bologna 
looked at roof top gardens in cities as 
a means of growing a city’s fruit and 
vegetable needs. It identified 3,500 
rooftops as being suitable, having a 
usable (flat surface) area, and estimated 
82 hectares were potentially available. 
With intensive horticulture production, 
the researchers extrapolated that this 
area could produce approximately 77% 
of the city’s vegetable consumption 
needs.

The 5th International Symposium on 
Landscape and Urban Horticulture 
was held as part of IHC2014. There 
participants heard that Dr Steffen 
Lehmann, Head of School, Professor 
of Architecture, School of Built 
Environment, Faculty of Humanities at 
Curtin University tell of the urgent need 
to focus on making cities more liveable 
and greener.

Professor Toyoki Kozai of Chiba 
University, Japan spoke of the 
development of urban horticulture. He 
noted that urban horticulture ranges 
from large technology-intensive indoor 
plant factories (or vertical farms) with 
artificial light producing 23,000 leaf 
lettuce heads daily, through to small 
units with lamps and an environment 
controller at the other end. This indoor 
horticulture in Japan is found at private 
residences, educational institutions, 

HAL Industry Services 
Manager (Dried Fruits)

Brad Mills

Horticulture Australia (HAL)

An automated grape pruner is fairly close to being perfected, with researchers now 
focusing on speed.
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proportion of a horticultural enterprise’s 
total costs, there is always interest 
in developing robotics and intelligent 
systems to automate practices on 
farms and to integrate data capture and 
reduce labour utilisation. 

The congress highlighted some 
examples of the current or near- 
term uses including robotic planting 
of vegetable seeds, robotic aircraft 
weed management, pest and disease 
surveillance and management, crop 
forecasting and harvesting, satellite 
remote sensing of nutritional status of 
tree crops. 

Another presentation looked at 
‘automation of dormant pruning of 
speciality crops’ such as grape vines. 
In this instance the robot was able to 
identify and cut individual vines using 
camera guided robotic pruners attached 
to an autonomous tractor. Dr Peter Hirst, 
a US researcher at Purdue University 
believes the grape pruner is fairly close 
to being perfected with the next stage 
of development being improvements in 
cutting time.

Salinity solutions
The 2011 earthquake and subsequent 
tsunami has left horticultural production 
areas barren because of the salt 
damage. To overcome this problem 
the Japanese have moved production 
inside. 

A presentation on Japanese innovation 
in hydroponic strawberry production 
showed automated glasshouses where 

public facilities, hospitals, hotels, 
restaurants and shopping malls.

Professor Kozai said water consumption 
for irrigation is reduced by 95% in the 
plant factory for commercial production. 
This is because almost all the 
transpired water vapour is condensed 
at the cooling panel of air conditioners 
and collected for recycling – a super 
water-saving way of plant production.

Furthermore, the annual productivity 
per unit land area was over 100-fold 
compared with that in the open field 
regardless of weather and soil fertility.

Cryopreservation
Cryopreservation is a process where 
plant parts are preserved by cooling 
to sub-zero temperatures (usually 
with liquid nitrogen). The technique 
apparently allows indefinite longevity 
of the plant materials so they can, if 
required, be re-grown when brought out 
of storage. 

The method is similar to that commonly 
used in human in vitro fertilisation 
(IVF) programs for storage of eggs and 
embryos. 

The banana industry has been able 
to store some 900 varieties out of the 
1,400 currently available. This is an 
important technique for preserving the 
gene pool for the species for use in 
future breeding programs.

Robotics and intelligent 
systems
With labour often accounting for a high 

pest and disease management and 
spraying is automated. Robotic maturity 
sensing and harvesting tools enabled 
ripe, individual strawberries to be 
harvested. It was Japanese ingenuity at 
its best!

In another presentation the water use 
of date palms growing in saline soils of 
United Arab Emirates is being closely 
monitored. Scientists were able to 
measure actual water use requirements 
of mature date palms using sap flow 
analysis in the centre of the trunk of the 
tree. This was extremely important in 
managing water use in areas where the 
available water was extremely saline.

Biosecurity
Bees may be the new weapon in 
biosecurity. A researcher spoke of 
being able to train bees in a matter of a 
couple of hours to detect various pests 
and diseases. Bees can also be tagged 
with minute RFID tags to track their 
movement.  

The research has huge potential for use 
in pest and disease detection, but also 
in biosecurity surveillance. 

The bees can also be trained to focus 
on only pollen from specific fruit 
tree flowers, which has the potential 
to increase pollination efficiency 
dramatically. 

This work is being done in collaboration 
with US researchers utilizing the same 
capacity to train bees for detecting 
explosives such as land mines etc. and 
possibly drug detection.

Bees tagged with minute RFID tags to track their movement may assist in detection of pests and disease.
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at numbers. Green means ‘GO’, Red 
means ‘STOP’. It is part of everyday 
life, transcending language and cultural 
communication barriers. 

By utilising packing scales that have a 
target-based signal system, packing staff 
and management alike enjoy immediate 
benefits; stringent fill targets can be set 
for both upper and lower weight bands. 
Packing staff are able to quickly fill and 
check that products are correct, and the 
increased visibility of red/green lights 
means management can easily oversee 
performance. 

Braetop Berries near Queensland’s 
Glasshouse Mountains were staggered to 
find that re-checking several cartons of 
traditionally packed punnets, produced 
several extra punnets of fruit when using 
traffic light scales. This was “money in 
the bank” according to father and son 
team Peter and Aiden Young. 

Terence Roy, a berry farmer from 
Coolhaven Farms cites improved packing 
speed as another instant benefit. “Our 
packers work more efficiently since 
using the light signals on our new 
A&D scales – it’s made significant 
improvements to our productivity in both 
speed and reduced re-work of out of 
spec punnets,” he said. 

Last year one of Western Australia’s 
largest strawberry producers Berry 
Sweet Farms replaced regular scales 
with ones that had LED’s built-in, 
prompting packers when correct weights 
were reached. Owner Anthony Yewers 
has not looked back since. 

“Preventing underweight punnets is 
essential to our business and customers, 
but reducing extra giveaway is a no-

Weighing is seldom ‘front of mind’ 
unless it is accompanied with that angry 
morning stare at the bathroom scales. It 
is however one of the most fundamental 
metrics at the core of manufacturing 
processes; particularly in the packaged 
food and fresh produce sectors. 

With escalating costs, and downward 
pressure on product prices, growers are 
continually on the lookout for simple 
ways to increase productivity. The table 
grape industry relies on manual packing 
processes, often utilising casual labour 
to pack into punnets/boxes/bags ready 
for supermarket consumers. Labour is 
typically the biggest cost to a business, 
but there is another that can go 
unmeasured – the cost of extra produce 
given away in overfilled packs. This can 
add up to thousands of dollars per week 
if unchecked.

An emerging trend among southeast 
Queensland strawberry growers this 
season has shown how looking at 
weights in a different light (or lights 
in this case) can lead to substantial 
savings.

Rather than focussing on a numeric 
weight display, packers have utilised 
traffic light signals on their packing 
scales to improve product yields 
with some staggering results. Other 
fresh produce sectors and manual 
packing operations can apply the same 
improvement and reduce the ‘giveaway’ 
for potentially massive gains.

This simple idea has two immediate 
benefits - reducing overfilled packs and 
increasing packer speeds. 

People respond to signals with far 
less thought process than looking 

Weighing at the ‘speed of lights’

brainer,” Mr Yewers said. “Using traffic 
light signals in our packing scales has 
put a big tick in both these boxes.”

While the above examples are from the 
berry industry, the ‘packing by lights’ 
principle is valid for any manual packing 
process where weight targets are set. 

With supermarkets pushing for more 
pre-packed fresh produce in Australia 
to reduce their own wastage and 
occupational health and safety risks 
caused by slippage on dropped grapes, 
there is growing move towards table 
grape pre-packs in either bags or 
punnets. In this case the traffic lights 
technology could be expected to have 
similar gains to those seen in the berry 
industry.

But the technology is not confined to the 
packing shed, and with many table grape 
growers still field packing, larger scales 
capable of handling 9 or 10 kilogram 
cartons, can help improve speeds and 
reduce giveaway.

Scales with target-based outputs like 
traffic lights have been around for a long 
time - typically in more sophisticated and 
costly models for automated processes. 
Recently this type of feature has been 
added to lower-cost packing scales, 
making it a viable option for packing 
sheds that often have dozens of scales. 

In fact, many modern electronic scales 
have the capability to send outputs to 
lights or buzzers although a lot of users 
may not realise this functionality exists. 
It is certainly worth checking with your 
local scale supplier/manufacturer. 

This article was written by Julian-Horsley 
who has over 20 years experience 
working in the scale industry.

The traffic light system shows packers if they are close (yellow) to the target weight, when the weight is

achieved (green), or if they have significantly under-filled or overfilled the punnet (red).



Asia’s major retailers were all on 
hand with representatives from Aeon, 
Carrefour, Central Food Retail, CR 
Vanguard, Cold Storage, Dairy Farm/
Wellcome, GCH Retail, Lotte Mart, Metro 
Group, NTUC Fairprice, ParknShop, 
Ranch Market, RT Mart, Spinneys, Tesco 
Group Food, The Food Hall, Walmart and 
Yonghui Superstores.

This year’s event has grown by almost 
a third, with some 478 companies from 
38 different countries exhibiting.

Asia once again accounted for the 
largest percentage of exhibitors on 
a regional basis, with 12 different 
Asian countries making up 34% of the 
exhibitor numbers. China remained 
the single largest country in terms of 
exhibitor numbers, with 94 companies 
exhibiting, while Italy held onto second 
place with 39 companies. Australia 
surged into third place with 34 
exhibitors, marking a 54% increase on 
last year, and Egypt also ramped up its 
presence, moving up into fourth place 
with 31 exhibitors (up 47%). The US 
retained its position in the top five with 
30 exhibitors. 

Rachael McClintock of R&D Viticultural 
Services was among the six participants 
on a trade mission to China and Hong 
Kong.

“Asia is such an important table grape 
market (Table 1) and Asia Fruit Logistica 
brings everyone together - traders, 
wholesalers, growers, importers, 

More than 8,100 trade visitors from 64 
different countries attended Asia Fruit 
Logistica and Asiafruit Congress at 
Hong Kong’s AsiaWorld-Expo Center in 
early September.

The record visitor numbers marked a 
24% growth on last year’s attendance 
at Asia’s leading fresh fruit and 
vegetable trade show, but again it was 
the quality of the visitors that defined 
the success of the event. 

“This is the best show we have 
attended,” said Australian Table Grape 
Association (ATGA) Chief Executive Jeff 
Scott. 

The ATGA was one of seven industries 
and 10 exporters who exhibited in the 
Australia Fresh Pavilion. 

Mr Scott said the collaborative 
approach under the Australia Fresh 
banner helped draw people to the stand 
and there had been non-stop traffic 
as existing or potential buyers from 
throughout Asia dropped in.

Senior buyers and executives from 
leading food retailers were out in force 
at Asia Fruit Logistica. One of them was 
Sumit Saran, head of international foods 
for Indian retail giant Future Group. 

“It’s not just the quality of the people 
you meet at Asia Fruit Logistica that 
makes this show so special, it’s the 
quality of the time you get in those 
meetings,” said Ms Saran. “It enables 
you to really do business and plan 
programs.” 

exporters, distributors and association 
representatives in the one convenient 
location,” she said.

“It was a great opportunity to 
network and meet new exporters and 
importers.”

Almost 80 other table grape growers 
from the Greater Sunraysia region and 
Queensland were also at the event, 
with many taking the opportunity and 
organising a bus day-trip to Guangzhou 
in China to visit the Jiangnan Fruit Trade 
market.

Asiafruit Congress
The week of fresh produce activities 
in Hong Kong kicked off with Asiafruit 
Congress. Taking place on 2 September, 
the day before Asia Fruit Logistica, the 
full-day conference attracted more than 
400 industry decision makers from 33 
different countries.

Headlining the congress this year was a 
high-powered panel discussion on the 
role of brands in Asia’s fresh produce 
business. After a keynote presentation 
from James Sinclair, managing partner 
of InterChina, a panel featuring Dole 
Asia’s CEO and President David 
DeLorenzo, Zespri’s China corporate 
relations manager Matt Crawford, 
Mahindra Shubhlabh Services CEO 
Vikram Puri, and Liu Zijie, chairman 
of Chinese fruit trader Goodfarmer, 
discussed the bright future for producer 
brands in the Asian markets, with a 
particular focus on the opportunity to 
build consumer brands. 

In another general session looking at 
how Latin America can strengthen its 
role as a supplier to Asia, Juan Carlos 
of Peru’s Intercorp Group and Christian 
Carvajal of the Chilean Exporters 
Association (Asoex) underlined 
the importance of further market 
penetration in China, and the need to 
collaborate with regional distributors 
looking to make the leap into direct 
importing.

Breakout sessions homed in on specific 
topics, including: Asia’s surging demand 
for safe food; the trends in the region’s 
vegetable business; the rise of the 
Indonesian market; and the opportunity 
for pear marketing in Asia. 

The next edition of Asia Fruit Logistica 
takes place on 2-4 September 2015 at 
AsiaWorld-Expo Centre in Hong Kong, 
with the Asiafruit Congress held on  
1 September.
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Asia Fruit Logistica - bigger and better

Country Imported table grapes in 2013 (tonnes)

China  185,000+ tonnes

Hong Kong 167,000+ tonnes (14% Australia)

Japan 22,000+ tonnes

Indonesia  37,000+ (30% Australia)

South Korea 11,500+

Thailand 83,000+ (6% Australia)

Table 1: Asian table grape imports in 2013.

Source: Trade map, International Trade Centre, CIA World Fact book

Photo courtesy of FreshPlaza.
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devoted to production of fresh and dried 
grapes. 

Grapes from Chile are available from the 
middle of November through to August, 
which places them in direct competition 
with Australia’s growing season.

The long supply window and competitive 
prices has seen Chilean fresh grape 
imports dominate many Asian markets. 
Chile’s land, labour and energy costs 
are lower than most of its southern 
hemisphere competitors. Only South 
Africa tends to out-compete Chile in 
these aspects.

Mr Rossi said that prior to the tour 
many Australian growers had perceived 
Chilean production to be relatively 
primitive because prices were so low 
compared to Australia.

“We visited vineyards, trial blocks and 

Sunraysia table grape growers have 
recently returned from an extensive 
study tour of South America and a brief 
stopover in the San Joaquin Valley, in 
California, United States to preview the 
latest releases of table grape varieties 
from three major breeding programs. 
Funded by Horticulture Australia (HAL) 
and hosted by Perfection Fresh’s 
Agronomist, Enrique Rossi, the key 
objective of the tour was to expel many 
myths surrounding Australia’s major 
export competitors - Chile and Peru. 

Chile
The Mediterranean climate of the Chilean 
summer provides ideal conditions for 
the production of quality fruit. As a 
result almost 30% of Chile’s entire fruit 
growing area (310,000 hectares) is 

Growers expel the myths surrounding 
table grape export giants!

state-of-the-art packing sheds and 
it would be fair to say that it was an 
eye-opening experience for many of the 
delegates on the tour,” Mr Rossi said.

The Australian delegation also visited 
local breeders and agronomists to 
demonstrate how the Chilean industry 
evaluate and assess new varieties for 
export markets.

With such a strong focus on export, 
Chilean growers must produce quality 
fruit and adhere to strict Maximum 
Residue Limits (MRLs) and government 
regulations and they are building the 
infrastructure to do this Mr Rossi said.

Chile exports fresh grapes to Hong 
Kong/China for seven months of the 
year beginning in January with the peak 
supply in April. Early in the season, 
around Chinese New Year, the export 
giant faces competition from Peru and 
South Africa, whereas Australia is more 
competitive from January to March.

Good trade relations have helped Chile 
establish a strong market in South Korea. 
With the implementation of the South 
Korea-Chile FTA in 2004, Chile has 

“While labour costs 
are lower than those 
in Australia, the big 

difference is that Chile 
has a highly skilled 
labour force that is 

willing to work.”

Sunworld packing shed.



States are not available in the Korean 
market; and as such they enjoy exclusive 
distribution and can obtain a high price.

And there is more to come as new 
plantings come into production and the 
industry continues to expand. 

In addition, new production areas in the 
valleys close to Ecuador and Colombia, 
such as Chiclayo and Piura (the latter 
visited by the delegation), allows the 
Peruvians to harvest twice a year and 
select when they want to harvest fruit.

In a recent FreshPlaza news report 
Peruvian agricultural company Frutos 
Tropicales del Norte (FTN) “expects to 
export 1,365 tonnes of table grapes 
this year (65 containers with 21 tonnes 
each),” a massive 622% increase on the 
189 tonnes shipped in the previous year 
(9 containers). This campaign starts in 
October and ends in December, with fruit 
sent to Asia, Europe (Russia) and Latin 
America. 

Last year FTN is reported to have had 
10ha of Red Globe in production. This 
year, they have 70ha in production 
(55ha of Red Globe and 15ha of Crimson 
Seedless), which is why they anticipate 
a substantial increase in exports. Further 
growth is expected with an additional 
35ha of Crimson Seedless planted this 
year and plans for 70ha to be planted 
with Crimson Seedless and Superior next 
year.

Significant new plantings of table grapes 
are occurring in the south of the country 
too and the focus is firmly on South-east 
Asia. 

FreshPlaza also profiled family business 
Corporación Agrolatina which has 350ha 

enjoyed a progressive reduction in tariff 
rate from 45% down to 13.5% in 2011 
and phased out to a zero in 2014. The 
seasonal tariff rate (45%) will still apply 
from May to October each year during 
Korea’s production season. 

Meeting with local growers, the 
Australian delegation discussed winter 
irrigation; the use of electrostatic 
equipment to improve chemical 
coverage with growth regulators and 
some fungicides; under cover blocks to 
increase yield and achieve a constant 
and even production.

Mr Rossi said employees are limited to a 
maximum of 45 working hours per week 
in the field and there is no work on the 
weekends. This impacts the productivity 
of commercial farming entities.

All fruit is picked and taken to the shed 
where it is carefully packed.

“While labour costs are lower than those 
in Australia, the big difference is that 
Chile has a highly skilled labour force 
that is willing to work,” Mr Rossi said.

“However, like Australia, many Chilean 
growers will soon be faced with the 
problem of an aging workforce as young 
workers seek lucrative employment 
opportunities in metropolitan locations.”  

Peru
Peru is fast becoming a powerhouse 
when it comes to table grape production.

Global export shipments of Peruvian 
table grape increased by 40% in 
2010/11 to 11.3 million (8.2 kilogram) 
cartons, compared to 8.06 million 
cartons in 2009/10. Over the same 
period exports of table grapes to Asia 
have also increased from 2.17 million 
cartons to 3.24 million cartons. 

Peruvian exporters are gaining a strong 
foothold in Asia, particularly South 
Korea. Peru is able to supply table 
grapes during December to February 
when grapes from Chile and the United 

planted with grapes and pomegranates 
in Ica. This year they plan to export 350 
containers of grapes, of which 310 are 
Red Globe destined for Asia.

Commercial Manager Carla Robles 
said, “the main challenges for Peruvian 
grapes lie both in climate change and 
in the supply chain. The primary goal is 
for infrastructures to grow, because we, 
as producers and exporters, are also 
growing, so there is still much work to be 
done, both in Callao and Paita.” 

Next year the company hopes to increase 
production and diversify markets, 
especially in Southeast Asia.

Mr Rossi said the Peruvian harvesting 
season for grapes began in late August 
in the northern part of the country 
and continued through to March in 
southern production regions. But if new 
opportunities arose, the industry could 
respond and start the season at an time 
of year with flexible production from the 
northern valleys.

“Like Chile, large Peruvian growers have 
implemented several quality assurance 
programs to satisfy the requirements of 
international customers.”

Upon returning to Australia Mr Rossi said 
feedback from participants had shown 
the tour was extremely valuable.

“Opportunities to network and share 
agronomic experience were a highlight 
as participants compared the realities 
of table grape production in different 
countries and contemplated how they 
could adapt the information to Australian 
conditions and improve current 
systems,” he said.
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Chile Peru

Flame Seedless Red Globe*

Thompson Seedless Superior

Crimson Seedless Flame

Red Globe Crimson 

Autumn Royal Autumn Royal

Superior Seedless Thompson Seedless

Prime Seedless New varieties 

Ralli Seedless

New varieties

Table 1: Main table grape varieties grown 
in Peru and Chile for export.

*Red Globe is the dominant variety, accounting for 78% 

of Peruvian plantings.

Production in the Copiapo Valley, Chile
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The Bureau of Meteorology (BOM) 
predicts drier conditions are more likely 
for many parts of southern Australia in 
early spring and that drier than normal 
conditions are likely to extend from 
September to November for parts of 
the southeast mainland (Figure 1). 
Elsewhere, the chances of a wetter 
or drier than normal September to 
November are roughly equal. 

Southern Australia and parts of the 
northern tropics are more likely to see 
warmer than usual days. Warmer than 
average nights are more likely for the 
southern half of Australia. 

Despite tropical Pacific Ocean 
temperatures remaining at neutral 
levels, models suggest El Niño 
development remains possible during 
the coming months. Four of the seven 
climate models surveyed by the 
Bureau suggest El Niño is likely by 
the Australian spring and summer of 
2014/15. These model outlooks and 
current observations mean the Bureau’s 
El Niño Southern Oscillation (ENSO) 
Tracker remains at ‘watch’ status. 
This indicates the chance of El Niño 

developing in the coming months is at 
least 50%, which is around double the 
normal likelihood of an event.

El Niño-like weather patterns can 
occur even if an event hasn’t become 
fully established. In 2014, these have 
included below-average rainfall across 
parts of eastern Australia, above-
average daytime temperatures and a 
number of significant frost events.

Maintain soil moisture levels
Last year we had a wet spring, but the 
dry outlook means growers will get little 
assistance from rainfall and will have to 
rely more on scheduling irrigations to 
develop and mature the coming crop. 

With this in mind, growers should be 
constantly monitoring their soil moisture 
levels.

It is critical that adequate water is 
available to vines as they flower and set 
fruit to enable the improved fruitfulness 
from the 2014 season to be realised in 
the 2015 harvest. This does not mean 
over-watering, but simply maintaining 
enough moisture in the profile to ensure 
the vines do not become stressed.

Bait snails now
Snails have again been a problem 
for some growers this past season 
resulting in penalties from processors.

Growers are advised to reduce the 
likelihood of snails next season by 
taking preventative action now. 
Minimise the amount of leaf litter that 
is on the ground as this is where snails 
take refuge and breed. As well as 
reducing snail habitat, consideration 
should be given to baiting in spring. 

It is important to catch snails before 
they move from the vineyard floor 
up into the vines and the developing 
canopy. Once in the canopy it is difficult 
to remove the snails and unfortunately 
a grape harvester does not discriminate 
what will be shaken off the vines. Snails 
that have entered the canopy end up 
with the harvested fruit. This requires 
growers to manually remove the snails 
from fruit bins, or face the penalties of 
processors. 

Bran-based bait pellets can be used, 
but often turn to mush when wet. An 
alternative is to use a Durum wheat-
based bait as this type of pellet does 
not break down as readily, giving 
a longer presence of baiting. Even 
though the Durham wheat baits are 
more expensive, they are smaller in 
size and with proper calibration of the 
bait spreader, will give good value for 
money.

Be prepared for diseases
Powdery mildew is a ‘fine weather’ 
disease that can cause considerable 
damage to your crop if preventative 
spray programs are not in place.

Growers should use the 2, 4, 6 strategy 
for spraying fungicides to prevent the 
onset of powdery mildew. The strategy 
begins with a spray two weeks after 
budburst and further sprays every two 
weeks until flowering; alternatively 
apply three sprays before flowering. 
Further sprays at two weekly intervals 
should be maintained from berry set to 
véraison.  

Although the bunch numbers from the 
dormant bud dissections indicate that 
fruitfulness is slightly higher than last 
year, it is important to maximise the 
crop potential by taking preventative 
action to minimise losses through poor 
disease control.

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

Oil and potash solutions have a 
detrimental effect on rubber fittings and 
seals so pumps on wetting machines 
and filler carts should be routinely 
serviced and ready to go. 

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

Outlook for a drier spring

Around the block

Figure 1. Chance of exceeding the median 
rainfall August to October 2014. Source BOM.

Powdery mildew-affected flag shoot in sultana. Photo courtesy of RW Emmett.
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Trade directory

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

Email: vamvvia@bigpond.com  Web: www.vamvvia.org.au
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