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The last few months have been a 
blur with conferences in Argentina, 
Canberra and of course the Dried Fruits 
Australia Annual Conference. 

Travelling to the International 
Conference of Dried Grape Producing 
Countries in Argentina as part of the 
Australian delegation was a valuable 
experience and great opportunity to 
learn more about the global status of 
our commodity. 

Most raisin-producing countries were 
present at the congress, or provided 
presentations on their production from 
the past season and other relevant 
marketing information.

The good news for Australian growers 
is that global supplies are relatively 
stable. Production during 2014 
was up by 5.5% to 1,204,889, and 
once carryover had been taken into 
consideration 1,346,330t was available 
for sale, a 7% increase on 2013.

Unfortunately the news for currant 
growers is not so great. Greek currant 
production had also increased and with 
signgifant carryover stocks, there is 
36,271t available for sale.

This was the first time the conference 
had received a report on Chinese 
production, which is surprising given 
the size of their industry. In 2014 the 
Chinese produced 180,000 tonne and 
this is expected to increase to about 
200,000t in 2015. While the tonnages 
may seem high, the effect is relatively 
small on the global market as the 
Chinese domestic market is so strong, 
absorbing 150,000t annually.

It was also interesting to learn more 
about the Argentinean dried grape 
industry and to see how their plantings 
and processing plants have developed. 
On the last day of the conference 
we visited two properties, both 
had large areas (120-200 hectares; 
300 to 500 acres) of vines and their 
own processing plants capable of 
processing thousands of tonnes. 
Labour is still a big factor, with wages 
cheap compared to Australia.

Back home it was pleasing to see the 
Dried Fruits Australia Annual Conference 
well attended. Many growers came 
specifically to hear guest speaker Wilco 
Fourie from South Africa and learn 
from his experience using Dormex 
on Merbein Seedless to bring on bud 
growth and help evening flower set. 

Mr Fourie was invited following grower 
requests for someone from South Africa 
to speak on Dormex. So, if you have 
any ideas on other topics or guest 
speakers for inclusion at the annual 
conference please let DFA know.

The National Farmers’ Federation held 
their biennial congress in Canberra. 
Among the speakers were Opposition 
Leader Bill Shorten as key political 
players shared their thoughts on the 
future of agriculture.

This season is looking to be a good 
average crop for sultanas with 
some stand-out performances by 
some varieties including Sunglo and 
Sunmuscat. I urge all growers to 
prepare early and have a plan ready for 
when it rains. Last year’s experience 
showed the importance of being able 
to act quickly and cut, harvest or dry 
the crop as appropriate. I believe it’s 
important to use the heat of the sun 
while you can to cut costs and ensure 
fruit is dried to the correct moisture 
percentage.

Processors are expected to release 
their 2015 prices in late January. While 
it is  a tough market for poor quality 
fruit, it was heartening to hear that the 
US industry has raised their price by 
7.5% for the crop that has just been 
harvested. 

We need to produce high quality dried 
fruit, so prepare, have a plan and be 
ready to act. These were the main 
messages that came from growers at 
our 2014 season review forum. 

The Best Practice Guide for the 
production of high quality, light 
coloured, dried grapes in Australia, 
has just been completed as part of 
the Stage 2 project. I suggest growers 
take a good look at the information it 
contains as there are a range of best 
practice recommendations to help 
improve the quality of our crop.

So let’s learn from any mistakes we 
made and produce the best crop 
possible.
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Heartache for early season fruit 
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I hope everyone had an enjoyable 
Christmas with family and friends as 
they said farewell to another year. 

It looks like the turmoil in our industry is 
set to continue into 2015, with market 
access issues (which are hopefully 
resolved by the time you read this), and 
the hangover of another big crop out of 
the north, which is becoming more the 
norm than the exception.

I am looking forward to the time when 
I can declare a great and profitable 
season for all Australian growers, and 
with Sunraysia growers taking full 
advantage of the new export markets, 
China, Japan and Korea. 

The Australian Table Grape Association 
(ATGA) still has some work to do in 
maintaining those markets we have 
worked so hard to create, but hopefully 
common-sense will prevail and Jeff 
Scott and his team will be successful 
in keeping the majority of our important 
export markets open.

The import program this year has 
been blamed in part for the low prices 
experienced by early season growers. 
We certainly saw a lot more American 
fruit still stocking shelves later in the 
year than normal. There were grapes 
from the United States on shelves 
in northern Queensland cities in 
December. This is very disappointing 
for Australian growers, as we know the 
Australian consumer prefers to buy 
local produce when possible.

What is our government doing to look 
after Australian farmers? The South 
Korean tariff will decrease over the 
next five years to zero, but it is only 
from November to April. The tariff 
kicks back to 45% outside these times 
when Korean fruit is in season. This is 
an obvious policy to protect the local 
industry. So why does our country 
have a policy which is anti-protection 
to Aussie farmers, when most of our 
trading partners protect their farmers 

from cheap imports? We need to 
continue lobbying our local and Federal 
MPs to remind them of the importance 
of local production.

The major supermarkets have copped 
a lot of flak for low prices leading into 
Christmas 2014. They should also 
be castigated for how they handled 
the importation program, whereby 
American fruit sells for around the 
$10/kg mark, while Aussie grapes are 
advertised in their Christmas catalogue 
for under $3/kg. I have been involved 
in the table grape industry since 1989, 
and I can’t remember retail prices this 
low for Christmas week. 

As I see it, the major problem is 
suppliers to the supermarkets who 
compete for the same order. They 
undercut each other to get either their 
share of the orders, or increase their 
current share. This is destroying the 
domestic supply industry and the 
supermarkets are sitting back and 
enjoying the spoils. 

We can’t mention price, because that 
is anti-competitive and colluding, but 
we know that the price point at which 
consumers are unaffected is around 
$3.50 per kilogram. So selling table 
grapes below this point at $2.39 and 
$1.40/kg will not increase volumes sold. 

I understand that at time of writing this, 
your season’s success has probably 
been determined, but I sincerely hope 
you had a reasonable season and the 
Sunraysia and Southern West Aussie 
growers are making some money.
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Mildura was the focus of the global 
table grape industry as leading 
researchers took to the stage for 
the 7th International Table Grape 
Symposium (7ITGS).

Held every three or four years, 
the symposium brings together 
researchers, growers and industry 
stakeholders from around the 
world. This year’s event exceeded 
the expectations of the organising 
committee with 327 delegates. This 
included 110 international visitors from 
18 different countries and a fantastic 
response from the Australian industry, 
particularly the 160 Victorians who 
attended (Figure 1). 

Organising Committee Chairman Mark 
Krstic said there were large delegations 
from the United States, Spain, Italy, 
South Africa and Egypt ensuring the 
world’s major production areas were 
well represented.

Delegates were attracted to the strong 
scientific program with more than 40 
oral presentations and the chance to 
catch up with colleagues from afar.

Keynote speakers and other 
presentations were well received by 
the delegates.  Sessions that focussed 
on the breeding of new table grape 
varieties and the latest insights into 
plant growth regulator application 
attracted much attention. Mr Krstic 
said Australian researchers presented 

some great new information and 
demonstrated that they compare 
well, quality wise, with other research 
occurring in other parts of the world.  

While the program is designed primarily 
for the scientific community, growers 
also benefitted. Robinvale grower Fred 
Tassone attended the last symposium 
in California as part of a young grower 
group and was keen to come to the 
Mildura event.

“As growers we can become 
absorbed in what we are doing on our 
own property and oblivious to new 
technologies or practices that might 

help improve production,” he said.

“Some growers travel the world to keep 
abreast of these changes. The great 
thing about the symposium is that 
a large part of that knowledge base 
comes together in the one event, and 
this year we were fortunate enough to 
have it on our doorstep in Mildura.”

While he admits the talks were 
interesting, much of the information 
presented is still being trialed and had 
provided a lot to think about for the 
future.

Mr Tassone said 7ITGS left him feeling 

Global grape industry gathers in Mildura

The symposium is a great experience for young postgraduate students including Karlia 
Meitha, Yazhini Velappan and Peipei Jiao.

The symposium attracted visitors from all over the world, including this delegation from Spain.

Cover story: 7ITGS
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good about the industry. “All the 
people that attend the symposium 
are passionate about their industry 
and what they do. Being a part of that 
makes you feel connected to the world 
industry and is a great opportunity 
to network and build, or strengthen 
existing relationships with growers and 
researchers in other regions.”

Paringi grower Barry Pederson also saw 
great value in hosting the symposium in 
Australia.

“The real benefits occur in the breaks 
between sessions and the social 
programs where you can ask questions 
relevant to your own farm and business 
as well as enquire about other research 
programs,” he said.

“I’ve been to three or four symposiums 
and have friends all over the world as a 
result. They’re a great bunch of people 
who all have the same interests and are 
willing to talk about what they’re doing.”

“At the end of the day we are all 
growers facing the same issues and 
challenges of growing table grapes and 
it’s nice to know you are not alone.”

Four key social events including the 
Official Welcome function, Gala Dinner, 
Poster Session and Mundoo River 
Cruise allowed informal discussions 
between delegates. 

Posters form an important component 
of the symposium and provide an 
alternative medium to convey research 
results. This year more than 20 posters 
were displayed in the marquee where 
delegates could view the information 

at their leisure. The 7ITGS Scientific 
Program Committee judged the Best 
Poster award based on sound scientific 
principals, clarity and presentation of 
results and significance to the global 
table grape industry.

Riaan Lourens and Giuseppe Tornello 
were awarded Best Poster for Effects 
of Kelpak® Ecklonia maxima seaweed 
product on quality and yield of Red 
Globe table grape in Sicily, Italy. Mr 
Lourens was presented with a book 
and certificate at the Poster Session. 

Feedback from the symposium was 
extremely positive. One presenter is 
reported to have said it was the best 
conference she had ever been to. Others 
commented on how smoothly the 

Australia, 66.4% 
Europe, 12.2% 

North America, 7.3% 

Middle East, 4.9% 

South America, 
4.6% 

Africa, 4.0% 
Asia, 0.6% 

Figure 1. Breakup of 7ITGS participants by country of origin.

Poster winner Riaan Lourens celebrates with colleagues Nico Engelbrecht and Pedro Larrain.

symposium run with all sessions keeping 
to time and no noticeable hiccups.  

Mr Krstic said the Symposium 
Organising Committee spent two years 
planning this event, and great care 
was taken to ensure that local and 
international delegates were treated to 
the best technical program, as well as 
showcasing Australia and especially the 
Sunraysia district and local culture and 
produce to the rest of the world.

“Delegates were 
attracted to the strong 
scientific program and 
the chance to catch up 
with colleagues from 
afar.”
Delegates were asked for nominations 
to host the next international 
symposium and votes were cast during 
the poster session. At the conclusion of 
the final session Italy was announced 
as the host for the 8th International 
Table Gape Symposium likely to be 
held in Italy in 2018.

Presentations can be located online 
at www.7itgs2014.org, along with an 
electronic copy of the Symposium 
Proceedings, photos of the event and 
delegate contact details. For those 
who were able to attend the event, the 
7ITGS Organising Committee request 
5-10 minutes of delegate’s time to 
participate in the formal Feedback 
Evaluation Survey. 
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Sunraysia on show for 7ITGS delegates By Jacinta Gange

While technical, research and market 
information is always the headline focus 
of the table grape industry’s premier 
international event, for many delegates 
and visitors the most memorable 
highlight is the chance to get out in the 
field and explore their industry within a 
completely new context.

The International Table Grape 
Symposium is held only every three 
to four years, and is notable for the 
presentations of the world’s leading 
researchers and innovators.

However, it’s the post-symposium tour 
that is an equally-anticipated opportunity 
- a chance to pull on the boots and head 
into the vineyard for a fascinating new 
perspective on the industry.

Such was the experience of 60 delegates 
opting to undertake the Technical Tour 
weekend following Australia’s hosting 
of the 7th International Table Grape 
Symposium in November.

For many, it was an opportunity to get 
close to the productive, operational and 
cultural aspects of their own industry 
within a new region and country. The 
two-day Tour Program took in a wide 
area of the Mildura growing region and 
provided the opportunity to compare 
and contrast international experiences 
and practices from a variety of 
perspectives.

The first stop by the tour bus on day one 
was on Barry Pedersen’s property on 
the banks of the Murray River at Paringi. 
With a kilometre of river frontage and 
rolling hills, the sight of kangaroos and 
emus thrilled delegates during a nature 
walk of the picturesque property. 

Mr Pederson’s 26 hectares of Flame 
Seedless, Menindee Seedless, Crimson 
Seedless, Sable Seedless and Midnight 
Beauty are planted along with new 
plantings of Adora Seedless. The 

property is operated under both dripper 
and low-level spray irrigation, which 
are used at various times of the year 
to best meet the needs of the vines. 
Mr Pederson is a firm believer in the 
use of professional entomology and 
agronomy services in his efforts to 
maximise production. He believes the 
expert input allows him to ensure the 
correct balance of nutrient availability 
to the vines, while minimising chemical 
application and cost.

The visit to the Pedersen property 
also included a demonstration by 
innovative local Mildura region product 
developer Interlink. Matt McWilliams 
told the history of the family-owned 
and operated business which began 
manufacturing sprayers in 1958, and 
the ‘birth’ of the new spray technology. 
The evolution of their machinery has 
been based on strong relationships with 
their growers, and working closely with 
them to optimise spray technology and 
minimise costs.

Interlink’s Power Tube spraying 
system is designed to provide more 
comprehensive coverage and wetting 
of fruit through a combination of 
power and droplet control and this 
was demonstrated to delegates. The 
unique design of the Power Tube air 
delivery system creates the perfect 
balance between air and pressure. Air is 
catapulted off the sidewall of the ‘power 
tube’ diffuser, delivering 20-times more 
air than a ducted sprayer.

Delegates enjoyed lunch at the Euston 
Club Resort, before visiting the Euston 
Weir and Robinvale Pumping Station. 

Ailsa Willis, Lower Murray Water’s 
(LMW) Engineer - Irrigation Operations 
and Graeme Maloney from LMW, 
guided the tour. The new Robinvale 
High Pressure System has been in 
use since October 2010, replacing 
an old channel and gravity pipeline 

system with a high pressure fully 
pipelined network. The pump station 
was replaced and during peak demand 
can deliver up to 3,600 Litres/second 
in a high-pressure system. It means 
growers no longer need their own 
pump to irrigate and costs associated 
with water delivery and power 
consumption are reduced. For many 
of the international delegates present, 
the morning’s travel had provided 
an insight into the dominant arid 
environmental conditions in the Mildura 
region – and many were intrigued with 
the detail of the management of the 
Goulburn Murray system. In particular, 
it provided deeper appreciation of the 
delicate balancing act that provides a 
water supply capable of maintaining 
permanent plantings in the harsh 
climatic conditions.

As one of Australia’s largest table grape 
growing regions with approximately 
4,040ha (10,000 acres) under vine, 
delegates were keen to get amongst 
the vines and speak to Robinvale 
growers about their field practices. 
The visit provided a significant insight 
into the Australian industry, particularly 
for delegates from countries such as 
Egypt, Chile and Peru, where table 
grapes are a growing sector, but there 
has been limited information exchange 
with Australia in the past. The tour 
group compared various table grape 
trellis structures before visiting Nick 
Muraca’s property for a vineyard tour. 

Nick and his son Peter grow 20ha 
(50 acres) of Menindee, Crimson and 
Thompson Seedless and Nick willingly 
fielded questions from interested 
delegates on a diversity of topics. Of 
particular interest were the Murray 
Valley’s industry structures, with our 
local, regional and national bodies, and 
the effectiveness of these structures 
in supporting industry development 
and grower interests. Questions also 
related to practical and technical 
vineyard matters, illustrating the value 
of the symposium in providing a 
conduit for information and technology 
transfer between growers and industry 
personnel from all parts of the world.

The symposium tour continued to mix 
the opportunity for industry insight with 
an element of tourism, with a visit to 
the Hattah Lakes. Again, this was a 
popular stop-off for the international 
delegates, who were keen to maximise 
their opportunities to catch a glimpse 
of local flora and fauna. The 48,000ha 
national park contains more than 200 

 A demonstration of Interlink’s Power Tube spraying system was of great interest to 
delegates.

7ITGS: Post-symposium Tour
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bird species, including the threatened 
Malleefowl.

In the evening, delegates were treated 
to the unique dining experience of 
Gino and Elina Garreffa’s Red Cliffs 
property, Tabletop Grapes. An exclusive 
rustic Italian feast and an undoubted 
symposium highlight.

A visit to the Department of 
Environment and Primary Industries 
(DEPI) site at Irymple was the first port 
of call on the second day of the tour. 
Delegates were divided into two groups 
to maximise the opportunity to inspect 
sites and question researchers involved 
in key projects being run by the DEPI. 

The visit followed a topical point of 
discussion at the symposium around 
the current and future influence of 
climate change and the opportunities 
to adapt production methods 
appropriately. A DEPI project by 
researchers at Mildura is examining 
the effect of climate change on grape 
production. The groups inspected the 
open-top chambers, which are being 
used to simulate global warming under 
various scenarios and examine the 
impacts of elevated CO2 on vines. 

A separate demonstration by scientist 
Maxine Schache provided delegates 
with an insight on the prevalent soil 
types in the Mildura region, and the 
challenges it provides in table grape 
production. The demonstration was 
around a soil profile pit, and delegates 
heard a presentation by Ms Schache 
about the impacts of limestone and 
salinity on table grape production 
and the value of workshops allowing 
growers to do application efficiency 

assessments to evaluate and compare 
their irrigation performance. The 
importance of correct irrigation 
management and monitoring, drew 
much interest from delegates, 
particularly in relation to the district-
wide drainage system in place in 
Sunraysia to manage salinity issues. As 
a result of the prevailing soil types, the 
salinity threat resulted in the drainage 
system being installed from the 1930s. 

A highlight of the second day was a 
visit to the property of Merbein South 
growers John and Sandra Argiro 
and family. The Argiros’ 121ha (300 
acre) property is planted to Crimson, 
Menindee, Sable and Flame Seedless 
and they are successful export 
operators into China and the wider 
Asian region. For the past five years, 
Palms Vineyards has successfully trial 
grown more than 20ha of table grapes 
under a pergola structure system. The 
visiting group inspected the Argiros’ 
hot-house production system for table 

grapes, which allows production to 
be brought forward by 1 to 2 weeks. 
It effectively creates a new production 
zone into the Murray region production 
calendar, and drew much interest 
from delegates about the potential for 
seasonal variation.

The tour moved on to the region’s 
leading transport and logistics provider 
for containerised cargo, Wakefield 
Transport at Merbein. Wakefields 
offers one of the largest cold storage 
facilities in south eastern Australia, 
and is approved for the packing and 
unpacking of exports and imports. 

To round off the cultural opportunities 
provided by the tour, delegates were 
offered the chance to visit the junction 
of Australia’s two longest rivers – 
the Murray and Darling rivers – 20 
kilometres away at Wentworth. 

The post-symposium tour was an 
important addition to the overall 
symposium event and was a key 
element in allowing the region to make 
the most of this unique opportunity. It 
was the first time the event has been 
held in Australia, and drew speakers, 
leading scientific researchers and 
industry representatives from more than 
40 countries, including the US, Brazil, 
Italy, Spain and Israel. The symposium 
was a wonderful opportunity for the 
Australian industry and the Mildura 
region, in showcasing the strengths and 
opportunities of each to an interested 
and respected audience.

We look forward to the next meeting, 
which is planned for Italy in 2018.

Jacinta Gange is based in Sunraysia 
where she and husband Terry run News 
Alert PR and Strategic Communications.

The new pumping station at Robinvale has helped improve water delivery for irrigation 
and reduced costs to growers.

Nick Muraca fielded a range of questions industry structures and practical and technical 
vineyard matters.
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News

Horticulture industry warned over illegal seasonal 
worker conditions 
If you employ backpackers or seasonal 
harvest workers, either play by the rules 
or expect to receive heavy penalties or 
even jail time. 

The Fair Work Ombudsman has issued 
a firm warning to growers, hostel 
owners and labour hire contractors 
that it will not tolerate the deliberate 
exploitation of backpackers and 
seasonal workers this summer.

The agency has received fresh 
complaints about backpackers being 
lured to regional centres by dodgy 
labour-hire operators allegedly treating 
them poorly, bullying and sexually 
harassing them and ripping them off to 
the tune of hundreds of dollars.

The Fair Work Ombudsman revealed it 
is reviewing fresh reports against one 
Mildura-based operator who allegedly 
charges backpackers $450 to find them 
jobs, and then pays them as little as 60 
cents an hour to work on local farms. 
The operator is also facing claims of 
sexual harassment against workers.

The operator reportedly charges up to 
$150 a week for backpackers to stay 
in sub-standard houses and caravans, 
with allegations of up to 32 people 
being accommodated in one home and 
12 more sleeping in the garage.

Fair Work Ombudsman Executive 
Director Tom O’Shea says it is not the 
first time this particular operator has 
come to the agency’s attention, and he 
will come under further scrutiny following 
a formal complaint about his behaviour 
received from the local council.

Mr O’Shea says the deliberate 
exploitation of young, vulnerable 
backpackers – many of them from non-
English speaking backgrounds with 
little understanding of their workplace 
rights – is totally unacceptable.

The Fair Work Ombudsman is currently 
running two programs aimed at 
protecting the rights of overseas 
and seasonal workers and ensuring 
employers, hostel owners and labour-
hire operators understand and comply 
with their obligations.  

A three-year Harvest Trail initiative by 
the agency’s Regional Services Team 
is reviewing compliance within the 
fruit and vegetable growing industry 
across Australia as a result of persistent 
complaints and underpayments in the 
horticulture sector.

Simultaneously, the Overseas Worker’s 
Team is conducting a year-long 
review of the wages and conditions of 
overseas workers in Australia on the 
417 Working Holiday visa following a 
spike in complaints from backpackers 
over the past three years.

The most common issue encountered 
by the Fair Work Ombudsman is in 
relation to rates of pay or piece work 
agreements. Often this relates to piece 
work agreements that do not provide a 
person with the opportunity, or ability, 
to pick the required amount of fruit to 
make at least more than the casual 
hourly rate under the Horticulture 
Award. The current hourly rate for a 
casual fruit or vegetable picker under 

the Horticulture Award is $21.08. A piece 
work agreement, which must be provided 
to the worker in writing, needs to be set 
at a rate that would allow an average 
competent worker to pick enough to earn 
15% above the hourly rate.

Against this background, Mr O’Shea 
says the Fair Work Ombudsman’s 
clear message to growers is not to 
accept the ‘offers’ of the dodgy labour 
hire providers who turn up at their 
properties offering to supply labour for 
less than $21 an hour.

“We hold the growers responsible for 
ensuring that people working on their 
farms, whether directly employed or via 
a labour hire provider, are receiving the 
correct entitlements,” he said.

To help comply with the award 
Dried Fruits Australia has prepared 
a draft ‘Grape picking’ piecework 
rate agreement for its members. The 
document is available from the DFA 
office.

“It should not be the case, and it’s not 
fair that growers that are doing the 
right thing, and labour hire providers 
that are doing the right thing – should 
be competitively disadvantaged by 
the behaviour of the minority of dodgy 
operators,” Mr O’Shea said.

“Growers who are doing the wrong 
thing need to be aware that they can 
be held liable, as an accessory under 
the Fair Work Act, if they knowingly 
enter into sub-standard and illegal 
arrangements with unscrupulous 
operators.”

April
15-18 13th Food & Hotel Indonesia 

2015, Jakarta International Expo 
Centre, Indonesia. Website: 
www.foodhotelindonesia.com

May
6-8 SIAL China, Shanghai New 

International Expo Centre, 
Shanghai, China.  
Website: www.sialchina.com

6-9 16th HOFEX

12-15 Seoul Food & Hotel 2015, 
Korean International Exhibition 
Center, Korea. Website:  
www.seoulfoodnhotel.col.kr

25-28 International Prune Association 
Congress, Sirmione, Italy. 
Website: www.ipaprunes.org

July
16-18 INFRUIT2015 India Fruit & 

Vegetable Industry Expo, India 
Exp Centre, Greater Noida (New 
Delhi), India. Website:  
www.infruit.in

August
15 Merbein Great Vanilla Slice 

Triumph incorporating the 
National Dried Vine Fruit Bake-
Off. Website:  
www.merbeinvanillaslice.com  

September
1 Asia Fruit Congress, AsiaWorld-

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

2-4 Asia Fruit Logistica, AsiaWorld-
Expo Centre, Hong Kong. 
Website:  
www.asiafruitlogistica.com

October 
10-14 ANUGA 2013: Food and 

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

15-16  International Conference 
of Dried Grape Producing 
Countries, Hamburg, Germany 
(to be confirmed)

April 2016
12-15  FHA Singapore 2014, Singapore 

Expo, Singapore, Website: www.
foodnhotelasia.com

Diary
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Dried Fruits Australia and the Australian 
Table Grape Association have grave 
reservations about any move to extend 
the current Goods and Services 
Tax (GST) to include all food and/or 
increase the rate of GST.

Western Victorian Liberal MP Dan 
Tehan has reignited the debate on 
increasing and/or expanding the 
GST in an opinion piece published in 
The Australian Financial Review on 5 
January, 2015. 

Mr Tehan writes: “In 2015, tax reform 
is no longer an option for Australia, 
but a condition for future growth and 
enhanced competitiveness” and that 
the government “must finish reforming 
our tax system by broadening the GST” 
to cover exempted items such as fresh 
food, health and education. 

DFA Chairman Mark King responded on 
behalf of the industry saying that while 
well aware of the financial pressures 
on the Commonwealth and all State 
Governments, increasing the tax 
burden via the GST was not the answer.

“Our real concern relates to the 
potential adverse impacts that the 
imposition of GST to all food, or an 
increase in the GST rate, would have 
on non-essential items like dried fruits.

“We all know that the retail market 
is tough. We also know that ordinary 
consumers only have so much 
discretionary money to spend. As a 

result, if prices increase, for whatever 
reason, then consumers will buy less or 
won’t buy at all.

“The potential adverse impacts from 
such a move are significant and could 
include reduced incomes for affected 
industries, including growers and 
processors and their communities,” he 
said.

Mr Tehan argues that the GST has been 
a resounding success, increasing wage 
growth and competition. Broadening 
the GST “would deliver up to $21.6 
billion in extra revenue each year and 
enable further serious reductions in 
direct taxes”. 

Mr Tehan said the other alternative to 
broadening the GST was to raise it. 
He said this option would be politically 
easier to sell, but had the “strong 
economic distortion of placing a 
further tax burden on one half of the 
economy”.

The National Farmers’ Federation 
(NFF) has warned of the implications 
of applying the GST to the sale of 
fresh food on family health and grower 
returns.

“The NFF understands budget 
pressure. But we also understand the 
reality of family budgets,” NFF Chief 
Executive Officer Simon Talbot said. 

“We want Australians to eat more fresh 
food, not less. Increasing the cost of 

food could mean consumers demand 
less fresh fruit, vegetables and protein, 
leading to a decrease in overall sales 
and poorer health outcomes.”

The proposed GST change would also 
have a negative impact on the welfare 
of Australian farmers.

“The reality is that the retailers aren’t 
going to forego profit. This means 
that farmers are likely to be forced to 
absorb the increase in costs. They are 
not able to pass on their costs,” Mr 
Talbot said.  

And it’s not just our domestic 
growers that are affected. Australian 
Horticultural Exporters Association 
Chairman David Minnis said the flagged 
proposal to include fresh produce for 
GST treatment would greatly impinge 
on Australian exports and reduce our 
international competitiveness.

He said while exporters will receive the 
GST back, payment time lags will be 
problematic. 

“Many exporters wait up to 2 months to 
receive payments and the price is not 
locked in until payment is negotiated. 
Furthermore, it would create extra work 
to calculate shed door prices taking 
into consideration any deductions due 
to poor outturn,” Mr Minnis said. 

“The additional compliance costs could 
be quite severe for small businesses.”

Push for all food to be covered by GST opposed
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DFA Chief Executive’s report

DFA takes leading role in project management to 
pursue goals

Phil Chidgzey
DFA CEO

For those who aren’t aware, Dried Fruits 
Australia is currently managing a range 
of projects including various research 
projects, commercialisation of new dried 
grape varieties as well as other initiatives 
aimed at stimulating investment in the 
Australian industry.

DFA has a commercialisation licence 
agreement with CSIRO to manage the 
commercialisation of new varieties 
including Sunglo, Black Gem and 
Bruce’s Sport. In addition to promoting 
these varieties, this work involves 
managing a range of licence agreements 
with growers, receivers, nurseries, top 
workers and agents.

The Industry Diversification and 
Sustainability Initiative is a project 
that DFA has been pursuing for some 
years. Our hope is that funding can be 
sourced from Commonwealth and State 
Governments and used to stimulate 
new plantings by providing a subsidy 
to growers willing to invest in the latest 
technologies. 

In addition, DFA manages a number of 
R&D projects facilitated by Horticulture 
Innovation Australia (previously known 
as Horticulture Australia). These projects 
include:

¡¡ Dried Grape Industry Development 
Project - stage 2

¡¡ Evaluating dried grapes for the 
Australian industry

¡¡ Producing high value dried grapes 
– stages 1 & 2. The Stage 2 project 
has several components including a 

full literature review of research into 
production of high quality dried grapes 
and development of a Best Practice 
Guide for growers. It may also 
include further on-farm trials related 
to maturity, emulsions and vineyard 
micro-climate.

¡¡ Dried Fruits Knowledge Management 
project, which aims to create an 
on-line library of dried fruit resources 
(R&D reports, technical publications, 
videos) which can be accessed by 
members.

Import statistics
The latest import statistics (for the 8 
month period up to 31 October 2014) 
show all three categories of dried grapes 
had increased to a total volume of 18,514 
tonnes, 3,796t higher than the same 
period in 2013. 

¡¡ Currants: just over 550t was 
imported, 159t higher than same 
period in 2013). Of these, 127t arrived 
from South Africa in October.

¡¡ Sultana: imports were up 1,434t on 
the same period in 2013 to a total of 
12,231t. More than 70% (8,883t) of the 
imported sultanas came from Turkey 
with a strong showing of 2,370t from 
China. The large increase in imports 
coincided with a 10% drop in prices 
from August 2013 onwards. 

¡¡ Other types (TSRs): imports rose 
2,205t to a total of 5,731t.The majority 
(4,251t) of fruit was sourced from the 
US where prices remain stable.

Imports of both dried apricots and prunes 
were down on the same period in 2013. 
Dried apricot imports fell by 461t to 
2,667t with almost 90% of fruit sourced 
from Turkey. Prices in October were 
significantly higher than earlier months.

Prune import prices were about 50% 
higher than same time last year and 
contributed to a fall of more than 20% to 
1,104t. 

New biosecurity legislation 
The Biosecurity Bill 2014 and supporting 
bills were introduced by the Australian 
Government into Parliament on 27 
November, 2014. 

If passed, the new legislation will 
replace the Quarantine Act 1908 and 
provide a modern regulatory framework 
for the Australian Government to 
manage the risk of pests and diseases 
entering Australian territory and causing 
harm to animal, plant and human health, 
the environment and the economy.

Key features of the Biosecurity Bill 2014 
include:

¡¡ A strong legislative framework that 
clearly sets out the powers that can 
be exercised by officials as well as 
the requirements of those being 
regulated. 

¡¡ New powers to manage risks 
onshore and in Australia’s marine 
environment.

¡¡ The ability to impose a minimum 
regulatory impact whilst still 
achieving the best biosecurity 
outcomes, including flexible tools to 
target non-compliant activities, whilst 
reducing the burden on those who 
are compliant. 

The bill was referred to the Senate Rural 
and Regional Affairs and Transport 
Legislation Committee with a report due 
17 March, 2015.

If passed into law, the new legislation is 
expected to commence 12 months after 
royal assent.

DFA Board election
At its December 2014 meeting, the DFA 
Board  re-elected Pomona grower Mark 
King as Chairman. Merbein grower 
Stephen Bennett was elected Deputy 
Chairman.

Dried Fruit Australia has prepared a draft 
“Grape picking” piecework rate agreement 
for members who intend engaging 
workers on piecework rates.

The Horticulture Award 2010 requires a 
written piecework agreement signed by 
both parties. If there is no agreement in 
writing, the employee is entitled to be paid 
hourly rates under the award and overtime 
and meal allowances as applicable.

Further, the piecework agreement 
must have an appropriate rate of 
pay. The Horticulture Award requires 
that the piecework rate must “enable 
the average competent employee to 
earn at least 15% more per hour than 
the minimum hourly rate” for their 
employment type and classification.

Casual piecework rates include a 
25% casual loading in lieu of various 

entitlements under the National 
Employment Standards. Full-time and 
part-time employees accrue leave and 
other entitlements under the National 
Employment Standards in addition to 
the piecework rate.

Members are invited to contact the DFA 
office and request copy of the piecework 
rate agreement. 

Piecework rate agreement



11The Vine  •  Jan - Mar 15

Drying for profit

Cold Chill measurement

John Hawtin
Industry Development  
Officer

In recent years some growers of 
sultanas on Swingarm trellis have 
noticed that the vertical sections of 
canes do not burst evenly and believe 
that this is related to the lack of cold 
chill on the canes and buds.

There is little information regarding 
the chill requirement for sultanas to 
break dormancy. To investigate this 
further Dried Fruits Australia has been 
measuring and recording temperature 
in Sunraysia vineyards in order to 
calculate cold chill hours.

Data loggers were placed on properties 
in Sunraysia from mid-May to the end 
of July. The data collected shows an 
average of 357.3 chill hours calculated 
using the Utah method. This is 31.3 
chill hours or 8.8% more than the same 
period in 2013 (Table 1). 

When using the Utah method, each 
hour logged is assigned a chill hour 
equivalent value and the totals 
summed.

The data collected 
shows an average 
of 357.3 chill hours 
calculated using the 
Utah method.
If the temperature falls between 2.5°C 
and 9°C, one chill hour equivalent 
is added to the total. Temperatures 
between 1.5°C and 2°C only have 0.5 
chill hour equivalents added.

If the temperature falls between 16°C 
and 18°C, a 0.5 chill hour equivalent 
is deducted from the total and one 
chill hour equivalent is deducted for 
temperatures above 18°C.

This may be contrary to what most 
people believe about chill hours as it is 
not necessary to have frosty conditions 
to record the best chilling effect. In fact 
‘cracking frosts’ do not add anything to 
the chill factor using the Utah method.

Dormex trials
Some growers have applied Dormex 
to stimulate the buds grown on the 
vertical section of Swingarm trellis and 
promote even bud burst.

Buds on selected vines on two 
properties were examined using the 

Merbein Bunch count method. This 
involved observing each bud on every 
cane of the selected vines that were 
treated and left untreated (control) and 
recording if the buds had shot, and if shot 
the number of bunches in each bud.

This data was collated and graphed 
(Figure 1) to show the effect of Dormex 
on bud burst and bunch number.

Note that the application of Dormex 
has no direct effect on bud fruitfulness; 
it may only increase the amount of 
buds to burst and if they happen to be 
fruitful, increase bunch numbers.

Plastic waste collection 
Ozfarm Recycling is now providing 
a plastic waste disposal service for 
growers in the Sunraysia region. 
Starting from January they will be 
collecting plastic waste such as vine 
covers, irrigation pipes, used potash 
bags and bulker bags, in fact any 
plastic that can be recycled at no cost 
to growers although conditions apply.

OzFarm Recycling is an initiative of 
OzShred, a Melbourne based recycling 
company. They process the plastic 
waste collected from farms and convert 
it into plastic resins, which are used 
in the manufacturing of new plastic 
products such as silage wrap, vine 
covers and irrigation pipes. Responding 
to high demand, the company recently 
set up a dedicated recycling facility 
to collect plastic from growers in 
Sunraysia and process the plastic in 
Mildura.

For more information about the 
program call 1300 69 74 73 or go to 
www.ozfarmrecycling.com.au 
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Figure 1. Effect of Dormex on the mean number of shoots/node and bunches/node on two Sunraysia properties.

Table 1. Chill hour equivalents in Sunraysia vineyards during 2012-14

Year Chill hour equivalents (Utah) Difference

2012 457.0

2013 326.17 -130.83

2014 357.50 +31.33
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ATGA Chief Executive’s report

Jeff Scott 
ATGA CEO

Storms dash hopes of few, but overseas markets 
looking up

It was disappointing to have two 
hail events in November this year in 
Sunraysia. It swept through Sunraysia 
in different patches but caused heart-
breaking losses for some growers. The 
first hail event was equivalent to a mini 
tornado, with one wine grape grower 
reporting   a number of his vines were 
knocked over and damaged by flying 
water tanks. Over 50 growers reported 
damage with the crop losses ranging 
from 5-100%. At the time of writing 
the Australian Table Grape Association 
was lobbying the relevant Department 
of Primary Industries in both Victoria 
and New South Wales in the hope that 
some financial relief can be forthcoming 
to those affected growers.

7ITGS
Mildura hosted the 7th International 
Table Grape Symposium in November 
with great success. Feedback from 
those attending was extremely positive 
and those few people who have 
attended many of the past symposiums 
commented to me that our Australian 
event was the best ever. The event was 
underpinned by an excellent scientific 
program that catered for all facets 
of the table grape industry, and was 
supported by a strong poster session 
presenting other scientific work that is 
happening around the world. 

All were extremely pleased with the 
Mildura Arts Centre venue and setting 
and all praised the organisation of the 
event. Much praise must go to the 
Symposium Scientific Committee led 
by Dr Mark Krstic, Jennifer Hashim-
Maguire, Peter Clingeleffer and Colin 
Gordon for putting together such 
a varied program. Special mention 
to Rowena Norris who controlled 
the logistics of the event ensuring 
everything ran smoothly and all minor 
issues were resolved quickly. Rachel 
McClintock led an informative two 
day post-symposium tour around the 
Sunraysia region and let’s not forget the 
early preparation by Allison McTaggart. 

The next International Table Grape 
Symposium will be held in Italy. 
After the success of the Australian 
symposium there is an expectation 
that there should be quite a few people 
attending.

Export update
Grower export registrations are 
complete with over 160 growers 
register for China, Thailand, Korea and 
Japan. The Department of Agriculture 
audited all growers registered for China 
and Korea, as per the Work plan for 
those countries. All but a few growers 
passed the audit, and some growers 
will need to address issues with their 
shed packing facility for China before 
the follow-up audit in January prior to 
harvest. 

The ATGA has been working extremely 
hard to not have Chinese inspectors 
come to Australia for the harvest. 
After negotiations with China it was 
extremely pleasing news that they 
have agreed not to send inspectors 
out to Australia in 2015. This does not 
mean that growers can relax on the 
requirements for exports to China. 
Growers still need to ensure that there 
are quality checks along the way of 
their picking and packing processes 
and all consignments to China will 
be subject to an Export Eligibility 
inspection prior to the official Australian 
inspection by the department officers.

“After negotiations 
with China it was 
extremely pleasing 
news that they have 
agreed not to send 
inspectors out to 
Australia in 2015.”
There is an expectation that Australian 
growers will embrace our latest market 
access success with Japan and Korea 
this harvest.  Federal Government 
announcements following Free Trade 
Agreements (FTA) between Australia 
and Korea, Japan and China will 
certainly help promote Australian table 
grape exports to those countries. 

Korea ratified the Australia Korea FTA 
in early December and it will be in 
place before the end of December. As a 
result the Korean tariff on table grapes 
will fall from 45% to 19% and open 

the door for our exporters to generate 
commercial outcomes for our growers. 

Japan should have the FTA ratified early 
in the new year, but it may take up to 
two years before we begin to see any 
reduction in the Chinese 13% tariff.

At the time of writing the ATGA 
was in lengthy discussions with 
the Department of Agriculture (DA) 
regarding exports to Vietnam and 
Indonesia. Vietnam has sent a letter 
to DA advising that they may suspend 
trade for all Australian commodities 
from 1 January, 2015. The ATGA 
has advised DA that to maintain the 
trade we are prepared to commence 
discussions on treatment options. This 
will involve accepting in-transit cold 
treatment (ICT) for exports.  

Indonesia advised Australia that it will 
no longer accept methyl bromide as 
a treatment option and discussions 
are taking place for ICT and the use of 
specific probes. It is hoped that by the 
time of reading this has been resolved 
and we are exporting to both Vietnam 
and Indonesia.

Domestic promotion
The ATGA domestic promotional 
campaign will again focus on social 
media using Facebook to connect with 
Australian consumers. The industry is 
hoping to build on last year’s platform 
and to engage even more shoppers of 
table grapes. 

Western Australia will again manage 
their own promotional campaign 
targeting the Western Australian 
consumer. 

There will be a number of international 
promotional campaigns undertaken 
this harvest concentrating on the 
Asian markets of China, Korea, Japan, 
Thailand, the Philippines and Indonesia 
specifically. The main thrust of these 
campaigns will be point-of-sale material 
and in-store sampling in the major retail 
outlets. 

In countries such as Korea and Japan 
the key objective is to educate the 
consumer about the look and taste 
of Australian grapes compared to our 
main competitor Chile.
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Mobile apps for fresh produce 
inspection

Source: lotpath.com. Published: 
17/9/2014

Fresh produce inspection mobile apps 
are now available to increase efficiencies 
for producers and supply chain 
members. Lotpath Quality, industry 
leaders in produce inspection software 
has developed a built-in customisable 
dashboard for viewing inspection 
data, inspection photos, and graphs of 
numeric quality data. The dashboard lets 
users share inspection data and photos 
with trading partners via email. 

Health benefits of eating grapes

Source: longevitylive.com. Published: 
24/12/14

ATGA, in conjunction with HAL 
Marketing has long sung the health 
benefits of eating table grapes in 
previous marketing campaigns. 'Natures 
little super snack', 'Low GI', 'High in 
antioxidants’' may all be slogans which 
ring a bell. Former Olympic swimmers, 
Libby Trickett and Geoff Huegill have 
both been table grape ambassadors, 
helping to extend the health benefits of 
table grapes to Australian consumers. 
Now new health messages are making 
headlines once again.

Studies at the University of Switzerland 
proved that resveratrol, found in grapes, 
mopped up brain-damaging plaques 
and free radicals. These nasties could 
increase the risk of your developing 
Alzheimer’s disease. The study also 
found consumption of grapes, grape 
juice and grapeseed extract provide 
a number of other health benefits 
including cancer prevention; asthma; 
migraines; and skin protection.

‘Plant-based’ diet helps women fight 
breast cancer
Source: dailymail.co.uk. Published: 
17/10/2014

Women should aspire to a ‘plant-based 
diet’ – which is low in calories and high 
in fibre – to lower the risk of being killed 
by the disease, it was found. Eating soy-
based foods after diagnosis may also be 
beneficial, while too much fat seems to 
be harmful. It is thought that high levels 
of fat feed cancer by disrupting the 
body’s delicate balance of hormones.

In the most in-depth review of its kind, 
85 studies involving more than 165,000 
women from around the world were 
analysed. The focus was on lifestyle 
changes that boost the odds of surviving 
breast cancer – rather than preventing it 
in the first place. 

Aussie Grapes Social Media campaigns
Ever wondered how your grapes are 
freshly harvested and delivered to your 
local grocer?

Black Knight Table Grapes based in 
St George, Queensland is a boutique 
table grape vineyard that grows a 
premium range of sweet, fresh grape 
varieties. Check out their time-lapse of 
a hard day’s picking at www.youtube/
vWK6pVA5K1Y

The 2014-15 Australian Grapes social 
media campaign has commenced 
and this season we proudly support 
HeartKids Australia, a charity dedicated 
to help those with childhood heart 
disease and their families by providing 
social and financial support.

You can locate the Australian Grapes 
Facebook page via the following:  
www.facebook.com/AustralianGrapes

New Brazilian table grape varieties
Source: Fresh Fruit Portal. Published: 
17/9/2014

Three new table grape varieties have 
features that meet the demands of 
producers, according to Patricia 
Ritschel and João Dimas Garcia Maia, 
coordinators of the Improvement 
Program in Minas Gerais, Brazil. 
“Tolerance to mildew can mean a 
reduction in the number of fungicide 
applications traditionally used for table 
grapes” said the researcher in a press 
release issued by Embrapa.

The BRS Vitória is a black seedless 
table grape variety tolerant to mildew, a 
feature that ensures a more sustainable 
production given the reduction in the 
use of fungicides. It is vigorous, and has 
an early high productive cycle yielding 
between 25 and 30 tons per hectare. Its 
sugar content is above 19°Brix and it 
can reach 23°Brix in tropical regions.

The BRS Isis is a red seedless table 
grape variety of table grapes that is 
tolerant to mildew. It stands out for 
its high fertility of buds; stem grip and 
natural fruit size, which has a firm texture 
and mild flavour.

BRS Núbia is a black table grape variety 
with seeds. This variety needs less 
labour to cultivate it and it yields grapes 
of higher size -an average of 24-34mm - 
without having to use growth regulators.

Glamorous New Year's Eve Grapes!

Source: freshplaza.com. Publication 
date: 22/12/2014

The municipality of Vinalopó’s table 
grapes will once again take the spotlight 
at Christmas for the Spanish tradition 
dictating that 12 ‘lucky’ grapes must be 
eaten to say goodbye to the year, one 
with each bell strike.

“Unlike last year, when there was a 
considerable production of bagged 
Aledo grapes for New Year’s Eve, this 
season production will be 40% lower,” 
says Miriam Cutillas, of Uvasdoce’s 
Marketing Department. Nevertheless, 
the fact that fewer kilos are produced 
also results in better quality grapes and 
this year the quality is unbeatable she 
said. About 2 million kilos of grapes will 
be consumed on New Year’s Eve alone.  

Global grape goss
Below are some headlines from across the globe which recently caught our attention! We 
have provided the source of each article should you decide to locate the full story.  
Note: these are amended versions of the published article.

Global grape goss
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Sunbeam Foods/Angus Park

Global supply sees dried grape markets soften 
The 2014 Turkish raisin crop has 
rebounded to an estimated 328,000 
metric tonne, up considerably from the 
2013 crop of 242,000t. This will more 
than fill the volume decline in the United 
State’s crop which is expected to yield 
277,000t (in 2013 it was 305,000t). 
Turkey has been bullish in seeking to 
regain market share lost due to its 2013 
diminished crop and consequently 
prices did fall significantly to US $1,500 
per tonne, although they now seem to 
have stabilised around US $1,650/t. 
Meanwhile production in China 
(180,000t) and Iran (145,000t) is similar 
to volumes produced last year. 

“A consistent 
characteristic of 
these high quality 
producers is that they 
plan well and focus 
their management 
on timeliness and 
attention to detail.”
Subsequently here in Australia the 
outlook for 2015 is that high quality 
fruit will have strong demand, but 
brown fruit and any lower grade fruit 
will be priced to be competitive to 
imports. Sunbeam’s objective is to 
reward growers of high quality fruit. 
A consistent characteristic of these 
high quality producers is that they plan 
well and focus their management on 
timeliness and attention to detail. 

We will be reviewing our deduction 
costs for fruit not meeting the intake 
specification to ensure we are indeed 
reflecting the true cost of processing 
substandard fruit. Consequently 
growers must ensure, as much as 
possible, they deliver fruit at the 
correct moisture with no or low levels 
of damage, mould, waste, snails and 
trash.

Unfortunately our stock levels of 
currants and raisins reflect that they 
are difficult to sell based on current 
volumes and prices. Recent reports 
state world currant production was up 
20%. 

Field reports indicate a 2015 crop 
similar to last year although sultana is 
showing patchy yield potential from 
irregular bud burst, hopefully bunch 
size will compensate against this. 

Although 2015 is throwing up some 
challenges Sunbeam sees a strong 
future for the Australian industry and 
has recently completed a factory 
upgrade costing over $10 million. The 
Irymple factory now produces retail 
consumer packs with high quality 
packaging in an efficient processing 
and palletising environment. We look 
forward to hosting growers through 
the facility after the 2015 harvest. 
Additionally Sunbeam has now received 
its latest delivery of plastic bins taking 
the total to over 11,000. 

Tree fruit 
The 2015 seasonal outlook remains 
tough. While reasonable chill units 
did accumulate, they were late in the 
season and the promising signs from 
good flowers were dashed by an 
average fruit set. 

In addition the retail market for 
some tree fruits is very competitive 
with prices low and sales declining. 
Our stocks are high and we will 
not be purchasing non-contracted 
peaches, pears and nectarines. It is 
acknowledged that grower returns i.e. 
dollars per tonne have declined and 
the margins per hectare have come 
down while our processing costs have 
increased. What needs to happen is 
that global prices need to rise, the 
Australian dollar continue to weaken, 
sales to show consistent growth and 
productivity benefits on the farm be 
generated from the new released 
varieties. 

Prunes
The 2014 Californian prune harvest of 
around 81,646-86,182t (90-95,000 short 
tons) did not meet the forecast 95,254t 

(105,000 short tons) and as such did 
little to weaken the firm prune prices. It 
is clear that all involved with Australian 
prunes hope for a good growing season 
and a problem free 2015 harvest to 
make the most of this opportunity. 

Reports from the field suggest we are 
on track for a good solid crop with 
some growers stating they may have a 
big crop. The Irymple prune processing 
line has recently been enhanced with 
significant benefits flowing through 
to higher efficiency and improved 
quality. We are currently reviewing 
the intake specifications for the 2015 
intake to ensure further improvements 
around quality. It is important to note, 
Angas Park will set a maximum intake 
moisture of 18%.

Hoping all suppliers enjoyed a Happy 
Christmas and Best Wishes for a 
successful harvest.

Sultana and cranberry small packs …..a healthy alternative snack using Australian sultanas!

Sunbeam/Angas Park 
Dried Fruit Contacts:
Chris Ellis, General Manager Fruit 
Supply:  
T: (03) 5051 4230 or M: 0419 896 970

David Swain, Supply Manager Dried Fruit:  
T: (03) 5051 4402 or M: 0407 834 044

Alan Lister, Field Officer:  
M: 0409 437 801 

Gary Simpson, Field Officer:  
M: 0429 960 234

Barry Bottams, Field Officer:  
M: 0439 214 477 

Steve Barty, Field Officer South 
Australia: M: 0417 838 908
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Australian Premium Dried Fruits

High quality is paramount

In years gone by, it has been a 
challenge for processors to source 
sufficient volumes of dried fruit from 
growers to fill orders. There was 
reasonable certainty that because 
the product was Australian, it was 
perceived to be of  higher quality by 
the market and could therefore be sold 
at a premium to any imported origin. 
This situation is no longer the case and 
a large volume of low quality fruit is a 
major concern as we have seen  in the 
market over the past 12 months. 

Since setting our prices to growers 
in November 2013, the Turkish 
sultana price for finished product has 
dropped AU$1,400-1,500/tonne for 
the Australian buyer. This means that 
the 2014 season Australian finished 
product price is no longer competitive. 
It cannot be considered as an option 
for large contracts as Turkish sultanas 
provide significant savings - a 1,000 
tonne contract would see a saving of 
over $1 million. 

Unfortunately  the supermarket price 
wars and tightening of margins across 
all areas of food manufacturing means 
the contracts that utilise the lower 
grade brown fruit  has become purely 
price driven and the fruit is treated as 
a commodity where origin is of little 
or no importance. We can continue to 
operate in this area of the market, but it 
has to be at the same price level as the 
competition, and this  is not a long term 

viable option for the Aussie industry. 

For Australian fruit to achieve a ‘high’ 
premium over imported origins it is 
paramount that we supply consistent 
high quality product, which creates 
its own demand in the market. The 
export market has been under supplied 
for many years as we have not been 
able to combat the poor weather 
experienced at harvest to achieve the 
light colour that this market requires. 
Again, we can sell our brown fruit in 
the export market, but this is only of 
interest at the same price as Turkish 
fruit, which is not viable. 

The European market still has a few 
supporters with a distant memory of 
the glory days of Australian dried fruit, 
when Australia was the major supplier 
and would send full ships of 5 crown 
light. The issue is that this distant 
memory of the Australian 5 crown 
light sultana is fading in Europe and if 
we do not start to offer and supply a 
consistent volume of product each year, 
the market will completely move on to 
cheaper options.

The domestic market is no different 
in its demands when asked to pay a 
premium price for Australian product. 
This market can take both light and 
brown fruit, but no longer wants ‘dark’ 
product that is at a premium. Light 
brown ‘high quality’ fruit is the minimum 
the domestic retail market is now 
prepared to pay above imported price.

There is a strong future for the 
Australian dried grape industry if we 
listen to the market and produce the 
product they are prepared to pay a 
premium for. There is a market for 
light and brown fruit, but it must be 
high quality. The dark, sticky, mouldy, 
damaged fruit we received from some 
growers in 2014 is extremely hard to 
sell in the current market and it does 
not offer a sustainable future for any 
stakeholder in the industry. 

We know that no grower sets out to 
produce poor quality, but the market 
simply does not want this product 
any longer. We have seen that with 
good quality farming practices and 
sound decision making, high quality 
can be achieved in most years. We 
received some very high quality fruit 
from our best growers in 2014, and 
they experienced the same weather 
conditions as the rest of the district. 
This has to be the standard we all work 
towards as we react to the demand for 
high quality product that the market 
expects. 

Good luck to everyone for the 
upcoming season. Please take this 
quality message on board as it the 
message from the market and is 
integral to a strong and successful 
future for our great industry.

Australian Premium Dried Fruits’ raw material cool storage warehouse maintains the high quality characteristics of the fruit before 
processing into finished product.
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Three generations of the Argiro family – John, Peter jnr and Peter snr.

Grower profile

Innovating for the future 

As one of the Mildura region’s largest 
and most progressive table grape 
growers, John Argiro has invested more 
than most in the future of his business 
and industry.

Now with approximately 141 hectares 
(350 acres)  of vines in production, 
including 20ha (50 acres)  under 
innovative custom-designed hothouses, 
everything about John’s operation 
reflects his philosophy that table grape 
growing is a business, not a way of life.

Not that John doesn’t enjoy what he is 
doing. His energy and enthusiasm for 
the industry and business is evident, as 
is his pride that his daughter Jennifer, 
19, and son Peter, 17, both appear 
set to join the family business – and 
second daughter 15-year-old Nadia is 
“a bit too young to decide yet”.

The Argiro operation is every bit a family 
business, with John’s children being the 
fourth generation of the Argiro family to 
grow grapes in the Merbein area.

“My grandfather Giovanni came out 
from Italy after World War II when my 
dad Peter was nine years old. Dad and 
my mum Avis settled at Merbein West 
when they married in 1964,” John said. 
“We were dried fruit growers in the 
early days, but in the 1980s dad could 
see the dried fruit industry was going 
backwards. 

“I think it was really at my instigation 
that we began to shift into table grapes 
at that time. We had some friends who 
were in the table grape business, and it 
was good that even though I was only 
in my early 20s dad was still prepared 

to listen to what I thought. In the end, 
that was the direction we went in, and it 
turned out to be the right decision.” 

The family property prospered in the 
shift to table grapes and expanded 
to 36ha (90 acres) by the time John 
married and he and his wife Sandra 
took up a 8ha (20-acre) block of their 
own, also in the Merbein area, in 1993.

“It had a mix of dried fruit and citrus, 
but we began changing it over to 
table grapes as soon as we took over. 
We also bought a neighbouring 8ha 
property that had been part of a vine-
pull scheme and began to develop 
that,” John said.

The couple started Argiro Vine Nursery 
to get through those early years

 and supplement income for further 
development on the property. 

“I was only in my 
early 20s dad was still 
prepared to listen to 
what I thought,” John 

Argiro

“During that time Sandra was, and still 
is, just amazing,” John said. “She is 
the backbone of the business and the 
family. Between us in those early days, 
we grew the nursery from 7,000 to 
100,000 vines. One season we had over 
a million cuttings in – it was hard work 
but basically that nursery kicked us off 
to get us where we are today.”John Argiro.

By Jacinta Gange
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The vine nursery allowed the Argiros 
to continue expanding their holding in 
1997/98 with the purchase of a 40ha 
(100-acre) former wheat property.

“We developed it from scratch with table 
grapes and wine grapes. But the writing 
was on the wall with the wine grape 
oversupply problems around that time, 
so when they got to the wire we budded 
them over to Crimson Seedless.”

The nursery has now been wound 
back to only providing cuttings for the 
Argiro’s own property and for a few loyal 
customers in Queensland and locally.

John said in the mid 2000s, once the 
property had reached full production, 
he became aware of the need to create 
a ‘point of difference’ for his produce.

“We had such a large planting of 
Menindee and I was concerned about 
the short timespan available to harvest 
such a large number of grapes,” he said.

“I began thinking along the lines of 
covers, really to try to bring forward 
the season a little for us. What we 
were finding was that at the start of the 
season, prices for Queensland growers 

were high, then as the harvest moved 
south, by the time we were picking in 
Sunraysia, the prices would get lower 
and lower. That was happening every 
year, so I felt we had to do something to 
be able to get in on those better prices.”

John visited California, then Chile 
and Italy investigating the options 
and looking at overseas experience in 
the use of hothouse-style production 
methods.

“Once the property 
had reached full 
production, he 
became aware of the 
need to create a ‘point 
of difference’ for his 
produce.”
He began working with a young Italian 
agronomist who had been studying in 
California, Michele Melillo, and the two 
have worked closely together in the 10 
years since, developing and refining the 
Argiro’s hothouse operation.

“I could see what was being done 
overseas could be adapted to 
Australian conditions and I felt it had 
real promise for us,” John said. “We 
were lucky enough to get a subsidy 
from Horticulture Australia to pioneer 
the work, and it went a long way 
towards getting us started.”

With relatively high labour costs in 
Australia, John was aware of the need 
to develop a system that didn’t add 
unduly to the labour required. He 
modified Italian-style pergola systems, 
adapting them to Australian conditions. 

The Argiros’ system has a frame situated 
about one metre above and supporting 
permanent plastic hot-house frames. 
They are covered with heavy transparent 
plastic, with a separate plastic strip 
between the vine rows that can be 
removed when required to increase light 
or air penetration.

The end effect is a raised hothouse that 
entirely contains sections of vineyards 
on the Argiro properties.

The Argiros have modified Italian-style pergola systems to suit Australian conditions and can harvest two to three weeks earlier than 
the rest of the district.

Continued on page 18
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Grower profile

“The main advantage is in bringing 
forward the timing of the harvest – 
probably by around two or three weeks, 
in most seasons,” John said. “We have 
effectively created three new varieties for 
this region – they are the old varieties in 
new timeslots for Sunraysia.”

Water costs are lower, and the 
hothouses also virtually eliminate 
weather as a factor in production. There 
is no wind damage or sunburn and 
fewer disease problems, providing a 
price premium of between 25-50% on 
standard growing practices.

“Of course, the major challenge is the 
cost associated with producing grapes 
this way,” John said. He estimates the 
development costs to be 50% higher 
than trellises established for standard 
vineyard practices. In addition, 
hothouse plastics require replacing 
every four to five years.

“But in reality, I don’t know that 
we would still be in business now 
if we hadn’t moved to this way of 
producing,” he said. “It’s kept us alive. 
If we hadn’t converted to the hothouse 
system as a point of difference I don’t 
think we would be here today.”

The Argiros now export 85% of their 
crop to China, as well as targeting other 
Asian markets in the early season. 
They employ nine people full time and 
during harvest the operation requires 
around 120 people, mainly through 
backpackers and contract labour. 

“The labour issue is one that is really 
looming as a challenge,” John said. “I 
think in five to 10 years quality labour will 
be the biggest downfall for the industry. 
The government has to start looking 
now at the lead from other countries, 
like how the Israelis fly in workers from 
places like Thailand.”

John has been a strong leader in the 
industry for the past decade and is 
currently the Australian Table Grape 
Association (ATGA) Deputy Chair. He 
said for the industry to prosper, it needed 
continually to explore new markets.

“The reason I joined 
the ATGA was to see 
if there was a future 
for my family and to 
grow the industry for 
growers,” John Argiro

“Without the ATGA we never would 
have got into China – the reason I 
joined the ATGA was to see if there 
was a future for my family and to grow 
the industry for growers, mainly to 
enhance the push to China,” John said. 
“China was seen as the holy grail for 
the industry and that’s proven to be the 
case. Australia sent 1,000 containers 
there last year and there will be more 
this year, thanks to the lower dollar.”

John said there were also other good 
opportunities starting to emerge 

elsewhere, internationally, too. “For 
example, when the Japanese market 
opened up last year, we sent 22 
containers. This year, depending on the 
dollar, it could be tenfold. It’s a market of 
great potential. I think once the Japanese 
get a taste of how sweet and wonderful 
Australian fruit is, it could be as large for 
us as China is within five years.

“But, again, a lot of our success will 
depend on the dollar continuing to 
come back. If it doesn’t, the other side 
of the coin is that we could be in a bit 
of trouble.

“It’s not all about growing the grapes – it’s 
about the international factors as well.”

John said with improving access to Asian 
markets and favourable announcements 
regarding tariffs and trade, from an 
Australian grower’s perspective, the 
future was looking promising. But he 
warned there were no shortcuts.

“If you supply the quality these markets 
require they will reward you, but if you 
send inferior fruit, you will suffer the 
consequences,” he said.

“If you are prepared to spend the 
money to do the thing properly, you will 
generally get a good return. But there is 
only one way to do it – do it properly, or 
go fishing!”

Jacinta Gange is based in Sunraysia 
where she and husband Terry run News 
Alert PR and Strategic Communications.

A strong advocate for exploring the opportunities of export markets, John regularly hosts international guests on his property.

From page 17
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With the closure of Merbein Research 
Station the CSIRO table grape breeding 
program ceased to do any further 
actual breeding. However, a large 
number of seedlings of various ages 
were still available for evaluation. 

The evaluation work was put on hold 
and went into maintenance for a season 
due to a lack of funds available from 
Horticulture Australia (HAL). In the past 
12 months the evaluation project has 
been regenerated in a more streamlined 
form using funds provided by industry 
and matched by HAL.

Promising seedlings have been 
selected for further evaluation, and 
rejected plants removed. The current 
project has allowed the part time 
employment of Belinda Jenkins to 
manage the project and make the 
selections on the material she initially 
bred.

Three advanced selections (previously 
shown in The Vine) are now in semi-
commercial plantings with a further 20 
seedlings considered for more rigorous 
investigation. A larger number are 

expected to fruit for the first time this 
year.

The commercial side of the project 
is again managed by Table Grapes 
WA following the signing of a new 
agreement.

Some changes to availability of the 
varieties were passed at the last 
Steering Committee meeting.

While M44-14 , now known as Mystic 
Seedless®, is available to all growers in 
Australia, M13-01 , known as Magic 
Seedless™, was only available to 
those involved in the initial Voluntary 
Contribution project and, in the case of 
Murray Valley growers those that had 
signed an agreement. The committee 
determined that since the exclusivity for 
M 13-01  expires in 2017, any grower 
who wishes to plant nursery vines of 
Magic Seedless prior to this date may 
do so as royalty payments will be due 
in 2017 onwards. Growers wishing to 
re-work vines will need to wait a further 
year.

The availability of vines is also made 
easier by the appointment of K & C 

Nursery to provide vines along with 
Sunraysia Nursery. Top-working 
licenses are held by Bruce Gilbert and 
Rev’s Nursery.

The process to obtain material is as 
follows:

1. Contact one of the providers to 
place and order.

2. Collect an application form from 
the nursery or from Allan Price at 
allanprice6@bigpond.com.  

3. Complete the form and return to 
Table Grape WA (address on form).

4. Upon receipt of the application 
form, TGWA will send a Registered 
Growers Agreement and invoice for 
the bud royalty ($1.10 inc. GST).

5. Sign and return 1 copy of the 
agreement.

6. Show your copy of the agreement 
to nursery to collect your order.

For further details contact Allan Price 
on 0429 925 499.

CSIRO table grape varieties - an update

Horticulture unites under one voice
Australian table grape growers will unite 
with growers from at least 20 other 
horticultural industries under the newly 
established ‘Voice of Horticulture’.

Voice of Horticulture is a member-based 
organisation that represents horticultural 
growers and businesses aiming to build 
support and understanding of Australia’s 
$50 billion horticulture industry.

Australian Table Grape Association 
(ATGA) Chief Executive said: “By joining 
with Voice of Horticulture, we are giving 
growers a direct line to the government,” 
and signed the ATGA as a member. 

“There was strong concern amongst a 
number of industry members that having 
43 Industry Representative Bodies 
lobbying the government independently 
would result in the dilution of similar 
issues across horticulture. By establishing 
Voice of Horticulture, we have strength to 
progress major hurdles such as market 
access, fruit fly, minor use and MRLs, 
imports and biosecurity,” he said.

“Previously the Horticultural Advisory 
Committee (HAC) provided a similar 
mechanism for member industries to 

rally the government. The Statutory 
Funding Agreement with HAL specified 
that Peak Industry Bodies could not 
undertake agri-political activities 
via HAL-funded projects, hence the 
existence of HAC to provide this 
platform.”

Voice of Horticulture Director, John 
Dollisson said horticulture was the 
biggest employer of all the agricultural 
industries in Australia, employing a third 
of all agricultural workers, and the third 
biggest by value, $10 billion at the farm 
gate and more than $50 billion at retail.

In 2013/14 the value of horticulture 
exports achieved a record high of $1.5 
billion and there was a huge potential 
to increase this further if growers were 
given more support he said.

“Voice of Horticulture will work with 
government to improve domestic 
production and export market access for 
horticultural products, ensure Free Trade 
Agreements benefit growers and work 

on issues that unite us like labelling, 
biosecurity and chemical use.”

One of the driving forces to establish 
Voice of Horticulture was the formation 
of the new research and development 
corporation for horticulture - Horticulture 
Innovation Australia Ltd (HIAL).

Voice of Horticulture Chair, Tania 
Chapman said while growers will be 
invited to become members of HIAL, 
HIAL does not have an advocacy 
role, and will not represent the 
political interests of Australia’s 30,000 
horticultural producers. This will be the 
role of the Voice of Horticulture.

“Coming together under the Voice of 
Horticulture allows growers to more 
readily be heard and represented to help 
government and policy makers better 
understand our issues and interests to 
guide their decisions,” Ms Chapman said.

“One point of contact will build much 
stronger relationships.”

Additional information can be located at 
www.voiceofhorticulture.org.au

R&D update
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On the 17 October I attended an 
International Prune Association (IPA) 
meeting in Paris on behalf of the 
Australian Prune Industry Association 
(APIA).

Serbia attended for the first time 
as a member of IPA, along with 
representatives from France, Chile, the 
United States, Italy and Australia. 

Supply/demand
The purpose of IPA is to provide a 
platform for growers and marketers to 
meet and exchange information on a 
regular basis so all member countries 
have a greater understanding of the 
present supply/demand situation and 
the ability to predict future conditions 
with some confidence. 

“Last year’s lower than 
average global crops 
means that world 
stocks are now at 
manageable levels and 
future crops should 
be in balance with 
demand.”
Global consumption of prunes has 
dropped slightly in recent years to 
approximately 250,000 tonnes, but 
this is of little concern because world 
production has plummeted from nearly 
400,000t in 2010 to just over 250,000t 
in 2014. 

In terms of IPA members, Australia is 
the fourth largest prune growing country 
behind the US, Chile and France, with 
a large gap between 3rd and 4th. Last 
year’s lower than average global crops 
means that world stocks are now at 
manageable levels and future crops 
should be in balance with demand. 

The challenge for the industry is to 
maintain this situation and avoid large 
scale plantings. A supply/demand 
balance is the optimal outcome so all 
stakeholders can remain viable.

Serbia addressed the meeting and said 
about 78,000ha of prunes were planted 
in the country. This is an enormous area 
and is more than the combined acreage 
of the rest of the world. Despite the 
large acreage, only 4% of Serbian 
prunes go to dried product; the majority 
of fruit is used to make prune brandy, 
a cultural drink in the region. The dried 
product is dried and processed through 
modern facilities.

Chile reported a good fruit set with a 
crop estimation of 65,000t. The US 
reported their crop was likely to come 
in at their estimate of 90,000t. France 
also reported a good crop from a 
smaller area of approximately 35,000t. 
Australia appears to have a good crop 
set and looks forward to a more than 
average crop.

Research
Another key function of the IPA is to 
generate an integrated platform for 
its members and key stakeholders 
in matters related to research and 
promotion of prunes. One such 
shared project is the Effects of dietary 
supplementation with dried plum on 
attainment of peak bone mass during 
growth and development. The project 
is funded by member countries on a 
tonnage pro rata basis and is ongoing. 
Results so far appear to be promising 
and if a positive link can be shown 
in clinical trials this will have obvious 
benefits to the marketing of dried 
prunes.

Website
The meeting also discussed the 
establishment and improvement of the 
IPA website www.ipaprunes.org. The 
website is being managed by Chile with 
anticipated regular input from member 
countries.

IPA Congress
There was also discussion about 
the 15th IPA Congress to be held in 
Sirmione, Italy on 25-28 May, 2015. Most 
of the details have been finalised and 
information regarding the congress and 
registration passed onto members. 

Australian growers have responded to 
the initial information and there seems 
to be a fair bit of interest in attending. 
Hopefully this will result in Australia being 
well represented at the congress. For 
any information regarding the congress 
please contact Industry Development 
Officer Ann Furner or myself.

IPA update
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Proactive approach to controlling QFF in prune 
orchards
Braving the heat wave conditions 
25 keen prune growers and industry 
representatives attended a field walk at 
the Prune Variety Trial Site at Yenda in 
late November.

The site is managed by the horticultural 
team from Yenda Producers Co-Op 
(YPC) who shared their knowledge on 
Queensland Fruit Fly (QFF) and the 
trials underway at the site.

QFF has crept into the Riverina and 
in January 2014 caused significant 
damage in prune orchards prior to 
harvest. Several growers were caught 
out because they had been unaware of 
the problem early in the year. The field 
walk aimed to address that problem by 
providing information to educate prune 
growers about the life cycle of QFF and 
how this related to control methods 
including: female and male trapping, 
baiting and controlled spraying.

Peter Reynolds of YPC spoke about 
last season’s trial using the Bugs for 
Bugs program which included trapping, 
monitoring and bait spraying.

The Bugs for Bugs program has been 
very successful in the Mundubbera citrus 
growing region in Queensland where the 
eradication plan includes everyone, even 
residents in town. However, Mr Reynolds 
said the trial showed the program was 
not suited to the Riverina where there 
were too many different crops to provide 
shelter or a food source for the flies 
throughout the year.

“It fell short of what the prune industry 
needs,” he said. “QFF stings were 

evident throughout the trial block during 
this program and a cover spray was 
used to control the infestation.”

This season the YPC horticulture team 
will test a new program from Biotrap 
Australia. The program still includes 
trapping and monitoring, but baiting is 
only necessary when numbers increase 
in the field, saving the growers time and 
money. Mr Reynolds said these baits 
had already caught a small number of 
male QFF in November.

Both the female and male flies act in 
a different way, searching for different 
things in the orchard so understanding 
the movements and life cycle of the 
QFF is extremely important in gaining 
control of this serious pest.

Male flies search for pheromones and 

tend to appear in the orchard first. 
Female flies will look for just protein 
(any form) early on, before mating, 
and then after mating, will look for 
sugar to feed on and lay her eggs 
into. So baiting only attracts the early 
stage female. It is known that the first 
generation of flies will survive for one 
month, but the second generation can 
survive for two months and cause the 
damage closer to harvest.

Prune Industry Development Officer 
Ann Furner said the QFF information 
had been very useful and would enable 
growers to act early to ensure plum 
orchards around Griffith will be better 
protected come harvest time.

“Growers appreciated the insightful 
comments by YPC staff and armed 
with the new knowledge would be able 
to make informed decisions on what 
technique or combination of techniques 
would suit their property and could be 
implemented in a timely fashion,” she said.

Several other topics were discussed 
at the field walk including the current 
Prune Reference Date trial, and a trial of 
a new herbicide that will be registered 
for use in horticulture in 2015.

Mrs Furner expressed thanks to Mr 
Reynolds, Steve Serafin and Paul 
Geddes from YPC who manage these 
research and development programs. 
“Having the trial block in Yenda makes 
it very accessible to the growers and 
the results will help growers implement 
best management practices in their 
orchards,” she said.Growers listened intently to the messages from YPC staff.

A female QFF trap positioned in the Prune Variety Trial Site at Yenda.

R&D update
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A study to develop and optimise the 
application of ultrasound technology for 
efficient and sustainable drying of prunes 
is showing promising results. 

A laboratory ultrasonic system was 
developed to treat fruit samples in an 
aqueous solution prior to the fruit being 
dried. The system was evaluated by 
conducting a series of experiments using 
2013 and 2014 fresh plum samples 
obtained from the industry collaborators 
in Cobram (Victoria) and Darlington 
Point (NSW). Fruit was subject to various 

sonication times, temperatures and 
ultrasonic conditions (i.e. ultrasonic 
frequencies and power levels) before 
being dried.

Results from the preliminary laboratory 
drying experiments undertaken for the 
2013 fruit harvest season have shown 
the ultrasonic pre-treatment to have 
significant effect in terms of enhancing 
the drying process with better retention of 
the nutritional and functional properties of 
the product. 

In particular, the results reveal that the 
ultrasonic pre-treatment in oil emulsion 
significantly reduced the overall drying 
time by up to 46% compared to those 
samples dried without pre-treatment, 
depending on the ultrasonic pre-
treatment and drying conditions. 

Ultrasonic pre-treatment also led 
to lighter coloured dried fruit with 
significantly higher antioxidant capacity 
(measured by the Oxygen Radical 
absorbing Capacity or ORAC assay) and 
vitamin C retention compared with the 
non pre-treated samples. Furthermore, 
the antioxidant capacity levels of the 
dried plum samples were found to be 
significantly higher (up to 56%) than 
the fresh plum samples. These results 
suggest that the drying process may 
enhance the bio-availability of the health-
promoting components in the fruit with 
the magnitude of influence depends on 
the pre-treatment and drying conditions.

Another suite of laboratory drying 
experiments was conducted for the 
2014 fruit harvest season to investigate 
the effect of ultrasound pre-treatment 
on the drying process and product 
quality attributes under different drying 
conditions. 

The results from these drying trials reveal 
that the effect of ultrasonic pre-treatment 
varies significantly with the subsequent 
drying conditions. 

The ability of the combined ultrasonic 
and oil emulsion pre-treatment to 
improve the efficiency of the drying 
process appears to be maximised when 
using a lower drying temperature and that 
the effect of pre-treatment progressively 
decreases as the drying temperature 
increases. For example, drying at 60°C 
resulted in 57% reduction in the overall 
drying time with the application of pre-
treatment while drying at 70°C and 80°C 
with the pre-treated samples resulted in 
28% and 13% reduction in the overall 
drying time, respectively. 

This indicates that with the application of 
pre-treatment, drying of prunes can be 
carried out at lower drying temperature 
while still achieving faster drying rates 
(i.e. resulting in increased throughput and 
reduced energy consumption with better 
quality of the product). 

Further experiments are planned for 
the 2015 harvest to test the effect of 
other drying conditions such as relative 
humidity and airflow and ultrasonic 
parameters.

Ultrasound technology helping to improve prune 
drying efficiency By Dr Henry Sabarez

Ultrasound pre-treatment results in lighter fruit (top) and reduced drying times compared 
to untreated fruit that is dried (bottom)

Ultrasound Pre-treatment 
Dried at 60°C for 18 hours

Control (no pre-treatment) 
Dried at 60°C for 40 hours

R&D update
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Large scale trial
A number of drying trials was carried 
out with fruit from the 2014 harvest to 
demonstrate the scalability of the pre-
treatment and drying processes, and the 
impact of such large scale experiments 
on the rehydrability and pitting of dried 
prunes at industrial scale conditions, 
and the corresponding changes in 
microstructure and antioxidant activity 
levels. 

The large scale experiments were 
undertaken using about 2.6 kilograms 
of fresh plums per experimental 
treatment (~15 times larger than the 
small scale experiments). Two sets 
of large scale experiments, including 
without pre-treatment (control) and with 
pre-treatment (i.e. using the combined 
ultrasound and oil emulsion) were 
carried out and the samples were then 
subsequently dried at 60°C until the final 
moisture content reached to the desired 
level (~20%). The dried samples were 
sent to Country Foods Pty Ltd (Young, 
NSW) for rehydration and pitting under 
commercial conditions.

The results from the large scale 
experiments showed about 59% 
reduction in the overall drying time with 
the application of pre-treatment. This 
is consistent with the results from the 
small scale experiments (~150g per 
experimental treatment), suggesting the 
scalability of the process. No significant 
differences in the pitting efficiency 
between the control and the pre-treated 
samples were observed. In addition, 

the pre-treated samples were found 
to have a lighter colour with higher 
antioxidant activity level (~50% more) 
compared with the untreated samples, 
corroborating with the previous results 
from the small scale experiments. 

The results from the 
large scale experiments 
showed about 59% 
reduction in the overall 
drying time with the 
application of pre-
treatment... In addition, 
the pre-treated 
samples were found to 
have a lighter colour 
with higher antioxidant 
activity level

Microscopy
Untreated and pre-treated partially-
dried samples were examined, 
employing an environmental scanning 
electron microscopy (ESEM) technique. 
This detailed view at high magnification 
shows more disruptions of the waxy 
skin layer of pre-treated fruit samples 
compared to the control samples.

In previous studies the waxy skin layer 
of prunes has been demonstrated to 

provide a significant barrier to moisture 
transfer during the drying process. The 
disruption of the waxy skin layer with the 
application of pre-treatment is consistent 
with the observed significant reduction 
in drying time as a consequence of 
improved moisture transfer across the 
waxy skin layer of the fruit.

This project is expected to deliver 
outcomes that will assist the long term 
sustainability of the prune industry and 
maintain its competitiveness through 
substantial cost savings in the drying 
process (i.e. increased throughput and 
reduced energy consumption through 
low temperature/short drying time) 
with potential improved returns for a 
consistent high quality dried product.

DP12001 Ultrasonic drying of 
horticultural food products has been 
facilitated by Horticulture Australia 
Limited (HAL) in partnership with the 
Australian Prune Industry Association 
(APIA). The project has been funded 
by the national dried prune research 
and development (R&D) levy with 
the Australian Government providing 
matched funding for all HAL’s R&D 
activities.

For further information contact:

Dr Henry Sabarez, CSIRO Food & 
Nutrition Flagship

T: (03) 9731 3211

E: henry.sabarez@csiro.au

Chilean prune exports have grown 
by 21% this year compared to 2013, 
reaching 41,000 tonnes, with returns of 
US$ 200 million.

These figures were reported in a 
FreshPlaza News story (26 November 
2014) following  a meeting of the Chilean 
Prunes Association. More than 300 
prune producers and exporters attended 
and were told the sector expects to 
reach 75,000 tonnes next year, of which 
95% is intended for export.

Andrés Rodriguez, Vice President of 
the association, said that last year 
the value of these exports reached 
US$151 million, so “this year we 

clearly continue to grow in all aspects, 
confirming Chile’s position as the 
world’s largest prune exporter.”

According to the report Mr Rodriguez 
believes that, “The quality and 
safety of Chilean plums is the main 
advantage we have to compete 
overseas; that is an aspect we have to 
protect and strengthen.”

The Australian Bureau of Statics (ABS) 
collects prune import data for the 
Australian Prune Industry Association 
(APIA). Figures to October 2014 
showed imported prune tonnages for 
the 12 months prior was 1,104t  well 
down on the same period last year 

Chilean prune exports up 21% in 2014
where 1,447t were imported.  Lack of 
world supply and/or the increase in 
price per kilogram may be impacting 
on Australia’s imports.

This is significant for the Australian 
prune industry.  With unpredictable 
weather and several heat waves 
already felt in spring, it is too early 
to estimate the Australian level of 
production for season 2014/2015. If 
Australia continues to produce lower 
than average tonnages, processors will 
have to source fruit from countries like 
Chile to supply the domestic market. 
This would mean Australian growers 
will not be able to take advantage of 
increasing world prices. 
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More than 70 growers and industry 
stakeholders came to the Dried Fruits 
Australia Annual Conference to hear the 
latest developments in the dried grape 
industry.

Held on 7 October, 2014, the 
conference began with the Annual 
General Meeting (see box story) 
followed by the Annual Growers’ Forum. 
A highlight of the forum was this year’s 
special guest speaker South African 
grower Wilco Fourie.

DFA Chairman Mark King said 
Australian industry delegations 
to South Africa in recent years 
had been astonished to find large 
blocks of Merbein Seedless growing 
commercially. Bred by researchers at 
CSIRO Merbein, the early maturing 
variety has not been widely adopted 
in Australia due to problems with soft 
skins and getting replacement canes to 
burst from the crown.

The secret of the South African success 
with Merbein Seedless has been the 
plant growth regulator Dormex.

Mr King said some Australian dried 
grape growers had begun to use 
Dormex to improve the uniformity of 
buds along the cane, particularly in 
sultanas, but it was still a relatively new 
practice in Australia. To help learn more 
about the South African dried grape 
industry and the use of Dormex as a 
management tool DFA invited Mr Fourie 
to be guest speaker at the Annual 
Growers’ Forum.

Mr Fourie said just under 3,000 hectares 
(7,400 acres) of Merbein Seedless 
were planted in South Africa in 2014 
compared to 5,780ha (14,282 acres) of 
Thompson Seedless, the main variety. 
There were also significant plantings of 
Crimson Seedless and Flame Seedless 
and smaller acreages of Selma Pete, 
Diamond Muscat and Summer Muscat.

The country’s annual production in 2013 
was 37,907 tonnes, but rose to 55,613t 
in 2014. Fruit is exported predominantly 
to Europe (47%), and the United States/
Canada (23%).

Mr Fourie said Merbein Seedless had 
been planted on 143B rootstock in the 
Orange River region for production as 
raisins and was doing well.

With small to medium, oval berries, 

Merbein Seedless has good production 
potential, producing up to 50 tons per 
ha (21 tons per acre). Furthermore, the 
yields are more consistent than other 
sultana types and average between 35 
and 45 tons/ha (14.6-16.7 tons/acre) 
or 8 to 10 dried tons/ha (3.3-4.2 tons/
acre). A longer production lifespan 
and later budding are also desirable 
characteristics making this a good 
alternative to Thompson Seedless.

Mr Fourie said the one drawback was 
that Merbein Seedless was difficult to 
manage. Replacement canes don’t 
burst from the crown and as a result 
the crown structure gets bigger and 
bigger, increasing the open space of 
unproductive vine.

Dormex has been used to improve 
uniformity of budburst in grape vines 
with some success. The South Africans 
apply Dormex to their Merbein Seedless 
vines, although the applications are a 
lower concentration and occur later 
than their fresh industry counterparts. 
They have found a 3% Dormex solution 
applied at 500L per ha (210L per acre) 
two to three weeks before normal 
budding gives the best results.

DFA activities
Mr King recapped what had been a 
very successful year for DFA. The office 
relocation to Lemon Street had real 
benefits with improved access and a 
more efficient office arrangement.

“DFA continues to seek government 
funds for an industry re-development 
program and to lift production to a more 
sustainable level,” he said.

“In 2013 a $24,000 grant from Regional 
Development Victoria was used to 

Annual Growers’ Forum

DFA Annual Conference

A good crowd of more than 70 attended the Dried Fruits Australia Annual Conference.

DFA Chairman Mark King looks on as friend and colleague Wilco Fourie tells of the 
South African experience with Dormex on Merbein Seedless vines.
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prepare an Investment Guide and 
related Business Case. The final report 
entitled Industry Diversification and 
Sustainability Initiative is being used 
to apply for funding through Regional 
Development Victoria, for a program 
that will subsidise grower investment in 
plantings of new, improved varieties and 
technologies.”

Other activities have included 
participation in meetings for water, 
workplace relations, marketing, 
commercialisation and the anti-dumping 
action regarding Greek currant imports.

Processor reports
Processors expressed disappointment 
at the high level of contaminants and 
poor quality of the 2014 season.

Sunbeam Foods General Manager 
Grant Leyden said the 2014 season was 
marred by average yields of brown fruit. 
He said the overall quality of fruit was 
ordinary, but production of good fruit 
was possible as shown by the Sunbeam 
‘all stars’ team who shone.

Mr Leydon said Sunbeam would 
focus on better communication and 
interaction with growers in 2015 in an 
effort to improve quality but would also 
review internal receivals and processing 
costs.

The company was committed to the 
dried fruits industry in Australia and had 
made a huge investment in the future. 
The $10 million plus capital expenditure 

spend and factory consolidation 
beginning to pay off and new retail 
packaging formats and graphics were 
working in market.

He said they would continue to seek 
new markets and develop new products 
that would differentiate the Sunbeam 
product and give customers more 
reasons to purchase Australian fruit.

Australian Premium Dried Fruits Chief 
Executive Officer Mike Maynard said 
some growers had coped better 
than others in 2014. Good setup and 
decision making produced medium 
grades and good yields with few, in 
any deductions. However growers that 
were not prepared or had made poor 
decisions faced high deductions.

Mr Maynard said the price of Turkish 
sultanas had plummeted below 
US$1,600/tonne and this placed 
significant pressure on Australian 
sultanas, particularly in the domestic 
market. Furthermore, Turkey, Iran 
and China were rapidly improving 
the quality of their fruit for sale. And 
while the foreign fruit still had inferior 
characteristics compared to Australian 
sultanas, it was extremely clean and this 
is what the market was looking for.

Mr Maynard said the market had not yet 
embraced Sunmuscat and much of the 
fruit had to be blended into sultanas. 
He said growers needed to be wary of 
mass movement to Sunmuscat until the 
market was more accepting.

Demand for currants is also on 
the decline due to the high cost of 
production and competition.

Despite this Australian Premium are 
optimistic about the future of high 
quality Australian fruit. Mr Maynard 
said both growers and processors 
needed to strive for best practice and 
he encouraged growers to improve 
infrastructure and plant high yielding 
varieties (preference for sultana type) to 
help achieve this.

R&D update
Producing high value dried grapes has 
become a priority research goal for the 
industry.

The light fruit project as it is 
affectionately known is investigating 
the relationship between maturity and 
colour and the practicalities of using 
plastic covers on dried fruit and what 
effect this might have on fruit colour and 
quality.

Ivan Shaw reported on stage 1 of the 
project during the growers’ forum. A 
more comprehensive report outlining 
the details of stage 1 and proposals for 
stage 2 can be found on page 38.

The annual conference concluded with 
an informal session where industry 
members could interact with each other 
over drinks and nibbles.

The Dried Fruits Australia Annual 
Conference on 7 October, 2014 began 
with the Annual General Meeting (AGM) 
where members dealt with a range of 
business items. A summary of financial 
statements, decisions on membership 
and levy fees, Board elections and other 
issues discussed at the AGM follows.

Board appointments – producer 
positions
The AGM endorsed the selection of 
Mark King and Stephen Bennett for 
appointment as producer members of 
the Board of Dried Fruits Australia for a 
two-year term.

Finance
The AGM resolved to adopt the annual 
financial statements of Dried Fruits 
Australia Inc. for the 12 months period 
to 30 June 2014.

The appointment of Chan & Naylor 
Southern as the independent auditor for 
2014/15 was also confirmed.

2014 membership fees 
The AGM resolved the Dried Fruits 
Australia membership fees for 2014/15 
as follows:

¡¡ Producer membership fee be 
confirmed as $9.00 per tonne (plus 
GST) on all dried grape deliveries, 
up to a maximum of 100 tonnes.

¡¡ Large producer (more than 300 
tonnes) membership fee be 
confirmed as $4.00 per tonne (plus 
GST) on all dried grape deliveries.

¡¡ Processor/marketer membership fee 
be confirmed at $4.00/tonne (plus 
GST) on all dried grape deliveries.

Dried Fruits Australia AGM
Branch funds
The AGM resolved that the payment 
of funds to DFA branches continue to 
be suspended for 12 months although 
any branch requiring funds may submit 
a request for funding assistance to the 
Board.

2015 statutory research and 
marketing levies 
The AGM resolved that an unchanged 
research levy of $11.00 per tonne and 
an unchanged marketing levy of $7.00 
per tonne on all dried grape deliveries 
in 2015 be endorsed.

Chairman
At the November Board meeting, Mark 
King was re-appointed Chairman and 
Stephen Bennett was appointed Deputy 
Chairman.
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Take 5 and get to know the ATGA Board 

Nick Muraca 
Executive Member 
Robinvale, Vic

Richard Lomman 
Chairman 
St George, Qld

John Argiro 
Deputy Chairman 
Merbein, Vic

The Australian Table Grape Association (ATGA) recently held its Annual General Meeting 
where Darryl Trease was named the new West Australian delegate, replacing Matt Katich. 
The change provided the ideal opportunity to introduce all ATGA Board members and their 
reasons for being on the Board.

ATGA Board member: 6-7 years.

Why join the ATGA Board? Initially it 
was to give table grape growers a voice 
on the peak body, after the resignation 
of Bernie Brady. More recently, because 
I am interested in furthering the 
profitability of grape growers throughout 
the country. Besides which, I have been 
called opinionated, and I don’t want to 
be labelled apathetic as well!! 

How does our industry differ from 
others? There are many similar crops 
and many dissimilar. Any crop that is 
highly reliant on labour could be in the 
same category, particularly fruits. We are 
seen more as luxury items that staples, 
like potatoes.

What are the most critical issues facing 
growers today? Profit margins are 
decreasing, as costs rise and returns 
stagnate or even decrease. Growers then 
take shortcuts to save costs, which starts 
a downward spiral.

How do you think industry can 
overcome these issues? More flexibility 
with labour costs. Let growers pay a 
fair rate for each job, based on ability. 
(the unit costs have more than doubled 
for piece work, as available labour is 
inexperienced and unmotivated).
Industry can and has provided growers 
with many marketing options, domestic 
and export. The real changes required 
are beyond our control, and maybe some 
political lobbying is the next step.

How would you like to see the industry 
evolve? New generations need to work 
together to prevent the oversupply of 
different segments of the market. ie if you 
want to expand an existing operation, or 
develop a new one, export markets need 
to be targeted beforehand. There is no 
room for more supply on the domestic 
front. This process has started with the 
latest HIAL project.

ATGA Board member: 10 years

Why join the ATGA Board? To see if 
there was a future for my family within 
the Australian table grape industry and to 
better the industry as a whole for all.

How does our industry differ from 
others? The table grape industry differs 
from other horticultural crops given that it 
is much more labour intensive than other 
industries.

What are the most critical issues facing 
growers today?  
1. High labour costs 
2. Access to overseas markets in timely     
    manner 
3. Exchange Rates

How do you think industry can 
overcome these issues?  
High labour costs - Create and 
produce less labour intensified varieties. 
Access to overseas markets in timely 
manner - We must have protocols in 
place before the commencement of 
each season in order to ensure that we 
gain market access in a timely manner. 
To ensure that this takes place industry 
needs to work closely with the national 
government.  
Exchange Rates - Unfortunately, 
this is one major factor that we have 
absolutely no control over.
How would you like to see the industry 
evolve? I would like to see the industry 
become more dynamic through being 
able to respond to different external 
factors with ease. I would also like to 
see our superior Australian table grapes 
reach and prosper within a greater 
number of international markets. I 
believe this will be possible in the future 
due to the falling value of the Australian 
dollar.

ATGA Board member: Since formation

Why join the ATGA Board? I always 
felt it was imperative that we, as table 
grape growers have a voice nationally 
amongst other horticultural crops and 
commodity groups, and believed the 
formation of a peak industry body 
was vital should the industry wish 
to progress. Having been involved 
in the establishment of the R&D 
and Marketing Levies, as well as the 
inaugural ATGA, there was a natural 
progression to continue my industry 
involvement at Board level.  
Other industry board positions?  
Robinvale Table Grape Growers 
Association, Murray Valley Table Grape 
Growers Council

How does our industry differ from 
others? The key difference for table 
grapes is that it is such a perishable 
commodity - which leads to an array of 
growing and marketing challenges for 
all supply chain partners.  
It also differs greatly, because unlike 
other industries, there are potentially 
as many selling points as there are 
growers. Being an unregulated, 
open market – while this may be 
advantageous for some, it can also bear 
many challenges. Additional levels of 
compliance or an “eligibility criteria” 
should possibly be considered in the 
future to safeguard growers from being 
deceived by illegitimate exporters.

What are the most critical issues 
facing growers today? Market access 
maintenance will be critical to industry 
in the future. Some horticultural 
industries have lost access to export 
markets in the past due to lack of 
ongoing market maintenance, and once 
lost, they are near impossible to regain. 
Another critical issue for our industry 
is the handling of product across 
the entire retail and distribution 
supply chain. All participants need to 
understand how to handle such a fresh, 
delicate product in order to ensure 
consumer satisfaction at the point of sale.  

Board member profiles
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Nick Muraca - 
continued

Vince Dimasi 
Executive Member 
Mildura, Vic

David Agg 
South Australian 
Delegate 
Barmera, SA

ATGA Board member: 7 years

Why join the ATGA Board? I wanted 
to make a direct contribution towards 
the growth and development of the 
industry, with a particular interest in 
expanding export market opportunities 
for growers and the broader industry 
network. 

Other industry board positions?  
Sunraysia Table Grape Growers 
Association

What are the most critical issues 
facing growers today? Stringent 
export protocols into a number of 
markets prevent us from being 100% 
competitive with major Southern 
Hemisphere producing nations. Cost of 
production is an ongoing issue for table 
grape, along with many irrigators. Costs 
continue to increase for land, labour 
and water security is potentially at risk 
as crops with higher water requirements 
continue to be planted throughout the 
Murray Darling Basin

How can industry overcome these 
issues? By working closely with Federal 
and State Government, to continue to 
reduce red tape and relax exporting 
requirements, Australian growers will be 
able to compete with the likes of Chile 
and South Africa. Industry will need to 
continue to work hard to now maintain 
the markets we have gained access 
to, and build stronger relationships 
with those Governments overseas. The 
reinstatement of the Fruit Fly Pest Free 
Area would improve export opportunities 
for growers throughout Sunraysia, as it is 
favourable to many importing countries 
and reduces supply chain costs for 
growers. The reduction of labour costs, 
and securing of reliable sources of labour, 
will see many growers reduce their costs 
and increase throughput during peak 
periods. Australia’s labour costs are 
incredibly high in comparison to labour 
costs on a global scale.

How would you like to see the industry 
evolve? I’d like to see our industry 
continue to develop the export markets 
we have gained access to, and become 
a strong export market competitor by 
delivering the highest quality grapes into 
Asian region.

ATGA Board member: Since formation

Why join the ATGA Board? I was the SA 
Table Grape Association Secretary at 
the time the ATGA was formed so I was 
elected as the SA representative. 

How does our industry differ from 
others? Very high labour component 
of operations and costs and individual 
grower returns proportional to the 
effort, skill, competence and ability 
of that field and packing shed labour. 
Also, rapidly/increasingly dependent 
on export market development which 
has been a major focus of the ATGA for 
several years.

What are the most critical issues 
facing growers today? Continuing 
development of SE Asian export 
markets with emphasis on bi-lateral 
development of trust all the way from 
grower to consumer in the markets 
involved. The Australian domestic 
market is over supplied and worsening 
with most supermarket chain price-, not 
quality-focused to the exclusion of the 
quality end of supply (which is largely 
exported due to premiums paid).

How can industry overcome these 
issues? The ATGA has been export 
market development primary focussed 
for some time, and this is a continuing 
process. Domestically, hard to know 
how to influence supermarket chains 
to lift their aims above bottom price 
and therefore quality parameters – 
while white, red, black are their usual 
descriptions instead of by varietal name 
or branding, it is hard going.

How would you like to see the industry 
evolve? Quality of product in export and 
domestic markets is paramount – those 
growers who cannot achieve premium 
status of their product will therefore 
struggle and inevitably drop out. 
The changes in quality, handling and 
cool-chain efficiency in all markets over 
the past 25 years have been amazing 
as has the ability of the best growers to 
adapt and survive – the rapidly evolving 
economies of our SE Asian neighbours 
and Australia’s Free Trade Agreements 
with them must be closely attended 
to – this must remain the ATGA’s key 
objective.

Fruit fly is of course a huge problem for 
our industry, given grapes are a fresh 
product and access to chemicals for 
treatment and management is rapidly 
declining.

How can industry overcome these 
issues? It is vital that the table grape 
industry learn from others’ mistakes and 
work hard to develop relationships with 
overseas Governments and retailers, to 
ensure market access is maintained. 
Working closely to educate retailers 
that grapes are a perishable product 
and need to be handled in a specific 
manner will hopefully improve buying and 
eating experiences for consumers and 
ineffectively increase national table grape 
sales and demand for local product. 
Re-establishment of the PFA would be 
ideal for growers in the Sunraysia region, 
and the recent establishment of the Fruit 
Fly Levy for NSW and Vic will hopefully 
continue much of the work that has been 
done over several years.

How would you like to see the industry 
evolve? I’d love to see young growers 
become more involved with the ATGA 
and Board by continuing the work 
needed for the national peak body to 
remain viable, and keep the industry 
sustainable for future generations.
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Joe Gareffa 
NSW Delegate 
Euston, NSW

John De Luca 
Victorian Delegate 
Cardross, Vic

ATGA Board member: 1 year

Why join the ATGA Board? Coming 
from a corporate background, I thought 
I could contribute a professional and 
pragmatic view to the industry. The 
guys on this Board, and previous Board 
members have been excellent, and have 
made some great results. I am hoping I 
can contribute further governance and 
strategic direction to take the industry 
to the next level. 

Other industry board positions? 
Sunraysia Table Grape Growers 
Association Inc., Murray Valley Grape 
Growers Council, SES Mildura, 
Community Road-safe Mildura 

How does our industry differ from 
others? Table grapes are very labour 
intensive, unforgiving and difficult to get 
the quality quite right.... but when you do, 
the rewards are there. Apart from other 
commodities, they are really quite delicate 
and need to be “babied” until sold.

What are the most critical issues 
facing growers today? The almost 
monopolistic situation of the Australian 
supermarkets has seen returns dwindle 
and the average grower lose control and 
power in the market. The introduction 
of imports into Australia, allowing table 
grapes to be available year round, 
means there is no longer the ‘hunger’ 
of the consumer with seasonal grapes, 
and the grower can no longer command 
premium prices.

How can industry overcome these 
issues? Opening more export markets 
is paramount. Our grapes need to be 
in demand across the world to enable 
premium prices to be enjoyed by our 
growers.

How would you like to see the industry 
evolve? I have seen table grape 
growing regions around the world, and 
firmly believe that Australia produces 
the best table grapes. Our downfall is 
the labour intensity and the high labour 
cost compared to our competitors. We 
need to research methods to reduce 
the labour component, including some 
sort of robotics to allow our product 
to be consumed internationally at a 
reasonable cost to us.

ATGA Board member: 1 year

Why join the ATGA Board? I joined 
the Robinvale and District Table Grape 
Association and was asked to be a proxy 
delegate for NSW. After my first ATGA 
meeting and then took an interest in the 
issues affecting the industry as a whole.

Other industry board positions? 
Robinvale and District Table Grape 
Association

How does our industry differ from 
others? Table grapes have a more 
diverse range of markets than most 
horticultural products ie export, 
wholesale and retail. Quality is a big 
factor in most cases and grapes are 
considered a non-staple food source. 
Table grapes are also perishable. 
What are the most critical issues 
facing growers today?  *Poor maturity 
standards at beginning of season 
*Strict biosecurity/ protocols for  
  overseas markets 
* Rising costs – labour, power,  
  packaging etc coinciding with no  
  increase in returns. 
* Supermarket duopoly 
* Fruit fly issues 
* Excess planting 

How do you think industry can 
overcome these issues? 
* Have industry-wide standard on 
maturity that applies to all markets. 
* Work with other countries towards 
getting biosecurity standard decreased. 
* Enable more availability of labour from 
both Australia and overseas. 
* Incentives for more supermarkets to 
enter the market. 
* Creation of the industry-run monitoring 
and controls. 
* Industry database on plantings – grower 
can make more informed decision.

How would you like to see the industry 
evolve? I’d like to see growers get 
rewarded for the hard work that they 
have put into producing a quality 
product. An increase in the amount 
of markets available both domestic 
and overseas is important. Most 
importantly, I’d like to see greater 
industry involvement from growers to 
consumers - as issues affect us all.

Meet the ATGA Board 

Jeremy Boyd 
Victorian Delegate 
Robinvale, Vic

ATGA Board member: 2 years

Why join the ATGA Board? To gain 
more of an understanding of our 
industry and to contribute to discussion 
around industry. 

Other industry board positions? 
Robinvale And District Table Grape 
Growers

How does our industry differ from 
others? Different production methods. 
Long journey for export destinations.

What are the most critical issues facing 
growers today?  
Market access and fruit fly.

How do you think industry can 
overcome these issues? Continuation 
at ATGA level to look at emerging 
markets and try to have market 
protocols set at a realistic level. 
Tackle fruit fly under the new order 
having more input from industry.

How would you like to see the industry 
evolve? Send fruit to new markets. 
More information sharing between 
growers.

Board member profiles
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Darryl Trease 
West Australian  
Delegate 
Swan Valley, WA

David Smith 
Victorian Delegate 
Robinvale, Vic

Barry Pederson 
NSW Delegate 
Paringi, NSW

ATGA Board member: 7 or 8 years.

Why join the ATGA Board? As a grower 
I need to be aware of the issues 
involved in the industry and have the 
opportunity to voice my opinion for the 
future of the industry. I want to gain a 
better knowledge and understanding of 
how processes work and to secure the 
future of the table grape industry. 

Other industry board positions?  
Greater Sunraysia Pest Free Area 
Industry Development Committee, 
Murray Table Grape Growers Counci.

How does our industry differ from 
others? I find the costs in table grapes 
are horrendous compared to other 
horticultural crops and this is mainly 
because it is extremely labour intensive.

What are the most critical issues facing 
growers today? 1. The rising cost of 
labour and other input costs (fertilisers, 
chemicals, packaging).  
2. Maintaining our export markets. 
3. Losing Sunraysia’s fruit fly freedom 
status 

How can industry overcome these 
issues? 1. The ATGA has to continue to 
lobby government for more appropriate 
piece rate terms because the cost of 
labour is not reflected in the return for 
the produce.  This would reward those 
workers who are productive and have a 
good work ethic. 
2. It is important to promote Australia’s 
clean and green image and that the 
protocols of different countries are met 
and that growers supply a product that 
meets the specific market’s demands. 
3. The industry has formed a new 
committee and will continue to work 
with government departments to regain 
pest-freedom status.

How would you like to see the industry 
evolve? On the domestic front I’d like 
to see better control of fruit quality 
standards so that the consumer has a 
good eating experience every time and 
will come back to buy more grapes. 
Globally, I’d like to see Australia’s 
current export markets grow and new 
markets gained, to reduce the pressure 
on the domestic market and make a 
more profitable industry for all.

ATGA Board member: 14 years, hiatus 
of 2 years

Why join the ATGA Board? I felt the 
industry needed a voice at grower level. 
I have always had a strong interest in 
market development. In my time on the 
Board we have gained access to China, 
Korea and Japan. These markets will be 
increasingly important to all table grape 
growers. 

Other industry board positions?  
Robinvale and District Table Grape 
Association

How does our industry differ from 
others? The production of table grapes 
is very labour intensive; this is not seen 
to the same degree in some other 
horticultural industries. The industry is 
always striving to produce a high quality 
product for local and export markets.

What are the most critical issues facing 
growers today? Increased competition 
from overseas countries, especially in 
our Asian markets. 
Labour supply and costs. 
Managing water and associated costs.

How can industry overcome these 
issues? Must continue to produce 
a high quality product to satisfy our 
market demands, both local and export. 
Introduction of a scheme to allow 
greater flexibility and legality for workers 
from foreign countries. 
Water costs will not reduce but we 
need to be smarter in our application of 
water. 
How would you like to see the industry 
evolve? Greater participation and 
interest from growers at a local level, 
which then would lead to ATGA 
participation. Market access options 
need to be further explored.

ATGA Board member: New ATGA  
board member 

Why join the ATGA Board? I was asked. 

How does our industry differ from 
others? I don’t believe the table grape 
industry differs all that much from other 
horticultural crops. We are all producing 
a perishable product subject to the 
forces of mother nature to deliver a 
quality product. We are generally price 
takers dictated by supply and demand 
in a market dominated by too few chain 
stores.

What are the most critical issues facing 
growers today? Selling our product in a 
global market.

How can industry overcome these 
issues? I believe the industry is heading 
in the right direction. Export markets 
are being explored and opened. We, 
as an industry, need to ensure our 
product is the best quality to meet the 
consumer demand.

How would you like to see the industry 
evolve? I would like to see a cohesive 
industry where all participants share 
knowledge and work together to 
produce the best quality product 
that is sought after by expanding 
export markets and a fair return paid 
domestically.
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Annual conference highlights 
potential and risks to industry

MANAGEMENT 
COMMITTEE

Chair 
Kris Werner

Grower Representatives
Tony Loffler

Paul Wittwer

Rick Steicke

Marketer Representative
Chris Ellis 

Angas Park Fruit Company

David Swain 
Angas Park Fruit Company

ADTF Inc. Secretariat
Phil Chidgzey

Dried Fruits Australia 
54 Lemon Avenue 

PO Box 5042 
Mildura 3502 

Tel: (03) 5023 5174 
E: driedtreefruits@ 

driedfruitsaustralia.org.au

After almost three years of revision, the 
Dried Tree Fruits Manual:  A grower’s 
guide to producing high quality dried 
tree fruit was launched to growers at 
the Australian Dried Tree Fruits (ADTF) 
Annual Conference.

The conference was held on 30 October 
at the Loxton Research Centre and 
again drew attention to the industry’s 
vulnerable position.

ADTF Chairman Kris Werner said the 
dried tree fruit industry had faced a 
number of challenges in recent years, 
including an increased number of 
private sellers which was impacting on 
the amount of statutory levies being 
collected, thus placing future R&D at risk. 

“There has been a considerable change 
to the way dried tree fruits, and apricots in 
particular, are grown and harvested thanks 
to levy payer investment and matched 
Federal Government funding,” he said. 

“As growers we have benefited with 
new improved apricot varieties bred 
specifically for dried production in 
Australia and changes to orchard 
management that help reduce costs and 
increase grower returns. We are keen to 
increase awareness of these concerns 
amongst private sellers and encourage 
them to support the industry and future 
research through levy payment and 
membership of ADTF.”

Mr Werner said review of the original 
Drying Tree Fruits Handbook written in 
1992 and inclusion of the latest research 
findings and growing practices in the 
new Dried Tree Fruits Manual aimed to 
lift the profitability, production level and 
quality of Australian dried tree fruits by 
promoting the merits of new varieties, 
best practice management and better 
decision making. 

“The revision process has been a 
massive task but the management 
committee are pleased with the final 
product,” he said.

“The revised manual will ensure growers 
have access to concise information that 
is relevant and easy to read.

Mr Werner acknowledged the role of 
the South Australian Research and 
Development Institute (SARDI) in driving 
the industry forward and providing 
solutions to increasing cost pressures 
and a need to improve orchard 
efficiencies. 

“SARDI’s world renowned apricot 

breeding program has produced a range 
of new and improved varieties that have 
better drying ratios and are more suited 
to once-over harvest due to a tighter 
spread of maturities,” he said.

“But best of all, they taste fantastic.”

The breeding program has been 
supported by research that looked 
at changes to orchard establishment 
and practices to improve efficiency. 
Results from the two research streams 
have seen the industry move towards 
high density pedestrian orchards and 
orchards that will allow increased 
mechanisation in the future.

“SARDI Leader of Fruit Tree Breeding 
Darren Graetz and Senior Research 
Officer Michael Rettke were integral 
to the revision process, guiding the 
content. The new manual contains 
much of their research findings and as 
an industry we are indebted to them.  

“Dried Fruits Australia also played an 
important role, co-ordinating meetings 
with the management committee to 
discuss editorial content, collating and 
editing the information to compile the 
new manual.

“This updated manual is here to give 
growers the latest information to assist 
in the task of producing high quality fruit 
consistently year after year,” he said.

Mr Werner explained that members and 
other dried tree fruit growers who were 
not present at the conference would 
be able to obtain a digital copy of the 
production manual in the near future. 

ADTF will mail all known dried tree fruit 
growers inviting them to make contact 
with the organisation so that personal 
details can be updated and a copy of 
the manual made available.

Annual Levy Payers’ 
Meeting 
Horticulture Australia (HAL) Industry 
Services Manager Brad Mills spoke 
of the current HAL structure as 
an industry-owned research and 
development corporation that facilitated 
research and development and 
marketing projects for 40 horticultural 
member industries.

He said dried tree fruits’ total 
investment in 2013/14 was $66,118. 
The industry’s precarious financial 
position was highlighted with figures 
showing reserve or carryover funds 

ADTF Annual Conference
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were expected to be $9,814 as at 30 
June, 2014 and down to $3,300 by 30 
June, 2015.

A strategic investment plan detailed 
funding priorities, and new variety 
development continues to be the major 
funding priority. But with reduced levy 
payers and limited funds the capacity 
to invest is severely impacted, 

Apricot seedlings 
evaluation 
Evaluation of apricot seedlings bred 
by SARDI remains the key focus of 
industry investment. 

Project leader Mr Graetz reported on 
the current season, advising that the 
winter chill factor at Loxton averaged 
1019 Richardson chill units (RCUs). 
He said chill began accumulating from 
late May, and that 2014 would be an 
average chill season with 1073 RCUs. 
He forecast a light-moderate crop in 
2015 with variable flowering between 
varieties.

He reported on the status of the 
program, the number of outstanding 
lines and the move towards grower 
trials.

During the 2013/14 season 106 trees 
were evaluated during the program. An 
agronomic quality assessment of tree 
ripe fruit from 95 trees revealed 29 were 
good and 39 were ok, while 27 did not 
make the grade and were rejected from 
the program.

Of the 18 trees that had their fruit 
test dried and assessed four were 
excellent and 13 ok. Only one of these 
trees was rejected following the dried 
assessment.

Mr Graetz explained that he was 
evaluating the performance of new lines 
in commercial conditions to ensure 
better outcomes for growers. He was 
keen to get the better performing lines 
grafted for use in on-farm trials.

At the conclusion of the conference, 
interested members were taken on 
a field walk to observe the apricot 
seedlings planted at the Loxton 
Research Centre.

Loxton Research Centre 
Redevelopment 
Nicolle Jachmann, the Economic 
Development Manager of Regional 
Development Australia, Murraylands 
and Riverland, SA gave an update 

on the redevelopment of the Loxton 
Research Centre.

Deputy Prime Minister and Minister 
for Infrastructure and Regional 
Development Warren Truss and 
South Australian Minister for 
Regional Development and for Local 
Government Geoff Brock released 
plans for the centre in late June 2014. 
A total of $7.5m has been allocated 
to reinvigorate the centre’s current 
infrastructure to create a self-sustaining 
hub for innovation. 

The project aims to attract new users 
and investment to the centre and 
drive economic activity in the region. 
Ms Jachmann said the consultation 
process began in September 2013 and 
the LRC Management Reference Group 
had been established to advise the 
larger Regional Consultative Committee 
and ensure the redevelopment would 
meet this goal. 

Ms Jachmann explained a consultant 
had been engaged to advise on the set 
up of a strategic entity with a financially 
sustainable management structure and 
a decision made to separate the site 
management and strategic coordination 
roles.

The detailed design and building 
approvals are expected to be complete 
in the 2014/15 financial year with works 
commencing soon after. 

Market outlook 
Sunbeam Foods General Manager Fruit 
Supply Chris Ellis highlighted the factors 

impacting 2014 prices paid for Australian 
dried tree fruit, particularly competition 
from cheap imports, the high A$ and the 
high cost structure in Australia.

He said the outlook for 2015 would 
continue to be tough with strong retail 
competition ensuring all categories 
were under price pressure. 

Mr Ellis reiterated the view that the 
industry had to continue to reduce 
costs by utilising R&D, consolidating 
processing sites and investing in new 
equipment. He also referred to the 
increased level of private selling and 
urged these growers to support their 
industry and become involved in the 
ADTF organisation. 

Annual General Meeting
Members dealt with a range of 
business items at the Annual General 
Meeting (AGM). A summary of financial 
statements, decisions on membership 
and levy fees, and other issues 
discussed at the AGM follows. 

Finance
The AGM resolved to adopt the annual 
financial statements of Australian Dried 
Tree Fruits Inc. for the year ended June 
30, 2014.  Chan Naylor Southern was 
confirmed at the independent auditor 
for 2014/15.

Members were advised that ADTF was 
facing a difficult financial future and 
action was urgently required so that 
an alternative funding and operational 
model could be developed.

Management Committee Elections 
Kris Werner and Rick Steicke were re-
elected to the Management Committee 
as grower members.

2015 membership fees 
The AGM resolved that the grower 
membership fee for the current season 
2014/15 be $40/tonne on all deliveries.

2014 Research levy
The AGM resolved that the statutory 
research levy for the 2014 crop 
remain unchanged at $32/tonne on all 
deliveries.

New operating model
Following a review of ADTF finances, 
the AGM resolved that ADTF should 
investigate an alternative operating 
model involving ADTF and the local 
Dried Fruits Australia branch.
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To read the report visit www.milduraregion.com.au or www.sunrisemapping.org.au. 
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Figure 1: Seasonality of bearing and non-bearing table grape plantings in 2014.   
 
 

 
Figure 2: Average wholesale prices for table grapes delivered into Melbourne and Sydney markets. 
 
 

 
Figure 3: Trends in planted area of red table grapes as domestic prices fluctuate.  
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Figure 1: Seasonality of bearing and non-bearing table grape plantings in 2014.
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Figure 2: Average wholesale prices for table grapes delivered into 
Melbourne and Sydney markets.
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Figure 3: Trends in planted area of red table grapes as domestic prices 
fluctuate.

Grape Industry Analysis report now available

SunRISE Mapping and Research 
(formerly SunRISE 21 Inc.) has been 
mapping all grape plantings in the 
Lower Murray Darling region of NSW 
and Victoria since 1997. Analysis of 
the mapping and plantings data is now 
presented in a report called Grape 
Industry Analysis for Investment and 
Redevelopment compiled in partnership 
with Mildura Development Corporation, 
Regional Development Victoria, 
Australian Table Grape Association, 
Dried Fruits Australia and Murray Valley 
Winegrowers.

The analysis tracks the grape industry 
(wine, table and dried) from 1997 to 
2014 with respect to varieties, hectares 
(bearing and non-bearing), production, 
yields, prices, crop value, farm gate 
value, irrigation methods, rootstocks, 
grower numbers and property sizes. 
Some extracts from the report are as 
follows.

Main variety changes 
1997 to 2014
¡¡ The area of sultana/Thompson 

Seedless plantings decreased by 
10,289 hectares. Over 12,290ha of 
sultanas have been removed, with at 
least 2,000ha of new sultanas planted 
between 1997 and 2014.

¡¡ The area of Crimson Seedless 
increased by 3,329ha.52% of plantings 
comprise four varieties; Chardonnay 
(5,145ha), Sultana/Thompson Seedless 
(4,159ha), Shiraz (3,576ha) and 
Crimson Seedless (3,377ha).

New plantings coming 
into production
¡¡ Redevelopment has slowed 

considerably since 1997. While 22% 
of plantings were non-bearing in 
1997 only 8% were non-bearing in 
2014.  

¡¡ Non-bearing plantings in 2014 were 
predominantly table grape plantings 
(1,670ha of which 865ha are 
Crimson Seedless; Figure 1).

¡¡ There were 4,400ha of non-bearing 
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wine grape plantings in 2006; 
howeverby 2014 non-bearing 
plantings declined to just 530 ha.  

¡¡ There were 220ha of non-bearing 
dried grape plantings in 2014; 
mostly Sunmuscat, sultana, 
Diamond Muscat, Sunglo and 
Carina. 

Projected tonnages from 
new plantings
¡¡ 5,820 tonnes of white wine grapes 

and 5,980 tonnes of red wine grapes.

Under the scope
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Protect your vines
Grape phylloxera - sandy soils and rootstocks
Grape growers in the Sunraysia region 
need to maintain sound on farm 
biosecurity practices, to ensure pests 
including grape phylloxera do not 
establish in the region.

Phylloxera
Phylloxera is a tiny insect which has 
83 known endemic genetic strains 
in Australia, some of which can kill 
ungrafted grapevines. It is found in 
several parts of Victoria and NSW, and 
can restrict marketing opportunities for 
affected grape growers. It also creates 
more expensive viticultural practices for 
these growers, in terms of certification 
requirements for grapes as well as 
equipment and contractor disinfestation 
programs and selection of rootstocks. 

Wine, table and dried grape growers 
are most at risk if phylloxera is detected 
on their properties, because vine 
deaths may eventually lead to whole 
areas of a vineyard needing to be 
replanted.

Effect of soil types
Some grape growers mistakenly believe 
that phylloxera will not survive in sandy 
soils, and that rootstocks are immune 
to phylloxera.

Department of Environment and 
Primary Industries researchers have 
found phylloxera surviving in sandy 
soils and on resistant rootstocks, 
dispelling the myth that phylloxera will 
only survive in clay-based soils and 
that rootstocks alleviate the need for 
quarantine and surveillance. 

Tolerant rootstocks
Long term research has also shown 
that whilst some rootstocks are 
tolerant of phylloxera, the level of 
tolerance fluctuates depending on the 
rootstock hybrid and the genetic strain 
of phylloxera. Studies undertaken on 
selected phylloxera genetic strains, and 
the more commonly used rootstocks 
have provided data indicating the best 
rootstocks to use for protecting against 
phylloxera. It is important to recognise 
that phylloxera can still survive and build 
up populations on some rootstocks. 
There is concern that climate changes, 
particularly rainfall and temperature, 
affects phylloxera population build up.

Pathways for phylloxera 
entry
The Sunraysia region has been 
fortunate because phylloxera has not 
yet been detected in the area; however 
grape growers are reminded to be 
proactive in ensuring that on-farm 
biosecurity measures are implemented.

Phylloxera can enter properties on soil, 
planting material, some postharvest 
grape products, used equipment, fruit 
bins, footwear and clothing. Vineyard 
owners must ensure that contractors and 
service providers come onto the property 
with clean machinery, and if arriving 
from a phylloxera-infested area, that the 
machinery is certified as being treated 
and approved to leave the infested area. 

Many grape growers have signage 
on the front gate, with a contact 
phone number, so that the owner is 
contacted prior to visitors entering 
the property. Once a visitor enters the 
property, footbaths and other personal 
disinfestation equipment should be 
used, and non-vineyard personal 
should not be allowed into areas where 
vines are growing.

If growers are suspicious of any 
vine decline they should contact 
the Department of Environment and 
Primary Industries on the Customer 
Service Centre number, 136 186 and 
seek advice.

Grapevine root severely affected by Phylloxera attack. Photo courtesy of Jack Kelly 
Clark, UC Statewide IPM Program.

¡¡ 1,936 dried tonnes, predominantly 
Sunmuscat.

¡¡ 40,080 tonnes of table grapes, 
predominantly Crimson Seedless.

Other Lower Murray 
Darling grape industry 
information
¡¡ The planted area of grapevines 

increased from 27,220. ha in 1997 
to 31,085ha in 2014.

¡¡ Crop value of grape production 
increased from $261 million in 1997 
to $362 million in 2014.

¡¡ The proportion of plantings on a 
rootstock increased from 30% in 
1997 to 71% in 2014.  Dominant 
rootstocks are Ramsey (33%), 
Schwarzmann (13%) and Paulsen 
1103 (10% of plantings).

¡¡ Average property size (grapevine 
area) more than doubled, from 11ha 
in 1997 to 24ha in 2014.

¡¡ The number of grape growing 
properties declined by 48% (1,168 
properties) between 1997 and 
2014.89% of grapevines are irrigated 
with drippers or low level sprinklers.

Where to find the report
The report contains 65 pages of tables 
and charts that detail trends and the 
status of the grape industry.

To read the report visit  
www.milduraregion.com.au or  
www.sunrisemapping.org.au.
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Global supplies of dried fruit remain 
relatively stable - this is the main 
conclusion of the International 
Conference of Seedless Dried Grape 
Producing Countries. The annual 
conference is held in order to exchange 
information on global production and 
marketing and this year took place in San 
Juan, Argentina on 9-12 November, 2014. 

Delegations from Argentina, Australia, 
Chile, South Africa, Turkey and the 
United States participated in the 
conference with additional reports 
from China, Greece, India and Iran. 
Representing Australia were Dried Fruits 
Australia Chairman Mark King, Chief 
Executive Officer Phil Chidgzey, Industry 
Advisory Committee Chair Tony Martin 
and grower Board member Stephen 
Bennett.

The conference heard global production 
of sultana and raisins has risen 
slightly in the past year to a total of 
1,204.889 tonnes up from 1,141,543t 
(Table 1). When carryover is taken 
into consideration there is 1,346,330t 
available, a 7% increase on 2013. Much 
of this production comes from Turkey 
and the United States with 328,000t and 
276,000t respectively.

Aegean Exporters Associations Director 
Necdet Komur reported Turkish 
production was up from 242,000t in 
2013 to 328,000t in 2014. Domestic 
consumption is relatively low in 
comparison with 30,000t for human 
consumption and 20,000t used by 
distilleries for the production of raki. With 
25,000t carried over from 2013 and the 

large 2014 crop the Turks would have 
over 300,000t available for export.

The 40,000t decline in the US crop was 
expected and followed a large crop 
of 313,000t in 2013, with raisin grape 
acreage remaining constant for the past 
three years.

About 20-25% of the US crop is dried 
on the vine (DOV) and a further 30-50% 
for mechanical harvest with continuous 
paper trays. The US continues to focus 
their research efforts on developing 
improved grape cultivars for DOV and 
mechanical harvesting and higher 
yielding grape rootstocks to reduce 
production costs and reliance on 
labour. Other research will look at: cane 
pruning and canopy management for 
higher yields; advancing raisin grape 
maturity; reducing fruit damage and 
successful sustainability practices 
including grapevine nitrogen 
replenishment.

Production from both Turkey and 
the US far exceed their domestic 
consumption leaving large quantities 
available for export. 

China is the third largest producer after 
Turkey and the U S, with 180,000t, but 
most of this is consumed domestically. 
In contrast, Iran also produces significant 
quantities of sultanas; however its 
domestic consumption is relatively low 
leaving 110,000t available for export.

A large currant crop in Greece pushed 
production figures for 2014 up to 28,409t, 
a 20% increase (Table 2) on the previous 
season.

Global production of Goldens increased 
1%. 

In addition to the production reports from 
each country, the conference heard a 
number of industry presentations. 

Marketing was again a key topic with 
United States Department of Agriculture 

2014 Int. Dried Grape Conference

Global dried grape supplies up 7%

Table 1: Global production and sale of sultana and raisins (All figures metric tonnes packed weight).

Country Carryover Estimated 
production

Total available 
product

Domestic 
consumption

Available for 
export

Planned 
carryover

Surplus stock

Argentina 0 27,000 27,000 7,000 20,000 0 2,000

Australia 1,450 12,250 13,700 12,750 950 0 0

Chile 6,600 55,250 61,850 2,000 59,850 0 7,600

China 0 180,000 180,000 150,000 30,000 0 0

Greece 0 5,000 5,000 5,000 0 0 0

India 0 105,000 105,000 105,000 0 0 0

Iran 5,000 145,000 150,000 40,000 110,000 0 10,000

South Africa 2,500 46,000 48,500 11,000 37,500 3,500 0

Turkey 25,000 328,000 353,000 50,000 303,000 0 33,000

USA 100,891 276,389 377,280 185,474 191,806 102,096 0

Uzbekistan 0 25,000 25,000 0 25,000 0

Total 141,441 1,204,889 1,346,330 568,224 778,106 105,596 52,600

2013 117,719 1,141,543 1,259,262 539,117 720,145 106,019 9,505

% Diff 20% 5.5% 7% 5% 8% 0% 453%

The Australian dried fruits industry was represented by Stephen Bennett (left), Phil 
Chidgzey, Tony Martin and Mark King.
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The field walk to observe new ‘sultana 
type’ varieties was held at Allan Long’s 
property, on Sunday 18 January 2015.

This followed the rain event that started 
on Thursday 8 January and continued 
through to 13 January with a total of 
approximately 50-60mm of rain. 

It was an ideal opportunity for growers 
who are considering planting new 
patches to varieties other than sultanas 
to see how these new varieties grow 
and yield under commercial production 
practices as well as seeing how they 
performed under adverse weather 
conditions.

Mr Long has a range of new varieties 
that include: Summer Muscat, Diamond 
Muscat, DOVine, Sunmuscat, Bruce’s 
Sport and Merbein Seedless all grown 
on Swingarm trellis on both Ramsey 
and Paulson rootstocks.

Mr Long indicated that he had summer 
pruned his DOVine by Thursday 

afternoon before the forecast rain in an 
effort to prevent splitting of the berries 
and save the crop from these vines. 
The fruit on the summer-pruned canes 
came through relatively unscathed; 
however remaining cordon bunches 
were severely split.

He indicated that he summer-pruned 
the Summer Muscat vines on Sunday 

11 January after the fruit showed signs 
of splitting.

Following the rain event, the rest of the 
varieties in the trial patch, including 
Diamond Muscat showed only minor 
splitting but not enough to warrant 
immediate summer-pruning as a 
salvage operation.

Mr Long said that his Selma Pete grown 
on a pergola trellis also came through 
the rain with relatively low splitting of 
the fruit. 

Sunglo again performed well and did 
not split. It is expected to produce 
sound, undamaged fruit.

Growers who attended the field 
walk, found their observations of the 
performance of these new varieties very 
useful and will keep it in mind when 
they decide what variety other than 
sultana they will replant new patches of 
vines with.

New varieties field walk

Crown fruit from DOVine hung on the 
trellis wires after cordon picking showing 
split and damaged fruit.

Table 2: Global production and sale of Goldens and currants (All figures metric tonnes packed weight).

Goldens Currants

Country Carryover Estimated 
production

Total available 
product

Carryover Estimated 
production

Total available 
product

Argentina 0 250 250 0 0 0

Australia 0 0 0 1,125 1,930 3,055

Chile 350 9,750 10,100 400 0 400

Greece 0 0 0 5,000 22,000 27,000

Indıa 0 30,000 0

Iran 0 30,000 30,000 0 0 0

South Africa 1,000 12,350 13,350 0 2,300 2,300

USA 7,220 15,884 23,104 1,337 2,179 3,516

Total 8,570 98,234 76,804 7,862 28,409 36,271

2013 5,240 97,441 102,681 2,925 23,751 26,676

% Diff 64% 1% -25% 169% 20% 36%

(USDA) Foreign Ag Service Ag Economist 
Tony Halstead presenting Raisins: world 
markets and trade and Dr David Hughes, 
Professor Emeritus in Food Marketing 
Imperial College, London, England talking 
about Global food marketing trends 
and their implications for dried grape 
businesses.

USDA Ag Marketing Service Senior 
Marketing Specialist Terry Vawter added 
to the conference with an interesting 
presentation on the US anti-trust rules.

Nutrition research has been key to 
helping promote dried fruits and increase 
global consumption. Sun-Maid Growers 
of California Health and Nutrition 
Research Coordinator Dr Arianna Carughi 
reported on the latest findings on the 
Health benefits of raisins.

Technology, particularly during 
processing, is constantly being updated 
and the conference heard from EMEIA 
Chief Strategy Officer and President 
Frank Zwerts, and Tomra

 Sorting Solutions Sales Manager-South 
America Johans Germeys.

Delegates were given an insight into dried 
grape production in the host country with 
presentations on Argentinean vineyards 
(Eng. Martin Pantano); Argentinean 
fruit fly (Hector Illera) and the local 
generic raisin campaign (Giselle Alves 
De Almeida, Production and Exports, 
Agroindustrias Lusitano).

The next conference will be held in 
October 2015 in Hamburg, Germany.
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Red and blue beetle – friend or foe?

Australian table grapes gained market 
access to China in season 2012/13. 
In the first season, 337 sea freight 
containers were packed for the China 
market. Of these, 70 failed to pass 
inspection by Chinese quarantine 
officials due to the presence of live 
insects or other contaminants. To the 
surprise of growers and exporters of 
table grapes, around 40 containers 
failed inspection due to the presence 
of a small bright red and metallic blue 
beetle. The continued presence of 
this attractive little stow away in table 
grape consignments could threaten the 
sustainability of the Chinese market. 

There were many questions being 
asked about the sudden appearance 
of Red and blue beetle. Where did it 
come from? Is it a pest? Is it actually 
a beneficial insect? How can it be 
controlled? 

In an effort to find answers Horticulture 
Australia (HAL) facilitated a research 
and development project (TG13002: 
Red and Blue Beetle Table Grape 
Disinfestation Research) in partnership 

with the Australian Table Grape 
Association (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. 

The first part of the project was to 
conduct a desktop review of all the 
published information on the beetle 
to learn more about its habits and life 
cycle and potential control methods.

The beetle in question is commonly 
called the Red and blue beetle but is 
sometimes called the pollen beetle 
(a name that is often also given to 
other species in the same family of 
beetles, the Melyridae). It was first 
described in 1830 by Guérin-Méneville 
and the accepted scientific name of 
this species is Dicranolaius bellulus 
(Guérin-Méneville, 1830). It is native to 
Australia.

There are several common Dicranolaius 
species that are similar in appearance 
with metallic blue and bright red 

colouration and this has caused much 
confusion around the biology of the 
different species (Moore 1990). 

There is very little known about the 
biology of Red and blue beetle. It has 
been recorded as very abundant in 
some years and absent in others. It 
appears to shelter in trees and other 
plants around crops which provide food 
sources, particularly pollen. When it 
moves into crops, it is most active in the 
plant canopy during the early morning 
and evening and shelters in the soil 
during the hottest part of the day. If 
table grapes are packed in the field and 
boxes are left near the vines waiting for 
collection, the beetles may seek shelter 
there, particularly on hot days. 

Most studies have been related to its 
potential as a biological control agent. 
It appears that Red and blue beetle is 
a useful predator as it can survive in a 
range of conditions and habitats. It is 
highly persistent because it is long lived 
and can survive on plant material such 
as pollen when prey densities are low. 
Red and blue beetle has been recorded 
as feeding on eggs and caterpillars 
of army worm, potato moth and light 
brown apple moth, aphids and dead 
crickets (Horne et al. 2000, Mansfield et 
al. 2008, Chenaux, 2011).

So, growers and exporters are 
asking why is it a problem in export 
consignments if it’s a beneficial insect, 
not a pest?  

“We do not want to 
introduce a new insect  
to China”
Although the Red and blue beetle 
is considered a beneficial insect in 
Australia, it does not occur in export 
markets such as China. Introduction of 
foreign insects into a new ecosystem 
usually has disastrous consequences. 
Free from their natural predators, 
diseases and competitors they can 
rapidly build to very large populations 
and displace the local insect 
populations. There are many examples 
of this occurring in Australia including 
Argentine ants and European ear wigs 
which have also been found in table 
grape shipments. We do not want 
to introduce a new insect to China 
which could cause problems in their 
environment and agricultural systems.

When Red and blue beetle is abundant 

The Red and blue beetle, Dicranolaius bellulus. A friend to Australian table grape 
growers, but an unwanted contaminant of table grape exports. Photo courtesy of GRD.

By Alan Yen and Bruce Tomkins

Biosecurity
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in vineyards it will be difficult to prevent 
contamination of some consignments. 
Its generalist nature makes its 
predictability of occurrence on table 
grapes very difficult. 

The TG13002 project aims to test 
and develop a simple in-transit 
disinfestation protocol to provide 
insurance against live beetles arriving 
in export markets. Studies in California 
have shown that a combination of cold 
and sulphur dioxide (SO2) treatment 
can kill some insect pests including 
caterpillars and mealy bug during 
storage of Thompson Seedless table 
grapes (Yokoyama et al.  2001). 

This season we will test the effect of 
different SO2 sheets and cold storage 
(simulating transport to China) on the 
survival of mealy bug and beetles 
during conditions that simulate 
sea freight export to China. If the 
preliminary trials show promise, we 
plan to expand the project to look at 
other insects found in table grapes 
including ear wigs, Argentine ants and 
light brown apple moth. 

As results of the first experiments are 
obtained they will be made immediately 
available to industry via the ATGA 
website and other industry media.

Acknowledgements
This work is supported by Horticulture 
Innovation, ATGA and Grapetek (Pty) Ltd.

Selected references
Chenaux, B., Costamagna, A.C., 
Bianchi, F.J. and Schellhorn, N.A. 2011. 
Functional response of two common 
Australian predators, Dicranolaius 
bellulus (Guérin-Méneville) (Coleoptera: 
Melyridae) and Micraspis frenata 
(Erichson) (Coleoptera: Coccinellidae), 
attacking Aphis gossypii Glover 
(Hemiptera: Aphididae). Australian 
Journal of Entomology 50(4):453-459.

Guérin-Méneville, F.É. 1830. Insectes. 
In: Duperry, L.J. (ed.). Voyage autour du 
monde, exécuté par ordre du Roi, sur la 
corvette de S.M. La Coquille, pendant 
les années. 1822–25 pp. 1828 pp.  [p 
78 in T1 pt 2]

Horne, P.A., Edward, C.L. and 
Kourmouzis, T. 2000. Dicranolaius 
bellulus (Guérin-Méneville) (Coleoptera: 
Melyridae: Malachiinae), a possible 
biological control agent of lepidopterous 
pests in inland Australia. Australian 
Journal of Entomology 39(1):47-48.

Mansfield, S., Hagler, J.R. and 
Whitehouse, M.E. 2008. A comparative 

study on the efficacy of a pest-specific 
and prey-marking enzyme-linked 
immunosorbent assay for detection of 
predation. Entomologia experimentalis 
et applicata 127(3):199-206.

Moore, B.P. 1990. A Guide to the 
Beetles of South-Eastern Australia.  
Fascicle 10, p. 152.

Queensland Government, 2010. Red 
and blue beetle. www.daff.qld.gov.
au/plants/field-crops-and-pastures/
broadacre-field-crops/integrated-
pest-management/a-z-of-predators,-
parasites-and-pathogens/red-and-blue-
beetle

Yokoyama Victoria Y., Miller Gina T. 
and Carlos H. Crisosto (2001). Pest 
Response in Packed Table Grapes to 
Low Temperature Storage Combined 
with Slow-Release Sulfur Dioxide Pads 
in Basic and Large-Scale Tests. Journal 
of Economic Entomology, 94(4):984-
988. 2001.

Alan Yen and Bruce Tomkins are 
researchers with the Department of 
Environment and Primary Industries, 
Agribio, Centre for AgriBiosciences, 
Bundoora, Victoria.

New tool makes biosecurity second nature
A new planning tool that will help both 
crop and livestock producers protect 
their properties against diseases, pests 
and weeds is now available for download 
from www.farmbiosecurity.com.au.

The Farm Biosecurity Action Planner 
helps producers to identify risks based 
on the six biosecurity ‘essentials’. 

Plant Health Australia’s Manager 
for Biosecurity Planning and 
Implementation, Alison Saunders, said 
that when devising a biosecurity plan for 
the farm, the essentials are a good place 
to start.

“By looking at a property with the 
essentials in mind, a producer can be 
confident that they are identifying all 
the relevant biosecurity risks. They can 
then address the risks by undertaking 
simple and practical measures 
suggested in the planner’s checklist,” 
Ms Saunders said. 

Things like quarantining new livestock 

or plants, signage, pest surveillance, 
using chemicals appropriately, limiting 
access to production areas, and 
cleaning vehicles or equipment are all 
covered in the planner.

“Working through the planner, you 
might find that you are already doing 
some of the recommended practices, 
or identify other areas where you need 
to tighten up. The planner will help 
producers tailor a plan that suits their 
needs,” she added.

“If a producer builds a biosecurity plan 
around their daily, seasonal or yearly 
farm routines, after a while biosecurity 
should simply become habit.”

The Farm Biosecurity Action Planner 
is available from the farm biosecurity 
website. Producers can print their own 
copy and fill in the details by hand, or 
record the actions they will take in the 
document’s electronic fields with a 
computer.

Farm Biosecurity is a joint initiative 
of Animal Health Australia and Plant 
Health Australia managed on behalf of 
members.
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secure your farm: secure your future

PEOPLE
Potential risk

Actions to reduce the risk Action(s) to take
/

Property access
Multiple, unsecured entry points to your property	make	it	difficult	to	control	visitor access and manage high risk visitors such as those who visit multiple properties each day.

Limit the number of access points  to your property (lock unused gates).Use signs to direct visitors to designated parking or reception areas.Access	to	production	areas	(fields,	paddocks or sheds) should be limited  to a restricted range of personnel only.Signage
Never assume that people know what to do when they arrive at your property.Without	signage,	visitors	and	staff	may be unaware of the biosecurity procedures enforced on your property.

Erect signs to instruct visitors.Use clear instructions and provide relevant contact details.

Visitor risk assessment
Visitors can unknowingly carry diseases, pests and weeds on their clothes and personal items. 

The risk is greater if they’ve been in contact with other livestock or crops, or have recently been interstate or overseas.

Conduct a risk assessment before  you allow a visitor onto your property.If required, provide cleaning equipment or a change of clothing or footwear to reduce the risk.
If you cannot reduce the risk, refuse entry to high risk visitors.

PEOPLE
if it can move, it can carry diseases, pests and weeds. for this 
reason, people, vehicles and equipment pose a high biosecurity 
risk and should be managed accordingly.

4

farm biosecurity action planner
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FARM INPUTS
Potential risk

Actions to reduce the risk Action(s) to take
/

Water sources
Many pest and disease-causing organisms can survive for a long time in water	sources	until	they	find	a	suitable	host.

Ensure water sources are secure from contamination by wild animals and pests.Prevent algal blooms by aerating or treating water that is stored in dams  and is high in nutrients.Animal bedding material Animal bedding material can harbour diseases, pests and weed seeds.
Ensure	bedding	material	is	fit	for	purpose, refreshed regularly and is stored in a clean, dry and vermin free environment.

Hives
Bees from wild and managed hives pollinate many fruit and vegetable crops. Bees can act as vectors for  the spread of pests and diseases.

Make sure you know where any bee hives have been prior to your property. Check the health of the bees regularly, and advise your hive provider of any intended use of any potentially harmful chemicals.Fertiliser
Organic fertilisers such as manure and compost can be a source of weeds if not composted thoroughly.

Ensure that animal manure and green waste is aged and thoroughly composted to destroy weed seeds  and disease causing organisms  present in the material.
Maintain a record of the source of organic fertilisers, the application dates and where applied.

Check that the supplier is following the industry Purchasing Code of Practice  or equivalent quality controls.

Farm Biosecurity Action PlannerThe essentials
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In response to an identified 3,000-5,000 
tonne market niche for light-coloured 
sultana-type dried grapes, Dried Fruits 
Australia, with Horticulture Australia 
Limited (HAL) support, initiated work 
aimed at guiding Australian producers 
to consistently produce light coloured 
dried grapes.

Stage 1 
Maturity and berry colour

The first stage of this work examined 
the relationship between berry maturity 
at the time that drying was initiated 
and final dried grape colour. Crop load 
manipulation and multiple harvests 
were used to produce a limited range 
of maturities. Grapes were dried either 
on an open rack, or in an oven to 
remove the effect of weather on final 
dried grape colour. The comparison 
confirmed that weather during drying 
was the single biggest influence on 
final dried grape colour this season, but 
when that factor was eliminated, there 
was no colour penalty associated with 
high crop loads. 

The results underscore the importance 
of getting crops to mature sooner and 
dry quickly following summer pruning. 
Adoption of earlier maturing rain-
tolerant varieties is clearly going to 
be an important part of the industry’s 
future.

Plastic covers

Rain during drying results in darker 
dried grapes being produced. As most 
of the Australian dried grape crop 
is dried on the vine, it is exposed to 
weather. 

The table grape industry uses plastic 
covers to prevent rain-related grape 
splitting.

 The use of plastic covers on summer-
pruned sultana and Sunmuscat was 
investigated to gain some practical 
experience on how covers would 
work on Swingarm trellis, but also to 
assess the impact of covers on the 
microclimate in the drying canopies. 

The air in drying canopies beneath 
covers was marginally warmer and 
dryer than air in canopies that weren’t 
covered, but generally only in the 
afternoons and only when temperatures 
were above 20°C. Covers did not 
prevent drying grapes from being 
exposed to high ambient relative 
humidity. 

R&D update

Quest to produce high value dried grapes continues
By Ivan Shaw

Final dried grape colour was unaffected 
by covers, but the colour intensity was 
marginally greater with covers. It wasn’t 
clear whether the higher temperatures 
and lower air moisture affected 
how quickly grapes dried. The data 
highlighted the need to examine vineyard 
floor and canopy management practices 
that increase air movement and retention 
of heat to accelerate drying.

The over-riding factor in the 
determination of final dried grape 
colour is the weather during drying. 
Clearly the impact of weather 
conditions is more likely to be important 
when prevailing temperatures decrease 
as summer ends and autumns starts. 
Taking every advantage of the generally 
warmer conditions in February would 
seem advantageous. Therefore, 
accelerating ripening and optimising 
drying conditions to increase moisture 
loss from grapes following summer 
pruning would seem to be logical 
priority subjects for research.

Cultural practices associated 
with uninhibited and enhanced 
sugar accumulation by maturing 
grapes should be investigated and 
communicated. Obviously, irrigation 
and fertiliser practices that ensure 
optimum leaf function without 
promoting excessive vegetative growth 
are critical.

But equally, developing management 
practices that enable vines to cope with 
adverse weather such as prolonged 
high air temperature is likely to be 
important as well.

Accelerating drying would also seem 
important. Thus,  factors including the 
concentrations of potassium carbonate 
and dipping oil used, and the number of 
applications affect the rate of moisture 
loss from drying grapes and warrant 
re-visiting.

Equally, because the rate of moisture 
loss from grapes determines the length 
of drying, and is likely to be enhanced 
when the relative humidity of the air 
surrounding the drying berries is lower, 
it follows that air movement is critical. 
Thus, cultural practices (e.g. topping 
and leaf plucking) that allow better air 
flow would seem important. 

Although some details of the 
microclimate that drying berries 
contend with in summer-pruned 
canopies are now known because 
of the work described herein, little is 

known about the movement of air, and 
its moisture status, through vineyards 
during the drying process. Knowledge 
developed in this area may lead to 
improvements in vineyard design and 
cultural practices that promote the 
displacement of moist air around drying 
berries with dry bulk air.

To sum up, consideration should be 
given to:

¡¡ acquiring technology to sort and 
measure the colour of individual dried 
berries,

¡¡ continuing the investigation of 
the relationship between berry 
maturity and colour using the above 
technology, but ensuring a greater 
spread in maturities by more timely 
intervention,

¡¡ quantifying the maturity variability 
with berry colour variability using the 
above technology,

¡¡ quantifying the importance of the 
temperature and relatively humidity 
differentials associated with covers,

¡¡ investigating cultural practices that 
accelerate crop maturity,

¡¡ investigating management practices 
that accelerate drying and 

¡¡ investigating the dynamics of air 
movement into, within and out off 
vineyards during the drying process.

The Best Practice Guide for the 
production of high quality, light coloured, 
dried grapes in Australia, incorporates 
the latest information from the literature 
review, Stage 1 project and industry 
feedback.
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Stage 2 
Stage 2 builds on the outputs of Stage 
1. It began in mid-2014 and will run 
through to about August 2015. 

The main objective of both Stage 1 and 
2  is to provide growers with access 
to improved trellis drying management 
systems that enable consistent delivery 
of high quality, light coloured dried 
grapes, as weather conditions during 
maturation/drying/harvesting and 
storage become increasingly erratic.

The full literature review covering 
factors affecting the colour attributes of 
traditional Australian-style dried grapes 
at the completion of drying and during 
storage has helped identify knowledge 
gaps and changes that need to be made 
to current management practices.

The industry best practice guide 
is being prepared by a Project 
Management Committee with 
professional guidance from local 
authors Terry and Jacinta Gange. The 
Best Practice Guide for the production 
of high quality, light coloured, dried 
grapes in Australia, incorporates the 
latest information from the literature 
review, Stage 1 project and industry 
feedback.

The final guide will comprise several 
parts, with the first part (Pre-harvest to 

harvest) being mailed to growers shortly, 
providing clear recommendations for the 
consistent production of high quality, 
light dried grapes.

Following careful consideration of 
the findings and recommendations 
arising from the Stage 1 project and 
the full literature review several more 
on-farm trials have been proposed for 
completion in 2014/15. The project 
variation request is under consideration 
by Horticulture Innovation Australia 
Limited (HIAL).

Proposed on-farm trials
Trial 1. Advancing maturation with 
potassium 

Objective: To assess the impact of 
potassium sprays on maturity of dried 
grape varieties of sultana and Sunmuscat 

Desired outcome: To advance maturity 
to take better advantage of higher 
temperatures and longer days in late 
summer and early autumn.

Time frame: mid- January to mid-
February 2015

Trial 2. Drying emulsion rates to 
improve drying

Objective: To assess the impact of drying 
emulsion strength on the time needed to 
dry fruit to harvestable moisture content.

Desired outcome: To facilitate quicker 
breakdown of berries and reduce the 
time taken for berries to dry on the vine 
and reach a moisture content of 16% or 
lower.

Time frame: mid-February to early April 
2015.

Trial 3. Improving drying conditions in 
the vineyard 

Objective: To assess the impact 
of vineyard floor management on 
drying conditions in vineyards for the 
production of dried grapes. 

Desired outcome: To optimise vineyard 
conditions for quicker drying of fruit.

Time frame: 20 December 2014 to late 
April 2015.

DG13004 and DG13006 Producing high 
value dried grapes - stage 1 and stage  
have been facilitated by Horticulture 
Australia Limited (HAL) in partnership 
with Dried Fruits Australia). The project 
has been funded by the national dried 
grape research and development (R&D) 
levy with the Australian Government 
providing matched funding for all HAL’s 
R&D activities.”

Ivan Shaw is a grower and Chairs the 
Project Management Committee.

This cover crop has been sown and will be used for two of the treatments in the vineyard floor management trial.
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Grape growers in the Sunraysia region 
have been hit by hailstorms with more 
than 600 hectares affected.

The first of the storms hit Yelta on 
22 November and was followed by a 
second storm affecting an area from 
Yelta to Red Cliffs on 3 December with 
the Robinvale area hit by a third storm 
on 5 December. The Robinvale area was 
affected by a third weather event on 5 
December in the Robinvale area.

The worst affected properties appear 
to be in the Gol Gol North, Buronga, 
Mourquong, Curlwaa and Coomealla 
areas where properties bore the brunt of 
two storms.

More than 400ha of table grape crops 
have been affected in Victoria, with wine 
(221ha), dried grape (38ha), citrus and 
avocado crops also reported as being 
damaged. Some growers were lucky to 
escape with minimal casualties, while 
others have lost the entire crop.

Across the river in New South Wales 
the devastation is more widespread 
with about 2000ha of horticulture crops 
impacted. The storm path travelled over 
large areas of wine grapes (1,040ha) 
and citrus (800ha), with smaller areas of 
dried grapes (60ha), table grapes (40ha), 
vegetables (60ha) and avocados (8ha)

A survey by the NSW Local Lands 
Services Office estimates damage to 
20% of crops on the margins of the 
storm front and total crop loss at the 
eye of the storm, totalling $19 million 
this year and up to $30 million over two 
years. Hail and the associated wind 
have pushed some vine trellis flat to 
the ground, and damaged irrigation 
systems, tanks and sheds leading to 
a further $3.5 million in infrastructure 
losses in the region. 

The purpose of this factsheet is to 
provide affected table grape growers 
with guidance on how to assess and 
manage vines for the remainder of the 
2014/15 growing season and beyond. 

Assessing hail damage
It is important to inspect damaged vines 
as soon as possible after a hail event 
has occurred, as the level of damage 
may be obscured by any new growth. It 
is also important for table grape growers 
with hail damage insurance to contact 
their insurer and arrange for formal 
damage assessment processes to be 
initiated as soon as possible. 

Table grape growers without hail 
damage insurance are encouraged to 
assess the crop loss and damage in a 
formal manner as the Australian Table 
Grape Association (ATGA) is working 
with State Government agencies 
to explore possible relief measures 
for growers. It is also wise to collect 
photographic evidence of damaged 
vines throughout each affected vineyard.

The 22 November hail storm occurred 
when most vineyards were at a 
phenological stage in the post-fruit set 
phase with berries somewhere between 
peppercorn size (4mm diameter) and 
pea-sized berries (7mm diameter; 
E-L Stages 29-31). At this stage of 
grapevine growth and development the 
following symptoms can be observed in 
affected vineyards:

¡¡ Vines can be completely stripped of 
leaves and fruit;

¡¡ Leaves can be bruised, torn, 
tattered, holed or completely 
knocked off the plant;

¡¡ Shoots and trunks can be broken or 
bruised and scarred;

¡¡ Compound/lateral buds located on 
current seasons shoots, in the leaf 
axils can be damaged – affecting 
the development of fruiting buds for 
the following season;

¡¡ Developing berries can be bruised, 
holed, split or knocked to the ground.

Although the hail damage can appear 
to be extreme, vines have the ability to 
recover by reshooting from other buds 
on the vine. The degree of recovery 
depends on the severity of damage on 
each individual vine.

Determining an 
appropriate vineyard 
management strategy
The degree of damage experienced 
in individual vineyards will influence 
management strategies a grower may 
choose. These vineyard management 
choices will be primarily influenced by 
two key factors:

¡¡ The amount of salvageable fruit 
remaining on the vine without any 
visible damage to berries or to the 
bunch stem/rachis arising from the 
shoot. If a growers decides when 
making the hail damage assessment 
that a significant and economic 
amount of fruit may be salvageable, 
then the management strategy may 
be to simply leave that fruit there 
and wait for the canopy to reshoot 
and grow. This strategy should also 
include ensuring that both fruit and 
canopy are protected from key pests 
and diseases, including powdery 
mildew (canopy and fruit), Botrytis 
(canopy and fruit) and trunk diseases 
(e.g. Eutypa). Note that if trying to 

Managing grape vines post hail damage By Mark Krstic, Marcel Essling and Liz Singh 

Individual berries hit by hail.

Bunches and canes were torn away from 
the vine during the storm.

Vine management
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salvage a crop in the current season 
it is important to be aware that 
many new shoots on the vine will 
grow, producing a second crop. This 
second crop is unlikely to ripen at 
the same rate as the initial crop and 
growers will need to ensure pickers 
are aware of the difference and only 
harvest fruit that is fully mature. 

¡¡ Significant physical damage of 
current season shoots (wounds/
lesions). In these cases most of 
the fruit is also usually damaged 
and unsalvageable. It is critical to 
inspect the damage along shoots/
canes and look at the amount of 
wounding and lesions. If the shoots/
canes and compound/lateral 
buds (which provide the fruiting 
potential for the following season) 
are significantly damaged, the best 
vineyard management strategy may 
be to remove these shoots/canes 
down to the basal buds and allow 
new ones to reshoot and develop 
from secondary buds. While this is 
a radical management decision, it 
would allow for secondary buds to 
burst and develop healthy canes for 
the following season. This strategy 
eliminates damaged shoots/canes, 
which can also be problematic to 
prune and manage for the following 
season. If not removed, excessive 
shoots can come out of damaged 
canes and these are very difficult 
to manage the following year as 
a lot of poor quality wood can be 
produced. It will be important to 
monitor cane development toward 
the end of the season to ensure 
new shoots/canes lignify properly. 
While this management strategy may 

appear severe, vines with little or 
no crop are able to regrow quickly. 
The economics of undertaking this 
particular operation need to be 
carefully considered.

In young grapevines, hail can cause 
significant wounding on the shoot that 
is to become the future trunk of the 
vine. If the shoots extending up to the 
trellis wire are badly scarred, cutting it 
back and retraining a new shoot should 
be considered. The scarring on a shoot 
that will eventually become the trunk 
can both interfere with sap flow and 
may also provide sites for the entry 
of trunk diseases in the future. If the 
damage is not extensive, the vine will 
often recover quickly.

If the weather remains dry, wounds on 
mature vines that are properly managed 
should heal quickly. Hail damage at 
this stage of grapevine growth and 
development (EL 29-31) has been 
shown to reduce fruitfulness and crop 
in the following season. Therefore 
winter pruning may need to be 
adjusted to select and position spurs in 
appropriate locations for future crops 
and to retain extra buds to compensate 
for the anticipated lower fruitfulness.

Growers with hail damage who have 
decided not to harvest fruit this season 
should continue a basic preventative 
spray program for powdery mildew 
and Botrytis control. Where the trunk 
or cordon has been damaged, a spray 
aimed at reducing the risk of Eutypa or 
Botrysphaeria should be considered. 
CSIRO researcher Mark Sosnowski 
has shown that the registered 
fungicides containing tebuconazole 

and pyraclostrobin should have the 
additional effect of protecting any 
damaged wood from both Eutypa and 
Botryosphaeria infection.

Botrytis is an opportunistic wound 
pathogen and protection of damaged 
tissue should be a priority. Botrytis rot 
can infect any damaged tissue and if 
weather conditions are wet toward the 
end of the season the risk of infection is 
very high. Treatments to protect against 
Botrytis infection should be applied 
immediately after hail damage and 
before any further wet weather.

Support services
A range of personal and business 
support services available to affected 
growers to assist in recovery.

Rural Financial Counselling Service 
can provide free, independent financial 
assessment for farming families and 
small rural businesses. For information 
on Rural Financial Counselling in your 
area T: 1300 769 489.

The following personal and family 
counselling hotlines are available 24 
hours a day, seven days a week:

¡¡ Lifeline on 13 11 14

¡¡ Mensline on 1300 78 99 78.

Summary
Growers need to assess vine damage 
as soon as possible after the hail event 
and choose an appropriate vineyard 
management strategy that aligns with 
the visual symptoms observed in each 
specific vineyard. Growers should aim 
to regrow and retain a healthy canopy 
for driving good carbohydrate storages 
for the following season and maintain 
an appropriate pest and disease 
management strategy to protect 
against Botrytis, powdery mildew and 
Eutypa trunk diseases.

Further reading
John Whiting (2012) Agnote AG1444 
Recovery from hail damage - 
Grapevines.  
www.depi.vic.gov.au/agriculture-and-
food/horticulture/wine-and-grapes/
recovery-from-hail-damage-grapevines

Mark Krstic and Marcel Essling are 
employed by the Australian Wine 
Research Institute. Liz Singh is from 
Murray Valley Winegrowers.

This dried grape crop is indicative of the worst hit areas where leaves were stripped from 
the vines and canes broken.
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Plant Health Australia

Videos on the biosecurity risks of farm inputs and 
outputs

The biosecurity risks associated 
with anything that enters or leaves a 
property are the topic of two new short 
videos produced by Farm Biosecurity.

They add to two earlier videos on risks 
associated with people, vehicles and 
equipment as part of an on-going 
video project, on each of the six farm 
biosecurity ‘essentials’ producers need 
to know about. 

The videos feature interviews with 
producers about why biosecurity is 
important to them. Nurseries have an 
important role to play because they 
need to supply clean planting and 
propagating material. Nursery manager 
David Doherty knows that good quality 
water for irrigating plants is vital. 

“We’ve got two ponds in our irrigation 
systems at the nursery,” Mr Doherty said. 

“The first is a natural wetland that 
cleans the water through reeds. That 
water is then transferred to a storage 
pond; the water taken from the storage 
pond is pumped up to the nursery for 
another round of irrigation. It actually 
uses nature to give us the very best 
quality of water.”

The videos cover other inputs including 
compost, potting mix, fertilisers, animal 
feed and bedding, and bee hives, as 
well as tips on how to minimise the 
risks. Risks associated with outputs 
are covered in the second video which 
emphasises the need for careful 
disposal of plant waste material. 

“These videos have 
something for anyone 
looking to improve 
biosecurity practice 
on their farm,” Allison 
Saunders.

Alison Saunders, Plant Health 
Australia’s Manager for Biosecurity 
Planning and Implementation, said 
the information, interviews and visual 
demonstrations in the videos are 
applicable to all agricultural industries. 

“These videos have something for 
anyone looking to improve biosecurity 
practice on their farm. Both plant and 
animal biosecurity risks and actions are 
covered,” Ms Saunders said.

“The videos show that implementing 
biosecurity measures on your property, 
no matter what you farm or what size 
business you run, doesn’t have to 
be difficult or expensive. But if a new 
pest or disease becomes established, 
it will affect your business through 
increased costs, reduced productivity 
and possibly even loss of markets,” Ms 
Saunders said.

To minimise the risk in vineyards 
and orchards, Plant Health Australia 
recommends that growers:

¡¡ Purchase plant material only from 
nurseries that take biosecurity, 
hygiene, health testing and record 
keeping seriously.

Isolate new plants; check for signs of diseases, pests or weeds, and treat as needed before mixing with existing stock.

Try not to bring produce offered for sale at markets back to you property, but if you do, 
keep them isolated from production areas and other plants
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High priority exotic pest threats of vines
Glassy-winged sharpshooter
This series from Plant Health Australia 
features exotic pests that would 
survive, spread and establish in 
Australian vineyards should they get 
through border quarantine controls. 
Growers should be familiar with their 
appearance and symptoms so that they 
can distinguish them from the pests 
that they normally encounter. 

Report any unusual or suspect plant pest 
symptoms immediately via the Exotic 
Plant Pest Hotline on 1800 084 881.

Glassy-winged 
sharpshooter 
(Homalodisca vitripennis)
The Glassy-winged sharpshooter 
(GWSS) is a xylem feeding leafhopper 
that causes direct damage to 
grapevines through its feeding 
activities. However, the greatest threat 
associated with this pest is as the 
highly efficient vector of the exotic 
bacterium Xylella fastidiosa, which 
causes Pierce’s disease. 

Grapes, almonds and citrus would be 
threatened if GWSS became established, 
particularly if it carries X. fastidiosa. 

What does it look like? 
Adult GWSS are about 12-14mm long 
with a dark brown to black colouring 
and a lighter underside. The upper 
parts of the head and back are stippled 
with ivory or yellowish spots, with wings 
that are partly transparent with reddish 
veins. Watery excrement often collects 

 on either side of the insect, appearing 
as large white spots. 

Clutches of up to 27 eggs are laid on 
the underside of leaves in a side-by-side 
arrangement, and dusted with a layer of 
whitish powder. Following hatching they 
change in appearance from green water 
blisters to leave tan to brown scars on 
the leaves. The immature nymphs are 
wingless. 

What should I look for?
GWSS excretes copious amounts of 
liquid that can make leaves, stems 
and fruit appear white washed when 
dry. Feeding causes no visible signs 
of damage. Look for egg masses 
that are usually laid into recently 
expanded foliage. Older foliage will 
contain the distinctive scars left after 
the eggs have hatched. If X. fastidiosa 
entered Australia with the GWSS, the 
symptoms of Pierce’s disease, such as 
leaf scorch, leaf drop and brown lesions 
amongst ‘green islands’ on stems may 
be observed. 

How does it spread?
Adult GWSS are strong fliers and 
can move rapidly from plant to plant. 

Nymphs are wingless but can distribute 
themselves by walking and jumping 
through the canopy or dropping from 
plants and walking to new hosts. Most 
rapid and long distance movement 
occurs through viable egg masses 
in nursery stock of either crop or 
ornamental plants.

Where is it now?
GWSS is found in eastern and western 
United States, Mexico, Tahiti, French 
Polynesia and Hawaii. It has most 
recently spread to Easter Island and the 
Cook Islands.

How can I protect 
my vineyard from 
the Glassy-winged 
sharpshooter?
Check your vineyard frequently for the 
presence of new pests and investigate 
any sick grapevines for unusual 
symptoms. Make sure all staff and 
visitors adhere to on farm biosecurity 
and hygiene practices.

Adult glassy-winged sharpshooter on 
stem. Photo courtesy Johnny N. Dell, 
bugwood.org.

Glassy winged sharpshooter egg mass on 
leaf ready to hatch. Photo courtesy: Reyes 
Garcia III, USDA Agricultural Research 
Service, bugwood.org.

¡¡ Visually check planting material on 
arrival for symptoms of pest presence.

¡¡ Request information on the source 
of all propagation material, and of 
mother vine health testing regimes.

¡¡ Dispose of waste fruit and plant 
material away from nurseries, 
vineyards, water sources and 
packing sheds.

¡¡ Burn or deep bury any plant material 
removed due to suspected pest 
damage to ensure that healthy 
plants are not exposed to potentially 
infected plant material.

¡¡ If attending markets, try not to bring 
home any produce. If you do, keep it 
separate.

¡¡ Abide by any movement restrictions, 
such as those to prevent the spread 

of phylloxera from infested areas. 

Farm Biosecurity is a joint initiative 
of Animal Health Australia and Plant 
Health Australia managed on behalf of 
members. 

For more information on Farm 
Biosecurity and to watch the video, visit 
the website  
www.farmbiosecurity.com.au/videos
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Around the block

Growers are urged to prepare early for 
harvest this year. With Christmas and 
New Year celebrations over, harvest 
operations will come along all too quickly.

A key lesson from the horrific 2014 
season was the importance of planning 
and ability to react to adverse weather 
conditions with a sense of urgency. 
Have a plan or a number of plans to 
cover different scenarios

Equipment should be serviced and 
prepared early to be ready to start 
harvest trouble-free.

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

If hand summer pruning consider your 
labour requirements - where will you 
source workers and is it possible to 
make arrangements now to engage 
these people to do the job.

Looking ahead is vital - check 7 
day forecasts daily in the lead-
up to harvest, and during harvest. 
Weather forecasting is becoming 
more reliable for the medium term (7 
days); all forecast rain events in 2014 
actually occurred. If a rain event with 
humid weather is forecast and fruit is 
mature enough to commence harvest 
operations, act on the most suitable of 
your plans to manage your harvest. 

Regardless of forecast rain, harvest 
should start at such a time to maximise 
the hottest of the weather conditions to 
commence a rapid breakdown of the 
sprayed, summer-pruned fruit, this may 
help optimise the chances of producing 
high quality and light coloured fruit.

When making your decision to 
commence harvest operations, 

consider the maturity of fruit, will it 
ripen further? Remember:
¡¡ All patches of all varieties grown 

should be carefully tested to 
monitor the progress of maturity.

¡¡ Pre-picking cordon bunches starts 
harvest and allows the bulk of the 
crop to further ripen.

¡¡ Towards the end of the season 
estimate the amount of useful 
drying time left, this will determine 
the start time of summer pruning for 
later maturing varieties.

Consider adjusting the concentrations 
of drying emulsion to match the variety 
being sprayed.

¡¡ The wax layer and skin on 
Sunmuscats and Sunglo appears 
to be thicker than sultanas and 
warrants increasing the strength of 
the drying emulsion to assist more 
rapid early break-down and drying 
of the fruit.

¡¡ Emulsion rates for sultanas should 
also be increased for sultanas if the 
fruit is not fully mature as the oil 
mixture will not fully spread around 
the berries of immature fruit. The 
recommended rates of 0.5% oil 
and 0.6% potash is for use on fully 
ripened sultanas.

Talk over plans with a fellow grower/
partner whose opinion you trust, this 
will enable you to be sure that your 
planning is sound and if not make 
necessary changes.

Keep contaminants out
Items such as snails, stones, spiked 
weed seeds, and glass are not 
acceptable in food. Processors 

have warned that the penalties for 
contaminants will be higher this year 
to reflect the true cost of processing to 
remove them. Steps should be taken to 
eliminate or minimise any contaminants 
in fruit.

Snails
At this late stage, it is almost 
impossible to get snails out of the vine 
canopies. If snails are present in the 
vines, there is every chance that grape 
harvesters will knock some snails off 
the vines with the fruit. If this is the 
case,  care should be taken and fruit 
riddled to reduce waste and passed 
over a table to sort out.

Spiked weed seeds
Spiked weed seeds such as Gentle 
Annie can be prevented from 
contaminating fruit by cutting/
slashing down any tall growing plants 
underneath the vine canopy.

Three-cornered jack or spiny emex 
(Emex australis) and caltrop (Tribulus 
terrestris) can be eliminated by ensuring 
that fruit bins do not make direct 
contact with the ground. This can 
be achieved by stacking bins onto a 
concrete pad, pallets, timber bearers or 
even carpet.

Stones
Fork tynes can dig into the ground and 
inadvertently transfer dirt and stones 
into fruit bins. By keeping bins off the 
ground, on a concrete pad, pallets, 
timber bearers or carpet, there is less 
likelihood of transfer of contaminants. 
Full bins of fruit that are transported 
along roads should be covered to 
protect the fruit from stones flicked 
up by tractor tyres or windblown 
contaminants.

Glass
Glass should never enter into fruit. If 
detected all bins will be classified as 
No Commercial Value (NCV) and taken 
away to be destroyed.

Sources of glass contamination could 
come from workers incorrectly disposing 
drink bottles into the trellis, or from 
machinery and lights in storage sheds.

It is important for growers to remember 
that the final product is food to be 
consumed, so they should ask the 
simple question, are they happy 
for themselves, their children or 
grandchildren to eat the product. If the 
answer is no, take corrective action.

Harvest - be prepared to act

Three-cornered Jack weeds need to be controlled to prevent contamination of dried grapes.
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