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

Runs on only two D-size batteries; the large LCD screen makes 
reading scale-weight easy. 

The IPC Compact Scale is ideal for the Grape Grower and 
comes in two models:

• Ishida IPC-15 dual range weighing
       (5 gram divisions to 7.5kg then 10 gram divisions to 15kg)

• Ishida IPC-30 dual range weighing
       (10 gram divisions to 15kg then 20 gram divisions to 30kg)
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Ishida Commercial Products [ICP]: Retail, Food Processing & Factory Automation Weighing Systems Heat and Control; exclusive supplier of Ishida ICP systems in Australia

www.heatandcontrol.com
  icpsales@heatandcontrol.com.au
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Manage snails in winter

Improved Perennial Establishment with FERTIACTYL® GZ 

A complex formulation that stimulates roots, increases sap flow and relieves environmental stress on 
new and established plantings 

With proven results around Victoria, New South Wales and Tasmania 

Impact of FERTIACTYL® GZ on feeder roots compared to individual growers current practices 

Improved establishment means profits – FERTIACTYL® GZ is a key strategy in bringing your plants into 

production as early and consistently as possible.  

FERTIACTYL® GZ with 20 years of proven performance in 42 countries across a vast array of crops for use at 

key timings – planting, root flush, budding, postharvest. 

Other proven benefits 

• Increase in trunk diameter 

• More actively growing leaders 

• Higher leaf retention 

• Increased sap flow 

• Improved plant health 

+100% +46% 

+46% 
+36% 

+43% 

+70% 

+48% 

 An average of +47% extra feeder roots

Tasmania - Cherries

Robinvale - Table Grape

Mildura - Citrus

Euston - Table Grape

Robinvale - Table Grape

Tasmania - Apple

Mildura - Citrus

Should you want to discuss this product please contact your local Technical Sales Representative 

NSWNSW

Corey Fitzpatrick 
0437 499 353 
cfitzpatrick@au.timacagro.comcfitzpatrick@au.timacagro.com

Michael De Palma 
0499 104 528 
mdepalma@au.timacagro.commdepalma@au.timacagro.com

Snails were still a problem during the 
2016 season according to processors.

In some cases, the number of snails in 
the fruit was extremely high.

This is somewhat of a surprise given 
the relatively dry season with only one 
large rain event prior to harvest in late 
January. Perhaps this is an indication 
of how long snails can ls lay dormant 
in vine crevices and cracks in posts 
after they have moved up into the vine 
canopy.

With the beginning of winter, the Bureau 
of Meteorology (BOM) released its 
latest monthly and seasonal climate 
outlooks, which are based on the 
chance of exceeding the median values 
of a 30-year period.

A wetter winter across Sunraysia is 
considered very likely, with an 82% 
chance Mildura will receive more than 
the median 73mm this winter.

If these weather conditions eventuate, 
the local environment will be ideal 
for snails to actively move about the 
vineyard floor and breed, increasing the 
numbers that will potentially move up 
into the vine canopy during spring.

Growers are urged to take preventative 
measures during winter in an effort to 
try and reduce the snail population on 
their blocks.

This may include removing debris from 
the vineyard floor and under the vine 

rows and disturbing egg beds in the soil 
by light cultivation. 

Strategic baiting should also be 
adopted to reduce snail numbers while 
they are actively moving about on the 
ground during wet periods.

To improve the longevity of a baiting 
program, consideration should be 
given to the type of bait used and 
more importantly what the pellets are 
made of, as some will deteriorate and 
disintegrate to mush in wet conditions, 
while others will soften up but still 
remain intact.

Snails are a contaminant in harvested 
fruit and attract price penalties. If there 
is found to be in excess of 10 snails per 
bin the fruit is rejected by processors. 
Remember that we are producing 
someone’s food and it is unacceptable 
that snails end up in the food product.

Frost management
Growers with properties in low lying 
areas that are subject to frost are 
reminded to take adequate frost 
mitigation management practices.

To minimise frost the inter-row space 
should be cultivated to bare earth, 
rolled to compact the soil and kept 
moist to maximise heat absorption. This 
stored heat will then be released during 
the night and will help minimise frost.

If minimal cultivation is practiced, cover 
crops should be slashed to near bare 

earth and the soil moisture maintained. 
The under-vine area should also be 
maintained free of weeds and debris 
and kept firm and moist.

For each foot (30cm) above the 
vineyard floor, there is a 10°C increase 
in the ambient temperature.

Growers with Swingarm trellis should 
not fall into the trap of thinking that 
their vines are safe from frost because 
they are growing on a tall cordon-based 
trellis; in fact the bottom wire may be 
lower than old Tee trellis. If canes are 
rolled on along the bottom wire, they 
may well be vulnerable to potential frost 
damage.

Irrigate pre-bud burst
Soil moisture should be monitored and 
maintained over winter/pruning: this may 
be made a bit easier following the BOM 
announcement of higher than average 
chance of above median rainfall.

Irrigation should be applied in the 
period leading up to budburst to ensure 
the vines are in the best condition to 
allow a strong bud burst for the coming 
season.

However, rainfall has been scant and 
growers need to be aware of low water 
allocations for the coming irrigation 
season. They must carefully budget 
what water (if any) remains in their 
carryover account for use before water 
allocations are announced by the State 
water managers.  

There are numerous options for controlling snails when on the 
ground, but once in the canopy it is difficult to get rid of them.

Frost damage to vines can be minimised with good management 
practices. 
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What a great year to be a dried fruit 
grower! No rain through the main drying 
period made a quick and stress-free 
vintage. Crop yields were up and the fruit 
quality was excellent and growers were 
rewarded with much needed good returns.

We expect that once the final harvests 
are in, Australia will have produced 
more than 20,000 tonnes this year. 
It has been several years since the 
industry produced such tonnages, and 
is a sign that the industry is recovering 
and the strategic goal of producing 25-
30,000 tonne on a regular basis is not 
that far away. 

The good drying conditions saw few 
problems with pests and disease and 
as a result the majority of the fruit was 
classed light. To help secure premium 
returns for light coloured quality fruit, 
Dried Fruits Australia is investigating 
markets in the European Union, and Asia.  

 Even though we have had a dream 
year in relation to the harvest period, 
we must remember the statistics show 
us that eight years out of 10 will have a 
rain event that will affect our crop and 
the effects can be catastrophic.

For that reason, it is pleasing to see 
such strong growth in sales of the new 
dried grape varieties. Many growers 
are choosing to plant Sunglo and 
Sunmuscat vines which have a higher 
tolerance to rain than sultana. 

Other growers are looking at the early 
maturing varieties like Summer and 
Diamond Muscat, hoping to pick fruit 
early and minimise the risk of being 
impacted by rain. 

Either way, the choice of new vines is 
a good risk management practice to 
reduce the impact of weather affecting 
your crop and reducing your income.

Growers are not the only ones investing 
in the future of the industry with new 
plantings. There is a real buzz in the 
dried fruit industry which I have not 
seen before. Murray River Organics 
is expanding their own vine holdings, 
Australian Premium Dried Fruit has a 
new owner, Scalzo Foods, a large family 
owned food manufacturer and distributor 
in Australia, and Sunbeam has already 
provided details of pricing for the 2017 
crop. 

All processors are shoring up supply to 
secure intake going forward.

There have been many applications 
for the Dried Vine Fruit Diversification 

and Sustainability Initiative and we 
have already passed our target for 
area planted to vines. The result will 
increase our tonnage in years to 
come, improving the sustainability of 
our industry, but also increasing the 
profitability of growing dried grapes for 
Australian farmers.

Dried Fruits Australia applied 
for assistance under the Murray 
Darling Basin Regional Economic 
Diversification Program Round 2  
through the NSW Department 
of Industry for a similar scheme 
specifically for NSW growers. We 
were informed last week that we were 
unsuccessful, which was disappointing 
but will continue to look for means to 
support our members where needed.

DFA will be hosting another Review 
of Season Forum on Monday 18 
July, 2016 from 3-5pm at the Mildura 
Grand Hotel (Don’s & Maria’s Room).   
Everyone welcome.

Finally, I want to make growers aware 
of a number of important marketing 
and networking activities that we will 
be involved in over the next 18 months 
or so.

The next International Dried Grape 
Conference will be held in Shanghai, 
China on 26 September 2016, with a 
post-conference tour to the production 
area of Turpan for field, drying area and 
vineyard visits including an international 
fruits exhibition 27-29 September 2016.

On the marketing front, we will be 
taking Australian dried fruits to the 
world in conjunction with Sunbeam 
Foods through a promotion display 
at the ANUGA trade fair in Cologne, 
Germany in mid-October 2017.

At around the same time (October 
2017) the next International Dried Grape 
Conference will be held in California. 
If there is strong enough interest from 
growers and industry stakeholders, 
Dried Fruits Australia will consider 
arranging a study tour to learn more 
about the Californian raisin industry. We 
will provide more information on this 
initiative in future editions.
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ATGA Chairman’s report

Richard Lomman 
Chairman

Domestic ‘specials’ a shadow on 
export success
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prices; most assuming it is the retailer’s 
profit margin which takes the hit.

But they are wrong. It is the producer 
who is actually paying for these 
specials. Ask any supplier, and they will 
tell you that X is on special next week, 
so the price has to be reduced. 

I am a firm believer that if the 
supermarkets want to compete on 
price, they should be paying for that, 
not the grower. It may even be a tax 
deduction, as advertising is a large part 
of companies’ budget. 

I may be naïve, but I believe that a 
supermarket could advertise produce 
at a price that returned a fair price 
to growers and be successful if they 
ran the right advertising campaign. 
A statement to the effect of: “Our 
prices are a bit higher than in the past 
because we support Australian growers 
and their need to earn a reasonable 
income. This will help maintain a strong 
grower base and regional communities, 
and prevent us from having to import in 
the future.”

Accompanied with the right 
background music, I’m sure this type 
of message would strike a note with 
consumers and as they realise that by 
continuing to shop at that supermarket, 
their future purchasing options won’t be 
limited to imported product.

This coming season is shaping up to be 
the most important for many growers. 
We will wait with baited breath to see 
the level of the crop in Emerald, and the 
decisions those growers make. If there 
is a huge crop again, will they remove 
the excess to deliver similar levels to 
last season, or will their large yields 
lead to an oversupply like seasons 
2012-2014 were? We’ll soon know.

Richard Lomman
Chairman

As the season draws to a close for 
our southern growers, most northern 
growers have either finished pruning, 
or are well into it, while the rest are 
preparing for the start of the new 
season. 

The delay to a decision regarding the 
backpacker tax hikes is welcome, 
though the final outcome still has to be 
put through the wringer and the social, 
farm business and economic impacts 
of such a decision modelled and 
measured. Blind Freddy can see what 
the proposed changes would mean to 
all employers of the backpacker labour 
force, but we need to spend a few 
millions first, so it can be an informed 
and educated decision!!! Go figure!

The 2015/2016 season brought a much 
improved outcome for most growers. 
The export season was the best in 
years, and those growers who have 
embraced this option are generally 
reaping the rewards. Japan has been 
a preferred destination for many; 
however, many growers have also 
formed solid relationships with China 
and Thailand. The future is looking 
promising for our exporters and there 
will be flow-on benefits for all the 
industry if domestic markets are not 
oversupplied. This is such a turnaround 
from only a few years ago when table 
grape prices were below cost of 
production and there didn’t seem to be 
any light at the end of the tunnel. 

I lament the situation we are in 
domestically however, as the 
supermarkets encourage the 
‘Supermarket Farms’ to expand, give 
sole options to new unproven varieties, 
and generally downgrade the quality on 
offer to Aussie consumers. 

As a grower it is sad to see what is on 
the local shelves, especially when you 
compare it to the Australian produce 
on display in an Asian supermarket. 
The disparity is huge, and unfortunately 
I believe it will stay that way while 
growers are squeezed to provide 
average produce because the returns 
don’t warrant anything more!

It is very frustrating to see what is 
happening to the dairy industry. 
The biggest issue I have is that the 
television advertisements implore us to 
buy milk because it is only $1 per litre 
or grapes $1.89/kg, but the average 
consumer has no idea of the impact 
of that ‘special’. They are thankful the 
retailer offers the produce at such low 
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Cover story

A new patch of Sunglo planted and trained onto new trellis.

Dried Fruits Australia’s Diversification 
and Sustainability project has been 
strongly supported by Victorian growers 
and, in less than a year since it was 
launched, is exceeding original targets. 
The project offers support up to 20% of 
capital costs to plant new dried grape 
varieties (such as Sunglo, Sunmuscat, 
Diamond Muscat, Bruce’s Sport 
and Selma Pete) and install efficient 
viticultural systems. 

Since the project commenced in 
September 2015, over 40 growers have 
submitted expressions of interest, with 
17 accepted for developments in Stage 
1 (2015-16) and a further 12 in Stage 2 
(2016-17). 

The project will deliver more than 180 
hectares of new plantings, contributing 
over 1,500 tonnes in extra dried fruit 
production within five years. 

Dried Fruits Australia Chief Executive 
Phil Chidgzey said Australia had 
enjoyed a long history of growing 
dried fruit. “For more than 60 years we 
grew more than we could consume 
domestically, but a combination of 
drought and poor drying years and 
global oversupply saw many growers 
leave the industry. 

“In recent years, average returns have 
improved and this has helped the 
industry to stabilise. However, Dried 
Fruits Australia was keen to find other 
ways of assisting growers to undertake 
the investment needed in new 
technologies and practices.

The 2015-18 Dried Grape Industry 
Strategic Plan clearly outlined the 
goals to build confidence and stimulate 
investment in the industry for a viable 
future. A strategic production target of 
25,000-30,000 tonnes was agreed by 
all stakeholders. The main aim was to 
provide adequate throughput of fruit 
for a number of processor/marketers to 
ensure their viability.

Growers were also encouraged to 
invest in new varieties and production 
systems that reduced the negative 
impacts of rain on the crop as harvest 
approached, limited grower costs and 
thereby improved grower returns so 
that they too could have a future in 
dried fruits. 

Mr Chidgzey said the Dried Vine Fruit 
Diversification and Sustainability 
Initiative was a key tool in achieving the 
objectives and goals in the strategic 
plan.

“Australia once produced around 
10% of the world’s dried fruit and had 
a strong export program for over 60 
years,” he said. 

“Following industry deregulation in 
the late 1990s, Australian production 
fell and dried grape imports increased 
significantly to an average level of 
about 25,000t per annum.

The Business Case developed for 
the Diversification and Sustainability 
initiative, found that a production 
capability of 30,000t per annum was 
likely to yield an average annual 
harvest of at least 25,000t (allowing for 
variations in production conditions), 
while a production level of up to 
40,000t capacity was likely to produce 
an annual average in the range 32,000-
34,000t.

Mr Chidgzey said the Diversification 
and Sustainability Initiative was an 
important part of the industry efforts 
to lift production to a sustainable 
minimum level of 30,000 t/annum. The 
industry objective was to support the 
development of another 1,200 hectares 
(producing 10,000t per annum) 
using efficient systems, improved 
environmental management, and new 
varieties adapted to changed climatic 
conditions.

Dried fruit diversification and sustainability project 
exceeds expectations

The Australian dried grape industry is poised for growth, with a wide range of growers and 
processors making substantial investments in new grape varieties and improved systems to 
boost the productive capacity of the industry and regain lucrative export markets. 
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A patch of sultanas top worked to an approved new variety.

New vines planted into existing Swingarm trellis.

Dried Fruits Australia Chairman Mark 
King said it was very pleasing to see 
the uptake in the Diversification project 
and the surge in interest in dried fruit 
throughout Sunraysia

“We are achieving the targets and it 
is also having a great demonstration 
benefit, encouraging more and 
more growers and the processors in 
our industry to invest and increase 
production,” he said.

The final round of applications for 
the diversification and sustainability 
initiative will close at the end of August 
for Victorian growers who have a 
proposal for new plantings in the 2017-
18 year. Further details and expression 
of interest forms are available from 
the Dried Fruits Australia office and 
website.

The diversification and sustainability 
project receives financial support from 
the Commonwealth and Victorian 
Governments through the Murray 
Darling Basin Regional Economic 
Diversification Program (MDBREDP) 
and Regional Development Victoria. 

While the dried fruits industry is clearly 
a winner in this scenario, the regional 
economy also benefits with the new 
plantings adding at least $5 million 
each year and creating 17 full-time 
equivalent jobs.

Mr King said the only downfall of the 
diversification project was that it was 
only available to Victorian growers.

To overcome this inequity Dried Fruits 
Australia applied to the New South Wales 
Government and MDBREDP to extend 
the initiative to growers over the border. 

“We have just learned that our 
application was unsuccessful which 
is very disappointing for the NSW 
growers,” Mr King said, “but our 
vision for a sustainable and innovative 
horticultural industry has not changed 
and Dried Fruits Australia will continue 
to search for options for all growers.”

Meanwhile, Mr King said there was 
quite a buzz about the entire industry 
as the positive energy reverberates 
through the district.

Sunbeam Foods had decided to 
introduce its own incentive for planting 

new varieties. Sunbeam is offering a 
$200 per tonne price premium for the 
first three productive years from new 
plantings under a supply agreement. 

“This is practical evidence that our 
focus on sustainable new varieties is 
on the right track in terms of viticultural 
productivity and, very importantly, in 
terms of market demand,” Mr King said.

“It is also a sign of healthy competition 
between processors now that Murray 
River Organics has come on the 
scene and provided growers with an 
alternative choice for processing and 
marketing.”

Mr King said processors were just 
as enthusiastic as growers at the 
moment as the industry continued to 
move forward with new plantings and 
improved growing techniques.

“We welcome Scalzo Foods Industries 
(SFI) who recently purchased the 
Australian Premium Dried Fruits 
business,” he said. 

SFI is a family owned company that 
supplies agricultural raw materials to 
food manufacturers and retailers. As a 
major shareholder of the Golden Dried 
Fruits property in Nangiloc since 2011, 
SFI was Australian Premium’s major 
customer and will use their industry 
knowledge and investment capacity to 
take the processing company forward.

Mr King said DFA looked forward to 
working with the industry processors 
on ways of assisting growers to invest 
in their properties and lifting Australian 
production levels to a more sustainable 
level.
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Biosecurity

Xylella workshop helps industries prepare
Concern about the risk of invasive 
bacterial plant pathogen Xylella 
fastidiosa spreading to Australia has 
prompted the Australian Government 
Department of Agriculture and Water 
Resources (DAWR) to fund a National 
Xylella Preparedness Workshop for 
horticultural industries.

Plant Health Australia’s Sharyn Taylor 
and Victoria Ludowici organised the 
workshop (with guidance provided by 
DAWR and Hort Innovation) on 1 June, 
2016 in Melbourne.

Xylella is native to the Americas, but is 
spreading around the world with recent 
detections in Italy and France. It is 
also present in the Caribbean, Taiwan, 
Iran, Turkey, Lebanon, Kosovo, and 
unconfirmed in India and Morocco. 

Although not present in Australia, 
Xylella is of major concern to Australia’s 
plant industries because of the 
significant environmental and economic 
impacts it causes. As a consequence, 
it is listed as high priority pest of a 
number of PHA industry members.

Over 200 commercial and ornamental 
plants are susceptible to Xylella, and 
every year tests show it is capable of 
infecting more plant species.

All insect species that feed on xylem 
fluid from plants are thought to act as 
vectors for the pathogen. Depending 
on the host plant, the disease is 
known as: Pierce’s disease, California 
vine disease, Anaheim disease (in 
grapevine), alfalfa dwarf disease (in 
lucerne), phony disease (in peach), 
leaf scald (in plum), quick decline (in 
olive), leaf scorch (in coffee, almond, 
blueberry, olive, oleander, elm, oak, 
plane, mulberry, maple), and variegated 
chlorosis (in citrus).

Symptoms vary between hosts and can 
be easily confused with water stress 
or the presence of other pathogens. 
Generally, the main symptoms are 
scorching of leaves, browning and loss 
of leaves, stunting of young shoots, 
gradual reduction in fruit size over time, 
dieback and eventual death of the 
plant. Some plants can be infected with 
Xylella but not show any symptoms or 
significant effects.

Recognising the importance of this 
pest, Dried Fruits Australia sent three 
representatives to the workshop. Chief 
Executive Phil Chidgzey, Chairman 
Mark King and Board member Jenny 

Treeby were among the 42 people 
attending the workshop. Other 
attendees included representatives 
from 12 industries, state and territory 
governments, R&D funding providers, 
the Ministry of Primary Industries NZ 
and the Australian Government.

Mr King said the presentation about the 
devastating impacts of Xylella in Europe 
was quite an eye-opener.

“Over 200 commercial 
and ornamental plants 
are susceptible to 
Xylella, and every year 
tests show it is capable 
of infecting more plant 
species.”
“It really is quite frightening what is 
happening in Italy,” he said. “Entire 
blocks of olives have been wiped out, 
where the pathogen is causing the 
death of all olive trees it has infected. 
But it isn’t only the growers that are 
being affected; some of the olive trees 
were in town squares and had been 
around since Roman times. The death 
of these trees was not so much a 
monetary loss, but a loss of history and 
community and the social impact hit 
the villages hard. 

“I would hate to think what it would 
do to an area like Sunraysia if we ever 
had the misfortune of letting it into the 
country.”

And that is where the real worry is. 

Xylella is spread by human-assisted 
movement of infected plant propagative 
material and transmission by insect 
vectors which spread the pathogen 
to other plants. It is not carried on, or 
spread by seeds. 

Mr King said the meadow spittlebug 
(Philaenus spumarius) and the glassy-
winged sharpshooter (Homalodisca 
vitripennis) had aided the establishment 
and significantly increased the impact 
of Xylella in other countries, but 
both these insects were absent from 
Australia.

Unfortunately, virtually all sucking 
insects that feed on a host plant’s 
xylem fluid are potential vectors for 
Xylella; and there are many sucking 
insects already present in Australia 
which could may become vectors 
and spread the pathogen should it be 
introduced to Australia.

Workshop participants heard about a 
Monash University study undertaken 
in 2006 which modelled a hypothetical 
incursion of Pierce’s disease in grape 
vine in the Barossa Valley and the 
response scenarios. In the worst case 
scenario, the pathogen is detected late 
and so far advanced that recovery is 
not possible, with losses estimated to 
be $4.2 billion over 19 years.

“Given the wide availability of host 
plants and the mild winters experienced 
in most parts of Australia, there is 
potential for Xylella to establish,” 
Mr King said. “If this occurred, it 
would devastate many of Australia’s 
horticultural industries, particularly the 
grape and wine industries. This is not a 
scenario we can afford to let happen.”

The Department of Agriculture and 
Water Resources manages Australia’s 
biosecurity system, and has stringent 
import measures in place to reduce the 
likelihood that Xylella and any exotic 
vectors are introduced to Australia. 

Controlling vectors and removing 
infected plant material are the only 
control options, in conjunction with 
movement restrictions on infected plant 
material, to limit its spread. 

Identification and use of resistant 
plant stock may provide a long term 
management option, as it would be 
nearly impossible to eradicate. 

Scorched leaves are a key symptom along 
with berries shrivelling up. Alex H. Purcell, 
University of California –  Berkeley, 
Bugwood.org.
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Education and training

Following the successful launch of the 
InnoGrape: Innovation in Table Grape 
Production pilot program in 2015, the 
Australian Table Grape Association 
(ATGA) is excited to announce its return 
in 2016.

A further nine training modules will 
be delivered to table grape growers 
via six regional workshops in the 
Murray Valley, using key national and 
international table grape production 
experts and scientists. The program will 
be complimented by the production of 
another six YouTube training videos, 
and six new one page summary 
factsheets.

ATGA Chief Executive Jeff Scott 
said there was strong demand in the 
Victorian table grape growing sector 
for quality production and marketing 
information, especially as a new and 
younger generation of table grape 
growers entered the industry. 

“Recent Free-Trade Agreements with 
Japan and South Korea have opened 
up opportunities for Australian table 
grapes, and it is important that high 
quality fruit is delivered if we are to 
grow these emerging markets,” he said.

“At present there is a lack of specialist 
vocational training opportunities for 
table grape-specific enterprises, and a 
need to help up-skill these businesses to 
deal with competitive international trade 
opportunities.” 

Mr Scott said each of the modules 
offered this season as part of the 
InnoGrape program contained the 
world’s best technical table grape 
production knowledge packaged into 
an easy-to-follow format. He said 
the selection of topics was based on 
the preferences made by those who 
attended last season’s final workshops 
so were bound to be attractive to 
growers. The topics include:

1. Table grape berry firmness 
management 

2. Market insights into Asia – China, 
Japan, South Korea and Vietnam

3. Bunch stem necrosis 

4. Improving the colour of red table 
grapes 

5. Vineyard spray technology for table 
grapes

6. Powdery mildew management 

7. Postharvest management 

8. Fruit fly management 

9. Bud fruitfulness/Bud dissection 
demonstration

The focus modules for Session One: (28 
June in Euston; 29 June Irymple) will be:

1. Market Insights into Asia, ATGA CEO, 
Jeff Scott

2. Bunch stem necrosis, AusCal 
Viticulture consultant, Jennifer 
Hashim-Maguire

3. Bud fruitfulness/Bud dissection 
demonstration, Mark Krstic

Registrations are open for Session Two 
which will be Tuesday 4 October held 
in Euston (at Euston Club) between 
5:00pm-8:20pm and on Wednesday, 5 
October between 5:00pm-8:20pm at 
Irymple (at Department of Economic 
Development, Jobs, Transport 
and Resources aka DEPI). RSVP 
confirmations are required.

Please note you need to re-register for 
each session. 

Session Three will be an ‘in-field’ 
demonstration during January. Details 
are yet to be confirmed, however the 
ATGA will be sure to communicate 
details well in advance once they have 
been finalised.

COST: Registration for each session 
is $20 per person (Cash, Cheque or 
Online) which includes a light dinner and 
a copy of the InnoGrape: Innovation in 
Table Grape Production technical inserts 
(folders will be available for those who 
did not attend in 2015 at an additional 
cost of $15 per folder). 

For further information, visit the 
Australian Table Grape Association 
website W: australiangrapes.com.au
or contact Rowena Norris at the ATGA 
on M: 0421 553 800;  
E: innogrape@gmail.com

InnoGrape program returns

The upcoming NSW Budget will include 
a $2 million package to reduce quad 
bike tragedies and injuries on farms.

Quad bikes are currently a leading 
cause of death on Australian properties 
with 220 deaths in the past 16 
years with thousands more people 
seriously injured. SafeWork NSW 
has now developed a Quad Bike 
Safety Improvement Program, due to 
commence in late July that will include a 
$2 million rebate package to encourage 
and support farmers to adopt a range 
of harm prevention strategies to protect 
their workers, family members and 
themselves.

Minister for Innovation and Better 
Regulation Victor Dominello called it the 
nation’s most comprehensive program 
of its kind. “Quad bike related injuries 

and fatalities are at an unacceptable 
level. Every death is one too many and 
has devastating effects on families and 
communities,” he said.

“What we are doing is balancing the 
regulatory burden on farmers with 
raising the bar on safety by improving 
awareness and providing practical 
assistance.”

The NSW Government will be offering 
rebates of up to $500 towards the 
purchase of compliant helmets, 
Operator Protective Devices, the 
purchase of a safer vehicle, such as a 
side-by-side vehicle, and undertaking 
training courses tailored to farmers.

In 2013, SafeWork NSW funded a $1.3 
million world-first testing and research 
project into quad bike safety, and its 

recommendations considered as part 
of New South Wales and Queensland 
Coronial Inquiries into quad bike deaths 
last year. Recommendations from the 
research along with the coronial findings 
and industry feedback were considered 
in the development of this program. 

“In years gone by the NSW tractor 
rebate program that supported the 
fitting of rollover protection structures 
was amazingly successful in reducing 
deaths and has also been replicated in 
other countries,” Australian Centre for 
Agricultural Health and Safety Director 
Dr Tony Lower said. “We see no reason 
why this rebate, as part of the larger 
quad safety initiative, cannot have a 
similarly positive impact in NSW.”

Information on the program is available 
at www.safework.nsw.gov.au

NSW raises the bar on quad bike safety
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News

The Australian Table 
Grape Association 
(ATGA) is pleased 
to welcome 
the addition of 
independent retail 
specialist, Tristan 
Kitchener to the 
Board. 

Mr Kitchener joins the board as the 
Northern Territory representative and 
will bring a host of experience from the 
retail and manufacturing sectors.

Having worked closely with the ATGA 
Executive Team and growers for 
a number of years via Horticulture 
Australia (now Hort Innovation) 
funded R&D and marketing programs, 
Mr Kitchener is familiar with the 
complexities of table grape business 
and is a strong advocate for supply 
chain collaboration. He believes that 
this can be most effectively achieved by 
transferring learning from other markets 
and sectors.

“In the last few months berries have 
overtaken bananas to become the 
largest category (by value) in Australia. 
This is largely since berries are a 
highly expandable category in regard 
to consumption - it’s pretty easy to 
eat another punnet of blueberries or 
raspberries!!” he said 

Independent retail specialist joins the ATGA Board
“Grapes are equally as expandable 
as a category and there is a great 
opportunity for grapes to enjoy a similar 
level of growth, and become more 
dominant as a dessert and snacking 
item. 

“The challenge for the grape industry 
will be to work together to ensure 
consumers have a consistently good 
eating experience, so that they can 
build trust in the category, to not only 
increase the quantity they buy, but also 
increase their purchase frequency.”

Mr Kitchener’s comments are well 
founded, having worked as the Coles 
Supermarkets Group Merchandise 
Manager, Fresh Produce from 2005-
09, and previous employment in 
commercial and technical roles at 
Sainsbury’s Supermarkets in the UK 
from 1997-2004. 

“The retail landscape is rapidly 
changing, with the turnaround of Coles 
and the growth of Aldi, coinciding 
with a change in consumer-shopping 
behaviour and new trends taking hold,” 
Mr Kitchener said. 

“Increasingly in Australia we’re seeing 
market share transfer from independent 
store owners to the major grocery 
retailers, and this poses significant 
challenges for wholesalers and 
suppliers, including risk to volumes and 

trading profits, higher cost of doing 
business and a requirement for greater 
skills and capabilities.

“As the major retailers have lifted 
the bar for consumers, the supply 
chain must also adapt to meet these 
emerging needs, and it will be the 
businesses that move first that will find 
growth. 

“It has never been more important 
for the grape industry to not only 
work together, but also to work 
smarter; to help solve the pain-points 
of consumers, but also work more 
collaboratively with the major retailers. 
This will be the best means for us to 
create value, as well as capture our fair-
share of the value.”

Mr Kitchener has worked with a 
range of businesses including Heinz, 
Asahi, Simplot, Boston Consulting 
Group, McKinsey, private equity firms, 
and extensively with Horticulture 
Innovation Australia and other SME’s. 
He is also a regular speaker at industry 
conferences, and has appeared as 
a sector expert in shows such as 
Switzer Daily on Sky TV. His formal 
qualifications include a MBA, MPhil 
Horticulture Management and BSc 
(Hons) Biological Sciences.

Diary 2016
JULY

7-9 Ag-grow Field days, Emerald, 
Queensland. W: aggrow.com.au

27-28 National Horticulture and 
Innovation Expo, Gatton 
Research Facility, Warrego 
Highway, Gatton, Contact: 
Leonie Brassey: M: 0456 956 340,
E: projectmanager@
lockyervalleygrowers.com.au

AUGUST
20 Merbein Great Vanilla Slice 

Triumph incorporating the 
National Dried Vine Fruit Bake-
Off, W: merbeinvanillaslice.com

SEPTEMBER
6 Asiafruit Congress 2016, 

AsiaWorld-Expo, Hong Kong 
International Airport, Hong Kong,
W: asiafruitcongress.com

7 2nd Cool Logistics Asia 
conference, Hong Kong 
International Airport, Hong Kong,
W: coollogisticsresources.com/
asia 

7-9 Asia Fruit Logistica 2016, 
AsiaWorld-Expo, Hong Kong 
International Airport, Hong 
Kong, W: asiafruitlogistica.com

7-10 Food & Hotel Thailand 
2016, Bangkok International 
Trade and Exhibition Centre 
(BITEC) Bangkok, Thailand. 
W: foodhotelthailand.com/
food/2016/en

16-17 Riverland Field Days, Barmera, 
South Australia, Contact:  
Tim Grieger T: 0409 099 122,  
W: riverlandfielddays.com.au

26 International Conference 
of Dried Grape Producing 
Countries, Shanghai, China

OCTOBER
5-7 Fruit attraction, Madrid, Spain, 

W: ifema.es/fruitattraction_01

7-11 Anuga, Cologne, Germany,  
W: anuga.com

14-16 PMA Fresh Summit Convention 
and Expo, Orlando, Florida, 
United States,  
W: freshsummit.com

15-16 The Australian Garden History 
Society Conference, Canberra, 
Contact Max Bourke  
E: max@mebourke.com,  
M: 0427 603 541

16-20 SIAL, Paris, France,  
W: sialparis.com

20-22 Australian National Field Days, 
Orange, NSW,  T: (02) 6362 1588, 
E: info@anfd.com.au 
W: anfd.com.au
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International symposium
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Following the success of 7ITGS in 
Mildura, the Italian table grape industry 
is hoping its successor, the 8th 
International Table Grape Symposium, 
achieves similar accolades. With 
location and dates now finalised, 8ITGS 
will be held in Italy’s premier table 
grape producing regions, Apulia and 
Sicily, from 2-7 October 2017. 

Italy is Europe’s main table grape 
producer, and one of the bigger producers 
and exporters in the world. Apulia and 
Sicily account for 70% and 25% of the 
national production, respectively, and will 
be the focus of the symposium. 

The symposium is a leading 
international event for the table 
grape industry and attracts growers, 
consultants, scientists and supply chain 
partners from around the world. They 
gather to receive the latest research 
results, to learn more about production 
challenges facing fellow growers, 
and to form friendships and valuable 
networks. 

The Universities of Foggia, Palermo and 
Turin are charged with organising the 
scientific program, and are supported 

by scientists from other Italian 
Institutions, Agriproject and Graper 
consulting companies, table grape 
producers and their associations. 

The Italians will also enlist the support 
of international scientists and experts 
from the main table grape producing 
countries including: China, Iran, Turkey, 
South Africa, Australia, Chile, California, 
Brazil and Spain to ensure a full 
program of top speakers. 

Preparations for 8ITGS underway
The main topics will concern: 

¡ Production, economics and marketing 

¡ Environment, biology and physiology 

¡ Standard and advanced growing 
techniques 

¡ Postharvest technologies and 
processing 

¡ Genetic resources and propagation 
techniques 

¡ Pest and disease control 

Australian growers can relax knowing 
that English is the official language of 
the symposium (with Italian translation) 
so they can enjoy the full benefits of the 
symposium.

The provisional program begins in 
Foggia where delegates will hear 
scientific sessions and participate 
in technical visits, which culminate 
in a Gala dinner at Bari. A trip to the 
Table Grape Exhibition (Agrilevante 
Fair) is planned on 5 October, before 
transferring to Palermo for the second 
lot of scientific sessions and technical 
visits and Farewell dinner on 7 October.

For further information and updates on 
8ITGS visit W: 8itgs2017.it
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DFA Chief Executive’s report

National wage review 2015-16

Phil Chidgzey
DFA CEO

Dried fruit import statistics
Import statistics (tonnes) for 12 months to 29 February, 2016

Total dried grapes imports: 20,873t
down 2,071t on the same period  
last year

Sultana: 15,877t 
up 1,202t on the same period  
last year 
Main suppliers: Turkey 12,154t, 
China 2,098t

Currant: 2,267t 
up 1,324t on the same period last 
year. 
Main suppliers: Greece 2,098t, 
South Africa 147t

Other dried grapes (TSRs): 2,728t 
down 4,601t on the same period last year
Main suppliers: US 886t, Chile 675t

Dried apricot: 3,850t 
down 226t on the same period last year 
Main suppliers: Turkey 3,111t, South 
Africa 415t

Prune: 2,541t 
up 1,019t on the same period last year 
Main suppliers: Chile 1,438t, US 1,040t

An updated set of import stats has also 
been released for the 2-month period 
from 1 March, 2016 to 30 April, 2016. 

These results have been included 
to show continuing trends, but it is 
important to remember there is only a 
2-month period so it is difficult to draw 
conclusions.

¡ Total dried grape imports: 3341t, 
down 300t on same 2-months of 
previous year.

¡ Currant: 28t, down 2t

¡ Sultana: 2,722t, down 160t 

¡ Other dried grapes (TSRs): 592t, up 70t 

¡ Dried apricot: 555t, down 330t 

¡ Prunes: 233t, down 144t

On the 31 May 2016, the Fair Work 
Commission handed down its annual 
wage decision which will see minimum 
wages increase by 2.4% or $15.80 per 
week.

The national minimum wage will rise to 
$672.70 per week or $17.70 per hour. 
The hourly rate has been calculated by 
dividing the weekly rate by 38, on the 
basis of the 38 hour week for a full-time 
employee. This constitutes an increase 
of $15.80 per week to the weekly rate 
or 41 cents per hour to the hourly rate.

The determinations and order giving 
effect to the Fair Work Commission’s 
decision will come into operation on 1 
July 2016. One of these determinations 
will detail the changes to wage 
classifications in the Horticulture Award 
2010.

An updated DFA Block Wages Sheet 
incorporating the changes to apply 
from 1 July 2016 has been provided as 

an insert with this edition of The Vine, 
for DFA members only.

New call for end to 
backpacker tax  
The National Farmers’ Federation has 
reaffirmed its call for certainty on the 
‘backpacker tax’ following confusion 
surrounding its start date based on 
misinformation on the Australian 
Taxation Office (ATO) website.

The ABC reported that, as late as 9 
June, the ATO site said the controversial 
tax would come into effect from 1 July, 
despite the government’s six-month 
delay of the tax, pending a review of the 
measure.

Since then, the ATO has sought to 
clarify this error, stating on its website 
that “the continuation of this measure 
and, if it does proceed, how it will be 
implemented, will be a matter for the 
incoming government to decide.” 

NFF President, Brent Finlay, said the 
ATO’s mistake was a timely reminder of 
the havoc being created by the ongoing 
uncertainty embroiling the tax.

“The fact that the government agency 
responsible for administering the tax 
doesn’t even know what’s going on is 
cause for concern. The announcement 
of the six-month delay was made more 

than three weeks ago and yet the ATO 
call centre was advising that changes 
would apply from 1 July,” Mr Finlay 
said.

“We reiterate our call to all parties to 
demonstrate that you are listening to 
rural Australia and that the backpacker 
tax will be scrapped if you are elected.

“This uncertainty cannot continue.”

DFA Annual 
Conference 2016
Dried Fruits Australia will hold its Annual 
Conference on Friday 7 October 2016 
at the Mildura Golf Resort, 287 Twelfth 
St, Mildura.

The Annual Conference comprises two 
parts, an Annual General Meeting for 
members only, and the Annual Growers’ 
Forum which is open to all growers and 
stakeholders.

The AGM will begin at 1.15pm and be 
followed by the Growers’ Forum at 
2.30pm.

Further details will be distributed 
through E-news closer to the date.
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Drying for profit

Bud fruitfulness

John Hawtin
Industry Development 
Officer

Over the last six years, Dried Fruits 
Australia has collected canes from a 
small group of Sunraysia vineyards 
and had the buds analysed for bud 
fruitfulness.

Each year Dried Fruits Australia returns 
to the same patch of sultanas in each of 
the selected properties to select canes. 

Buds were collected in the last week 
of April from the properties which are 
located throughout Sunraysia from 
Coomealla through Merbein, Irymple 
and Red Cliffs and cover a range on 
property sizes. All have sultanas growing 
on a cordon-based system, and all but 
one are trained to Swingarm trellis. 

The buds from the selected canes were 
then dissected and the bunch primordia 
identified to indicate fruitfulness.

As well as analysing the overall 
fruitfulness across the district, half the 
canes from some of the vineyards were 
used to determine the distribution of 
fruitful buds along the length of the 
canes.  

This information will give growers 
confidence about pruning canes to a 
length that optimises cropping levels.

Bud analysis
This season on average 52.6% of the 
buds were fruitful which represents a 
decline of 3.0% from the 2015 results 
(Table 1), or 6.2% lower than the 5-year 
average of 58.8%.

Like last year, the amount of fruitfulness 
varied quite a bit between properties, 
with the percentage of fruitful buds 
ranging from a low of 40% to a high 
of 70%. Interestingly, while the spread 
of fruitfulness remained similar, the 
ranking of properties was different this 
year.

The number of total bunches, which 
takes into account the number of 
double bunches in buds, declined this 
year by 5.2% to 59.2%.

The distribution of fruitful buds along 
the canes was typical of sultanas with 
the highest levels of fruitfulness seen 
at buds 5 to 9 and evenly distributed to 
the end of the canes. (Figure 1)

Growers can confidently commence 
pruning knowing that there is a typical 
distribution of bunches along the 
canes and that cane length should be 
maintained the same as it has in the 
previous years.

Although bunch size and berry set 
cannot be determined from the 
dissection of the buds, given that the 
number of fruitful buds and the bunch 
number is down on last year, growers 
should consider leaving a few extra 
canes that are in the right position 
to make up for the shortfall of bunch 
numbers.

Table 1. Average bud fruitfulness, bunches, and bud necrosis in Sunraysia 
sultana test patches from 2012-2016.

Year of bud sampling

2012 2013 2014 2015 2016

% Fruitful buds 57.2 61.9 66.3 55.6 52.6

% Bunches 67.5 74.2 80.0 64.8 59.2

% Bud necrosis 10.0 15.0 10.0 12.9 11.4

Figure 1. Distribution of fruitful buds and % bunches along selected canes from 
Sunraysia vineyards.

Dissected bud showing double bunching, with two primary buds and two bud caps.
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ATGA Chief Executive’s report

Jeff Scott
ATGA CEO

Export success is good news for all

A number of levy payers have 
expressed their concerns about the 
current method of levy collection to the 
Australian Table Grape Association. 
They feel there are a number of 
participants who purchase table 
grapes, particularly the overseas 
importers buying grapes direct from 
growers, who are not paying the 
statutory R&D levy. Due to an increase 
in this buying behaviour, the industry 
is at risk of losing a significant amount 
of levy funds which is as detrimental to 
see a fairer system for all levy payers, 
there has been a proposal. 

One proposal to make the system fairer 
to all is to change the levy collection 
from the first point-of-sale to box 
manufacturing.

ATGA recently held a meeting  with 
Levies Revenue Service (LRS) in 
Canberra to discuss the industry’s 
concerns. Staff were able to outline 
the process industry must adhere to in 
order to make changes to table grape 
levy collections. Also attending the 
meeting was Plant Health Australia. 
The ATGA has requested the process 
to redirect a small portion of the 
national R&D levy to establish a 
new biosecurity levy for the industry 
commence. This is a vital change for 
the future sustainability of the industry, 
as the ATGA needs to ensure there 
is adequate funding available should 
exotic incursions arise and potentially 
threaten the industry. 

A biosecurity levy will align with the 
Emergency Pest Plant Response Deed, 
which has been enacted as a result of 
exotic fruit fly outbreaks in the Torres 
Strait. A new biosecurity levy will cover 
the table grape proportional financial 
responsibility to meet the obligations of 
the deed. 

Going forward, a series of national 
consultation meetings will be 
undertaken to explain the process of 
both the levy change, and the excise 
of a biosecurity levy. The final outcome 
will be decided upon completion of a 
ballot vote managed by both the LRS 
and ATGA.

Export success
Sunraysia table grape growers are 
enjoying an excellent season of fruit 
exports to countries throughout Asia 
and the rest of the world. 

Table grapes are breaking all records in 
exports so far this season. The latest 
figures that have been received to the 
end of April, shows 90,150 tonnes 
have been exported compared with 
82,000t in total last year. With two 
months of exporting still to come, the 
total exported tonnage could exceed 
100,000t, which would be a remarkable 
achievement when you consider at the 
same time four years ago only 35,350t 
was exported. 

The value of the 90,150t exported is 
around $360 million and as a result was 
36% higher than at the same time last 
season. The period represents 84% 
of the total season. Exports alone in 
April measure 32,587t, or 69% higher 
than the month of April last year, a new 
record.

“Table grapes are 
breaking all records 
in exports so far this 
season.”
It is very pleasing to see the shift from 
Hong Kong to mainland China, with 
China the leading export destination. 
The combined Hong Kong/China 
volume (37,900t) is 23% higher than at 
the same time last year. Indonesia was 
the third largest destination after China 
and Hong Kong and was 41% as at the 
end of April. 

Japan has posted the strongest growth, 
up four-fold on last year to become 
Australia’s fourth largest market. We 
predicted as many as 300 containers 
would be sent to Japan this year, but 
the benefits associated with  the JAEPA 
and a good exchange rate  will see 
close to 550 containers of table grapes 
exported to Japan this season. 

Vietnam has recorded 3,778t since 
the market was re-opened and the 
Philippines is up 53% to 3,666t. 

The increased prices paid by importers 
is also pleasing to see. The average 
price per kg this season has been 
$3.33/kg. 

The increased export volume has 
created a situation where the domestic 

market is competing with international 
markets for Australian product and 
prices offered for domestic fruit have 
been higher on average than previous 
years. 

The ATGA has prioritised market access 
and development work over the past 
five years and it now paying dividends 
for all growers with increased farm 
gate returns for both international and 
domestic sales.

PFA Update
The Greater Sunraysia Pest Free 
Industry Development Committee 
recently held a meeting in Sunraysia 
to discuss the new State-based Order 
which was established to combat fruit 
fly outbreaks in the district. 

Over 140 growers attended the meeting 
to be advised of the work e being 
undertaken by the Committee, and to 
encourage all growers in Sunraysia to 
contribute the 3 cents per box levy to 
the committee in order to see fruit fly 
eradication continue, and the eventual 
reinstatement of the PFA. The levy 
was initially to  be collected by box 
manufacturers; however but there 
are some issues still to be resolved 
between the manufactures and the 
State Government. 

To make up the shortfall in collections, 
and see the trading program continue 
across the PFA, growers were asked 
to voluntarily contribute to the order. 
It was extremely pleasing to see five 
large industry leaders contribute 
$50,000 each to kick start the shortfall 
of levy collection and encourage all 
other Sunraysia growers to remit their 
contribution. It is now up to all other 
growers in Sunraysia to contribute their 
levy obligation. In this circumstance, 
growers need to be proactive and take 
action before events may cause some 
issues. 

The exports statistics discussed in this 
report and the high returns to growers 
are excellent results. Let’s not be in a 
situation where circumstances could 
change and everyone is complaining 
due to oversupply on the domestic 
market with the potential loss of other 
markets as a result of growers not 
looking at the bigger picture and the 
future sustainability of the industry. Be 
proactive rather than reactive because 
the reactive attitude may have dire 
financial consequences.
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April 2016 table grape export summary
Australian table grape exports achieved 91,050 tonnes by end April 2016 worth $360m and 
the result was 36% higher than at the same time last season. The period represents 84% of 
the total season.

Table 1: Table grape key measures.

YTD Chg LY

Volume (tonnes) 91,050  36%

Value (M AUD) 360.96 86%

$ per kg $3.96 36%

Source: World Trade Atlas; Fresh Intelligence analysis

China is firmly the 
leading destination 

as trade shifted from 
Hong Kong to China 

direct.

Exports in April measured 

32,587 tonnes 
or 69% higher than month 
of April last year, a new 
record.

AUSTRALIA

ASIA

MIDDLE
EAST

South Korea was 
56% lower.

Vietnam has recorded 
3,778 tonnes since the 
market was re-opened.
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Market Share vs Change Market Share (%)

%

China Japan
Saudi 
Arabia

Taiwan Kuwait Sri Lanka Philippines Indonesia Fiji
United 
Arab 

Emirates

Hong 
Kong

Thailand Vietnam Singapore
New 

Zealand

 Change Market Share (%) 530 406 331 145 96 70 53 41 25 21 -49 16 0 0 -13
     Total Market Share (%) 26.8 9.5 0.8 1.8 0.5 0.6 4 13.6 0.2 6 14.9 5.3 4.1 3.7 3.1

Hong Kong 13542.9

12371

8689.3

5457.5

4799

3778.1

3666.3

3373.1

2866.7

China 24358.1

Indonesia

Japan

UAE 

Thailand

Vietnam

Philippines

Singapore

New Zealand

Top 10 Trade Destinations by export volume  Export Volume (mt)

Market Share (%)
(to end APR 2016)

 China - 26.8%
 Hong Kong - 14.9%
 Indonesia - 13.6%
 Japan - 9.5%
 UAE - 6%
 Thailand - 5.3%

 Vietnam - 4.1%
 Philippines - 4%
 Singapore - 3.7%
 New Zealand - 3.1%
 Other - 9%
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Optimism for dried fruits

Sunbeam/Angas Park 
Dried Fruit Contacts:
David Swain, Supply Manager Dried Fruit: 

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

Sunbeam Foods/Angas Park

Dried grapes
It’s a long time since we’ve seen drying 
conditions as good as those experienced 
this season. Growers were fortunate to 
be able to get the fruit off the vine and 
delivered in a short period of time. 

The combination of better yields, early 
maturity and good drying weather 
resulted in a very good quality crop 
being delivered to Sunbeam. The export 
market will receive excellent product as 
will the retail consumers and industrial 
customers; all round, if you could order 
a season, this year ticks most of the 
boxes. 

To reinforce Sunbeam’s commitment 
to our growers the minimum prices for 
2017 were released in early-May with 
the inclusion of a Contract Premium that 
will be an additional payment to reflect 
the success of the marketing season. 
Additional to this there is also a new 
planting incentive offered to all growers 
who would like to plant preferred 
varieties and put them under contract. 
The incentive of $200 per tonne for 
the first three productive years of the 
plantings will be paid and the incentive 
offer will be open until the required 
tonnage is met.

At the recent Mildura Field Days 
Sunbeam suppliers made a clean sweep 
of the 2016 Dried Fruit Quality Awards. 
The awards were won by:

Best Sultana: P & I Chamberlain of 
Cabarita

Best Currants: J & J Lory of Loxton

Best Raisins: Nicholls Mildura Trust (S 
& J Nicholls)

Best Sunmuscat: J & H Holland of 
Robinvale

Overall best fruit: J & H Holland of 
Robinvale. 

This is wonderful recognition for these 
growers to be awarded the best quality 
fruit for the season and acknowledged 
amongst their peers. Well done to all. 

Sunbeam was also a winner at the 
field days, with our stand judged to be 
the Best Returning Exhibitor. Visitor 
numbers to our stand were up on 2015 
and attractions like the Angas Park (1952 
Bedford), the Fergie Tractor (1953) and 
the Export Sultanas on display captured 
people’s attention.

Prunes
The intake of the 2016 prune crop has 
been completed and the crop is down 

by around 30% on the 2015 season. 
The overall fruit size has improved from 
the previous season and the general 
quality of the fruit is very good. 

The Chilean industry reports a total 
crop of 67,000 tonnes has been 
produced, but the grade spread is 
similar to our 2015 crop, with over half 
of the fruit in the smaller count range.

News from California is that the US 
crop could be 50-60% down on the 
previous season due to cold, wet 
stormy weather during the bloom and 
adverse conditions for bees during 
the height of pollination. These factors 
will see the global market slightly 
undersupplied in the larger fruit range.

Dried tree fruit
The international market for dried 
tree fruit is steady and Angas Park is 
exploring opportunities on the export 
market for our good quality apricots. 

All dried tree fruit growers are reminded 
that they have a responsibility to 
pay the statutory Research and 
Development levy of $32 per dried 
tonne. This levy goes towards projects 
like the new varieties breeding program 
being undertaken at the moment.

Angas Park pay the levy on behalf 
of those growers who deliver to their 
yards. However, growers who are 
selling their produce privately, whether 
it be 200 kilograms or 20 tonnes, have 
a legal obligation to pay the levy, and 
are responsible for making their own 
payments. 

Chlorpyrifos restriction
As reported in the last edition of The 
Vine, the Maximum Residue Limit (MRL) 
for Chlorpyrifos in the European Union 
has been dramatically reduced from 
0.5ppm to 0.01ppm. Chlorpyrifos is the 
active constituent in chemicals such as 
Lorsban 500 WG, Strike-Out 500 EC, 
Chlorpos and a range other names. 

Due to this reduction of the MRL 
Chlorpyrifos has been removed from 
the registered chemicals list for dried 
fruit production for fruit delivered to 
Sunbeam Foods and Angas Park. 

While these chemicals are not widely 
used, it is important that all use ceases 
as detection of levels greater than the 
MRL could see the product have no 
commercial value. 

Please contact any of our Grower 
Services team if you require 
clarification.
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Contact Gary Thomas
Tel: (03) 5022 8499   Mob: 0418 997 730

PO Box 5051, Mildura Vic 3502
Email: vamvvia@bigpond.com

Please see website for more information 
& order forms

www.vamvvia.org

“Suppliers of improved grapevine rootstock 
and scion wood to the grape industry”

Grafted grapevines
KC NURSERY - Now licensed for:

CSIRO Varieties
Dried Grape Varieties Table Grape Varieties

Black Gem Magic Seedless
SunGlo Millenium Muscat

Bruce’s Sport Mystic Seedless

Sunworld Varieties
Sable Seedless® Midnight Beauty®

Autumn Crisp® Adora Seedless®

Sonera Seedless® Scarlotta Seedless®

New CSIRO Rootstocks
Merbein 5489 Merbein 5512 Merbein 6262

All enquiries www.kcvines.com.au or call Andy 0407 309 961

Mildura Field Days

Strong interest in dried fruits at Mildura Field Days
Mildura Field Days was an opportunity 
for Dried Fruits Australia staff and 
Board members to connect with 
growers and raise awareness about 
dried fruits with the general public.

Industry Development Officer, John 
Hawtin and New Varieties Evaluation 
project officer, David Emanuelli and 
Board members were on hand to answer 
questions about the dried fruits industry. 
They were especially busy on the 
Saturday with growers keen to find out 
more about the performance of new dried 
grape varieties and the grants available 
under the Dried Vine Fruit Diversification 
and Sustainability Initiative.

Mr Hawtin said that growers were 
particularly interested in Sunglo and 
how it compared to Sunmuscat and 
sultanas this year. He said there was 
also interest in the American-bred early 
muscat varieties, how they fared in the 
weather, and what tonnages they grew.

In a nod to the past, Dried Fruits 
Australia showed a video of dried fruit 
block management practices and 
operations at the Bennett’s property in 
Merbein in the 1960’s. Mr Hawtin said 
it bought back fond, and some not so 
fond memories for the older growers 
who watched it, while the younger, 
modern growers stood in amazement 
as they watched how things were done 
back then. Worksafe would have had 

a field day inspecting and condemning 
some of the inventions that were used 
in day-to-day practices back then they 
commented.

The field days in Mildura were borne 
from grower innovation and gadgets. 
The late Ted Lawton began taking 
photographs of the gadgets on display 
in 1951 and continued through to the 
1970’s. His collection of Gadget Days 
photographs was digitised by Dried 
Fruits Australia and made available to 
the public via a slideshow at the DFA 
stand.

Mr Hawtin said gadgets were an 
important part of farming and always 
popular with growers, no matter what 
era they came from. 

In line with the industry’s focus on 
quality, the annual Dried Fruit Quality 
Awards were a hotly contended 
competition with samples from 
Sunbeam, and Australian Premium 
Dried Fruits. Sponsored by Dried Fruits 
Australia, IDO Mr Hawtin presented this 
year’s Dried Fruit Quality Awards:

¡ Best currant: John Lory

¡ Best sultana: Peter Chamberlain

¡ Best Sunmuscat: Jim Holland

¡ Best Raisin: Steve Nicholls

¡ Best overall fruit of the season: 
Jim and Heather Holland

Also attracting patrons to the site was 
the wafts of fresh pancakes. Dinky 
Nicholls, Lynda Pollock and Kaye 
Grivec made pancakes filled with 
sultanas, currants or mixed fruit and 
gave them away to patrons of the 
field days to promote the use of dried 
grapes in cooking. 

Time and time again people 
commented that they didn’t know that 
they could include dried grapes in 
pancakes to make them taste so good. 

Dried Fruits Australia would like to 
thank our pancake cooks and Sunbeam 
Foods for donating the dried fruit.

Dinky Nichols cooking fruited pancakes as 
give away promotion.
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Project update: Producing high value dried grapes

Dried Fruits Australia initiated the 
Producing high value dried grapes 
project to try and help growers 
determine industry practices that would 
lead to consistent production of quality, 
light coloured dried fruit.  

The original project had three main 
components:

¡ Full literature review – to capture 
all relevant research and industry 
information relating to the 
production of high quality, light 
dried fruit

¡ Best Practice Guide (3 parts) – 
with clear recommendations for 
the consistent production of high 
quality, light dried fruit

¡ On-farm trials – three trials related 
to the broad objective of improving 
the likelihood of growers being able 
to produce quality, light coloured 
dried fruit by reducing the time 
of exposure to adverse weather 
conditions during the drying process.

The on-farm trials are the final 
component in the original project and 
were conducted during the period 
January to April 2016. The data 
collection has been completed and the 
analysis is currently being undertaken 
with the results included in the final 
report due 31 August, 2016.

On-farm trials
Three trials were devised from the 
outcomes of the literature review and 
development of the Best Practice Guide.

¡ Trial 1: Advancing maturation with 
potassium (to assess the impact 
of potassium sprays on maturity of 
dried grape varieties of sultana and 
Sunmuscat)

¡ Trial 2: Drying emulsion rates to 
improve drying (to assess the 
impact of drying emulsion strength 
on the time needed to dry fruit to 
harvestable moisture content)

¡ Trial 3: Improving drying conditions 
in the vineyard (to assess 
the impact of vineyard floor 
management on drying conditions 
in vineyards for the production of 
dried vine fruit)

It should be noted that Hort Innovation 
approved a project variation to enable 
the same field trials to be repeated in 
2015/16 when an ‘average season’ was 
likely with drying interrupted by rain 
event(s) enabling the project objectives 
of maximising the exposure of drying 
grapes to higher day time temperatures 
for longer and minimising the exposure 
of the fruit to the vagaries of the 
weather, to be tested.

Minor changes were made to the 
drying emulsion rates trial and the 
improving vineyard drying conditions 
trial treatments to further test the 
underlying principles. No changes to 
the advancing maturity with potassium 
trial were planned.

Trial 1: Advancing 
maturation with potassium
Waiting for soluble solids 
(predominantly glucose and fructose) 
in berries to attain suitable levels is at a 
cost of potentially being unable to take 
advantage of better high temperatures, 
longer day lengths and low relative 
humidity drying conditions. Application 
of potassium (K) (as potassium 
metalosate) in California has been 
shown to advance sultana maturity by 
approximately 8-14 days. 

Potassium metalosate (24% K) 
was applied twice at a rate of 7L/
ha (equivalent to the 1.5lbs of K/acre 
quoted in the Californian study). The first 
application took place for sultana in mid-
January, and the second a fortnight later. 
The first application for Sunmuscat took 
place in the 3rd week of January, and 
the second a fortnight later.

Whole rows were sprayed and fruit 
from those rows compared to the fruit 
from unsprayed rows separated from 
sprayed rows by 2 unsprayed rows 
(guard rows).

Berries (2 from the top, 2 from the 
middle and 1 from the bottom) were 
sampled from bunches down the 
row, and refractable soluble solids 
determined using a temperature-
compensated digital refractometer.

A sample was collected prior to the 
first spray application and at 7-10 day 
intervals subsequently.

Observations in 2016

¡ The raw data suggests that there 
was no advancement in maturity 
this season.

¡ Some control fruit samples were 
riper than treatment samples.

¡ As a result of this leaf samples were 
collected from all treatments and 
controls, dried and sent away for 
analysis. 

¡ It is possible that there may have 
been a disproportionate imbalance 
of foliage vs crop which may have 
limited the effect of the K sprays.

¡ Also, the potassium status of the 
US trial sites and the local TAFE trial 
site is unknown.

Research

Michael Case catches fruit from the harvester for sampling in Trial 2. Harvest of the Drying Emulsion Rates field trials.
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Please note – the trial data is still being 
analysed and will be included in the 
final report.

Trial 2: Drying emulsion 
rates to improve drying
Taking full advantage of the higher 
temperatures, longer day lengths and 
drier air in late summer/early autumn 
is critical in maximising the initial 
breakdown of berry skins. The drying 
emulsion strength used to initiate and 
hasten this process is also critical. 

Trellis drying emulsion rates that were 
used:

a) 0.25% oil and 0.30% potassium 
carbonate (half the current industry 
standard for trellis drying)

b) 0.5% oil and 0.6% potassium 
carbonate (oil to potassium 
carbonate ratio of 0.83, and the 
current industry standard for trellis 
drying);

c) 0.67% oil and 0.8% potassium 
carbonate (oil to potassium 
carbonate ratio of 0.83);

d) 1.04% oil and 1.25% potassium 
carbonate (oil to potassium 
carbonate ratio of 0.83 and 
approximately half the strength of 
the old standard dip mixture for 
rack drying).

Each treatment was applied to two 
full rows on Swingarm trellis with rows 
facing both directions (North and 
South).

Depending on the weather and the 
initial berry break-down, a follow up 
spray of 0.5 % oil and 0.6 % potash 
was applied 6-7 days after the initial 
application.

The rows were further divided into 
halves, and a second spray applied to 
one half.

Sultanas - 1st emulsion spray applied 
16 February and re-sprayed 22 
February

Sunmuscats - 1st emulsion spray 
applied 22 and 23 February and 
resprayed 29 February

Fruit was harvested when moisture 
content had been reduced to 16% 
with samples being retained for colour 
assessment.

Observations in 2016

¡ It appears that the second spray 
application of 0.5% oil and 0.6% 
potash had a clear effect on the 
quality of the fruit sample especially 
with the lower rates for the initial 
emulsion applications, 0.25% oil 
and 0.3% potash and 0.5% oil and 
0.6% potash.

¡ This effect was more evident on 
Sunmuscat.

¡ It was also noted that the samples 
taken in the mornings and the high 
rates of emulsion, 1.04% oil and 
1.25% potash with the second 
spray of 0.5% oil and 0.6% potash 
seemed to be ‘doughier’ (re-
absorbed moisture overnight) than 
the lower rate treatments.

Please note – the trial data is still being 
analysed and will be included in the 
final report.

Trial 3: Improving drying 
conditions in the vineyard
The aim of this trial was to assess the 
impact of vineyard floor management 
on the air temperature and relative 
humidity of air in the vineyard during 
trellis drying as the basis for identifying 
conditions that would make fruit dry 
quicker, particularly when ambient 
temperatures were high, the air drier 
and the days long.

Three vineyard floor management 
strategies were compared: 

e) bare compact earth,

f) mulched dry cover crop/volunteer 
weeds on vineyard floor and

g) green standing cover crop.

h) A minimum of 6 rows and up to 10 
rows per treatment with the trial rows 
in the centre of the patches.

The green cover crop of millet was 
sown earlier and allowed to establish. 
The mulched treatment was lightly 
mulched a number of times, and 
allowed to re-grow enabling the 
accumulation of a higher mulch level on 
the vineyard floor.

The bare earth treatment was sprayed 
with herbicide early to maintain 
compacted soil and to avoid sunburn at 
véraison.

Temperature and relative humidity 
(RH) were measured at 0.5, 1.5 and 
3m above the soil surface in the vine 
row. Logging temperature and RH 
sensors were installed in Stevenson 
Screens. The loggers were set up and 
running well prior to cutting, but had 
to be removed for 1 day when wetting 
and cutting took place, and were re-
installed until harvest.  

Observations 2016

¡ Fruit from the cover crop treatment 
when moisture tested using the 
Calipco moisture meter was wetter 
than the mulch and bare earth 
treatments.

¡ The data from the data loggers 
which recorded both temperature 
and relative humidity, before and 
after summer pruning, will be 
analysed.

Please note – the trial data is still being 
analysed and will be included in the 
final report.

The remains of a cover crop after the wetting of emulsion in the vineyard floor treatments trial.
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APIA NATIONAL
ExECuTIVE

Chair
Grant Delves

Grower Representatives
Jim Granger

Michael Zalunardo

Paul Carver

Tony Toscan
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Packer/ Marketer  
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Chris Brooke-Kelly 

Verity Fruits 

Jeff Granger 
JC Granger and Sons
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Angas Park
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Ann Furner 
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Dried Fruits Australia 
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Grant Delves
Chairman

Solar drying and ultrasonic 
treatment options for Australia

Research 

The largest expense in dehydrating 
prunes is the cost of energy to power 
the dehydrators. 

Rising energy prices in Australia 
and global pressure to be more 
environmentally friendly continue to 
be at the forefront of prune growers. 
The industry is searching for an energy 
efficient and cost effective solution that 
will reduce energy consumption (and 
costs) without compromising the quality 
of the final product. This would not only 
lower the environmental footprint of the 
Australian prune industry, but may also 
improve its sustainability for years to 
come. 

The enormous energy potential of solar 
radiation from the sun has been used 
to dry fruit for many centuries. This 
free resource has been well utilised by 
the Chilean prune industry and at the 
IPA Congress in Italy, May 2015, they 
shared information about changes they 
have made to automate the process, 
increasing throughput and decreasing 
labour costs. 

Perhaps there could be an opportunity 
for solar drying in Australia? The 
Australian Prune Industry Association 
was eager to learn more and in January 
2016 two small-scale solar drying 
tunnels were built in the Riverina.

APIA was also keen to follow up the 
results from Dr Henry Sabarez of CSIRO 
Division of Animal, Food and Health 
Sciences. He led a Horticulture Australia 
project (DP12001) which found that 
ultrasound-based pre-treatment is a 
highly effective means of enhancing low 
temperature drying of plums resulting in 
shorter drying time and better retention 
of product quality attributes.  

After positive laboratory results in 
DP12001, APIA wanted to see if 
the ultrasonic technology could be 
implemented into a commercial setting 
as a means of reducing drying times, 
and thus energy consumption.

2016 trials
In 2016 1069.2kg of freshly harvested 
fruit (Table 1) was dried in a purpose-
built solar tunnel or subject to an 
ultrasonic pre-treatment before drying 
in either the solar tunnel or commercial 
dehydrators owned by Del and Michael 
Zalunardo.  

Solar drying

Prune Industry Development Officer 
Ann Furner designed and built two solar 
drying tunnels at Farm 2747 Marchinton 
Rd, Yenda. Each tunnel was 6m long by 
0.915m wide, and capable of holding 
ten 2ft x 3ft trays and approximately 
100kg of fresh fruit. This design allowed 
for many different samples to be tested 
throughout harvest.

All varieties were weighed prior to 
entering the solar tunnel and during the 
drying process, weights were recorded. 

A Hastings Data logger was placed 
inside the tunnel and directly outside 
the tunnel to record the daily minimum 
and maximum temperatures and 
relative humidity. Weather conditions 
were described simply each day, with 
terms such as cloudy or sunny, windy 
or still.

The solar trial was conducted for 29 
days from 5 February to 4 March 2016 
using fruit from several locations. 

Ultra-sonic pre-treatment

An Ultrasonic unit was hired from 
Unisonics Australian Pty Limited and 
used from 12-29 February.

Fresh plums were dipped in the 
ultrasonic unit for different lengths of 
time to see if increased exposure would 
affect drying times and the product 
quality attributes. The treated fruit was 
then dried in either a solar tunnel or 
commercial dehydrator.

Results and Discussion
Clear Vs White plastic

At the start of the trial two different 
types of Duratough plastic were used 
– a clear type and an opaque plastic 
known as white light. Minimum and 
maximum temperatures and relative 
humidity were recorded inside the solar 
tunnels. Tiny Tag data loggers were set 
to record data every 10 minutes and 
provide further insight into the drying 
process. 
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The first 24 hours showed a distinct 
difference in the performance of the two 
plastics. The clear plastic was obviously 
superior and fruit had changed colour 
and begun to shrivel. 

In contrast, the fresh fruit under white 
plastic had not changed colour or started 
to shrivel after 96 hours of solar drying 
and the fruit had softened as though the 
inside was stewed. 

Investigation of the datalogger data 
showed it was simply too cold in the 
white plastic tunnel. For instance, at 
4pm on 8 February, 2016, the internal 
temperature was 46°C, compared to 
54°C in the clear tunnel and an ambient 
temperature of 38°C. Ideally prunes 
should be dried at high temperatures 
through the solar tunnels, so the low 
temperature in the tunnel covered with 
white plastic clearly demonstrated it is 
not suitable for solar drying prunes. 

At this point it was decided to discard 
the white plastic and use clear plastic on 
both tunnels. 

Fruit from the original white plastic tunnel 
was placed under clear plastic to finish 
dehydrating, but the finished product was 
leathery and the flavour unpleasant, like 
burnt caramel.

Solar drying
The weather during the trial period was 
extremely favourable for solar drying with 
high temperatures, full sun and no rain.

The temperature under the plastic 
rises very quickly in the morning, but 
also drops rapidly once the sun no 
longer hits the plastic. As an example, 
at 12pm on 17 February 2016, the 
ambient air temperature outside the 
tunnel was 30°C, but inside the clear 
plastic tunnel, the temperature had 
risen to 54°C (Figure 1). The sun’s rays 
had penetrated the plastic, warming the 
trapped air an additional 24°C. 

Humidity levels rose and fell with the 
change in temperature. In the above 
example humidity fell to 16% inside 
the tunnel with the higher temperature, 
compared to 35% outside.

In the evenings when the temperature 
drops the humidity rises very quickly 
and at night the humidity inside and 
outside the tunnels were similar, with a 
slight increase inside the tunnel. 

To reduce the excess humidity first 
thing in the morning, around 6am when 
it was at its highest, a fan was placed 
at one end of the tunnel and air blown 
through the tunnel to an opening at the 
other end. 

During the solar tunnel drying trial 
weeds and ants were a problem. Prior 
to building the tunnels the ground was 
levelled and free of weeds; however, 
as the trial proceeded, weeds began 
to grow inside and around the tunnels. 
These had to be controlled during 
the trial, otherwise their growth could 

increase humidity in the tunnels and 
delay drying.

Ants were another issue experienced 
during the trial. Attracted to the high 
sugar content of the fruit, ants would 
have to be controlled during the solar 
drying process.

Ultrasonic pre-treatment and solar 
drying
A simple ultrasonic unit capable of 
holding a maximum of 2kg of fruit and 
9L of water was used. It was important 
that the water in the unit be kept clean 
and the base of the unit free from 
debris. Hence water was refreshed 
every 30 mins and the fresh water 
primed for 5 mins prior to dipping a 
new batch of fruit. 

To set the treatment times, the first 
batches of fruit were dipped in the unit 
for 1 min, 3 min or 6 min and compared 
with the control that had no treatment. 
The fruit was dried for four days, 
weighed and then the moisture content 
was tested. 

In the first trial (Table 2) the 3 min 
treatment was the stand out performer 
after 96hrs in the solar tunnel as the 
moisture content was less than the 
other treatments. From this result 
pre-treatment times were set at less 
than 3 minutes which was in line with 
goal of being realistic so they could be 
implemented in a commercial setting.  

The best result was an ultrasonic pre-
treatment of 1min 30sec using D’Agen 
plums in the second trial. This batch of 
fruit dried in 72hrs and had a moisture 
content of 19%. During this time the 
temperature remained below 70°C and 
the majority of the time remained below 
65°C.

Several other trials were performed but 
the results were inconclusive. 

Ultrasonic pre-treatment and 
commercial dehydrator
A total of 175.5kg of fresh fruit was 
dried through Zalunadro’s commercial 
dehydrator. This fruit was pre-treated 
for various times in the ultrasonic unit 

Table 1. Treatments used to dry prunes from the 2016 Australian harvest.

Name: Treatment Kilograms of fresh fruit

Solar Tunnel Drying Fresh plums were placed into the tunnel – White Plastic and 
Clear Plastic

357.5

Ultrasonic pre-treatment 
+ Solar Tunnel Drying 

Fresh plums were pre-treated in the ultrasonic unit and then 
placed in the solar tunnel

536.2

Ultrasonic pre-treatment 
+ Commercial Dehydrator

Fresh plums were pre-treated in the ultrasonic unit and dried in 
a commercial dehydrator 

175.5

Total fresh fruit weight 1069.2

Table 2: Ultrasonic pre-treatment results from solar drying, in the first and second 
trials.

Date Variety Ultrasonic 
Treatment 

(Min)

Start 
Weight 

(kg)

End 
Weight 

(kg)

Time 
(Hrs)

Days Moisture 
Content 

(%)

12/02/16 698 Control 11 4.5 96 4 25

1 10 3.7 96 4 24

3 10 3.3 96 4 19.5

6 10 3.9 96 4 25

21/02/16 D’Agen Control 10 3.8 72 3 24

1 10 3.7 72 3 22.5

1 min 30 secs 10 3.4 72 3 19
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and the moisture content of the fruit 
recorded to compare the level of water 
loss. The same batches of fruit were 
also tested through the solar drying 
tunnels simultaneously, to compare the 
two methods or drying.  

Through the commercial dryer fruit was 
dried for approximately 15hrs. 

Table 3 shows the final moisture 
content of the control was lower at 
17.5%, than the treated fruit at 19.5% 
through the commercial dehydrator. 
This indicates that the control dried 
quicker than the treated fruit.  However, 
the solar dried fruit indicated a clear 
difference in drying times between 
the treated and non-treated fruit.  The 
moisture content of the treated fruit 
was 6% lower than the non-treated fruit 
indicating that the combination of solar 
drying and ultrasonic pre-treatment 
may decrease drying times.       

There were visual differences after 
96hrs in the solar drying tunnel between 
the treated and non-treated fruit. The 

treated fruit was darker in colour and 
more shrivelled. The non-treated fruit 
was still plump, soft to touch and lighter 
in colour. 

In the second trial conducted on 19 
February 55.5kg of fresh fruit was dried. 
Fruit was placed in the ultrasonic unit 
for 1 min, 1 min 30 secs and 2 min. 
10kg of untreated fruit was also dried. 

Two more batches of fruit were dried 
through the commercial dehydrator. The 
results from both of these batches were 
inconclusive and provided us with no 
clear difference between treated and 
non-treated fruit, indicating to us that 
through a traditional commercial dryer, 
at the temperatures they currently run at, 
the ultrasonic treatment did not work.  

Conclusion
Clear plastic is preferred for solar drying.

The combination of ultrasonic pre-
treatment and low temperature solar 
drying tunnels showed positive results. 
However, more research is needed 
before the industry can recommend 
investing in this combination on a 
commercial scale. 

Ultrasonic pre-treatment had no 
significant effect on fruit dried in a 
commercial dehydrator. Reduced 
temperatures in the drying tunnels 
may improve the viability of the pre-
treatment, but that was not within the 
scope of this project and will require 
further investigation.

The trial will continue over the next 
12 months as the quality attributes of 
the solar dried and pre-treated fruit 
is assessed and the shelf life of solar 
dried product evaluated. Results will be 
passed onto growers through The Vine
when they become available.

Acknowledgements
APIA would like to acknowledge and 
thank Peter Raccanello, Tony Toscan 
and Paul Carver for supplying fruit for 
this trial; Steve Serafin for the use of his 
trays; Del and Michael Zalunardo for 
the use of their commercial dryer; and 
Brooke Withers for testing the moisture 
content of the fruit. Without the continued 
support from individuals in the industry 
this trial would not have been possible. 

Table 3: Ultrasonic pre-treatment through commercial dehydrator in comparison to the 
solar tunnel. 

Date Drying 
method

Variety Ultrasonic 
Treatment 

(min)

Start 
Weight 

(kg)

End 
Weight 

(kg)

Time 
(Hrs)

Moisture 
Content 

(%)

17/02/16 Commercial 
dryer

Californian 
French 

Improved

Control – no 
treatment

20 7.53 15 17.5

1 min 30 
secs

20 7.73 15 19.5

17/02/16 Solar tunnel Californian 
French 

Improved

Control 10 4.2 120 25

1 min 30 
secs

36 14.9 120 19

Research 

Graph 2: Temperature and humidity inside the solar tunnel. Graph 3: Temperature and 
humidity captured outside (ambient conditions).

Californian French Improved 96hrs after entering the solar drying tunnel. Left: 1 min 30 
sec Ultrasonic treatment and Right: No ultrasonic treatment.
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International Congress

APIA Annual Conference and AGM
The Australian Prune Industry Association will hold its Annual Conference and 
Annual General Meeting on Monday 12 September 2016 at the Griffith Exies 
Club, Jondaryan Ave, Griffith.  Registration will open at 12.30pm, with the AGM 
of members to commence at 1.00pm and the Annual Conference at 1.35pm.

Prune growers, processors, marketers 
and researchers from around the world 
will gather in Chile in November for the 
International Prune Association (IPA) 
Congress.

Held in Santiago, Chile from 6-9 
November, the congress theme 
is ‘Growing tasty and high quality 
prunes for the world, a new challenge 
for growers.’, which illustrates the 
importance of this topic globally.

Hanwood prune grower and Australian 
Prune Industry Association Chairman, 
Grant Delves will lead the Australian 
delegation. While in Chile they will 
openly share information about 
production levels, promotions, sales, 
the latest research and development 
and growing techniques with industry 
members from Chile, the United States, 
France, Italy, Serbia and South Africa.

The congress format comprises two 
days of formal talks and presentations, 
followed by a one-day technical tour. 
During the technical tour participants 
will visit a solar drying facility in Rosario 
that has been mechanised to reduce 
labour costs; the Frutexsa processing 
plant in Buin; and various orchards.   

Partners are welcome to join the 
tours and have been catered for with 
their own tour program exploring the 
local sights while the formal talk and 
presentations occur. 

This year pre and post-congress tours 
have also been organised. 

The Pre-Congress field trip (3-6 
November) to Argentina begins in the 
zone of Mendoza, heading to San 
Rafael, where more than 70% of the 
Argentinian prune production is located. 
There the group will visit orchards, 
dehydration facilities and processing 
plants.

The Post Congress tour (10-12 
November) discovers the enchants of 
southern Chile, arriving in the beautiful 
city of Puerto Montt, where participants 
will board a boat to enjoy the typical 
gastronomy and spectacular scenery of 
the islands.

Registration for the congress can be 
completed online at W: ipaprunes.org. 
An Early bird tariff is available till 30 
August, 2016 with full prices available 
online.

Phil Chidgzey is working closely with 
Hort Innovation to secure some funding 
for APIA members who are interested 
in travelling to the congress. At this 
stage, funding has not been finalised. 

Please let Industry Development Officer 
Ann Furner know if you are thinking 
of attending and she will make sure 
those who are interested are sent more 
information about travel agents, flight 
details and funding. 

For the full itinerary visit  
W: ipaprunes.org or contact Ms Furner 
M: 0467 681 007 for more information.

Chile to host next IPA Congress

IPA pre-congress

IPA post-congress
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Now! In season tour a growing force

Export development

From 15 – 23 April 2016, Australian 
delegates from the table grape, 
summerfruit, citrus, apple, pear, cherry 
and vegetable industries departed 
for the second Now! In Season (NIS) 
multi-country, multi-industry integrated 
marketing campaign throughout 
Thailand, Vietnam and the Philippines. 
A collaborative initiative between the 
Victorian Government, Hort Innovation 
and Austrade, NIS was designed to 
raise awareness of the advantages 
of quality, safe and healthy Australian 
horticulture products through 
consistent education, point-of-sale and 
media activities.

Following the successful launch of the 
award-winning NIS program in 2015, 
the 2016 program was expanded to 
include more participating industries 
and promotions throughout both North 
and South East Asia.

Jeff Scott has represented the 
Australian table grape industry during 
the 2015 and 2016 promotional 
campaigns, and has found the Now! In 
Season program to provide valuable 
exposure, insight and opportunity 
for the Asian consumer and retail 
professional. He said the program also 
enforces many of the retail promotion 
strategies the fresh produce industries 
seek to undertake each year, in order 
to increase consumption and purchase 
preference for Australian produce. It 
also provides additional opportunity 
for the Australian delegates to meet 
key Asian market retail stakeholders 

and engage with the Asian consumer 
as they are making their purchases 
in-store.

“The NIS campaign is now gaining 
momentum and is getting larger every 
year,” Mr Scott said. 

“It was really pleasing to see some 
brilliant table grape displays in each 
of the countries visited. Major stores 
had grapes well placed at the front 
of the fresh fruit section and the staff 
were very knowledgeable about the 
Australian grapes on display.”

Mr Scott said in-store sampling 
generated excitement amongst 
consumers and attracted shoppers to 
the Now! In Season retail display where 
they were encouraged to taste the 
Australian grapes on display. This was 
particularly evident during store visits 
to major retail chains in Thailand and 
the Philippines, both of which were met 
with significant enthusiasm.

The primary objectives of the NIS tour 
were to: 

¡ Increase the consumption and 
awareness of the value proposition 
of Australian horticulture products in 
priority markets 

¡ Raise the profile of Australian 
fruits in the retail sector by 
educating consumers to utilisation 
of temperate fruit and develop a 
greater understanding of the quality 
attributes of Australian fruit 

¡ To foster a collective approach to 
brand and collateral development 
across horticultural industries

¡ Sustain momentum and increase 
importer, retailer and consumer 
uptake for Australia Now! In Season 
campaign 

¡ Enhance coordination of 
horticultural sector 

¡ Encourage importers to consider 
Australian horticulture products as a 
viable alternative to competitors

Mr Scott said a coordinated 
approach to market development 
and promotional activities delivered 
synergies and efficiencies so the 
industry effectively got a ‘bigger bang 
for their buck’ compared to doing the 
promotions in isolation. 

The purpose of the mission was to raise 
Australia’s fruit industry profile through 
media events, and build cooperative 
mutual relationships with industry 
associations, government, buyers and 
retailers in Thailand, Vietnam and the 
Philippines. The outcomes of the visit 
include increased trade, strengthened 
relationships, and strategic positioning 
and awareness raising of the Victorian 
horticulture sector in these markets.

Media personal are invited along to 
both formal and informal events to 
cover the NIS program taking place 
in their respective country, and gain 
an opportunity to hear from the NIS 
delegates about their commodities. 
Not only does this strategy increase the 
reach of the NIS program to potential 
consumers throughout each country, but 
also encourages shoppers to look for 
Australian produce in future. Delegates 
were also featured on morning television 
in the Philippines, continuing to enforce 
the message that Australian produce is 
now available to their consumers and 
what they can expect when making high 
quality purchases.

Mr Scott said the media exposure meant 
that the Asian consumer was now well 
aware of the exceptional quality and 
sweetness of Australian grapes. 

“This is fabulous promotion and opens 
the door wider for those table grape 
growers wanting to capitalise on these 
markets and receive the excellent 
returns being paid by overseas 
importers. However, it is imperative 
that we as an industry remember the 
high returns are on the expectation of 
delivering high quality sweet grapes.”
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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

Grape breeders sue Greek 
nursery for rights
Published: 11/4/2016

In the first case ever in Greece involving 
the enforcement of Community Plant 
Variety Rights Grapa Co, owners of 
Early Sweet and the exclusive master 
licensee for the ARRA table grape 
varieties, and SNFL Group, exclusive 
master licensee for Ralli Seedless and 
of the Sheehan Genetics table grape 
varieties, have together successfully 
taken legal action in a Greek court 
against a Greek nursery. Grapa and 
SNFL became aware that a Greek 
nursery, without a licence from either 
Grapa or SNFL, was propagating 
grape vines of Early Sweet and Ralli 
Seedless. Grapa and SNFL believed 
that the Greek nursery was distributing 
these vines to unlicensed growers in 
at least one country outside Greece. 
The Greek nursery the nursery has paid 
damages to both SNFL and Grapa, and 
is subject to a permanent court Order 
not to infringe the Early Sweet or Ralli 
Seedless plant variety rights, or the 
rights in other grape varieties owned or 
licensed to Grapa and SNFL.

California grape acreage 
falls 10,000 acres to 
918,000
Source: westernfarmpress.com  
Published: 14/4/2016

According to a government survey of 
California grape growers, 2015 total 
crop acreage fell 10,000 acres from the 
previous year - about a 1%t reduction. 
The National Agricultural Statistics 
Service (NASS) at Sacramento pegs 
2015 acreage of all grape types – wine, 

raisin, and table/fresh market - at 
918,000 acres – including 856,000 
bearing (commercial production) and 
62,000 non-bearing. All grape acreage 
(bearing and non-bearing) in 2014 
totalled 928,000 acres, reports the 
California Department of Food and 
Agriculture. The acreage reduction is 
in part tied to a switch in permanent 
crop plantings from grapes to tree nuts, 
including almonds, pistachios, and 
walnuts. NASS says California’s 2015 
grape acreage included 608,000 acres 
of wine grapes - 560,000 bearing and 
48,000 non-bearing; and 124,999 acres 
of table grapes - 112,000 bearing and 
12,000 non-bearing. Acres planted in 
raisin grapes totaled 186,000 acres, 
including 184,000 bearing (commercial) 
production and 2,000 non-bearing 
acres.

Zhanjiang approved 
as designated port for 
imported fruit entry
Source: China News Network

Published: 25/4/2016

AQSIQ (General Administration of 
Quality Supervision, Inspection and 
Quarantine of the People’s Republic 
of China) has confirmed recently 
that Zhanjiang is approved as the 
designated port for imported fruit 
entry. It will become an easy China-
ASEAN fruit trade access for southwest 
area. Last December, China-ASEAN 
fruit trade value reached nearly $ 700 
million, a 2 % increase compared with 
the same period in 2014. Among this 
the imported fruit demand in Zhanjiang 
and its surrounding areas reach 
200,000 tons / year and it showed a 
rapid growth trend.

New centre addresses 
Australian food safety gap
Published: 27/5/2014

A centre aimed at ensuring the 
continued safety of fresh food 
produced in Australia and New 
Zealand, hosted by the University of 
Sydney, opened 27 May. The centre 
will work with every sector of the fresh 
produce supply chain including growers 
and processors through to researchers 
and peak industry bodies to enhance 
our produce safety practices but 
will also deal with outbreaks in the 
region, particularly crisis mitigation, 
management and consumer 
communication.

Argentina: Red Globe 
production drops due to 
low competitiveness
Published: 13/6/2016

Argentina’s Red Globe grape 
production is falling every year. While 
about 18% of the country’s total 
production corresponded to this variety 
in 2011, today it is estimated that less 
than half of those fields are still used for 
this crop. “The lack of competitiveness 
and the climate changes have resulted 
in this table grape variety being 
gradually abandoned by our growers. 
The high costs we have due to inflation 
have prevented our grapes from having 
a competitive price compared to those 
from other producing countries, such as 
Peru and Chile,” states Néstor Castro, 
of Early Grapes.
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Plant Health Australia

New cost-sharing arrangements for eradicating 
exotic fruit flies from the Torres Strait

The exotic Oriental fruit fly is one three fruit fly species that will be dealt with under a new 
cost-sharing agreement. Photo courtesy of Scott Bauer. 

Exotic fruit flies are found each year 
in the Torres Strait, blown south from 
neighbouring countries including Papua 
New Guinea. Significant effort goes into 
ensuring that these exotic species are 
eradicated before they reach mainland 
Australia because any one of them 
would cause significant problems for 
our crop industries.  

Almost all fruit and many vegetable 
crops would be susceptible to 
infestation by at least one exotic 
species and the disruption to domestic 
and international trade if any one of 

the species were to establish on the 
mainland of Australia would be severe. 
In 2013, ABARES put a dollar figure 
on the likely losses, estimating that 
an incursion spreading from far north 
Queensland to the rest of Australia 
would cost producers around $2.1 
billion.

For the past 20 years the Australian 
and Queensland Governments have 
worked in partnership to share the 
cost of biosecurity activities to monitor 
and eradicate incursions on islands 
before the flies make it to the Australian 
mainland, yet the benefits of the 
program are felt more widely.  

To address this, in 2015 new 
arrangements have begun that put 

New fruit fly identification handbook
Plant Health Australia has announced the 
release of a new version of the Australian 
Handbook for the Identification of Fruit 
Flies (v2.1), a single document that 
organises current knowledge on fruit flies 
to improve Australia’s ability to pick out a 
few problematic species from others.  

The handbook was written by 
diagnosticians for diagnosticians, 
collating existing practices and 
knowledge into a single document. 
It covers diagnostic techniques for 
59 fruit fly species, most of which 
are exotic to Australia, as well as the 
spotted winged drosophila.  

In Australia’s tropics, traps for fruit flies 
in coastal and island communities are 
cleared and examined, resulting in a 
need to process and identify thousands 
of adult flies per hour. In other parts of 

Australia fruit fly sampling numbers are 
smaller, but diagnosticians still have 
to be skilled and equipped to identify 
a single fly of economic importance 
amongst a large range of native fruit 
flies that have no impact on commercial 
fruits and vegetables. The handbook is 
intended to facilitate rapid diagnosis of 
fruit fly species.

Development of the handbook has 
been an important part of building a 
network of fruit fly diagnosticians across 
Australia and it is hoped that both the 
network and this document continue to 
grow and develop in the future.

Accurate identification of fruit flies 
is a key component of Australia’s 
biosecurity system that underpins 
the domestic movement of fruit and 
vegetables, maintains international 

market access for Australian producers 
and protects Australia’s borders from 
exotic pest incursion. 

Funding of the new handbook was 
provided by the Department of 
Agriculture and Water Resources and 
the Plant Biosecurity Cooperative 
Research Centre (PBCRC).

Department of Agricultureand Water Resources

Species: Bactrocera bryoniae

Species: Bactrocera trilineola Species: Bactrocera umbrosa Species: Bactrocera xanthodes Species: Bactrocera newmani

THE AUSTRALIAN HANDBOOK FOR THE IDENTIFICATION OF FRUIT FLIES
Version 2.1

exotic fruit fly control in the Torres 
Strait under the Emergency Plant Pest 
Response Deed (EPPRD), bringing 
these efforts into line with those for 
other eradicable exotic plant pest 
incursions in Australia.  

The National Management Group 
(NMG) has agreed that given the 
annual nature of the pest incursions, 
the activities will be dealt with under 
a rolling Response Plan that provides 
ongoing protection.  

The change in governance structure 
means that the cost of responses to 
Torres Strait incursions of three species 
of fruit flies, Oriental fruit fly (Bactrocera 
dorsalis), melon fly (Zeugodacus 
cucurbitae) and New Guinea fruit fly (B. 
trivialis), will be shared by all Australian 
governments and those plant industries 
that benefit from keeping the mainland 
free of these pests. Governments 
across Australia will cover 80% of costs 
and industries will pay 20%.

The NMG agreed to the response plan 
from 1 July 2015 to 30 June 2018. 
There are around a dozen Affected 
Industry Parties who will cost share the 
response plan. These include: Wine 
Grape Growers Australia, the Australian 
Table Grape Association and Dried 
Fruits Australia which represent crops 
under the EPPRD that are affected 
by one or more of the fruit fly species 
covered by the Torres Strait Fruit Fly 
response plan.
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How do they spread?
Long range dispersal of adults or 
nymphs can occur on winds, as well as 
by movement of propagation material 
and fruit.

Where are they now?
Vine mealybug is present throughout 
the Mediterranean, Africa, Middle East, 
Pakistan, Argentina and in the USA.  
Grape mealybug is present in Europe, 
Asia, New Zealand, and North and 
South America. 

How can I protect my 
vineyard from Pierce’s 
disease?
Only source high health status 
(preferably certified) plant material from 
reliable and accredited suppliers.  

Check your vineyard frequently for the 
presence of new pests and investigate 
any sick grapevines for unusual 
symptoms. Make sure you are familiar 
with common grapevine pests so you 
can tell if you see something different.  

Ensure all staff and visitors adhere 
to on-farm biosecurity and hygiene 
practices. 

High priority exotic pest threats of vines
Vine and grape mealybugs

Exotic pest threats

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.

Both the vine mealybug (Planococcus 
ficus) and grape mealybug 
(Pseudococcus maritimus) are small 
insects that infest all parts of the 
vine and produce large amounts of 
honeydew, damaging the fruit and 
foliage. The mealybugs make fruit 
unmarketable, cause a decline in 
vigour and production and can transmit 
grapevine viruses.

What do they look like?
Vine and grape mealybugs are small 
(about 3 millimetres in length) and are 
difficult to see because of their tendency 
to hide. Adult mealybugs are soft 
bodied, segmented insects covered 
in a white powdery wax. They are 
slow moving, feed on sap and secrete 
honeydew. They live in colonies.  

Look for white waxy clusters of 
mealybugs in grapevine crevices which 
will often be covered with honeydew 
and black sooty mould.  Often 
associated with ant activity.

Females are oval and flattened, 
flightless and have three nymphal 
stages with no pupal phase. Males 
are much smaller, have wings and go 
through four nymphal stages. 

The grape mealybug has long tail 
filaments whereas the vine mealybug 
is rectangular in shape with no tail 
filament.     

What can they be 
confused with?
The longtailed mealybug is present 
throughout Australia, characterised 
by producing pale yellow excretions 
when poked. The citrophilus mealybug 
has dark red excretions, short thick tail 
filaments and is confined to south-
eastern Australia. The tuber mealybug, 
present in Queensland, WA and eastern 
Australia, has orange excretions and 
short tail filaments.

Adult vine mealybug - note there are 
no long tail filaments. Kent M. Daane, 
University of California.

Grape mealybug - note the long tail filaments. Jack Kelly Clark, 
University of California

Mealybugs often hide in the junction between canes and 
branches. Look for the white, waxy covering and the honeydew on 
canes. Kent M. Daane, University of California
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Dried tree fruits research levy 
obligations

R&D Levy obligations

The dried tree fruits industry has again 
considered actions to maximise levy 
income for industry research programs. 
The industry has agreed to focus on 
raising awareness amongst all industry 
stakeholders of their obligations relating 
to payment of statutory research levies.

The industry is particularly keen to 
ensure that those involved in private 
sales of dried tree fruits (both growers 
and private buyers/retailers) are made 
aware of the need to pay the statutory 
R&D levy for dried tree fruits of $32/
tonne.

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

Dried Tree Fruit R&D Levy
The dried tree fruits statutory levy 
is used to fund a research and 
development program overseen by 
Horticulture Innovation Australia. The 
levy is payable on dried tree fruits 
received for processing and also 
applies to private sales. 

Levies are paid to the Department of 
Agriculture and Water Resources – 
Levies.

The department’s levies office is 
responsible for both the collection and 
distribution of levies to Hort Innovation 
and for the distribution of the Australian 
Government’s matching research and 
development contributions.

How levies are paid 
– understanding levy 
obligations
Some dried tree fruit growers supply 

a processor/marketer such as Angas 
Park. In this case the processor lodges 
the returns and pays the levy fees on 
behalf of the grower. The fees are then 
deducted from grower payments.

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

Three scenarios to help dried tree 
fruit growers understand their levy 
obligations:

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

Scenario 2: If a dried fruit grower sells 
their unprocessed fruit to a private 
buyer or retailer who processes the 
fruit and sells it under their own name, 
the buyer of fruit is responsible for 
paying the levy. The buyer is required 
to lodge the annual return, but can 
recover the levy amount from the 
grower at the time of sale. 

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

When is the research levy 
due for payment?
Annual Returns are due, together with 
payment, on or before 30 November 
in the following levy year. For example, 
the return and payment for the levy year 
commencing 1 October, 2015 

Australia’s unique dried apricot breeding program would not be possible without the 
support of grower paid statutory levies.
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Step 1 Know your levy liability

Use the department’s list of leviable 
commodities to check if your product/
commodity attracts a levy or charge 
and if you are liable to lodge returns 
and pay the levy or charge to the 
department.

Step 2: Registration (this step is 
a one-off process and is free of 
charge) 

To lodge returns and pay your levies, 
you must be registered with the 
department and be issued with an LRS 
account number.

Your LRS account number will be 
required for lodgement of returns and 
payment of levies.

You can register by contacting the 
department’s levies office in your state 
or territory.

¡ Central Office: Freecall 1800 020 
619, W: agriculture.gov.au/general-
inquiries

¡ SA & NT – Adelaide Office: Freecall: 
1800 814 961

Step 3: Lodge your return

Once you are registered, returns can be 
lodged on a monthly, quarterly, biannual 
or annual basis, depending on the type 

of commodity you grow, produce or 
distribute. 

Dried fruit growers need to lodge their 
returns manually. To do this you can 
print and complete a manual return 
form and lodge it with the department 
by email, fax or mail.

Step 4: Pay your levy 

For most commodities, payment of levy is 
due at the same time that returns are due.

Pay your levy via Electronic funds 
transfer (EFT), cheque or money order

EFT is the secure, easy way to pay your 
levies.

If you are paying your levies through 
EFT, you will need to make payment to 
the following account:

Bank: Reserve Bank of Australia

BSB: 092009

Account No: 111700

Account Name: AFFA Official 
Administered Receipts

Payment Reference: 
Enter the prefix ‘LRS’ followed by 
your LRS Account Number and 
your business name-For example: 
LRS12345 AZ Wholesale

How to lodge your return and pay your levy in four 
simple steps

and ending 30 September, 2016, must 
be lodged by 30 November, 2016.

The Annual Return is a simple 4 page 
document that is easy to understand 
and complete.

Penalties for late 
payment
Returns that are lodged and paid 
late will attract a penalty of 2% per 
month, compounding monthly on the 
total levy and/or export charge due, 
on the sum of the unpaid amounts, 
including penalties already accrued.

Penalty will continue to accrue until 
the outstanding amount is paid in 
full.

Records of lodgement 
and payment
The department may request 
information about past levy returns or 
payments. It is your responsibility to 
keep records:

¡ supporting any information 
supplied in your returns

¡ of payment of levies and/or export 
charges made to an intermediary.

This information must be kept for five 
years and provided to the department 
on request.

Two Australian-made robots have 
uncovered the best locations to 
place beehives in orchards to get 
maximum fruit output in a new study 
commissioned by Hort Innovation.

Delivered by the University of Sydney’s 
Australian Centre for Field Robotics, 
the findings came from a four-year 
study which included the use of two 
1.5m-high unmanned vehicles.

The robots – trialled on almond, apple, 
lychee, custard apple, avocado and 
banana farms – worked concurrently on 
either side of tree rows using a series of 
cameras, lasers and software to create 
a series of algorithms which led to the 
identification of the fruit.

Hort Innovation Chief Executive John 
Lloyd said data supplied by the robots 
showed patterns in yield variations 
consistent with a lack of pollination. He 

said at a test site, a grower then moved 
the pollination block and is already 
seeing results.

“This is a very exciting finding as this 
technology has the ability to help 
growers identify issues such as a lack of 
pollination and address them quickly,” 
he said. 

Mr Lloyd said the robots also showed 
the capacity to identify individual pieces 
of fruit, and nuts – making way for fully 
autonomous tree fruit and nut picking. 

“This study has provided a real window 
into a not too distant future where labour 
hire shortages and associated costs no 
longer need to be key concerns for tree 
crop growers,” he said.

“Ultimately, this technology will enable 
growers to save time and money, 
allowing growers to get their produce 

Ground-breaking robots can help growers pollinate
to consumers more efficiently while 
increasing their overall farm gate 
returns.”

Mr Lloyd said the robots were able to 
identify the fruit load on the trees with 
an accuracy rating of between 60 to 
96%, depending on the commodity 
and the amount of leaf coverage and 
sunlight.

He said the next step is to use these 
findings to inform further development 
of robotics systems that autonomously 
harvest, and also have the potential 
to undertake tasks such as pest 
management.

Hort Innovation is currently investing 
more than $15 million in autonomous-
based projects on behalf of the nation’s 
horticulture industries, with a host more 
expected to come online in the near 
future.
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Retail produce agreement a global-first

Horticulture Innovation Australia

In a world-first, major grocery retailers 
and the horticultural industry have 
agreed to streamline fresh produce 
safety requirements lowering the cost 
of doing business and improving food 
safety across the fresh produce supply 
chain in Australia. 

Assistant Minister for Agriculture, Senator 
Anne Ruston announced the agreement 
in mid-May. Funded by the nation’s 
horticulture Research and Development 
Corporation, Horticulture Innovation 
Australia, the move will see produce 
safety audit requirements harmonised 
across key supermarket retailers. 

Hort Innovation Chief Executive Officer 
John Lloyd said this model is being 
collaboratively driven by the horticulture 
sector using cross-industry levy 
funds, with support from the nation’s 
leading retailers – ALDI, Coles, Costco, 
Metcash (IGA) and Woolworths. 

“Currently, Australia’s leading grocery 
retailers all have varying food safety 
requirements that whole fruit and 
vegetable growers adhere to as part of 
the supermarket supply process,”  
he said. 

Under this new initiative, all the major 
retailers in the agreement will accept 
the following combination as part of the 
audit process: 

1. One of the following Global Food 
Safety Initiative (GFSI) ‘benchmark 
standards’ standards or GFSI 
recognised standards (grower or 
supplier can chose): 

¡ BRC Global Standard for Food 
Safety – Issue 6 

¡ Global G.A.P. Integrated Farm 
Assurance Scheme Version 5 

¡ SQF Code 7th Edition Level 2 

¡ Freshcare Food Safety and 
Quality Code of Practice 
(Freshcare), provisionally, 
pending benchmarking by GFSI 
which is expected to be achieved 
by late 2017.

2. Plus 60 agreed food safety 
elements, still to be finalised.

Mr Lloyd said this new measure 
will bring down the number of audit 

elements required to supply the 
nation’s major grocery retailers from 
more than 200 combined, to around 
60, while strengthening food quality 
standards through the acceptance of 
internationally benchmarked auditing 
programs. 

“This new streamlined food safety 
audit initiative is a win for an estimated 
14,000 growers across Australia who 
currently supply the nation’s leading 
fresh produce retailers,” he said. 

“It will lower the cost of doing business 
for the industry, which is estimated to 
save growers and producers around 
$40 million per year through more 
efficient auditing processes,” he said. 

Mr Lloyd thanked the ALDI, Coles, 
Costco, Metcash (IGA) and Woolworths 
for their commitment to the 
standardisation of fresh produce food 
safety measures and supporting the 
nation’s horticultural industry through 
the new initiative. 

“The grocery retailers have responded 
to industry feedback, and reviewed 
the current arrangements, and have 
combined the best food safety 
standards that are available,” he said. 

“By working together and achieving 
this result, everyone in the industry is 
looking forward to the roll-out and the 
substantial reduction in auditing costs.” 

A pilot launch of the new program 
will take place in the coming months, 
with the full standardised food safety 
initiative expected to begin by the end 
of the year.

What growers want  
to know! 
Q: What specific industry sectors 
does the harmonisation initiative 
relate to? 

A: The initiative will apply to those who 
perform the following activities: 

¡ Grow produce for retail sale 

¡ Pack produce for retail sale 

¡ Operate as an aggregator, 
distributor, broker or agent 
supplying produce for retail sale 

¡ Are direct suppliers or 
subcontracted supplier, i.e. pack in 
retailer-branded packaging 

Q: Which products are captured by 
this initiative?

A: Fresh fruit, vegetables and nuts 
(not processed or pre-prepared/ value 
adding). 

Q: When will the scheme commence? 
When will retailers request this as a 
mandatory requirement for supply?

A: Yes, it will be mandatory. We expect 
it to start coming into effect late 2016. 
This new system will be recognised 
as equivalent to the current retailers’ 
schemes’ for direct suppliers.

Q: Which retailers are involved in 
the Harmonised Australian Retailer 
Produce Scheme? 

A: ALDI, Coles, Costco, Metcash (IGA) 
and Woolworths. 

Q: My business is currently certified 
to HACCP – what does this mean for 
me?

A: All direct vendors will be required 
to participate under the specific 
requirements of the initiative. For 
indirect vendors, transition to one of the 
approved GFSI base schemes suitable 
to the scope of your businesses 
activities will be required by January 1, 
2019. 

Q: How long will my audit take? 

A: This will depend on your current 
situation and the decisions you make 
moving forward for your business. 
When the initiative is in place later this 
year, and once a decision has been 
made about the GSFI or equivalent 
scheme you have chosen, your 
nominated certification body will be 
able to provide advice on this.

Q: Who will be conducting my audits 
in the future? 

A: The retailers ultimately decide who 
can and cannot perform the audit. 
More information regarding approved 
certification bodies will be provided in 
the coming months.

Q: What will this do to the cost of my 
audits? 

A: This depends on your current 
situation. If you are currently audited to 
multiple schemes for your customers, 
your audit duration will reduce, hence 
your audit costs for on-site audit time 
will also reduce. 
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Q: What about produce that is 
imported by retailers and sold on the 
domestic market? 
A: We are currently working to identify 
the most robust solution for imported 
produce. Given the current landscape, 
where the overwhelming majority of 
produce is sourced locally for retailers, 
local produce must be the priority. 

Q: If I achieve certification under the 
new harmonisation system, does this 
mean I can supply any of the major 
retailers?
A: Yes. All retailers have agreed that 
harmonisation initiative certification is 
an approved method of supply. Please 
note, retailers always reserve the right 
to decide who they source from. 

Q: Who is managing the ongoing 
maintenance of this initiative?
A: PMA Australia and New Zealand 
will oversee the program with funding 
of about $40,000 per year for the first 
three years by retailers. Following that, 
the program will be reviewed with 
funding sought as required.

Q: What are the next steps?
A: A pilot launch is expected to take 
place from July to September. The 
harmonised food safety initiative is 
expected to be in place by the end of 
the year. 

To stay up to date with progress on 
this initiative and other levy-funded 
activities, become a Hort Innovation 
member, alternatively, keep an eye on 
the Hort innovation website for updates 
at W: horticulture.com.au

More than $1 million of assistance 
grants have been allocated to 
horticulture commodities under the 
Federal Government’s Improved 
Access to AgVet Chemicals program.

Hort Innovation Chief Executive John 
Lloyd said the organisation submitted 
40 grant applications in November, 37 
of which were successful – signifying a 
big win for industry. 

“The allocation of a large number of 
grants to the horticulture industry 
presents strong support for a $9 billion 
resources sector that is growing at a 
rapid rate,” he said. 

“Over the past five years, the industry 
has grown in value by $1 billion – that’s 
a rise of more than 12%. 

“This Agvet grant funding will open 
up more opportunities for growers 
to better manage pests, weeds and 
disease, ensuring the sustainability 
and profitability of the industry, and 
quality products for consumers.” 

Growcom CEO Pat Hannan said it was 
pleasing to see so many horticulture 
commodities receiving the grants. 
“The $1.6 million investment under the 
Improved Access to AgVet Chemicals 
initiative will help fast-track new 
products and allow existing chemicals 
to be approved for wider uses, giving 
farmers more options to fight pests, 
weeds and diseases,” he said.

“Australia is a relatively small market, 
which can sometimes mean the 
cost involved in registering an agvet 
chemical here makes the venture 
uncommercial. This funding will bridge 
the gap by helping our producers 
to access the same innovative 
agvet chemicals as some of their 
international competitors.”

Mr Hannan said it was wrong to think 
that improving access to chemicals 
was about a laissez-faire approach 
which would expose people and the 
environment to harmful products.

“By law in Australia, any chemical 
product used for agriculture must be 
registered with the Australian 

Pesticides and Veterinary Medicines 
Authority (APVMA) which is only 
possible after scientific evidence has 
proved that the chemical is safe both 
to humans and the environment,” said 
Mr Hannan.

“Improved chemical access means 
our growers can have access to 
sophisticated, highly targeted 
and more environmentally friendly 
chemicals developed in recent years. 
It also means that more investment 
levy funds are available to develop 
holistic solutions such as Integrated 
Pest Management rather than sinking 
money into the merry-go-round of 
minor use permits.”

The grants program is part of the 
Federal Government’s $8 million 
investment package into improving 
access to agvet chemicals. Other 
initiatives include the development of 
a collaborative forum to streamline 
chemical access and reduce 
duplication, and a regulatory reform 
program.

Mr Lloyd said the grants were a result 
of Horticulture Innovation Australia, 
growers and industry bodies working 
together to get positive outcomes for 
industry. 

Up to $1.7 million was available to the 
15 Rural Research and Development 
Corporations under this round of the 
Agvet programme. The Australian 
Government anticipates additional 
funding rounds in 2016-17 and 2017-
18. 

Growcom has been an active advocate 
for improved access to chemicals for 
many years and is a member of the 
Australian Government’s Access to 
AgVet Chemicals advisory committee.

A full list of the successful horticulture 
applicants can be found on the Hort 
Innovation website 
W: horticulture.com.au/wp-content/
uploads/2016/05/grants-list.pdf

Horticulture to benefit from improved 
access to chemicals 
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Research

SO2 trials well underway for table grapes 
By Bruce Tomkins and Alan Yen

Australian table grape exports have 
increased rapidly from around 30,000 
tonnes in 2011 to 88,000t per year in 
2015. In the same period the value 
of exports has more than trebled to 
around $250 million. 

A substantial contributor to this rapid 
growth was gaining market access to 
China in 2013. However, in the first year 
of exports 70 out of 337 sea freight 
containers packed for China failed to 
pass inspection by Chinese quarantine 
officials due to the presence of live 
insects. 

A report published by Victoria 
Yokoyama and her team of researchers 
in California in 2001 showed that 
SO

2 in conjunction with cold storage 
increased mortality of grape mealy 
bug, western flower thrips, pacific 
spider mite, two spotted spider mite 
and omnivorous leafroller caterpillars. 
This prompted the table grape industry 
and Hort Innovation to fund a research 
project to investigate whether the 
main insect found, red and blue beetle 
(Dicranolaius bellulus), could survive the 
cold and SO2 levels experienced during 
transport. 

As it turned out the red and blue beetle 
has not appeared in large numbers 
since and has not been an issue in 
subsequent years. Consequently, the 
project tested two other insects, a 
lady bird beetle (Chilocorus sp) and 
long tailed mealy bug (Pseudococcus 

longispinus). The Chilocorus sp was 
chosen because it is also a predatory 
beetle and similar in size to the red 
and blue beetle. The long tailed mealy 
bug is one of the major export pests 
on table grapes. The effect of SO2

and cold on insect survival and grape 
quality after storage for up to 8 weeks 
is reported here. 

The survival of the two insect species, 
long tailed mealy bug and a lady bird 
beetle was tested under conditions 
similar to those used during sea freight 
export to China and other export 
markets. Insects were put on grape 
berries inside small vented containers 
which were then placed inside 10kg 
cartons of export grade Thompson 
seedless table grapes. 

A single container of 5 mealy bugs or 
9 containers with a single beetle were 
included within each of 6 replicate 
cartons with or without a Uvasys® green 
dual release SO2 generating sheet 
(grape pad) which was placed on top 
of the grapes inside the plastic carton 
liner. Cartons were then stored for up 
to 6 weeks at 1°C and SO2 levels inside 
cartons were measured 2 or 3 times per 
week. 

Cartons were removed at two week 
intervals and the survival of insects 
assessed. Grape quality with respect to 
soluble solids concentration (SSC), total 
acidity (TA), visual quality and rots was 
measured at each removal.

All insects were dead after 2 weeks 
in both storage treatments. This was 
confirmed in subsequent removals at 4 
and 6 weeks. 

One of the significant observations 
is that even though the long tailed 
mealy bugs were dead, most were still 
attached to the plant and could have 
easily been considered live based on 
visual examination. In this experiment, 
each of the mealybugs was prodded 
and excised from the plant to confirm 
that it was actually dead.  

Levels of SO2 in cartons varied between 
the bottom and top with levels at 
the top adjacent to the generator 
sheet substantially higher than levels 
recorded in the bottom of the carton 
liners. Levels in the top of cartons 
reached 83.0µL/L on day 1 which 
dropped rapidly to 4.3µL/L on day 2 
and remained at around this level for 
the remainder of the storage period. 
Levels in the bottom of cartons rose to 
17.5µL/L on day 1 and then dropped 
rapidly to 1.1µL/L on day 2. The level 
then dropped below the detectable 
concentration for the remainder of the 
storage period and was recorded as 
zero (Figure 1). 

This result indicates that SO2 is very 
reactive and dissipates rapidly as it 
diffuses down through the carton. 
This may be an issue for berry quality 
in the bottom of the carton when 
disease pressure is high and survival 
of insects in the bottom of the carton. 
The concentration of SO2 reaching 
berries in the bottom of the carton may 
be insufficient to provide a significant 
benefit. An option may be to place a 
second SO2 generating sheet in the 
bottom of the carton or to use a higher 
SO2 concentration if a single sheet 
is used. It is anticipated that these 
options will be tested in the future.

Bleaching of berries increased with 
storage time and was only evident in 
cartons with a SO2 generator sheet. In 
general, bleaching severity was low with 
19% of berries by weight affected after 6 
weeks storage. Bleaching was considered 
far more acceptable than rots. 

After storage for 6 weeks 25% of 
berries in cartons without SO2 sheets 
had rots while only 3.9% were 
affected in cartons with a SO2 sheet. 
After another 7 days at 18°C this 
had increased to 44.3% and 17.0% 
respectively. This clearly demonstrates 
the need for SO2 sheets to control 

Figure 1. In-package SO2 levels in the top (Red bars) and bottom (Blue bars) of cartons 
of Thompson Seedless table grapes during 48 days storage at 1°C. Each carton 
contained a single Uvasys® green dual release SO2 generating sheet (Grapetek Pty 
Ltd, Cape Town South Africa; a.i. 970g/kg Sodium metabisulphite) which was placed 
immediately on top of the grapes inside the carton liner.
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Botrytis rot of Thompson Seedless 
table grapes during storage under the 
conditions described here.

Visual quality of the grapes remained 
acceptable for at least 6 weeks, but 
botrytis rot was a major problem in 
grapes stored without a SO2 generator 
sheet. 

The SO2 sheets performed according to 
specification with a large release of SO2

in the first day followed by a low level 
release for the remainder of the storage 
period. Under the conditions described 
here, the use of a SO2 generator sheet 
in cartons reduced losses due to 
Botrytis rot substantially.

In this experiment 2 weeks storage 
at 1°C ± 0.5°C resulted in 100% 
mortality of long tailed mealy bugs and 
Chilocorus lady bird beetles placed 
in cartons of export grade Thompson 
seedless table grapes. This indicates 
that these insects would not survive in 
consignments of table grapes exported 
by sea from Australia to China. Storage 
and transport of grapes to China takes 
around 4 to 5 weeks. 

This is a very encouraging result and 
work will continue to validate the results 
reported here and to test other pests of 
concern.

The survival of up to six pests of 
concern will be tested in the 2015/16 
season. Subject to advice from 
exporters and growers and availability 
of sufficient numbers of insects, these 
will include the long tailed mealy bug, 
Chilocorus sp. beetle, Carpophilus
beetle, the two spotted spider mite, 
European earwigs and the Argentine ant. 

Bruce Tomkins and Alan Yen are senior 
research scientists with Agriculture 
Victoria, Department of Economic 
Development, Jobs, Transport and 
Resources, Agribio, Centre for 
AgriBiosciences.

Grape quality after 6 weeks storage at 1°C both with (A) and without (B) an Uvasys®

green dual release SO2 generating sheet. Note higher incidence of rots in carton without 
SO2 generator sheet.

A B

South Korea has become an 
increasingly important market for 
Australian table grapes since the Korea-
Australia FTA entered into force on 12 
December 2014. 

To strengthen Australia’s position in this 
emerging market the Australian Table 
Grape Association (ATGA) attended 
Seoul Food and Hotel Trade Show from 
10-13 May 2016. ATGA Chief Executive 
Jeff Scott said attendance at the trade 
show was very encouraging.

“Australia sent 15 containers to South 
Korea this year, down from 35, and 
the major Korean importers expressed 
regret that they did not purchase more 
from Australia,” he said. “A number of 
large importers were very concerned 
with the outturn of grapes purchased 
from Chile this season so there may 
be an opportunity for Australia next 
season.”

South Korea is increasing its table grape 
imports and last season imported close 
to 50,000 tonnes from around the world.  

Mr Scott said unlike most other Asian 
countries, Koreans purchase by sight, 
not taste, and consumers were used to 
large dark green Thompsons from Chile. 

“South Korea acknowledges Australia’s 
grapes are sweeter and of high quality, 
but they are yet to be convinced about 
the golden amber colour of Australian 
Thompson Seedless,” he said. 

“The ATGA will embark on a promotional 
campaign next season in South Korea 
re-branding Thompson as Sweet 
golden grapes from Australia with the 
strategy to take away the comparison 
between Australia and Chile Thompson 
Seedless.”

Aussie grapes on display at Seoul Food

South Korea 
Snapshot
Population: 50.2 million

Total GDP: $1.22 trillion

GDP Growth Rate: 2.8%

World’s 13th Largest Economy
Estimated $70 billion food and beverage market…expected to grow 9% year on year

Imports 70% of its food and agricultural needs

Free Trade Agreements with the world’s major trading hubs, including the recent Korea-
Australia FTA
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Postharvest control of Queensland fruit 
fly (QFF) is important for reducing fly 
numbers for next season. However, this 
is a busy time of year for growers and 
crop hygiene practices to collect and 
destroy fallen fruit for fruit fly control can 
be easily overlooked.

Unfortunately, the lifecycle of the fruit fly 
is not dependent on crop cycles, and they 
will not just ‘up and leave’ once the crop 
is harvested. Although your male-biased 
monitoring traps may not be indicating 
their presence, there is a reasonable 
chance there will be flies still about. 

QFFs overwinter as an adult and virtually 
go into a type of hibernation where 
they slow their metabolism to conserve 
energy over the colder months. It is these 
overwintering flies that produce the next 
generation when the weather warms 
sufficiently in spring. Lower numbers 
going into the over wintering stage equal 
fewer flies for the next season.

Like most pests, managing fruit fly is 
a ‘numbers game’; it is much easier 
to manage low numbers than try and 
control large populations of flies. If fruit 
flies are allowed to establish they can 
build numbers very quickly, particularly 
in hot and humid weather conditions. 

There are two times in the season 
where management practices have the 
greatest impact on reducing potential 
population numbers and these are prior 
to winter and early spring. 

Controlling fruit flies postharvest is easier 
than trying to do it during the cropping 
period as there are not the restraints 
with maximum residue limits (MRLs) and 
the fruit fly is more responsive to baiting 
or mass trapping. 

Fruit flies going into an overwintering 
cycle require protein to survive the winter 
and hence bait sprays or female-biased 
traps will be more attractive. It is unlikely 
that the male flies will necessarily be 
attracted to the para-pheromone lures as 
mating is not their priority at this stage.

For postharvest fruit fly management 
there are some permits that allow for 
the use of insecticides as a cover spay 
(consult your agronomist regarding 
specific products), but this should 
only be used where permitted and 

only in circumstances that require this 
approach. However, be mindful that 
some insecticides may affect your 
IPM. A standard recommendation is to 
continue bait spraying at least two weeks 
postharvest, a preferred recommendation 
would be to continue bait spraying to the 
end of May in most areas. 

During the season the recommendation 
is to bait weekly or twice weekly with 
baits, postharvest this interval can be 
extended to fortnightly. If you are using 
female-biased traps for mass trapping, 
ensure that they are refurbished at this 
time to maximise their attractiveness. 

Mass trapping with female-biased traps 
has proven to be effective in urban 
areas where fruit flies like to overwinter 
as these areas offer the ideal conditions 
for their survival. Encourage your 
neighbours to implement a postharvest/
pre-winter program as this will also 
reduce next season’s fly generations.

Households urged to join 
fruit fly fight
The next planned fruit fly mass trapping 
program is scheduled to begin late 
July. The trapping exercise aims to 
again saturate urban areas with traps 
in a concerted campaign to reduce fly 
numbers and damage resulting from the 
pest.

The campaign is being coordinated by 
the Greater Sunraysia Pest Free Area 
Industry Development Committee. 
Committee spokesman Vince De Maria 
said it was a huge undertaking, but the 
committee was confident that strong 
community cooperation could achieve 
impressive results in reducing fruit fly 
numbers.

“The key to success will be the support 
of residents and their willingness to 
be part of the solution to a problem 
that costs our horticultural industries 
heavily,” he said. “Many of our towns 
and urban areas in the Pest Free Area 
are micro climates that are conducive to 

the flies breeding and survival.

Mr De Maria said the committee was 
developing an awareness campaign 
for all the stakeholders in the process 
- including agronomists, packers, 
growers, residents and agricultural 
retailers - on how fruit fly risk can be 
managed on properties. That will be 
backed up with targeted compliance 
and surveillance activities.

Hygiene and hotspot work
Ongoing hygiene work and the specific 
targeting of hotspots as identified 
through the IDC’s hotspot identification 
matrix has been continuing each week. 
This month hotspot visits have focused 
on Robinvale, Colignan, Mildura and 
Red Cliffs. In every case residents and/
or growers are very interested to learn 
more and accepting of the work being 
done and keen to accept traps and hang 
them up in their yards.

QFF grower notification 
Agriculture Victoria is working with 
the GSPFA IDC to develop a system 
so that growers will receive an email 
notification when QFF is detected within 
a government surveillance trap on their 
property or a trap within a predetermined 
radius of their property. 

The system is being developed utilising 
the Victorian Property Identification 
Codes (PIC’s) and initially will only be 
available to Victorian property owners. 

A PIC is the eight character alphanumeric 
code allocated by the Department 
of Economic Development, Jobs, 
Transport and Resources (DEDJTR) to a 
property used for agricultural purposes. 
PICs enable DEDJTR to quickly alert 
producers of a plant pest or disease 
outbreak that may impact their business. 
This assists DEDJTR, producers and 
industry to respond to plant pest and 
disease outbreaks more effectively and 
minimise disruptions to trade.

Victorian growers who would like to 
receive QFF notifications need to 
register their properties for a PIC. 
Registering for a PIC is easy and there 
are no costs to apply or update your 
details. Apply online at  
W: pic.agriculture.vic.gov.au or contact 
the PIC Helpline on 1800 678 779 to 
have a form mailed or faxed to you.

The system is currently being tested 
and further information will be sent to 
growers prior to its launch.

Fruit fly update

The importance of managing QFF postharvest
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Manage snails in winter

Improved Perennial Establishment with FERTIACTYL® GZ 

A complex formulation that stimulates roots, increases sap flow and relieves environmental stress on 
new and established plantings 

With proven results around Victoria, New South Wales and Tasmania 

Impact of FERTIACTYL® GZ on feeder roots compared to individual growers current practices 

Improved establishment means profits – FERTIACTYL® GZ is a key strategy in bringing your plants into 

production as early and consistently as possible.  

FERTIACTYL® GZ with 20 years of proven performance in 42 countries across a vast array of crops for use at 

key timings – planting, root flush, budding, postharvest. 

Other proven benefits 

• Increase in trunk diameter 

• More actively growing leaders 

• Higher leaf retention 

• Increased sap flow 

• Improved plant health 

+100% +46% 

+46% 
+36% 

+43% 

+70% 

+48% 

 An average of +47% extra feeder roots

Tasmania - Cherries

Robinvale - Table Grape

Mildura - Citrus

Euston - Table Grape

Robinvale - Table Grape

Tasmania - Apple

Mildura - Citrus

Should you want to discuss this product please contact your local Technical Sales Representative 

NSWNSW

Corey Fitzpatrick 
0437 499 353 
cfitzpatrick@au.timacagro.comcfitzpatrick@au.timacagro.com

Michael De Palma 
0499 104 528 
mdepalma@au.timacagro.commdepalma@au.timacagro.com

Snails were still a problem during the 
2016 season according to processors.

In some cases, the number of snails in 
the fruit was extremely high.

This is somewhat of a surprise given 
the relatively dry season with only one 
large rain event prior to harvest in late 
January. Perhaps this is an indication 
of how long snails can ls lay dormant 
in vine crevices and cracks in posts 
after they have moved up into the vine 
canopy.

With the beginning of winter, the Bureau 
of Meteorology (BOM) released its 
latest monthly and seasonal climate 
outlooks, which are based on the 
chance of exceeding the median values 
of a 30-year period.

A wetter winter across Sunraysia is 
considered very likely, with an 82% 
chance Mildura will receive more than 
the median 73mm this winter.

If these weather conditions eventuate, 
the local environment will be ideal 
for snails to actively move about the 
vineyard floor and breed, increasing the 
numbers that will potentially move up 
into the vine canopy during spring.

Growers are urged to take preventative 
measures during winter in an effort to 
try and reduce the snail population on 
their blocks.

This may include removing debris from 
the vineyard floor and under the vine 

rows and disturbing egg beds in the soil 
by light cultivation. 

Strategic baiting should also be 
adopted to reduce snail numbers while 
they are actively moving about on the 
ground during wet periods.

To improve the longevity of a baiting 
program, consideration should be 
given to the type of bait used and 
more importantly what the pellets are 
made of, as some will deteriorate and 
disintegrate to mush in wet conditions, 
while others will soften up but still 
remain intact.

Snails are a contaminant in harvested 
fruit and attract price penalties. If there 
is found to be in excess of 10 snails per 
bin the fruit is rejected by processors. 
Remember that we are producing 
someone’s food and it is unacceptable 
that snails end up in the food product.

Frost management
Growers with properties in low lying 
areas that are subject to frost are 
reminded to take adequate frost 
mitigation management practices.

To minimise frost the inter-row space 
should be cultivated to bare earth, 
rolled to compact the soil and kept 
moist to maximise heat absorption. This 
stored heat will then be released during 
the night and will help minimise frost.

If minimal cultivation is practiced, cover 
crops should be slashed to near bare 

earth and the soil moisture maintained. 
The under-vine area should also be 
maintained free of weeds and debris 
and kept firm and moist.

For each foot (30cm) above the 
vineyard floor, there is a 10°C increase 
in the ambient temperature.

Growers with Swingarm trellis should 
not fall into the trap of thinking that 
their vines are safe from frost because 
they are growing on a tall cordon-based 
trellis; in fact the bottom wire may be 
lower than old Tee trellis. If canes are 
rolled on along the bottom wire, they 
may well be vulnerable to potential frost 
damage.

Irrigate pre-bud burst
Soil moisture should be monitored and 
maintained over winter/pruning: this may 
be made a bit easier following the BOM 
announcement of higher than average 
chance of above median rainfall.

Irrigation should be applied in the 
period leading up to budburst to ensure 
the vines are in the best condition to 
allow a strong bud burst for the coming 
season.

However, rainfall has been scant and 
growers need to be aware of low water 
allocations for the coming irrigation 
season. They must carefully budget 
what water (if any) remains in their 
carryover account for use before water 
allocations are announced by the State 
water managers.  

There are numerous options for controlling snails when on the 
ground, but once in the canopy it is difficult to get rid of them.

Frost damage to vines can be minimised with good management 
practices. 
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Versatile and economical, the light-weight IPC Compact 
Scale is also robust and reliable.

Runs on only two D-size batteries; the large LCD screen makes 
reading scale-weight easy. 

The IPC Compact Scale is ideal for the Grape Grower and 
comes in two models:

• Ishida IPC-15 dual range weighing
       (5 gram divisions to 7.5kg then 10 gram divisions to 15kg)

• Ishida IPC-30 dual range weighing
       (10 gram divisions to 15kg then 20 gram divisions to 30kg)

READY 
FOR 
THE 
PICKING
SEASON?

Ishida Commercial Products [ICP]: Retail, Food Processing & Factory Automation Weighing Systems Heat and Control; exclusive supplier of Ishida ICP systems in Australia

www.heatandcontrol.com
  icpsales@heatandcontrol.com.au

Mobile: 0419 679 506  
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