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Spring outlook

The Bureau of Meteorology has 
predicted above average rainfall 
is likely across parts of northern 
Australia during spring (September to 
November). However, for most of the 
country, the chances of a wetter or drier 
three months are roughly equal. 

The current outlook reflects a 
weakening negative Indian Ocean 
Dipole and tropical Pacific Ocean 
temperatures that may briefly approach 
- or briefly exceed - La Niña thresholds. 

Warmer days are likely across much 
of Australia, except eastern NSW and 
southern Queensland. 

Warmer nights are likely for Australia, 
except southwest Australia, northeast 
NSW and southeast Queensland. 

So what does this mean for growers?  

With equal chances of a wetter or drier 
spring growers should be prepared 
for a wet scenario and the associated 
disease problems; they should also be 
aware that if dry, clear weather persists 
frost mitigation strategies should be 
employed.

Frost prevention
Even when the weather is warming up, 
a cold snap with frosts is still possible.

Cold overcast days which don’t allow 
the vineyard floor to warm, followed 
by cloud clearing at the end of the day 
and rapid loss of heat from the soil 
overnight, can lead to heavy frosts 
which can burn tender young shoots.

Frost damage can be reduced by 
keeping the soil moist, compact and 
clear of weed cover. These conditions 
are ideal for the soil to absorb the sun’s 
warmth during the day and radiate the 
heat to keep plants warm during the 
cold of clear nights.

Disease control
Powdery mildew is known as a fine 
weather disease with spores over-
wintering in buds. Growers should 
adopt a 2:4:6 strategy for spraying 
fungicides to prevent powdery mildew. 
This should commence 2 weeks after 
bud burst and continue to flowering. 
Further sprays should be applied from 
flowering to véraison.

Downy mildew may be a problem if 
the season is wet and conditions for a 
primary infection are met. The rule of 
thumb for a primary infection rain event 
is 10:10:24 - that is at least 10mm of rain 
with a minimum temperature of 10°C 
for a 24-hour period. If these conditions 
are not met, there will be no primary 
infection of downy mildew spores.

Botrytis is another disease that 
growers must be mindful of in a wet 
season. Known as a ‘brown disease’, 
or a disease of dead tissue, the first 
opportunity for infection is after 
flowering where given wet conditions, 
spores can enter berry tissue through 
the scar left by the berry cap coming 
away from the berry. The disease lays 
latent in the berry until acid levels 
decrease and sugars increase. Once 
the spores of botrytis are inside the 
berries, it is almost impossible to stop 
the disease. 

If conducive conditions for botrytis are 
forecast a preventative spray must be 
applied before the rain event and the 
development of spores occurs. Dried 
Fruits Australia has produced a Botrytis 
fact sheet with more information and 
advises growers to consult the DFA 
Spray Diary for a list of chemicals which 
can be used.

Chemical cordon bunch 
removal
If growers are going to use Ethrel for 
cordon bunch removal, absolute care 
must be taken not to have any off-target 
over-spray, drift or run-off as any bunches 
contacted by Ethrel will be removed.

Growers need to be aware that they may 
not be able to purchase the product 
named Ethrel, but will be able to buy 
the chemical ethephon from other 
chemical manufacturers. Remember 
that the active constituent needs to be 
ethephon at 720g/L. A rate of 25ml/100L 
or 250ml/900L(1,000L) tank with 500ml 
wetter/1,000L should be applied at 400-
450L/acre. This should be applied at full 
flowering or just after flowering as the 
berries are starting to set.

Chance of exceeding the median rainfall September to November 2016. Source Bureau 
of Meteorology.

Cordon bunch after spraying with Ethrel.

Prepare early for harvest 
Once pruning is complete and new 
vines planted, why not start preparing 
for harvest. and a trouble-free start to 
summer-pruning and harvest.

All rubber hoses and fittings of wetting 
machines should be checked for 
deterioration by the drying emulsion 
and changed if damaged and all other 
equipment should be serviced. Preparing 
early should mean that all is in readiness 
for a good start to summer-pruning and 
harvest.

Further details on pre-harvest preparation 
can be found in the Dried Grape Best 
Practice Guide Part 1 Pre-harvest and 
harvest guide. Dried grape growers should 
contact Dried Fruits Australia if they have 
not received a copy.

3 Scott Crescent, Mildura 

03 5023 4199

www.sunnyland.com.au 
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The final tonnages are in for the 2016 
season and they are quite impressive. 
We ended up with more than 21,000 
tonnes, our highest production for 10 
years. Furthermore, a high percentage of 
the crop was light in colour which reflects 
the good drying season with only a small 
amount of early rain in January.

The surge in high quality product has 
given processors the much needed 
boost they needed to regain our foothold 
in the international market place. 

In addition, processors have been 
busy trying to secure their intake for 
2017 which is something that I haven’t 
experienced for many years and is a 
good sign for the future outlook of the 
industry.

In early September I travelled to Griffith 
and attended the Australian Prune 
Industry Association (APIA) Annual 
Conference. I was surprised to hear 
that they have many of the same 
issues as we do - an ageing member 
population, an industry that is not 
expanding, but just holding its own.

Generic marketing is a problem for 
APIA as it is for Dried Fruits Australia. 
When looking at the most cost effective 
way of promoting our products and 
supporting Australian brands, the prune 
industry intends to focus on the four 
large agricultural shows in Australia - 
Sydney Royal Easter Show, Ekka Royal 
Queensland Show, Royal Melbourne 
Show and Royal Adelaide Show – and 
hand out some product for people to 
try and also talk with prune growers.

I think this is an excellent idea as we all 
know just how good our fruit tastes. If 
this goes ahead Dried Fruits Australia 
will look at partnering with APIA in a 
joint promotional campaign.

Australians consume 40,000t of dried 
fruit annually, but with local production 
only 21,000t (our best in 10 years) there 
is still a lot of fruit being imported. I 
strongly believe that if we could get 
consumers to look for and buy Aussie 
sultanas as a first preference, then we 
could create demand for our product 
and reduce reliance on imports.

I will be leading an Australian delegation 
at the Dried Grape Producing Countries 
Conference in China in October where 
we will learn the latest production figures 
from around the world. These will be 
presented in the next issue of The Vine. 
Board members Jenny Treeby and Tony 
Martin will accompany me there.

DFA hosted another Review of Season 
Forum on 19 July, which was attended 
by about 40 growers and industry 
stakeholders. It was disappointing that 
grower turnout was so low, given that 
the objective of the forum is to share 
information and learn from one another 
so that we can grow better fruit and be 
more profitable.

I’d like to thank Warren Lloyd, Ashley 
Johnstone and Allan Long for taking the 
time to prepare presentations on their 
experiences during the 2016 harvest. 
All three processors – Sunbeam Foods, 
Australian Premium Dried Fruits and 
Murray River Organics - were also 
present at the review of season, 
providing feedback and looking forward 
with enthusiasm to the forthcoming 
season. 

Phil Grahame, General Manager, 
Ruralco (Water) spoke about the water 
outlook for 2016/17 which just keeps 
getting better by the day. At the start 
of the season things were looking very 
grim with respect to water, but good 
rainfall in the last few months and high 
inflows in the basin catchments has 
resulted in a much improved outlook.

The forum concluded with a summary 
of the current R&D projects being 
undertaken by Dried Fruits Australia. 
The objective colour assessment 
options project is attracting great 
interest and both Applied Horticultural 
Research and Dr Vinay Pagay from the 
University of Adelaide have been to 
Mildura to test their equipment. Their 
findings will be presented in two parts, 
in The Vine, the first which can be 
found on page 4 as our cover story.

Growers wanting to find out more about 
the objective colour measurements 
project should come to the Dried 
Fruits Australia Annual Conference on 
Monday 10 October.

As a dried grape grower I am quite 
excited about the future of our industry. 
Prices are good, Australian supplies are 
rising to sustainable levels, and even 
mother nature seems to be smiling on 
us. 



3The Vine  •  Oct - Dec 2016

production areas. If we can prevent 
the build-up of fly populations in the 
urban areas, we will go a long way to 
lessening the burden on growers and 
the risk to our markets. 

Many councils recognise the problem 
and are happy to help. Educating home 
owners about the life cycle of fruit 
flies and control methods; distribution 
of traps and amulet lures in every 
backyard; and the ongoing study of 
control options by our scientists are all 
ways of keeping fruit fly populations 
to a manageable level and limiting the 
damage. 

As an industry we need to keep the 
pressure on all levels of government 
and help convince councils of the 
importance of this issue and to help 
with funding many of the projects under 
way or in the development stage.

Hort Innovation’s Strategic Investment 
Advisory Panel for table grapes met 
for the first time in August, and we 
have some good representation on this 
important committee. Our industry’s 
strategic plan runs out in 2017, so it 
is time to engage with growers and 
make a new plan for the future outlining 
industry priorities and ultimately how 
we should spend our research and 
development and marketing dollars. 
There will be meetings in each growing 
area over the next few months, so 
please, if you have some views, ideas 
or issues, go to the meeting and make 
yourself heard!

I can’t sign off without talking about 
quality, so I will leave you with the 
following statistic:

“If a consumer has a bad eating 
experience with grapes, they generally 
don’t repurchase for 6 weeks!” 

Let’s provide a quality experience for 
our consumers and grow our category 
here and overseas. I hope everyone has 
an enjoyable season and makes some 
money!

ATGA Chairman’s report

Richard Lomman 
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Season 2016/2017 is rolling towards 
us again, as we watch budburst with 
baited breath to see what the season 
will bring. Early reports suggest the 
Emerald district is in for an average 
season again, which is good news for 
all, as many Emerald growers had a 
successful year with an average crop 
last year. 

One grower informed me he had his 
best year ever. This is because supply 
is matched, or slightly under demand, 
maintaining reasonable prices and 
keeping picking, packing, packaging 
and transport costs to a per unit rate 
that is profitable and economically 
sustainable. 

We can only hope that those growers 
who somehow think more is better, are 
beginning to get the message that this 
is not the case.

The Australian Table Grape Association 
is currently working to establish a 
simple table grape quality specification 
that gives growers and exporters a 
guideline as to what the consumers 
and retailers require. Once established 
we can then add new elements as they 
become apparent, or as the goalposts 
move! 

Spiders are becoming an increasingly 
serious contamination issue in table 
grapes. While most growers see spiders 
as representing a healthy vineyard 
environment and a valuable predator 
for many unwanted insect pests, we 
will struggle to sell this message to a 
consumer whose child finds a spider in 
a lunch box or bunch of grapes. 

The fact that spiders are found in 
bunches I believe is symptomatic 
of the inexperience of our current 
supply of pickers. For us growers and 
experienced pickers, a spider is very 
obvious in a bunch and we remove it. 
There is really no excuse for one being 
left in a bunch. 

Calls to fumigate bunches and kill any 
unwanted residents is not the answer 
either. As alive or dead, consumers 
just don’t want spiders in the fruit they 
eat.  We need to ramp up our training 
and eliminate these pests at the source 
before the bunch goes into the carton!

Fruit fly is another increasingly serious 
threat and one we also need to tackle 
from the source. 

Backyard fruit trees are the most likely 
cause of fruit fly issues in the major 
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Cover story

Figure 1. Colour grades of sultanas, showing individual fruit examples, name given, and 
resulting colour swatch based on measured values.

Objective grading of dried grapes

Part 1. Applied 
Horticultural Research

The most valuable dried grapes are 
golden, plump and uniform throughout 
the batch. This is mainly due to demand 
by European markets, which prefer 
light coloured fruit for making stollen, 
panettone, and other tasty delights. 

Prices that growers receive are 
therefore determined by the complex 
crown grading system, which is 
based on both base colour and the 
percentage of dark berries. But what is 
‘amber’? Just how dark is a dark berry? 
And who wants to count the number of 
each colour fruit in a bin anyway?

Every season disputes arise because 
of the subjective nature of dried 
grape grading. The answer seems 
clear - develop an objective method 
for measuring colour. Many other 
horticultural products are already 
graded using computer vision systems. 
Graders can detect defects on apples, 
colour on tomatoes, and even internal 
attributes of kiwifruit. 

For dried grapes, one can envisage a 
system that could be easily carried from 
bin to bin. It would take a photograph, 
analyse it, and report the grade. 
Perhaps even an ordinary mobile phone 
or tablet could be used. 

Our project on ‘Objective colour 
assessment options for the dried grape 
industry’ (DG15001) has been looking 
at the options. There are certainly lots 
of different ways of measuring colour, 
ranging from free mobile phone ‘apps’ 
to sophisticated spectrophotometers 
that can analyse the visible spectrum 
and more. Our task was to determine 
which, if any of these, could be adapted 
to the particular needs of the dried 
grape industry.

The first step was to decide what we 
meant by ‘amber’ or ‘brown’ and define 
these in terms of a colour measurement 
system. Some may be familiar with the 
RGB (red, green blue) colour scale used 
for computer screens and the like, or 

The Australian dried fruits industry is a step closer to objective colour grading with a Hort 
Innovation project (DG15001) contracting two research services to independently identify 
and critique the equipment and technology available and to develop a method for the 
objective measurement of dried grape colour. 

In Part 1 we hear the approach taken by Applied Horticultural Research and next edition we 
will hear from the University of Adelaide. 

the CMYK (cyan, magenta, yellow and 
black) colour system used for printing. 

Another system - La*b* and Hue 
angle - is widely used in colour vision 
systems, and is meant to approximate 
how the human eye sees colour - 
important when dealing with the subtle 
differences between dried grapes.

Dried grapes were divided into nine 
different colour bands. Grapes in each 
colour band were photographed, 
measured with a chromameter and 
scanned using a spectrophotometer. 
Using this data, we were able to define 
each colour using the different colour 

systems. So, for example, an amber 
berry had RGB values of approximately 
192, 144 and 69, and Adobe La*b* 
values of 63, 13 and 46. The different 
colour bands are shown in Figure 1.

Armed with the definition of what is meant 
by amber or brown, the next step was to 
photograph samples of different grades 
of dried grapes and determine how many 
berries fell into each colour band. 

We tried several approaches. The first 
method tested was to photograph a 
small container full of fruit, resulting in 
the same type of picture as would be 
taken by simply photographing sultanas 

1 2  3   4   5    6     7     8      9
Greenish     Gold   Lt amber    Amber    Dk amber  Lt brown     Brown    Dk brown   Blackish 

Digital camera setup.
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in a bin. Photographs were taken with 
a digital SLR camera, with lighting from 
four different sources angled around 
the sample, so as to minimise shadows. 

The resulting pictures were analysed 
manually using Adobe Photoshop, with 
three different methods tested on a 
range of fruit samples. 

Initially, approximately 80-90 individual 
berries per sample were individually 
selected and analysed to determine 
their colour. This could then be analysed 
using Excel, to determine the number 
of fruit in each colour band. The second 
method tested was to delete all dark 
or black areas from the picture and 
determine the average colour of the 
remaining fruit. It was expected this 
would indicate the ‘base colour’ of the 
sample. Finally, the average colour of the 
whole tray was determined.

Sadly, none of these methods produced 
results that could be correlated with 
the previously allocated grades. 
This is probably due to the shadows 
that are inevitable within a picture of 
multiple layers of fruit. The surfaces of 
the sultanas themselves, overlapping 
between berries, and varying heights all 
created shadows and different shades 
of colour which reduced the accuracy 
of the end result.

Clearly, a different approach was needed. 

Our second method involved 
photographing the sultanas using a flat 
bed scanner. This had the advantage of 
reducing the image to a single layer of 
discrete fruit. It also standardised the 
lighting, and was very quick and easy. 

The images from the scanner were 
surprisingly good, and much easier to 

Sandra Marques (AHR) scanning samples 
of sultanas.

Image of dried grapes taken using a 
flatbed scanner.

analyse than a bulk photograph. 

At this point our colleagues at Central 
Queensland University came into their 
own. Professor Kerry Walsh and his 
group are world leaders in developing 
computerised grading and quality 
assessment systems for horticultural 
products. 

The CQU team developed a simple, 
prototype software program that 
could delete the white and shadowed 
areas from the scanned images, then 
calculate the percentage of light, brown 
or dark berries in the sample. The 
software could easily be adapted to 
divide the sample further, estimating 
the percentage fruit in each of the nine 
colour brackets.

In September, the prototype was tested 
at Sunbeam Foods’ facility at Red 
Cliffs. It proved quick and easy to use, 
and gave the same result repeatedly on 
different samples from the same bin. 

Obviously the parameters and output 
still needed tweaking, but the principles 
seemed to work.

Of course, not every sample of dried 
grapes would need to be assessed this 
way. No grower is likely to complain 
about a grading of five crown light! 
A grade of three crown brown may 
likewise be non-controversial. However, 
for those grades in the middle, where 
an extra crown can make hundreds of 
dollars difference, the scanner could 
provide an objective assessment. 

So, while more work is clearly needed 
to calibrate the system, this could 
provide a valuable tool in avoiding 
those difficult conversations between 
grower and processor.

An example of the type of analysis used, showing 1. The original picture, 2. Individual berries selected and analysed, 3. With the dark 
areas deleted and the remaining image averaged, 4. The entire photograph averaged. 

1 2 3 4
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News

New merger creates Australia’s largest table grape 
grower and marketer
Fruit Master Australia and Perfection 
Fresh Australia have announced a 
merger of their table grape businesses. 

The union brings together Australia’s 
largest table grape exporter and one of 
Australia’s largest family-owned fresh-
produce businesses to create a new 
industry leader in Australian table grapes.

Trading as Fruit Master Australia, the 
merged business will be Australia’s 
largest dedicated table grape grower 
and marketer. 

Fruit Master Australia has board level 
representation from both companies 
as part of its new structure and 
delivers a mature vertically integrated 
business model. This includes a large 
portfolio of exclusive grape varieties 
and proprietary genetics, an extensive 
network of strategically aligned third 
party growers, three Sunraysia table 
grape properties and a state-of-the-art 
packing and distribution centre with 
capacity for 2,500 pallets at Robinvale.

Fruit Master Australia Executive 
Directors Joe Lanteri and Brett 
Pickering together with Perfection 
Fresh Australia Chief Executive Officer 
Michael Simonetta all share a discerning 
passion about the created merger as 
an extraordinary opportunity that has 
significant benefits for all stakeholders. 

“We are very excited to have access to 
the breeding program and proprietary 
genetics that Perfection Fresh Australia 
has brought to the merger,” Mr Lanteri 
said. 

“These capabilities will enable us to 
better respond to consumer trends 
and bring the very best in new grape 
varieties to market. There are also 
several new exclusive grape varieties 
within the merged network of farms 
and third party growers that will allow 
us to accelerate the introduction of 
these varieties and previously released 
varieties to our domestic and global 
customers.”

Mr Simonetta said Fruit Master 
Australia was the country’s largest 
exporter of table grapes and the merger 

would create significant customer 
opportunities throughout all of Asia, the 
Middle East, and other markets.

“Our strategically aligned third party 
growers will continue to play an integral 
role in the future of this business as 
well as enjoy unparalleled access to 
newly expanded markets that are now 
being provided through the merger,” Mr 
Simonetta said.

As Export Sales Manager Mr Pickering 
expects to market two and a half million 
boxes of grapes this year, split between 
the third party growers and Fruit Master 
Australia’s own farm production.  

“This increase in production volumes 
and number of table grape variety 
types, opens the business to a 
much broader range of customers 
domestically and internationally,” he 
said. 

“As a market leader of the table grape 
industry, we are also bringing innovative 
ideas to market. 

“New processing lines have been 
installed at our Robinvale Distribution 
Centre that will enable automatic 
processing and packaging of snacking 
cups filled with washed and ready-
to-eat individual grapes as well as a 
further dedicated processing line that 
meets overseas protocol for select 
export customers.”

The merger employs 40 full time staff at 
its farms and facilities across Australia. 
It also works closely with about 80 table 
grape growers in major production 
regions around Australia who are 
dealing with both proprietary and non-
proprietary commodity fruits. 

Fruit Master Australia is confident about 
the future of its operations and the 
ability to capitalise on the synergistic 
opportunities in export and market 
share that the merger has created.

Australian Table 
Grape Association 
Communications 
Manager Rowena 
Norris has been 
awarded a 
scholarship from 
the Andrews Labor 

Government’s Food Source Victoria $2 
million program.

Minister for Agriculture and 
Regional Development Jaala Pulford 
congratulated scholarship recipients 
who also included Veronique Froelich 
and Anthony Leddin.

Food Source Victoria’s scholarship 
program is helping regional Victorians 
working in agriculture and food 
production enhance their business and 
export skills through accredited training 
and professional development.

It aims to provide individuals with 
assistance to develop skills that will 
equip them for meeting the growing 
global demand for Victoria’s premium 
food and fibre products.

Ms Norris will use the scholarship 
to study an Advanced Diploma of 
International Business Management 
to maintain a better understanding 
towards international marketing of fresh 
produce; understand global competitors; 
analyse market date; and identify any 
opportunities which may exist for 
Australian table grape growers looking 
to expand business into Asia, the Middle 
East, and other global destinations.

Through Food Source Victoria, 
a further $18 million in grants is 
available to support agriculture and 
food businesses to work together to 
overcome some of the challenges 
associated with exporting their product.

Scholarships for Victoria’s rising food 
and fibre stars
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NEED FARM WORKERS FOR

All at NO COST

PRUNING, THINNING, PICKING OR PACKING?
MADEC HARVEST LABOUR SERVlCES WILL:  
• Source workers 
• Conduct crop specific safety inductions 
• Complete immigration checks
• Issue photo ID cards

The much anticipated open field day 
for the Volcani grape breeding project 
was held in Greece last week at the 
spectacular setting of the Fassoulis Vine 
Nursery in Nemea. 

The fields were opened to growers 
from across the world, excited to see 
the progress of this respected variety 
development programme, led by the 
expert, Dr Avi Perl.

Fresca Group is a core investor in the 
project and has begun commercial 
marketing of the new varieties to growers. 
Dimitrios Spanos is the Source Manager 
for Mack in Greece, and led the field tour 
and evaluation of the new varieties. 

Dr Perl and the team from Volcani were 
on hand to discuss each of the 30 
varieties seen, along with the other global 
project partners. They were able to offer 
crucial feedback about how the same 
varieties are performing in the different 
climates and soils around the world.

The Volcani breeding program has key 
differences to most other programs. 
The new varieties are made available to 
growers with no marketing restrictions. 
Given that the project partners also 

include growers from around the world, 
the variety characteristics also reflect 
the priorities sought in field performance 
too. Each new option has been tested 
against a low input production and 
protocol model. In short, the program 
is seeking varieties that need less 
water, less fungicide, less fertiliser, less 
pesticide and less labour, but without 
any compromise to key attributes like 
flavour, crunch, brix, shape and yield. 

The team has worked particularly hard 
to seek alternative varieties for growers 
to improve where there are currently 
weaker varieties and to extend seasons. 
Better quality crops, available for a 
longer period is the ultimate goal. 

There are acclaimed early grape varieties 
of all three colours in the program which 
are performing particularly well in the 
field trials and which are now ready for 
commercial production. 

In addition to the variety evaluation and 
field day, as part of the commitment to 
more sustainable farming techniques, 
the visiting growers were also able to 
hear more about the new technology 
available from Electrostatic Spraying 
Systems. A practical demonstration 
in the vineyard showed the particular 
effectiveness of their sprayheads, 
combined with a presentation about 
the potential for practical application in 
farm settings. 

Volcani grape breeding program - open field day 
report
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Diary 2016

Food & Beverage Trade Week (FBTW) 
– the state’s premier inbound trade 
mission targeting the global food and 
beverage market got off to a great start. 
More than 150 leading international 
buyers and investors visited over 100 
local companies at the Fine Food 
Australia trade show in Melbourne to 
mark the week-long event from 14-17 
September.

Delegates from across Asia, the 
Middle East and the Americas 
took the opportunity to meet with 
Victoria’s world class dairy, meat and 
processed food producers in the state’s 
prime agricultural regions including 
Gippsland, the Goulburn Valley, the 
Yarra Valley and greater Geelong.

The site tour program has been tailored 
to suit the interests of the visiting 
delegates and will allow them to 
experience first-hand the regions where 
Victoria’s food is grown, processed and 
manufactured.

The program concluded with one-on-
one business matching sessions and 
a final networking dinner to support 
Victorian companies to establish 
and strengthen international trade 
relationships, secure new investments 
and grow their businesses.

With a global reputation for producing 
and exporting premium clean and green 

Victoria plates up Food & Beverage Trade Week

products, Victoria is Australia’s leading 
exporter of dairy, horticultural products, 
prepared foods and vegetables.

The state’s food and fibre sector now 
employs more than 190,000 Victorians 
and in 2014–15 food and fibre exports 
were valued at $11.6 billion, an increase 
of $282 million compared to the 
previous year.

Across the same period, the state 
accounted for 83% of Australia’s dairy 
exports, 48% of horticultural exports 
and 41% of prepared food exports.

FBTW is part of a four-year $12 million 
Andrews Labor Government initiative to 
build a strong and sustainable inbound 

trade mission program that allows us to 
bring investors from key international 
markets to our doorstep.

“Our targeted inbound trade missions 
have proven to be hugely successful, 
with 2015 Victoria’s biggest export year 
yet and even more success stories 
coming out of this year’s programs,” 
said Minister for Small Business, 
Innovation and Trade, Philip Dalidakis.

“We’re bringing the world to our 
doorstep so that more Victorian 
businesses have more opportunities 
to form sustainable partnerships that 
will help them grow, create jobs and 
strengthen our local economies.”

OCTOBER 
5-7 Fruit attraction, Madrid, Spain, 

W: ifema.es/fruitattraction_01

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

30- China World Fruit and 
Vegetable Trade Fair 

(China FVF) 2016, China 
National Convention Center, 
Beijing, China.  
W: en.chinafvf.com

TBC International Conference 
of Dried Grape Producing 
Countries, China

NOVEMBER 
2-4 The Food Factor Barcelona 

Conference, University of 
Barcelona, Spain.  
E: conference@foodfactor.org, 
W: foodfactor.org

6-9 16th International Prune 
Association Congress, 
Santiago, Chile. Pre-congress 
tour: Argentina 3-6 November; 
Post-congress tour: Easter 
Island 10-13 November,  
W: ipaprunes.org

7-9 20th Food Hotel China, 
Shanghai New International 
Expo Centre (SNIEC), China. 
W: fhcchina.com/en

10-12 Taiwan International Fruit and 
Vegetable Show, Kaohsiung 
Exhibition Centre (No.39, 
Chenggong 2nd Road, 
Qianzhen Dist., Kaohsiung).  
W: taiwanfruitshow.com

13-15 WOP Dubai 2016 (World of 
Perishables Middle East), 
Dubai World Trade Centre, 
Dubai, United Arab Emirates. 
W: wop-dubai.com/home

20-25 II International Symposium 
Tropical Horticulture: Now 
is the Era for Tropical 
Horticulture, Cairns Convention 
Centre, Cairns, North 
Queensland  
W: ishs.org/symposium/5701 Nov
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Track & Trace

Identify the picker or packers

A single variety from a speci�c patch or block

Identify the container type used

Onto a pallet and into storage

Dispatch to the customer

Any rejected produce

Chemical spray diary

30

www.innovative-tags.com.au/itags

5 Urwin Court, Po Box 374 Red Cliffs, VIC 3496  | Tel (03) 5024 1212| Fax (03) 5045 3333 | Email: kerry@innovative-tags.com.au 

A single variety from a speci�c patch or block

Win for farmers with proposed backpacker tax 
rate cut
Farmers across the nation are today 
breathing a sigh of relief following the 
announcement the proposed and highly 
controversial ‘Backpacker Tax’ would be 
implemented at a reduced rate of 19%.

First flagged in the 2015 Federal 
Budget, the measure had originally 
been set to tax working holiday makers 
as non-residents at a rate of 32.5%. 
However, the agricultural community, 
fearing its temporary workforce would 
be decimated by this clear disincentive 
for backpackers to come to Australia, 
strongly opposed the measure. This 
opposition included a petition which 
attracted around 50,000 signatures.

Deputy Prime Minister and Minister 
for Agriculture and Water Resources, 
Barnaby Joyce, and Assistant Minister 
to the Deputy Prime Minister, Luke 
Hartsuyker, said the change recognised 
the importance of keeping regional 
economies strong.

“The win on backpacker tax is a win for 
our farmers who can get their fruit off 
the tree, off the vine and off to market,” 
Minister Joyce said.

“The decision to reduce the proposed 
tax rate from 32.5% to 19% tax 

maintains Australia’s status as one of 
the most competitive destinations for 
working holiday makers, while ensuring 
they pay a fair level of tax.

“Australia’s Working Holiday Maker 
program provides a vital source 
of labour, particularly across the 
agriculture and tourism sectors.”

The National Farmers’ Federation 
(NFF) was among more than 1,700 
stakeholders that contributed to the 
review through written submissions and 
face to face consultations.

NFF President, Brent Finlay said the 
agriculture sector warmly welcomed the 
common sense conclusion. “We have 
consistently said agriculture simply 
cannot do without backpackers and, 
following today’s announcement, we 
can again go to the working holiday-
maker community and say that coming 
to work on our farms is worth it.

“We are also greatly heartened to 
demonstrate that, when an industry as 
a whole works together, we can achieve 
national advocacy outcomes that are 
positive for both our sector and the 
broader Australian economy.”

Mr Finlay said while he acknowledged 
there would be some changes 
to working holiday makers’ 
superannuation, the measures 
announced by the Federal Government 
were sensible and reflective of the 
needs of both backpackers and the 
farm sector.

“The nature of these types of working 
arrangements is that farmers need an 
immediate, temporary workforce and 
backpackers want immediate cash in 
their pockets to spend while travelling - 
so the approach taken makes sense.”

Minister Joyce said today’s outcome 
had been made with an informed 
understanding not only of the labour 
challenges facing our agriculture and 
tourism sectors, but also the challenges 
facing the Australian economy in a 
global labour market.

“The review was about more than 
the tax rate, and the government will 
continue to consider a number of 
issues and suggestions that emerged 
through the review.”

Information about the changes will be 
progressively uploaded to ato.gov.au.
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DFA Chief Executive’s report

Responsibilities of registered growers of Sunglo, 
Black Gem and Bruce’s Sport

Phil Chidgzey
DFA CEO

Dried fruit import statistics
Import statistics (tonnes) for the 5-month period from 1 March, 2016 to 31 July, 2016

Total dried grapes imports: 8,953t 
up 277t on the same period  
last year

Sultana:   7,513 
up 416t on the same period  
last year 
Main suppliers: Turkey 5,841t, 
China 1,040t

Currant:  280t 
up 245t on the same period  
last year. 
Main suppliers: Greece 240t,  
South Africa 40t

Other dried grapes (TSRs): 1,159t 
up 106t on the same period last year 
Main suppliers: US 411t, China 219t

Dried apricot: 1,201t 
down 703t on the same period  
last year 
Main suppliers: Turkey 891t, South 
Africa 275t

Prune:  1,087t 
up 363t on the same period last year 
Main suppliers: Chile 662t, US 403t

As commercialiser of the licensed dried 
grape varieties Sunglo, Black Gem and 
Bruce’s Sport, Dried Fruits Australia 
needs to confirm the location of these 
plantings.

As required by the Registered Grower 
Agreement (RGA), all registered 

growers must provide a map  
showing location of the property and 
the planting of new vines.

If a line drawing map has been 
previously provided, a google or similar 
type map is now required.

The Dried Fruits Australia Annual 
Conference - which includes the 
Grower Forum and Annual General 
Meeting – on 10 October will see a 
number of changes.

Members at a Special General Meeting 
on 8 August unanimously supported 
proposed Constitutional amendments 
relating to the process of electing 
producer members to the DFA Board.

Chairman Mark King said this means 
producer Board members will now 
be elected at the AGM. He said while 
the AGM will be open to all member 
categories (Financial producer, 

A google map with the property location 
and the patch of licensed vines clearly 
marked is recommended. The map 
should also show local roads adjacent to 
the property to help locate it.

Once the map has been completed, 
it should be provided to Dried Fruits 
Australia by:

¡ posting it to Dried Fruits Australia at 
PO Box 5042, Mildura, 3502

¡ scanning and emailing to - jhawtin@
driedfruitsaustralia.org.au or 
enquiries@driedfruitsaustralia.org.au

¡ delivering in person to Dried Fruits 
Australia at 54 Lemon Avenue, Mildura.

If you require further clarification about 
this process, please call John Hawtin 
on (03) 5023 5174 or 0407 235 174.

Property sales with 
licensed varieties 
A number of properties have recently 
been sold with licensed grape varieties 
grown on them.

Growers who have sold, or are considering 
selling their property, are obliged to comply 
with the terms of the RGA.

The registered grower must notify the 
Licensee and CSIRO (or its nominee) 
that the property is for sale and must 
also advise potential buyers of the RGA. 

Before the date of the sale or transfer, 
the registered grower must arrange for 
the new owner to sign a RGA with the 
Licensee or with CSIRO.

Constitutional changes accepted  
for upcoming AGM

processor, marketer and associate), 
and all members will be able to vote 
on general matters, only financial 
producer members are eligible to vote 
for producer Board members.

The terms of three current producer 
members - Mr King, Stephen Bennett 
and Tony Martin -  will expire at the 
DFA AGM, but all are eligible for 
renomination. A fourth vacant position 
will also be available. 

Mr King encouraged growers to come 
to the AGM and make sure their views 
were heard, rather than rolling up later 
for the Grower Forum alone.
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Drying for profit

DGASP training in December

John Hawtin
Industry Development 
Officer

Variety Info Sheet 

Problems with existing sultanas
The sultana variety has been found to be unreliable by growers due to its:

 Unreliability of consistent crops from year to year

 Susceptibility to splitting due to rain prior to harvest

 Turns brown if near dry when wet humid conditions occur

 Monoculture crop -creating intense workload at harvest

Sultanas showing damage after rain.

Reasons for planting new varieties
Growers are looking to plant new varieties to:

 Extend season - new varieties mature earlier 
and later than sultana

 Manage risks - the risk of rain damage can 
be spread

 Improve efficiencies - harvest inputs less 
intensively spread over a mix of different 
maturing crops

 Better yields - consistent yields from year to 
year

 Marketability – this product is wanted by 
markets

Food safety has become a prime 
concern around the world with more 
customers demanding to know how 
their produce is grown and what quality 
assurance (QA) is in place.

Dried grape growers are encouraged 
to participate in the Dried Grape 
Approved Supplier Program (DGASP) 
and complete the training to become 
accredited as an approved supplier.

New growers, including those who 
may have changed over from the wine 
industry, should note that accreditation 
with a HACCP program will not entitle 
you to approved supplier status. 
DGASP provides dried grape-specific 
training, and for this reason is the only 
QA program recognised by processors.

Growers who are not approved suppliers 
will incur a $60/tonne penalty on all 
dried fruit deliveries to the processors.

The next training session for DGASP is 
planned for early December. Growers 
who require this training should contact 
Dried Fruits Australia to register.

Poor uptake of PICs
Property Identification Codes (PICs) 
have been mandatory for all Victorian 
growers of more than 0.5Ha since 2012, 
however only a few dried fruit growers 
have applied for one.

Plant PICs will enable Agriculture 
Victoria to alert growers of disease 
outbreaks in their neighbourhood.

All growers are required to apply for 
and hold a PIC for their property(ies). 
The information sits inactivated in 
the Victorian Biosecurity unit until a 
disease or pest incursion occurs and 
enables Dried Fruits Australia and the 
biosecurity authorities to manage any 
outbreak quickly and efficiently.

Chilly start to season
Dried Fruits Australia has been 
collecting temperatures and calculating 
chill hour equivalents for the past five 
years to learn more about the chilling 
requirements to break dormancy of 
sultanas on Ramsey.

Data loggers were placed in four 
locations throughout Sunraysia in 
late May to measure and record 
temperatures and determine the level 
of chill. Data was collected from 25 
May to 4 August and the level of chill 
calculated using the Utah method.

When using this method, each hour of 
temperature logged is assigned a chill 
hour equivalent (CHE) value and all the 
values totalled. 

This year the average chill was 683.25 
chill hour equivalents, slightly down 
on last year, but still reasonably high 
compared to the 2012-2014 seasons 
(Table 1).

The high chill equivalent this year was 
due to at least two factors: 

1. There were far less days over 16°C 
in late May, early June and late July 
in 2016, similar to that of 2015. 

2. Temperatures remained between 
1.5°C and 12.4°C for a similar 
number of hours in 2015 and 
2016, giving maximum chill hour 
equivalents. 

Dried Fruits Australia members were 
emailed this information through DFA’s 
E-news service. The timely information 
enabled members to make an informed 
decision about whether this year’s chill 
was enough or should Dormex® be 
applied to stimulate a more even bud 
burst along the canes of sultanas.

Sunmuscat shatter spray 
timing
Sunmuscat bunches are prone to 
shatter; however better irrigation 
management practices and the use of 
Cycocel has reduced the problem.

Research showed that Cycocel should 
be applied from 36 days after bud burst. 

Bud burst is defined as the time when 
the first leaf is visible in the unfurling 
terminal buds. This year budburst 
was early, so hopefully those growers 
wanting to use Cycocel noted the time 

that the terminal buds burst on their 
Sunmuscat vines.

Cycocel 77A is mixed at a rate of 
20ml/100L CCC using 1ml/L non-ionic 
wetter applied at a rate of 1400L/Ha.

New varieties 

Table 1. Chill hour equivalents measured in Sunraysia from 25 May to 4 August 2016.

Year Average Chill Hour Equivalents (Utah) Difference on previous year

2012 457.00

2013 326.17 -130.83

2014 357.50 +31.33

2015 716.40 +358.90

2016 683.25 -33.15

The New Varieties Field Walks have 
finished with a number of the varieties 
pulled out after proving to be a 
nuisance to manage in the patch and 
not economical to keep by the grower.

While this was a fabulous resource, 
growers considering new plantings will 
be able to access information about 
each variety in an Information Sheet 
prepared by Dried Fruits Australia.

Variety Info Sheet has a short 
description about each variety and 
their advantages and disadvantages 
and coloured photos of fresh and dried 
bunches on the vine and a sample of 
the dried product. A summary table 
has been included to provide an easy 
reference matrix enabling comparison 
of all seven listed varieties.

Anybody considering planting new dried 
grape varieties can obtain the Variety 
Info Sheet from Dried Fruits Australia.
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ATGA Chief Executive’s report

Jeff Scott
ATGA CEO

Table grape markets expand across the globe

The 2015/16 table grape export season 
has exceeded all expectations with 
significant growth achieved throughout 
several trade destinations across 
Asia and the Middle East. While Asian 
markets are at the forefront, with 
increased demand for Australian table 
grapes, countries such as Saudi Arabia 
in the Middle East have also performed 
well this season and are shaping up to 
be significant markets for the future. 

Exports totalled 110,000 tonnes to the 
end of May 2016 with an estimated 
value of $367m, making the season 
31% higher than at the same time 
last season. April 2016, recorded the 
highest single volume of Australian 
table grapes recorded for any month 
at 32,587t, eclipsing the March 2016 
record. 

While China is firmly the leading trade 
destination for Australian table grapes, 
Japan has posted the strongest 
growth for the season – up 406% on 
the previous season (nearly 10,000t), 
making it the fourth largest trade 
destination for Australian table grapes 
in what is only the second full year of 
trade. 

Exports to Japan have grown from 
16 containers in the first year, to 165 
last year, and 547 containers this year. 
This growth is projected to continue 
as experts believe Japan could easily 
become Australia’s second-biggest 
trading partner after China. It is also 
important to note that the Japanese 
fresh produce market has seen growth 
in only two categories – table grapes 
and kiwifruit. 

Hort Innovation finally announced their 
Trade and Assessment Panel (TAP) 
which calls for applications for new 
market access or improvements. The 
Australian Table Grape Association 
completed an application for additional 
varieties into Japan and were advised 
by TAP that the application would not 
be supported as Japan only accepted 
applications by single variety at any 
one time. The ATGA has had further 
discussions with Hort Innovation and 
the Department of Agriculture and Water 
Resources in Canberra (DAWR) pleading 
the case that a precedent has been set 
with the initial market access application 
where the cold verification trial 
undertaken with Japanese inspectors 
was on one variety but they allowed 
three varieties access. We suggested 
three options to present to Japan: 

1. Argue that Australia has now been 
trading for three years without 
any major biosecurity concerns 
so negotiate to allow additional 
varieties in based on a clean record. 

2. Conduct a trial on one variety and 
if successful then allow all varieties 
access 

3. If need be, conduct one trail on all 
additional varieties and if successful 
all those new varieties are allowed 
access. 

Ideally it would be great if the Japanese 
agree to option 1, but in the event they 
still want varietal access, the dilemma 
posed to industry is which one does 
the industry put forward. Given that 
the last trail to gain access cost $1.5m, 
decisions may have to be made to 
prioritise the varieties. 

Hort Innovation has finalised the Strategic 
Industry Advisory panel (SIAP). This 
panel will be charged with assessing and 
prioritising how levy funds will be spent 
on research and development as well as 
promotions. It is important to note that 
it is an advisory panel only, and the final 
sign off on R&D projects rests with the 

Hort Innovation Board. It is also worth 
noting that Hort Innovation can allocate 
R&D funding without consultation or 
advice from the SIAP. 

All Hort Innovation projects go out for 
public tender. This means the ATGA 
may not be chosen as the preferred 
organisation to deliver projects that it 
has undertaken in the past.

To date, the Communications project 
has gone to tender and thankfully the 
ATGA was awarded that project. The 
Market access project, which funds the 
work the ATGA does with negotiating 
market access, maintenance and 
improvements and promotions is due for 
re contracting in June 2017. Hopefully 
the ATGA will be awarded that contract 
too and can continue to enhance the 
work achieved to date, evidenced by the 
export statistics listed in this column. 

Hort Innovation has appointed 
consultants, without going to public 
tender, to undertake grower meetings 
over the next few weeks at St George 
and Emerald, Queensland, Mildura 
and Robinvale and Carnarvon and the 
Swan valley in Western Australia. The 
objective of these meetings is to gain 
information to develop a new Strategic 
Investment Plan for the table grape 
Industry. This plan should set out the 
objective priorities and direct where the 
table grape industry should be investing 
in R&D going forward.

On the domestic front, the ATGA 
continues to work with the major retailers 
on maturity standards. A number of 
meetings have been held with all major 
retailers and again this year we will 
continue with maturity testing on farm and 
selected DC’s in the early harvest seasons. 
The aim of the project is to ensure that 
there are good eating quality grapes from 
the launch of the Australian grapes season 
to make sure all consumers get the best 
eating experience.Australian table grape exports for 2014/15 and 2015/16 seasons.

Table grape exports by market destination 
110,105 tonnes (12 months to June 2016).
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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

Hydrogen balloons deliver 
insecticides
Published: 18/8/2016

Growers in Anhui province, Eastern 
China, have found an efficient and 
innovative way to apply insecticides 
through the use of balloons filled with 
hydrogen that float over the fields. This 
helps in bringing back the costs of 
insecticide and fertiliser delivery.

Source: sportnieuws.nl 
Published: 27/7/2016

More and more Spanish football clubs 
have notable sponsors that take up 
a large part of the shirts. CD Pinzón 
even lets  sponsors decide the entire 

Woman awarded $660,000 
after fruit shop fall
Source: smh.com.au 
Published: 29/8/2016

Meng Khim Heang, 36, was walking in 
a Sydney fruit shop when she slipped 
and fell heavily on the right side of 
her body. After the fall, the previously 
healthy mother of two was unable to 
work or carry out simple domestic 
chores. As a result of the fall, she 
suffered soft tissue damage to her 
neck, shoulder, arm and lower back 
and was diagnosed with post traumatic 
stress disorder. On 26 August, the NSW 
District Court found she was entitled 

Japan enthralled by 
‘Vegedeco salad cakes’
Source: Newsletter Van Aarle 
Published: 2/8/2016

Japanese food stylist Misuki Moriyasu 
wanted to promote vegetables by 
making them more appealing. The 
results are beautifully decorated pies, 
cakes and cupcakes. Her colourful 
creations were an instant hit, and a new 
craze was born. They are extremely 
popular and are currently being sold in 
tearooms, restaurants and specialist 
shops. 

to $660,545 in damages, almost half 
of which was compensation for future 
economic loss. 

AU: New tech for 
sanitising fresh produce 
and nuts
Published: 1/8/2016

A new $5 million project is investigating 
innovate technology, such as ‘cold 
plasma’ to effectively decontaminate 
fresh produce and nuts. The research 
will put the spotlight on ‘cold plasma’ 
which is generated when an electric 
current is applied to normal air or a 
gas. This produces reactive oxidising 

jersey. The shirts feature either 
strawberries when playing at home, 
or blueberries when playing away. 
The logo of CD Pinzón, an amateur 
club from Andalusia, does still 
grace the shirts.

agents, such as ozone, which are found 
to be able to inactivate or eliminate 
microbial contaminants including 
bacteria, viruses, moulds and yeasts. 
As well as the potential to improve food 
safety, cold plasma decontamination 
technology could also help reduce 
post-harvest losses due to decay. 
It represents a rapid, chemical-free 
approach to sanitising fresh produce 
and nuts, that’s energy efficient, dry 
and non-thermal.

Spanish club promotes local horticulture



14 The Vine  •  Oct - Dec 2016

Confidence is high in dried fruit

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
The 2017 harvest is coming around 
quickly and coming off the previous two 
seasons where we have had excellent 
drying conditions, the order has 
been placed for another good drying 
year! The momentum from the good 
seasons has lifted the confidence in the 
Australian industry and this is reflected 
in the new plantings that are going in 
and topworking of wine grape varieties. 

In May Sunbeam announced pricing 
for 2017 would be at least at the levels 
of 2016, with an additional Contracted 
Grower Premium to be paid to reflect 
the success of the marketing season. 
This initiative along with the New 
Plantings Incentive of a $200 per tonne 
premium for the first 3 productive 
years has seen significant interest 
from Sunbeam growers and the wider 
grower base to increase supply.  

Sunbeam will go into the 2017 with 
very little carry-over of fruit which is 
the result of a crop of good quality fruit 
that meets (and exceeds) the market’s 
needs. The export program through 
Europe has gone well;  industrial 
customers have received very good 
quality fruit that has stimulated this 
sales channel; and retail has been 
steady as the supermarkets continue 
their fight for market share. 

Our current marketing challenge is with 
Australian raisins as the retail market is 
steady and other industrial customers 
are turning away from the higher priced 
product. Export opportunities are being 
explored, but it is fair to say that we will 
have a reduced requirement for raisins 
going forward. Growers are encouraged 
to explore the option of grafting over 
or replanting these patches with more 
preferred sultana varieties. 

On the international front, Turkey 
is rebounding from their small crop 
in 2015 of around 180,000t to an 
estimated crop this season of around 
310,000t. Over the last 6 months they 
have been aggressively selling the 
2015 crop to quit the fruit before the 
new season. As reported previously, 
this was on the back of the reduction 
in Maximum Residue Limits for 
Chlorpyrifos in Europe.

In 2010 Sunbeam initiated the 
‘Sunbeam Foods All Australian 18 
Quality Awards’ which recognise the 
producers of the best quality fruit for 
the season. 

Team members for 2016 were recently 
announced: C & H Bakogianis; A & R 
Palamara; RL & J Bennett; V Coruk; 
M & N Secer; Lucet Giselle Pty Ltd; 
Grapeland Pty Ltd; A & G Theofelos; 
RC & WD Sherwell; RS Burton; RJ 
& JL Malic; AD & CF Dichiera; and 
TJ & E Cetinich and the five Best On 
Ground performers: GM Dowling; RK 
& KJ McLaren; MP & KV Dubois; DG & 
NL Smith; and JR & RA Gebert. Each 
recipient received a cheque for $1,000 
and the 5 Best on Ground performers 
were treated to an all-expenses paid 
trip for two to Melbourne, including an 
AFL game at the MCG. 

The 2016 Export Quality Award for the 
grower who has produced the best 
parcel of export quality fruit for the 
season was a hotly contested affair 
as the quality of fruit was exceptional. 
This year’s winner of the $5,000 award 
is Selene Dowling and John Dwyer of 
Merbein.

The Merbein Great Australian Vanilla 
Slice Triumph and Dried Vine Fruit 
Bake Off was held on 20 August 
attracting a large crowd. Sunbeam has 
been a Silver sponsor of the baking 
competition since its inauguration 
five years ago and made use of the 
promotional opportunity to display and 
sell the best quality fruits produced for 
the season. 

Prunes
At the recent Australian Prune Industry 
Association Annual Conference Angas 
Park presented an overview of the 2016 
season. The season produced a smaller 
crop than 2015 by around 30% and 
while the pittable size range improved 

from 50% to 70% it was still under 
the ideal range of 80%. Angas Park 
has had to rely on imported prunes 
again this year to fill the requirement 
for their retail branded products. This 
is not the preferred outcome as Angas 
Park’s commitment is to the Australian 
Industry and the Australian growers. 

Looking towards the 2017 crop and 
it is a nervous wait as there has been 
extremely wet conditions that may 
have affected the fruit quantity and fruit 
development through the flowering 
stages. California has suffered from 
cold, wet, stormy conditions through 
their flowering this year and their 
total crop is expected to be down to 
45,000t, 50-60% down on the previous 
crop. 

Dried tree fruit
The marketing year for dried apricots 
is going well for Angas Park as there 
have been inquiries from overseas 
customers. This export program has 
not been a feature for quite a while and 
hopefully it injects some confidence 
into the Australian product. As we are 
still a very high cost producing country, 
margins are slim, but it does offer an 
alternative to the retail market and also 
the industrial market that is supplied by 
small operators.

Weather conditions through winter 
have been reasonable for fruit set, 
but the excessive rain events through 
September at flowering time may have 
affected the fruit set and subsequent 
quality. Time will tell. 

The Sunbeam All Australian 18 – Best 
on Ground performers pictured at the 
Melbourne Cricket Ground enjoying the 
corporate hospitality. 
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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”

Creative and resourceful dried fruit 
growers are invited to apply for Dried 
Fruits Australia’s second round of 
Innovation Grants.

The grants are available to current 
Australian dried grape grower members 
(or a group of growers) and are paid 
on a dollar-for-dollar basis, up to a 
maximum of $3,000 per grant. For 
example, if a project is expected to cost 
$4,000, the successful applicant will be 
awarded a grant for $2,000.

DFA Chairman Mark King said the 
organisation aimed to encourage 
continuing innovation through the 
creation of up to four Innovation Grants 
per year.

“Australian farmers are renowned for 
their ability to tinker with machinery and 
bits and pieces on the farm to build 
new contraptions and tools that make 
farming easier and improve production 
and efficiency,” Mr King said.

“Such ingenuity is important as 
the industry moves forward in an 
environment of increasing cost 
pressures.”

Mr King said last year’s recipient, 
Nichols Point grower Graeme Matotek, 
had put his grant to good use.

Mr Matotek began building a dried vine 
fruit cleaner in June 2014 following a 

less than ideal drying period. His goal 
was to produce a system that could 
wash and extract foreign objects and 
mould from contaminated fruit in order 
to increase the farm gate value and 
reduce problems when processing the 
fruit.

In the machine’s current setup, the 
fruit passes through a primary and 
secondary washer where the fruit is 
broken up and cleaned before being 
dried by air knives. Any debris is 
removed as the fruit passes through a 
cleaning riddle and extraction fan.

“In years where the drying conditions 
are poor, I aim to use the cleaner to 
wash and clean affected fruit prior to 
dehydration, thus improving the quality 
and reducing drying costs,” Mr Matotek 
said.

“Where the fruit has already been 
dehydrated, the aim is to wash and 
dry the fruit without the need to re-
dehydrate it. 

“At the moment, product that has 
previously been below 13% ends up 
being about 18%, so I have to re-dry it, 
but I’m confident that I can solve this 
issue.”

Mr Matotek said he was currently 
working to rearrange the processing 
line and fix the existing problems. 

“Once I have it working the way I want it 
to, I will be able to use it to fix up my fruit in 
periods of poor drying conditions,” he said.

“It will also be available for use by other 
growers.

“If their fruit is rejected because it’s of 
poor quality, they will be able to put 
it through the machine and remove 
any mould, dirt and leaves, or other 
contaminates, so it will be accepted.”

Dried grape growers interested 
in applying for the next round of 
Innovation Grants must meet the 
following criteria:

¡ The project must be a new 
initiative or an improvement on an 
existing product. This can include 
equipment, tools, and processes.

¡ The innovation must have 
demonstrated or show potential 
to be of significant benefit to the 
Australian dried grape industry.

¡ An application must be lodged 
within six months of project 
completion.

Details of how to apply for the Innovation 
Grant can be obtained from Dried Fruits 
Australia. Completed forms should be 
returned to DFA by 4 November. 

All applications will be assessed by the 
DFA Board.

Innovation Grants

Innovation Grant applications now open

Graeme Matotek was the first recipient of DFA’s Innovation Grant 
which he put towards the cost of his dried vine fruit cleaner (pictured).
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Costa’s Australian origins date back to 
the late 19th century. It all started when 
Francesco Costa, a wine producer from 
Salina, Italy, migrated to Australia to 
raise funds for his vineyard. He worked 
in Melbourne, Colac and Geelong 
before returning to Italy in 1895.

In 1903, Francesco sent his two eldest 
sons away because the vineyard could 
not support them. One of his sons, Joe, 
migrated and settled in Australia. In 
1926 another brother, Tony, migrated to 
Australia to work for Joe. Within a few 
years, Tony had set up his own business 
– a small fruit shop in Warrnambool.

1937 was a significant year for the 
Costa business in Australia. Tony 
married Mary Piccone and also entered 
a partnership at Geelong Covent 
Garden with Joe. The Covent Garden 
food store and fruit shop was originally 
established in 1888 by Mrs Bourke, a 
resident of Geelong.

In 1938, Tony and Mary took over 
as sole owners of the fruit shop. The 
business thrived and some twenty 
years later, Tony and Mary’s eldest sons 
(Frank and Adrian) bought the fruit shop 
from their parents and expanded into 
the wholesale provedore business.

Throughout the 1960s and 1970s, 
the business continued to grow and 
change. New partners Anthony, Kevin 
and Robert joined and the business 
began supplying fresh fruit and 
vegetables to supermarket chains. 
Costa Wholesale and Distribution 
relocated to Gordon Avenue, Geelong.

By the 1980s Costa was trading directly 
from Melbourne Wholesale Markets 
in Footscray, with distribution centres 
in Werribee South, Shepparton and 
Monbulk. The operation included pre-
packing, shipping and interstate trade. 
The company was now one of Australia’s 
largest wholesale distributors and 
exporters of fresh fruit and vegetables.

Today Costa is Australia’s leading 
horticultural company with a market 
value of circa $900 million.  The Costa 
business has created new entities 

and invested in a number of new 
partnerships and technologies. We take 
5 minutes with Elliot Jones, General 
Manager, Costa Citrus and Grape 
Category for a Q&A with The Vine.

Q. When did the grape business 
evolve within the Costa Group?

A. Costa acquired three table 
grape properties in the early 

1990s; these were located at Menindee 
(NSW), St George (Queensland) and 
the Northern Territory. During the next 
decade the NT property was sold and 
others acquired in Mundubbera and 
Sunraysia.

A Victorian farm was sold a few years 
ago, and in January 2015, a decision 
was made to close the Menindee and 
St George farms. This leaves only 
the Mundubbera property which is 
approximately 100 hectares in size 
and produces grapes in the Dec-Jan 
period.  We also continue to market 
table grapes on behalf of more than 
100 growers, including growers in the 
Sunraysia region.

Industry Profile

The Costa Group
In each coming edition, the team at The Vine are aiming to provide insights and updates 
from all aspects of the hort supply chain including growers, suppliers, manufacturers, 
marketers, researchers and retailers just to name a few. While The Vine content has 
traditionally focussed on R&D and Marketing Levy programs, and the grower extension of 
such research, it is widely recognised that there are many exciting things taking place in 
cold storage, brand development and global production.

In this quarter, The Vine sat down with major horticultural marketer and exporter, The Costa 
Group to hear more about their business.

Costa’s Australian origins date back to the late 19th century.
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Q. What made you decide to sell 
the farms? 

A. We divested all of the sites 
except for Mundubbera as 

the industry shifted towards earlier 
production in Emerald. Unfortunately, 
the significant volume of fruit from 
Emerald meant that the other areas 
became less relevant. We did not have 
a big permanent staff in those areas.

Q. How have you managed 
supply to your customers?

A. Costa supplies almost 2 million 
cartons of table grapes to 

domestic and export markets per 
annum. We like to form relationships 
with growers who are like minded and 
are willing to work together to grow 
the category and get the best possible 
outcomes for every member in the 
supply chain. As a result, Costa enjoys 
strong support from third party growers 
in all the major table grape growing 
regions of Australia.

Q. Where do you believe growers 
benefit from being part of the 

            group? 

A. Costa believes in innovation as a 
key to our continued expansion   

           and growth. 

We are able to market a grower’s 
entire crop as we cover all domestic  
and export opportunities. We also 
provide access to new varieties and 
ongoing agronomic support through the 
availability of our own agronomist to 
third party growers. 

Q. What is your relationship with 
Sun World?

A. In response to market demand, 
Costa is working to develop 

new brands of seedless grapes and has 
partnered with Californian table grape 
breeder Sun World International LLC. 

Costa has been a licensed grower 
and marketer of Sun World propriety 
varieties in Australia since their 
introduction into the Australian market 
in 2000.  Currently, Costa is growing 
and supplying the popular Sun World 
black seedless varieties: Midnight 
Beauty® and Sable Seedless® and also 
grows Scarlotta Seedless®,  a mid-to-
late season red variety.

There are several new and exciting 
Sun World varieties that are coming 
through the pipeline, which are now 
being planted in commercial volumes 
by our third party growers throughout 
Sunraysia and Western Australia.  
These include the large late black 
Adora Seedless® and the large mid-

to-late season green seedless Autumn 
Crisp®.  

Both of these varieties are showing 
tremendous potential for both domestic 
and export markets due to their naturally 
large berry size and excellent flavour 
profile, whilst being grower friendly and 
providing great cropping yields. 

Q. Can consumers expect to 
see any new varieties on the 

horizon soon?

A. Yes, two new varieties will 
become available this coming 

season. Autumn Crisp® is a mid-late 
season white seedless grape which 
will become available at the tail end of 
the Thompson Seedless season; and 
Adora Seedless® which is a large black 
seedless grape will commence harvest 
in late March. 

As part of the continuous growth for 
the company, this year will see the 
expansion at Costa’s semi-commercial 
trials blocks of two new varieties, 
the early to mid-season large, round, 
cherry-red Sonera Seedless® and the 
early season black Starletta Seedless®.  
Both these varieties have shown great 
potential in early trial block evaluations.  

Each variety is extensively tested and 
evaluated to ensure they can provide a 
more reliable and commercial outcome 
compared to current variety options 
before being released into larger 
commercial plantings. 

Q. What are you doing to market 
the SunWorld varieties so that 

they become household names like 
Thompsons or Red Globe?

A. We have introduced branded 
packaging (bags and trays), 

in-store demonstrations and print 
advertising to raise awareness of the 
new varieties among consumers. 
Local supply is complemented with 
grapes imported from Sun World and 
other growers in California during 
the domestic off-season so Sun 
World varieties have a constant shelf 
presence.

We  exhibit at trade shows such as Asia 
Fruit Logistica to raise the profile for our 
exported fruit and expand our customer 
base to the food industry at shows 
such as Good Food and Wine.

Costa is able to market a grower’s entire crop as they cover both domestic and export 
opportunities.
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Crop report

Nut tree plantings have become the 
dominant horticultural crop in the 
Victorian Mallee, with the latest crop 
report revealing nut production has 
surpassed grapevine plantings.

The 2015 Irrigated Horticulture Crop 
Report is the most-recent in a series 
of crop reports produced every three 
years since 1997 to measure irrigation 
status and development along the 
Murray River from Nyah to the South 
Australian border.

Commissioned by the Mallee 
Catchment Management Authority, 
the 2015 report was funded by the 
Victorian Government and undertaken 
by SunRISE Mapping and Research.

Mallee CMA Chair Sharyon Peart 
said the report mapped the region’s 
changing horticultural mix.

“There were 1,925 hectares of nut trees 
in 1997, but today we have 20,905ha, 
predominantly of almonds, but also 
pistachios, pecans and walnuts,” Ms 
Peart said.

“Nut tree plantings have increased 
986% since 1997 and they now make 
up more than a quarter of the Mallee’s 
irrigable area.”

Up until 2015, grapevines were the 
dominant crop, but the study shows 
the large almond developments in the 
Boundary Bend and Wemen areas 
drove an 84% increase in the irrigable 
area since 1997.

A 33,310ha increase in the net 
irrigable area has occurred since 
1997, comprising 1,520ha retired from 
irrigation and 34,830ha of expansion.  
Most of the expansion occurred 
between 1997 and 2009, and only 8% 
after 2009.

The report shows a significant variation 
in crop mix between the Murray-
Mallee’s various irrigation districts.

In the Nyah and Mildura Districts, wine 
grapes remain the dominant crop type, 
while table grapes were the major 
variety grown in the Robinvale district. 
At Merbein, dried grapes were the main 
crop.

Wine grapes continued to be the 
dominant grape variety (49% of 
grapevine plantings), but decreased by 
35% between 2006 and 2015.

Table grape plantings continued to 
expand in the study period, recording 
a 77% increase since 1997.  Table 
grapes in 2015 comprised 36% of 
total grapevine plantings. Dried grape 
plantings declined 52% since 1997, 
but the report showed plantings have 
stabilised at 3,000ha since 2009.

Ms Peart said the study noted that the 
area across the region categorised as 
‘vacant’ had steadied.

“The vacant category is land that is not 
irrigated when surveyed in February 
2015, but has previously been irrigated 
and potentially could be again,” she said.

“In 1997 the vacant category was 
3% (1,145ha), which is typical of the 
area being redeveloped in any given 
year, but vacant areas rose to 20% 
(14,150ha) by 2009 before falling 
slightly to 17% (12,640ha) in 2015.”

The study noted that since 2006, 
drip irrigation has been the dominant 
irrigation method, and now is used 
across 56% of the irrigable area, 
compared to furrow irrigation at 4%.

In 2015 there were 2,047 irrigation 
properties in the Victorian Mallee, with 
an average property size (irrigable)  
of 36ha.

From 1997 to 2015 the average 
property size in the private diverter 
areas increased by 180% (44ha to 
124ha) while in the pumped districts 
property size increased 20%  
(9ha to 11ha).

Ms Peart said the report’s data was 
invaluable in supporting sound long-
term planning and management 
decisions on both a regional and local 
basis.

“We commission this report every three 
years because it provides us with an 
accurate snapshot of irrigation status 
and change in the region and because 
of its value as a tool to a whole range of 
decision makers,” she said. 

“The insights provided by the 
orthophoto images, crop mapping and 
crop reports are a well-used resource 
for agencies, industry organisations, 
local businesses, irrigators and land 
managers, and for our own purposes 
as a catchment management authority, 
it enhances our understanding of the 
dynamics of irrigation and its impact on 
salinity and water quality.

“That improved understanding brings 
opportunities to better manage and 
protect our natural resources through 
planning of irrigation development 
and investing in on-ground activities 
that support biodiversity and minimise 
salinity and water quality impacts.”

The 2015 Irrigated Horticulture Crop 
Report and a series of fact sheets 
summarising the results of each 
irrigation district, can the downloaded 
from the Mallee CMA website at 
www.malleecma.vic.gov.au

Nuts outnumber grapes as the new dominant 
crop type in the Victorian Mallee
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Plant breeding

New project facilitates new variety development
A new 3-year Hort Innovation project 
led by CSIRO will ensure the continued 
evaluation of CSIRO selections for their 
potential to be developed as new dried 
and table grape varieties and add value 
across supply chains. 

In recent years this work has been 
conducted in separate projects 
managed by Dried Fruits Australia 
(DFA) and the Australian Table Grape 
Association (ATGA) with input from 
CSIRO and, in the case of table grapes, 
input for regional evaluation from 
state departmental collaborators in 
Queensland, the Northern Territory and 
Western Australia.  

The CSIRO-led project aims to deliver 
PBR (Plant Breeders’ Rights) protected, 
new dried and table grape varieties. It 
will complete the evaluation of seedless 
material established by CSIRO in 
previous projects; identify new 

selections for further development and 
establish new advanced selections for 
semi-commercial and regional testing.  

PBR comparator trials will be 
undertaken for selections identified 
for release. Release strategies 
involving commercialiser appointment, 
licensed nurseries and propagators 
will be implemented and supported 
by provision of technical information 
on characteristics, management and 
product type. Furthermore, mothervine 
plantings to facilitate rapid industry 
adoption of new varieties will be 
developed, once a decision to release 
is made to ensure that adoption is not 
limited by the supply of material. 

Dried grapes
For dried grapes it will deliver new, 
consistently high yielding, rain-tolerant 
varieties, targeted to produce 

a premium light coloured, globally 
differentiated product to enhance value. 
Rain tolerance will enable the industry 
to minimise yield and quality losses 
associated with berry splitting, berry 
drop, darkening of split berries, mould 
and Ochratoxin A development.  

Development of high yielding varieties 
that ripen earlier than existing rain-
tolerant types (Sunmuscat and Sunglo) 
would also be a significant advantage 
to avoid risks associated with late 
season drying and difficulties in 
producing premium light coloured fruit 
at that time.  

Table grapes
For table grapes, new distinctive 
varieties adapted to local conditions 
will enable Australia to differentiate 
its products in international markets, 
enhance export opportunities and 
increase domestic consumption. 

The new varieties will reduce production 
costs and minimise problems of berry 
collapse in Thompson Seedless and 
poor budburst and low fruitfulness in 
sub-tropical regions. Early and late 
ripening types and those with favourable 
long term storage and transport 
characteristics will extend the season 
and provide opportunities to develop 
new export markets.

For further information, contact Project 
Leader Peter Clingeleffer, CSIRO 
Agriculture and Food,  
E: peter.clingeleffer@csiro.au,  
M: 0428 554 611 

Examples of promising table grapes included in the evaluation project.

Examples of promising dried grapes included in the evaluation project.
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2016 APIA Conference Wrap Up

Conference report

The Australian Prune Industry 
Association (APIA) Annual General 
Meeting (AGM) and Annual Conference 
were held on 12 September at the Exies 
Club in Griffith. This year’s attendance 
was slightly smaller than last year, but 
there was no shortage of information 
and quality presentations. 

APIA Chairman Grant Delves 
opened the conference with news 
of a 12-month plan to help promote 
Australian prunes in the domestic 
market. APIA has decided to commit 
more resources to its generic promotion 
efforts and will engage Jane McCorkell 
to assist with various activities including 
participation at major shows like 
Sydney and Melbourne Good Food and 
Wine Shows.

APIA is also thinking of hosting lunches 
or dinners for a targeted audience of 
nutritionists, foodies, bloggers and 
chefs, in several capital cities to help 
promote the health benefits of a very 
versatile product. .

Inconsistent supply of Australian fruit, 
due to climatic conditions at blossom 
or harvest, is a problem and processor 
representatives David Swain and Grant 
Leyden from Angas Park and Chris 
Brooke-Kelly from Verity spoke about 
the difficulties associated with this. 
The industry has been working hard to 
address fruit size issues this season 
and both processors are optimistic that 
harvest 2017 will provide increased 
tonnages of high quality pittable fruit.

This season has also seen several 
hundred tonnes of dehydrated prunes 
exported to Sunsweet in California. 

Bruce Gowrie-Smith Coordinates this 
process and has recently returned from 
a trip to California where he visited 
Sunsweet facilities and various prune 
growing properties. He shared his 
experiences and photos from this trip 
and was inspired by their approach to 
drying.  Mr Gowrie-Smith hopes that 
over time Australia can adapt some 
of these ideas and develop more 
streamlined and cost effective drying 
methods. 

He also believes that a co-operative 
drying facility, based in the Griffith area, 
could help the industry accommodate 
extra fruit at harvest when several new 
plantings come in to maturity or if new 
growers come into the industry.  

Prune Industry Development Officer 
(IDO) Ann Furner outlined some of the 

Bruce Gowrie-Smith speaking about a 
recent trip to California.

Paul Carver, Steve Phillips, Michael Zalunardo, Grant Delves and Ian Lonie are all smiles 
at the end of the day.
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APIA Secretary Phil Chidgzey said the 
AGM dealt with the normal array of 
business items including minutes of the 
last AGM, Executive report on 2015/16 
and financial statements for 2015/16. A 
summary of the major outcomes follows.

AGM summary
Finance: The AGM adopted the audited 
financial statements for the APIA for 
the 12-months period ending 30 June, 
2016. The appointment of Chan & 
Naylor Southern as the independent 
auditor for 2016/17 was also confirmed.

APIA membership:
Grower: The AGM resolved that the 
grower membership contributions for 
season 2017 (on prune grade fruit 
receivals counting up to 90 pieces per 
454 grams) be confirmed as follows:

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

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

¡ APIA Prune Promotion Fund: $20/t 
(plus GST)

Processor/marketer: The AGM resolved 
that the processor and marketer 
membership contributions for season 
2017 be confirmed as follows:

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

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

2017 statutory levies: The AGM noted 
that the statutory research levy of $13/t 
on all prune deliveries would remain 
unchanged in 2017.

APIA Executive
The terms of three producer members 
(Paul Carver, Grant Delves and Craig 
Tropeano) expired at the APIA AGM, 
but all were eligible for renomination.

Mr Granger, a grower from Young, 
decided not to stand again for a 
position on the APIA Executive 
Committee. On behalf of the Executive 
Mr Delves thanked him for his long 
standing relationship with the prune 
industry, in particular his involvement 
with the committee since its 
inauguration. APIA members wish Mr 
Granger all the best in the future. 

Mr Delves and Mr Carver were re-
elected along with Hanwood prune 
grower, Craig Tropeano.

“It is good to see newcomers to the 
industry such as Mr Tropeano become 
involved in the executive,” Mr Delves 
said. “He brings a fresh approach and 
we are looking forward to working with 
him.” 

APIA AGM

activities she has been conducting 
as part of Hort Innovations Project 
DP14000 and reported on the current 
progress of the Variety Trial (page 22). 
Earlier this year small scale solar and 
ultrasonic drying trials showed positive 
results for the combination of ultrasonic 
pre-treatment and low temperature 
solar drying tunnels, but the ultrasonic 
pre-treatment had no significant 
effect on fruit dried in a commercial 
dehydrator. Further research is needed 
to confirm the results on a larger scale.

“APIA Chairman Grant 
Delves opened the 
conference with news 
of a 12-month plan to 
help promote Australian 
prunes in the domestic 
market.”
Ms Furner tabled a draft copy of Dry 
Right – the industry’s quality assurance 
program for dehydrators. This is the first 
stage of an approved supplier program 
being developed to demonstrate how 
the Australian prune industry controls 
quality and food safety to deliver a 
consistent product to customers.

Hort Innovation Relationship Manager, 
Will Gordon spoke briefly about changes 
from the old Horticulture Australia 
model. He said it was extremely 
important for Hort Innovation to increase 
communications with its members, but 
also to an expanded audience using 
different social media platforms.

Conference sponsor, Tanuki Pty Ltd, 
has been testing their product Verno 
FG in a prune orchard in Bilbul to see 
what benefits it may have to the health 
of the tree and the quality of the fruit. 
Tanuki Director, Ian Lonie addressed 
delegates, talking about the importance 
of crop nutrition in dormant trees and 
in particular, how foliar applications of 
copper and zinc at the beginning of bud 
swell could help boost tree health and 
help prepare trees for dormancy the 
following season.

Dried Fruits Australia Chairman Mark 
King was a guest speaker at the 
conference. He explained the two 
organisations, like many of their fellow 
agricultural bodies, were very similar, 
with an ageing membership and 

difficulty attracting new participants or 
expansion.

He outlined the various generic 
promotion activities undertaken by 
the dried grape industry over the past 
decade or so. He also suggested that 
there may be opportunities to work 
together in future.

APIA thanked Yenda Producer’s Co-
Operative, Tanuki, Pastro Custom Ag, 
Sumitomo, Redox and Grow Green 
Technologies who attended and 
sponsored the annual conference. 

After the conference guests were 
treated to an array of prune dishes 
including the traditional devils-on-
horseback and not so traditional 
chicken and prune wontons and prune 
and feta bruschetta. 

IDO Ann Furner reported on the solar 
drying and ultrasonic treatment trials 
conducted earlier this year.
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Research

Evaluation of the prune variety trial 
sites is back on track now that Hort 
Innovation has confirmed funding 
will continue under a new project, 
DP15002.

The initial project began to investigate 
what varieties would allow the 
Australian prune industry to become 
more competitive in both domestic and 
global markets. New varieties had been 
released, but there was little information 
on how they performed in Australian 
soils and climates. 

By evaluating a selection of promising 
varieties grown in local commercial 
conditions growers not only benefit 
from the data collected, but also get to 
see the trees and their fruit at regular 
field days. The knowledge gained 
will help when selecting what variety 
to plant. Choices will be oriented 
towards those that increase blossom 
and harvest windows to minimise the 
impact of climatic events and make 
more effective use of processing 
equipment, but also produce a high 
quality fruit that is easily pitted and 
processed.  

The Yenda and Darlington Point sites 
were planted with five varieties (d’Agen, 
Sutter, Van der Merwe, Muir Beauty and 
California French Improved) on two 

rootstocks (Marianna and Marobolan 
H29C). The Darlington Point site has 
expanded its plantings to include two 
new rootstocks - KrymskTM86 and 
KrymskTM1 grafted with Clone 707.

The project is looking to identify 
varieties that are suitable for pitting 
and processing (Table 1), but is also 
obtaining a database of information on 
the performance of these trees in local 
conditions in terms of blossom dates, 
tree growth and fruit development. 

This year Industry Development Officer 
Ann Furner harvested fruit from all 
varieties at both sites, dehydrated 
it and then took it to Angas Park for 
processing.

The fruit was presented in blind 
tasting at the Annual Conference and 
growers asked to complete a quick 
survey. Results showed Sutter was the 
standout variety in terms of flavour. 

Further taste testing will continue in 
2016 and results will be shared with 
industry.  

Evaluation of prune varieties continues

Table 1. Measurements of dried fruit harvested from the Prune evaluation trial sites in 2015 and 2016.

Variety Block 2014/15 2015/16

°Brix Density Dry-out 
ratio

Harvest 
Date

°Brix Density Dry-out 
ratio

California 
French 
Improved

Darlington Point 24.1 2.7 2.3 16/02 24.6 1.5 2.3

Yenda 24.4 2.3 22/02 24.8 1.14 2.88

Van der 
Merwe

Darlington Point 21.6 3.2 3.3 16/02 24.6 1.36 3.1

Yenda 21.9 3.2 1.9 22/02 24.6 1.33 4.1

d’Agen Darlington Point 21.7 2.1 2.6 16/02 22.6 1.7 2.9

Yenda 23.6 1.9 2.5 22/02 21.1 1.52 3.32

Muir Beauty*
Darlington Point 26.1 0.7 4.1 05/02 26.4 0.78 2.7

Yenda 26.7 1.4 3.9 05/02 24.5 0.75 4.4

Sutter Darlington Point 26 2.6 3.3 05/02 25.8 2.8 3.5

Yenda 26.3 2.9 2.8 05/02 24.5 1.32 3.6

*2015/16 Muir Beauty fruit was solar dried.

D’agen fruit freshly harvested at the Yenda trial site.
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Nutrition

Dried fruit: Dispelling the sugar myths By Jennette Higgs

Right or wrong, excess sugar intakes 
are being frowned upon by health 
experts, due to the association of 
high ‘free’ sugars with poor dietary 
quality, obesity and increased risk of 
non-communicable diseases - heart 
disease, cancers, diabetes, asthma 
and dental diseases being the most 
prevalent globally. Free sugars include 
monosaccharides and disaccharides 
added to foods and beverages by 
the manufacturer, cook or consumer, 
and sugars naturally present in honey, 
syrups, fruit juices and fruit juice 
concentrates. 

So it should be safe to assume that 
traditional dried fruits are excluded 
from current public health campaigns, 
designed to meet World Health 
Organisation (WHO) recommendations 
for reducing sugar to less than 10% of 
daily energy intakes - or is it?

Emphasis is on reducing sugar-
sweetened beverages and the 
sugar contributed by fruit juices and 
smoothies, because of the large 
volumes of these energy-rich drinks 
consumed. As well as reducing 
sugars, the protective role of dietary 
fibre for reducing risks to health are 
well recognised. In fact, the United 
Kingdom’s Scientific Advisory 
Committee on Nutrition recommends 
reducing sugars to less than 5% energy 
as well as increasing fibre from 25 
grams to 30g/day. 

For a majority of consumers this 
will be difficult to achieve, which is 
where traditional dried fruits could be 
promoted as playing a useful role in a 
healthy diet, providing varying amounts 
of dietary fibre in a natural, sweet 
tasting format.

So dried fruit should be being 
recommended by health professionals 
as part of the solution - right? It seems 
not, for a number of reasons:

Firstly, the popularity of processed fruit 
snacks, with varying quantities of fruit 
pieces, fruit juice concentrate and other 
forms of added sugar (eg glucose syrup 
in yogurt coatings), is unfortunately 
blurring the boundaries between 
confectionery at one extreme (almost 
100% sugar) and traditional dried fruits 
(that have no added sugar) at the other. 
Processed fruit snacks have been 
promoted as healthy, some boasting 
that they can contribute to one of the 
5-a-day and convenient for children’s 
lunch boxes, with consumers not until 
now questioning this perception. 

A UK survey in 2015 of children’s 
healthy fruit snacks revealed that 85% 
contained more sugar than Haribos 
(more than 4tsp sugar per serving). 
Such reports have contributed to the 
industry taking a good hard look at 
the role of fruit and sugar for healthy 
convenience, but there’s a long way to 
go since it seems consumers and health 
professionals alike do not automatically 
distinguish between fruits with added 
sugar and those that are 100% pure 
fruit! As added sugar takes on a new 
negative connotation, we need to guard 
against traditional dried fruits being 
subsumed within the same unhealthy 
sweetie bag. 

Secondly, dried fruits are included on 
lists of foods to limit to mealtimes due 
to their potential detrimental effect 
on teeth. The UK’s National Health 
Service website includes the following 
statement – ‘A 30g portion of dried fruit, 
such as currants, dates, sultanas and 
figs, counts as one of your 5 A DAY, but 
should be eaten at mealtimes, not as 
a between-meal snack, to reduce the 
impact on teeth.’ 

This is a potentially serious case of 
urban myth, with a supposition being 
perpetuated down the years, unchecked 
and finding itself included as fact within 
new health advice! 

The California Prune Board has taken 
this matter seriously and commissioned 
a review of the research literature to find 
the source of the negative dental health 
advice associated with dried fruit. 

Oral health is a complex issue, 
and preliminary findings highlight 
a lack of consistent data such that 
more research is needed to ensure 
evidence-based practice. Old research 
centred around dried fruit sticking 
to the teeth, but improved research 
methods challenge these assumptions. 
Prunes can provide some potential 
benefits for dental health, such as the 
encouragement of salivary flow through 
chewing; anti-microbial properties 
due to their high polyphenol content; 
the cleansing action from fibre; and a 
low fermentability due to prunes high 
sorbitol and low sucrose content.

Traditional dried fruit is simply the fresh 
fruit with water removed, so whole dried 
fruit should be a convenient alternative 
to fresh. Unfortunately, even key opinion 
formers are not clear about the relative 
sugar content of dried fruit, so at best 
they may be viewed as a better option 
than confectionery, but this is a long 
way from their fresh fruit siblings! So it’s 
been a natural move to adopt the dental 
health advice and recommend limiting 
consumption of dried fruit to mealtimes. 
This advice undermines their potential 
role as a healthy snack alternative to 
current typical snacks that can be high 
in sugar, fat and salt.

None of this is new to the dried fruit 
industry, indeed an excellent report 
was published in 2011 summarising 
the view of a group of scientists that 
traditional dried fruits could and should 
be considered alongside fresh and 
so contribute towards achieving the 
increased fruit and vegetable intakes so 
necessary for improved health outcomes.

As an industry we need to do more 
to disentangle traditional dried fruit 
from processed fruit products; correct 
the misinformation with accurate 
communications and high quality 
research; and re-position traditional 
dried fruit as a healthy snack choice - 
where it’s always been in many parts 
of the world, such as the Eastern 
Mediterranean and Middle East. 

Traditional dried fruits have an 
opportunity to contribute to improving 
consumer’s snacking habits, if 
encouraged to do so!

Jennette Higgs is a Consultant Dietitian with the 
California Prune Board.

This article appeared on FreshPlazaNew.com on  
13 September, 2016

Some nutrition benefits of 
traditional dried fruits
ü Contain only naturally 
     occurring sugars, with 
     no added sugar

ü (Naturally) low fat,  
      saturated fat and 
      salt-free

ü High source fibre: 
Apricots, Prunes, Dates

ü Source fibre: Raisins

ü Raisins, Apricots, 
     Prunes, Dates: 

Potassium, Copper

ü Raisins: Manganese

ü Apricots: Iron, Niacin, 
                     Vitamins A, E

ü Prunes: Manganese, 
                   Vitamin K
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Australians visit South Africa with Uvasys

Study tour

An Australian delegation of table 
grape growers, exporters and resellers 
travelled to South Africa in a study tour 
organised by Freshtec and Tessara, the 
manufacturer of Uvasys sulphur dioxide 
sheets.

Tour leader Gill Ambler said growers 
were interested to see how their 
international competitors in South 
Africa managed their pre and 
postharvest practices. There was 
particular interest in South Africa 
because of the overlap in harvest dates 
and export markets and the similarities 
between production regions. 

This study tour gave Australian table 
grape growers information on the 
latest varieties being developed and 
planted in South Africa, the challenges 
and advantages of growing, exporting 
and state of the industry. Locations 
specifically visited were Berg River, Hex 
River and the Orange River regions. 

SATI
The South African Table Grape Industry 
(SATI) welcomed the delegation in 
Cape Town and gave an informative 
insight into their industry including 
the advantages and challenges 
ahead. Mrs Ambler said the Australian 
growers were impressed by the open 
communication of the organisation and 
the resulting unity between members. 
Growers continually receive weekly 
statistics on exports during the season, 
updated news events, and are informed 
about transfering technology so that 
everyone has the same chance to 
benefit. 

Transformation, a program to have 
more black Africans running farms and 
establishing their own properties was 
also discussed. Due to cultural and 
fast changes in the Industry, this may 
take a little bit longer than expected. 
The South African industry invests 
in education and skilled training at a 
University level, a wonderful degree for 
any potential table grape farmer.

Tessara 
While in Cape Town Tessara wanted 
to show the delegates the company’s 
strict attention to detail and the 
meticulous quality control involved in 
the manufacture of Uvasys sulphur 
dioxide sheets. At the manufacturing 
plant delegates saw an informative 
postharvest presentation on the most 
common postharvest pathogens and 
heard the best way to use Uvasys 
sheets during normal conditions and 
also under high pathogen pressure. 
This presentation cleared many 
doubts about how Uvasys sheets work 
under extreme conditions and why 
postharvest life could decline if used 
incorrectly. 

They saw the printing of the plastic film 
in large rolls and other individual unique 
processes in relation to Uvasys sheet 
manufacture. The company’s systems 
and QA processes were impressive and 
highly professional, exhibiting strong 

technical support and highly traceable 
systems, which is further reinforced by 
their BRC accreditation. 

Vineyards
Whilst there are many similarities 
between Australian and South 
African table grape growing regions, 
it also became evident that there are 
differences in the soil, quality of water 
and techniques used. Although certain 
regions have poorer soil profiles, the 
large pool of labour means that greater 
attention can be given to each hectare 
of the vineyard and the worst soils have 
their profiles changed by continuous 
management and addition of organic 
matter.

South African table grape growers 
have a strong technical background 
with government and private initiatives 
for R&D and good support from 
agronomists and scientists working in 
the industry.

The South African growers appeared 
relatively cautious when it came to 
choosing new varieties from the breeding 
programs. This is because some varieties 
have not performed well in the past, while 
others have had inconsistent results. It 
was interesting to note that South Africa 
seems to have more freedom compared 
to Australia in how to market these 
proprietary varieties.

The creator and inventor of the innovative plastic lamination technology, Uvasys, for 
postharvest storage of table grapes, Dennis Clemes, (in the red jumper), met with 
delegates at the hotel in Cape Town. 

Jaco du Toit, owner of Meerlust Farms, 
explains the advanced technology 
microcontroller assisted scales at each 
packing station in his Hex River pack house. 
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The certification processes in South 
Africa are costly, with some farms 
requiring 2-3 full time employees to 
complete the stringent processes, 
and manage rigorous inspections, 
cleanliness, QA and traceability 
requirements. 

Labour 
Local people are readily available for 
labour. There is a great disparity in 
the wages of farm workers, with the 
minimum wage being set at AUD12, but 
some workers earning AUD30 or more 
on farms with incentive schemes. The 
work force is highly politicised, and the 
unions are strong Growers claim that 
the cost of labour is equal to 30-40% 
to the total cost of production and they 
want to mechanise. 

It seems that the South African labour 
is still based on volume rather than 
labour efficiency. For example, one 
person may conduct a particular task 
in Australia but in South Africa, it might 

require 3-5 people for the same task 
and there are often repeated passes of 
each row in the vineyard to achieve the 
same result. 

Postharvest
While the packing facilities visited 
were very impressive and state-of-the-
art, some farms don’t have their own 
coolrooms therefore management and 
control of postharvest temperatures 
can be difficult.

In simple terms, the South Africans 
harvest, pre-cool, pack and cool to 
temperature over two to three days 
in third part facilities. They were very 
interested to come to Australia to see 
and experience the Australian way as 
they think that is where their future 
lies. 

The large growers have overseas 
facilities for re-packing their table 
grapes. They have contracts with 

overseas supermarkets and supply 
South African table grapes and 
purchase table grapes from other 
countries during their off-season to 
provide year-round supply. 

Some farms have also diversified 
with other crops, value-added their 
commodity and provide expert 
knowledge. These large growers are 
consuming smaller growers and there 
is no necessity for exporters. In simple 
terms, they are doing everything 
themselves to save costs, grow and 
increase market share. 

Mrs Ambler said delegates really 
enjoyed the networking opportunity 
and sharing knowledge on equipment, 
machinery, facilities and devices. 
They gained a better understanding 
of how their South African colleagues 
operated and how they adapt in this 
fast changing industry.

Snapshot
South African table grape industry:
¡ Size: 18,700 hectares

¡ Total exports: 59 million 4.5kg 
cartons

¡ Exports: 87% of production
80% of exports go to European 
Union and the United Kingdom

¡ Varieties: 84% seedless

¡ Ownership: 627 farms owned by 
310 farmers

¡ Harvest period: October to May

¡ Employment: permanent 10,900; 
seasonal 42,300

Table grape growing regions in 
South Africa
1. Northern Provinces: 

78 farms; 8% of total production

2. Orange River Region: 
139 farms; 32% of total production

3. Olifants River Region:
33 farms; 5% of total production

4. Berg River Region:
154 farms; 22% of total production

5. Hex River Region:
223 farms; 33% of total production

Prime seedless, under netting at Dippenaar Choice Fruit Farm.
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Grower input into fruit fly research has 
really helped – thank you! 

The ‘Adaptive area wide management 
of Qfly using SIT’ project is committed 
to making research targeted and 
relevant to regional management. 
The work, funded by the Department 
of Agriculture and Water Resources 
is ensuring that all SITplus research 
will have an impact; that regional 
communities will be ready and prepared 
for the use of sterile insects under an 
area wide management approach.  

Some of you may have already 
been involved in some of interviews, 
workshops and surveys that have 
helped get us progressing in the right 
direction. 

Essentially AWM is a pest management 
strategy employed across a well-
defined local area or region, including 
all fly habitats within that area, in order 
to reduce the total Qfly population. 
A reduced population in all habitats 
reduces the likelihood of Qfly moving 
into farms and orchards from habitats 
such as backyard gardens and/or 
native hosts. This means that any 
strategies used on-farm should become 
more effective, and over time contribute 
to lower pest populations. It also means 

that specialist technologies, such as 
SIT, should be effective. 

But how do we get everyone on board? 
Especially when Qfly is a mobile 
pest found in both on and off-farm 
landscapes, and therefore requires 
input from a range of people?

We started with a grower survey to 
get an initial understanding of different 
regions, and current approaches 
of management. This showed that 
industry bodies were important for 
dissemination of information, and that 
the majority of growers had access to 
some form of Qfly monitoring. 

Half the grape growers that responded 
considered off-farm landscapes 
as the biggest challenge to fruit fly 
management, whereas only a third of 
dried fruit growers were concerned 
with off-farm landscapes; others 
didn’t see management as a problem. 
Respondents were keen to grow high 
quality fruit. This shows us that growers 
feel capable in managing Qfly on farm, 
but we need to target all habitats under 
an AWM approach.

The first stage of the social research 
component was a scoping study 
to identify potential barriers and 
facilitators to the adoption of an area 
wide management approach and SIT. 
Based on this preliminary work, key 
barriers to adoption of AWM and SIT 
thus far include unknown financial 
costs and complexity (knowledge 

requirements), particularly in regions 
where crop diversity was high. 

The second stage included targeted 
focus group sessions that included 
growers and members of the wider 
community, and the third and final 
stage is being conducted during 
September 2016. This final stage 
consists of a wide scale community 
survey around public acceptance and 
attitudes towards AWM of Qfly and 
sterile insect technology. 

Understanding community acceptance 
is an important consideration of any 
new technology or innovative approach. 
In this case, it is also important to 
know when and where flies will be, 
and at what times, in order to target 
management efforts and apply new 
technologies. To that end, a two-day 
event was held in Brisbane to bring 
together fruit fly experience from all 
around the country, with the aim of 
collating known information for a 
comprehensive model of what we know 
about fruit fly ecology. 

AWM research will help regional 
communities make informed decisions 
that support effective management 
programs to facilitate profitable 
markets. Employing an AWM approach 
with SIT can assist with suppression 
efforts in Sunraysia, and assist 
management in other areas such as the 
Murray/Goulburn region. SIT is also a 
useful protective tool in pest free areas.

2016 AWM project update

Adaptive AWM of Qfly using SIT

Queensland fruit fly (Qfly) is a serious 
horticultural pest in Australia and one of 
the most important biosecurity threats 
to the horticultural industry in New 
Zealand.

The insect is capable of infesting more 
than 100 fruit and vegetable species 
and is estimated to cost the Australian 
horticultural sector around $150 million 
annually in lost revenue. If the pest 
became established in New Zealand, it 
would create significant problems for 
the primary sector by damaging crops 
and causing market access issues.

To manage this ongoing threat, 
Plant & Food Research and Better 
Border Biosecurity (B3) are hosting 
scientists and biosecurity operatives 

Staying on top of the fruit fly threat
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Growers given critical boost to manage fruit fly
Regional communities across Victoria’s 
many horticultural regions will be better 
equipped to actively manage fruit flies 
thanks to a $6.7 million funding boost 
from the Andrews Labor Government. 

Minister for Agriculture Jaala Pulford 
announced the funding at an orchard 
in Ardmona to develop and deliver the 
Managing Fruit Fly – Regional Grants 
Program. 

“Regional communities 
will be able to actively 
manage fruit fly in their 
own local areas.”
Fruit flies pose a significant threat 
to Victoria’s growing horticulture 
industry, disrupting production and 
trade worldwide. Species such 
as Queensland Fruit Fly (QFF) are 
present in Victoria and need effective 
management to reduce their impact. 

Administered by Agriculture Victoria, 
the grants form a key part of the Labor 
Government’s Fruit Fly Action Plan. 

It is anticipated fruit fly trap rollouts, 
urban tree removal programs, pest 
monitoring and school or sporting club 
engagement could all be supported 
through the program. 

Ms Pulford also confirmed the 
appointment of Victoria’s first state-

wide fruit fly coordinator Cathy 
Mansfield, who has worked in the 
industry for more than 20 years with a 
strong focus on pest management, and 
is based in the Heart of the Goulburn 
Valley at Tatura. 

Regional communities will be able to 
actively manage fruit fly in their own 
local areas through the establishment 
of three new regional coordinator

 groups, supported by the state-wide 
coordinator. 

Each group will be led by key 
horticulture industry experts and 
will work closely with community 
groups, organisations and institutions 
to improve fruit fly management in 
commercial orchards while improving 
international market access and trade 
opportunities. 

from Australia’s Plant Biosecurity 
Cooperative Research Centre (PBCRC) 
and SITplus in September for a week of 
workshops, meetings and tours.

The workshops will coincide with 
a meeting of the recently formed 
New Zealand Fruit Fly Council – a 
collaboration under the Government 
Industry Agreement (GIA) between 
Government and a number of industry 
groups acting as the operational body 
for fruit fly response and management.

The workshops will include a review of 
past and current research on invasive 
fruit fly and look to identify priorities 
for future research. Topics include 
surveillance, detection and trapping, 
risk assessment, and management 

methods such as Sterile Insect 
Technique and lure and kill treatments.

“Both Australia and New Zealand 
have a strong interest in managing or 
eradicating the exotic fruit fly,” says B3 
Director Dr David Teulon.

“It’s rare to have such a varied group 
of research, government and industry 
representatives from both sides of the 
Tasman at the same meeting, and so 
we expect the workshops will create 
a positive platform for discussion and 
information sharing.

“By coordinating our scientific efforts 
we can help develop applied solutions 
for dealing with this pest and preventing 
its establishment in New Zealand.”

Although traditionally found in 
Queensland and New South Wales, 
Australian scientists studying Qfly have 
noticed the population establishing 
itself further south in Victoria. It has 
been suggested that this may be due, 
in part, to a changing climate producing 
longer warm seasons and a reduction in 
cold events.

“Factors such as climate change, 
along with increasing and evolving 
trade and tourism, pose ongoing 
challenges around biosecurity, requiring 
forward-thinking and vigilance, and 
Qfly is no exception,” says Plant & 
Food Research Science Group Leader 
Professor Max Suckling.

Image courtesy of the Ministry for Primary 
Industries.

Fruit fly
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Plant Health Australia

Pollination agreements avoid getting stung

Biosecurity measures can minimise the risk of pest and disease transmission from the 
movement of hives in spring.

It’s an annual spring event as 
beekeepers move hives from one area 
of the country to another following 
the flower blossoms of nut, fruit and 
vegetable plants that need pollination 
by bees to produce a crop.

The season starts with almonds, usually 
in August, which are almost entirely 
dependent on bees for pollination and 
seed set.

Plant Health Australia’s General 
Manager, Risk Management, Rod 
Turner, says that many commercial 
beekeepers move their hives for 
pollination contracts and to follow 
honey flows.

“More than 100,000 bee hives are 
placed in orchards in north west 
Victoria for almond pollination alone, 
which takes only a month to complete,” 
Mr Turner said.

“Hiring hives is the most common 
way growers get the hives their crops 
need for pollination. Trucks carrying 
millions of bees move at night after all 
the foragers have returned to the hive, 
so you might not actually see them 
being moved.“The distances travelled 
by some beekeepers in the migration, 
sometimes between states, means 
that they need to carry their own water 
supply for their livestock.”

Nets are slung over the load to contain 
the bees, until the beekeeper is ready 
to release the bees in the crop.

This movement of hives, as well as the 
drifting and robbing habits of honey 

bees, means that any pests or diseases 
can be difficult to contain. 

“Events like this can be a cause for 
biosecurity concern,” advised Mr Turner.

But adopting biosecurity measures 
in day-to-day management practices 
will help minimise the risk of pest and 
disease transmission between honey 
bee colonies and apiaries.

“Every beekeeper should try to use 
industry best practice guidelines to 
provide a high standard of pollination 
service,” he said.

“When hiring hives for pollination, many 
beekeepers and growers find it a good 
idea to have a pollination agreement. 
This approach has the advantage that 
the growers can specify exactly what 
they need.”

Although they can vary, key aspects of 
a pollination agreement should specify:

¡ names, addresses, location of the 
crop and number of colonies

¡ timing of delivery and the strength 
(number of frames of brood and 
bees) of the colonies

¡ distribution of hives throughout the 
crop

¡ rental fees and terms of payment

¡ provision for an independent audit 
of hive quality and the name of an 
arbitrator

¡ protection of bees from pesticides.

“Agreements, or contracts, are useful 
because there’s no confusion over what 
the grower thinks they are hiring and 
what the beekeeper thinks they need to 
supply,” Mr Turner said.

They become very important if there are 
any problems with what’s supplied or 
something happens to the bees when 
they are working the crop.

For more information about pollination 
reliant crops, sample pollination 
agreements and fact sheets, go to the 
Pollination agreements page on the 
BeeAware website. 

Search for feral bees in Townsville continues 
The search for feral Asian honey bees 
and the exotic bee parasite varroa mite 
continues in Townsville following a 
report of a feral Asian honey bee hive in 
late June by local stevedores.

Biosecurity Queensland’s Dr Ashley 
Bunce, Director, Varroa Mite Response 
said initial examinations found no mites 
on the bees, but a single mite had been 
found within the comb taken from the 
hive. The mite was identified as Varroa 
jacobsoni. 

Varroa mites have the potential to 
significantly damage the Australian bee 
industry, disrupting honey production 
and pollination services. Dr Bunce said 
that while the mite found in Townsville 
was not the more serious Varroa 
destructor, Biosecurity Queensland was 
taking this incident very seriously and 
putting every effort into ensuring they 
were eradicated.

Townsville residents, local beekeepers 
and a team of surveillance officers with 
bee keeping experience are working 

with Biosecurity Queensland scouring 
parks, streets and other public land for 
signs of feral bees.

Dr Bunce said the success of any 
response to a pest or disease 
outbreak was highly dependent on the 
cooperation of the affected industry 
and the local community.

Further Asian honey bee nests and a 
swarm have been identified, the latest 
in early September, but there were no 
varroa mites on the bees or in the nest.
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High priority exotic pest threats of vines
Spotted-winged drosophila

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.

Spotted-winged drosophila (SWD, 
Drosophila suzukii) is a small fly that 
attacks a range of soft skinned fruit and 
reduces crop yield and quality through 
direct feeding damage and through 
secondary infection of fruit.  

Since the larvae feed on maturing fruit 
not just overripe or decaying crops, 
SWD has a significant effect on fruit 
production overseas.  

Damage from SWD seems to vary 
with grape species. It is thought the 
pest prefers thin-skinned varieties and 
varieties with Vitis vinifera parentage.

What do they look like?
Adult spotted-winged drosophila 
are 2-3mm long with a wing span of 
around 6-8mm. They are yellow-brown 
with dark bands on the abdomen with 
prominent red eyes. Females have a 
distinct double serrated ovipositor that 
is used to puncture fruit and lay eggs. 
Males are typically smaller and have a 
dark spot on the end of their wings.

Larvae are cream or white and about 
3mm long. Pupae are red to brown, 
2-3mm in length by 1mm wide and are 
cylindrical shaped.  

What can it be confused 
with?
Adult SWD look almost identical to the 
regular vinegar fly (D. melanogaster).  The 
spotted-winged variety is distinguished 
by the black spot on male wing tips.

What should I look for?
Infested fruit shows small scars and 
indented soft spots on the surface left 
by the stinging females. Larval feeding 
results in the fruit collapsing around the 
feeding site. Entire fruit collapse can 
occur.  

Detection of SWD commonly follows 
detection of fruit rot caused by 
secondary infection by moulds and 
bacteria.  

Look for signs of SWD on vines and on 
harvested fruit in packing houses.

How does it spread?
Adult SWD can spread throughout a 
crop through flight, but longer distance 
dispersal occurs through movement 
of plant material infested with eggs or 
larvae, primarily fruit.  

Where is it now?
This species is native to South-East 
Asia but has spread to also become 
a pest in Japan, North America and 
Europe.

How can I protect my 
vineyard from Spotted-
winged drosophila?
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.  

Adult male Spotted-winged drosophila (left) have distinct spots on the ends of their wings, whereas adult females (right) tend to be 
larger. Martin Hauser, California Department of Food and Agriculture.

Top: D. suzukii larvae on raspberry, 
and below, a male fly trapped. 
Hannah Burrack, North Carolina State 
University, Bugwood.org
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Industry insight

Seeing the benefits of research

Kris Werner, ADTF Chairman

Kris Werner knows the dried tree fruit 
industry has had its ups and downs in 
recent years, but that doesn’t dampen 
his enthusiasm for what he does, or 
his hope that new varieties and ways 
of doing things will have a big payoff in 
the future. 

“The small size of our industry, and 
the issue of getting compulsory levies 
paid, means our opportunities for 
research and development aren’t as big 
as other industries, but we don’t stop 
trying,” said Mr Werner, who grows 
mainly stone fruit and is Chairman of 
Australian Dried Tree Fruits (ADTF).

“The industry’s main focus is the 
breeding program through the South 
Australian Research and Development 
Institute (SARDI), which is promising 
great things.”

In support of this work into new and 
improved varieties, Mr Werner is 
growing 250 trial apricot trees on his 
4-hectare property in Waikerie, in the 
Riverland region of South Australia. 
“The trees represent four or five 
different breeding varieties – some as 
old as six years, some planted last year 
– and there are more to come this year,” 
he said. 

“By taking part, I’m trying to help weed 
out the bad varieties and help find the 
really good ones for both my property 
and for the industry, so it’s a win-win 
situation.”

Mr Werner said he encourages other 
growers to get involved, noting that 
members of ADTF are entitled to 
contact SARDI to see if they can take 
part in varietal trials. 

“It’s like every industry – we’ve got 
to band together so research and 
development can actually do its part. 
It’ll benefit everyone in the long run, 
and those who do get involved could 
be three or four years ahead of the 
pack in knowing what works on their 
own property.”

Taking the risk with new varieties and 
growing approaches is so far, so good 
for the Werners. 

“We’ve always been open to what’s 
new and really persisting with things. 
The first new apricot the breeding 
program put out in late ’90s was River 
Gem, and if it even smelt rain it would 
split. But I did persist with it and found 
a couple of tools that you could spray 
on before it rained that would save 80 
to 90% of the crop. 

“I was in a very small minority of 
growers who went down this path and 
it rewarded me greatly – River Gems 
are a consistent cropper and a very 
tasty variety, and they got me through 
the drought. I don’t think our business 
would even be here without them.”

New and upcoming varieties – and 
turning to condensed planting – mean 
great things for profits too, Mr Werner 
said. “With the new varieties we’re 
finding you can actually do the same 
amount of work for a greater weight 
of fruit, so you’re getting more income 
in the end. What we’re achieving is 
a large type piece of apricot, without 
doing any thinning, with a greater 
drying ratio. So instead of getting a 
kilo of dried product per average size 
tray of fruit, you’re getting a kilo and 
a half just in the meatiness of the 
product.”

Mr Werner said that people who 
come out to his property to see the 
pedestrian orchard setup (where the 
trees are shorter and closer together) 
are surprised at how different it is, but 
impressed by the benefits. 

“In the old school way of planting 
you’d have a tree every six by six 
metres. Here we’ve got that down to 
a tree every three by two-and-a-bit 
metres. So now what happens is if one 
tree dies you only lose a little bit of 
your production, whereas if your trees 
are hugely spaced out you’ve lost a lot 
of ground. We got into this condensed 
planting about eight or nine years ago, 
and it also makes it quicker and easier 
to harvest,” Mr Werner said.
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“My hope is that those who persist and 
take the risk with what’s new will be 
rewarded down the track.

“I’ve been in the industry all my life – 
from a very young age I was cutting on 
my uncle and grandparents’ stone fruit 
property and having this business since 
1993 has kept me out of mischief – and 
I want my children to get to experience 
that too. 

“One of my older kids plans to take 
over the family business eventually, and 
we have a nine year old who’s getting 
into cutting now.”

For businesses to be sustainable, Mr 
Werner said there was also a need to 
think ‘fruit salad’. “I think the days of 
a single enterprise operation are just 
about done and diversification is what 
it’s all about,” he said. 

“You’ve got to have three or four strings 
in your bow so you have some sort of 
backup plan.”

During the religious Eid holiday, 
Malatya, Turkey’s famous apricot 
growing region was hit by heavy rain 
as growers were harvesting their fruit 
and leaving it out to dry. After already 
suffering through frost and hail, the rain 
caused huge damage.

The rain began on the first day of the 
holiday and continued throughout, 
causing devastating damage to all of 
Malatya’s apricot growers who were 
preparing their crop for drying. The 
apricots left on the trees were also hit 
by the rain and winds.

Deputy Chairman of the Republican 
People’s Party, Veli Agbaba said: 
“Malatya has experienced disaster after 
disaster this year. Between 17 and 21 

Turkey: After frost and hail, apricot 
growers hit by rain

April, frost damaged almost all of the 
apricots in the region. On 24 May hail 
damaged the apricots which managed 
to survive the frost. The apricots that 
managed to survive the frost and hail 
were ruined by the heavy rains over the 
holiday.”

After every natural disaster, the apricot 
growers have issued reasonable 
demands for support, explains Mr 
Agbaba. “Malatya’s economy relies on 
apricots, everyone is closely affected. 
Frost, hail and heavy rains indicate that 
Malatya’s economy will suffer a huge 
crisis this year.”

This article appeared in FreshPlaza 
News, 14 July 2016,  
Source: haber46.com

The nation’s horticulture research and 
development corporation has combined 
forces with Plant & Food Research 
New Zealand to strengthen Australia’s 
defences against Varroa mite and 
enhance crop pollination through a $5 
million targeted research project. 

Hort Innovation Chief Executive John 
Lloyd said: “Australia is the last known 
inhabited continent in the world that 
is not permeated by Varroa mite, and 
as recent Queensland Varroa jacobsini 
mite discoveries have shown, the threat 
is very real. 

“When Varroa 
became established 
in the country (NZ), 
it necessitated a 
rapid, no-nonsense, 
scientifically-robust 
response”
“If the more damaging Varroa destructor 
mite took hold in Australia, it would affect 
colonies of bees, having a significant 
negative impact on hive availability for 
pollination, and potentially devastate 

the livelihoods of certain growers whose 
produce relies solely on bee pollination. 

“It’s vital that we safeguard the nation’s 
supply of honey bee pollination 
dependant fruit, nuts and vegetables, 
and arm the beekeeping industry with 
the tools it needs to respond to a Varroa 
outbreak.” 

Plant & Food Research New Zealand 
is well-placed to provide expert advice  
and leadership on preparing for and 
adapting to Varroa control. The pest 
has been in the country for more than a 
decade and presented a serious threat 
to managed honey bee colonies, honey 
production and crop pollination. 

“New Zealand crop industries rely 
heavily on the services of pollinators, 
including honey-bees. When Varroa 
became established in the country, it 
necessitated a rapid, no-nonsense, 
scientifically-robust response,” Plant & 
Food Research Science Team Leader 
David Pattemore said. 

“While a Varroa incursion is a scenario 
that no one wants to see, moving to 
improve pollination practices now will 
not only prepare the Australian 

industry for the possible future arrival 
of the mite, but also lead to significant 
benefits in crop yields in the short term. 

“Our experience in dealing with Varroa 
and optimising crop pollination, which 
includes work with the macadamia and 
avocado industry in Australia, means 
that we are well placed to work with 
Australian growers to determine how to 
improve pollination and to prepare for 
the changes that would be needed if 
Varroa arrive.” 

The five-year research project will 
also determine current pollination 
requirements for specific fruit, 
vegetable and nut species, which 
have not previously been established, 
and provide honey bee stocking rate 
recommendations with partners Plant 
Health Australia. 

Currently, Hort Innovation is investing 
more than $13 million in pollination-
related projects, largely funded using 
industry levies and funds from the 
Australian Government.

Photo: Varroa destructor mites on a 
honey bee pupa (Apis mellifera). Mirko 
Graul. 

New Zealand experts to help combat Varroa mite threat
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With the increasing supply of early-
season table grapes in recent years, 
the Australian table grape industry 
is concerned that fruit of poor and 
variable eating quality is being provided 
to the domestic market, resulting in 
consumer dissatisfaction and lack of 
repeat sales.

In 2003-04, the GrapeConnect 
grower network based in Queensland 
commissioned a project ‘Maturity 
indices as a measure of eating quality 
of early season domestic Menindee 
Seedless table grapes’ to correlate 
sugar to acid ratio with consumer 
perceptions of eating quality. The 
key results show that for Menindee 
Seedless, consumers rated good 
eating quality fruit as having a SSC of 
greater than 17 °Brix and sugar to acid 
ratio of at least 27. On the other hand, 
consumers rated the eating quality of 
fruit with less than 22 sugar to acid 
ratio as poor.

Project objectives were as follows: 

¡ Conduct weekly measurements 
of the composition and visual 
quality of table grapes supplied 
to ALDI, Woolworths and Coles 
supermarkets in Melbourne, Victoria 
during the 2015-16 season. 

¡ Communicate results to project 
stakeholders via weekly reporting. 

¡ Manage early season Menindee 
Seedless sampling and quality audit 
in four vineyards located in Emerald, 
Queensland. 

¡ Prepare final report for Hort 
Innovation. 

¡ Make recommendations to Hort 
Innovation and the Australian table 
grape industry for future work to 
improve table grape eating quality.

Eating quality of table grapes can 
vary substantially early in the season. 
A major cause is sour, immature 
grapes with a low sugar to acid ratio. 
If consumers have a poor eating 
experience with table grapes at this 
time, it is unlikely that they will make 
repeat purchases, at least in the near 
future. This in turn is a major barrier 
to increasing table grape demand and 
consumption per capita. 

To investigate the issue, the Australian 
Table Grape Association and Hort 
Innovation engaged DEDJTR 
Horticulture Production Sciences to 
conduct a follow-up audit of eating 

quality of table grapes in 2015-16 
after a successful national table grape 
quality audit in 2014-15. 

2015-16 audit
The audit was conducted between 
November 2015 and March 2016 to 
capture the early-season market for 
the major table grape varieties such as 
Menindee and Flame Seedless. Grape 
composition measurements included 
total soluble solids and organic acid 
concentration, and the sugar to acid 
ratio that largely determines the flavour 
and consumer acceptability of table 
grapes. In general, a ratio of 24 is 
considered the minimum acceptable 
level to provide a good eating 
experience.

The main objective was to quantify table 
grape eating quality with respect to sugar 
and acid concentration and the sugar to 
acid ratio and to determine if fruit eating 
quality had improved in comparison to 
that measured in 2014-15. 

Vineyard sampling of early season 
Menindee Seedless grapes from 
four vineyards in Emerald (central 
Queensland) was also conducted 
to demonstrate the importance 
of monitoring fruit eating quality 
development prior to commercial 
harvest. 

Weekly sampling of grapes was 
conducted in Melbourne (Victoria) 
over 13 weeks with representative 
table grape bunches sampled weekly 
from ALDI, Woolworths and Coles 
retail outlets. For each commercial 
variety, grape bunches were removed 
from bunch bags and assessed for 
soluble solids concentration (SSC) and 
titratable acidity (TA), as well as visual 
bunch quality. 

In stores
One retail chain stocked Menindee 
Seedless at week 1 (18 Nov 2015) of the 
study. Quality of the grapes was poor 
and variable with an average sugar to 
acid ratio of 16.8 and values as low as 
7.0 for some bunches (an acceptable 
sugar to acid ratio for good eating 
quality is approximately 25). These early 
season fruit were of very poor eating 
quality and would have discouraged 
consumers to make repeat purchases. 

By week 2 two retail chains had 
Menindee Seedless on their shelves. 
Quality had increased substantially with 
the mean sugar to acid ratio rising to 
26.6. However, there were still bunches 
sampled with unacceptable sugar to 
acid ratios as low as 10.2. 

The third retail chain held off stocking 
grapes until the sugar to acid ratio of 
grapes supplied by its growers had 
increased to an acceptable eating 
quality (harvest value of equal to or 
greater than 25). This chain was the 
only one that participated in the grape 
quality training workshop in the 2014-
15 project. This chain did not stock 
Menindee Seedless grapes until week 3 
(3 December) of the audit. Grape quality 
increased substantially by that time and 
showed an average sugar to acid ratio 
of 35.5. By waiting until the grapes were 
highly acceptable to eat, consumers 
would have been satisfied and would be 
encouraged to purchase grapes again. 

Despite some poor quality grapes early 
in the season, the 2015-16 season audit 
showed a substantial improvement in 
the eating quality of early Menindee 
Seedless compared to the 2014-15 
season. Average sugar to acid ratio in 
both Menindee and Flame Seedless 
bunches remained consistently above 
28 after the first 2 weeks of the nine-
week sampling period. 

Average sugar to acid ratios were also 
acceptable in Thompson Seedless and 

Research

Early season grapes put to the test By Bruce Tomkins and John Lopresti

Grape variety 1 2 3 4 5 6 7 8 9 10 11 12 13

Menindee Seedless 177
Flame Seedless 175
Red Globe 152
Thompson Seedless 86
Ralli Seedless 55

Crimson Seedless 57

Week 
Total number 

bunch bags 
sampled

Table 1. Weekly frequency of sampling and number of bunches sampled by grape variety.

1 2 3 4 5 6 7 8 9 10 11 12 13

Week 
Total number 

bunch bags 
sampledGrape variety
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the other red varieties tested. Overall 
eating quality of commercial table 
grape varieties in the domestic market 
was very good with the majority of fruit 
meeting consumer expectations for 
flavour and bunch colour. 

Optimising eating quality
To determine when grapes should be 
harvested to optimise eating quality, 
the sugar to acid ratio of Menindee 
Seedless bunches was monitored 
during the lead up to harvest in four 
vineyards in Emerald. This study 
demonstrated that sampling berries 
from grape bunches over the final 
four weeks prior to harvest proved a 
simple and effective way to inform early 
season producers regarding harvest 
timing to ensure that harvested fruit will 
meet minimum eating quality standards 
acceptable to consumers. 

As observed in 2014-15, bunch 
variability in sugar to acid ratio within 
a variety and sampling week was 
relatively high and future table grape 
auditing should focus on determining 
whether the cause of this variation is 

due to irregular maturity in the vineyard 
at harvest, due to differences in quality 
between producers, or due to supply 
from multiple production regions. 

A grower and retailer training package 
to optimise and measure grape quality 
has been prepared and is available to 
industry.

Future studies are also recommended 
to audit grape quality and variation 
in quality from vineyard to consumer. 
Particular attention is required on 
accurate determination of harvest 
maturity and adoption of production, 
harvest and handling practices to 
ensure fruit are picked at a sugar to 
acid ratio greater than 24 and that 
optimum eating and visual quality is 
maintained through the supply chain. 

Recommendations for 
future R&D
¡ Further auditing of early season 

Menindee Seedless grapes 
incorporating detailed vineyard 
sampling to explore cause of 
variation in sugar to acid ratio. 

¡ Auditing of export consignments of 
early season fruit to establish the 
eating quality of export fruit. 

¡ Assist table grape producers 
to implement harvest maturity 
monitoring as standard commercial 
practice. 

¡ Assist supermarkets in providing 
suppliers with indicative SSC 
and sugar to acid ratios for each 
grape variety to guide producers in 
determining the appropriate harvest 
maturity. 

¡ Assist supermarkets in developing 
protocols for measuring sugar 
to acid ratios in consignments, 
particularly early season, and 
procedures to provide immediate 
feedback to suppliers.

This article is a summary of the project 
Australian table grape quality audit 
2015-2016 (TG15502). This project 
has been funded by Hort Innovation 
using the national table grape research 
and development (R&D) levy with 
the Australian Government providing 
matched funding.

2014/15

Grape variety Average ±SD Average ±SD

Menindee Seedless 15.7 1.7 23.3 5.0
Flame Seedless 18.1 2.0 26.7 6.2
Ralli Seedless 18.0 1.8 27.9 4.0
Red Globe 16.6 1.5 27.9 5.0
Thompson Seedless 18.4 2.2 25.9 4.3
Crimson Seedless 18.6 1.8 25.6 4.4

SSC (°Brix) Sugar to acid ratio

Table 2. Average soluble solids concentration (SSC) and sugar to 
acid ratio across the sampling period by grape variety from 2014-
15 table grape audit (SD= standard deviation).

2015/16

Grape variety Average ±SD Average ±SD

Menindee Seedless 16.2 1.8 29.3 6.4
Flame Seedless 17.5 1.4 32.4 4.9
Ralli Seedless 18.6 1.0 30.7 6.6
Red Globe 16.9 0.9 37.0 4.9
Thompson Seedless 19.0 1.4 33.1 4.4
Crimson Seedless 20.5 1.4 37.1 8.2

SSC (°Brix) Sugar to acid ratio

Table 3. Average soluble solids concentration (SSC) and sugar to 
acid ratio across the 2015-16 sampling period by grape variety 
(SD= standard deviation).

The Australian Made Campaign (AMCL) 
has welcomed the latest research from 
Colmar Brunton which reveals ‘Australian 
made’ has moved to the third most 
looked for statement on product labels, 
the first two both being price related.

AMCL Chief Executive, Ian Harrison 
says it proves that Australian consumers 
want to buy genuine Aussie produce.

“The finding that an ‘Australian made’ 
claim ranks second behind price factors 
in the information shoppers are looking 
for clearly establishes that shoppers 
want to know where their food is 
coming from and where their products 

Australian Made Campaign welcomes research that 
shows consumers want ‘Australian made’
Australian Made Campaign welcomes research that 

The Australian Made Campaign (AMCL) 
has welcomed the latest research from 
Colmar Brunton which reveals ‘Australian 

looked for statement on product labels, 

says it proves that Australian consumers 

“The finding that an ‘Australian made’ 
claim ranks second behind price factors 
in the information shoppers are looking 

coming from and where their products 

shows consumers want ‘Australian made’
are made. Primarily they want to buy 
Australian made and Australian grown,” 
Mr Harrison says.

“The Australian Made, Australian Grown 
logo provides that immediate connection 
and gives Australian consumers 
confidence and trust that what they are 
buying is in fact from Australia.”

Recent changes to country of origin 
food labelling in Australia will make 
discovery of provenance much easier 
for shoppers and will give them a better 
understanding of how much of their 
food is sourced locally.

The Federal Government system, which 
features the Australian Made, Australian 
Grown kangaroo logo along with a bar 
chart and statement showing what 
proportion of ingredients come from 
Australia, will feature on most food 
products produced for sale in Australia. 
Consumers will gradually start to see 
the new labels roll out over the two-
year phase-in period.

“Shoppers buying local products and 
produce will continue to enjoy great 
quality while giving opportunities to 
Australian manufacturers and farmers,” 
Mr Harrison said.

2014/15 SSC (°Brix) Sugar to acid ratio 2015/16 SSC (°Brix) Sugar to acid ratio

Grape variety Average ±SD Average ±SD Average ±SDAverage ±SDGrape variety

Flame Seedless 18.1 2.0 26.7 6.2 4.932.41.417.5Flame Seedless

Red Globe 16.6 1.5 27.9 5.0 4.937.00.916.9Red Globe

Crimson Seedless 18.6 1.8 25.6 4.4 8.237.11.420.5Crimson Seedless
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Vanilla slice event continues to triumph

Promotion

A crowd of 
thousands turned 
out for the fifth 
annual Merbein 
Great Australian 
Vanilla Slice Triumph 
incorporating the 
National Dried Vine 
Fruits Bake off on  
20 August.

The event, which 
showcases the dried 
fruits industry, has 

gone from strength to strength since it 
moved from Ouyen to Merbein in 2011. 

This year’s event attracted about 
10,000 people, who enjoyed a variety of 
culinary delights including baked goods 
and more than 19,000 vanilla slices.

As one of the event sponsors, Dried 
Fruits Australia had its own exhibit, 
which enticed the crowd with its aroma 
of freshly cooked fruited pancakes.

Industry Development Officer John 
Hawtin and long-time DFA supporter 
Dinky Nichols took up the challenge of 
making pancakes heavily fruited with 
Sunmuscat, currants and mixed fruit.

Mr Hawtin said the pancakes were 
a winner with passers-by, with many 
people vowing to include dried grapes 
the next time they made pancakes at 
home.

Event ambassador, renowned pastry 
chef Darren Purchase, was also a big 
hit. The owner of Melbourne’s Burch & 
Purchase Sweet Studio and regular on 
MasterChef Australia is known for his 
extravagant desserts. 

Mr Purchase’s baking demonstrations, 
which focused on local produce and 
flavours, certainly didn’t disappoint 
on the day. His stand-out creations 
included explosive raspberry wagon 
wheels and Murray River salted 
caramel, chocolate, orange, raisin and 
caramelised almond tarts.

Mr Purchase said he was very 
impressed and surprised by the 
quality of dried fruit on display at the 
event, and had never been able to buy 
anything like it. 

This year’s vanilla slice and dried 
fruit baking competitions were well 
supported by the baking industry, with 
the independent judges noting the 
particularly high standard of entries. 

It was the first year that the majority of 
bakers in the vanilla slice competition 
also entered one or more of the dried 
fruit categories.

The newly introduced Fruit Mince 
Tart section was particularly popular. 
Fourteen bakeries entered the 
competition, which organisers said was 
amazing for a first-year category. It was 

won by Tatura Hot Bread, which also 
claimed first prize in the Vanilla Slice 
Apprentice category. 

The top award in the Professional 
Vanilla Slice category was won by Kevin 
Sharp of Sharp’s Bakery in Birchip. 

The win – his fourth at the competition 
– cemented Mr Sharp’s reputation as 
one of the best vanilla slice makers 
around. The Merbein-raised baker, 
who completed his apprenticeship at 
Wallace’s Merbein Bakery, won the 
category once in Ouyen and three times 
in Merbein.

A new entrant, South Australia’s 
Banana Boogie Bakery of Belair, was 
awarded three second places in the 
Vanilla Slice Professional, Vanilla Slice 
Professional Innovative and Vanilla Slice 
Apprentice categories. They also won 
first place for their Professional Sultana 
Muffin. 

Scrumlicious – Gluten Free Foods of 
Concongella, located on the outskirts 
of Stawell, took out first place in the 
Sunmuscat Slice category, while the 
Plum Pudding Professional category 
was won by the Magpie Cafe in 
Merbein.

The student entries, especially 
from Merbein P-10 College, were 
strong again this year thanks to the 
encouragement of their teachers and a 
donation of fruit by Australian Premium 
Dried Fruits and Sunbeam Foods.

Organisers Richard and Bernadette 
Wells highlighted the success of the 
event and the many benefits it had 
brought to the town of Merbein over the 
past five years.

However, the iconic event looks set to 
leave the region.

Mrs Wells announced that Merbein 
Vanilla Slice Inc. had unanimously 
agreed to pass the event to the Mallee 
town of Birchip.

“The baking industry is very supportive 
of this move, their only stipulation being 
that it go to a small rural community 
that would be as passionate as we have 
been about the event,” she said.

“Birchip fits this bill.”

Mrs Wells thanked the organising 
committee, volunteers, event sponsors 
and the community for tirelessly 
supporting the event.

2016

DFA Pancake team: The Dried Fruits Australia pancake team of Linda Pollock, Industry 
Development Officer John Hawtin and Dinky Nichols were once again a hit handing out 
fruited pancakes.
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“Merbein has now hosted five huge 
Vanilla Slice Triumphs, each with a 
high-profile food celebrity as the event 
ambassador,” she said.

“A very energetic organising committee, 
combined with fantastic support from 
sponsors and volunteers, has made for 
a very successful annual event. 

“Hosting the event is a huge 
undertaking, and the baking industry, 
major sponsors, and the supplier 
of judges for the competition have 
complimented the committee on 
growing the event into something 
exceptional.”

Mrs Wells said the past five events had 
attracted a total of about 50,000 people 
and secured national media coverage.

“The event has successfully showcased 
our regional produce and given our 
world class dried vine fruits much 
exposure and positive publicity,” she 
said.

“While the focus of the event has 
remained the professional, amateur and 
student vanilla slice and dried vine fruit 
baking competitions, the day has also 
become a family fun day with free entry 
and a variety of free kids’ activities and 
wonderful entertainment from local 
schools and musicians.”

Mrs Wells said it was now time for 
another community to continue the 
tradition of the competition.

“We wish the Birchip community all the 
best,” she said.

“Merbein Vanilla Slice Inc. is very 
confident that the future of this unique 
event is now assured.”

PROFESSIONAL 
Sunmuscat Slice
1st: Scrumlicious – Gluten Free Foods 
(Concongella) 

2nd: Tatura Hot Bread (Tatura) 

3rd: Hudaks Bakery (Mildura) 

Sultana Muffin 
1st: Banana Boogie Bakery Belair 
(Adelaide) 

2nd: Bourkies Bakehouse (Woodend) 

3rd: Mawsons Bakery & Cafe (Euroa)

Plum Pudding 
1st: Merbein Magpie Cafe (Merbein) 

2nd: Sharps Bakery (Birchip) 

3rd: Tatura Hot Bread (Tatura) 

AMATEUR 
Sunmuscat Slice 
1st: Margot Fowler (Cabarita) 

2nd: Tanya Wild (Mildura) 

3rd: Pauline Forster (Wentworth) 

Sultana Muffin 
1st: Carole DeMaria (Buronga) 

2nd: Branden Shankar (Black Hill) 

3rd: Pauline Forster (Wentworth) 

Plum Pudding 
1st: Tara Kelly (Elphinstone) 

2nd: Ruth Hunter (Mildura) 

3rd: Ainslie Wilson (Mildura) 

STUDENT 
Sunmuscat Slice 
1st: Bailey Peel (Merbein P-10) 

2nd: Arki Colling (Merbein P-10) 

3rd: Noah Edwards (Merbein P-10) 

Sultana Muffin 
1st: Tara Kelly (Girton Grammar School) 

2nd: Rebecca Stirrat (Merbein P-10) 

3rd: Jewel Saxby (Sacred Heart 
Mildura) 

NB: No Plum Pudding section for 
students

PROFESSIONAL 
Vanilla Slice: 28 

Innovative: 23 

Sultana Muffin: 6 

Sunmuscat: 6 

Plum Pudding: 9 

Fruit Mince Tart: 14 

APPRENTICE 
Vanilla Slice: 7

Dried fruit section winners

2016 baking competition entries
AMATEUR
Vanilla Slice: 8 

Sultana Muffin: 6 

Sunmuscat Slice: 5 

Plum Pudding: 3 

STUDENT 
Vanilla Slice:  24

Sultana Muffin: 17 

Sunmuscat: 34 
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MDBA update
Wet conditions continued across the 
Murray-Darling Basin for the week 
ending 23 September, with significant 
rainfall and runoff across many of the 
upper catchments. There were periods 
of moderate to heavy rainfall across 
southern Queensland and northeast New 
South Wales with weekly totals above 
100 millimetres recorded across the 
upper Warrego and Condamine-Balonne 
catchments. There was also widespread 
rainfall across much of southern Basin 
with weekly totals of 25 to 100mm 
recorded throughout the lower Darling, 
Murrumbidgee and Lachlan catchments 
in NSW, with similar totals across north-
east Victoria. Heavy rainfall was also 
experienced on the Mount Lofty ranges in 
South Australia with weekly totals close 
to 100mm at several locations.

MDBA total storage increased by 64 
gigalitres this week, with the active 
storage now 5,689GL (67% capacity). 
Although inflows were large, total storage 
only rose 64GL as Hume reservoir 
is spilling and Lake Victoria is being 
temporarily lowered, offsetting gains 
in Dartmouth and Menindee Lakes. At 
Dartmouth Reservoir, the storage volume 
increased by 71GL to 2,438GL (63% 

capacity) and the release, measured 
at Colemans, continues to target the 
minimum flow rate of 200ML/day.

The total storage volume at Hume 
Reservoir decreased by 2GL to 2,911GL 
(97% capacity) as releases for the week 
were similar to inflows. MDBA began 
airspace management releases on 
29 August at which time the storage 
was 90% capacity. System inflows, 
particularly inflows to Hume Reservoir, 
had receded considerably after much of 
August was dry. However continuing rain 
events in the last three weeks resulted in 
the Bureau of Meteorology (BoM) issuing 
multiple flood warnings in the catchment 
upstream with a substantial increase in 
reservoir inflows.

The frequency of rain events, not just the 
total amount of precipitation, over the 
past few weeks has resulted in almost 
1,000GL of inflow into the reservoir since 
the start of September. This is equivalent 
to around one third of Hume reservoir’s 
storage capacity in just three weeks. This 
large inflow resulted in a quick transition 
to flood operations at Hume Dam. 

Inflows to Hume peaked during the week 
at about 64,000ML/day while the release 
was limited to 52,000ML/day. Inflows 
to Hume are gradually receding, which 
has allowed the release from Hume 
to be lowered to 40,000ML/day on 20 
September then again to 35,000ML/day 
on 22 September.

However, with further rainfall forecast 
and catchments saturated, renewed 
inflows into Hume Dam are possible 
and increases to the release could again 
occur in coming weeks. Further details 
about flood management at Hume Dam 
are available on the MDBA website.

Water briefs

Murray System daily inflows (excl, Snowy, Darling, inter-valley  
trade and environmental inflows) – 5 day rolling average.

Murray System monthly inflows (excl. Snowy, Darling, inter-valley 
trade and environmental inflows).

Mildura weir to make way for high flows
Works to temporarily remove the 
Mildura Weir are expected to start on 26 
September as a result of increased flows 
in the River Murray. The acting Executive 
Director of River Management, Andrew 
Reynolds advised river users to take into 
account changing water levels.

“This is important preparation for higher 
flows down the Murray, which are 
expected to start affecting the river at 
Mildura next week. It is likely river levels 
will then remain high through October,” 
Mr Reynolds said.

“The process of taking out the weir is 
planned to finish by 2 October. “It will also 

mean passage upstream and downstream 
of the weir and through lock 11 will not be 
possible between Friday 30 September 
and Sunday 2 October. After this time river 
craft can bypass Lock 11, which will be 
closed until the weir is reinstated.

“The weir is removed if flows are forecast 
to reach about 43,000 megalitres per day. 
The last time this occurred was in 2012.

“Thanks to the ongoing maintenance 
program at the weir, which included new 
trestles being installed in 2014 and 2015, 
removal of the weir by Goulburn-Murray 
Water will be a safe and relatively straight 
forward exercise.”

Mr Reynolds said for a short time 
after the weir is removed, the water 
level immediately upstream will be 
approximately 1.0 metre lower. As the 
higher flows approach Mildura, the river 
will begin to rise again.

“The weir will be reinstated once the high 
flows pass, with the date dependent on 
future rainfall and inflows.”

The MDBA will issue further advice as 
needed. Information is also available in 
the River Murray Weekly Report at 
www.mdba.gov.au/river-information/
weekly-reports.

State Allocations 
(as at 21 Sep 2016)
NSW - Murray Valley 
High security: 97% 
General security: 42%

Victorian - Murray Valley
High reliability: 83% 
Low reliability: 0%

South Australia – Murray Valley 
High security: 100%
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Spring outlook

The Bureau of Meteorology has 
predicted above average rainfall 
is likely across parts of northern 
Australia during spring (September to 
November). However, for most of the 
country, the chances of a wetter or drier 
three months are roughly equal. 

The current outlook reflects a 
weakening negative Indian Ocean 
Dipole and tropical Pacific Ocean 
temperatures that may briefly approach 
- or briefly exceed - La Niña thresholds. 

Warmer days are likely across much 
of Australia, except eastern NSW and 
southern Queensland. 

Warmer nights are likely for Australia, 
except southwest Australia, northeast 
NSW and southeast Queensland. 

So what does this mean for growers?  

With equal chances of a wetter or drier 
spring growers should be prepared 
for a wet scenario and the associated 
disease problems; they should also be 
aware that if dry, clear weather persists 
frost mitigation strategies should be 
employed.

Frost prevention
Even when the weather is warming up, 
a cold snap with frosts is still possible.

Cold overcast days which don’t allow 
the vineyard floor to warm, followed 
by cloud clearing at the end of the day 
and rapid loss of heat from the soil 
overnight, can lead to heavy frosts 
which can burn tender young shoots.

Frost damage can be reduced by 
keeping the soil moist, compact and 
clear of weed cover. These conditions 
are ideal for the soil to absorb the sun’s 
warmth during the day and radiate the 
heat to keep plants warm during the 
cold of clear nights.

Disease control
Powdery mildew is known as a fine 
weather disease with spores over-
wintering in buds. Growers should 
adopt a 2:4:6 strategy for spraying 
fungicides to prevent powdery mildew. 
This should commence 2 weeks after 
bud burst and continue to flowering. 
Further sprays should be applied from 
flowering to véraison.

Downy mildew may be a problem if 
the season is wet and conditions for a 
primary infection are met. The rule of 
thumb for a primary infection rain event 
is 10:10:24 - that is at least 10mm of rain 
with a minimum temperature of 10°C 
for a 24-hour period. If these conditions 
are not met, there will be no primary 
infection of downy mildew spores.

Botrytis is another disease that 
growers must be mindful of in a wet 
season. Known as a ‘brown disease’, 
or a disease of dead tissue, the first 
opportunity for infection is after 
flowering where given wet conditions, 
spores can enter berry tissue through 
the scar left by the berry cap coming 
away from the berry. The disease lays 
latent in the berry until acid levels 
decrease and sugars increase. Once 
the spores of botrytis are inside the 
berries, it is almost impossible to stop 
the disease. 

If conducive conditions for botrytis are 
forecast a preventative spray must be 
applied before the rain event and the 
development of spores occurs. Dried 
Fruits Australia has produced a Botrytis 
fact sheet with more information and 
advises growers to consult the DFA 
Spray Diary for a list of chemicals which 
can be used.

Chemical cordon bunch 
removal
If growers are going to use Ethrel for 
cordon bunch removal, absolute care 
must be taken not to have any off-target 
over-spray, drift or run-off as any bunches 
contacted by Ethrel will be removed.

Growers need to be aware that they may 
not be able to purchase the product 
named Ethrel, but will be able to buy 
the chemical ethephon from other 
chemical manufacturers. Remember 
that the active constituent needs to be 
ethephon at 720g/L. A rate of 25ml/100L 
or 250ml/900L(1,000L) tank with 500ml 
wetter/1,000L should be applied at 400-
450L/acre. This should be applied at full 
flowering or just after flowering as the 
berries are starting to set.

Chance of exceeding the median rainfall September to November 2016. Source Bureau 
of Meteorology.

Cordon bunch after spraying with Ethrel.

Prepare early for harvest 
Once pruning is complete and new 
vines planted, why not start preparing 
for harvest. and a trouble-free start to 
summer-pruning and harvest.

All rubber hoses and fittings of wetting 
machines should be checked for 
deterioration by the drying emulsion 
and changed if damaged and all other 
equipment should be serviced. Preparing 
early should mean that all is in readiness 
for a good start to summer-pruning and 
harvest.

Further details on pre-harvest preparation 
can be found in the Dried Grape Best 
Practice Guide Part 1 Pre-harvest and 
harvest guide. Dried grape growers should 
contact Dried Fruits Australia if they have 
not received a copy.

3 Scott Crescent, Mildura 

03 5023 4199

www.sunnyland.com.au 

WE DO
LABELS

Wine Labels, Fruit Box 
Labels, Product Labels, 
Bag Labels, Fruit Labels, 
Waterproof & Thermal 
Labels

Custom shapes and sizes, 
on rolls or flat sheets

Graphic Design available
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