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Spring to Pre-HarvestDON’T JUST 
FIGHT 
POWDERY  
MILDEW,
BURY IT.
Digger® is the most robust DMI 
(Group 3) for powdery mildew control, 
delivering long term control of powdery 
mildew and offering efficacy on some 
resistant strains of powdery mildew. 

© Nufarm Australia Limited 2017. All marks 
are registered &/or used under license. 

For more information contact your local Nufarm Area Sales Manager
nufarm.com.au

For powdery mildew control in grapes.

Frost Prevention
Although the weather is warming 
in early September, the risk of frost 
remains high, with the potential for 
significant damage to the emerging 
and tender leaves and fruit buds. The 
ambient temperature increases by 
about 1°C for every 30 centimetres 
above ground level.

Although Swingarm trellis is considered 
a tall trellis, canes rolled onto the 
bottom wire may, in fact, be lower than 
the traditional Tee trellises – hence 
there is risk for considerable damage 
if growers are not attentive to frost 
mitigation management practices 
during the spring period (roughly from 
early September until early November).

The soil conditions that most suit the 
uptake of heat during the day and aid 
its release at night are:

¡¡ A clean inter-row area free of weeds
or cover crops (vegetation shades
the soils and reduces available
moisture, thereby limiting heat
uptake during the day)

¡¡ Moist soils (which have a greater
heating capacity than dry soils)

¡¡ Compact, rather than aerated soils
(compact soils have a greater mass
and are quicker to heat and store
heat better. The air in recently–
cultivated soils acts as an insulting

layer which limits warming during
the day and the release of heat at
night.)

¡¡ A clean undervine space prepared
by killing weeds with herbicides and
sweeping debris off the undervine
area.

Cultivated soils therefore need to be 
rolled immediately after cultivation and 
then irrigated.

Any cover crop or weed cover on 
uncultivated soils should be slashed as 
close as possible to the soil surface in 
August.

Best Practice
Remember to be a good neighbour – 
your vineyard management practices in 
spring not only affect your property, but 
also, potentially, your neighbours’.

So do not undertake management 
practices that will induce frost. Cold air 
(and thus frost) wherever it is induced, 
will move to the lowest spot, and this 
may be your neighbours’. For example, 
premature working up of the soil may 
cause pockets of cold air to form on 
your property, and these may flow on to 
your neighbours’ land.

Soil Moisture
Even though the vines are dormant 
in winter, it is important to maintain 
adequate soil moisture. If the winter has 

been dry, it may be necessary to apply 
an irrigation during pruning.

An irrigation before leaves begin 
emerging is critical, because it sets up 
the vines for a strong budburst. But 
remember that vines useless water 
during the spring than during the 
height of summer when they have a full 
canopy of leaves, so take care not to 
over-irrigate.

Sultana fruitfulness

Too much irrigation can cause an 
excessive ‘grand flush’ of cane and leaf 
development especially in sultanas. 
The excessive flush of growth creates 
long internodes on replacement canes, 
which will eventually shade developing 
canes and result in less fruitful buds – 
ultimately it reduces crop and causes a 
downward spiral in production.

Best Practice
Soil moisture should be monitored 
through visual inspection of the 
vineyard and with the use of soil 
moisture monitoring equipment. 
Irrigations should be controlled to 
provide adequate, but not excessive 
water, until pre-flowering. Establishing 
and maintaining the correct balance 
can be difficult. The States’ Primary 
Industry departments offer appropriate 
irrigation training in their regular farming 
skills workshops and training courses.

Frost damage on vines A frost-path in a vineyard

In spring, the buds and protective scales along grapevine canes swell
to reveal brown, woolly hairs (“woolly buds”). As the bud further swells,
the tips of young green shoots emerge. In Sunraysia, this is usually
around the second week of September. When 60% of the nodes have
progressed to this stage the phase is known as budburst. Green shoots
become clear and the leaves are completely free about two weeks after
budburst; this is referred to as leaf emergence. Careful management
is required throughout this spring and early summer period to ensure
good shoot growth and cluster and berry development.

Dried Grape 

Best Practice Guide
Part 3
Spring to pre-harvest

2015
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Sunbeam Foods and Murray River 
Organics. Our goal was to explore the 
potential of the market and gauge the 
consumer reaction to Aussie product. 

We chose to exhibit at Bakery China, 
the region’s largest trade fair for the 
baking industry. You will see more 
on this in the CEO’s report (page 10), 
but from my point of view, it was a 
very positive experience. The Chinese 
people we met enjoyed the samples 
of Australian dried grapes and were 
eager for more. The only problem I see 
is they want more than we can supply, 
but I guess this is a good spot to be 
as it helps to ensure they pay premium 
prices.

In other news closer to home, I have 
attended two NFF meetings since the 
last edition of The Vine. The Murray-
Darling Basin Authority (MDBA) plan 
continues to be a hot topic and there 
has been lengthy discussion on 
opening the NFF membership to more 
horticulture industries.

DFA has been a NFF member for many 
years. We have found the team at the 
NFF most helpful when it comes to 
providing information on workplace 
relations, water issues and chemicals, 
just to name a few, and no doubt 
benefit from their advocacy skills. 

While much of the workings with 
NFF goes on behind the scenes, we 
have been fortunate to have the NFF 
Chairman and representatives speak 
at DFA Annual General Meetings. The 
information they provide is not only 
of great value, but these occasions 
also allow DFA members to question 
the policy and provide input for future 
development.

Chairman’s report

Best practice pays for those that 
follow

Mark King 
Chairman

BOARD
Chairman 
Mark King 

Producer - Pomona

Chief Executive Officer 
Anne Mansell

Board Members
Brian Boulton 

Producer - Vinifera

Jenny Treeby 
Producer - Red Cliffs

Stephen Bennett 
Producer - Merbein

Tony Martin 
Producer - Merbein

Warren Lloyd 
Producer - Irymple

Shannon Sharp 
Member with Special Expertise

David Swain 
Sunbeam Foods

Grant Leyden 
Sunbeam Foods

Jamie Nemtsas 
Murray River Organics

Mike Maynard 
Australian Premium Dried Fruits

Mark King 
Chairman

@DriedFruitsAustraliaenquiries@driedfruitsaustralia.org.au

www.driedfruitsaustralia.org.au Dried Fruits Australia

What a busy time it’s been with harvest, 
National Farmers’ Federation and 
Bakery China.

We had a late start to the 2017 harvest 
with fruit maturing about two weeks 
later than the average season. This left 
many in a position of having to decide 
when to cut / harvest — do you take 
the risk and wait until the sugar levels 
are high? Or do you cut your losses 
and secure your crop before the cold 
weather sets in, prolonging drying and 
increasing the chance of rain which 
could damage semi-dried fruit?

Hindsight is a wonderful thing and 
those that waited for maturity levels to 
rise made the wrong choice this year!

Dried Fruit Australia produced the Dried 
Grape Best Practice Guide Parts 1-3 to 
coincide with key practices during the 
season. Part 1 deals with harvest, and 
talks about the need to plan and the 
implications of different harvest times.

To help remind growers of the best 
practice approach to improving grape 
yield and quality, we will be reprinting 
extracts from the guide on the inside 
back cover of The Vine where Around 
the Block once lived.

I urge all growers to get a copy of these 
three guides and to refer to them on a 
regular basis. If you do not have a copy, 
ask your processor for them or look in 
the DFA online library.

As a consequence of the late season, 
yields were lower for sultanas in 2017 
compared to last year.

Currants, Sunmuscat and Sunglo 
all performed well with yields 
higher than last year. This is further 
evidence validating the industry’s 
recommendation that anyone 
considering new plantings or  
re-planting should select these new 
varieties.

While 2016 heralded our highest crop, 
for 10 years, with around 21,000 tonnes 
produced, this year the final tonnage 
looks to be around 15-17,000t, with hail 
damage and low yields from sultanas 
impacting the crop.

To help gain the best value for this crop, 
Dried Fruits Australia has stepped up 
our generic promotions campaign in 
overseas markets. DFA Chief Executive 
Officer Anne Mansell, Board member 
Tony Martin and I recently travelled 
to China with representatives from 

https://www.facebook.com/DriedFruitsAustralia/
https://www.facebook.com/DriedFruitsAustralia
https://www.youtube.com/channel/UCX0YH4NFH8Jxh1pJoMu493A
https://www.youtube.com/channel/UCX0YH4NFH8Jxh1pJoMu493A
mailto:enquiries@driedfruitsaustralia.org.au
http://www.driedfruitsaustralia.org.au
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ATGA Chairman’s report

Richard Lomman 
Chairman

Lessons not learned
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I hope most people had a reasonable 
year and were able to pay some bills, 
reduce some debt or go on a holiday 
with the family.

New markets in China, Japan and 
Korea are growing and have the 
potential to consume huge volumes of 
Australian grapes. Our fruit is generally 
sweeter, has a better shelf life and 
is considered safe, giving Australian 
growers the enviable preferred supplier 
status.

Jeff Scott and his team constantly 
reminded growers of the importance of 
quality when supplying to export and 
domestic markets.

However, some members of our 
industry are putting this at risk.

This season many growers had 
discounts applied to their shipments 
because the fruit was at best, bland in 
flavour.

I know you’ve probably all heard this 
definition before, but I’d like to remind 
some of you again. “INSANITY” – 
continuing to do the same thing over 
and over, expecting a different result. 

This may sound harsh, but unless 
we do something to lift the standard 
of Australian grapes presented to 
consumers around the world, we will 
lose the premiums associated with 
these markets. The actions of these few 
growers will effectively kill the goose 
that lays the golden egg.

Time and time again we hear of 
direct exporters putting pressure 
on the grower to start picking. They 
tell growers that the fruit is good to 
go, when it is not. Don’t believe the 
dealer offering good prices – trust 
yourself and your own instincts; surely 
you know more about your business 
than he does. After all, if the fruit had 
accumulated enough sugars and was 
ready, you would have started picking 
before he arrived.

Pick your fruit when you are 
comfortable. And if you’re not sure, 
eat a few out in the paddock and ask 
yourself if you’d go back for more.

We have a wonderful opportunity that 
has been laid on a plate by some 
very hard-working people, including 
the growers on the ATGA Board who 
played an integral role in gaining access 
to these Asian markets. Let’s not waste 
that chance to make an extra dollar or 

two and make our lives a bit easier.

The ATGA is currently looking at ways 
to prevent the actions of the few 
who can ruin it for everyone. This is 
obviously a hard thing to implement 
or we would have done it already, but 
looking for more compliance from 
registering growers may be an option. 

This is abhorrent to me as I hate the 
increasing red tape and regulation 
that is imposed on us; but the need to 
safeguard our international markets and 
prevent immature fruit shipments is too 
important. 

If growers continue to supply an 
average product, Australia will lose 
the premiums we have fought for. Our 
fruit will be discounted and on a par 
with our competitors who can supply 
at a lower price due to lower costs of 
production.

The problem of immature fruit reaching 
customers is the same as in the 
domestic market and has the same 
results. Sales slow, retailers then 
discount a sub-standard product to get 
it off their shelves and the consumers 
refuse to be fooled. Then prices offered 
are dramatically reduced even for better 
quality. Nobody wins!

We need to get this right. It’s not that 
hard.

https://www.facebook.com/Australian-Table-Grape-Association-230785760355231/
https://twitter.com/atgahortnetwork
mailto:atga@ncable.com.au
australiangrapes.com.au
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Cover story

Australian table grape growers have 
battled long and hard to expand 
their markets and gain access to 
neighbouring Asian countries. 

South Korea has been a country of 
interest due to its close proximity to 
Australia, and the solid reputation of 
Australian product as being of superior 
quality to many Southern Hemisphere 
competitors.

Since the ratification of the Australia-
Korea Free Trade Agreement (KAFTA) 
in 2014, the market has experienced 
slower growth than anticipated, 
prompting the industry to focus on a 
fierce retail and product promotional 
campaign in an attempt to improve 
consumer understanding of the 
Australian product.  

Background
Gaining market access to South Korea 
was met with a considerable amount 
of excitement from industry, despite 
a prohibitively high tariff of 45%. 
Australian Table Grape Association 
Chief Executive, Jeff Scott said the 
table grape industry was one of very 
few to achieve market access to three 
major Asian markets, China, Japan 

and South Korea in a very short period 
of time, and the industry set a new 
benchmark for other horticultural 
industries in market access negotiation.

“The high tariff put Australian growers 
at a competitive disadvantage with their 
main rivals from Chile who had been 
in the market since 2004 and had their 
tariff phased out,” Mr Scott said. 

“But Aussies are forever optimistic 
and negotiations on KAFTA were 
progressing well, so one container 
holding 8 tonnes of Australian table 
grapes was exported to test the 
market.”

The inaugural shipment of Australian 
table grapes was launched at a 
Homeplus Supermarket (Tesco Korea) 
and retail promotions, including tasting 
demonstrations, held in four key 
upmarket Homeplus stores. The table 
grapes were also showcased on the 
Victorian Government stand at Seoul 
Food and Hotel 2014, one of the largest 
trade shows in Asia. 

Feedback from the launch event 
and trade show revealed a strong 
preference for Thompson Seedless and 

Crimson Seedless varieties with little 
interest in Red Globe or black varieties 
from Australia. Accustomed to buying 
grapes from Chile, several key Korean 
fruit importers advised Australian 
exporters to focus on sending grapes 
with the following attributes: 

¡¡ table grapes need to be minimum 
18° Brix;

¡¡ Thompson Seedless need to be 
green, not amber/yellow; 

¡¡ Crimson Seedless need to be dark, 
not pink; and

¡¡ bunches must have green stems 

On 12 December 2014, the KAFTA 
was ratified, and the import tariff on 
Australian table grapes immediately 
dropped from 45% to 24% with a 
further 4.5% reduction on 1 January 
each year, phasing out to zero over five 
years.

The timing of KAFTA worked extremely 
well for table grapes as the tariff was 
down to 19.5% by the start of the 2015 
export season. Exports rose to 545t.

Mr Scott said the initial couple of years 
had been very promising, but when the 
volume sent to Korea fell by more than 

Golden opportunity for Aussie grapes in Korea

ATGA Chief Executive Jeff Scott with the Austrade Seoul team at the Tams Gold launch.
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50% to 256t in 2016, the industry knew 
something was wrong.

Identifying the problem
An investigation by Austrade Seoul 
revealed Korean importers were 
not willing to pay premium prices 
for Australian table grapes because 
there is concern over the colour of 
the Australian grape, particularly the 
Thompson variety, due to its amber 
colour compared to the green colour of 
fruit from Chile.

Amanda Hodges, Austrade’s Seoul-
based Senior Trade Commissioner for 
Korea and Mongolia, said that while 
experienced fruit importers recognised 
the quality of the Australian table 
grapes, they were not willing to pay 
a premium because of the difficulty 
selling them to the Korean consumer.

Mr Scott said that unlike the 
Japanese market where taste was 
the determining factor in a purchase, 
Koreans were more likely to select their 
imported grapes on appearance and 
particular berry shapes and colours. 
“Unfortunately for Australia, Chilean 
grapes have been in the marker for 
a long time, and that is what Korean 
shoppers are conditioned to buying,” 
he said.

The solution
Austrade Seoul and the ATGA 
determined ongoing market education 
would be required to correct the 
perception by Korean consumers and 
increase the sales and profitability of 
Australian table grapes. 

Mr Scott said it was important 
to introduce the Asian country to 
the different forms and colours of 
Thompson Seedless grapes and that 
the situation in Korea would only 
change if consumers were educated 
about the benefits of Australian grapes.

“They are used to buying Thompsons 
Seedless grapes which are very green 
in colour,” Mr Scott said. “But if they 
are left to ripen on the vine for a longer 
period, Thompson berries develop a 
golden amber hue and sweet flavour. 

“We need to educate the Korean 
consumer, and wholesaler, to say the 
amber golden colour of Australian 
green grapes is better because they are 
sweeter. We also need to reaffirm the 
message of freshness as Australia can 
deliver fresh premium quality grapes 

in shorter shipping times relative to 
competitors.”

Austrade Seoul initiated a market 
education campaign with support 
from stakeholders such as ATGA, 
Hort Innovation and the Victoria State 
Government. 

The objectives of the project were to:

¡¡ Change the Korean consumers’ 
perception so they understand the 
amber-green colour of Thompson 
and light purple colour of Crimson 
from Australia are fresh and good.

¡¡ Build market recognition that the 
Australia table grape are premium 
produce by putting proper local 
name

¡¡ Increase the sales of Australian table 
grapes to fully utilise KAFTA benefit 
by new branding promotion.

Since the import tariff on Australian 
table grapes will be fully removed by 
the 2018 season, the market education 
campaign commenced during the 2017 
export season.

Rebranding
The first phase of the project was to 
create a local name for Australian 
Thompson grapes so the product could 
be differentiated in the market.

After extensive research, the team 
decided on the name ‘Tams Gold’. The 
name stemmed from a combination of 
the Korean word ‘Tams-rubda’ meaning 
attractive, nice and ripe and delicious-
looking, and the English descriptor 
‘Gold’ which had connections to the 
colour of the grapes and premium 
products.

Ms Hodges said the new brand aimed 
to convey a message to Korean 
consumers that Australian grapes are 
attractive and look delicious. Australian 
grapes, Tams Gold, are like the land 
they’re from: they’re pure, full of flavour 
and natural goodness you can taste in 
every mouthful.

Aussie grapes relaunched
The ATGA, together with the Australian 
Trade and Investment Commission 
launched the Korean brand name for 
the Australian Thompson seedless 
grapes, Tams Gold at Seoul Plaza Hotel 
on 20 April 2017.

Mr Scott said local fresh produce 
importers, wholesalers, distributers 

and retailers were invited to the launch. 
“About 80 people attended and were 
briefed on the attributes of Tams Gold 
and treated to tantalising tasting plates 
featuring Australian Thompson and 
Crimson Seedless grapes.

Addressing the audience, the Australian 
Ambassador to the Republic of Korea, 
His Excellency James Choi said 
Australia was proud to be a long-term, 
reliable supplier of clean, safe, high-
quality food and agriculture products to 
Korea.

“Our aim through the branding and 
promotion of Tams Gold is to assist 
Korean importers to satisfy the 
demands of Korean consumers for 
fresh, premium quality grapes and to 
establish Tams Gold as a leading fresh 
produce brand in Korea.” 

Mr Scott said the response was very 
positive and had generated around 20 
articles in the Korean media within days 
of the launch.

Translating into sales
Mr Scott said the 2017 season had 
been difficult, in part due to the delayed 
maturity of crops. 

162t was shipped to Korea (to end 
April 2017) which is 37% less than 
the volume shipped to the same time 
last year. This was due to a number of 
factors, the primary being the delayed 
Sunraysia harvest and competitive 
prices being offered in other export 
markets. Although Korean importers 
were endeavouring to place orders they 
were reluctant to pay the price on offer.

“Yet surprisingly, Korean importers 
requested a number of orders in May 
even though the tariff kickback to 45% 
was in place. That could only be as a 
result of the rebranding launch of Tams 
Gold,” Mr Scott said. “Unfortunately, 
those orders could not be filled as the 
Korean inspector had returned home, 
but it does give the industry confidence 
for the next harvest season.”

The ATGA would like to acknowledge 
the work of Austrade Seoul Senior 
Business Development Manager 
Haesook Chung in this campaign. The 
event was funded from Hort Innovation 
table grape levies Project TG14000 
Export Market Access, maintenance, 
biosecurity and developing export 
markets for the Australian table grape 
industry.
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Diary 2017

Events

JULY
6-8 Ag-grow Field days, Emerald, 

Queensland. W: aggrow.com.au 

SEPTEMBER
5 Asiafruit Congress, AsiaWorld-

Expo Center, Hong Kong. 
W: asiafruitcongress.com

6 Cool Logistics Asia, AsiaWorld-
Expo Center, Hong Kong.  
W: coollogisticsresources.com

6-8 Asia Fruit Logistica, AsiaWorld-
Expo Center, Hong Kong. 
W: asiafruitlogistica.com

7 Smart Horticulture Asia, 
AsiaWorld-Expo Center, Hong 
Kong. W: smart-horticulture.asia

15-16 Riverland Field Days, Barmera, 
South Australia. Contact: Tim 
Grieger. T: 0409 099 122, 
W: riverlandfielddays.com.au

26-28 Science Protecting Plant Health 
2017, Brisbane Convention and 
Exhibition Centre, Queensland. 
W: sciplant2017.com.au

26-29 14th Food and Hotel Malaysia, 
Kuala Lumpur, Malaysia. 
W: foodandhotel.com

OCTOBER 
1-7 8ITGS, Apulia and Sicily, Italy. 

W: 8itgs2017.it

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

18-20 Fruit attraction, Madrid, Spain. 
W: ifema.es/fruitattraction_06

19-21 PMA Fresh Summit Convention 
and Expo, New Orleans, 
Louisiana, United States. 
W: freshsummit.com

26-28 Australian National Field Days, 
Orange, NSW. T: (02) 6362 
1588, E: info@anfd.com.au, 
W: anfd.com.au

NOVEMBER
17 China World Fruit and 

Vegetable Trade Fair (China 
FVF) 2017, China National 
Convention Center, Beijing, 
China. W: en.chinafvf.com

Diary 2018
 

FEBRUARY
18-22 Gulfood 2018, Dubai World 

Trade Centre, Dubai, United 
Arab Emirates. W: gulfood.com

MARCH 
6-9 FOODEX Japan, Makuhari 

Messe, Tokyo, Japan. 
W: jma.or.jp

APRIL
24-27 Food & Hotel Asia, Singapore.

Global Produce Events has announced 
the launch of China Fruit Logistica, 
the new annual trade show for China’s 
fresh fruit and vegetable business, 
which opens its doors next May in 
Shanghai. 

“Fruit Logistica is a trusted brand 
family, and we now have a third 
platform that enables us to service the 
fresh produce trade in mainland China,” 
said Will Wollbold, Commercial Director 
of Global Produce Events.

“Fruit Logistica in Berlin is the leading 
global fresh fruit and vegetable event. 
Asia Fruit Logistica in Hong Kong 
is the leading continental event for 
Asia’s buyers. China Fruit Logistica 
in Shanghai launches as the leading 
national event for China’s fresh produce 
trade.”

China Fruit Logistica takes place on 14-
16 May 2018 at Shanghai Convention 
& Exhibition Center of International 

Sourcing in the commercial capital’s 
Putuo District.

“The time is right for the launch of 
China Fruit Logistica,” Mr Wollbold 
said. 

“There are many events for the fruit 
business here in China, but the Chinese 
trade needs a truly national and trusted 
platform for the trade in fresh fruit and 
vegetables, with effective international 
connections to the wide world of fresh 
produce. China Fruit Logistica provides 
just that.

“This is a powerful proposition,” Mr 
Wollbold continued. “China is home 
to hundreds of millions of consumers 
demanding freshness, taste and quality 
in every region of the country. China 
Fruit Logistica establishes the premier 
trade platform on a national scale for 
the Chinese fresh fruit and vegetable 
business, both online and through 
conventional channels.”

China’s fresh produce hub
China Fruit Logistica offers a range of 
services to visitors and exhibitors to 
boost their business, Mr Wollbold said.

“It’s the meeting place for top buyers 
and decision-makers, and the central 

trading platform where retailers and 
produce buyers from across the nation 
look for the widest range of top-quality 
fresh produce on the best business 
terms,” he explained. 

“Reliable supply partners present new 
business concepts, from new products 
to modern distribution solutions. And 
everyone gains fresh inspiration and 
new business contacts from both inside 
and outside China to develop and 
expand their business.”

China Fruit Logistica covers every 
sector in the fresh produce category, 
including fruit, vegetables, mushrooms, 
herbs, dried fruit and nuts as well 
as many new products. The trade 
show spans the complete supply 
chain, featuring cool chain logistics, 
packaging and technology solutions, 
and the full range of service providers 
to the fresh fruit and vegetable 
business.

The majority of trade visitors and 
buyers are set to come from China, 
including retailers, wholesale buyers, 
online traders, importers and exporters 
as well as other stakeholders along the 
country’s fresh produce supply chain.

For more information: 
www.chinafruitlogistica.cn

China Fruit Logistica to kick off in 2018

http://aggrow.com.au  
http://asiafruitcongress.com
http://coollogisticsresources.com
http://asiafruitlogistica.com
http://smart-horticulture.asia
http://riverlandfielddays.com.au
http://www.sciplant2017.com.au
http://foodandhotel.com
http://8itgs2017.it
http://anuga.com
http://ifema.es/fruitattraction_06
http://freshsummit.com
mailto:info@anfd.com.au
http://www.anfd.com.au
http://en.chinafvf.com
http://www.gulfood.com/
http://jma.or.jp
http://www.chinafruitlogistica.cn/
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“It has a proud tradition of celebrating 
the ingenuity, produce and people 
of this district, and our new look 
and format further reinforced our 
commitment.

“Along with all our loyal agriculturally 
focused exhibitors, we also welcomed 
a number of new exhibitors with a wide 
range of appeal.”

Ms Rodda said Deputy Prime Minister 
Barnaby Joyce was a welcome visitor 
to the event, where he learned about 
local produce and mingled with the 
crowd.

The region’s top dried grape growers 
were recognised at this year’s Mildura 
Field Days.

Dried Fruits Australia presented its 
annual Dried Fruit Quality Awards, 
announcing who had grown the best 
dried fruit of the season live on stage. 
Awards were also handed out for the 
best sultanas, currants, Sunmuscat and 
raisins.

Merbein growers Malcolm and Stephen 
Bennett received the top accolade for 
the best fruit of the season as well as 
the award for best currants.

The other winners were also there to 
collect their awards – Peter Middleton 
for best sultanas, Janet Hume and 
Graeme Haeusler for best Sunmuscat, 
and Steve and Jinky Nicholls for best 
raisins.

DFA Chairman Mark King said the 
competition was always tight due to 
the high standard of fruit grown in the 
region.

“Dried fruit processors Sunbeam 
Foods and Australian Premium Dried 
Fruits submit samples of the best fruit 
they have received from growers, and 
entries are judged on colour, size and 
taste,” Mr King said. 

“Fruit submitted for judging this year 
would have been harvested early – 
before the rain that fell on Anzac Day 
could darken it.” 

Sunbeam Foods growers won every 
award for the second year in a row. 

Thousands of people turned out for the 
66th annual Mildura Field Days, with 
many stopping by the DFA tent.

Mr King said the field days provided 
an opportunity for DFA to connect with 
growers and raise awareness of dried 
fruits in the community.

DFA Project Officer John Hawtin and 
New Varieties Evaluation Project Officer 
David Emanuelli were on hand to 
answer questions about the dried fruits 
industry, while Dinky Nichols cooked 
her famous dried fruit pancakes.

Every year, to promote the use of dried 
grapes in cooking, Dinky Nichols makes 
the pancakes, filled with sultanas, 
currants and mixed fruit.

DFA also played its new Australian 
dried grapes promotional video, and as 
a nod to the past, showed a slideshow 
of photos from the Gadget Days, which 
was a precursor to the field days.

Mildura Field Days coordinator Jo 
Rodda said a record number of 
exhibitors had contributed to the 
successful two-day event, which ran 
from 19–20 May.

“The Mildura Field Days is about 
farmers, business, families and fun,” Ms 
Rodda said.

Dried grapes on show at Mildura Field Days

Quality fruit awards

Dried Fruit Quality Awards winners Graeme Haeusler, Janet Hume, Peter Middleton, 
Malcolm Bennett, Stephen Bennett and Steve Nicholls.

DFA’s David Emanuelli flipping Dinky 
Nichols’ famous dried fruit pancakes.

Best overall fruit of the season award 
winners Malcolm and Stephen Bennett.

Winners
Best overall fruit of the season 
Malcolm and Stephen Bennett, Merbein

Best sultanas 
Peter Middleton, Irymple 

Best currants 
Malcolm and Stephen Bennett, Merbein 

Best Sunmuscat 
Janet Hume and Graeme Haeusler, 
Wemen 

Best raisins 
Steve and Jinky Nicholls, Coomealla 



8 The Vine  •  Jul - Sept 2017

News

Four months after the Swan River 
flooded and the former Barnett 
Government declared the Swan Valley 
a natural disaster, grape growers can 
finally get some financial assistance.

In Devastation for grape growers (Echo 
News, 16 February) table grape grower 
and president of the Grape Growers 
Association of WA Darryl Trease 
estimated the flood had cost the table 
grape industry an estimated $10 million 
to $15m.

The City of Swan councillor said he 
had received many sad stories from 
distraught growers.

At the time Swan Valley & Regional 
Winemakers Association president 
John Griffiths said Sittella, Entopia and 
Riverbank vineyards had been flooded 
during the 140mm deluge.

During the State Election campaign 
former Premier Colin Barnett made 
a special visit to the Swan Valley to 
declare the area a natural disaster, 
which led most people to believe the 
grape growers would be eligible for 
some financial assistance to help them 
recover.

But as reported in No help for grape 
growers (Echo News, 6 April) by early 
April no Swan Valley grape growers 
affected by the 11 February flood had 
applied for assistance through Western 
Australia Natural Disaster Relief and 
Recovery Arrangements.

It has since come to light that the 
category of assistance available to 
Swan Valley producers meant that only 
landholders with livestock got some 
benefit from the arrangements.

But this week there was some good 
news for Swan Valley grape growers 
when Justice Minister Michael Keenan 
and Emergency Services Minister Fran 
Logan announced recovery grants 
were now available through category 
C funding to help primary producers 
in the City of Swan who had been 
severely affected by the flood.

Rural Financial Counselling Service 
WA counsellor Chris Puckridge said 
category C funding did not cover loss 
of income from destroyed crops, but 
it gave some scope for Swan Valley 
growers to claim on restoration costs 
and clean-up costs.

“These costs could not be claimed 
previously so there is real benefit 
for growers to investigate if they are 
eligible,’’ he said.

“The funding for growers impacted 
by the Swan River flooding is up to 
$25,000 which is significant when 
compared to the $10,000 limit 
applied to flood affected farmers in 
Ravensthorpe and Lake Grace so 
it is good to see that the Federal 
Government has recognised the 
specific damage and extreme costs 
worn by Swan Valley farming families 

Help for WA grape growers at last

Frank Alban, Grape Growers Association of WA president Darryl Trease and Alyssa Hayden with former Premier Colin Barnett when he 
declared the area a natural disaster after the Swan River flooded in February.

following this extreme weather event.’’

Mr Puckridge encouraged any growers 
who wish to enquire about the new 
funding announcement to call the 
service on 1800 612 004.

“We will then arrange for one of our 
team to visit your property and discuss 
the specific details, every grower has 
different circumstances and some 
will qualify and some won’t. The best 
thing to do is have an on-property 
assessment where we can help 
people with assessing their claim and 
then applying for the funding if it is 
achievable.”

The Rural Financial Counselling 
Service WA service is provided by 
the government at no cost to primary 
producers.

Mr Keenan said the announcement 
showed the federal and Western 
Australian governments were 
committed to supporting affected 
primary producers who needed 
additional help to get back on their feet 
as quickly as possible.

Primary producers can contact the 
Department of Agriculture and Food 
at www.agric.wa.gov.au/emergency-
response/wa-natural-disaster-relief-
and-recovery-arrangements

By Anita McInnes Published in Echo 
News 10 June, 2017.

http://www.agric.wa.gov.au/emergency-response/wa-natural-disaster-relief-and-recovery-arrangements
http://www.agric.wa.gov.au/emergency-response/wa-natural-disaster-relief-and-recovery-arrangements
http://www.agric.wa.gov.au/emergency-response/wa-natural-disaster-relief-and-recovery-arrangements
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8ITGS - Expression of interest open

The Australian Table Grape Association 
(ATGA) has successfully secured 
funding from Hort Innovation to host 
a subsidised Australian industry study 
tour to attend the 8th International 
Table Grape Symposium (8ITGS) 
technical forum and production tour in 
Italy. 

The concept for a global congregation 
of table grape researchers and 
growers began with an inaugural 
meeting at Anaheim, California in 
1994. Since then the event has grown 
to become the leading international 
research event for the global table 
grape community.

Held every three to four years in a 
major table grape production area, 
8ITGS will take place in Italy from 1st 
to 7th October 2017. 

The committee has been working 
towards a comprehensive program 
that includes oral and poster 

presentations at the Universities 
of Foggia and Palermo; social 
events to rekindle friendships and 
connect with growers and industry 
members from around the world; and 
technical tours in Apulia and Sicily, 
visiting leading table grape farms 
and looking at packaging, plastic 
cover manufacturing, postharvest 
techniques, commercialisation, and 
special growing techniques.

In 2014, Mildura was delighted to 
host the 7th International Table Grape 
Symposium. It was the first time the 
event had been held in Australia, 
and was hailed a great success by 
both local growers as well as the 
international visitors. 

Through attendance at 8ITGS, 
Australian growers and key industry 
stakeholders will benefit by gaining 
insight and knowledge towards 
the most advanced table grape 
research and innovation in the world. 
Participation at 8ITGS will not only 
encourage the broader adoption of 
new technology in Australia, it also 
provides Australian delegates with 
the opportunity to develop new 

partnerships between international 
researchers and trade partners. 

Attending 8ITGS provides Australian 
delegates with a unique opportunity 
to establish valuable international 
contacts and networks, as well as 
benefit from information delivered on 
the latest research and development in 
knowledge and technology specific to 
the table grape commodity.

Growers and industry stakeholders 
who wish to attend the ATGA Study 
Tour must apply via an Expression of 
Interest process, with applications 
then assessed and selected by an 
independent selection panel. 

To request a copy of the Expression of 
Interest Form, simply email 
jscott@atga.net.au

Expressions of Interest for the 8ITGS 
Study Tour must be received by 
no later than Friday 7th July 2017. 
Applications received after this date 
will not be accepted.

How to apply

mailto:jscott@atga.net.au
http://www.innovative-tags.com.au/itags
mailto:kerry@innovative-tags.com.au
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DFA Chief Executive’s report

Anne Mansell
DFA CEO

In early May, Dried Fruits Australia 
Chairman Mark King, Director Tony 
Martin and I attended Bakery China, 
the largest trade fair for the bakery 
industry held in Shanghai, China. This 
premier event, held annually since 
1997, attracts over 100,000 visitors 
and is a highlight on the global bakery 
calendar. DFA exhibited along with 
several other Australian businesses 
under the Austrade banner. 

Located in the International Hall at 
the Shanghai New International Expo 
Site (SNIE), the size and scope of this 
trade show was very impressive. On 
display were products from all over 
the world, demonstrating the fierce 
competitiveness that exists in terms of 
market share in China.

Accompanied by Sunbeam Foods and 
Murray River Organics, DFA promoted 
Australia’s quality dried grape products 
to the Chinese bakery market. With 
over 2,000 exhibitors and a flurry of 
visitors every day for four days, it was 
hectic and rewarding. Both the colour 
and flavour of our Australian dried 
grape products proved very popular,

and there were several enquiries 
regarding the ability to purchase either 
at retail or wholesale level.

While in Shanghai, DFA met with the 
Victorian Government Business Office 
and received a detailed briefing from 
Austrade on the China market. We 
were told by Austrade that China is 
Australia’s top export market. In 2016, 
Australian agrifood exports to China 
were valued at $39.3 billion (AUD). 
Demand for safe food products is 
increasing, and with the current 10% 
tariff on dried fruit dropping to 5% 
from 1 January 2018, and then to 
zero from 1 January 2019, there is 
tremendous scope in terms of export 
opportunity for Australian dried fruits.  

The Victorian Government has been 
quite active across Asia with a new 
marketing campaign in conjunction with 
Hort Innovation. The ‘Now! In Season’ 
campaign is a multi-industry, multi-
country integrated promotional program 
designed to raise awareness of the 
advantages of quality, safe and healthy 
Australian horticulture products. Hort 
Innovation has engaged a new Export 
Marketing Manager, Dianne Phan, who 
we met recently and look forward to 
working with. 

The bakery market in China is 
significant. China is the world’s largest 
producer and consumer of bakery 
and ice-cream products and has 
the world’s fastest growing bakery 
market. New bakery franchises are 
opening every day in large retail 

precincts across China. These are 
being established in Tier 1 cities 
such as Shanghai, with an estimated 
population of 26 million, and also 
across the less densely populated Tier 
2 and 3 cities. 

Boutique bakeries and patisseries are 
also becoming very popular. Sampling 
the products at one or two of these 
shops was mandatory for our team 
and we certainly found dried fruit 
products in breads and buns – all of 
which were quite tasty.

Purchasing products online in China 
via WeChat and other apps is an 
area that requires further exploration. 
Technology and its uses in buying 
and selling product are increasingly 
popular in China – even to the point 
of buying a small bottle of Coke from 
a machine – all done with the use of a 
QR code automatically charging your 
credit card.

Australian product is preferred 
and trusted with one of the best 
reputations in China for food safety. 
Visiting a range of supermarkets, we 
identified a growing amount of quality 
Australian product obtaining good 
pricing and easily recognised by a 
kangaroo logo. DFA will continue to 
develop the contacts made in China as 
part of this trade mission and will work 
with Hort Innovation, Austrade and 
the Victorian Government in exploring 
further avenues for increased exports.

Bakery China

Dried Fruits Australia’s Tony Martin, Mark King and Anne Mansell with Catherine Yang 
and Joe Gayton from Murray River Organics.

Dried Fruits Australia’s Anne Mansell 
and Tony Martin with Sunbeam Foods 
representative Thomas Cheung (middle).
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Dried grape news

Stuart Putland
DFA Consultant Field 
Officer

New extension program for dried grapes

Dried Grape industry representatives Peter Jones, Alison Kelly, Stuart Putland and Mark 
King listened keenly to the presentations at the Agriobio during a recent visit.

The Dried Fruits Australia extension 
program is now in full swing, with 
members of the DFA branches driving 
the agenda. 

In setting up the program, the branches 
worked to define what they want to 
investigate during 2017.

This is the list of activities they set out 
for the year. Some of you might have 
seen it on one of our posters at Mildura 
Field Days.

Mildura

¡¡ Making strategic management 
decisions

¡¡ Making the most of web based 
tools

¡¡ Meeting crop water use needs

¡¡ Options for sharing plant and 
equipment

Merbein

¡¡ Implementing best pest and disease 
control programs

¡¡ Developing fertiliser programs

¡¡ Experience with cordon bunch 
removal

¡¡ Study of current innovative pruning 
practices

¡¡ Experience with redevelopment

Red Cliffs

¡¡ Best practice pruning options

¡¡ Outcomes of 2016 hail damage 
research

¡¡ Managing new varieties

¡¡ Experience with cordon bunch 
removal

¡¡ Benchmarking production

Not a member of one of these 
branches?

The 2017 activities will be hosted by 
the DFA branches and are open to all 
dried grape growers and other industry 
participants. The invitation is also out 
there for branch members to participate 
in activities not hosted by their branch.

When are the events on?

We are planning the events as they 
become relevant throughout the year, 
so please keep an eye out for dates, 
times and locations in the DFA e-news 
and on our Facebook page.

What’s happened so far?

In the initial round of branch meetings, 
apart from working to set the agenda 
for the rest of the year, Michael Treeby 
from Agriculture Victoria discussed 
the latest research information on the 
nutrition requirements of vines. 

From the most relevant research, 
Mr Treeby drew together clear 
information about the timing, 
combination and amount of fertiliser 
application required for producing 
dried fruit in our Mallee soils. See the 
DFA Facebook page for a link to his 
presentation slides.

In a separate event, DFA collaborated 
with Hort Innovation to organise a visit 
for DFA Board Members to AgriBio, the 
world-class agricultural research facility 
operated by Agriculture Victoria and 
LaTrobe University. This was combined 
with a visit to the Monash University 
Food Innovation Centre. Both visits 
revealed the level of science and 
marketing knowhow that DFA has the 
potential to tap into.

The day finished with a session 
discussing the future research 
requirements for the dried fruits 
industry. While this will be an ongoing 
discussion, it was fascinating to get a 
perspective on the impacts of previous 
research. 

In recent memory, three phases of 
innovation have distinctly helped keep 
the dried fruits industry moving forward. 
The first development and application 

of rootstocks boosted productivity 
throughout the 1970s. Mechanisation 
of harvest significantly reduced costs 
during the 1990s and early 2000s, and 
the introduction of new varieties in the 
last 15 years has given the industry 
improved yield reliability. 

While I’m the first to admit that each 
of these steps has had to overcome 
significant challenges, the real question 
for the industry is – what is the next 
innovation that can help meet the 
challenge of improving productivity?

Resources for DFA 
members

As a newcomer to DFA, I want to point 
out some of the great information that 
DFA members have available to them.

A question was raised at a DFA branch 
meeting about the suitability of new 
solar drying technology developed 
by the prune industry in Chile. A 
quick investigation of the DFA Online 
Library revealed some significant local 
research on solar drying. Some of you 
may remember the 1990 report on the 
production of dried sultanas using solar 
greenhouse tunnels.

While the research is reasonably dated, 
it contains quality information about 
solar drying in our environment that 
is helping us ask important questions 
about the potential performance of this 
new technology. My point is, having 
this information available in an online 
library is a massive asset to the industry 
and can help save us time in assessing 
some of our seemingly new ideas. 

I encourage you to get in and have 
a look at what is on offer. Members 
can log in via the DFA homepage (W: 
driedfruitsaustralia.org.au) or contact 
our office to organise access.

http://www.driedfruitsaustralia.org.au
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ATGA Chief Executive’s report

Jeff Scott 
ATGA CEO

Maturity Maturity Maturity

It has been a disappointing start to 
the export season with early reports 
indicating that poor quality immature 
fruit had been exported to Asian 
countries, particularly Japan and 
China with high prices requested by 
exporters. As a result many importers 
were disappointed with the maturity 
and quality of the fruit received 
and  this slowed down future orders 
from those counties. Export sales 
decreased and the demand was taken 
up by our competing countries - Chile, 
Peru and South Africa, with lower 
prices on offer to Australia. 

The following is an extract of an 
email that I sent to all registered 
growers prior to the export season 
commencing “….Summerfruit 
gained access to mainland China for 
nectarines this season. Unfortunately, 
growers jumped the gun and placed 
immature, low brix fruit in the market. 
Australia has over the past few years 
built a reputation of supplying sweet 
fruit, particularly grapes. We get 
premium prices over Chile, Peru, South 
Africa because of our quality. All of this 
can be DESTROYED by exporting fruit 
that is sour….” 

Unfortunately reports from our major 
export markets indicated that some 
growers/exporters didn’t adhere to 
that warning and sent poor quality 
fruit. This hurt the great Australian 
brand the industry has built up over 
several years. 

I received a number of calls from 
growers bewildered that some 
growers were harvesting close to 
their properties, yet those growers 
had not commenced harvest because 
their fruit was nowhere near the brix 
level required for Asian markets. They 
posed the question “How could grower 
X’s fruit be mature when I am next 
door and my fruit is weeks away from 
maturity.” It was disappointing and 
frustrating to receive those calls when 
the majority of growers know and do 
the right thing by industry standards. 

Freshlogic has prepared a report 
for Hort Innovation substantiating 

the widely held claim that immature 
fruit presented to consumers has 
a negative effect on future grape 
purchases. 

The research looked at the impact of 
the early season table grape eating 
experience on future buying behaviour. 

It found the eating quality of the early 
season fruit in 2016/17 was much 
lower than previous years. Up to a 
third of consumers who purchased 
early season fruit had a bad eating 
experience and stopped buying, 
identifying poor quality or taste as 
the reason for their behaviour. It was 
over 8 weeks before they ventured 
to purchase grapes again. Some did 
not buy grapes again and looked for 
alternative snack foods instead

Regardless of the market – domestic 
or international – the results are the 
same, consumers don’t like sour fruit.

This was evident this season when 
the industry saw export demand 
slow down after the early season fruit 
arrived. 

Disappointingly we know that this was 
the result of poor quality and/or the 
sour taste of immature fruit dampening 
the eating experience. Importers stop 
buying Australian product and began 
looking for alternative supplies. 

Every year the ATGA talks about the 
maturity of early season fruit, trying to 
educate growers on the importance 
of waiting for grapes to mature 
before harvest. If a consumer's first 
eating experience, whether they be in 
Australia or overseas, is a poor one, 
then you know you have jeopardised 
future sales and decreased your farm 
gate return and hurt the brand of 
Australian table grapes.

Exporter Directory
On numerous occasions the ATGA 
has been asked to supply the names 
of exporters who supply Australian 
table grapes. This is becoming more 

frequent with more and more importers 
wanting Australian grapes, but not 
knowing where to start.

To provide a greater linkage between 
growers, exporters and overseas 
importers, the ATGA is developing 
an Exporter Directory for the table 
grape industry. It will list Australian 
exporters who supply table grapes 
and provide contact details opening a 
communication channel between the 
parties.  By helping to connect more 
importers with exporters we hope to 
build on our growing export volumes.

ATGA has sent several emails inviting 
exporting growers to participate. 
If you have not received any of the 
invitations, and would like to have 
your business included, please email 
Rowena on E: rowena.norris@ncable.
com.au as the document is still in the 
process of being finalised.

Export approval
The export approval process will 
commence in August this year. These 
are compulsory meetings for pest 
monitors and those growers who 
intend to export to protocol markets. 

This year pest monitors will be required 
to complete an on-line training program 
if they are to obtain export approval.  
If you are a pest monitor or a grower 
who intends to export, keep a watch 
out for the dates of the export approval 
registration evenings.

Table Grape SIP
The Table Grape Strategic Investment 
Plan (SIP) is now available on Hort 
Innovation's table grape grower page at 
www.horticulture.com.au/grower-focus/
table-grape.The plan helps guide Hort 
Innovation’s management of investment 
programs for the table grape industry 
for the next five years and lays the 
foundation for decision making in 
levy investments. The SIP has been 
developed in close partnership 
with growers and other industry 
stakeholders.

http://www.horticulture.com.au/grower-focus/table-grape
http://www.horticulture.com.au/grower-focus/table-grape
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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

NZ/AUS invest in tech 
to combat fresh produce 
counterfeits
Published: 10/4/2017 
Source: reuters.com

As China's middle class develops its 
taste for imported food and drink, 
fresh produce suppliers in New 
Zealand and Australia are topping up 
nature's bounty with anti-counterfeiting 
technology in a bid to protect their 
growing business from fakes. Suppliers 
of fruit and other industries are teaming 
up with makers of tracking systems, 
codes and powders to combat fakes 
that cost the global food business 
billions of dollars. As tech tools become 
cheaper, services like China's popular 
WeChat smartphone app are also being 
deployed, offering consumers a free 
scanning ally to work out what's on 
Chinese store shelves.

Amazon to deliver 
groceries in Australia in 
2018
Source: huffingtonpost.com.au

Online goods distribution giant Amazon 
has laid out its plan to establish 
itself in the Australian consumer and 
business market, saying it expects to 
be fully operational by the end of 2018. 
With the promise of fast shipping on 
products, ranging from clothing to 
electronics and groceries, Amazon 
executives said the company's Amazon 
Prime, Amazon Go and Amazon 
Fresh services will all be on offer to 
Australians.

Ignacio Vidales says most supermarket 
buyers are requesting bigger sizes 
of 19mm and larger. “Currently Chile 
produces varieties like Thompson, 
Flame and Perlett in sizes of 16-17mm,” 
he said. “The desire for bigger sizes is 
making Chile’s growing areas replace 
the actual varieties for Autumn King, 
Scarlet Royal and Arra 15 that can be 
sold easier in the United States.”

Growers mull legal action 
over US grape glut
Published: 30/3/2017

Exporters in Chile and Peru fear their 
situation has been hampered by less 
than scrupulous agents in the US 
market. Fruit exporters in Chile and 
Peru are considering taking legal action 
against their US representatives after 
being caught out by a glut of shipments 
to California which have sent grape 
prices plummeting. The legal cases 
would be based on the 1921 Packers 
and Stockyards Act which establishes 
a series of obligations for agents 
representing importers in a foreign 
market. These include the requirement 
to inform shippers when there is a lack 
of demand in the market.

Australia's alternative to 
unhealthy snacking
Published: 8/5/2017 
Author: Matthew Russell, 
www.freshplaza.com 

A Queensland company responsible for 
providing an alternative to unhealthy 
afternoon snacking admits it is looking 
to expand interstate, and has often 
been asked to consider spreading 
internationally. Fruitbar launched its 
vending machines in 2014, and is 
now located at eight different venues 
across Brisbane, with some containing 
multiple machines on site. The 
machines began with just bananas but 
now stock yogurt, nuts, meals and even 
healthier comfort food replacements 
like protein balls and seed bars.

Retailers requesting larger 
sized seedless grapes
Published: 28/4/2017 
Author: Rebecca D Dumais, 
www.freshplaza.com

There’s a change in seedless grape 
production. With the US being a major 
market for seedless Chilean grapes, 

Published: 16/5/2017 
Source: thecourier.com.au  

Jamie Oliver, the British celebrity chef, 
believes the fast food industry has 
‘brainwashed’ children into loving junk 
food and is looking to bring healthier 
alternatives to schools. However, 
offering healthy food isn't enough and 
he also looks to combat the ignorance 
in current schools and teach children 
how to eat healthier. 

In a bid to beat rising obesity rates, the 
popular TV chef is trying to roll out a 
program that teaches primary school 
students how to identify and prepare 
fresh produce. The Learn your Fruit 
and Veg program has been running in 
the UK since 2012, and was recently 
piloted at Solway Primary School in 
the Melbourne suburb of Ashburton. 

Celebrity chef Jamie Oliver to bring healthier food to 
Australia's schools

Students learned about where fruit 
and vegetables came from, and then 
cooked tomato bruschetta, beetroot 
and feta salad and raw broccoli salad 
with a yoghurt dressing.

http://www.reuters.com/article/us-newzealand-australia-china-counterfei-idUSKBN17B10F?il=0
http://www.huffingtonpost.com.au/2017/03/29/amazon-expects-to-be-fully-operational-in-australia-by-late-2018_a_22016524/
mailto:info@freshplaza.com?subject=Response FreshPlaza.com : Australias alternative to unhealthy snacking
http://www.freshplaza.com/
mailto:info@freshplaza.com?subject=Response FreshPlaza.com : Retailers requesting larger sized seedless grapes
http://www.freshplaza.com/
http://www.thecourier.com.au/story/4659272/jamie-oliver-wants-to-edit-out-massive-ignorance-in-our-schools/?cs=7
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Sunbeam/Angas Park 
Dried Fruit Contacts:
Steve Sinclair, 
Group Procurement Manager: 
M: 0447 208 973

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 late start to the harvest due to 
delayed maturity levels was a complete 
change from the previous two harvests. 
We had become accustomed to fruit 
maturing early and fruit weights being 
optimised, but this year growers had 
to harvest earlier than desirable to 
utilise the drying conditions and had 
to sacrifice fruit weight. This factor 
combined with the ‘off season’ for 
sultana fruitfulness and the November 
hail storm has seen yields down on 
2016 by 25%. 

One of the positives to come from the 
season was the good performance 
of the new variety Sunglo. Growers 
with mature plantings have recorded 
yields between 4 to 5.5 tonnes per acre 
(10-13.6t per hectare), which are very 
good results. Growers reported that 
after cane cutting the fruit dried down 
very quickly, and this is a positive as 
well, as it counteracts the later maturity 
time frame of the variety. Growers who 
haven’t already, should be seriously 
looking at Sunglo for future plantings 
and as a replacement for sultanas.

The Dried Fruit Quality Awards were 
announced for the 2017 season at 
the Mildura Field Days. The judging 
panel awarded this year’s best quality 
fruit to Peter Middleton (sultanas), 

Janette Hume and Graeme Haeusler 
(Sunmuscat), Stephen and Jinky 
Nicholls (raisins) and Malcolm and 
Stephen Bennett (currants), who also 
won best overall fruit for the year. This 
was a very good result for the growers 
and the second year in a row that 
all winning growers were Sunbeam 
suppliers. 

It appears that Turkey will be producing 
another large crop of sultana types 
this coming harvest on the back of a 
large 2016 crop. The prices for Turkish 
sultanas is very competitive (from a 
purchaser’s perspective) at USD 1200-
1300 (AUD $1580-1700) for the 2016 
stocks and this looks to remain until 
the new seasons fruit is available. The 
Californian crop is looking to be lighter 
than 2016 and it is anticipated that the 
prices paid for the upcoming harvest 
will rebound after the price drop in 2016 
by 31%.

Bakery China 
In May, Sunbeam’s International Trading 
Manager Thomas Cheung attended 
the Bakery China trade fair, with Dried 
Fruits Australia Chairman Mark King, 
CEO Anne Mansell and Board Member 
Tony Martin. The scale of the Chinese 
baking industry is massive and offers 
great potential for Australian product. 
Bakery China is the largest trade show 
for the industry and was a chance 
to strengthen Sunbeam’s existing 
distribution network and explore 
opportunities for dried grape and prune 
sales. 

Prunes
The season produced 30% more 
fruit than in 2016 and this pushed the 
industry drying capacity to bursting 
point. There were large acreages of fruit 
left on trees because growers could not 
get fruit dried in a timely manner. This 
is an important issue that needs to be 
addressed if additional plantings are 
envisaged.

The Australian Prune Industry 
Association’s Dry Right Quality 
Assurance Program was launched 
this year for dehydrator operators 
and the first round of assessments 
were completed by Angas Park 
representatives. Most operators had 
completed the training program, had 
their procedures in place and kept daily 
records, which is a very commendable 
start to the program. This link in the 
quality chain, while at times may be 
onerous, is a vital part of what the 

end customers require — a product 
that meets all food safety and quality 
controls.

Grading of the 2017 prune crop is well 
underway, and as expected with the 
large crop, the overall fruit size is in 
the medium to medium/small range. 
The smaller fruit still poses a marketing 
challenge as sales in Australia are very 
limited and the main market is in China 
where Chilean fruit is supplied year 
after year at very low prices. While we 
can sell fruit into this market, it is only 
a sale, and returns to growers are well 
below the cost of production. 

The ongoing challenge for growers is to 
produce high yielding trees with large 
fruit that meets the market demands 
and in turn maximises returns and 
minimises costs.

Dried tree fruit
It was a dismal result for the dried tree 
fruit industry this year as the hail and 
wet weather conditions decimated 
the crop potential. Attention is now 
focussed on the 2017/18 crop as winter 
pruning is being completed and orchard 
preparation is in full swing.

The news from Turkey is that the 
2017 apricot crop is expected to be 
excellent, with a forecast of between 
160,000 and 180,000 tonnes (provided 
there are no late season frosts). This is 
a large tonnage which could mean that 
their prices may come back by 20-25% 
from the current level of USD 2400-
2600 (AUD $3150-3420) for No.4 type 
apricots.

2017 Season Wrap

Sunbeam Foods Supply Manager David 
Swain pictured with the Mildura Field 
Days Dried Fruit Quality Awards winning 
samples. Photo courtesy of photographer 
Louise Donges and Sunraysia Daily. 
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Best practice pays off

Australian Premium Dried Fruits

For all grower enquiries,  
please contact: 

Grower Liaison Officer,  

Larry Dichiera  

M: 0488 199 221  

E: larry@apdf.com.au

Experience and good decision making 
are always reflected in the quality of 
fruit presented for processing and 
subsequent return to the grower, but 
this season it has been even more 
evident. Any fruit left still hanging on 
vines when the rain hit in late April, was 
severely impacted. 

The cold, wet spring conditions resulted 
in very late maturing of crops, but 
otherwise the conditions for growing 
and drying were relatively good. 
Growers that adopted industry standard 
best practice principles with respect 
to cutting were easily able to get fruit 
dry and harvested prior to the heavy 
forecasted rains that arrived in late 
April. Growers that delayed their cutting 
hoping for higher dry weight ratios were 
caught by the rain and are now dealing 
with severe quality problems. 

It was quite surprising to learn some 
growers in the district still had 80% 
of their fruit on the vine when the rain 
hit. This led to a major reduction in the 
overall quality of the fruit they delivered. 
Rain-damaged fruit is sticky and 
extremely difficult to process and pack 
into a quality product, therefore the 
returns to growers are much lower. 

The real shame is that these losses 
could have been diminished had 
the growers looked at the risks of 
late-maturing fruit and made better 
decisions. 

Harvest in APDF’s company owned 
vineyards was 95% complete, while our 
contracted growers had harvested and 
delivered approximately 85% of their 
crops. Yes we had some minor loses 
due to the rain event, but the decision 
to start harvest before optimum 
maturity well and truly paid off.

As expected, the crop size was down 
by approximately 25% due to the 
November hail storm and a poor 
yielding sultana crop following a 
relatively high yielding performance last 
year.

While the lower intake is disappointing, 
the quality will be fair to good and will 
allow APDF to support a reasonable 
export program into Europe and Asia. 

We have already taken orders for half 
the export allocation and have been 
shipping containers of high quality 5 
crown fruit to export markets since the 
beginning of April.

APDF was purchased last year by the 
financially sound Scalzo Foods Group 
and together with our new owner we 
remain extremely optimistic about the 
future of the dried fruits industry. Since 
the sale, we have purchased over 400 
hectares (1,000 acres) of vineyards 
and our intention is to make further 
substantial investments in the district in 
the coming year.

“The reaction to 
Australian dried grapes 
has been very promising 
and it is hoped that with 
regular focus on these 
non-traditional markets 
for Australian dried 
grapes, we will develop 
significant trade at the 
premium pricing”
We are interested in talking to any 
grower with uncontracted fruit or 
looking to increase plantings, to 
discuss the option of joining our 
growing business. 

Focus on new markets
We are continuing our focus on 
developing new markets in the Asian 
region and recently attended HOFEX 
in Hong Kong and SIAL in Shanghai. 
These major trade exhibitions are a 
great way to showcase our product and 
pursue new customers.  

The reaction to Australian dried grapes 
has been very promising and it is 
hoped that with regular focus on these 
non-traditional markets for Australian 
dried grapes, we will develop significant 
trade at the premium pricing Australian 
product requires to be sustainable. 
Price is still the major hurdle in these 
developing markets, as they are quite 
surprised at the price points we are 
requesting for the Australian product 
versus the regular origin of dried grapes 
sold in the market. 

In China, for example, they are very 
used to their Xingjiang Raisin, which 
is grown in the North West region of 
China. The Xingjiang Raisin quality is 

reasonable and currently accepted 
by the Chinese market, so it is a 
process of educating buyers and 
then consumers of the overall quality 
benefits of the Australian product to 
justify the higher price.

We are seeing a good level of enquiry from 
China, but also many other developing 
Asian markets, as the standard of living 
increases across the entire Asian region. 
The middle and upper classes in these 
countries are increasing demand for 
food of the highest quality, so we expect 
the enquiries for all food products from 
Australia to continue to build.  

It is hoped that over the next three to five 
years we will see growth of our export 
category in both volume and range of 
markets. We have no plans to abandon 
our loyal customer base in Europe, but 
we want to take advantage of this new 
demand from Asia so we can support 
the growth in volume that the industry is 
working toward.

Operations Manager Adam Surgey 
pictured with 2017 season 5 crown 
sultanas being packed for the European 
market. Photo courtesy of Sunraysia Daily.

mailto:larry@apdf.com.au
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Grower profiles

Two young dried grape growers have 
been awarded scholarships to attend 
an overseas industry study tour.

Marcus Pye, 35, and Fabian Chevlin, 
43, will take part in Dried Fruits 
Australia’s Californian Raisin Industry 
Study Tour to observe the practices and 
technologies used by one of the world’s 
leading dried grape producers.

The 10-day study tour will be held 
in September, during harvest, and 
will investigate all areas of the raisin 
industry. Participants will look at new 
varieties that could be imported into 
Australia, visit farms and processors 
to observe and discuss best practices, 
review research projects on water use, 
and make new industry contacts.

As the recipients of an Albert Heslop 
Memorial Travelling Bursary, Marcus 
and Fabian will each receive $4,500 
to attend the tour and extend their 
knowledge of the industry.

The bursary is awarded annually 
to people who want to advance 
themselves, their enterprise and their 
industry. It was established by the 
Murray Darling Foundation in memory 
of viticulturist and Swan Hill councillor 
Albert Heslop, and is now awarded 
through SuniTAFE.

Get to know our growers

Marcus Pye

A third-generation grower from Tresco 
West, Marcus has been farming on and 
off for the past 19 years. He started 
working full-time at the farm in 2010, 
and he and wife Aleisha purchased the 
property in 2015. They grow dried fruit, 
table grapes and wine grapes, with 
dried fruit taking up most of their 28 
hectares (70-acres).

Fabian Chevlin

With a name that means ‘bean grower’, 
Fabian was destined to be a farmer. He 
was raised in Cardross on a dried fruit 
property, and was growing fruit and 
vegetables – and selling them to the 
neighbours – from a young age. 

Fabian has been cultivating dried fruit 
for more than 10 years, and now grows 
Sunglo, sultanas and raisins over 
four properties. He is based at South 
Mildura with wife Laura and six-year-old 
son Brandon, who loves being on the 
farm as much as his father.

Q. What attracted you to the 
dried grape industry?

A. Marcus: I watched my father 
manage the farm from a young 

age, and he seemed to be able to 
make anything happen. If he needed 
a new implement or had to modify a 

piece of equipment, he did it himself. I 
loved that the opportunity and potential 
to create whatever was needed was 
right at my fingertips. I also loved the 
possibilities that redeveloping and 
diversifying the farm offered.

Fabian: I love growing things – farming 
is in my blood and has always been my 
passion. Due to low wine grape prices, 
we went into vineyard contracting – we 
put posts in, do harvesting, spraying, 
and everything associated with setting 
up and maintaining vineyards. I’m 
normally away for eight to 10 months 
of the year putting in vineyards around 
Australia, but this is the first year I’ve 
been home. We removed all our wine 
grapes in 2016 and now only grow 
dried fruit.

Q. Why are you passionate about 
the industry?

A. Marcus: At 16 years old, I came 
back to the farm to complete my 

apprenticeship with a passion for dried 
fruit. The Ivan Shaw swingarm trellis 
was the latest thing, and we made a 
decision to convert old table grape 
blocks into swingarm, with sultana H5 
as our new vine of choice. We went 
from producing 14 tonnes a year using 
the rack drying system, to about 85t. 

It was scary diving into a new practice 
of cutting and drying on the vine and 
introducing a wetting machine. But it 

Cultivating the future of the dried grape industry

Destined to be a farmer, Fabian Chevlin is based at South Mildura.
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was an innovative risk that allowed us 
to become more productive and less 
labour intensive.

Fabian: I don’t believe in shares or 
stock markets, they’re too volatile. 
Bricks and mortar and farms – you 
can control all that yourself; there’s 
no one else pulling the strings and 
making bad calls. At the end of the day, 
there’s nothing better than being able 
to see what you’ve achieved. It’s also 
interesting to see how the industry has 
changed over the years. Advancements 
in technology have made farming a lot 
easier.

Q. What role do you hope to play 
in the future of the industry?

A. Marcus: I believe there is a big 
demand for Australian dried fruit 

– not only here in our country, but also 
from the rest of the world. We would 
love to buy more land and have the 
opportunity to plant more dried fruit and 
expand our capacity for production. 

Fabian: With the prices of dried fruit 
picking up, there’s a lot of scope for 
growth. Last year the district produced 
21,000t, but I think we need to be up in 
the 30–40,000t bracket to give us some 
real pull in the overseas markets. 

Everyone around the world loves the 
quality of Australian fruit – we’re clean 
and green and we do a really good job 
of keeping to that high standard – and 
that’s why our fruit sells for a premium. 
But we need bodies like DFA and the 
research that’s coming out of CSIRO if 
we’re going to grow the industry.

My end goal is to be the largest family-
owned company supplying dried fruit. 
We’re hoping to plant more dried 
grapes in the near future.

Q. What can Australia learn from 
the Californian dried fruit 

            industry?

A. Marcus: I am on the hunt for 
any new early varieties that are 

more weather tolerant. In Tresco West, 
we sometimes have the disadvantage 
of being about two weeks later than 
our friends in Mildura, so with an early 
variety we could get our fruit cut and 
dried during the early year heat waves. 

I’m also hoping to learn more about 
water management. As our water is 
becoming more expensive, I would love 
to know how to control and conserve 
water without compromising the quality 
or taste of our dried fruit.

But really, I would be happy to learn any 
new information from the Californian 
industry that I could implement on my 
farm to make us more productive. Just 
to see the industry and be around other 
growers will be an amazing experience. 
Looking forward to seeing how the big 
boys play it over in the US!

Fabian: The US study tour will be 
a great opportunity to expand my 
knowledge of the dried fruits sector. 
I’m looking forward to picking their 
brains and coming back with a greater 
understanding of trellising, watering 
systems, growing practices, machinery 
and large-scale farming.

It will be exciting to see what another 
country does differently and hear 
ideas we might not have thought of. 
At the end of the day, I hope to be a 
bloke who people can drop in on and 
share ideas with. I want to pass on my 
knowledge and love of growing dried 
fruits to future generations.

Dried grape growers can register their 
interest to attend the Californian Raisin 
Industry Study Tour. All attendees will 
have their travel costs subsidised. 
For more information, contact the 
DFA office on T: (03) 5023 5174 or E: 
enquiries@driedfruitsaustralia.org.au.Marcus Pye, a third-generation grower from Tresco West.

mailto:enquiries@driedfruitsaustralia.org.au
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An Australian drone operation company 
says an increasing number of farmers 
are starting to become curious at 
how the new remote technology can 
help their operations. But the aerial 
photography and surveillance service 
provider, National Drones says it would 
not yet describe the usage as widely 
used.

"I’d say the technology is beginning to 
gain traction with some ‘early adopters’ 
but is yet to hit the mainstream," Chief 
Executive Kevin Scrimshaw said. 
“There’s certainly a lot of ‘curiosity’ 
around how drones might be able to 
benefit farmers, but few have reached 
a level of 'reliance' on the technology 
to the point where it is completely 
replacing traditional methods of 
monitoring crop health."

to make adjustments within the crops. 
This quick turnaround means you 
can nip a problem in the bud before it 
takes hold, leading to more profitable 
decision outcomes for the farms and 
plants.”

Mr Scrimshaw said he envisaged a 
future where different types of drones 
interacted with each other to the extent 
that  ‘Doctor’ drones would diagnose 
problems and prescribe therapies and 
‘Nurse’ drones deliver those therapies, 
without human interference or 
interaction. “With tractor drones having 
been around for years now, it won’t 
be long before farmers become some 
of our biggest users of automated 
technology, managing crops from 
a computer dashboard, rather than 
looking over the dashboard of their 
Toyota Hilux or John Deere tractor," he 
said.

There are a few drones that are set to 
be aimed at farmers. The DJI Agras 
MG-1 was announced in January 
2016, but is still yet to be released. 
Yamaha has one that resembles a 
helicopter, but this is not available for 
outright purchase by farmers and is 
only available through a service level 
agreement with the manufacturer 
and its franchise operators. In recent 
months there have been a flurry of 
software programs, or ‘Apps’ released 
to market that have been designed to 
make use of the images captured by a 

drone and turn them into ‘meaningful, 
actionable data’.

National Drones say while the devices 
might seem expensive to justify 
purchasing outright, there are other 
cost-effective options available to take 
advantage of the technology.

"A farmer is unlikely to need to use 
a drone every day or even every 
week,” Mr Scrimshaw said. “two to 
three times per growing season is 
probably the maximum use for a drone 
on a single farm. Farmers should 
consider outsourcing to a company 
like National Drones to conduct a 2-3 
times per growing season survey as an 
economical alternative to owning their 
own drone and subscribing to one of 
the many agricultural analytics software 
services."

Mr Scrimshaw also warns farmers 
who operate their own drones to be 
careful of hazards, especially if they are 
inexperienced operators.

"Birds can also be a pest to drone 
operators," he said. "Particularly in 
Spring, birds become very territorial 
and it takes sharp skills to avoid conflict 
with avian life forms during the mating 
season. For this reason it is probably 
worth outsourcing this particular 
function to a licensed, insured, 
experienced operator who is practiced 
at avoiding the instinctive antagonism 
of feathered predators."

For more information contact Kevin 
Scrimshaw, National Drones E: 
skyview@nationaldrones.com.au 

This article was written by Matthew 
Russell and appeared on www.
freshplaza.com on 22/5/17. The 
comments from Tim Brown have been 
added to increase the relevance to 
grape growers.

Farmers use aerial technology to manage crop health

Technology

Mr Scrimshaw says drones themselves 
do very little, other than capture 
imagery and data, and it is the software 
systems that process this captured 
data that actually make the difference. 
The technology can help plan crop 
irrigation and rotation strategies, with 
real data, instead of historical data. 
As well it can monitor crop health and 
identify issues that can lead to yield 
decline.

Local Sunraysia agronomist Tim Brown 
from Brokit Agronomy said the main 
reason for incorporating the drone 
into his business was to gain a wider 
scope of information. “The drone allows 
us to view the crop from a different 
perspective and this insight enables 
greater understanding and informed 
decisions,” he said. 

“The main focus of our drone will be 
plant health appraisal as the crop 
develops during the season. We will be 
looking for the presence of two spotted 
mite activity within table grapes and the 
impact of irrigation on high pH calcium 
carbonate soils.

"The drone will assist me from the air 
with live on-farm appraisal of crop 
health. The sooner I am able to detect 
these deviations, the sooner I can begin 

mailto:skyview@nationaldrones.com.au?subject=FreshPlaza Article
http://www.freshplaza.com/
http://www.freshplaza.com/
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A new promotions campaign to 
feature Australian prunes at the Good 
Food and Wine Shows (GF&WS) in 
Melbourne and Sydney has been widely 
accepted. 

Promotions Co-ordinator, Jane 
McCorkell, Australian Prune Industry 
Association Chairperson and grower 
Grant Delves and Industry Development 
Officer, Ann Furner recently travelled 
to Melbourne for the first of the shows 
and will be heading to Sydney on the 
22nd June.

Ms Furner said APIA wanted to educate 
consumers and show them that 
Australian prunes are healthy, nutritious, 
versatile and delicious. “The GF&WS 
provided a great vehicle to achieve this 
and was also a good way for APIA’s 
team members to gather feedback 
about their product,” she said.

The GF&WS runs over three days and 
is a gastronomic playground with a 
myriad of food and wine of various 
textures, flavours and aromas on 
display and tempting tastebuds. It 
attracts people of all ages, nationalities 
and occupations. Celebrity chefs such 
as Matt Moran, Migel Maestre, Marion 
Grasby and Manu Feildel add to the 
gourmet experience with their live 
cooking demonstrations drawing in the 
crowd.  

Ms Furner said APIA chose a location 
close to the entrance of the Good Food 
Village. This area was relatively open, 
allowing consumers to walk freely and 
relax on makeshift chairs across from 
the stands 

Mr Delves said the level of interest 
in Australian prunes exceeded his 
expectations. “We found thousands of 

Great outcome from Good Food 
& Wine shows

The infographic prepared for the show was well received highlighting new and useful 
information for consumers.

Coleambally prune growers Jordy and Amanda Adams with APIA Chairman Grant 
Delves, who popped into visit the stand.

IN SEASON, Every SeasonIdeal snack for the o�ce 
& school lunchbox

SUITABLE 
for all ages 

PRUNES 
CAN REPLACE

 SUGAR IN 
COOKING

Australian Prunes - Digesting the facts
Delicious Versatile Healthy Nutritious www.ausprunes.org.au

Strengthens bones 

Healthy hearts

Healthy minds

Happy digestive systems

Ideal for diabetics

GROWN 
susta inably 

an affordable
$SUPERFOOD

Australian 
BRANDS

Compliments 
all food groups

HIGH IN  ANTIOXIDANTS 

*Oxygen Radical Absorbance Capacity Kale - 1170 OARC*
Blueberries - 2700 OARC*

Prunes - 5570 OARC*

High in vitamins
Low GI High in fibre

HIGHLY nutritious 

SALTFAT

FROM SUGAR PLUM TO PRUNE

GREAT for your health

https://www.facebook.com/AusPrunes/
http://twitter.com/ausprunes/
mailto:afurner@ausprunes.org.au
mailto:ausprunes@driedfruitsaustralia.org.au
mailto:ausprunes@driedfruitsaustralia.org.au
http://www.ausprunes.org.au
http://www.ausprunes.org.au
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people who wanted to hear the new 
story of Australian prunes. Our team 
has pulled together a stand with a 
modern feel, versatile recipes and a 
health fact card that was a great talking 
point.

“Consumers were genuinely interested 
in all aspects of the prune industry, 
from production through to processing, 
health aspects and how versatile our 
product is,” he said.  

Mr Delves said the modern recipes and 
fact sheet compiled by APIA had made 
it easier to entice people to the stand to 
hear the Ausprune messages. 

“Hardly anyone knew the health 
benefits of prunes beyond digestive 
health. The information we provided 
regarding bone health and antioxidant 
levels in prunes compared to other 
fruits was very well received. That, 
combined with the ability to offer a 
series of modern ways to incorporate 
prunes into a modern diet, worked very 
well.” 

While the focus was on Ausprunes, 
both Angas Park and Verity brands 
featured in the display and product 
offerings. Visitors to the stand were 
encouraged to try a prune, some 
admitting it was the first time.  

“The feedback was overwhelmingly 
positive with all but a handful, saying 
the prunes were sweet, soft and juicy,” 
Ms Furner said. 

Mr Delves said the show provided 

a great opportunity to connect 
with consumers and identify their 
recognition and understanding of the 
two Australian prune brands.

Ms Furner said the show had been 
an enormous success and she was 
pleased to see Coleambally prune 
growers Jordon and Amanda Adams 
and Yenda producers Peter and 
Roxanne Calabria drop in to say hello 
and support the industry.

 “I knew we would be busy, but not 
that busy.” Mrs McCorkell said. “I will 
collate the data from both shows and 
show how many people tasted a prune, 
the number of 25g sample packets and 
recipe cards given out, and correlate 

this against the number who entered 
our competition.” The data will be 
presented at the annual conference 
later in the year, but the real test will 
be if the promotion translates to higher 
sales, and that may take some time.

Mrs McCorkell said the Ausprune 
team members had learnt a lot from 
the Melbourne show and would refine 
some things before Sydney. “Overall 
that experience for the consumers and 
our team has been excellent.”  

“APIA presented as a professional 
organisation with a new and modern 
message which was positively 
received.”

The Prune Strategic Investment Plan 
(SIP) will help guide Hort Innovation’s 
oversight and management of 
investment programs for the prune 
industry for the next five years. It lays 
the foundation for decision making in 
levy investments and represents the 
balanced interest of the industry. The 
very important function of the SIP is to 
ensure levy investment decisions align 
with industry priorities.

The SIP has been developed in close 
partnership with growers and other 
industry stakeholders, and Hort 
Innovation thanks all those who have 

contributed their valuable time and 
ideas.

Have a quick look with the handy ‘at 
a glance’ version, or download the full 
document, on Hort Innovation’s prune 
grower page at www.horticulture.com.
au/grower-focus/prune.

Hort Innovation’s new Prune SIP is here

The sample packs were very popular with the GF&WS crowd.

http://www.horticulture.com.au/grower-focus/prune
http://www.horticulture.com.au/grower-focus/prune
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Market briefs

California prunes gets a slice of 
gluten-free market

California prune purée is being included 
(to add colour and improve texture) in 
a Seeded Farmhouse in-store baked 
gluten-free loaf, as part of Sainsbury’s 
Free From range, to capitalise on the 
soaring sales of gluten-free foods.

The bread will be on sale in the UK’s 
number two retailer, in 186 stores, 
(source: Kantar Worldpanel, March 
2017). With the Gluten Free Industry 
Association (GFIA) citing a value of 

GBP585.6 million (USD762.9 mln) – a 
26.7% increase on the previous year for 
annual free-from sales – and gluten-free 
products accounting for nearly 60% of 
the category, the inclusion of California 
prunes in such a product is seen as 
once again supporting the commercial 
appeal of this ingredient.

By Julian Gale 

Published: Foodnews, 22 May 2017

Serbian plum crop hit hard by 
spring frost

Adverse weather conditions have claimed 
another victim in the European fruit 
sector: Serbian plum orchards, several 
sources confirmed with Foodnews.

According to local processors, plum is 
one of the crops most affected by the 
unexpected temperature drop recorded 
at the beginning of May. Reports go from 
“plum is one of the most damaged crop” 
to “there will be no plums in Serbia, all 
damage by frost”. 

IQF frozen plum half cut and without 
stone are offered at EUR0.60 (USD0.67) 
per kilo fca, which is still within the range 
of EUR0.50-0.60/kg quoted to Foodnews 
last March.

Forecasts about a substantial reduction 
in the plums’ crop were released in the 
country earlier in April by the local press.

According to World Atlas, in 2016 Serbia 
ranked third in the world and first in 
Europe for its producing volume of plums 
(both for fresh and processing sectors) 
with an output of 500,000 tonnes.

The latest data released by the Statistical 
Office of the Republic of Serbia states 
that its 2015 crop amounted to 463,000t 
of plums which correspond to 7.5% 
increase year-on-year and a 34% growth 
compared with the 10-year average.

By Cristina Nanni 

Published: Foodnews, 26 May 2017

Good weather conditions, together with 
a production culture that is increasingly 
focused on quality, allowed Chile this 
year to obtain excellent prunes, with 
favourable appearance, sizes, and 
sugar levels, Chile Prunes reports. 

Andrés Rodríguez, executive director 
of Chile Prunes, said: “This has 
permitted Chile to consolidate itself at 
international markets as the world’s 
leading exporter of this product.”

Chile’s 2017 crop is estimated at 
77,000 tonnes.

Rodríguez recalled that California, in 
2016, had climatic problems during 
blooming which affected the fruit 
setting, which implied 60% less 
production (40,000t) and Argentina was 
also affected by climatic problems, 
which has led to a harvest of just 
12,000t this year, a decrease of more 
than 70% over last year. 

“Given the lower production of two 
important suppliers, added to the 
absence of stocks in the markets, it 
is expected that international prices 
for prunes could go up in the rest of 
the year, especially in medium and 
large sizes that today are scarce in the 
markets given the intense demand,” Mr 
Rodríguez added

By Julian Gale 

Published: Foodnews 16 May 2017

Chile expecting 
good season for 
prunes
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A piece of history

The Dried Fruits Australia Online Library is a treasure trove of industry news, information 
and research. Knowledge accumulated over almost a century has been preserved in the 
library, which can be accessed through the member’s section of the DFA website.

In this, and future editions of The Vine, we will feature a piece from the library. We also 
encourage you to browse through the hundreds of resources available – you never know 
what you might find to help increase productivity and profitability on the farm.

The campaign for better quality dried fruits

The following excerpt is from a piece, entitled The Campaign for Better Quality Dried Fruits, published in the May 1926 edition 
of Australian Dried Fruits News. 

We know you’ll be interested to read about the theories behind quality presented more than 90 years ago, and the processes 
used then. Quality should still be front of mind as we strive to produce high-quality fruit and set premium prices.

Dried Fruits Australia has launched a YouTube channel with the release of our dried grape industry promotional video. 

The high-quality video, produced by Mediastorm, showcases our world-class industry and everything that contributes to its 
success – our produce, growers, processors and region.

To view the video, visit W: youtube.com and search for ‘Dried Fruits Australia’. You’ll also see a video of the amazing entries 
from our Harvest 2017 photo competition. 

Please subscribe to our channel to be notified when we add new content.

Find Dried Fruits Australia on YouTube

www.youtube.com
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Marketing

The Australian table grape industry has 
experienced growth in recent years, 
influenced by a number of factors 
including increasing production, 
success in export markets and trends in 
retailer and consumer behaviour. 

Building on the recent success, 
Australian producers can support 
further growth by meeting the demand 
for snack products, ensuring consistent 
eating quality, and improving the basis 
for product differentiation. 

Our understanding of the table grape 
market is informed by Freshlogic’s 
unique research tools, including the 
Mealpulse™ food consumer panel, 
DocketData and then assessed in our 
THRUChain analysis capacity. 

Domestic retail market 
settings and trends 
Table grapes are the highest value fresh 
fruit produced in Australia, generating 
a wholesale value for all export and 
domestic market sales of $684m for 
the year ending December 2016. The 
steadily increasing level of production 
over the last six years has provided the 
platform for growth and has coincided 
with increased volumes into export 
markets. 

Currently, over 60% of all table grapes 
produced are exported, and this has 

clearly impacted domestic market 
dynamics. The most significant impact 
is in easing the supply pressure that 
once dominated the domestic market 
when the local production is in flush. 

The supply of table grapes into the 
domestic market is largely from local 
production. However, the growth and 
consumer acceptance of imported 
fruit, which in 2016 supplied 18% of 
market volumes, reflects that Australian 
consumers are viewing table grapes 
as a year-round fruit. According to 
Freshlogic’s Mealpulse consumer panel, 
grapes were the 6th most frequently 
weekly purchased fresh fruit, during the 
year ending December 2016. 

The consumer expectations in table 
grape eating quality have lifted by the 
relative consistency of imported grapes. 
Very few consumers will now tolerate a 
poor eating experience with fresh fruit 
without taking some action to avert a 
repeat experience. 

The range of competing fresh fruit 
alternatives and products that 
consumers view as ‘healthy snacks’ 
has expanded, are readily available, 
and often enjoy sophisticated 
marketing support. 

For example, the growth of fresh 
berries, including strawberries, 
blueberries and raspberries, has 

elevated them into securing prime retail 
space. Consumers have welcomed the 
small portion sizes and accepted the 
higher price per kg. Retailers have also 
welcomed how these products deliver 
shelf space efficiency and generate the 
incremental fruit category value. Other 
new fresh fruit and vegetable products 
have been established in recent years 
to further increase the range of fresh 
snacks available, most notably with 
tomatoes and berries, but also with 
apples.  

It is also apparent that consumers are 
not adverse to buying fresh fruit and 
vegetable products that are priced 
‘per pack’, which in most instances 
is a punnet. Indications are that 
consumers are aware these products 
are higher priced but they find the ‘per 
pack’ pricing easier to comprehend 
and value how these portions help 
accommodate their household food 
needs. The supply chain has clearly 
benefited from consumers embracing 
this product form as it has enabled 
range extensions, ensured correct 
product identification and provided a 
packaging landscape to convey brand, 
provenance and usage message to 
consumers. Above all it has provided 
the basis to capture substantial 
incremental value. 

Growing demand for 
snacks 
The demand for these types of products 
has been fuelled by increases in snacking 
and household shopping patterns. 
More consumers are grazing between 
what was once considered the three 
main meals, which has led to demand 
for food in smaller portions that can be 
eaten on the run. Shopping patterns 

Domestic opportunities for table grapes
Freshlogic has provided specialist food market insights and analysis to the horticulture 
sector for over 25 years. In this edition of The Vine, Managing Director Martin Kneebone 
delves into the domestic market table grape sector to expose opportunities for growers.
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for Australian households have evolved 
into 3-4 food shopping trips per week 
in what is termed a ‘top-up’ shopping 
mode. This higher frequency is enabled 
by extended retail hours and shaped by 
shorter meal planning horizons combined 
with an increasing aversion to home 
waste. These conditions combine to 
reflect strong demand for conveniently 
portioned food products. 

The scale of this demand is reflected 
in the total snack food market that 
generates an annual retail value of 
$9.33b per annum, and contributes 
11% of the national food and grocery 
retail market. This market is supplied 
with a myriad of products that includes; 
biscuits, baked goods, confectionary, 
ice cream, and chips, along with 
‘healthy snacks’. The common 
attributes of these products are being 
able to be eaten while mobile, or ‘on 
the run’ without further preparation, 
and a portion size suitable for individual 
consumption. 

‘Healthy snacks’ contribute 40% 
to the total snack food market or 
$3.73b. This includes products such 
as snacking fruit and vegetables, dried 
fruit, health bars, liquid breakfast, nuts, 
and yoghurt. Fresh whole and cut fruit 
snacks are worth $1.93b per annum. 
Commonly consumed snacking fresh 
products include apples, bananas, 
carrots, berries, melons, tomatoes, 
and table grapes. The size, portability, 
easy preparation, and minimal waste 
contribute to table grape’s snacking 
appeal.

While the consumer demand for 
snacks will welcome and pay 
for fresh products, the snacking 
market is competitive. This is further 
compounded by the close retail 

proximity of competing fresh fruit 
products, with alternatives typically less 
than 1-2 metres away from fresh grape 
displays. According to Freshlogic’s 
Mealpulse consumer food panel, more 
than 60% of consumers always or often 
purchase the snacks they consume 
from supermarkets. This signals that 
consumers need products that are 
durable enough to be transported to 
where they are consumed as snacks. It 
also signals that there are gaps in the 
distribution of snacking products to 
locations where the need for snacking 
arises, particularly into workplaces, 
education institutions, travel and 
recreation hubs which are well 
serviced in other developed markets. 
Conversely, the improved capability of 
vending machines has advanced into 
their potential as a distribution option 
for fresh snacks. 

The range of table grape products in 
the more mature snacking markets 
invites further development of these 
products in Australia. They include 
smaller portioned products between 
80-400g, many of which are off 
the bunch. Other products on offer 
combine table grapes with other 
healthy snacking products such as 

berries and cheese. The Grape’n Go 
product offered locally reflects a good 
understanding of these opportunities.

The importance of 
consistent eating quality 
Above all, maintaining consumer 
confidence in table grape eating quality is 
vital. If consumers are disappointed with 
eating quality many will not repurchase 
in that same season. Varied eating 
quality on table grapes simply won’t 
compete with other fresh or processed 
snacks given the plethora of competing 
substitute products are readily available.

Consistent eating quality has been a 
challenge for table grapes especially as 
early season demand draws product 
into the market. Unfortunately, this 
challenge continues to repeat itself at 
the start of each new season. 

Establishing differentiation 
Typically, table grapes in the Australian 
market are differentiated by colour, 
and this simplistic approach does 
not fully utilise the value of varietal 
names, provenance, and other 
attributes. Indications are that other 
fruit categories that have established 
varietal names, led by apples with Pink 
Lady and more recently extended to 
mangoes, have successfully captured 
additional value.

Additionally, credible well told 
provenance stories have proven to 
be a particularly effective marketing 
message in export markets that also 
serve to convey food quality and safety. 
With export markets signalling they 
will welcome these messages there 
is an opportunity to design them to 
complement retail sales in both export 
and domestic markets.

Conclusion
There are opportunities for Australian 
table grape producers to build on 
recent success and generate growth in 
the domestic market. They anchor on 
consistent eating quality, product forms 
that cater for snacking and building 
varieties into meaningful differentiators. 
However, in increasingly competitive 
conditions, the adverse impact of 
delivering low eating quality fruit is 
expected to be higher and longer lasting.  

Contact Freshlogic for more information 
on their products and services, T: (03) 
9818 1588, E: info@freshlogic.com.au 
or W: freshlogic.com.au

mailto:info@freshlogic.com.au
http://freshlogic.com.au


26 The Vine  •  Jul - Sept 2017

Chemical control

The label of a highly-active powdery 
mildew fungicide has been expanded 
to allow its use on table grapes and 
grapes destined for dried fruit. 

In Australian and overseas field 
trials, the difenoconazole fungicide 
Digger has proven to be highly active 
against grapevine powdery mildew 
(Erysiphe nacator); to have the longest 
persistence of available DMI fungicides; 
to be safe to grapes; and to produce no 
signs of leaf burn, berry russet or plant 
growth effects.

The fungicide has been screened over 
a wide range of commercial table 
grapes including Red Globe, Thompson 
Seedless, Midnight Beauty, Crimson 
Seedless and Flame Seedless.

Nufarm R&D specialist David Hughes 
said that in many trials, Digger had 
provided excellent control of powdery 
mildew in grape vines. A rate of 
25mL/100L was identified as the 

Digger for powdery mildew in table and dried-
fruit grapes 

optimum for use in Australian crops 
– which is in line with difenoconazole-
dosing on grape vines for powdery 
mildew in other countries.   

“Difenoconazole is considered one of 
the most highly-active and long-lasting 
powdery mildew DMIs on the market. 
However, before Digger’s label change, 
this broad-spectrum systemic fungicide 
had not been registered for use on 
Australian vines.

“United States usage indicates a higher 
level of activity against grape vine 
powdery mildew, compared with other 
triazole fungicides.”

Australian trials

Nufarm began testing Digger on grape 
vines in Australia in the 2012/2013 
season. Data from six Australian 
commercial grape trials in WA, SA and 
Victoria was submitted to the Australian 

Pesticides and Veterinary Medicines 
Authority (APVMA) to back Nufarm’s 
application for Digger’s use for powdery 
mildew (Erysiphe necator).

The trials compared Digger with several 
industry-standard powdery mildew 
controls, including other Group 3 
fungicides. Trials were conducted under 
a range of disease pressures; in areas 
prone to developing the target disease; 
and on varieties that are particularly 
susceptible to powdery mildew 
infection.  

Mr Hughes said in one WA trial, foliar 
infection was severe, allowing good 
differentiation between treatments. 
“Digger significantly reduced the 
incidence and severity of powdery 
mildew infection on both bunches 
and leaves at all rates tested, and 
performed as well or better than the 
commercial standards.

“The trials compared 
Digger with several 
industry-standard 
powdery mildew controls, 
including other Group 3 
fungicides.”
“In a SA trial under conditions of low 
disease pressure, Digger significantly 
reduced bunch infection compared to 
the untreated control, and provided 
equivalent control of powdery mildew 
to the industry-standard fungicides 
tested.

Mr Hughes said Digger also provided 
excellent control of powdery mildew on 
grape vine leaves in the Victorian Yarra 
Valley field trial. “The incidence and 
severity of powdery mildew on bunches 
was high at this site, and Digger Powdery mildew infection of grape bunch and leaves Photo courtesy WA Ag & Food.

Figure 1. Comparative performance 
of Digger vs other DMI fungicides on 
powdery mildew leaf infection on grape 
vines, Pemberton, WA, reported 2014.
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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”

provided control of powdery mildew 
equivalent to the commercial standard 
fungicides.”

The data generated in these trials led 
to the APVMA’s decision to allow table 
grapes and dried fruit grapes to be 
added to the Digger label.

Mr Hughes said Digger is a Group 3 
fungicide for resistance management.

Nufarm advises growers to follow 
CropLife Australia’s fungicide 
resistance-management strategy, with 
no more than two consecutive sprays 
of Digger (or other Group 3 fungicide); 

and no more than three Group 3 sprays 
per season.

Use of Digger on other 
crops 

A submission from Nufarm remains 
before the APVMA for the fungicide 
Digger to also be registered for use on 
powdery mildew in wine grapes, with a 
decision expected later this year.

Two other crops previously under 
minor-use permits have also been 
added to the Digger label – beetroot (for 
controlling Alternaria and Cercospora 

leaf spot) and celery (for controlling 
Septoria and Cercospora leaf spot).

These uses join existing registrations 
for bananas (for Yellow & Black 
Sigatoka); carrots (for Alternaria and 
Cercospora leaf blight); macadamias 
(for Pseudo-cercospora husk spot); 
potatoes (for Alternaria target spot/early 
blight); and tomatoes (for Alternaria 
target spot).

For further information about the trial 
results with Digger contact Nufarm R&D 
Specialist, David Hughes, M: 0418 548 
377, E: david.hughes@au.nufarm.com

Figure 2. Efficacy of Digger vs other DMI fungicides against 
powdery mildew on grape vines, Pemberton, WA, reported 2014.

Figure 3. Persistence of activity of Digger vs other DMI fungicides 
against powdery mildew on grape vines – 44 days and 64 days 
after last application at Rosa Glen, WA, reported 2014.

mailto:vamvvia@bigpond.com
http://www.vamvvia.org
mailto:david.hughes@au.nufarm.com


28 The Vine  •  Jul - Sept 2017

Plant Health Australia

Learn how to keep your honey bees healthy

A new online training course was 
launched by the Australian Honey Bee 
Industry Council (AHBIC) and Plant 
Health Australia, to make it easy for 
beekeepers to find out how to care 
for honey bees in accordance with the 
new Australian Honey Bee Industry 
Biosecurity Code of Practice.

The Biosecurity for Beekeepers course 
explains why biosecurity is important 
to beekeepers, describes the main 
pest threats to hives and shows how to 
check hives for any sign of pests that 
can reduce bee numbers.

It is designed for people with a basic 
understanding of beekeeping practices, 
and all beekeepers will find it helpful.

AHBIC chairman, Lindsay Bourke, 
said that the course coincides with 
the introduction of the new Australian 
Honey Bee Industry Biosecurity Code 
of Practice so that all beekeepers can 
learn about the code’s requirements 
and make sure that their practices meet 

the Code.

“All commercial beekeepers are 
encouraged to complete the course,” 
said Mr Bourke.

“It’s free if you’re a commercial 
beekeeper – you just need to get online 
and enter the token code provided 
by your state or territory government. 
Token codes will be rolled out over 
coming weeks.”

“Hobby beekeepers will benefit from 
Biosecurity for Beekeepers as well,” Mr 
Bourke added, “and for them the cost 
is $20 – a worthwhile investment.”

Plant Health Australia’s honey bee 
biosecurity project officer Michael 
Holmes said that the course is straight 
forward and gives beekeepers all they 
need to know.

“It should take around 90 minutes to do 
the course, and it can be done in more 
than one sitting,” Dr Holmes said.

“Once completed, there’s a short test 
to fill in, and then you get a certificate 
to demonstrate that you are qualified in 
procedures under the new Code.”

The course can be accessed from the 
BeeAware website at beeaware.org.au/
training. Step-by-step instructions on 
how to enrol and get started with the 
course are available.

This key element in improving bee 
biosecurity in Australia has been funded 
by the Rural Industries Research and 
Development Corporation and the 
Australian Honey Bee Industry Council.

Frank Derwent and Alan Wade from the 
ACT Beekeeper’s Association inspect a 
hive for pests and diseases.

Redoubling Australia’s bee protection efforts
The nation’s busiest pollinators have 
received a boost after the official launch 
a multi-faceted effort to maintain the 
health of Australia’s bees along with the 
country’s $1.8 billion pollination-reliant 
horticulture and grain industries.

Hort Innovation, the Australian Honey 
Bee Industry Council and Grain 
Producers Australia have joined forces 
to deliver a $3M program that will see 
bee surveillance bolstered at 32 of the 
nation’s riskiest ports.

Hort Innovation Chief Executive John 
Lloyd said the new enhanced bee pest 
surveillance program would provide 
the best chance for early detection and 
eradication of exotic industry pests.

“We are fortunate that a lot of the pests 
and diseases that are serious threats to 
bees, and plant food industries, are not 
on Australian shores,” he said listing 
Varroa and other mites, exotic bees and 
certain beetles as high priority pests.

“However, that isn’t luck. It’s the result 
of intensive, world-leading research 
efforts combined with the vigilance 
and support of organisations and 
government agencies across the 
country.”

Led by Plant Health Australia, this 
project will include a boost in the 
number of catchboxes that trap exotic 
bees and pests at various ports, and 
more teams will be on the ground using 
nets to detect any exotic bees foraging 
on key plants within a 600m zone of the 
ports.

On top of that, there will be an increase 
in the number of honey bee hives 
located across ports with surveillance 
officers trained in the latest hive 
inspection measures to detect Varroa 
mite and other exotic pests.

Throughout the program, engagement 
will continue with Commonwealth 
biosecurity teams including Northern 
Australia Quarantine Strategy, 
Operational Science Services, and all 

state and territory government and 
beekeepers.

Chair of the Australian Honey Bee 
Industry Council Lindsay Bourke 
said the new program supports 
13,000 registered beekeepers that 
operate around 500,000 hives, and 
complements the smart-trap hive 
program, which employs advanced 
monitoring technology.

“The potentially devastating impact of 
exotic pests such as Varroa mite, which 
is yet to take hold in Australia, pose 
a significant threat to our honeybees 
and our pollination services,” he said. 
“Hence, doing everything we can to 
help fight this risk is vital.”

The enhanced bee surveillance 
program complements more than $12M 
in research Hort Innovation is delivering 
– with industry levies, funds from the 
Australian Government and its partners 
– to protect and enhance the nation’s 
pollinators.

http://www.beeaware.org.au/training
http://www.beeaware.org.au/training
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Exotic pest threats

This series from Plant Health Australia features exotic pests that would survive, spread 
and establish in Australian orchards 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, to give the best chance of eradicating any new pests.

High priority exotic pest threats of stone fruit
Plum pox virus

Plum pox virus is also known as sharka. 
It infects many Prunus species, though 
there are some strains that are host 
specific. 

The virus is considered to be one 
of the greatest threats to stone fruit 
production. 

What should I look for?
Symptoms of mottling, spotting and 
yellowing can occur on leaves, fruit, 
stones and tree trunks. The virus can 
affect fruit quality, reducing fruit size, 
lowering sugar content and producing 
tasteless or bitter fruit. 

What can it be confused 
with?
The symptoms of plum pox virus vary 
with season and location so it can be 
difficult to identify. Many symptoms 
look like abiotic stress symptoms such 

as nutrient deficiency. Ultimately, the 
virus needs to be confirmed in plant 
tissue in a laboratory using molecular 
identification techniques. 

How does it spread?
Spread within orchards or between 
neighbouring orchards occurs via aphid 
vectors such as the green citrus aphid 
(Aphis spiraecola) and the green peach 
aphid (Myzus persicae).

Long distance dispersal (and the most 
likely means of entry into Australia) is 
through illegal importation of propagation 
material that has been grafted with wood 
from infected Prunus trees. 

Where is it now?
Plum pox virus is widespread 
throughout Europe and was found 
in Chile in 1992, but has since been 
eradicated from there. 

How can I protect my 
orchard from plum pox 
virus?
Source high health status (preferably 
certified) plant material, only from 
reliable and accredited suppliers. 

Abide by international quarantine 
restrictions. 

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

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

Virus symptoms on plum leaves,
Biologische Bundesanstalt für Land- und Forstwirtschaft Archive, Bugwood.org

Vein clearing symptoms in peach leaves,
Biologische Bundesanstalt für Land- und Forstwirtschaft Archive, Bugwood.org

Severe symptoms on plum fruit,
Biologische Bundesanstalt für Land- und Forstwirtschaft Archive, Bugwood.org

Chlorotic spots on peach fruit,
European and Mediterranean Plant Protection Organization Archive, Bugwood.org.
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Perfect weather conditions for 
most dried fruits
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By Andrew Ciclitira 

Global markets

This year has seen ample supplies of 
both dried tree and vine fruits from both 
the southern hemisphere and northern 
hemisphere producing regions. The 
harvests for the northern hemisphere 
takes place from August onwards and 
this year, the Mediterranean has so far 
seen ideal weather conditions.

By the end of May, weather conditions 
in the Turkish Malatya apricot growing 
regions were reported to be excellent 
with warm early summer weather and 
occasional rainfall. There is a danger 
that local farmers can use too many 
pesticides at this time of year. The 
initial stages of the young apricots can 
be seen on the trees already and the 
critical period for frost has passed. 
The new Turkish apricot crop has 
been estimated for the INC Congress 
at 145,000 tonnes. Some producers, 
however, reckon that the crop could 
be as much as 180,000t. There is 
also likely to be a carry-over of about 
15,000t from this year’s crop.

Apricot prices have therefore fallen, 
with whole pitted No. 4 apricots quoted 
around USD2,500-2,550 per tonne fob 
Izmir. Unsold stocks of natural apricots 
are hard to find and will therefore 
command a larger premium than usual, 
for the time being.

The European Commission is currently 
carrying out a consultation to lower the 
maximum level of SO2 in dried fruit from 
2,000ppm to 800ppm. This could have 
a major effect on the sales of Turkish 
apricots as many customers expect the 
fruit to be orange in colour rather than 
brown, when the fruit is in its natural 
state.

Exports of Turkish sultanas and raisins 
reached 207,579t on May 27. This 
compares to a figure of just 149,000t at 
the same period last year and reflects 
the huge reduction in cost. Prices of 
Turkish sultanas remain unchanged 
at around USD1,200-1,250/t fob Izmir 
for specially cleaned standard No. 9 
quality.

It has been announced that the EU 
will undertake surveillance testing for 
ochratoxin for a minimum of 5% of all 
imports of Turkish sultanas and raisins 
entering the EU, from 1 July. 

This may cause delays at the port of 
entry. Some importers are concerned 
that this will trigger a price increase of 
raw material in Turkey as exporters take 
extra care over the production. It is, 
however, estimated that there may be a 
carry-over of between 25,000-30,000t 
at the end of the season, which should 
help prices to remain steady.

Exports of Turkish dried figs have 
reached just over 45,000t: a very 
similar figure to the same time last year. 
Demand has increased for Ramadan, 
partially for the larger sizes such as 
Nos 1, 2 and 3. Indicative prices are 
between USD5,800-6,000/t fob Izmir 
for these sizes, where stock can be 
found. The Capri figs are now growing 
on the trees and early reports suggest 
that Turkish growers are positive for the 
new crop.

Californian raisin prices have firmed 
slightly over the past few days, as 
leading packers encounter resistance 
from farmers, who believe that the price 
of new crop fruit could increase from 
today’s levels. As an indication, Select 
Thompson seedless raisins are quoted 
between USD0.88-0.90 per lb c&f 
Felixstowe for shipment until October.

Published: FOODNews 1/6/2017

The annual World Nut and Dried Fruit Congress took 
place this year in India. This is an occasion for many of the 
world’s leading nut and dried fruit producers to mingle with 
customers from around the world.

mailto:driedtreefruits@driedfruitsaustralia.org.au
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Photo competition

Harvest 2017 photo competition winners announced

A photograph of Loxton growers John 
and Jennie Lory’s first Sunglo harvest 
has won Dried Fruits Australia’s Harvest 
2017 photo competition.

More than 30 photographs were 
entered in the inaugural photo 
competition, which was designed 
to celebrate and raise awareness of 
Australia’s dried grape industry. 

The challenge was put to professional 
and amateur photographers, aged 
18-years or older, to snap positive 
aspects of the industry, including 
people, production, processing, 
consumption, and heritage.

Irymple grower Peter Jones took home 
second place with a photograph of 
granddaughter Alana Brown among his 
Black Gem currants.

The judges awarded third place to two 
photographers due to the high standard 
of entries. Prizes went to Bernadette 
Gardner for a photo of her brother-

Jennie Lory: Our first Sunglo harvest

Bernadette Gardner: Gordon Gardner 
carefully watching the rewards

Leigh Bush: Another season done

Peter Jones: Little gems — Alana Brown 
among the Black Gem currants

Winners
First – $350 
Jennie Lory: Our first Sunglo harvest

Second – $100 
Peter Jones: Little gems: Alana Brown 
among the Black Gem currants

Equal third – $50 
Bernadette Gardner: Gordon Gardner 
carefully watching the rewards

Leigh Bush: Another season done

in-law Gordon Gardner, and to local 
photographer Leigh Bush for her image 
of traditional drying racks.

DFA Chairman Mark King said all 
photographs submitted were of high 
quality and beautifully showcased the 
industry.

“Dried fruit production is one of 
Sunraysia’s oldest industries and has 
always been renowned for its innovative 
thinking and practices,” Mr King said. 

“We put the call out to Sunraysia’s 
budding photographers to capture the 
people, processes and products that 
make our industry so strong, and they 
delivered.

“We’re excited to be able to share these 
images and promote the dried grape 
industry to the community, Australia, 
and the world.”

On behalf of DFA, Mr King thanked 
everyone who took the time to enter 
the competition and congratulated the 
winners.

The winning photographer won $350, 
while $100 went to the runner up, and 
$50 to the third-place recipients.

Visit the Dried Fruits Australia YouTube 
channel to see a selection of the 
photographs submitted.

https://www.youtube.com/channel/UCX0YH4NFH8Jxh1pJoMu493A
https://www.youtube.com/channel/UCX0YH4NFH8Jxh1pJoMu493A
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Getting stuck into big (Agri) Business

Education

Australian agriculture is red hot. 

As analysts continue to project 
increased demand for high quality 
fresh produce due to the growing 
wealth of the global population 
and newly established Free Trade 
Agreements, the requirement for highly 
skilled agribusiness professionals is 
essential to the successful growth and 
profitability of the Australian agriculture 
sector.

What was once the simple practice 
of farming, agriculture has become 
a cutting-edge, innovative industry 
with state-of-the-art technology 
implemented throughout several stages 
of the production supply chain. 

The agriculture and horticulture sectors 
are two of Victoria’s biggest export 
earners. With significant growth in the 
almond industry, coupled with record 
breaking export performances in the 
citrus and table grape industries, 
horticulture has been identified as 
one of the most promising sectors 
for Australia’s regional economy – yet 
it remains one of the most unskilled 
sectors when compared to other 
agricultural industries. 

With a renewed commitment to training 
and education in regional areas, the La 
Trobe University announced in 2016 
that regional Victorian campuses, 
including Mildura, Bendigo, Shepparton 
and Albury-Wodonga would offer 
a 3-year Bachelor of Business 
(Agribusiness) degree from Semester 1, 
2017. 

While the performance of the 
horticulture sector is booming in 
regions such as Sunraysia, the 
opportunities to undertake formal 
training and tertiary education have 
been limited. This point was reiterated 
by La Trobe University head of Mildura 
campus, Dr Deb Neal at the time of the 
degree announcement. 

“We know there is no qualification like 
this locally and we’ve known this for 
a long time. We’ve had feedback that 
the horticulture industry doesn’t have 

people with qualifications – that’s how 
this started,” she said.

La Trobe University Vice-Chancellor 
John Dewar said demand for skilled 
graduates in the agriculture sector 
was being driven directly by regional 
communities.

“The local communities tell us that 
there is a burning need for students 
with these qualifications,” Professor 
Dewar said.

“The employers say they’re screaming 
for bright young kids to come into this 
industry.”

This sentiment has been reiterated 
by major degree partners Wakefields 
Transport, Mildura Fruit Company, 
and Nangiloc Colignan Farms who 
all recognise the strong demand for 
industry professionals with skills 
in areas such as agribusiness and 
rural banking, export business and 
government agencies. They have 
thrown their support behind the new 
degree. Each Mildura-based company 
will provide a unique ‘work-integrated’ 
learning platform, which will support 
graduates by offering extensive work 
experience throughout the duration 
of the degree and an opportunity for 
employment upon completion of the 
three-year course.

At the time of the announcement, 
Wakefield Transport Managing 
Director Ken Wakefield said the three 
companies would take students under 
their wing and provide them with 
industry knowledge that, no matter the 
outcome, would benefit the community.

“We’re going to nurture them through 
the process and – whether they decide 
to stay with our company or choose 
to go to a different one – as long as 
they stay in Sunraysia that’s a win,” Mr 
Wakefield said.

La Trobe’s Pro Vice-Chancellor 
(Regional) Richard Speed said the 
degree was a great opportunity for 
students to gain skills in agricultural 
production and establish strong 
business principles.

“La Trobe has a strong tradition 
of preparing students for careers 
in regional Victoria. Now we are 
expanding our course offering into the 
vital business of growing our agriculture 
sector,” he said.

“Our students will develop a solid 
understanding of business, economic 
and financial concepts, while also 
gaining an introduction to agricultural 
sciences such as water management,” 
Professor Speed said.

“We are confident this Agribusiness 
degree will help to boost the regional 
economy and encourage students to 
live and learn in country areas.

“Both students and businesses will 
benefit from graduates studying 
close to home with locally-delivered 
education which is critical in building 
local skills and capacity.

“When they graduate our students will 
be in demand and ready, willing and 
able to address the real issues facing 
agriculture business within a changing 
local international environment.”

Semester 1, 2017 saw the first intake 
of students to the Agribusiness degree 
at La Trobe regional campuses. Mildura 
has been fortunate to attract three local 
students to the degree, which is already 
forecast to have a positive impact on 
the local economy.

In early June, the National Australia Bank 
(NAB) Board of Directors held their annual 
meeting in Mildura and met with local 
business representatives and tertiary 
education providers. Board members 
were in full support of the commitment 
towards regional training and education 
in agriculture and horticulture, and 
believe the local community should not 
underestimate the impact the three local 
agribusiness graduates will have on the 
local economy.

NAB is the country’s biggest agricultural 
and business lender. In an exclusive 
interview with the Sydney Morning 
Herald, NAB Chairman Dr Ken Henry 
said a combination of factors made it 
the right time for further development of 
regional economies. This included high 
population growth, burgeoning growth 

BACHELOR OF BUSINESS (AGRIBUSINESS)
Open the door to Victoria’s diverse and global agribusiness sector

The agribusiness sector is highly diverse and encompasses 
operators involved in all agricultural supply, services and 
production within the supply chain. Agribusiness includes 
primary producers of agricultural commodities, processors, 
manufacturers, wholesalers, transport and infrastructure,  
rural/sector banking, management consulting and farm 
machinery for example. 

Demand for agribusiness professionals is growing, and in 2015 
Deloitte predicted agribusiness as the sector with the strongest 
competitive advantages for Australia’s economic outlook. With 
global demand for Australian food products anticipated to 
support sector revenue growth over the next five years, when 
you graduate you will start your career participating in today’s 
diverse and globally integrated agribusiness sector.

TWO MAJORS IN ONE DEGREE
The course offers you the opportunity to complete a disciplinary 
major in Agribusiness, alongside a second disciplinary major in 
management and marketing or in accounting. This structure 
allows you to develop skills and knowledge in business, 
economics and financial concepts, as well as an introduction 
to agricultural sciences. You’ll graduate ready and able to 
address the real issues facing agriculture and all sectors in 
the agribusiness value chain in a changing local and 
international environment.

DEMONSTRATE YOUR SKILLS
Work Integrated Learning (WIL) provides the opportunity 
to complete an agribusiness industry based work placement 
within an agribusiness. You will have the opportunity to apply, 
practise and demonstrate the skills you have acquired 
through the course.

You’ll graduate with practical skills in both business and  
agri-science, a global perspective and a detailed understanding  
of complex agribusiness environments and how they are managed, 
and, will understand and be able to apply business, economic and 
financial concepts to agricultural and associated businesses.

CAREER OUTCOMES
Graduates are in high demand in sectors,  
and roles include:

Sectors: Roles:
 § Agribusiness and Rural banking  § Agribusiness management

 § Export Businesses  § Sales

 § International Trade Bodies  § Marketing

 § Government Agencies  § Commodity Trading

 § Primary Industry  § Operations Managers

 § Supply Chain organisations  § And other diverse roles

latrobe.edu.au/business

Australian Agribusiness generates  
$256 billion revenue and  

exports $44 billion of product per annum.

Opportunities continue for  
multiple players  

to operate and compete.

Exports anticipated to grow strongly  
as demand for high quality Australian  

food products increases.

Source: IBISWorld 2016

Source: IBISWorld 2016
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Dried fruit import statistics
Import statistics (tonnes) for the 12 months to 28 February 2017

Total Dried Grapes: 20,772t 
Down by 101t on same period last 
year

Sultana: 16,459t 
Up 582t on the same period last 
year 
Main suppliers: Turkey 12,391t and 
China 1,744t

Currant: 1615t 
Down 651t on the same period last 
year 
Main suppliers: South Africa 862t and 
Greece 753t

Other dried grapes (TSRs): 2696t 
Down 32t on the same period last year 
Main suppliers US 1417t and Chile 343t

Dried apricot: 3,543t 
Down 307t on the same period last 
year. 
Main suppliers Turkey 2996t and South 
Africa 386t

Prune: 2687t 
Up 146t on the same period last year 
Main suppliers Chile 1565t and US 1055t

in demand for Australian products from 
Asian markets and the digital revolution.

"There is an unprecedented opportunity 
for many regions in Australia now if 
they're backed by the right expertise, 
if they're backed with the right 
infrastructure, if they're backed with the 
right access to finance from banking 
partners who understand them, and 
understand their future, and who are 
committed to their community," he said 
in the article.

Career opportunities
Multi-skilled industry professionals 
are increasingly in demand. The 
agribusiness degree will prepare 
students for multiple roles throughout 
the industry supply chain.

Graduates will be prepared for work in 
a range of sectors, including:

¡¡ Agribusiness and rural banking

¡¡ Export businesses

¡¡ Government agencies

¡¡ International trade bodies

¡¡ Industry businesses

¡¡ Primary industries

¡¡ Supply chain organisations

Key learnings
¡¡ Recognise and apply business 

principles to generate sustainable 
economic value

¡¡ Engage and communicate effectively 
with individuals and organisations in 
your chosen field

¡¡ Use your knowledge to address 

problems that affect productivity

¡¡ Understand the range and scope 

of enterprises in the agri-food value 

chain, and identify challenges and 

opportunities

¡¡ Apply business principles and practices 
in a range of agribusiness settings

¡¡ Use critical thinking and problem 
solving skills to address issues facing 
agriculture and agribusiness, including 
competitive challenges of a global 
nature

Bachelor of Business (Agribusiness) degree, La Trobe University
Selection criteria Within 5 years of finishing year 12: You will be selected 

based on your ATAR and any other study you have 
completed
More than 5 years after year 12: You will be selected on 
relevant experience, including past study and your year 2 
results in some cases.

Course 
prerequisites

VCE Units 3 and 4: a study score of at least 25 in English 
(EAL) or 20 in English other than EAL. Applicants with 
comparable qualifications will be considered.

Duration Three years full-time or part-time equivalent.
Locations Albury Wodonga

Bendigo
Melbourne
Mildura
Shepparton

Scholarships and 
financial support

Overseas exchange mobility grant, $1500
Overseas short-term program, $500

Course content Majors: A major is comprised of three agricultural 
science subjects, four business subjects, and one 
agribusiness placement subject such as the following:
Management
Marketing
Accounting

More information Local students: Call 1300 135 045
International students: Call (61 3) 9627 4805 or 1800 619 
768 (free call within Australia)
Visit W: latrobe.edu.au/courses/feature/business-and-
commerce/bachelor-of-business-agribusiness

http://www.latrobe.edu.au/courses/feature/business-and-commerce/bachelor-of-business-agribusiness
http://www.latrobe.edu.au/courses/feature/business-and-commerce/bachelor-of-business-agribusiness
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Exports

A new guide has been developed by 
the Australian Horticultural Exporters’ 
Association (AHEA), Austrade and HIA 
to help show the options available 
to growers wishing to commence 
exporting their fresh produce.

Dominic Jenkin, Chief Executive Officer 
of AHEA said that “There is no such 
thing as a ‘one size fits all’ supply chain 
model for exports. Most new exporters 
lack either the scale, continuity of 
supply, product range, business 
resources and appetite for risk.

“Much more work is needed to develop 
new supply chain models and support 
businesses to find the best supply 
chain model, build capacity and foster 
relationships.”

It was with this understanding that 
AHEA came together with HIA and 
Austrade to produce the “Paths 
to Market” document, to provide 
information for horticultural producers 
wishing to export, particularly for the 
first time. This document was designed 
to provide a basis for discussions 
around export, and to facilitate the 
formation of appropriate supply 
chain partnerships to enable the 
commencement of trade.

The document identifies four common 
options available for Australian 
producers wishing to export their 
products including:

¡¡ Single grower/exporter

¡¡ Large exporter/Brand 

¡¡ Trader/consolidator

¡¡ Online

AHEA guide helps Australian growers looking to export
Mr Jenkin said that the document 
details the division of roles and risks 
under each of these models between 
the relevant supply chain participants.

“This is a more nuanced approach 
whereby producers are able to assess 
the limitations of the capacity of their 
enterprise and be encouraged to form 
relationships with supply chain partners 
to address any deficiencies.

“Greater collaboration is needed 
between participants in the value chain 
to understand and embrace these 
models that leverage their expertise to 
improve quality of the produce traded 
and build market share. All parties in 
the chain play a role and need to be 
integrated into the strategy.”

New figures from the Australian 
Bureau of Statistics show horticulture 
exports have grown significantly over 
the past decade into the Association 
of Southeast Asian Nations (ASEAN), 
making it one of Australia’s strongest 
trade partners.

Across all goods and services, ASEAN 
is currently a ‘top three’ trade market 
in terms of value, behind China and 
Europe.

Horticulture, which includes vegetables, 
fruits, nuts and fruit juices, has grown 
by a compound annual growth rate of 
12% a year and, based on the 2016 
figures, is valued at $632 million.

Fruit and nuts have seen a growth of 
over 50% since 2015, now accounting 
for $407 million in exports.

ASEAN consists of Brunei, Cambodia, 
Indonesia, Laos, Malaysia, Myanmar, 
Philippines, Singapore, Thailand 
and Vietnam. While China remains 
Australia’s top export market, Austrade 
says businesses are still enjoying 
success in this region.

“Contributing factors vary but would 
include positive economic growth, 
demographic change with growing 
incomes and improved market access 
into ASEAN,” Austrade economist, 
Divya Skene said.

Co-ordinated marketing and 

promotional activities such as the 
‘Australia Now! In Season’ campaign 
may also play a role in increasing the 
appetite for Australian horticultural 
products.

Austrade says two-way trade with 
Southeast Asia is an important part of 
the partnership with the region, and in 
2015–16 Australia bought more goods 
and services from ASEAN than the 
United States—only China and Europe 
ranked higher.

The horticulture sector has reflected 
that relationship with imports of 
horticultural products growing at a rate 
of 11% a year over the last decade, 
and valued at $423 million in 2016. 
The strongest import growth rate has 
occurred in the category of fruit juices 
followed by prepared or preserved fruit 
and vegetables.

Export growth is seen right across the 
agriculture sector with other popular 

items including crustaceans, wheat 
and beef, each of which have recorded 
growth of over 20% a year over the 
last decade. It is more than 33% CAGR 
(compound annual rate of growth) in the 
case of wheat and crustaceans.

ASEAN is the top destination for 
Australian outward direct investment in 
Asia, but it still trails the United States, 
the United Kingdom and New Zealand, 
suggesting there is potential for greater 
investment.

The 2016 Australia’s International 
Business Survey found that ASEAN 
was equal to China as an important 
expansion target, with just over 15%t 
of respondents expecting ASEAN to 
be their most important new revenue 
source over the next two years, slightly 
ahead of China.

“With a basket of drivers ranging 
from economic prosperity through to 
demography, the promise of greater 
economic policy coordination and 
infrastructure linkages within the region, 
ASEAN offers Australian businesses 
diverse growth prospects close to 
home,” Ms Skene said.

For more information: Austrade T: +61 2 
9390 2000 W: www.austrade.gov.au

By Matthew Russell. This article 
appeared on www.freshplaza.com on 8 
June 2017.

The growth of Australian exports into ASEAN

http://www.austrade.gov.au
http://www.freshplaza.com
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PATHS TO MARKET FOR HORTICULTURE EXPORTS
Overview of options for Australian producers

Most businesses take one of these paths to market, or a combination. Consider which option is the best fit for your business, your products, and your capacity to take on responsibilities and risks.

The content of this publication is for information only and Austrade, Horticulture Innovation Australia  
and Australian Horticultural Exporters’ Association deny liability for any loss, cost or expense arising from 
reliance on this material. Professional advice should be sought prior to making any commercial decision.

Publication date: May 2017

Exporter keeps all returns from the export activity but also accepts  
all the risks and responsibilities at each step in the supply chain

Exporter shares returns from the export activity, as well as the  
risks and responsibilities, with the partners in the supply chain

Finding the right customer in 
terms of volume and positioning 

can take a long time 

You may need to engage with 
multiple customers to meet your 

business needs

You may only need to find one or 
two appropriate online platforms

If you are producing significant 
volumes, you may need to 
complement online activity  
with traditional retail or food  

service channels

The large exporter/trader takes responsibility for this

Face-to-face relationships with 
traditional retail and food service 
customers are very important and 

require regular attention

Face-to-face relationships 
with online providers are less 

demanding and can require less 
frequent travel to the market 

The large exporter/trader takes responsibility for this

A strong company brand and 
‘story’ are needed to help your 

customer sell your product

You may be expected to help 
cover costs of POS materials

A strong company brand, ‘story’ 
and marketing materials are 

needed to help your customer  
sell your product

In the online environment, 
marketing is critical

Shared responsibility – to be negotiated

Usually undertaken by the large exporter/trader

Sole responsibility

Responsible for 
domestic arrangements

In-market arrangements are 
typically undertaken by the  

online platform

The large exporter/trader takes responsibility for this

Sole responsibility

for guaranteeing specific volume 
at a specific grade to supply retail 

or food service channels

Producer must have sufficient 
resources to avoid shortfalls in 

any given season

Sole responsibility

Typically only premium first-grade 
produce is required, but online 
allows smaller volumes to be 

traded (compared with retail or 
food service channels)

Shared responsibility – to be negotiated

Usually undertaken by the large exporter/trader

You may need to register – check market specific & product specific protocol requirements on http://micor.agriculture.gov.au

You also need to meet Australian regulatory requirements for products and facilities even for non-protocol markets  
– check www.agriculture.gov.au/export

Sole responsibility

Check importing country requirements on MICOR

Other market-specific and product-specific requirements may apply - 
professional advice is recommended

Shared responsibility – to be negotiated 

Usually undertaken by the large exporter/trader

The large exporter/trader takes responsibility for thisSole responsibility

Sole responsibility

Check market-specific and product-specific requirements on ftaportal.dfat.gov.au

Shared responsibility – to be negotiated

Usually undertaken by the large exporter/trader

INDIVIDUAL 
PRODUCER

Growers can establish their own 
export operations and develop 

relationships with logistics 
providers, importers,  

distributors and retailers  
in overseas markets

ONLINE

Growers can sell their product 
through online channels 

Online providers usually (but not 
in all cases) take ownership of the 
goods when they arrive in-market

LARGE EXPORTER/
BRAND

Growers can work with  
large exporters who will trade  

their product and export it  
under their own brand

TRADER/
CONSOLIDATOR

Growers can work with traders 
who will trade their product, 

consolidate it with other  
products and export it  
through their networks

STEPS IN  
THE EXPORT  

PATHWAY

1.   PREMISES must meet 
export requirements
Register:*
• production site 
• packing shed 
• treatment facilities
• export facilities

*depending on the protocol  
requirements

2.  PRODUCT must meet 
market-specific protocol 
requirements including:
• inspection
• treatment, certification
• labelling 
• packaging

3.  SECURING FTA BENEFITS 
where relevant, including tariff 
reductions claimed by  
the importer

4.   FINDING CUSTOMERS/
IMPORTERS in market 
Understanding 
market dynamics and 
marketplace competition

5.  MAINTAINING CUSTOMER/
IMPORTER RELATIONSHIPS 
(including international travel)

6.  RESPONSIBILITY FOR 
BRAND/MARKETING 
MATERIAL including  
point-of-sale material,  
media and PR activities.

7.  MANAGING FOREIGN 
CURRENCY TRANSACTIONS 
AND RISK

8.  RESPONSIBILITY FOR 
LOGISTICS SUPPLY CHAIN 
including preparation, freight 
movement and associated 
documentation (both domestically 
and in-market) - check INCO-
terms for more information

9.  ABILITY TO MEET 
REQUIRED VOLUME, 
QUALITY STANDARDS 
AND PRODUCT RANGE 
REQUIREMENTS throughout 
the season/year

http://micor.agriculture.gov.au
http://www.agriculture.gov.au/export
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Biosecurity

A pilot project, co-founded by Wine 
Australia, has Agriculture Victoria 
scientists working with sniffer 
dogs and the tiny insect phylloxera 
(Daktulosphaira vitifoliae), the world’s 
worst grapevine pest.

Agriculture Victoria Principal Research 
Scientist Kevin Powell, with specialist 
dog trainer Craig Murray and his 
20-month old Labradors, Glory and 
Mamba, has begun a pilot project 
to explore the possibility of dogs 
being used as a novel early detection 
approach to identify phylloxera.

Dr Powell said dogs had been used 
to discover other biosecurity pests, 
diseases and weeds, but to his 
knowledge had not been used to 
identify phylloxera-infested vines 
before. 

“Grape phylloxera is the number one 
threat to our fruit and wine producing 
grape vines in Australia”

“It is a devastating tiny yellow insect 
that feeds on the roots of grapevines 
and eventually kills the vine. Colonies 
can be established for several years 
before the visual symptoms of loss of 
plant vigour and reduced yield become 
apparent.”

Dr Powell said it was then a laborious 
task of repetitive digging along vine 
rows, to depth, to inspect sections 
of roots using magnifiers to see if 
phylloxera can be discovered.

If phylloxera is detected, a quarantine 
zone is established to restrict the 
spread of the pest. 

To date Australia has been fortunate 
and grape phylloxera is contained 
to half a dozen Phylloxera Infested 
Zones in Victoria and two in NSW. The 
quarantine zones restrict or prohibit the 
movement of ‘phylloxera risk vectors’ 
– ie things that could carry phylloxera. 
These include grapevine material, 
grape products and vineyard or winery 
equipment and machinery.

But the lag in arrival of the pest 
and detection several years later is 
problematic.

“Therefore, if we can identify 
infestations earlier, this will restrict 
the spread and lower the impact on 
the industry, and growers can start to 
replant onto resistant rootstocks.”

He said planting vines on resistant 
rootstocks was the only long-term 
protection from phylloxera, but the 
latest figures show that no more 
than 15% of Australia’s vines are on 
rootstocks.

A rapid detection method for phylloxera 
would help to keep the Phylloxera 
Exclusion Zones free of the pest and 
ensure it remained within the existing 
Phylloxera Infested Zones.

“Previous work showed that the 
chemical profile of leaves changed 
when the vine roots became infested 
with phylloxera,” Dr Powell said.

“We were curious to see if the pest 
had a scent, or if there was an odour 
associated with the plant once it 
became infested, and if a specially

trained dog could pick up the volatile 
chemicals.”

About a month ago specialist dog 
trainer Craig Murray began training his 
two dogs, Glory and Mamba.

“So far it looks promising. One dog can 
discriminate between material infested 
with phylloxera and material that isn’t.

“This gives us a starting point to 
progress further.”

Dr Powell said the pilot study with 
the dogs was a small component at 
the end of a three-year project on 
disinfestation techniques for phylloxera. 
“The project is almost complete, but we 
are excited about the positive response 
with the dogs and hope to attract 
further research funding to pursue this 
field of enquiry.”

Man’s best friend may be phylloxera’s worst enemy

Agriculture Victoria Principal Research Scientist Kevin Powell and specialist dog trainer 
Craig Murray (front) with Glory (left) and Mamba.

Glory begins training.
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Spring to Pre-HarvestDON’T JUST  
FIGHT 
POWDERY  
MILDEW,
BURY IT.
Digger® is the most robust DMI 
(Group 3) for powdery mildew control, 
delivering long term control of powdery 
mildew and offering efficacy on some 
resistant strains of powdery mildew. 

© Nufarm Australia Limited 2017. All marks  
are registered &/or used under license. 

For more information contact your local Nufarm Area Sales Manager
nufarm.com.au

For powdery mildew control in grapes.

Frost Prevention 
Although the weather is warming 
in early September, the risk of frost 
remains high, with the potential for 
significant damage to the emerging 
and tender leaves and fruit buds. The 
ambient temperature increases by 
about 1°C for every 30 centimetres 
above ground level.

Although Swingarm trellis is considered 
a tall trellis, canes rolled onto the 
bottom wire may, in fact, be lower than 
the traditional Tee trellises – hence 
there is risk for considerable damage 
if growers are not attentive to frost 
mitigation management practices 
during the spring period (roughly from 
early September until early November).

The soil conditions that most suit the 
uptake of heat during the day and aid 
its release at night are:

¡¡ A clean inter-row area free of weeds 
or cover crops (vegetation shades 
the soils and reduces available 
moisture, thereby limiting heat 
uptake during the day)

¡¡ Moist soils (which have a greater 
heating capacity than dry soils)

¡¡ Compact, rather than aerated soils 
(compact soils have a greater mass 
and are quicker to heat and store 
heat better. The air in recently–
cultivated soils acts as an insulting 

layer which limits warming during 
the day and the release of heat at 
night.)

¡¡ A clean undervine space prepared 
by killing weeds with herbicides and 
sweeping debris off the undervine 
area.

Cultivated soils therefore need to be 
rolled immediately after cultivation and 
then irrigated.

Any cover crop or weed cover on 
uncultivated soils should be slashed as 
close as possible to the soil surface in 
August.

Best Practice 
Remember to be a good neighbour – 
your vineyard management practices in 
spring not only affect your property, but 
also, potentially, your neighbours’.

So do not undertake management 
practices that will induce frost. Cold air 
(and thus frost) wherever it is induced, 
will move to the lowest spot, and this 
may be your neighbours’. For example, 
premature working up of the soil may 
cause pockets of cold air to form on 
your property, and these may flow on to 
your neighbours’ land.

Soil Moisture
Even though the vines are dormant 
in winter, it is important to maintain 
adequate soil moisture. If the winter has 

been dry, it may be necessary to apply 
an irrigation during pruning.

An irrigation before leaves begin 
emerging is critical, because it sets up 
the vines for a strong budburst. But 
remember that vines useless water 
during the spring than during the 
height of summer when they have a full 
canopy of leaves, so take care not to 
over-irrigate.

Sultana fruitfulness

Too much irrigation can cause an 
excessive ‘grand flush’ of cane and leaf 
development especially in sultanas. 
The excessive flush of growth creates 
long internodes on replacement canes, 
which will eventually shade developing 
canes and result in less fruitful buds – 
ultimately it reduces crop and causes a 
downward spiral in production.

Best Practice 
Soil moisture should be monitored 
through visual inspection of the 
vineyard and with the use of soil 
moisture monitoring equipment. 
Irrigations should be controlled to 
provide adequate, but not excessive 
water, until pre-flowering. Establishing 
and maintaining the correct balance 
can be difficult. The States’ Primary 
Industry departments offer appropriate 
irrigation training in their regular farming 
skills workshops and training courses.

Frost damage on vines A frost-path in a vineyard

In spring, the buds and protective scales along grapevine canes swell 
to reveal brown, woolly hairs (“woolly buds”). As the bud further swells, 
the tips of young green shoots emerge. In Sunraysia, this is usually 
around the second week of September. When 60% of the nodes have 
progressed to this stage the phase is known as budburst. Green shoots 
become clear and the leaves are completely free about two weeks after 
budburst; this is referred to as leaf emergence. Careful management 
is required throughout this spring and early summer period to ensure 
good shoot growth and cluster and berry development.

Dried Grape 

Best Practice Guide
Part 3
Spring to pre-harvest

2015



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

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

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

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

15kg)

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

30kg)

READY FOR 
THE PICKING
SEASON?

  icpsales@heatandcontrol.com.au
Mobile: 0419 679 506  

www.heatandcontrol.com

Ishida IPC-30

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

 ¡ New powdery mildew chemical
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Korea

Tams-Gold launched in 
Korea
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