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Yields in 2015 were down on last
season, especially in the older sultanas.
The new variety Sunglo again performed
extremely well this year with higher
yields and a high percentage graded as
light when dry.
For those considering new plantings
I encourage you to get in early and
order your vines for next year; demand
for Sunglo has been strong. I also
recommend speaking to nurseries and
packers to see where their preferences
lie as it is important that you plant
varieties that not only grow well in
your area, but will also sell well for
processors.

Grading
While conditions were generally pretty
good for drying this season, many
growers ended up with fruit graded
as brown, which took the shine off the
harvest for many because of the lower
price paid for this grade of fruit.
At a recent DFA Branch Forum grower
members expressed their concerns
about the current subjective grading
system being used to classify fruit
as it appears to have neither rhyme
nor reason at times. The inconsistent
grading results in 2015 only exacerbated
grower concerns.
As both processors pay growers on the
colour of the dried fruit it is important
that we all know where the goal posts
stand and that fruit which falls into a
particular colour band (and grade) will
always fall in that grade no matter who
processes the fruit.
The Dried Fruits Australia Board sees
the development and implementation of
an objective measurement system for
evaluating colour and quality of dried
grapes as a real priority for the industry.
This decision has the in-principle
support of both major processors.
A significant amount of research and
development was done years ago, so
Dried Fruits Australia will consult with
researchers including CSIRO and other
potential commercial partners about the
best way to progress this project and
give the industry access to the latest
technologies.

of Australian fruit rather than just a light
colour was made because there will
be some years when early rain causes
browning, but the end product is still of
a high quality.

Bizmod for Dried Grapes
Some years ago, Dried Fruits Australia
engaged consultant, Steve Chaffey,
to develop a model that would
enable growers to assess business
performance and investment options
before outlaying any money. With many
growers considering new investment
in their businesses, we recently invited
Mr Chaffey back to Mildura for another
training session. He provided us with
updated versions of the full model as
well as a simplified version. This session
was invaluable and means that Dried
Fruits Australia and processors will have
access to a Bizmod model that can be
used to inform members and grower
clients.

Proposed Diversification
Project
A key objective in the Dried Fruits
Australia Strategic Plan 2015-2018 is
to facilitate industry growth to reach a
viable level. To help achieve this Dried
Fruits Australia sought funding to help
stimulate investment in new plantings by
current growers and/or new entrants to
the industry.
Information about the proposed
diversification project is outlined on
page 34 and is provided for information
only at this stage, as the project has
not yet received final approval, but we
are hopeful that it will succeed and help
secure the future of our industry.

Updated wages sheet
Dried Fruits Australia members will
receive an updated Wages Sheet as
an insert with The Vine this edition.
This follows the recent Fair Work
Commission decision on the Annual
Wage Review 2014-15 (includes national
minimum wage and minimum wages in
modern awards) to grant an increase of
2.5%.
Members who did receive a copy should
contact the Dried Fruits Australia office.

Marketing initiative
In an effort to win back premium
European markets Dried Fruits Australia
and both packers have developed a
marketing program into Europe. This
campaign will focus on the promotion
of high quality, plump, free-flowing fruit.
The decision to promote the high quality
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ATGA Chairman’s report
The gap is widening!
The gap I am referring to is based
on quality. As you may have noticed
over the past couple of years, quality
has been a pet subject in most of
my columns written for The Vine as I
lament the general lack of quality in
table grapes.

years, in the order of triple or quadruple
historical values. This is directly
proportional to the oversupply currently
experienced, and with Californian fruit
still around when Emerald is picking
there is now a glut of fruit and prices
have fallen accordingly.

Domestic supply has borne the brunt
of my criticism, but this year we have
also had maturity issues with our
export grapes early in the season.
This is of great concern and we need
to be vigilant if we are to maintain our
international reputation as the supplier
of superior eating table grapes. The
Australian Table Grape Association will
focus more on this aspect of our export
program leading into the 2016 export
year.

Although there are increased plantings,
the key issue is overcropping - it is
impossible for all the fruit to accumulate
sufficient sugar in the short growing
season when the crop load per vine is
so high. Furthermore, the overcropped
fruit is not selectively picked on the
major suppliers’ vineyards. Pickers start
when the ‘average’ minimum brix is
reached and are told to pick everything.

However, the domestic issues are still
there and we still have some work to
do to win back many consumers who
struggle to find quality table grapes in
the major supermarkets. Why is this?
It appears that having anything on
the shelf is preferable to nothing if the
quality product is not available. This is a
very poor option for our industry as we
see customers walk past our fruit and
head to the cherries, mangos and stone
fruit. As an industry we are losing the
trust of our consumers.
Early season supplies to the major
chains are increasingly becoming
monopolised by a single player, who
is shoring up supply by asking other
growers for their grapes. This fruit is
picked at minimum maturity, averaged
over the sample. This implies there
is always going to be a proportion of
grapes in that sample that fall below
the average and thus do not meet the
minimum requirement. Independent
monitoring has shown that 50% or
more of early season grapes are
below the minimum and therefore
the consumer has a 50:50 chance of
getting an edible table grape. These
odds are unacceptable.
The above issue has only come to the
fore in the last three seasons when
large yields have been achieved in the
Emerald region. A few short years ago
we had a shortage of fruit and vines
were planted in the area to provide
early season fruit. The prices on offer
then were in line with the high demand
and the relatively small supply. However
the situation has changed considerably.
Growers have enjoyed higher than
expected yields over the past three

There are many good growers in
Emerald who do select pick, and end
up with a better product but have paid
more per box to achieve it, without
receiving the rewards because of the
glut.
This issue is not going to resolve itself.
Low prices are set by low quality and
we need to encourage the consumers
to buy their fruit from retailers who
understand maturity issues and want
to provide their customers with a good
eating experience.
As an industry we need to lift our game
and consistently provide consumers
with quality table grapes. We will use
our social media programs to illustrate
what to look for in selecting quality
grapes and encourage consumers to
pressure their stores into providing a
better product.
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Cover story
Dried fruit season review
Dried Fruits Australia’s Review of
Season 2015 Forum highlighted the
importance of maintaining the industry
focus on quality and continuing efforts
to increase average yields.
More than 70 growers and others
attended the forum which was held on
3rd June at the Mildura Grand Hotel.
Dried Fruits Australia Chairman Mark
King said the forum provided growers
with an excellent opportunity to hear
from fellow growers and the major
processors about the practices and
technologies they are using and what
worked and what didn’t.
They also received progress reports of
field trials undertaken during the 2014
and 2015 harvest seasons which were
looking at factors impacting on quality
dried grape production. Information
on the performance of new varieties,
including Sunglo and Bruce’s Sport,
was also provided.”

Processor outturns
Both Sunbeam Foods and Australian
Premium Dried Fruits agreed that 2015
was a successful season for both
growers and processors. Growers
achieved reasonable yields and firm
prices for good quality and profits
were further enhanced by the good
drying conditions which meant lower
requirements (and associated costs) for
dehydration.
Australian Premium Chief Executive
Mike Maynard said grower clients
averaged 5 tonne per hectare (2t/acre)
for sultanas and 6.7t/ha (2.7t/acre)
for Sunmuscats; overall volume was
down 8% on estimate. He said growers
needed to be growing a minimum of
7.4t/ha (3t/acre) using good growing
techniques and high yielding, (more)
rain tolerant varieties if the industry
was to move forward. Furthermore,
consistent yield and quality were
vital for retaining current markets
and developing new ones to provide
growers a consistent return.
Sunbeam Foods General Manager
for Fruit Supply Chris Ellis said the
challenge for industry was the need to
differentiate fruit by quality (high and
low) as well as saleability. Export, retail,
industrial markets have different quality
and price points and we are yet to find
premiums for high quality Sunmuscats,
he said. There were also issues with
currants and raisins which were difficult
to sell on current prices and volumes.
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The wetting machine emerges from a row in the Emulsion rate trial at SuniTAFE.

Contaminants are still of concern,
but both processors commended
the industry for fewer deductions this
season. This enabled higher processing
speed with less waste, reducing
processing costs.
Mr King said the significant differences
between the major processors in
grading for light fruit had again
highlighted the urgent need to develop
an objective measurement system
for evaluating colour and quality of
dried grapes. This would be a priority
research project for the immediate
future.

Grower experience what worked and didn’t
Allan Long, Cardross: The 2015
season started and finished earlier than
previous years and was helped by good
drying conditions which meant all fruit
was finished on the ground quite easily.
Rain in mid-January split fruit and as
a consequence, resulted in reduced
grade. The grades of the fruit varied,
with 55% classed as 3 crown light,
19% as 4 and 5 crown light with the
remaining 26% dark grades.
Yields on Swingarm trellis were lower
than previous years with the average
production of all varieties grown on
Swingarm being 6.2t/ha (2.5t/acre).
The high density planting of Selma
Pete performed better than the other
varieties yielding 10.9t/ha (4.4t/acre).

Green tinge Sunmuscats was another
problem and in hindsight should have
been left on the sheets in the sun longer
to remove the chlorophyll from the skins
of the berries.
Managing the work load at the peak of
the season was difficult and we weren’t
able to get to some of the US varieties in
time and they started to self-raisin. This
resulted in dark berries in the harvested
fruit and thus a lower grade. Better
management at the peak of the work
demand next season should overcome
this problem and ensure there is
sufficient time to summer prune the likes
of Selma Pete before it self-raisins.
Looking ahead to next season, the cane
growth is good which hopefully stands
us well for next year’s crop.
Shannon Sharp, Nangiloc: As manager
of Golden Dried Fruits (formerly Sunset
Sultanas) a 202ha (500 acre) property of
sultanas, timing and labour requirements
are very important. Each procedure
from leaf sucking through to harvest is
planned with single and double shifts as
required. Due to the rain in mid January
and with grapes splitting, a Rovral
spray was applied to attempt to stop
moulds developing and a new product,
‘Lockout’ trialled. A good team working
long hours with adequate machinery
at their disposal meant mechanical
summer pruning took just over the five
days expected even when one machine
broke down.

Wetting commenced on 16 February
and took 6.5 days of double shifts.
Issues with cordon bunch picking and
canes jamming in the wetting machine
caused the delay. Cordon bunches were
not sprayed out in the spring which
created a problem with the wetting as it
took far too long to do the job and it was
difficult to have a consistent team of
crown pickers when needed.
Turbo dry was added to the drying
emulsion. This resulted in very good
bunch penetration of the spray and
allowed the wetting machine to travel
much faster. The goal was to harvest
the 202ha (500 acres) in 5-6 days. The
fruit was much easier to pick and by
working 12 hour shifts it took just over
six days or about 32ha (80 acres) a day.
This year the crop averaged about 6.1t/
ha (2.5 t/acre) of fairly good quality fruit.
Dehydration was minimal given the
season and most of the fruit was
harvested at 13-14% moisture.
The key to a successful harvest at
Golden Dried Fruits is good machinery
preparation, organisation and planning
with communication between the
processor, transport and staff.

After the rain in January, three dry
sulphur applications to the sultanas
were made over two weeks in an effort
to minimise any mould developing.
I chose to dry my sultanas as naturals
given the ideal hot conditions forecast
to allow early breakdown and drying of
the fruit.
As risk management I have all of my
own equipment (even though some of
it is getting old) which allows me to be
independent and allows timeliness for
all harvest operations. It also eliminates
the labour costs as there is no labour
hired over harvest.
Cordon bunches are removed in spring
so that labour is not required to remove
them during harvest; this not only does
away with the extra work but fruit dries
uniformly once cut.
The aim is to mechanically cut and have
the fruit drying in block for minimum
time, with bare soil, leaves thinned and
no irrigation after summer pruning to
help hasten drying. We always aim to
finish summer pruning before 7 March.
2015 yields were average, but of good
quality considering the rain.

Ivan Shaw, Merbein South: A midsized family block of dried grapes and
wine grapes (4ha). The dried grapes
comprise 1.3ha (3.3 acres) sultanas,
5.7ha (14.0 acres) of Sunmuscats,
3.2ha (8.0 acres) of Carinas and 1.8ha
(4.5 acres) of Sunglo, all grown on
Swingarm trellis.

Sultanas on heavy soil suffered an
estimated 25% loss after the rain as
they were too immature to cut at 14°
Brix. They were summer pruned on 7
February and were harvested 20 March
and produced 5.9t/ha (2.4t/acre) of
good quality naturals.

The fruit matured early with an early
start to harvest. Other than the rain in
January, it was a perfect drying season
making the fruit very easy to harvest
and dehydrate.

Carinas ripened two weeks early and
were cut on 12 February and harvested
on 13 March. About half were fully dry
when harvested, yielding 10.4t/ha (4.2t/
acre) of 4 crown fruit.

Sunmuscats were summer pruned on
19 February at 23° Brix. They were
sprayed with 0.66% oil and 0.8%
potash and resprayed 7 days after the
initial emulsion application using the
airblast sprayer and 0.5% oil and 0.6%
potash. Harvested on 16 March, they
showed no rain damage, but had a light
green tinge and lighter crop of 8.2t/ha
(3.3t/acre).
Sunglo cordon bunches were initially
chemically removed but required
additional cordon bunch removal prior
to cutting. Vines with their second
crop were mechanically cut, but first
cropping vines were hand cut on 2
March. Fruit was sprayed with 0.8% oil
and 1.0% potash and then resprayed
five days later with 0.5% oil and 0.6%
potash and an airblast sprayer. The
fruit was harvested 18 days later on
21 March and was easy to harvest
and process. Sunglo showed no rain
damage, producing 7.4t/ha (3 t/acre) of
5 crown light.
Almost all of the fruit was dehydrated
and put through a mobile riddle to clean
out any vine material.
Reflecting on the season shows it
is time to get rid of the sultanas and
replace them with Sunglo.
Do not assume that next season will
be as dry and as easy to handle fruit as
this year, history shows that we have
had five drying years like 2015 in the
past 65 years.
Higher yields result in higher profits,
even though my Carinas paid less per
tonne, they paid $7,425 per hectare
($3,000 per acre) more than the
sultanas.
This season confirmed the need to have
labour saving equipment that will also
lead to producing higher quality fruit.

Finding solutions
Dried Fruits Australia Chief Executive
Phil Chidgzey said dark fruit and poor
quality had been the biggest problems
in recent years.

Rotary head of harvester picking dried sultanas.

Mr Chidgzey said the industry was
working towards finding solutions
that would help growers improve the
value of dried grapes and encourage
investment in the industry so that the
benefits of scale could be realised.
The Vine • Jul - Sept 2015
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News
Horticulture Industry Network

Fun approach makes climate outlook more accessible
the Victorian Farmers’ Federation office
where they heard from Department of
Environment and Primary Industries
(DEPI) Seasonal Risk Agronomist Dale
Grey.

Always on the lookout for innovative
new ideas to pass on, the Horticulture
Industry Network (HIN) travelled to
Melbourne in late May, visiting the Port
of Melbourne and learning more about
climate change..
Australian Table Grape Association
Communications Manager Rowena
Norris and Dried Fruits Australia
Industry Development Officer John
Hawtin were among the 20 industry
participants.
“HIN provides IDO’s and extension
staff with opportunities to network with
organisations and individuals we may
not correspond with on a regular basis,”
Ms Norris said.
“On this occasion we were fortunate
to meet with the Port of Melbourne
marketing team to hear how the port
operations are managed and their
plans for expansion in the near future.
This type of information is valuable
as we often fail to embrace the full
supply chain when looking at our own
industry.”
Following the presentation from Port
of Melbourne staff, we were given
the opportunity to tour the port from
the Yarra river, viewing many of the
container operations and bulk loading
facilities. They then made their way to

Vale Reg Johns

Reginald
‘Reg’ Johns.

Viticultural specialist Reginald ‘Reg’
Johns will be missed by members of
the dried fruit and table grape industries
following his passing on 2 May, 2015.
With a sound background in
horticultural production and easy going
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Mr Grey spoke about the approach he
had taken to simplifying climate data
into something that was fun and easy
to understand. The result has been two
newsletters, and a YouTube video clip:
¡ The Break – Seasonal climate
and risk information for Victorian
cropping regions.
¡ The Fast Break - Oceanic and
atmospheric climate driver activity
over the last month and summarises
three month model predictions
for the Pacific and Indian Oceans,
rainfall and temperature for Victoria
¡ The Very Fast Break - Short two
minute YouTube clip summarising
oceanic and atmospheric climate.
“We like to think we’re delivering
important and complex information in
a format that’s easy to digest, and the
feedback so far has been great,” Mr
Grey said.
“The video features commentary with
graphics of ocean temperatures, air
pressure, cloud and model forecasts
to give our audience a comprehensive
snapshot of the seasonal climate
outlook.
“At the same time we aim to give
people a bit of a laugh, so there’s
always a comedic summary at the
end.”
Ms Norris said climate change was a
complex topic and could leave many

manner Mr Johns was an extension
officer at the Victorian department of
agriculture for over three decades,
working in both Robinvale and Mildura.
After leaving the department he began
his own consultancy business, and was
sought after by growers.
Dried Fruits Australia Industry
Development Officer John Hawtin
saw Mr Johns regularly to have buds
dissected and analysed for fruitfulness.
Mr Hawtin praised Mr Johns’ ability
to communicate with growers. “It was
evident that Mr Johns had studied

people scratching their heads. “Mr
Grey’s The Very Fast Break clips are
fabulous, in that they provide a brief
snapshot of what is taking place in the
Victorian climate and how this may be
affecting growers. Combined with a
great sense of humour, they are also
very entertaining to watch,” she said.
Each year the final Very Fast Break
provides a review of the year’s climate
conditions, an outlook for summer and
a summary of which climate forecast
models were most accurate.
Mr Grey’s favourite part of the outlook
is the Brownlow count, where he hands
a medal to the climate forecast model
with the best performance for the year.
“I spent hours validating these results
so I encourage people to watch the
video to see which model comes out on
top,” he said.
The Very Fast Break can be viewed at:
www.youtube.com/watch?v=mR2OQ_
LBVsg&feature=youtu.be
To subscribe to any of the Break suite
of newsletters go to DEPI’s website at:
www.depi.vic.gov.au/agriculture-andfood/farm-management/newslettersand-updates/the-break,-the-fast-breakand-the-very-fast-break-newsletters

at Longernong College in Victoria’s
Wimmera, because he understood
what he was talking about, but more
importantly, was able to translate
research findings into useful ideas that
growers could understand and trial on
their property.
“Always willing to roll up his sleeves
and help out, Mr Johns was a genuine
sort of fellow. These qualities earned
him the respect of many people in
the area who will miss him dearly,” Mr
Hawtin said.
Mr Johns was aged 68 when he
passed.

Have you applied for your PIC yet?
Application for a PIC is a legal obligation for Victorian grape growers. If you
grow 0.5 Ha or more of grapes - make sure you have a PIC
Property Identification Codes (PICs)
have been progressively introduced
to specific Victorian plant industries
since 2012 to improve the management
and notification of pest or disease
outbreaks and trade related issues.
The viticulture industries (dried, table
and wine) recognised the importance
of preparing for biosecurity problems
and the value of PICs, especially their
potential to help provide early advice on
emerging pest and disease problems.
Following industry consultation, PICs
were made compulsory (under Victorian
legislation) for all grape growers with
0.5ha or more of grapes.

What is a PIC?
A PIC is a unique eight-character
code allocated by the Department of
Economic Development Jobs Transport
and Resources (DED) (formerly
Environment and Primary Industries)
to a property used for agricultural

impact your business. The department
will also provide advice on how to
monitor your property for an outbreak,
how to minimise its spread if detected,
and any market access requirements
affecting your business.
The 2010 Chestnut blight outbreak
in the Ovens Valley is an example
where PICs would have improved
the effectiveness of the response.
Importantly, while eradication work
continues, another outbreak was
Do you have a PIC to identify your property?
confirmed in June 2014. This highlights
the need for accurate industry contact
purposes. Victorian PICs begin with the
details to be maintained and the
number ‘3’, followed by four letters and
Chestnut industry has also signed up to
three more numbers, e.g. 3ABCD123.
make PICs compulsory.
The first two letters identify the
municipality of the property.
It is important to maintain or improve
biosecurity on your property to ensure
What are PICs used for?
your business is not left exposed.
A plant PIC enables DED’s Biosecurity
Division to quickly alert you to a plant
Forms can be downloaded from the
DED website www.depi.vic.gov.au
pest or disease outbreak that may

Straight from
the soil to you

Plexus wireless networks put accurate, up to date soil
moisture data in the palm of your hand.
Plexus lets you create monitoring networks for
properties of any size.
Readings are viewed on the Green Brain website using
your smart device or internet-connected computer.
With data available 24/7, Plexus helps you
replace guess work with certainty.
To find out more about how we can help
you grow smarter call us on 08 8332 9044
or visit mea.com.au.
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Training
InnoGrape pilot program fills the gap

A new industry pilot extension program
run by the Australian Table Grape
Association (ATGA) has provided
Victorian table grape growers with more
formal training into the agronomic and
production aspects of their business.
The InnoGrape: Innovation in Table
Grape Production extension program
delivered a total of six workshops
across the Sunraysia region between
April – June 2015, attracting over 130
participants.
Former extension agent with the
University of California, Jennifer
Hashim-Maguire helped develop the
program to fill the gap in formal training
programs for the table grape industry.
“Growers rely on the input of local
agronomists, consultants and
chemical resellers in their regions for
all of their current technical production
knowledge. The InnoGrape program
provides growers with the opportunity
to undertake more professional training
with international experts and allows
the opportunity for a more interactive
forum to seek honest and impartial
advice on various management
concerns,” she said.
“We have selected experts both locally
and internationally to deliver specific

modules and ensure that the world’s
best information is being delivered.
In this first round of workshops Dr
Mark Krstic (Australian Wine Research
Institute), Dr Joseph L. Smilanick,
Plant Pathologist (USDA-ARS,
California) and Dr Bob Emmett (Robert
Emmett Pathology) have also been
involved in the development, writing
and presentation of specific training
modules,” she said.
ATGA Communications Manager
Rowena Norris said program
participants received a copy of the
InnoGrape: Innovation in table grape
production manual; however the project
was aimed at the entire industry so PDF
versions of each of the modules and a
copy of the Powerpoint slides have been
uploaded to the 7ITGS website
W: www.7itgs2014.org. This is a
protected site and interested Australian
growers should contact me for the
password.
“The training manuals were a hit with
participants. Each module has around
10-15 pages of up-to-date technical
information included in a digestible
format for table grape producers to
cover off on a range of educational
levels and learning styles,” she said.
“In fact, the entire program has been
a great success with growers realising
the value and returning to subsequent
workshops. Consultant Tim Brown from
Brok-it wrote saying it was an “amazing
program, so informative and such a
great opportunity to learn more”.

Ms Norris said that for some, the
information presented will make a big
change. John Argiro said: “Most of us
older guys think we know it all, have
heard it all before, but the one thing
I picked up tonight about timing and
mixtures of sprays for improving colour
in my grapes was critical”. He and
many others are looking forward to the
next round of workshops later in the
year.
Ms Hashim-Maguire said the team
planned to develop a further nine
training modules which would be
delivered in six workshops in Mildura
and Robinvale over the 2015/16
season. The workshops will be better
timed through the season to coincide
with key times of grapevine growth
and development (early season: pests
and disease and canopy management;
mid season: pests and disease and
physiology; and post-season: quality
management).
For further information on the
InnoGrape program please contact the
InnoGrape team
E: innogrape@gmail.com
Philanthropic funding for this program
was secured by the ATGA through
the Foundation for Rural & Regional
Renewal (FRRR) and the William
Buckland Foundation. The program
aims to provide training programs for
the next three years.

Diary 2015
JULY
16-18 INFRUIT 2015 India Fruit &
Vegetable Industry Expo, India
Exp Centre, Greater Noida (New
Delhi), India. W: www.infruit.in

2-4

9-11

AUGUST
15

Merbein Great Vanilla Slice
Triumph incorporating the
National Dried Vine Fruit BakeOff. W: www.merbeinvanillaslice.
com

SEPTEMBER
1

8

Asia Fruit Congress, AsiaWorldExpo Centre,
Hong Kong.
W: www.asiafruitlogistica.com
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Asia Fruit Logistica, AsiaWorldExpo Centre, Hong Kong.
W: www.asiafruitlogistica.com
China World Fruit and
Vegetable Trade Fair (China
FVF) 2015, China National
Convention Center, Beijing,
China. Contact: Ms. Chen Duan.
E: duanchen@chgie.com
T: +86-138-1187 8109;
+86-10-8810 2253
W: www.en.chinafvf.com

18-19 Riverland Field Days, Barmera,
South Australia. Contact: Tim
Grieger Tel: 0409 099 122,
W: www.riverlandfielddays.com.au
TBC

Australian Prune Industry
Association Annual Conference

OCTOBER
5-9

International course on
irrigation, Lleida, Spain.
E: international@irta.eu;
W: www.irta.cat

6

Dried Fruits Australia Annual
Conference, Mildura Golf
Club, Mildura. Contact Dolores
Shaw-Wait T: (03) 5023 5174

10-14 ANUGA 2015: Food and
Beverage Trade Fair, Cologne,
Germany. W: www.anuga.com
15-16 International Conference
of Dried Grape Producing
Countries, Hamburg, Germany
22-24 Australian National Field Days,
Orange, NSW. T: (02) 6362 1588,
E: info@anfd.com.au
W: www.anfd.com.au

National Fruit Fly RD&E Plan
Research plan to enhance Australian horticulture
against fruit fly
Minister for Agriculture, Barnaby
Joyce has welcomed the unveiling
of a research development and
extension (RD&E) plan that will enhance
Australia’s capability to manage fruit fly
that threatens parts of our $9.3 billion
a year horticulture industry and up to
$795 million in horticultural exports.
“The National Fruit Fly Research
Development and Extension Plan
builds on the significant investment
by industry and governments on
operational, regulatory, research and
development and market access
programs to manage fruit fly,” Minister
Joyce said.
“Fruit fly is a significant pest.
Management of this pest will be central
to our horticulture industry’s continued
supply of quality produce to domestic
and international markets.”
“This is a 20 year plan to manage the
risks of exotic fruit fly species entering
Australia, reducing potential impacts
to production and improving market
opportunities.

“It is the first time we have had a
national RD&E plan that identifies
priority projects and puts our producers,
researchers and regulators at the
forefront on fruit fly management,”
Minister Joyce said.
“Regulators and government authorities
benefit from more tools for negotiating
national and international market access
with Australia’s producers benefiting in
the longer term with RD&E to improve
on-farm productivity and reducing
barriers to trade in these markets.
“The threat of plant pests and diseases
will continue to challenge our producers
and the costs of eradication and
recovery is a financial impact some
producers cannot afford.
The plan was developed by the Plant
Biosecurity CRC in consultation with a
wide range of stakeholders, including
growers, fruit fly funders and providers
and government agencies. The plan
sits underneath the National Fruit
Fly Strategy and the National Plant
Biosecurity RD&E Strategy and will
operate under advice from the National

Mediterranean fruit fly. Photo courtesy Scott
Bauer, USDA Agricultural Research Service,
Bugwood.org

Fruit Fly Strategy Advisory Committee
and the National Plant Biosecurity RD&E
Strategy Implementation Committee.
As part of the implementation process,
there will be a series of regional
workshops conducted by the Plant
Biosecurity CRC to facilitate actions
under the new RD&E Plan. More
information about the workshops can be
found here: W: www.pbcrc.com.au
To view the National Fruit Fly RD&E Plan
visit W www.pbcrc.com.au/research/
fruit-fly-plan

AvAilAble Now - software offering traceability from:
A single variety from a specific patch or block

Identify the picker or packers

Identify the container type used
30

Onto a pallet and into storage

Dispatch to the customer

Any rejected produce

5 Urwin Court, Po Box 374 Red Cliffs, VIC 3496 | Tel (03) 5024 1212| Fax (03) 5045 3333 | Email: kerry@innovative-tags.com.au
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DFA Chief Executive’s report
Dried Fruits Australia Annual Conference 2015
business items such as the Board and
other reports and the audited financial
statements for 2014/15.

Phil Chidgzey
DFA CEO

Dried Fruits Australia’s Annual
Conference will be held on Tuesday 6th
October 2015 at the Mildura Golf Club,
Mildura.
Members are reminded that the
conference is comprised of two parts
- an Annual General Meeting (AGM) for
Dried Fruits Australia financial members
only, as well as an Annual Growers’
Forum which is open to all growers and
interested persons.
This year Dried Fruits Australia has
invited Murray-Darling Basin Authority
Chairman Neil Andrew to be the
guest speaker at the Annual Growers’
Forum. He has been asked to provide a
progress report on the implementation
of the Basin Plan.
Dried Fruits Australia Chief Executive
Officer Phil Chidgzey said the AGM
was an essential component of the
conference as it dealt with formal

Mr Chidgzey said most of the AGM
items would have been discussed at
length at the Dried Fruits Australia
Branch Forum held on Thursday 10
September 2015 which meant the AGM
would be relatively short.
“The Branch Forum meets several
weeks before the annual conference
and plays an important role in
identifying important policy issues and
selecting grower Board member. It is
a grower only meeting at which issues
can be considered without the influence
of processor/marketers,” Mr Chidgzey
said.
“Branch Forums are held at least twice
a year and have a Constitutional role
in selecting producer members to be
appointed to the Board, with selections
to be ratified at the AGM of members.
Final details of the conference program
including information about speakers
and start times for the Annual Growers’
Forum and the AGM will be advertised
widely and outlined in a direct mail-out
to all members.

Date: Tuesday 6th October 2015
Where: Mildura Golf Club,
Mildura, Vic
Time: 1.15 – 2.00pm
AGM of members
2.30 – 5.30pm
Annual Growers’ Forum

Stronger antidumping laws
New anti-dumping reforms passed
by the Australian Parliament will
level the playing field for Australian
businesses competing against unfair
international trade.
“The new measures complement
earlier reforms to Australia’s antidumping system that improve the
support, assistance and information
available to business,” Industry and
Science Minister Ian Macfarlane said.
“These reforms will ensure that
Australian manufacturers and
producers have a fair chance to
compete when other countries dump
products into Australia.
“The new laws, paired with the
new regulations the government
has already introduced, will place a
greater onus on overseas businesses
to cooperate with anti-dumping
investigations.”
Changes to improve the AntiDumping Review Panel’s powers will
also help reduce delaying tactics
used to draw matters out.

Dried fruit import statistics

Import statistics (tonnes) for 12 months to 28 February, 2015
Total dried grapes imports: 22,944t
up 878t on the 2013/14 marketing
year

Other dried grapes (TSRs): 7,329t
up 1,310t from 6,019t in 2013/14
Main suppliers: US 5,426t, Chile 516t

Sultana: 14,671t
down 530t from15,201t imported in
2013/14
Main suppliers: Turkey 10,573t, China
2,876t

Dried apricot: 4,076t
down 843t from 4,919t imported in
same period last year
Main suppliers: Turkey 3,590t

Currant: 943t
up 97t from 846t imported in same
period in 2013/14 marketing year.
Main suppliers: Greece 656t, South
Africa 231t
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Prune: 1,522t
down 490t from 2,012t imported in
same period last year
Main suppliers: US 1,080t, Chile 423t

Stronger anti-dumping measures
already implemented include
further improving accessibility and
understanding of the anti-dumping
system for Australian small and
medium sized businesses through
an expanded International Trade
Remedies Advisory service.
The new advisory service within
AusIndustry commenced in February
and helps these businesses prepare
applications for dumping and
countervailing duties.
The Federal Government has
already given the Anti-Dumping
Commissioner enhanced powers
to take decisive action against
companies who try to circumvent
anti-dumping duties.

Drying for profit
Bud fruitfulness results
Table 1. Average bud fruitfulness, bunches, and necrosis in sultanas from 2011-2015.
Year of bud sampling

John Hawtin

Industry Development
Officer
For the past five years Dried Fruits
Australia has collected canes from a
small group of vineyards throughout
Sunraysia and had the buds analysed
for bud fruitfulness.
Originally 12 growers were involved
in the project, but this has dropped
to nine, as one property was sold
to a table grape grower and two
other growers changed varieties or
management practices, leaving nine
sites to collect samples from.
The properties are located throughout
Sunraysia from Coomella through
Merbein, Irymple and Red Cliffs and
cover a range of property sizes and
management systems.
Buds were collected from the same
patch of sultanas grown on a cordonbased system, with all but one trained
on Swingarm trellis.
The canes/buds were collected in
the first week in May and taken to a
horticultural consultant for dissection
and analysis.
In the past Reg Johns has dissected
the buds for the industry. Dried Fruits
Australia thanks Tim Brown of Bro-Kit
Agronomy for stepping in and taking
over the bud dissections following the
unfortunate passing of Mr Johns.

Double bunch left and right of apical bud.

2011

2012

2013

2014

2015

% Fruitful buds

54.5

57.2

61.9

66.3

55.6

% Bunches

62.2

67.5

74.2

80.0

64.8

% Bud necrosis

21.7

10.0

15.0

10.0

12.9

As well as analysing the overall
fruitfulness across the district,
additional canes from selected blocks
were dissected to get an indication of
the positioning of fruitful buds along
the canes. In these canes every second
bud from the cordon starting at bud
one out to bud 17.

The distribution of fruitful
buds along the canes
was typical of sultanas,
with buds closest to the
cordon less likely to be
fruitful.
This information will give growers
confidence about the length of cane
required to optimise cropping levels
and hence the length that the canes
can be prune to.

Bud analysis
This season on average 55.6% of the
buds were fruitful which represents
a decline of 10.7% from the 2014
results (Table 1). This figure is slightly
lower than the five year average which
measures 59.2% fruitful buds. Results

between properties were also quite
varied this season, with the percentage
of fruitful buds ranging from 40% to a
high of 70% among the nine vineyards.
Last season the sample range was a lot
tighter and ranged from 63-70%.
Not surprisingly, the total number of
bunches is also lower with an average
of 64.8% bunches in 2015, 15.2% less
than 2014 (Table 1).
The distribution of fruitful buds along
the canes was typical of sultanas, with
buds closest to the cordon less likely
to be fruitful. Bud fruitfulness peaked at
positions 5, 7 and 15 (Figure 1).
Although bunch size cannot be
determined from the bud dissections,
it may be prudent for growers to leave
a few extra canes where they are in the
right position to allow for the drop in
fruitful canes from last season.
The effect of berry set and maturity at
harvest and other seasonal losses will
have an influence on the size of the
next crop, but it is always a good start
to pruning to have an indication of the
number fruitful buds in the canes when
making pruning decisions.

Figure 1. Percentage fruitful buds and bunches at each bud positions.
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ATGA Chief Executive’s report
The changing face of market access

Jeff Scott
ATGA CEO

Market access into countries is no
easy road and diligent accountability
to specific country’s requirements
is mandatory if access is to be
maintained.
Gaining market access into countries
from the commencement of the
application via Office of Horticulture
Market Access to the Department of
Agriculture (DoA) can take on average
14 years. Some commodity groups
have had no new access for over 15
years and in a lot of cases lost market
access when specific countries
changed their stance on imports.
Table grapes have been very fortunate
in that the industry has gained market
access to nearly every country in the
world that would want to import grapes
and most recently access has been
gained into China, Japan and South
Korea.

This PRA was very thorough and we
acknowledge that such a document
takes time to prepare, but Vietnam
gave a time line of end of May for
completion.
At the same time Vietnam wanted
Australia to revisit their access requests
for lychees, mangoes and dragon fruit.
Australia has completed the lychees
work and is expected to complete the
work on mangoes by the end of this
year.
The ATGA visited Vietnam in February
with a delegation from DoA to try and
resolve the concerns of Vietnam and to
have trade reinstated.

Gaining market access is one thing,
but to maintain and improve the
access into markets is another difficult
aspect. China is an example where
initial access required field picking and
packing, only to have China suspend
Australian grapes due to numerous preshipment rejections. Re-instatement
occurred nearly 12 months later, but
the conditions of entry changed to shed
packing and extra scrutiny on preshipment inspections.

True to the timelines set by Vietnam,
Australia did receive draft protocols
from Vietnam, but only for table grapes
and citrus.

Another case in point is Vietnam.
Vietnam advised the Australian
Government as early as April 2014
that they had concerns with the
Mediterranean fruit fly (Med Fly)
outbreak in South Australia. Even
though the Australian Government
provided data on Med Fly control and
the outbreak declared over and the area
reinstated fruit fly-free in December
2014, Vietnam still suspended not
only table grapes, but all trade from
Australia.

The ATGA market access committee
has met to discuss the content of the
proposed protocol and has requested
clarification from DoA.

Since the suspension a lot of
discussion has taken place and
scientific data on Med Fly presented
to Vietnam who then undertook a
Pest Risk Analysis (PRA) on Med Fly.
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DoA has been in discussions with a
core group of industry represented
bodies, of which the ATGA is one,
concerning the interpretation of
the protocols. DoA has sent out
the protocols to this core group for
discussions and feedback.

(or approved officers) prior to
shipment
¡ Vietnam recognises Med Fly is in
Western Australia and not in in any
other state
¡ If exporting from a Med Fly area
then postharvest treatment is
required such as in-transit cold
treatment, fumigation, irradiation
¡ If exporting from areas designated
as Free of Med Fly, eg Sunraysia,
consignments that pass the
inspection can be sent by either air
or sea without further postharvest
treatment
¡ If there is a Med Fly detection
in areas designated as pest free
of Med Fly, eg Sunraysia, then
alternative treatment can be applied
such as; in-transit cold treatment,
fumigation with methyl bromide,
irradiation
¡ Labelling will be required on all
packages, but is not onerous and to
be in English
¡ All growers intending to export
to Vietnam will be required to be
registered with the ATGA
The protocol contains other clauses but
the above are the more essential ones
for growers.

One of the issues facing DoA was
the interpretation of the protocols
which were received in Vietnamese
and have undergone translation. This
at times can be confusing and lead
to misinterpretation if the intention is
not clear. The essence of the detail
contained in the protocol as interpreted
by DoA can be summarised as follows.

So, if the protocols are agreed to, as
presented in their draft form to date,
Vietnam will have moved from a
country where we had unregulated
access, to a regulated market requiring
certification of a phytosanitary
certificate prior to shipment, with a
period of suspension in between.

¡ Vietnam will become a regulated
market and therefore requires
phytosanitary certification which will
require inspection by DoA officers

Based on these experiences we
can expect that other non-regulated
markets will at some time in the future
become regulated too.

Global grape goss
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.
in the area who are selling vine leaves,
are earning close to €50m a year, he
emphasises, “Last year’s grapes were
sold for between €0.10-0.15, the vine
leaves are being sold for €0.50. This
year owing to an optimum amount of
rainfall in the winter, both the yield has
increased and we are finding buyers for
the leaves for €0.80.”
California grape crop on the rise
Eat brighter!™ program extended
through 2018
Published: 17/6/2015

One year after the launch of the eat
brighter!™ movement, an initiative
created to change the game of marketing
in the fresh produce industry and inspire
children and their families to eat more
fresh fruits and vegetables, Sesame
Workshop, the Partnership for a Healthier
America (PHA) and Produce Marketing
Association (PMA) have agreed to extend
the program through 2018. The extension
is a result of the program’s success in
the US and Canada, including positive
metrics and increased participation
across the industry.
Non GMO Project Verification for
potatoes and grapes
Published: 17/6/2015

Vignolo Farms/Top Brass is pleased to
announce that their California grown
grapes and potatoes are now NonGMO Project Verified, underscoring the
75 year old family farm’s dedication to
today’s consumer. “Research shows
that a majority of Americans are very
concerned about genetically modified
organisms (GMOs) in their food,”
says Brett Dixon, President of Top
Brass. “Receiving Non-GMO Project
Verification is another example how we
are continually looking to communicate
the added value of our produce.”
Turkey: Grapevine leaves more
expensive than grapes
Source: borsagundem.com
Published: 16/6/2015

On the Mediterranean coast, in the
Erdemli district in Mersin, growers have
started to harvest the grape leaves.
The district grape vines grow on close
to 2000 acres of land and during the
season around 1000 tonnes of vine
leaves are collected. According to the
head of the Uzumlu district, Mustafa
Basbilen, the grape growing farmers

Source: The Packer,
Published: 5/6/2015, Author: Mike Hornick

Widespread replanting of California table
grape vineyards continues, but may pay
dividends already with a bigger crop this
season. The Fresno-based California
Table Grape Commission’s preliminary
estimate called for 113.3 million 19-pound
boxes to be shipped in 2015, up from
110.9 million last year. The state’s record,
set in 2013, was 116.3 million.
“Part of the decline last year was
anticipated as older vineyards were pulled
out or replaced with newer varieties,”
said Rob Spinelli, salesman at Anthony
Vineyards, Bakersfield. “Those varieties
are now starting to come into production.
That’s where you’ll see the increase.”
“You’re seeing pullouts of some
Sugraones, princess and Thompson
along with Crimsons and Red globes,”
said Atomic Torosian, partner at Fresnobased Crown Jewels Produce. “Some of
the newer, non-proprietary varieties are
slow to mix in. A lot is coming for 2016
and 2017, but some are in the ground
already.”
Freshfel research exposes deceptive
food products
Published: 29/5/2015

Freshfel Europe, the European
association representing the interest of
the fresh fruit and vegetables sector in
Europe, is revealing in a study entitled
“Where is the fruit?” that the image and
name of fresh fruit is very often being
misused by other food sectors.
The research analyses the actual fruit
content of a variety of FMCG (fast
moving consumer goods) food products
that use an image/picture or a word/
reference to fruit on the outer packaging.
From the 207 products analysed in the
research, 18% – almost 1 in 5 products
– contained no fruit at all, while the
remaining 82% had fruit in one form or
more. 50% of all products contained

no (18%) or minimal fruit (32% had
less than 10% fruit content) despite the
display of images or reference to fruit
in their package. Only 17% of products
had more than 50% fruit content.
Israeli experts develop year-round grapes
Source: ynetnews.com Published: 4/7/2015

Using special pruning techniques and
plastic sheeting to cover the vineyards,
Israeli agriculturalists have come up
with a way to ‘convince’ grapes to ripen
in the cold season too.
According to the Agriculture Ministry,
researchers in the south of Israel have
successfully grown an existing variety of
seedless grape, Early Sweet, during the
winter months. Currently, Early Sweet
grapes are marketed in the summer, but
Agriculture Ministry officials now say that
the new method will allow farmers to
grow and sell the particular variety from
January through to April too.
If farmers adopt the new growing
method, Israelis will be able to enjoy
grapes pretty much all-year round, and
at reasonable prices too.
Grape-enriched diet counters effects
of stress
Source: Californian Table Grape Commission
Published: 20/4/2015

Can eating grapes reduce the negative
impact of stress? Results from a study
recently published in the Journal of
Nutrition Research suggest this may
be the case. Researchers observed
a protective role of grapes on stressinduced anxiety-like behaviours, and
learning and memory deficits in an
animal model of posttraumatic stress.
The researchers attributed these
benefits to both gene activation and
enhanced antioxidant activity resulting
from grape intake.
This study, conducted at the University
of Houston, investigated the protective
role of grapes against stress, and
the mechanisms by which grapes
achieved this.The researchers propose
that the protective benefits of grape
consumption start with enhanced
antioxidant activity that reduces
oxidative stress levels: systemic markers
of oxidative stress were reduced in
the grape consuming group. Once the
oxidative stress is minimized, activation
of key genes that help promote the
survival of brain nerve cells is triggered.
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Sunbeam Foods/Angas Park
Mixed season for Australian dried fruits
The key points from the presentation
were:
¡ 57% of sultanas graded as light
type

Dried grapes
A long dry period, ideal for drying
fruit, was appreciated by dried grape
growers this season. Across the board
yields were slightly down on 2014,
but fruit was of high quality due to the
good drying conditions.
Preparations for 2016 are well under
way as we lead into bud burst and the
start of the new growing season.
Export of good quality, light Australian
sultanas to our European agents has
been welcomed. This market has been
under-supplied in recent years and
pays a high premium which in turn
enables Sunbeam to reward suppliers
of good light type fruit. Sunbeam has
worked with Dried Fruits Australia
and Horticulture Innovation (HIA) to
generate further interest in Australian
fruit via a dedicated marketing
campaign through our European agent.
Growers should have received Part
2 of the Dried Grape Best Practice
Guide, Post-Harvest and Winter in
the mail, compliments of Dried Fruits
Australia. This guide is a handy
reference tool to use in preparing your
vines to launch into the next season.
Compilation of the guide, printing and
distribution have been funded through
HIA using statutory R&D levies paid
by Sunbeam on behalf of our grower
clients. Part 3 will be published in the
near future.
Sunbeam General Manager Fruit
Supply Chris Ellis presented a
summary of the 2015 season at the
Dried Fruits Australia 2015 Season
Review held in early June.

¡ Very low levels of vine material and
deductions recorded, snails and
spiked weeds seeds identified in
some fruit
¡ Growers were able to take
advantage of the good weather and
those that prepared well benefitted
greatly
¡ Good quality fruit produced made
it a win for the grower, a win for
the processor and a win for the
consumer
¡ Currants and raisins are still
challenging to sell
¡ A 20,000 tonne industry can be
sustained with good quality fruit,
favourable exchange rates and
premiums for Australian product
¡ Sunbeam’s major investment in
processing capacity, high quality
packaging and 11,000 plastic bins
Reports of hail and frost damage to
the 2015 Turkish crop will be closely
monitored to assess the extent of the
crop loss and the flow-on effect to
world pricing as we move closer to the
2016 season. As Turkey and California
are producing 60% of the global
supply, both markets are key to pricing
indications moving forward, along with
the currency exchange rate and the
overall quantity of fruit in the world
market.

Tree fruit
The 2015 tree fruit crop delivered an
average yield of good quality fruit to
Angas Park.
The retail market for tree fruit remains
extremely competitive. The international
prices for Turkish and South African
apricots still remain firm following

the crop disaster in Turkey last year
that saw a major decrease in their
production.

Prunes
The prune crop has achieved a 50%
improvement in yield compared to
2014. However fruit was smaller than
normal sized fruit which has impacted
the quantity of fruit available for our
retail packs of pitted prunes.
At the recent International Prune
Association Congress held in Italy,
supply and demand were reported to be
in balance and the market stabile on the
back of a 2014 crop of 210,000 tonnes.
There are very few new plantings in the
major producing countries, so it will be
at least five years before any real change
in total supply is seen.
Locally there is good interest for new
and replacement plantings and while
these will take some time to produce
it certainly reflects the optimism in the
prune industry at present.

Staff update
At the beginning of July, Mr Ellis, who
is very well known in the dried grape,
dried tree fruit and prune industries,
resigned his position with Sunbeam
Foods. Mr Ellis’ contribution to
Sunbeam (and previously Mildura Coop) and to the dried fruit industries over
the last 15 years has been exceptional
and we wish him well in his future
endeavours.
Hoping all of our Sunbeam Foods and
Angas Park suppliers have enjoyed
a successful harvest and have taken
the opportunity to have a break and
recharge the batteries as we lead into
the 2016 harvest.

Sunbeam/Angas Park
Dried Fruit Contacts:
David Swain, Supply Manager Dried Fruit:
T: (03) 5051 4402 or M: 0407 834 044
Alan Lister, Field Officer:
M: 0409 437 801
Gary Simpson, Field Officer:
M: 0429 960 234
Barry Bottams, Field Officer:
M: 0439 214 477
Steve Barty, Field Officer South Australia:
M: 0417 838 908
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New variety performance
Rain has a significant effect on dried grape quality

Since the drying period had no rain,
it was decided to leave some fruit of
these varieties on the trellises until a
significant amount of rain had fallen
to observe colour changes in the fruit.
Rain occurred from Thursday to Friday
16-17 April when almost 80mm of
rainfall occurred.

Post-rain

Pre-rain

Post-rain

Pre-rain

Post-rain

Sultana

In 2015, rain around the first week of
January caused splitting of sultanas.
However there was no splitting
observed in either Sunmuscats or
Sunglo. Surprisingly Bruce’s Sport,
which is a mutant form of sultana, also
had very little to no splitting.
As part of the observations made
through the evaluation of new varieties
project, samples of sultanas, Sunglo
and Bruce’s Sport were collected and
saved from trellis dried vines.

Pre-rain

Sunglo

It does not matter what time of year
it occurs, rain impacts on grape
production. The high moisture
promotes germination and spread of
diseases such as downy mildew and
botrytis and the high osmotic pressure
cause berries to split leaving open
wounds susceptible to infection by
moulds such as Aspergillus (black
mould).

Sultanas had significant damage shown
by the dark berries throughout the pre
rain sample.
Sunglo had no damage due to the
rain shown by the even light coloured
sample pre-rain.
Bruce’s Sport berries showed little
damage, with very few dark berries in
the sample.
Following the rain all fruit darken by
various amounts.

Bruce’s Sport

Observations

Yields

Bruce’s Sport although not turning
dark, did amber up enough to not be
classed as light.

Across the district sultana yields were
down by 10%-20%. This was most
likely a result of losses incurred from
the rain in January and the fact that
bunches did not develop as well as
expected, so the crop size was just not
there.

This indicates that Sunglo so far does
not split in rain and that as usual
sultanas cannot tolerate rain at
any time.

Sultana crops were generally less than
6.2 tonne per hectare (2.5t/acre) with
quite a number between 3.7 and 5t/ha
(1.5 and 2t/acre).

As expected, sultanas darkened the
most with Sunglo significantly turning
brown.

In contrast, Sunglo yields were higher
at 5-7.4t/ha (2-3t/acre), depending on
the age of the vines. Those vines that
were planted in 2011 as part of the
initial release grew crops between 7.1
and 7.4t/ha (2.9-3t/acre)
The differences between sultana and
Sunglo become more significant when
you take into consideration the entire
planting, not just the yield from a single
hectare, and that Sunglo consistently
graded higher than sultanas and thus
received a high price.
The Vine • Jul - Sept 2015

15

Industry profile
A journey of grape discovery
The Kern County in central California
from where Jennifer HashimMaguire hails is known specifically
for agricultural production and oil.
Many people are employed by one or
the other, either directly or indirectly
through associated businesses. Like
many teenagers and college students
Jennifer worked on farms during
summer break to earn extra money.
Jennifer began working in viticulture
in her late teens as an intern at the
University of California Cooperative
Extension (UCCE) in her hometown
of Bakersfield. Under the guidance
of Viticulture Advisor, Don Luvisi she
developed a strong passion for the
industry that is evident today.
The University of California is a landgrant institution which receives Federal
Government funds to set up and run
an agricultural experiment station
program. Farm Advisors are employed
to disseminate the findings from the
experiment stations’ research and provide
a broad based, off-campus education
and research program. It is ‘cooperative’
because the funding is derived from
county, state, and federal sources.
“At UCCE I worked on a few projects,
including the use of on-farm weather
stations for predictive modelling of
powdery mildew. I also worked for the
Entomology Advisor on projects in a
variety of crops including cotton, citrus
and almonds, but it was the grape projects
that I enjoyed the most,” she said.

“I learned about the table grape
industry from Don and met some of the
major players during that time.”
By introducing his young protégé Don
helped Jennifer create her own network
of industry colleagues that today
extends across the globe.
“One relationship I developed led to
an opportunity to work for a large table
grape grower in Delano, California,” she
said.
“I worked on-farm, spraying fields,
helping with the insect and disease
monitoring program and learning the
ins and outs of the production end of
the business from planting to harvest.
“When it came time to decide what I
would study at university, viticulture
was the clear winner and I finished with
a Master of Science in Horticulture
specialising in table grape production.”
Following graduation, Jennifer returned
to the UCCE; this time in the role of
Viticulture Farm Advisor, the position
once held by her mentor Don.
“Working as a Farm Advisor or
consultant is like being a detective
of sorts,” she said. “I am a naturally
curious person and I love working
through problems.
“I also enjoy working with growers
and knowing that I may be able to
contribute something useful, in the form
of new information or technique, to
improve their business.”

In 2011 Jennifer said goodbye to the
University of California and moved
to Australia. She had given 18 years
of service to the university and spent
about the same amount of time in table
grape production.
Jennifer’s extensive industry network
included several colleagues in
Australia who welcomed her, seizing
the opportunity to learn from her
experience and knowledge.
“In California the scale is much larger
than Australia in terms of acreage and
there are fewer players. Most are very
large owner-operator grower-packershipper businesses,” she said.
“The Australian table grape industry
is smaller and more diverse by
comparison.”
Wanting to help these small growers
reach their full potential Jennifer set up
a small agricultural consulting business
called AUSCAL Viticulture. The name
AUSCAL is a blended word of the
two places she lived, Australia and
California.
“Aside from the scale of production
there are differences in the climate and
soils where table grapes are grown in
Australia,” she said.
“In California table grapes are only
produced in the central/southern San
Joaquin Valley and the Coachella Valley
which are essentially desert locations hot and arid with little to no in-season
rainfall and ideal for table grapes.

As UCCE Viticulture Farm Advisor Jennifer gave several field presentations in the vineyard to illustrate research results.
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Always keen to see new varieties, Jennifer checks out the ARRA display at the 8th
Australian Table Grape Conference in Mildura.

“In contrast, Australia is producing
grapes in subtropical locations and
in areas where in-season rainfall (and
sometimes hail) is the norm. I found this
a challenging transition, particularly the
associated problems with berry splits
and rots.
“Similarly, the diversity in soils in
Australian table grape growing areas
like Sunraysia is quite challenging as
they change greatly in type and depth
over short distances.”
Jennifer said one of the strengths of the
Australian industry was their attitude
towards chemicals.
“I found that Australian growers
generally are quite judicious in their use
of chemicals, either out of necessity
(because they are unavailable) or
conscious effort,” she said.
“Australia has developed a good
reputation for being ‘clean and green’
in overseas markets and I would hope
that the industry will work hard to keep
this image intact.”
The table grape business is a very, very
small world and is highly competitive,
she said.
“It is extremely important to stay up-todate on global markets and trends, new
varieties and techniques if you are to
succeed
“One cannot be insular and expect to
get ahead when others are using this
information to streamline their business,
reduce costs, improve quality and live
up to consumer expectations.”

Jennifer said quality was imperative
and there was room for improvement in
everyone’s business.
“Knowledge is priceless,” she said.
“Continuing education through
seminars and workshops is a way
for growers to identify weaknesses
in a business or production strategy,
develop solutions for the future, or
expand on current production methods
using new information or tools.”
Each year she returns to California to
visit family, friends, old colleagues and
a few growers. It’s a tight schedule, but
always includes the variety road-shows
so that she is aware of what’s available
and what’s popular among growers and
consumers.
“And I don’t just travel to California,”
she said. “I have been back to South
America, Chile and Peru since moving
to Australia. In fact I’ll travel just about
anywhere to learn something new
about the industry.”
Oozing with enthusiasm for her industry
and the desire to help others improve
their business, Jennifer is a great
ambassador for table grapes.

Jennifer was a key member of the 7ITGS
committee and used her extensive
network to alert colleagues around the
world about the event.

concepts are driven home following a
seminar, but that one concept or idea
could be the difference in pushing
forward a decision that has been in the
back of a grower’s mind for a couple of
years, or making a change in technique
or strategy that either hasn’t worked or
is wasting money.
“At the very least, extension
programs are good social, networking
opportunities, especially for the
younger growers.”
Jennifer urged growers to make use of
all their networks to face the challenges
ahead.
“The future is very exciting for the table
grape industry with innovative new
varieties producing unique flavours and
shapes.
“The challenge is to develop packaging
and value adding opportunities that
create a buzz among consumers to lift
demand for table grapes.”

“My passion for this business, learning
and teaching is why I got involved
in the 7th International Table Grape
Symposium (7ITGS) and InnoGrape
extension program.

She said there were major opportunities
to take share from other supermarket
categories, including processed snackfoods, with well-thought out branding,
marketing and promotions programs.
But the industry must maintain its focus
on quality and creating a pleasant
experience for the consumer, as a
natural, healthy and tasty snack.

“I see extension programs as a way to
‘plant the seed’. Often only one or two

“I find this exciting from a health
standpoint and a lover of grapes.”
The Vine • Jul - Sept 2015
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Stand by for the Luna landing
in table grapes

BCH0639

®

bayercropscience.com.au
Bayer CropScience Pty Ltd ABN 87 000 226 022 391–393 Tooronga Road, Hawthorn East, Vic 3123. Luna® is a registered trademark of the Bayer Group.
Registration of Luna Privilege for use in bananas is expected in September, 2015. Always use Luna Privilege according to the most recent registered label.
An
the
registration
of Luna Sensation has been made. At the time of publication this product is not registered.
18application
The Vine for
• Jul
- Sept
2015

“We’re coming in for a
perfect landing.”
The Luna family of fungicides will control a range of the most
problematic fungal disease in fruit and almonds.
Luna Privilege is already registered for the control of both
powdery mildew and botrytis in table grapes and will be available
for purchase soon.
Its exceptional in-crop disease control also has the potential to
extend shelf-life and reduce wastage.
Find out more from bayercropscience.com.au/luna or your
local supplier.
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IPA Congress 2015
Congress presentations give
prune growers hope
Grant Delves
Chairman

APIA NATIONAL
ExECuTIVE
Chair
Grant Delves

Grower Representatives
Jim Granger
Michael Zalunardo
Paul Carver
Tony Toscan
Peter Raccanello

Packer/ Marketer
representatives
Chris Brooke-Kelly
Verity Fruits
Jeff Granger
JC Granger and Sons
David Swain
Angas Park

Prune Industry
Development Officer
Ann Furner
M: 0467 681 007
E: ann.anthony@bigpond.com

APIA National Secretariat
Phil Chidgzey
Dried Fruits Australia
54 Lemon Avenue
PO Box 5042
Mildura 3502
T: (03) 5023 5174
E: driedtreefruits@
driedfruitsaustralia.org.au

Australian growers showed their
commitment to improving the prune
industry sending 13 delegates to the
15th International Prune Association
(IPA) Congress in Sirmione, Italy.
This was the largest delegation from
member countries, and with Peter
Calabria from Yenda Producers CoOperative the only non-grower present,
proved strong grower dedication.
Led by IPA President Alberto Levi,
the Italian team did a fantastic job in
organising a very informative congress
in a spectacular location. All member
countries France, Italy, Australia, United
States, Serbia, South Africa and Chile
shared very exciting information about
new technologies but also shared their
recent experiences with increased
pressure from consumers and the down
turn in the market.

Country updates
Australia: Grant Delves opened the
talks from member countries, outlining
the Australian prune industry’s renewed
vigour. He talked about controlled
expansion of the Australian industry
with the main focus on good quality
prunes. It is important to supply
consumers with consistently high
quality prunes where both processors
and growers can improve their
profitability, he said.
Chile: Andres Rodriguez explained to
the congress that Chile was unique in
the fact that they exported the majority
of the prunes grown. In 2014/2015
Chile produced just over 60,000 tonne
of finished products consuming just
over 800t (less than 2% of production)
domestically. Chilean prunes are sent to
over 35 countries including the US and
Australia, with Mexico and Russia their
biggest markets.
There was a small debate about the
tonnages per hectare grown in Chile
however it was settled that they
produce 5.5t dried fruit per hectare.
Argentina: Argentina is no longer
a member of the IPA, and so no
representatives were present at the
congress. Reports suggest Argentina
grew 10,000t in 2014/2015 with 35,000t
predicted for 2015/2016.
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United States: The US is focusing
on increasing the value of prunes
rather than increasing the volume.
Representing the Californian Dried
Plum Board, Sunsweet Growers CoOperative Chief Executive Officer Dane
Lance said growers should aim to
grow big prunes. Those growers who
produce big prunes will survive and
both processors and growers will be
profitable, he said.
Mr Lance emphasised the importance
of actively promoting prunes and
said there was a noticeable bump in
sales when prunes were advertised on
television. Last year alone Sunsweet
processed 65,000t of prunes and spent
$23 million on advertising. In contrast,
the Californian Dried Plum Board has
an annual budget of $4 million for
promotions which is raised through
grower levies.
The Americans believe acreage
has stabilised. Theoretically world
production could rise to 250,000t;
however we do not want that as
realistically we can only manage
230,000t.
To date for season 2014/2015 California
produced just under 118,000t which is
slightly under the 2013/2014 production
of 131,000t.
France: Domininique Botteon told
the congress that at the start of the
worldwide over-production crisis (20092013) French prune production was
at its peak with 14,000ha planted, of
which 11,800ha were over five years
old. Surveys in 2014 show acreage has
fallen to 12,000ha including 10,800ha of
bearing trees, producing 35 to 40,000t.
Over the last couple of years French
Government aid has changed rendering
some growers unprofitable and they
have left the industry. To receive the
government aid growers must prove
that they are still viable by producing
more than 2.5t/ha per year. If they
accomplish these results they receive
€1000/ha from the government.
A period of cold and rain at the time of
harvest destroyed part of the 2014 crop
and 36,000t was produced. Going into
that season Mr Botteon reported France
had 15,700t carried over, but the low
crop yield meant that carry-over into
2015 is much lower at 9,000t. Heavy
fruit drop after bloom indicates the 2015
harvest is also likely to be down, with
estimates similar to last year.

The French consume 30,000t of
prunes annually, the highest per
capita consumption in the world.
However, consumption is under threat
as consumers demand better quality
prunes. This has been compounded by
less advertising and the result a slow
decline in sales. To halt the decline the
French are fighting back, and switching
the focus of their promotion to the
origin of prunes - Agen prunes.
Serbia: Serbia’s association with
prunes dates back to the Bronze Age,
but they only joined the IPA this year.
Serbia has a staggering 78,000ha of
orchards however only 3,200ha is
dedicated to prunes, with American
variety Stanley the major selection. Of
the 8,700t of current production only
4% is dried.
In 2014 Serbia consumed 1,200t of
prunes and they exported 7,500t.
Serbia’s prune association has 10
members which represents 70% of all
Serbian exports. It was very interesting
listening to Aleksandar Jovanovic and
no doubt in years to come the IPA
members will learn a great deal more
about Serbian production.
Italy: Host country Italy is a relatively
small producer of prunes with 1,360t
grown and processed by three cooperatives in Italy in 2014. Despite
the small production, consumption is
high. To meet the domestic demand
for prunes, fruit is imported with the
majority already packed by Sunsweet.
Mr Levi said Italian growers did
not receive government assistance
anymore and as a consequence
consumers were asked to pay more for
prunes to absorb the increased costs of
labour and energy.
South Africa: Prune production in
South Africa has halved from around
580ha planted in 2002 to 276ha in
2014. Dappie Smit said Van Der
Merwe was the main cultivar grown
with 72% of the total area planted to
this one variety. However the industry
was actively looking for more low chill
cultivars to commercialise.
Mr Smit said South Africa had many
challenges which included: competition
from fresh products. They recognised
the need to increase production, but
to do so in a sustainable way while
managing quality and the importance of
understanding consumers’ preferences
for pitted or non-pitted fruit if they
were to successfully increase local
consumption.

Tony Toscan, Peter Calabria, Frank De Rossi
and Bruce Gowrie-Smith listen intently to the
translations during the congress.

Congress speakers
Several guest speakers were present at
the congress and summaries of some
of these presentations will appear in
various issues of The Vine.

Quality round table
Mr Levi introduced a new concept to
the IPA Congress in the form of a round
table discussion on the ‘Evolutionary
aspects of quality’. In theory this was
a good idea however the execution
was not so good. As Mr Delves pointed
out, 1hr 20mins of the 2hr discussion
about quality had passed before
growers were mentioned. Mr Delves
believed growers should have been the
primary focus of the discussion and
was disappointed that the talk was so
market orientated.
A positive outcome of the discussion
was the decision for all member
countries to pool resources about the
health aspects of prunes and to provide
a consistent message about health in
the various forms of media.

Technical tour
International delegates were invited
to visit Mr Levi’s 80ha orchard and
processing plant Monte Re’ during
the technical tour. The orchard was
planted over three years from 2010 and
contains 55ha of prunes and 25ha of
sour cherries which are irrigated using
micro-sprinklers at a low pressure
of 40ppm. Plant density is relatively
low with 6.5m x 5m plant spaces and
pruning takes 120hrs/ha. Glysophate is
used to desucker. The 707’s planted in

Alberto Levi’s Orchard in Northern Italy.

2010 were harvested for the first time
in 2014: Mr Levi said this was a normal
harvest for Italy, but Chile would have
called it a light crop.
The Monte Re’ processing plant has
16 drying tunnels that dry 100t of fresh
fruit per day. The Australian growers
where interested in the tray stacking
technology and determining if aspects
could be adopted back in Australia.
Delegates were shown new equipment
which allows Monte Re’ to produce
prune puree from the flesh left on the
pit after pitting. Andrea Rustichelli
explained this process in detail during
his presentation at the congress. This
technology was impressive as they are
turning what would have been a waste
product into a valuable part of their
business.

Next congress
Hector Claro of Chile was elected
the new IPA President and Jean-Luc
Jagueneau of France, Vice President.
The next congress will be conducted in
San Diego, Chile in October 2016.

Funding
A large number of growers were able
to attend the congress thanks to
the funding provided by Horticulture
Innovation. DP14700 International
Prune Association Conference 2015 is
a Voluntary Contribution (VC) project.
All delegates contributed towards the
final project report and will take part in
disseminating information to a wider
audience.
The Vine • Jul - Sept 2015
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IPA Congress 2015
New technology for sun drying

The cost of energy is too high in Chile
to use conventional tunnel dryers and
as a result 80% of Chile’s prunes are
sun dried.
Sun drying is affordable, costing 20c/kg
dried fruit compared to conventional
drying where the cost of gas is believed
to account for 50-60c/kg of dried fruit.
Climatic conditions in Chile are very
favourable for sun drying as rain rarely
falls during the harvest months of
January, February or March. A high
level of radiation and areas of high
wind also assist with natural drying.
Conventional sun drying in a drying
yard can take up to 15 days; however
the addition of plastic covers to create
tunnels has helped growers significantly
reduce this time (Table 1).
Furthermore, both the drying yard and
drying bed processes require the fruit
to be turned as it dries otherwise the
pit sinks through the fruit and is very
difficult to remove during pitting. Two
people are needed to drag a rope under
the fruit and turn it.
The fastest and most cost effective way
to dry prunes in Chile is in a drying bed
with plastic. New technology is proving
to be promising as the industry aims to
sun dry prunes in three days.
Swiss company CK2 is working closely
with Chilean growers to develop a fully
automated sun drying tunnel called
‘Natural solar drying’.
One of the first steps in the project was
to understand what growers required to
enable efficient sun drying. From this,
nine specifications were developed:
1. Develop a simple drying machine
using solar energy to dry fruits
2. Drying plums in less than five days
3. Cost of the machine and process is
less than the cost for standard sun
drying process

Plums drying inside a CK2 solar tunnel.

4. Protection against rain dust and
other contaminates

Each tunnel has the capacity to hold
36,000 kilograms of fresh fruit. It holds
18kg/m 2 over one layer of fresh fruit
and has the surface area of 200m2.

5. Use green energy and sustainable
models
6. Easy and quick to load and unload
7. Scalable to dry large quantities of
plums
8. Compatible for the drying of other fruits
9. Opportunity to patent.
Prototypes were built and after many
trials the current product was
developed. The new tunnel meets the
specifications set by growers and has
the following features:

Further work needs to be undertaken
on a larger scale to ensure its cost effectiveness; however CK2 are planning
to start new commercial partnerships in
the near future.

1. Solar tunnel with motorised metal
conveyor
2. Automatic loading and unloading at
one side of the tunnel
3. Air forced tunnels: fans are driven
by timer/temperature/moisture
4. Tunnel dimensions: length 50m,
width 4m height 1.5m (adaptable)
5. Air temperatures up to 65°C
6. Dries plums in three days
7. Can be disassembled
8. Patent pending.

CK2 are seeing the many benefits of this
tunnel as they dry large amounts of plums
using limited man power, producing a
product free of contamination. Successful
trials of other fruits such as grapes and
cherries have also been carried out.

Growers are under more pressure from
consumers to be ‘green’ and use sustainable practices. The CK2 technology
helps achieve this through to reducing
the prune industry’s carbon footprint by
reducing the amount of prunes dried in
conventional tunnels.
For further information on the CK2 tunnel contact Sebastien Jacot-Decombes
E: sebastien.jacot-decombes@jdcsa.ch

Table 1. Comparison of four tried and tested Chilean drying methods for prunes.

Days to dry

Average temp (°C)

Drying Yard

15

30-35

Drying Yard + Plastic

7

60-70

Drying Bed

10

30-35

Drying Bed + Plastic

5

70

‘Natural Solar Drying’

3

High
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Humidity

Ventilation required

Turning required

Low

No

Yes

High

Yes

No

Low

No

Yes

High

Yes

No

Yes

No

Bone health study continues
are: post-menopausal (estrogen
deficiency), age-related, drug-induced
and disuse.

Preliminary research by Dr Bernard
Halloran from the University of
California, San Francisco shows a diet
high in prunes may be beneficial for
osteoporosis sufferers.
Dr Bernard Halloran from the University
of California, San Francisco is studying
the benefits of prunes for treating
and preventing osteoporosis in mice,
with the aim to develop treatments in
humans.
Osteoporosis is a “skeletal disorder
characterised by decreased bone
volume and increased risk of fracture”.
The four main causes of osteoporosis

It is quiet scary to know that everyone,
beginning around the age of 30 loses
bone and everyone if they live long
enough will experience an osteoporotic
fracture.
Bone volume is regulated by two
populations of stem cells in bone osteoblasts (bone forming cells) and
osteoclasts (bone resorbing cells) which work in concert.
Dr Halloran aimed to prove that the
resorbtion of bone would slow or even
stop in mice if they were fed a diet
enriched with prunes. However, his
study has shown that the consumption
of prunes not only prompts the
prevention of bone loss but it has
helped prompt bone growth.

The mice in the study were fed a prune
powder equivalent to 25 prunes per
day for an adult. This is an unrealistic
amount for most consumers however
further studies aim to identify the active
compound in prunes and determine
how these compounds work and
whether the results will be replicated in
humans.
Ausprune growers are nervous that
once the compound is identified it will
be synthesised artificially and supplied
to the consumers via a pill - reducing
the demand for fresh prunes.
Dr Halloran predicts it will take another
three years to discover the compound
and begin human trials - only then can
the industry confidently say that prunes
help with bone health in humans.

Prunes take pride of place in regional cookbook
The ABC’s Australia cooks competition
has emphasised the importance of
prunes to the Riverina, announcing a
recipe in which they feature as one of
the two winners for the region.
The competition was launched to start
a conversation that would highlight
Australia’s regional food communities
and produce a beautiful book full of
regional recipes.
Judges looked over more than 200
entries and selected the final winners
based on:
¡ Regionality - Showcasing local
ingredients;
¡ Simplicity - Simple recipes that
respect the ingredients; and
¡ Balance - Good flavour profiles
and the need to ensure a balance
of diverse recipes for the book.
Australian Prune Industry Association
(APIA) Industry Development Officer
Ann Furner entered her Prune,
Sauterne and almond crème caramel
recipe and was selected a winner to
represent the Riverina.
“It’s pretty exciting to have a prune
recipe represent the Riverina, which is
often referred to as the ‘food bowl of
Australia’,” she said.

Prune, sauterne and almond crème caramel.

“We grow some amazing products
here and I decided to feature three
of them - prunes, Botrytis Semillon
wine and almonds - in one of my
favourite recipes. It’s my own take on
a traditional dessert from Piemonte
in Italy, crossed with the classic
Crème Caramel and is a great way
to celebrate the Italian heritage of
Griffith.”

Announcing the winners, competition
organisers said: “The recipes and
stories have been inspirational and
prove not only that Australians love
to cook, but that there is a growing
passion for eating good local
ingredients.”
Australia Cooks will be available from
ABC stores next year.

The Vine • Jul - Sept 2015

23

International trade
Quantifying Free Trade Agreements

By Wayne Prowse

Trade has always been with us, though
much has been controlled by the
powerful empire builders of Europe.
In the 1800’s, free trade theories were
developed by leading economists
although trade still developed to favour
the powerful. Protectionist policies were
developed by both the powerful leaders
and also smaller nations to protect their
economies from exploitation. This led
to spectacular impacts of wars and
depression.
The development of global cooperation took a leap forward in
1947 with the General Agreement on
Tariffs and Trade (GATT) which led
to the formation of the World Trade
Organisation (WTO) in 1995 which
aimed to free up trade barriers between
member states with a set of rules.
Agriculture however remained difficult
as it was embedded in social fabric
of societies. Attempts at multi-lateral
trade agreements have not achieved
objectives to date and thus over 200
bi-lateral and regional trade agreements
are now in force as these have been
viewed as more productive.
Trade is a key driver of the economic
power of nations and global trade today
is measured at almost US$19 trillion
(imports of goods excluding services).
The United States, China, Germany,
Japan and United Kingdom account for
38% of global imports.

Since the 1950’s the US and other
countries have provided aid either
directly or through the World Bank to
assist smaller nations to develop nonagricultural skills and to develop export
trade to improve lifestyles and standard
of living in poorer nations. However
high tariffs and non- tariff barriers have
been placed on imports that threaten
local industries of high employment
significance and are still prevalent in
many countries, particularly those in
Asia.
The purpose of Free Trade Agreements
(FTAs) is to make international trade
easier and more efficient while creating a
more secure trading relationship between
nations. Today’s comprehensive FTAs
may cover chapters that include Trade in
goods as well as Market access, Rules
of origin, Customs procedures, Sanitary
and phytosanitary measures, Technical
barriers to trade and also Trade in
services, investment, intellectual property,
government procurement, competition
and consumer policy, cooperation labour
and environment issues.
According to the Department of Foreign
Affairs and Trade (DFAT) the top 10
ways FTAs are used by businesses
include
1.

Increasing goods exports to a
market.

2.

Commencing new goods exports
to a market.

3.

Achieving efficiencies through
cheaper imported inputs.

4.

Harnessing new or more secure
access to services markets.

5.

Deepening engagement in global
value chains.

6.

Investing with enhanced
protections and certainty.

7.

Travelling for business more easily.

8.

Accessing government
procurement markets.

9.

Addressing ‘behind the border’
barriers to trade.

10. Contributing to trade negotiation
business consultations.
Australia now has nine FT As in force
plus one (China) in final stages. These
include New Zealand, Singapore,
Thailand, United States, Chile, ASEAN,
Malaysia plus the most recent Japan
and South Korea.
Over the past five years trade to FTA
markets is arguably doing better than
non-FTA markets – even though FTAs
have been in place for different time
frames. The FTA markets accounted
for 76.5 % of Australia’s total goods
exports worth A$199 billion and has
grown on average 3.9 % per year while
trade to all other markets has declined
-3.4 % per year over five years.

Table 1.Summary of Free Trade Agreement staging for Australian table grapes from entry into force of Japan and South Korean agreements.
FTA

Phytosanitary 2014 export
value
Access at
($M AUD)
2015

Japan

2015 2016 2017 2018 2019 2020 2021 2022 2023 2024
Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 Year 7 Year 8 Year 9 Year 10 Year 11
Jan-15 Apr-15 Apr-16 Apr-17 Apr-18 Apr-19 Apr-20 Apr-21 Apr-22 Apr-23 Apr-24

Table
grapes
1/11 29/2

JAEPA
B7

YES

-

Table
grapes
1/3 31/10

JAEPA
B10

YES

0.58

South
Korea

7.8% 6.83% 5.85% 4.88% 3.90% 2.93% 1.95% 0.98%

Nil

Nil

Nil

17.0% 15.45% 13.91% 12.36% 10.82% 9.27% 7.73% 6.18% 4.64% 3.09% 1.55%

Nil

Nil

Dec-14 Jan-15 Jan-16 Jan-17 Jan-18 Jan-19 Jan-20 Jan-21 Jan-22 Jan-23 Jan-24

Table
grapes
1/12 30/4

KAFTA
S4

YES

0.02

Table
grapes
1/5 30/11

KAFTA
S4

YES

-
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Base
Tariff
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45.0% 24.0% 18.0% 12.0% 6.0%
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However, for grapes entering after 1
May each year there is no reduction. All
exporters need to be mindful of this
date as it means that we only have
reductions on around just over half the
Australian export season to early April
shipments.
FTAs are a valuable tool to assist
the development of trade, though
they are NOT the “be all and end all”
of facilitating trade. In other words,
marketing fundamentals are critical.

Figure 1. Exports of fresh fruit and vegetables from Australia to Thailand. Source: ABS
Data; Fresh Intelligence analysis.

The main impact for table grapes has
been the tariff reductions for trade to
Thailand and Vietnam (ASEAN) and,
although negotiated separately to the
FTAs, quarantine market access for Japan
and South Korea which has coincided
with the tariff reduction schedules.
Figure 1 shows the growth of
horticulture trade to Thailand since the
FTA was implemented in 2004 and table
grapes account for over half the total
fresh produce exports to the market.
Some of the trade variations particularly

in 2010 and 2011 have been influenced
by Australia’s capacity to supply during
adverse weather affected seasons.
The tariffs for Japan will be reduced to
zero on all table grapes by 2024 with
accelerated reductions for table grapes
entering Japan from 1 November to 29
February each season (Table 1), giving
an advantage to the early Australian
season. The tariff changes are applied
from 1 April each year.
For Korea, the reductions start from
45% and fall to zero by 2018 (Table 1).

The tariff reductions help to make
products more competitive in the
market, though it is hard to see any
impact when tariff reductions are small.
Marketing fundamentals of course refer
to promoting the right product in the
right markets at the right price at the
right time.
The FTAs are no substitute for
understanding and responding to the
market demand for products such
as fresh table grapes when there are
competitors such as Chile, Peru and
South Africa all competing for a share
of the same markets with their varieties
of products, supply chain networks and
often lower price points.
Wayne Prowse is the Principal and
Senior Analyst at Fresh Intelligence
Consulting.

Signing of the China-Australia Free Trade
Agreement (ChAFTA)
Signing of the China-Australia Free
Trade Agreement (ChAFTA)
On 17 June 2015, in the presence of
the Australian Prime Minister the Hon
Tony Abbott MP, Australian Trade and
Investment Minister, Andrew Robb, and
the Chinese Commerce Minister, Gao
Hucheng, signed the China-Australia Free
Trade Agreement (ChAFTA) in Canberra.
The same day, Minister Robb, tabled
the Agreement, accompanied by
a National Interest Analysis, in the
Australian Parliament.
These events followed the
announcement of the conclusion of
negotiations on 17 November 2014,
during Chinese President Xi Jinping’s
State visit to Australia.

The next steps, in accordance with
normal Australian treaty-making
processes, are:
¡ The Joint Standing Committee on
Treaties (JSCOT) will conduct an
inquiry into the Agreement and will
report back to Parliament, usually
within 20 joint sitting days.
¡ After the JSCOT report is tabled:
¡ Parliament will consider
amendments to relevant legislation,
and;
¡ relevant Regulations would also be
amended in due course.
Following signature, the Chinese
Government will also undertake its own
domestic treaty-making processes.
The Vine • Jul - Sept 2015
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International trade
Building Australian table grape trade
and capability to supply top quality fruit
to Asian markets,” Mr Scott said.
“The ATGA commends the Victorian
Government for putting the campaign
together and we look forward to
ongoing involvement next year when
table grapes are back in season.”

Improving trade conditions
Minister for Agriculture, Barnaby Joyce,
said products such as cherries from
Tasmania, table grapes, citrus and a
range of other fruits had access to
vastly improved trade conditions in the
past 18 months in many of Australia’s
key markets.

Representatives have a bit of fun with the Now! In Season mascot.

The Australian Table Grape Association
(ATGA) has once again been
campaigning for Australian table grapes
throughout South East Asia.
ATGA Chief Executive Jeff Scott said it
was not enough to simply gain access
to new markets in Asia, the Australian
industry had to create a presence in
the market and the best way to do this
was meet new people and build on
the relationships with importers and
overseas buyers forged over the years.
“Trade missions with Australia Fresh,
Austrade and the Victorian Government
have been great for establishing new
contacts in Asian markets,” he said.
“I recently attended the launch of the
Victorian Government’s new “Now! In
Season” campaign. The campaign is
aimed at building consumer awareness
and demand for Australian stone fruit,
pome fruit and table grapes in three
major Southeast Asian markets.”
The campaign was launched in Thailand,
Indonesia and the Philippines with
representatives from Australian Table
Grapes Association, Summer Fruit
Australia Limited, and Apple and Pear
Australia Limited travelling to the region.
Victoria accounts for the majority
of national exports of these three
commodities which are all in season at
around the same time.
As the name suggests, the Now! In
Season campaign focused on the
seasonality and freshness of the
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produce. Fresh apples, pears, table
grapes, summer fruit and cherries
were packed and shipped to feature
in a range of in- store promotions,
tastings and other networking activities
designed to maintain and build the
presence of quality Victorian fruit in
prime Asian markets.
Mr Scott said it was the first time that
multiple Victorian horticulture industries
had come together to promote their
produce in a co-ordinated multi-country
retail promotion in South East Asia and
the results had been amazing.
Parliamentary Secretary for Regional
Victoria, Danielle Green said the Labor
Government had used its strong
connections with Victorian growers and
Asian importers and retailers to develop
campaigns that highlighted how
Victoria could help meet the growing
demand for premium fruit in all three of
these Asian markets.
“Both government and industry
acknowledge that a coordinated and
collaborative approach across key
horticulture sub-sectors will help to
maintain and grow market share,” she
said.
Mr Scott said the campaign launch
and exposure had been fantastic in
generating media awareness about
Australian table grapes.
“This is a great opportunity to build
buyer and supplier relationships and
will help new Asian markets gain an
understanding of Victoria’s capacity

“We’ve gained new market access for
table grapes to Japan and Korea which
has created significant new growth
in exports in the 2015 season, with
exports to Japan worth around $10
million and exports to Korea worth over
$2.5 million.”
Minister Joyce emphasised the role
of recent free trade agreements
in providing further opportunities
for Australian agricultural exports.
“Our recent free trade agreements
with South Korea, Japan and China
eliminate tariffs on key horticultural
products and greatly increase the
competitiveness or our horticultural
exports.
“We’re also at the table negotiating new
trade agreements with India, and key
Asia-Pacific regional trading partners
through Regional Comprehensive
Economic Partnership and the TransPacific Partnership.
“With these improved trade terms and
a lower Australian dollar, conditions are
ripe for more growth of our horticulture
exports.”

Cold treatment workshop
Representatives from the ASEAN
nations of Thailand, Indonesia,
Myanmar, Singapore, Cambodia,
Lao People’s Democratic Republic,
Malaysia, Philippines and Vietnam
joined Australian biosecurity experts
at a workshop on cold treatment of
horticulture products in late May.
Minister for Agriculture, Barnaby Joyce,
said cold treatment of horticultural
produce was the preferred treatment
to manage possible plant pests for
many of Australia’s trading markets,
and was a welcome alternative to other
methods, such as fumigation.

“Research shows cold treatments storage at temperatures of zero to 3°C
- can effectively kill fruit fly and other
pests and help to preserve fruit quality,”
he said.
It is a common treatment applied to
produce like citrus fruit and stone fruit
and more recently approved for use on
table grape shipments to Japan.

Over the course of the workshop
participants heard the science behind
cold treatment and its importance to
Australia’s horticulture exports, and
learnt more about Australia’s stringent
export and import requirements.
Mr Scott said the workshop was a
great opportunity to demonstrate
the effectiveness and efficiency of

Australia’s cold treatment infrastructure
for table grapes and how it addressed
pests of concern such as Qfly.
“We were also able to use the
workshop to advise Asian countries of
the advanced technology now available
for monitoring in-transit cold treatment.
“The industry currently inserts three
probes at various locations within
the container and the environmental
conditions are monitored by the
shipping container, however this is
costly at about $1,250 per container.
The industry would prefer to use
dataloggers which provide the same
function, but at a significantly reduced
cost of about $100 per container,
“If accepted, dataloggers would save
the table grape industry about $3
million annually,” Mr Scott said.

The Now! In Season team appeared on morning TV in the Philippines.

Minister Joyce said the workshop was
a key opportunity to share Australian
skills and expertise with trading
partners from across Asia’s south-east.
In return Australian representatives
gained valuable insight into the ASEAN
experience with cold treatments.

Australian export data for table grapes
The Australian Table Grape Association
(ATGA) has worked hard to promote
Australian table grapes in overseas
markets. Attendance at various trade
shows and Victorian Government
initiatives have helped boost sales of
Aussie fruit grown in good seasonal
conditions.
ATGA Chief Executive Jeff Scott said
table grape exports for the 7 months to
April 2015 season were 67,453 tonnes
or 20% higher than the same time last
year and valued at A$196 million for the
period.
He said Hong Kong had driven growth
with almost 40% of the trade to date
while most other markets were recording
strong growth at smaller levels.
“Exports to the industry’s new market
access countries - Japan and South
Korea, have been very encouraging
with 35 containers exported to South
Korea and 165 containers to Japan,”
he said.
“The recent signings of the Free Trade
Agreements between the countries
have certainly helped, but is still

Figure 1. Australian table grape exports for 2013/14 and 2014/15 (figures only available
till 31 April 2015).

restrictive for South Korea. On 1 May,
the tariff reverts back to 45% which
does have the effect of ceasing trade.
The ATGA has been in contact with
Minister Andrew Robb’s office to have
further discussions on moving the free
trade period to end of June.”
Mr Scott said the loss of trade to
Vietnam and Russia potentially
accounts for around 10,000t of lost
trade compared to last season to date.
The positive news is that annual table
grape exports (to April each year)

have increased 276% since the low of
2010/11, while unit value per kg returns
have been largely maintained.
Further, Asian markets which are our
major export destination, continue
to grow. In 2014 a total of 782,000t
of table grapes was imported by
measured Asian markets from all
sources, which was 12% higher than
2013 results, and trending 15% growth
per annum over five years. Hong Kong
and China remain dominant players,
accounting for 52% of total imports.
The Vine • Jul - Sept 2015
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Plant Health Australia
Make a start on biosecurity today

Think about what you are doing on-farm from a biosecurity perspective.

With a number of plant pest incursion
responses on the go across Australia,
many producers in the affected areas are
turning to on-farm biosecurity measures
in an attempt to prevent the disease or
pests from affecting their property. But
leaving it until you have a problem in the
local area can be too late.
Alison Saunders, Manager
for Biosecurity Planning and
Implementation at Plant Health
Australia, would like to see the
biosecurity measures that some
growers are now implementing to
protect themselves and their livelihoods
in emergency situations, become the
norm for all producers.
“Don’t wait until you have a problem
with a pest to start implementing
biosecurity measures on your property,”
Ms Saunders said. “The measures
that you put into place will protect you
every day from the introduction of new
weeds, and maybe something more
serious.”
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Ms Saunders says that while making a
start can be daunting if you try to do it
all at once, it need not be difficult if you
apply biosecurity measures to what you
are already doing on farm.
“Biosecurity works best when it is built
into daily routines or seasonal activities
and is easy to follow. It need not be
costly,” she said. “Start thinking about
what you do on-farm from a biosecurity
perspective and work out things you
can do to improve.

“Biosecurity works best
when it is built into daily
routines or seasonal
activities and is easy to
follow.” Alison Saunders
“Each time you include an aspect of
biosecurity in your actions, you are
taking a step towards securing your
farm against diseases, pests and
weeds,” she added.
There are many sources of information
on biosecurity available these days.

If you’re not sure where to start, Ms
Saunders advises that you keep an
eye out for workshops in the local
area, and seek information on best
practice farming advice and biosecurity
information at field days. You can
contact your agronomist, suppliers or
staff from the local state department of
primary industries, all of whom will be
able to help.
The Farm Biosecurity website
www.farmbiosecurity.com.au has a
range of resources for any producer
who’s looking for information about
biosecurity for both plants and animals.
In addition to the Biosecurity Manual
for the Viticulture Industry, there is a
Farm Biosecurity Action Planner to
get you started. It also holds useful
resources including short videos, record
templates and farm biosecurity signs.
“Don’t wait until you find yourself in the
midst of an emergency pest response
to start implementing biosecurity
measures,” Ms Saunders said.

Exotic pest threats
High priority exotic pest threats of vines

Grape berry moths (Lobesia botrana and Polychrosis viteana)
This series from Plant Health Australia features exotic pests that would survive, spread
and establish in Australian vineyards should they get through border quarantine controls.
Growers should be familiar with their appearance and symptoms so that they can
distinguish them from the pests that they normally encounter.
Report any unusual or suspect plant pest symptoms immediately via the Exotic Plant Pest
Hotline on 1800 084 881.
The European grapevine moth
(Lobesia botrana) and the American
berry moth (Polychrosis viteana) are
both grape berry moths, and are
virtually indistinguishable. The moths’
larvae feed on grape flowers and
fruits, causing direct damage as they
penetrate the berry and hollow out the
grapes, leaving only the skin and seeds.

What do they look like?
The European grapevine moth is about
5 millimetres long and has a light brown
body, with grey to brown irregular
patches on the wings.

The European grapevine moth, which
is indistinguishable from the American
berry moth. Photo courtesy Tortricids of
Agricultural Importance, www.idtools.org

Young larvae are yellowish green with a
dark brown head and are about 1mm in
length. When mature, larvae are about
10-15mm long and vary in colour from
light yellowish green to pale brown,
with a yellowish brown head.

What should I look for?

The American berry moth is about 6mm
long and has a brown body, with greypurple bands across the wing tips. Young
larvae have a cream body and dark
brown head. When mature, the larvae
are 10mm long and become green, then
purple with a light brown head.

Both species of grape berry moth
cause nearly identical symptoms.
Adult females lay eggs on individual
grapes, blossoms and stems. Young
larvae feed on blossoms or berries,
often webbing together entire clusters.
Mature larvae then tunnel into grapes
and feed inside, leaving a hollowedout shell with seeds. Damage is
compounded by secondary infection of
rot pathogens such as Grey mould.

Third generation larva and feeding
damage. Photo courtesy Monica Cooper.

How do they spread?
Adults are highly mobile and can rapidly
fly between host plants. Larvae can be
transported through infested fruit and
grapevine material.

Where are they now?
The American berry moth is present
throughout North America. The
European grapevine moth is present
throughout Europe, the Mediterranean,
southern Russia, Japan, the Middle
East, northern and western Africa, Chile
and North America.

How can I protect my
vineyard from grape berry
moths?

Grape berry moth larvae are internal feeders of grape berries. Photo courtesy Edward
Hellman, Texas A&M University.

Only source high health status
(preferably certified) plant material from
reliable and accredited suppliers. Make
sure you are familiar with common
grapevine pests so you can tell if you
see something different. Check your
vineyard frequently for the presence
of new pests and investigate any sick
grapevines for unusual symptoms.
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Dried apricot markets
Buyers’ attention turns to new
crop in Turkey
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The Turkish dried apricot market has stabilised with the
prices at Malatya balanced for the last period of the season,
Turkish supplier Sunrose reports.
Yasin Durmus, Managing Director of
Sunrose said the 2014 crop apricots
are almost finished in the market and
all eyes are turned on the new crop
developments during the harvest.
The official crop estimate is 84,000
tonnes for the 2015/16 season, which
Sunrose views as quite realistic.
“Actually a crop of 84,000t should be
considered as a small one. However,
the demand for the apricots decreased
substantially last season due to
expensive prices for this item,” Mr
Durmus added.
There will definitely not be any carryover from this season to the next, he
warned. Sunrose believes that all the
goods in the market will be finished
until this July and the suppliers, raw
material traders and farmers will start
up the new season with no inventory.
“This is an unusual situation for the
apricot market and never experienced
within the last 20 years of time,” Mr
Durmus observed.
He noted that the situation will create
“huge demand on new crop apricots
at the very beginning of the season, as
the suppliers will be trying to buy as
much fruit as possible to start up the
new season production”. Inevitably, this
demand activity will cause an increase
in the raw material prices at the start of
the season.
The new crop will mostly consist of big
sizes, depending on the crop quantity.
Sunrose does not expect the price
difference between small and big size
apricots to be excessive.
The general quality of new crop
apricots is looking good so far. There
will be less of the natural apricots
available as the farmers prefer to dry
sulphured apricots at these type of
short crop years.
In addition, the sulphur content of
the apricots will be higher than usual,
so it will be difficult to find sulphured
apricots that meet the designation of
a maximum of 2,000 parts per million
at the beginning of the season for
European shipments.
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Mr Durmus warned that the new crop
will be delayed for about 20 days
due to the late start of the bloom and
continuous rains during March to May.
The first shipments of the new season
will take place after 15-20 August this
year. It seems as though end July/
early August shipments of new crop
apricots will be impossible this season
so buyers should take their positions
accordingly, he added.
Turkey had general governmental
elections on 7 June, 2015. The
government party which was directing
the country for the last 13 years lost
10% of its votes so Turkey is going to
be directed with a coalition cabinet for
the next period.
This is bringing financial risks so the lira
is showing unusual movements, which
changes the balance of the market.
“We need to see a stabilisation on
the financial parameters to be able to
estimate the coming months in a better
way,” Mr Durmus remarked.
The US dollar against the Turkish lira
will be a major factor affecting the
apricot prices in the new season, he
predicted. The US dollar reached levels
of 2.75 to the dollar today (June 10)
and the expectations are for an even
higher currency in the coming months.
Sunrose feels that the increase of
the dollar against the Turkish lira will
create a positive pressure on the export
prices.
The report also revealed that Turkey
has exported 38,048t of whole dried
apricots between 1 August, 2014 and
6 June, 2015, down from 87,031t over
the same period of the 2013/14 season.
Shipments of industrial dried apricots
have plunged to 3,301t in the 2014/15
period from 9,700t previously while
those of diced apricots have dipped to
4,719t from 6,669t earlier.
This article was published by Food
News on 10 June, 2015.

Breeding program
Quality new Australian apricots within reach
This winter Australian growers have the
opportunity to trial several exciting new
apricot lines from the SARDI National
Apricot Breeding Program.
SARDI Fruit Tree Breeding Leader
Darren Graetz said the Australian
fresh and dried apricot industries
are currently dominated by imported
apricot varieties. However many lacked
widespread adaptation to Australian
climatic conditions and had major
consumer quality and agronomic issues
that further constrain the ability of the
industry to consistently deliver and sell
large quantities of high quality fruit to
overseas and domestic markets.
“The breeding program is a 30-year
collaboration between SARDI and
Australian Dried Tree Fruits (and its
predecessors),” he said.

River Early is performing exceptionally well in commercial plantings.

“It aims to develop superior apricot
varieties that are adapted to local
growing conditions and address
the major issues constraining the
fresh and drying industry sectors.
Ultimately, it is hoped this will provide
increased profitability and a competitive
advantage for Australian growers.
“For the fresh industry this means
delivering the consumer a flavoursome,
pleasant eating experience in varieties
that can produce regular crops of fruit
which are robust enough to survive the
supply chain, thereby minimising waste.
“The dried industry also requires
consistent high cropping varieties.
Fruit should have high total soluble
solids (TSS), or in very general terms,
high sugar levels and low dry ratios
producing a high quality attractive dried
product in the traditional Australian
cut half style. When grown using new
high density growing systems and
pedestrian orchards, operational cost
structures should be improved,” he
said.
“Smaller trees with bigger, firmer fruit
of better quality and lower dry ratios
should help growers work smarter, not
harder, and for greater reward.”
SARDI is currently evaluating the
top lines from over a quarter of a
century of breeding with the intent to
commercialise the best lines.
Mr Graetz said there were in excess of
100 new potential lines of interest to the
drying and fresh apricot industries still
to evaluate and SARDI was looking to
growers to help with the evaluation.

“SARDI is currently
evaluating the top
lines from over a
quarter of a century
of breeding.”
IOOKR is an exciting new line that shows
consistent heavy cropping.

Interested growers may apply to trial
trees, with trees available this winter,
free of charge. The trees come from
18 of the breeding program’s most
advanced lines for both drying and fresh
market purposes.
Maturity timings range from 18
November through to 31 January (Story,
14 December; Moorpark, 1 January)
with dry ratios in the 3.6:1 to 5.2:1
range. A range of apricot characters and
styles is also available.
Mr Graetz said the offering included trial
trees of the standout new drying apricot
release River Early and the extremely
exciting recent discovery, IOOKR.

vastly superior to Story which matures
nearly two weeks later.
“As a seedling tree IOOKR (3 December)
hasn’t put a foot wrong. It shows
consistent heavy cropping, yielding
firm, large, clean fruit with good internal
colour. On average, fruit size is 50mm
with a TSS of 19° Brix (4.6:1 dry ratio)
producing a superior dried product
to Moorpark. It is self-fertile and has
handled very well in postharvest testing
to date giving it good fresh market
potential as well.”
Detailed information on other available
lines will be supplied on request.

“River Early is performing exceptionally
well in commercial plantings from Nyah,
NSW to Mypolonga, South Australia,”
he said.

Interested growers are asked to contact
Darren Graetz, SARDI on
M: 0401 122 141 or
E: darren.graetz@sa.gov.au.

“An early self-fertile variety, its crops
are large and regular with a dry ratio

Please note all information supplied is
to be treated as a guide only.
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Horticulture Innovation update
HIA transition phase
Frequently asked questions
if an industry Annual Investment Plan
requires specific investment advice
during the HIA transition phase, then
this can be accommodated. In these
instances, HIA will implement an
interim advisory group, including a
representative of the IRB, to advise HIA
on the investment. And of course, as
always, the investment decision rests
with HIA.

The process of implementing
Horticulture Innovation Australia
(HIA) is well and truly underway
and remains on schedule to be
completed by the end of December
2015. The transition from Horticulture
Australia Limited (HAL) to the growerowned HIA, which is governed by
a substantially different statutory
funding agreement (to that of HAL) is
complex and involves developing and
implementing a substantial number
of new systems and processes. We
will keep our stakeholders updated on
this transition process as it progresses
and particularly as new policies
and processes are implemented,
when consultation papers or other
documents are released for comments
and as any investment or other
opportunities arise. Following are some
frequently asked questions which aim
to provide some clarity over certain
aspects of the transition phase.

What is Pool 2 – the strategic coinvestment funds and how they will
work?
Pool 2 (or the strategic co-investment
funds) will be established for those
issues that are considered to be of
critical importance for all of horticulture
in the medium to long term. A good
example of this is our current Fruit Fly
fund.
A consultation paper explaining how
Pool 2 will work and seeking input to
establish the priority funds has been
circulated widely to all stakeholders,
including growers. The paper is
available for download and comment
via the HIA website – www.horticulture.
com.au – and the deadline for
submissions is 31 March 2015.

Can Industry Representative Bodies
(IRBs) be service providers to HIA?
IRBs provide a valuable service to
industry and HIA. HIA may procure
goods and services from IRBs in the
ordinary course of its business. The
procurement must be open, transparent
and, where appropriate, competitive,
in accordance with HIA’s Procurement
Guidelines.

Pool 2 will be seed funded using
Commonwealth funds, with coinvestment funds to be sought from
external research agencies, companies
and other investors. Industry levies
may be invested in Pool 2 funds in
accordance with the priorities of the
levy fund and the wishes of growers.

What if an industry needs to make a
strategic decision during the interim
transition phase given IACs no longer
exist?
While new long term advisory
mechanisms are yet to be finalised,

Commonwealth
money = $43m

$

How will HIA get advice on its
investments? How will it involve
industry and IRBs in this process?
When will this mechanism be
established?
HIA will have a needs based approach

Government
investment
Sector strategic

External
co-investment
money
(min. $21m)

Investment priorities
⊲ All of horticulture issues ⊲ Transformational
investments ⊲ Issues of national importance

$

$

$

Investments
⊲ Industry-speciﬁc strategic investments
⊲ Applied R&D ⊲ Industry maintenance

$

$

$

$

$

Industry-specific collections and allocations
Levy money = $22 R&D, $15 Marketing
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Not all members of HIA are eligible to
vote at general meetings (including
the AGM). Voting membership is
limited to levy payers and growers that
contribute to Collective Industry Funds.
A minimum annual payment of $200
is required, with 1 additional vote for
every $10,000 paid up to a maximum of
101 votes for levy payers.

Overall strategic
R&D plan for
horticulture

$

$
1 to 5 year scope

How does membership of HIA work?
Do all members get to vote?
HIA membership is set out in its
Constitution. Membership is open to
active business entities participating
in horticulture industries including
those involved in growing, harvesting,
processing, packing, transporting,
marketing, wholesaling, retailing and
exporting. A membership application
form is available on the HIA website.

Pool 2
Total investment

1 to 15 year scope

Pool 1: Levy

HIA will also be recognising, for the
interim period, the individual Strategic
Investment Plans and Annual Investment
Plans which were the result of extensive
industry consultation under HAL.

$ Industry

Pool 2: Co-investment

$

to seeking advice on its R&D and
Marketing investment programs.
These mechanisms and processes
are still being developed, with the
goal of being fully implemented by
December 2015. In the interim period,
when advice is required from industry
regarding levy programs, HIA will
form an advisory group which will as
a minimum consist of three members.
Two of these members will be growers
appointed by HIA and one will be a
representative appointed by the IRB.
Any requirement for a larger advisory
group will be accommodated (including
expert advice) according to the needs
of that industry. In any larger advisory
group, the IRB will be allocated two
representative seats.

Pool 1
Total investment

WA update
Tropical cyclone leaves path of destruction in
Carnarvon
Severe Tropical Cyclone (TC) Olwyn
passed about 25 kilometres to the west
of Carnarvon in the Gascoyne region of
Western Australia on 13 March 2015.
This was the most significant cyclone to
affect the Gascoyne coast in decades.
TC Olwyn was classed as a Category
3 and Carnarvon airport recorded
storm force destructive winds with a
maximum wind gust of 146 kilometres
per hour.
Heavy rainfall fell near the coast and
caused localised flooding and road
closures in the western Gascoyne;
however the Gascoyne River did not
flood as a result of the cyclone.
Significant damage occurred to
plantations and other infrastructure
around the district.

Damaged trellis and vines on the ground.

Growing grapes in
Carnarvon
Table grapes have been grown
commercially in the region since 1989.
Almost all table grape plantings in
Carnarvon are protected from birds
by anti-bird netting and the structures
also incorporate wind-break net on the
walls.
Department of Agriculture and Food,
Western Australia (DAFWA) Senior
Technical Officer for Viticulture, Colin
Gordon said TC Olwyn was the first
cyclone to pass directly through
Carnarvon since grapes had been
planted in the region.
“There are approximately 200 hectares
of table grapes in Carnarvon and every
vineyard in the region has some level of
damage,” he said.
“A DAFWA incident response team
was in Carnarvon assessing damage to
plantations during the week following
the cyclone.
“Almost all the anti-bird netting was
destroyed by the cyclone. Wind-break
net (walls) and in some cases the
infrastructure, including poles and
cables has also been damaged, some
beyond repair.”
Mr Gordon said vines had been
damaged in a number of ways. “In some
cases trellis posts were broken; in others
trellis frames were twisted with posts
and vines on a lean or had fallen over
completely. One property had about 40
rows lying over and there are vines in
the district where 90-95% of the leaves
have been burnt off by the wind.”

Young vine with new healthy shoot growth three weeks after the cyclone.

Inspecting the damage three weeks
after the cyclone Mr Gordon said young
vines had been blown off the trellis
and a significant amount of the shoots
and leaves had been burnt. “The good
news is that these vines have recovered
well since the cyclone and are showing
healthy new lateral growth.”
Carnarvon received approximately
70mm of rain during the cyclone. This
is not an excessive amount of rain
and while there were other rain events
during March, Mr Gordon said vines
had not gone into a rapid flush of new
vegetative growth.
“New shoot growth is only occurring
at the ends of canes and also from
mature lateral shoots which is relatively
normal.”
“Importantly nodes lower down the
canes are remaining dormant and

pruning for the coming season will not
be affected,” he said.

The coming season
Mr Gordon said damage to netting and
netting infrastructure was extensive, but
growers had made good progress with
cleaning up and repairing damaged
infrastructure before pruning started in
June.
“The cost of replacing the anti-bird
netting is prohibitive in the current
economic environment and it is unlikely
that it will be replaced;” he said,
“however in most cases the wind-break
netting on the walls of the structures
will be replaced.
“While the damage to vines looks
serious, the reality is that they will not
be adversely affected for the coming
season.”
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Industry development
Proposed dried grape diversification and
sustainability project
For the past couple of years Dried Fruits
Australia has been seeking funding
support to help stimulate investment
in the Australian dried grape industry.
Expansion is needed to satisfy the
continuing demand for high quality
product and to ensure the industry
operates at a critical-mass necessary for
securing its long-term future.
Working closely with Regional
Development Victoria, Dried Fruits
Australia lodged an application for funds
from the Murray-Darling Basin Regional
Economic Diversification Program (Vic).
Project funding has NOT been approved
as yet, but the industry is hopeful of a
successful outcome which would enable
them to help revitalise the industry and
attract new investment.

The initiative
Dried Fruits Australia has a strategic
annual production target of around
30,000 tonnes of dried grapes. It
believes this can be met through
economically efficient production
blocks, phasing in of sustainable new
varieties, continued implementation
of advanced production technologies,
and a realistic average annual farm gate
pricing approach.
If the funding application is approved,
Dried Fruits Australia will undertake
the ‘Dried vine fruit diversification and
sustainability initiative’ which aims
to attract investment and growers in
delivering 1,500t of the required new
production, through:
¡ New and emerging varieties
¡ Production economies of scale and
efficiency
¡ Conservative use of water and other
production inputs
¡ Adherence to a collaborative
production and marketing model (via
a code of practice).
Implementation and management of this
project will involve the following steps:
1. Project scheduling: developing a
final project schedule and the project
management contractual arrangements
(including grower project agreements
and code of practice).
2. Confirmation with industry supply
chain: ensuring the project has
adequate input from processors and
equipment suppliers, and a clear path to
market for products.
3. Promotion of project to growers:
informing growers through media
releases, electronic communications and
industry forums as required.
4. Expressions of interest (EOI)
document: finalising a summary of
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project objectives, rationale, benefits,
and requirements for participating
growers. Also, an EOI form for use by
applicants.
5. Applications and review: developing
assessment criteria based on the project
code of practice. Applications will be
assessed by a project reference group.
It is anticipated that there may be
15-20 participating growers, with 180
hectares of land under new production,
of which around 40% will be existing
viticulturalists (ie grape growers,
including wine and table grapes), 30%
will be existing horticulturalists (such
as citrus, nut, and other tree crop
producers), and 30% will be entirely new
growers. These producers will develop
vineyard plantings capable of producing
1,500t of new variety dried fruit products
per annum, when full production is
reached.

¡ Marketing channels. Participants
must agree to comply with
collaborative branding and marketing
strategies that may be requested by
Dried Fruits Australia, and must agree
to be contracted to dry their fruit and
sell through Dried Fruits Australia
endorsed processors.

“Project funding has
NOT been approved as
yet, but the industry is
hopeful of a successful
outcome which would
enable them to help
revitalise the industry and
attract new investment.”

Project objectives

6. A project funding agreement:
(incorporating a code of practice) will be
finalised and enacted with each selected
grower. The code of practice will include
operational covenants and systems to
which participating growers will commit,
relating to:
¡ Scale of development for applicants
depends on if it is a new development
or existing vineyards (at least 4
hectares for a new development
and at least 2 hectares for existing
growers. Further, there will be a
balance maintained between use of
abandoned irrigation areas and new
sites, with at least 80% of growers
being located in existing irrigation
districts)
¡ Types of dried grape variety (with
the majority of plantings to be new
sultana type varieties such as Sunglo
and Sunmuscat)
¡ Viticultural systems (which comply
with Dried Fruits Australia’s quality
procedures, are constructed using
cordons, and may be required for
demonstration trials)
¡ Environmental controls and water
technologies, which include fully
automated controlled watering
systems, water monitoring, and
a documented environmental
management plan, if required

7. Monitoring: there will be a visit and
monitoring update to each participating
property. This monitoring visit will
measure progress against the activities
plan and code of practice.
8. Assessment and rollout: There will
be an annual evaluation of outcomes
and commercial results. The system,
production, farm gate and market
reports will be used to assess the
success of the project and a basis
for expanding to a further stage of
implementation.

Dried Fruits Australia consider this
demonstration project, although
at the smaller scale than originally
envisaged, will be valuable in showing
the resilience and market strength of
new varieties and systems, and should
be sufficient to provide the platform for
more growers to invest and adjust to
the more sustainable production model
(up to 10,000t of additional production,
to reach 30,000t in total). Specific
objectives of the project are:
¡ To develop new production of 1,500t
of appropriate new dried grape
varieties as a demonstration initiative
towards a sustainable average annual
national production of 30,000t per
annum.
¡ To make a demonstrable contribution
to the Murray-Darling Basin Plan
and to regeneration of irrigated land
productivity, through early maturing
new varieties (with an estimated 34%
additional yield), reduced annual
usage (about 19% less than historic
usage levels) of water, reduced
chemical treatments and greater
soil carbon sequestration through
continuous crop groundcover and
lower rates of herbicide and fertiliser
application.
¡ To implement collaborative
arrangements for production and
marketing, via a participating grower
project agreement (and code of
practice) which ensures that the
scale, location of operations and size
of property under vines, is efficient
and effective.
Regional Development Victoria is
expected to inform the successful
applicants soon before announcement
by the minister.

Education opportunity
Learning to increase yield and profitability
that presented solutions earlier and
with greater success.

Mildura dried fruit grower Warren Lloyd
is passionate about his industry and
securing its future. As a member of
the Dried Fruits Australia board he
is well aware of the industry’s need
to lift productivity and overall yields
to sustainable levels, and has set
about achieving this through further
education.
“We have had a number of difficult
seasons in the past few years which
has resulted in many growers leaving
the industry,” Mr Lloyd said.
“Those of us remaining have refined
processes and improved how we
produce dried fruit, but it’s not enough.
In order to increase yields and the
quality of our fruit we need to have a
greater understanding of what is really
happening on our farms and how our
management decisions influence the
growth of the crop.”
Mr Lloyd said being around a crop
every day meant growers were
constantly picking up tips on what
worked and what didn’t and learning
from these experiences. However a
more formal approach to learning could
provide a more detailed understanding

With this in mind Mr Lloyd approached
Carmin Di Mase at SuniTAFE to
develop a course that would enable
dried fruit growers to study part time
and complete a diploma of Production
Horticulture in as little as three years.
He also encouraged Dried Fruits
Australia to support the initiative and
pay 50% of the enrolment fee for DFA
members as an incentive to enrol.
Mr Lloyd said growers could select
subjects that would help them run their
dried fruits business better, knowing
that if they successfully complete the
training, it’s a stepping stone to gaining
a full qualification.
He said the first year of the course was
designed to give growers instant results
with subjects including:
¡ Propagation and learning how to
graft grapevines
¡ The study of soils and soil
improvement
¡ Vine physiology (how vines grow)
Based at the SuniTAFE farm in Mildura,
the course is very practical with minimal
classroom-based learning.
The first stage of the program will
commence on Friday 17th July from
9:00am to 5:00pm and continue on
a fortnightly basis until the end of
November.

Mr Di Mase assured growers not yet
ready to go back to school that the
course would be offered each semester
and DFA members could begin the
program at any time.
Dried Fruits Australia Chief Executive
Phil Chidgzey said education could
never replace practical experience,
but was important for understanding
how and why things happened in the
vineyard. “Armed with this knowledge
growers can hope to make real gains in
productivity and ultimately farm profits,”
he said.
“Dried Fruits Australia believes the
course will help growers lift production
to a sustainable level, and to encourage
growers to enrol we have agreed to
cover half the cost of the course for
each DFA member who enrols.”
Mr Lloyd said it was a fantastic
opportunity for DFA members to
pick up new skills in a supportive
environment. Furthermore, the
regular nature of the course offers
the opportunity for networking and
discussion of dried fruit topics among
peers.
“I hope growers will take up this offer
which supports our local SuniTAFE
agricultural farm and will lead to
smarter dried fruit production.”
Anyone interest in joining the pilot
program should contact Mr Lloyd as
soon as possible on M: 0417 851 004.

Register now for international irrigation course
Registration is open for the
International course on irrigation
organised by IRTA (research institute
owned by the Government of Catalonia)
and the University of California Davis
(UCDavis).
Held from 5-9 October, 2015 in Lleida,
Spain, the course is aimed at irrigation
mana¬gers and highly specialised
technicians who have irrigation
management responsibilities.
The objective of the International
course on irrigation is to provide the
elements that are required in the
operation of an irrigation system so
that efficiency of plant water use and
the efficacy of the system in delivering
water are maximised. This is a complex

problem since crops grow under varied
combinations of soil, weather and
growing conditions. Guiding principles
in how to deal with these changing
environmental factors will be provided.

The five day event includes five
different types of lectures:

This course assembles a group of
highly experienced international
scientists with extensive careers
in the field of fruit tree growth and
irrigation management including:
Joaquim Bellvert, Jaume Casadesus,
Joan Girona, Jordi Marsal and Josep
Rufat, from IRTA; Ted M. DeJong,
Steve Grattan, Bruce D. Lampinen and
Ken A. Shackel, from UC Davis; and
Elias Fereres, from the University of
Cordoba.

¡ Workshop exercises of 60 minutes
each covering a total of 6 different
topics

¡ Short theoretical sessions of 3045 minutes covering a total of 24
different topics

¡ Demonstrative laboratory training
sessions covering 5 different topics
¡ Afternoon field trip
¡ Discussion sessions between the
instructors and the students at the
end of each day
For more information contact IRTA,:
E: international@irta.eu; W:www.irta.cat
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Around the block
Manage snails before spring
At Dried Fruits Australia’s recent
Review of the 2015 season, both major
processors indicated that snails were
still being detected as a contaminant,
although the level of deductions was low.
Undetected snails pass through the
processing line with fruit and the snail’s
shell is broken by the de-stemming
cone. Depending on when the snail
died, the gooey mess of recently
de-shelled snail or a shrivelled snail
body that resembles a dried grape
contaminate the fruit.
If not detected or removed, these
contaminants could end up in a retail
packet of fruit or if bulk packed, a
product containing dried grapes, both
which are ultimately purchased by a
consumer and eaten.
Growers should always be mindful that
they are producing food.
Gone are the days where growers could
forget about their fruit once it left the
property - passing all responsibility to
the packer. Today growers need to be
accountable for the fruit they supply,
and there is a greater understanding
that the quality of supply is not the
packer’s problem, but an industry one
- any lost sale through market rejection
will impact all growers as consumers
turn away and look for alternatives.

are most active following rainfall when
there is a rush of activity to feed, mate
and lay eggs before the environment
dries up again. By spring, the snails
are beginning to move up into the
vines in search of food and shelter over
summer. These snails get harvested
along with the fruit and cause the
problem with contaminant detection.
It is easier to deal with snails on the
ground, rather than trying to remove
them from harvested fruit.
Debris should be swept out from under
the vine row to eliminate a haven for the
snails. If snails have been prolific in the
past, consideration should be given to
a light cultivation of the vineyard floor
to destroy egg beds. Baiting should be
carried out before the snails move up
into the vine canopy

Frost management
Growers with properties situated in
low elevations that are subject to
frost during spring are reminded to
undertake frost mitigation management
practices.

The under vine area should also be clean
of weeds and litter as well as being firm.
For every foot (30cm) in height gained
from the vineyard floor, there is a 10°C
increase in the ambient temperature.
Growers with Swingarm trellis should
not fall into the trap of thinking that they
have tall trellises; in fact the bottom
wire may well be lower than the Tee
trellis that their vines were previously
grown on.

Pre-bud burst irrigation
Soil moisture should be monitored and
maintained through the winter/pruning
period. Dependent on the amount of
rainfall in this period, irrigation may be
necessary during pruning.
Irrigation should be applied in the
period leading up to bud burst. This
will ensure that the vines are in the best
condition to allow a strong bud burst
for the coming season.

Redevelopment

Frost will not only burn your crop but
the cold air will sink to the lowest land
and bring the frost with it.

Early spring is the ideal time to be
replanting patches with dormant
bare-rooted vines to achieve the best
establishment and growth of new vines.

Snails are one contaminant that need
not be a problem if preventative action
is taken early.

To minimise the risk of frost, the inter-row
space should either be cultivated to bare
earth, rolled and kept moist or if minimal
cultivation is practiced, cover crops
should be slashed to near bare earth.

If growers are considering planting
the new variety Sunglo, it is important
to plan at least a year in advance of
anticipated planting times and place
orders to ensure availability of vines.

For this to happen it is important to
understand the biology of the snail.
Snails are sensitive to dehydration and
thrive in moist, dark conditions. They

Remember that mulch acts as an
insulator and does not allow maximum
absorption of the heat during the day
for release during the night.

Do not assume Sunglo vines will be
available if ‘last minute’ orders are
made as nurseries are no longer
prepared to graft vines on spec.

(a)

(b)

Italian snails (a) on a post and (b) in the trunk of the vine, pose contamination threats to dried fruit if not removed before harvest.
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Trade directory

Services for your farming business:
✔ Pest and Disease Monitoring
✔ Grapevine Bud Fertility Sampling
✔ Fertiliser Program’s and Costings

“Suppliers of improved grapevine rootstock
and scion wood to the grape industry”
Contact Gary Thomas
Tel: (03) 5022 8499 Mob: 0418 997 730
PO Box 5051, Mildura Vic 3502
Email: vamvvia@bigpond.com

✔ Research and On-farm Information
✔ Soil, Sap and Plant Tissue Analysis
✔ Plant Diagnostic Sampling
✔ Chemical Residue Testing
Contact: Tim Brown Phone: 0438 183 853
Website:www.brokitagronomy.com.au

Please see website for more information
& order forms
www.vamvvia.org

For advertising in

talk to our media represtentatives

Geoff Bell
0417 577953
2 Lainie Court, Mildura
geoff@multimediaenterprises.com.au
Melbourne office:
202 Ferntree Gully Road,
Notting Hill, 3168

Let me! plan, produce and
manage your advertising

Hyde Media Pty Ltd
PO Box 422 Korumburra
Vic 3950
Phone: 03 5659 5292
Mobile: 0408 558 938
Email: max@hydeemedia.com.au
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Produce Solutions

Portable Compact Scales

Ready for the picking
season?
IPC Compact Scale
Versatile and economical, the light-weight IPC Compact
Scale is also robust and reliable.
Running on only two D size batteries and with a large
LCD screen, makes reading scale-weight easy.
The IPC Compact Scale ideal for the Grape Grower
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

(overseas model shown)

(10 gram divisions to 15kg then 20 gram divisions to 30kg)

Ishida Commercial Products [ICP]
Retail, Food Processing & Factory Automation Weighing Systems

email: icpsales@heatandcontrol.com.au

Heat and Control; exclusive suplier of Ishida ICP systems in Australia
www.heatandcontrol.com

Mob: 0419 679 506

Food Processing & Packaging Systems

