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Pruning

Dried Grape 

Best Practice Guide
Part 2
Post-Harvest and Winter

2015

Pruning is a critical step in preparing 
for next year’s crop and setting 
the foundation for the effective 
management of the vine. Pruning keeps 
the vine in a form that allows efficient 
general management and harvesting. It 
regulates the crop to obtain consistent 
yields and assists in optimising pest 
and disease management.

Pruning practice
Immediately after harvest is a good time 
to make a start on pruning, especially 
the removal and clean-up of the spent 
fruiting canes. Pruning can start as 
soon as the leaves have fallen at the 
beginning of winter and should be 
completed before bud-burst in early 
September. 

Vines pruned in June may burst a 
few days earlier than those pruned in 
late August. However, many growers 
observe later pruning leads to more 
even bud-burst and may improve fruit 
set. If pruning is carried out in late 
winter or early spring, a free flow of sap 
may occur, however, this will not harm 
the vine.

Best practice
There are a number of grower gadgets 
that have been developed to remove 
the old spent fruit canes. These 
machines, known colloquially as cane 
strippers or cane floggers, can take 
the hard manual work out of the hand 
removal of these canes. 

This task can commence any time after 
the vines have been harvested and the 
tractor is free to be used for this job.

Pruning technique
There are many and varied opinions 
on the best technique for pruning on 
Swingarm trellis.

Some growers prefer to roll long canes 
onto the bottom wire. Others like to cut 
them short and let them hang, while 
others tuck canes behind each other or 
give them a small twist along the trellis 
wire. 

It is a subject open for discussion, 
however, it is known that sultanas are 
generally most fruitful out to about 
buds 12 to 15 from the cordon. It is 
also known that canes cut short and 
left to hang get dragged along the trellis 
during harvesting, resulting in quite an 
amount of fruit being left unharvested in 
the clump of canes. Also, it is believed 
that rolling long canes on along the 
bottom wire reduces the number of 
buds that burst along the cane from the 
cordon to the bottom wire. Rolling on 
excessive cane length generally does 
not improve crop volume, but it does 
take more time and therefore increases 
the cost of pruning unnecessarily for no 
advantage.

Cleaning up the cordon
Canopy management is the 
manipulation of shoots, leaves and 
fruit towards optimum yield and fruit 
quality. Pruning plays an important role 
in maximising yield while maintaining 
healthy grapes and vines. Clean up 
old fruiting canes along the cordon by 
cutting old canes back to the base bud 
or a single bud spur.

A good cane:

¡¡ Appears tan to dark tan in colour

¡¡ Faces in the right direction for 
cropping the next year

¡¡ Has short internode spaces

¡¡ Has not grown in the shade or 
showing long internode spaces

¡¡ Is not a ‘bull’ cane with large 
internode spaces

¡¡ Tapers off in diameter as it reaches 
desired length.

Best practice
Do not have clumps of canes at either 
the crown or the end of the cordon. 
Remove any dominating canes at 
the crown of the vine to prevent 
these canes dominating and killing 
the cordon. Avoid multiple or, more 
importantly, a multitude of spurs from 
the one site and select ‘cane sites’ 
evenly along the cordon. Shoots should 
be evenly positioned to avoid potential 
clumping of bunches that will be 
difficult to wet at harvest. They should 
be spaced about 20cm apart or about 
three to five canes per metre of cordon.

Occupational health and 
safety
Winter activities around the vineyard 
are particularly hazardous, with pruning 
equipment in use and flying debris from 
pruning operations. Cut and severed 
fingers occur regularly during pruning. 
When using pneumatic and battery-
operated secateurs, always hold the air 
hose or cord with your spare hand to 
ensure your hand remains out of harm’s 
way. Always wear eye protection.

Best practice
A number of variants of mobile elevated 
platforms have been developed, which 
aid pruning and the cleaning up of 
cordons. These platforms make the 
tasks quicker, less tiring and painful 
on the arms and result in fewer strain 
injuries.

ECO V WING®

SAVE TIME AND MONEY  
WITH ECO V WING®

ECO V WING® is a revolutionary new trellising system  
developed exclusively for the table grape growing industry.

This innovative product has been designed, researched  
and manufactured by the team at NZ Tube Mills who produce 
and market a range of specialist trellising systems for  
the horticulture industry. Their best known product is  
ECO TRELLIS®, used by leading vineyards in Australasia.

BENEFITS OF ECO V WING® 
• Quick and easy installation 

• Compatible with the KLIMA mechanical pruning system

• Offers significant cost savings over  traditional pruning alternative 

• Eco-sleeves are available for existing trellising to allow the Klima 
to prune mechanically

ecotrellis.co.nz

Klima machine pruning

Contact us now for further information:   
Karl Russell – Griffith, New South Wales 
MOB 0427 852 239   |   EMAIL karl.russell@nztm.co
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DFA Chairman’s report

Confidence in dried fruit
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Mark King 
Chairman

Harvest is well underway as I write this 
column and it is heartening to see the 
sultana crop looking so good compared 
to the past few years. The weather has 
been superb for growing grapes and 
the vines are showing big bunches – 
and lots of them. 

Sunmuscat and Gordo crops appear to 
be down slightly on last year, but the 
quality is good all round, which is good 
news for all.

I’m pleased to welcome leading 
international asset manager Duxton as 
a new grower in industry. According 
to their website, Duxton manages 
or advises 21 operations that span 
540,000 hectares of farmland and 
over 30 commodities in Latin America, 
Australia, the Pacific, the Caribbean 
and Africa. Their investment shows 
great confidence in the dried fruit 
industry and I look forward to their 
involvement.

Meanwhile the global markets point 
towards good pricing going forward. 
Recent Foodnews articles report a 
shortage of supply in US raisins and 
Turkish sultanas. South African and 
Chilean growers have celebrated with 
the high demand pushing prices up for 
their crops. Hopefully the status quo 
remains which will enable our growers 
to also enjoy the dual benefit of good 
yields of quality crops and good prices 
being paid for them. 

In other news, I’m disappointed by the 
Victorian Parliament’s Lower House 
which passed Labour Hire Licensing Bill 
2017 recently.

The bill proposes to require all persons 
providing labour hire services in, or 
from Victoria, to be licensed under 
a self-funding state scheme. The 
definition of labour hire services 
would also be extended to include 
placing workers to be employed by 
an employer where the provider also 
arranges accommodation; and placing 
independent contractors where the 
provider also manages the contract.

I have written to Member for Eastern 
Victoria Jeffrey Bourman and 
other independent members of the 
Legislative Council on behalf of dried 
fruit growers asking for their support to 
defeat the bill in the Upper House.

This is not to say we disagree with the 
concept of fair work. DFA agrees that 
horticultural workers should be paid 
and treated fairly and in accordance 

with the law. We just think there are 
better ways of doing it.

Exploitation of workers is already illegal 
with many civil and criminal laws in 
place to prosecute offenders. A licence 
will not stop unscrupulously behaviour. 
A holistic approach to the provision 
of labour with consistent enforcement 
of the current laws would be more 
effective.

We feel the Victorian bill was rushed – 
there was inadequate consultation with 
growers, contractors and employees 
in horticulture before it was presented 
to parliament. Thus, the legislation fails 
to recognise the adverse impacts it will 
create for horticultural industries. 

Growers are concerned that this new 
legislation does not take into account 
the realities of being a primary producer 
and the labour needs required, 
particularly during peak times such as 
harvest.

Furthermore, there is concern that 
the Labour Hire Licensing Bill will 
introduce new fixed overheads such 
as the cost of the labour hire licenses, 
the commissioner, inspectors and 
overheads, all of which will be passed 
on directly to growers and push up the 
cost of production.

We will keep you posted of any new 
developments as they come to hand.
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Hard work pays off
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Chairman

The last few months have been a 
hectic time of year, with harvest at the 
forefront of most grower’s minds in 
one way or another. The Queensland 
season has now finished, and growers 
report reasonable prices, in part due to 
having a low tonnage crop in northern 
Australia. Early session prices in 
Sunraysia have been good, in particular, 
for the whites. 

Sunraysia has also endured what I 
believe to be the hottest January and 
February in a season. Although the 
hot conditions were trying for those 
growers, most were well prepared 
and managed the conditions to their 
advantage. Fruit matured early, and 
growers were able to take advantage of 
the opportunity to ship to China earlier 
than they normally would. 

Regarding maturity levels, it was good 
to see a high standard and produce 
going to market at the right time. We 
know that our product is well received 
by the consumers, supermarkets 
and buyers, when their first seasonal 
experience meets their expectations. If 
at this initial point in the buying cycle 
we fail them, we know they are unlikely 
to try our produce again for up to six 
weeks. Maturity is the number one 
ticket to getting things right. In this 
edition you can read the first report 
from the maturity project (page 32).  

Exports
It’s fantastic to see the increase in 
exports this early in the season. Japan 
and Korea are both up 50% (containers) 
on this time last year. I believe in the 
near foreseeable future, we will see a 
noted increase from the 500 containers 
we current export to Japan. I envisage 
that Japan will become our second 
largest market and Korea will develop 
into one of significance as well. 

A lot of this can be attributed to the 
Australian Table Grape Association 
international marketing campaign. 
ATGA Chief Executive Jeff Scott has 
organised and attended table grape 
seminars in Osaka, Tokyo and Seoul 
this year. More information can be 
found on page 19. 

We have to maintain our ability to 
adapt and change, as required to meet 
market requirements. This year growers 
embraced the request to send fruit to 
China in cardboard boxes. However, 
after evaluation of this season, I do 
believe the industry will revert back and 
use polystyrene next year. 

The hard work the ATGA has done 
in opening markets is paying off. But 
it’s not all up to the ATGA. I’d like to 
encourage growers to get involved. You 
can help effect change by participation.  

Hort Innovation review 
The Hort Innovation Review of 
Performance (survey and application 
of submissions) is open until Friday, 6 
April. This is an important opportunity, 
as it allows you to give feedback about 
the performance of Hort Innovation 
over the last four years. As highlighted 
by Hort Innovation, this is the chance to 
have your say on the transition from the 
previous governance structure to the 
current one and the delivery of strategic 
and operational plans. 

Further to that, the ATGA will soon 
be surveying you about The Vine. I’d 
encourage you to provide feedback so 
that we can best provide you with the 
information you need and want to read. 

Innogrape
Finally, our Innogrape series will 
soon be coming to an end, with the 
final sessions of the current program 
scheduled for Wednesday 23 (Euston) 
and Thursday 24 (Irymple) of May. I 
must acknowledge Mark Krstic and 
Jennifer Hashim-Maguire for their 
continued work in providing topics that 
have been informative and relevant for 
our growers, especially our younger 
growers. 

Feedback shows that these sessions 
are always well received. This of course 
would not be possible without the 
financial support of FRRR (Foundation 
for Rural and Regional Renewal) and 
the William Buckland Foundation. For 
those growers who cannot attend in 
person, you can use your ATGA login 
and view the Innogrape technical 
videos, presentations and the manual 
online.
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valuable, as anyone who wants to be 
involved in successfully progressing an 
industry needs to be able to learn and 
adapt.

George Haggar: 
CEO, Murray River 
Organics

Mr Haggar was 
appointed as CEO 
at Murray River 
Organics earlier 
this year, having 

spent the previous eight years as Chief 
Operating Officer at the Costa Group. 
Before that, Mr Haggar spent more than 
eight years at Visy, originally as head of 
human resources and then as General 
Manager of their specialty packaging 
and point of sale business unit. While 
he didn’t have any exposure to the 
dried grape industry at Costa, there 
was a connection to the Sunraysia 
region and the fresh table grape sector.

Mark King: Chair, 
Dried Fruits 
Australia

Mr King is a third-
generation dried 
fruit grower from 
Pomona, where he 
runs a 53-hectare 

family farm with his son Jason and wife 
Bronwyn. He has been on the Dried 
Fruits Australia Board for more than 15 
years and currently holds the position 
of Chairman. Mr King also recently 
joined the National Farmers’ Federation 
Board – the first time someone from 
a horticulture industry has been 
appointed as a Director. In this role, 
through the close relationship between 
the NFF and government, he intends to 
push major issues affecting horticulture 
into view.

Looking back
As newcomers to the industry, Mr 
Leyden and Mr Haggar quickly learned 
about the significant changes and 

Mike Maynard: 
CEO, Australian 
Premium Dried 
Fruits

Growing up on a 
farm at Cardross 
in the 1960s and 
70s, Mr Maynard 

was introduced to the industry from a 
young age. His father was a second-
generation dried fruit grower, and Mr 
Maynard recalls a ‘humble existence’ 
producing hand-picked, rack-dried 
sultanas as well as some Zante 
currants and Walthams. 

He left Mildura at 18-years-old, 
seeing no future in the dried grape 
industry. But 25 years later he began 
to appreciate the lifestyle the region 
offered, and in 2003 he moved home 
and took up the role of General 
Manager Operations at Sunbeam 
Foods. Almost 10 years later, Mr 
Maynard moved into his current role 
of CEO at Australian Premium Dried 
Fruits.

Mr Maynard has also revisited 
his interest in growing dried fruit, 
something he dabbled in part time 
with limited success during his time at 
Sunbeam. He purchased 45.5 hectares 
(120 acres) at Merbein two years ago 
with the aim of establishing a best-
practice high-yielding dried grape 
vineyard.

Grant Leyden: 
General Manager, 
Sunbeam Foods

Mr Leyden is 
relatively new to 
the dried grape 
industry, joining 
Sunbeam as 

General Manager in 2014. Prior to that, 
Mr Leyden had racked up more than 26 
years’ experience in the food industry, 
holding positions in confectionary, dairy 
and baking. He said bringing insights 
from other food sectors has been 

Cover story

Dried fruit leaders reflect on changing industry
The future looks bright for dried grape growers who are willing to embrace advanced 
production technologies and develop high yielding, rain tolerant varieties on a large scale.

Innovation has advanced the Australian industry since its inception, particularly the 
evolution of modern trellis systems, mechanisation and sustainable varieties.

Key dried fruits industry leaders have offered their views on the changing shape of the 
sector and what it means for farming and processing operations moving forward.

challenges dried grape producers have 
had to overcome.

“Understanding the history and change 
that the industry has been through 
in the last 30 years is important,” Mr 
Leyden said. 

“The consolidation of processors and 
shrinkage of supply has been stark.”

Mr Maynard, whose father and 
grandfather grew dried grapes, 
remembers how difficult it was to be 
successful – even as a ‘good grower’.

“My father Bob consistently grew high 
yielding volumes of fruit, but like many 
wasn’t always able to get it picked and 
dried successfully,” Mr Maynard said. 

“In wet years, hand-picked sultanas 
were a disaster for all the reasons 
growers know.

“My father was progressive and one 
of the first to attempt trellis drying. 
He also endeavoured to create scale, 
and at one time had four vineyards – 
approximately 20 hectares – which was 
a lot for the time. 

“But despite all this the returns were 
poor.”

Mr Maynard said the industry’s peak 
production period was in the 1980s. 

“Occasionally 90,000 tonnes would be 
produced, compared to about 20,000 
tonnes now,” he said.

“In high volume years, the processors 
struggled to sell large volumes of fruit in 
a timely manner or at a decent price. 

“The high cost of picking a large crop 
saw negligible transition to profit in 
these so called good years.

“Like many other growers, my father 
converted to wine grapes in the 90s 
as the industry started to contract,” he 
said.
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Primed for success
Industry heads agree that Australia 
leads the way when it comes to 
innovative thinking and developing 
mechanised production systems.

“An enormous amount of innovation in 
growing dried fruit has been achieved 
by the industry in the past 30 years 
– more than any other country,” Mr 
Maynard said.

“This is fortunate because the cost 
of growing grapes in Australia is high 
due to expensive labour input costs. 
To be successful we need to be more 
productive than other countries.”

Mr Leyden said the introduction of 
mechanisation in the vineyard has been 
a ‘game changer’.

“The industry appears well placed 
to deliver on the promise of 
mechanisation, better producing 
varieties and more efficient processing,” 
he said.

“For Sunbeam, the recent focus has 
been on becoming as efficient as 
possible through the adoption of lean 
manufacturing methodologies and the 
best equipment. 

“With Australia’s relatively high cost of 
labour it is critical that both grower and 
processor are as efficient as we can 
be.”

Mr Maynard said the development of 
trellis drying, particularly the formats 
involving mechanisation, is a quantum 
change from the hand-picking days. 

“It has drastically reduced the 
vulnerability to untimely rain and 
improved growers’ chances of 
converting a good crop to dried fruit,” 
he said. 

“However, sultanas are still very 
vulnerable to rain and are often bi-
annual producers.

“Today 55% of all dried fruit plantings 
are sultana, so a large percentage of 
the industry is still vulnerable to the 
historic weakness of this variety.”

Mr Maynard said new, sustainable 
varieties such as Carina currants, 
Sunmuscat and Sunglo had changed 
the prospects for producers. 

“The varieties, knowledge and practices 
exist to be successful in this industry, 
and it is helpful to have scale,” he said.

“Operations with high yielding and 
rain tolerant plantings, modern trellis 
systems and some scale can be 
consistently successful. 

“Anything less than that will increasingly 
struggle as input costs increase at a 
higher rate than global fruit prices.

“The industry appears 
well placed to deliver 
on the promise of 
mechanisation, better 
producing varieties 
and more efficient 
processing.” 
“Australian fruit is often selling for 
60–70% higher than other origins, so 
the likelihood of getting significantly 
higher prices is unlikely.”

Mr Leyden said he was pleased to see 
that the industry was starting to flourish 
again with adoption of new varieties 
and practices. 

“While our ability to compete is still 
hindered by supply from low wage 
economies, the playing field will 
eventually start to level up,” he said.

“With the high quality of Australian fruit 
we produce, there is scope to displace 
internationally sourced fruit in most 
markets.”

Mr King and Mr Haggar are also 
optimistic about what these 
developments mean for the industry 
moving forward.

“I believe there is a good future for the 
dried fruit industry, with supply and 
demand in balance around the world,” 
Mr King said.

“Australia has been through years of 
very low production, but it has again 
been increasing and will allow Australia 
to retain our premium markets.”

Investing in the future
The number of Australian dried grape 
producers has declined substantially 
over the years. In 1997 there were 
about 1,270 growers, and that number 
dropped to 400 in 2014.

“As the older generation retire or remove 
old style vineyards, there will be a 
change in the industry structure,” Mr 
Maynard said.

“We need to better understand what 
this will look like in 10 years’ time as 
we may be talking about a significantly 
lower number of larger growers if the 
industry is to survive and prosper.”

Mr King said the sector will be made up 
of more large dried fruit enterprises and 
less small family farms.

“Over the years we have seen the loss 
of family farms as they have either 
become much larger or they changed 
over to a different commodity,” he said.

“Corporate farms have come into play, 
which is of great benefit to the industry 
because they will ensure a growth in 
tonnage in years to come.

“It also shows they believe that the 
dried fruit industry has a sound future, 
which gives confidence to all.”

Investment in vineyard operations and 
processors will build a more efficient 
and sustainable future, Mr Leyden said.

“The entry and interest of corporate 
investors in planting dried grapes, as 
well as new plantings from existing 
growers, is a sure sign that more people 
see a good future in the industry.”

Mr Haggar said being part of a truly 
global segment, offered all involved 
a reason to be confident about future 
growth.

“It seems like the industry has become 
stronger and more determined 
to achieve further growth, having 
navigated through some challenging 
times,” he said.

“If the sector can develop and execute 
strategies to achieve sustained 
consumption growth we will have the 
right ingredients for better grower 
returns and improved production 
yields.” 

Mr Leyden agreed that processors 
would need to carefully manage growth 
and find new markets to maximise 
industry value. 

“There is a significant piece of work 
required to cut through to consumers 
about the natural benefits of choosing 
Australian dried grapes,” he said. 

“We need to display the same 
innovation in markets as has been 
done on farm and in our processing 
factories,” he said.
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News

Every four years Hort Innovation is 
subject to an independent Review of 
Performance under the terms of our 
Statutory Funding Agreement (SFA) 
with the Australian Government. 
The review looks at the company’s 
compliance against the SFA, as well 
as how it has performed against its 
strategic objectives. 

Your insights will help guide the 
Australian Government’s assessment of 
the company since its inception.

GHD has been appointed as the 
independent reviewer.

How can I give feedback?
GHD is hosting a purpose-built 
webpage for the review where you can 
complete a survey. If you don’t want to 
give feedback online, you can make a 
written submission by emailing it to  
E: hortreview@ghd.com or posting it to: 

Hort Innovation Review Team 
GHD Pty Ltd 
Level 15, 133 Castlereagh Street 
Sydney NSW 2000

When does feedback 
close? 
The survey and submissions are open 
now until 6 April. 

What’s in it for me? 
This is your opportunity to provide 
your feedback on Hort Innovation’s 
performance in the last four years. 

In particular, transitioning from the 
previous governance arrangements of 
Horticulture Australia, delivering against 
Strategic and Operational Plans, 
and delivering benefits to Australian 
horticulture industries.

Hort Innovation is the grower-owned 
research and development corporation 
for Australian horticulture, therefore it is 
imperative that the views and insights 
from our key stakeholders are gathered 
and used by the Australian Government 
to inform the levy system operations.

Will Hort Innovation see 
my feedback?
No information entered on the site will 
be available to Hort Innovation in its 
raw form – GHD will be collating the 
feedback and it will be incorporated in 
a non-identified format in the reporting.

Is the Review of 
Performance published?
The review process is expected to 
conclude in early May. There is a 
period of time whereby the review is 
considered by both Hort Innovation 
and the Australian Government. A final 
copy of the review is then published for 
public viewing.

How will my information be 
stored?
You can find information on GHD’s 
Privacy Policy on their website:  
W: ghd.com/en/privacy-policy.aspx.

Who can I speak to if I 
want more information?
If you have any additional questions, 
you can contact Hort Innovation’s 
Company Secretary at E: 
CompanySecretary@horticulture.com.au

Hort Innovation performance under review

 

All at No Cost 

NEED FARM WORKERS FOR

MADEC HARVEST LABOUR SERVlCES WILL:  
• Source workers 
• Conduct crop specific safety inductions 
• Complete Immigration checks
• Issue photo ID cards

 

PRUNING, THINNING, PICKING OR PACKING?

Sunraysia
Kerry-Lyn Robertson 

0427 507 984

Riverland 
Kylie Demtchuk
0438 149 205

Riverina
Tony Bugge

0427 249 647
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Mildura line reopens in time for export season

News

5021 2200

Robert J Stephens 
0458 658 566

www.collieandtierney.com.au
We put you first

Selling or buying Rural Property?
“Call the team with the right advice!”

Michael Pullen 
0488 046 647

67 Lime Avenue,
Mildura

Sunraysia growers are celebrating the 
return of freight trains on the Mildura 
line as a direct route to Victoria’s ports.

The line was closed for seven-months 
for major track upgrades. This included 
converting the track from broad gauge 
to standard gauge and increasing 
the axle loading from 19 tonnes to 21 
tonnes which will allow trains to carry 
additional freight.

The $440 million Murray Basin 
Rail Project is jointly funded by the 
Australian and Victorian governments.

Victorian Minister for Regional 
Development Jaala Pulford said: “The 
Mildura line is one of our busiest rail 
freight links, playing a key role in 
transporting the Murray Basin region’s 
grain, mineral sands, fruit, vegetables 
and wine to our ports and to the world.”

Australian Table Grape Association 
Chief Executive Jeff Scott said the 
reopening of the Mildura line in late 
February was timely for the table grape 
industry as it began gearing up for a big 
export season.

Mr Scott said the rail network played an 
important role in the export of grapes. 
The train can be up to 1.5km in length 
and transports a large number of table 
grape containers every week.

“Most of these containers are for 
protocol markets which require 
quarantine inspection prior to loading 
into containers. This function can be 
carried out at Wakefield’s Intermodal 

hub to allow for efficient inspection 
process and loading into containers 
and then onto the train to Melbourne 
the same day,” Mr Scott said.

Fittingly, the first train to leave Merbein 
on the re-opened line was a Wakefield 
Transport Group container train carrying 
table grapes and wine to the Port of 
Melbourne.

Improving rural roads

Meanwhile, a new AgriFutures Australia 
funded study shines a spotlight on 
the need for a national framework to 
assess agricultural road use, taking into 
consideration the implications of road 
use by farmers and how it is valued. 

According to the report Research 
activities on rural roads, the current 
way new rural and regional roads and 
upgrades are evaluated and prioritised 
does not adequately capture the real 
value of agricultural use. 

Principal researcher Professor Derek 
Baker, Director of University of New 
England’s Centre for Agribusiness, 
worked in collaboration with UNE 
Business School’s Dr David Hadley 
to complete the report. The team 
explained road use prioritisation 
is calculated on a per use basis, 
irrespective of the value of production 
that vehicle is carrying. 

“Increased reliability and quality of 
freight infrastructure can yield big 
benefits for agriculture. For example, 
simple logistics like getting a product 
to market on a sealed road vs. 
unsealed could mean the difference 
between taking advantage of export 
opportunities and premium prices,” 
Professor Baker said. 

“The study suggests there are 
substantial market benefits to be 
gained from rural road upgrades and 
new variables should be considered as 
part of future cost-benefit analysis.”
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News

The Vine readership survey
The Australian Table Grape Association 
(ATGA) and Dried Fruits Australia 
(DFA) will soon be surveying readers 
of The Vine magazine to learn more 
about your level of engagement and 
satisfaction with the publication. 

The Vine is an output of the larger 
communication projects Australian 
Dried Fruit Industries Communications 
Program and Communicating with the 
Australian Table Grape Industry. It is 
funded by Hort Innovation using the 
table grape and dried grape levies and 
funds from the Australian Government. 

We are asking that each reader 
undertake the survey only once. 
We understand that there will be 
households and businesses that have 
multiple readers of the magazine and 
we ask and encourage each person 
who reads the magazine to undertake 
the survey.

The survey will be able to be accessed 
online or via hard copy. Hard copies 
of the survey will be distributed at 
grower events and will be available 
to download from the ATGA and DFA 
websites. Online access to the survey 
will be through a SurveyMonkey 
link, which will be distributed to the 
readership.

The feedback you provide will be used 
to review and improve the content or 
implement changes to the magazine.

Diary 2018
APRIL

16-18 World Union of Wholesale 
Markets (WUWM) Conference, 
Mercabarna Wholesale Market, 
Barcelona, Spain. W: wuwm.org

24-27 Food & Hotel Asia (FHA) 2018, 
Singapore Expo &Suntec, 
Singapore. 
W: foodnhotelasia.com

MAY 
10-12 Megatrans 2018, Melbourne 

Convention & Exhibition Centre, 
Victoria. W: megatrans2018.
com.au, contact Emelia Hinge: 
T: 61 3 9690 8766, E: emelia.
hinge@megatrans2018.com.au 

11-12 Riverina Field Days, Griffith 
Showgrounds.  
W: riverinafielddays.com

14-16 China Fruit Logistica, Shanghai 
Convention & Exhibition Center 
of International Sourcing, China. 
W: chinafruitlogistica.cn 

16-18 SIAL China, Shanghai New 
International Expo Centre, 
Shanghai, China.  
W: sialchina.com

18-19 Mildura Field Days, TAFE 
campus Benetook Avenue, 
Mildura. Contact: Field Days 
Coordinator, M: 0487 021 122 
E: info@mildurafielddays.com.au, 
W: mildurafielddays.com.au

21-23 XXXVII World Nut and Dried 
Fruit Congress, Sevilla, Spain. 
W: nutfruitcongress.org

21-25 2nd Women in STEM 
Leadership Summit, Novotel 
Sydney Central, Sydney.  
W: liquid.learning.com

23 InnoGrape Innovation in table 
grapes. Session Three - Euston. 
E: innogrape@gmail.com 
W: australiangrapes.com.au/
innogrape/

24 InnoGrape Innovation in 
tablegrapes. Session Three - 
Irymple. W: australiangrapes.
com.au/innogrape 
E: innogrape@gmail.com  
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Mildura sprouts Victoria’s first agtech hub
Australia’s leading national agtech 
innovation hub, SproutX opened its 
doors in Mildura on 28 February in a 
move that is set to inspire the next 
generation of entrepreneurs across the 
Mallee region. 

SproutX is a Victorian-based AgTech 
business accelerator and national 
collaboration network. The organisation 
was established in 2016 to fast-track 
development of innovative ideas and 
technologies, as well as source venture 
capital to support commercialisation. 

In September 2016, the Victorian 
Government contributed $1 million 
to support SproutX – a partnership 
between the National Farmers’ 
Federation and Findex. 

The Victorian Government was the first 
government in Australia to support 
the SproutX initiative. Minister for 
Agriculture Jaala Pulford said she was 
thrilled to see the team expand their 
footprint into regional Victoria. 

Working in partnership with Mildura 
Regional Development (MRD), SproutX 

has opened a 
co-working space 
known as The Mill. 
The Mill is located 
at the MRD offices 
at 129 Langtree 
Avenue, Mildura.

Member for Northern 
Victoria Mark Gepp 
said this was a 
significant moment 
for innovation and 
collaboration in 
Mildura. 

“Mildura is a rich 
agricultural area and farmers here 
will increasingly rely on technology to 
manage their businesses sustainably 
into the future,” Mr Gepp said.

SproutX has had more than 50 
people participate in their programs 
and has worked with more than 
200 agtech start-ups. Participants 
develop business skills, learn start-up 
principles, have access to industry 
mentors, establish AgTech networks 
and gain opportunities to pitch their 

innovations to potential investors. 

Since SproutX’s launch in 2016, 
the organisation has developed an 
international reputation and been 
nominated for a Global Innovation  
Award at the upcoming World Agri-Tech 
Innovation Summit in San Francisco. 

To find out more about SproutX, or 
apply for its programs, visit  
W: sproutx.com.au or simply drop into 
MRD offices and visit The Mill.

Accelerator Director Andrew Lai and General Manager Sam Trethewey.
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DFA Chief Executive’s report

Anne Mansell
DFA CEO

Leadership and industry focus

Industry development continues to 
be a major focus for Dried Fruits 
Australia. 

We were delighted to secure funding 
through Hort Innovation for the 
provision of industry development 
services across the dried grape 
sector for the next four years. Stuart 
Putland will continue in his role as 
Industry Field Officer, facilitating on-
farm and other events covering best 
practice, yield, and other relevant 
and innovative concepts. This is 
a priority area for DFA, and Stuart 
will be consulting with growers and 
processors to ensure we cover as 
many areas of interest as possible.

Governance training

In June and July this year, several 
DFA Board members will be brushing 
up on governance and leadership 
skills by enrolling in the Australian 
Institute of Company Directors (AICD) 
course. This has been made possible 
through a grant from the Department 
of Agriculture and Water Resources. 

The AICD Company Directors 
Course is designed to ensure 
participants understand their roles 
and responsibilities and improve their 
contributions to board performance.

Strategic planning

Also in June, the board will start 
developing a strategic plan for the 
next three years. 

It is important that the board 
examines current and future 
economic and market opportunities, 
while taking into account Hort 
Innovation’s Strategic Investment 
Plan for dried grapes. These elements 
will assist as the board determines 
goals and strategies to ensure the 
growth, viability and sustainability of 
Australia’s dried grape industry.

Marketing opportunity

DFA Chair Mark King and I will join 
representatives from Australian 
Premium Dried Fruits and Sunbeam 
Foods at Food and Hotel Asia, being 
held in Singapore in April. DFA 
successfully applied for funding from 
the Victorian Government to be part 
of the state delegation at the highly 
regarded trade event. 

With buyers from across South-East 
Asia and Northern Asia attending, 
the trade show presents a significant 
opportunity for the expansion of 
Australian dried grapes into Asian 
markets. 

Preserving our history

There is a great deal of history 
associated with the dried grape 
industry. 

DFA has stored a range of historic 
materials including photos, minute 
books, newspaper clippings and 
even film footage. As well as great 
moments caught on camera, there is 
significant information in the minute 
books that dates back to the early 
days of the industry. 

It is important that these items are 
preserved for future generations. To 
help us collate and preserve it all, we 
have applied for a local history grant 
from the Public Record Office Victoria. 
We will keep you updated on this 
project through The Vine and other 
communications.

Industry voice

DFA performs a variety of rewarding 
roles to assist growers and 
processors. 

With representation on the National 
Farmers’ Federation Board, and 
through working as part of the 
committee process, DFA continues 
to advocate for issues impacting 
workplace relations, trade, water 
and energy to name a few. Through 
our representation at Plant Health 
Australia, we continue to monitor and 
receive up-to-date information on 
biosecurity matters, keeping industry 
informed on pest and disease issues.

Through our grower newsletter, 
Currant News, we communicate the 
latest industry news, events and 
information. The newsletter, formerly 
known as Member e-News, got a 
makeover this year. As well as a 
new name, it has a new format that 
is more modern and easier to read. 
DFA members who don’t currently 
receive the newsletter can contact 
Communications Officer Lauren 
Roden to sign up at 
communications@driedfruitsaustralia.org.au. 

As always, the staff at DFA look 
forward to working with the board and 
seeing further positive developments 
across the year for all those involved 
in the dried grape industry.

DFA has applied for a local history grant to preserve historic material such as this photo 
of the first planting of sultanas.
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Dried grape news

Stuart Putland
DFA Consultant Field 
Officer

New industry development program launched

It’s a new year and the beginning of a 
new dried grape industry development 
program. Funded by Dried Fruits 
Australia and Hort Innovation, the 
program will run for the next three years 
and include lots of vineyard walks and 
shed meetings, as well as some new 
activities.

The Hort Innovation Strategic 
Investment Advisory Panel has 
prioritised winter pruning as an activity 
that could be improved, with the aim 
of reducing costs or making the job 
quicker. 

Broadly speaking, winter pruning 
represents about 30% of the costs 
required to produce dried grapes. It is 
also usually the longest single activity 
undertaken on the block, so it is worth 
looking at whether it can be rationalised. 
Considering the impact of moving from 
manual labour to full mechanisation for 

harvesting – the other formerly huge job 
on the block – it’s tempting to imagine 
the benefits of rethinking the way winter 
pruning is done. 

Pruning is currently one of the biggest 
limitations on the size of a property 
that can be easily managed by a sole 
operator. Unlocking this may create 
opportunities for those who want to 
grow their business and remain as an 
owner/operator. 

As an industry we had the ingenuity 
and capability to build machines that 
harvest our grapes or spray just the 
cordon area of the vine, so perhaps 
there is something more we can do with 
pruning? There are also some high-end 
robotic, image sensing and engineering 
technologies available to us from 
universities in Australia and overseas. It 
makes sense to combine expertise from 
these two worlds and have a new look 
at pruning.

During the 2018 season, DFA and Hort 
Innovation will bring together a range 
of people from industry and research 
organisations to look at options for 
reducing the cost and time of winter 
pruning. If you have any new ideas or 
improvements to contribute, particularly 
for Swingarm trellis systems, please get 

in contact with me at the DFA office.

Another part of the project, due to 
commence this year, will involve 
establishing a group of dried 
grape properties to act as industry 
benchmarks. We will aim to document 
all activities and outcomes at 10 blocks 
in normal dried grape production to give 
the industry an understanding of areas 
for potential improvement.

But that’s the long-term story. In the 
meantime, these blocks will form part of 
the normal vineyard walk program. This 
will provide growers with opportunities 
to discuss and compare their operations 
with those being benchmarked. It’s not 
to say that the benchmarked operations 
will be the correct ones, but at least 
we will have some numbers and other 
measures to compare against.

Growers who offer up their block for 
the benchmarking program will benefit 
from regular visits from other growers 
and industry experts who will provide 
free advice during field walks. If you are 
interested in being part of the project, 
please get in touch on (03) 5023 5174 or 
at projects@driedfruitsaustralia.org.au.



ATGA Chief Executive’s report

Jeff Scott 
ATGA CEO

Communication breakdown causes costly 
confusion for exporters

The Department of Agriculture and 
Water Resources (DAWR) is reviewing 
their cost recovery program for exports. 

A draft Cost Recovery Implementation 
Statement (CRIS) has been publicly 
released. It includes the recovery of 
past losses of $3.2 million. In addition, 
the CRIS proposes changes to the fee 
and levy structure, which includes a 
160% increase in tonnage levies for 
horticultural products and a 100% 
increase in the phytosanitary certificate 
levy. 

The Australian Table Grape Association 
strongly opposes the proposed cost 
increases and has submitted a joint 
industry response in conjunction 
with other major exporting industries 
outlining our concerns to DAWR. 

The Sunraysia harvest has not been 
without its issues, particularly on 
the export front. This was mainly 
due to fruit maturing early - harvest 
commenced up to six weeks earlier 
than last year. Coupled with Chinese 
New Year falling later than normal, 
and in the peak of our supply period, 
fruit was ready for export before the 
administration process had been 
completed. This season highlighted 
the need to start the export registration 
process earlier than the current 
timetables. 

Each year AQSIQ posts a list of 
registered growers on their website. 
DAWR will not, and should not, allow 
exports destined for China to leave 
Australian shores until that list is 
posted. 

A combination of administrative 
oversights and the early harvest date 
in Sunraysia meant consignments left 
Australian shores before AQSIQ had 
publicly listed registered growers on 
their website. 

Another compounding factor was that 
DAWR asked for a list of pack houses 
registered for China, something they 
have never requested in the past. 
Unfortunately, six registered pack 
houses were left off the list sent to 

China which meant they could not 
export. 

All was resolved with some interesting 
negotiations and exports are now 
flowing out of Australia in earnest.

I am also concerned by the fact that 
DAWR is making changes to protocol 
work plans without consultation or 
communication with the ATGA. 

This year DAWR decided to change the 
work plan for Thailand, only allowing 
those blocks registered to China to 
be allowed to export to Thailand. This 
was totally outside the requirements of 
the Thailand protocol and again after 
some interesting discussions, DAWR 
apologised and reverted to the original 
work plans. This however, was not 
before a number of grower/exporters 
were made to change the labelling of 
every box prior to shipment, resulting in 
unnecessary costs. 

A strong reminder to all growers, that 
it is your responsibility to ensure that 
the correct labelling is on all boxes 
sent overseas. This year has seen 
an unpresented number of issues of 
incorrect labelling resulting in avoidable 
unnecessary additional costs.  I refer 
you to the protocol work plans and 
MICoR (Manual of Importing Country 
Requirements) documents for labelling 
accuracy.

I am on the Horticulture Export Industry 
Advice Committee (HEICC) and plan to 
raise these issues there. I have asked 
that the agenda for the next meeting 
include an item to request that if DAWR 
are to make changes to work plans and 

MICoR, they are to advise industry first 
to discuss any changes. If DWAR make 
changes, industry can communicate 
to all stakeholders so that no one is 
inconvenienced or incurs unnecessary 
costs.

Professional Development
In June and July this year, the 
opportunity exists for young growers to 
participate in the Australian Institute of 
Company Directors (AICD), Company 
Directors course. This has been made 
possible through a grant from the 
Department of Agriculture and Water 
Resources.

Maturity project
There is hardly an issue that goes by 
without me mentioning the importance 
of harvesting fruit that is mature. The 
impact of selling immature fruit on our 
markets has dire consequences for 
future purchases, so it is imperative that 
as an industry we all do the right thing 
and wait until fruit has matured before 
picking.

A Hort Innovation project now helps 
measure the volume of immature fruit 
on the market and the level of maturity. 
The independent results are uploaded 
weekly onto the website and available to 
all table grape growers.

The project is now also including grapes 
for export to various countries, again on 
an independent and anonymous basis. 
The objective is test the fruit maturity 
prior to departure to ascertain if we are 
sending mature fruit. Further details on 
the project can be found on page 32.
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Global grape goss

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

Global grape goss

Robot follows 
farmworkers as they pick
Source: Freshplaza news  
Published: 27/2/2018

Augean Robotics has designed an 
automated helper to help farm workers 
carry the produce they pick. Because 
farm workers harvesting table grapes 
in California’s Central Valley in the 45°C 
August heat have to also wheel some 
50 kilograms of grapes down the long 
rows of grapevines. The new robot is 
designed to do that job instead, leaving 
the workers free to spend more time 
picking grapes.

Fastcompany.com quoted Charlie 
Andersen, Chief Executive Officer of 
Augean Robotics, as saying: “People 
spend as much as 20-30% of their time 
picking in the field actually walking up 
and down the picked rows.” 

For farmers, who are struggling find 
enough labour to pick their crops, a 
problem that is currently quite pressing, 
the robot can make labour more 
productive. For the workers, the robot 
could make a difficult job slightly less 
painful and help them earn more.

The electrically powered robot, called 
Burro, is designed to either follow 
a farmworker around a farm or to 
run loops down rows of grapes or 
berries. In the ‘follow’ mode, it uses an 
algorithm to recognise a worker. “You 
approach it and it locks onto you. Then 
it follows you like a dog,” Mr Andersen 
says.

Australian fruit exports up 
- vegetable exports down
Published:14/3/2018 
Author: Phil Pyke 
Copyright: www.freshplaza.com

While Australian fruit exports have 
exceed $AU1billion for the first time 
within a calendar year, fresh vegetable 
exports have suffered drops in key 
markets of over 50%.

In contrast Wayne Prowse of Fresh 
Intelligence Consulting told Fresh Plaza 
fresh fruit exports in 2017 were up 15% 
on the previous year, bringing export 
totals to $AUD1.1B on 456,742 tonnes.

“There are a number of factors 
producing this improvement, including 
strong ongoing Asian market demand, 
favourable exchange rates, improved 
market access through lower tariffs 
from free trade agreements with China 
and Japan.

“We know China continues to drive the 
most growth where Australia continues 
to capitalise on the increased demand 
for counter seasonal fruit,” he said. 
“The China growth off-set a decline 
in trade to Hong Kong although the 
combined result is 83% more than 5 
years ago with China firmly in front.”

Mr Prowse said the Japanese market 
was driving demand for oranges, 
mandarins and table grapes.

“The Japanese market improved by 
19% which is impressive for a mature 
market,” Mr Prowse said.

“Citrus and grapes accounted for 84% 
of the total fresh fruit volume exported 
from Australia to all destinations.”

Impregnable barrier to 
fruit fly
Published: 2/3/2018

Hundreds of thousands of sterile 
fruit flies were dropped from the sky 
over the Adelaide region on 2 March, 
kicking off a bold plan to reduce the 
numbers of an endemic pest. Minister 
for Agriculture and Water Resources 
David Littleproud said the sterile flies 
would reduce Queensland fruit fly (Qfly) 

numbers because the flies they mate 
with will not be able to reproduce.

“This trial is the first step in the 
process, trialling the equipment used to 
deploy the flies from a plane, following 
the extensive baiting and trapping 
to ensure its effectiveness. A release 
of two million male sterile fruit flies 
is planned for April to combat recent 
incursions in South Australia,” he said.

Nutrano buys major 
Sunraysia citrus and 
grape business
Published: 13/3/2018

Leading Australian fresh produce 
company, Nutrano Produce Group 
Limited, has entered into a contract to 
purchase Nangiloc Colignan Farms, a 
premium 700-hectare citrus, table and 
wine grape business located in the 
Sunraysia district in Northern Victoria. 
The price of the acquisition has not 
been disclosed and the contract is 
subject to the satisfaction of certain 
conditions. The acquisition significantly 
expands Nutrano’s existing citrus 
farming operations in Sunraysia and 
now adds premium table and wine 
grapes to Nutrano’s fresh produce 
farming and marketing mix.

Zero Pesticide Residue 
label in France
Source: Freshplaza news  
Published: 14/2/2018

Fruit and vegetable producers across 
France have announced a new label 
guaranteeing fruit and vegetables with 
‘zero pesticide residues’. The logo will 
be stuck on all fruit and vegetables that 
contain no more than 0.01mg pesticide/
kilo. The tests will be carried out by 
Capinov laboratories and certified 
Cofrac. The process began last year 
with Paysan de Rougeline’s tomatoes 
and strawberries. Six other companies 
have joined them: Blue Whale (apples) 
based in Montauban, Océane (tomatoes, 
cucumbers, lamb’s lettuce, leeks) in 
the Nantes region, Pomme Alliance 
(potatoes) in Orly, Larrère (carrots) in the 
Landes, Fruits et Compagnie (stone and 
pip fruit) in the Gard and Lindor (golden 
apples) in the Limousin.
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Sunbeam Foods/Angas Park

2017 - 2018 Harvest

Sunbeam/Angas Park 

Dried Fruit Contacts:

David Swain, Supply Manager Dried Fruit:  

M: 0407 834 044

Alan Lister, Field Officer:  

M: 0409 437 801 

Gary Simpson, Field Officer:  

M: 0429 960 234

Barry Bottams, Field Officer:  

M: 0439 214 477 

Steve Barty, Field Officer South Australia: 

M: 0417 838 908

Dried grape
This season has produced a high 
yielding sultana crop to go with the 
consistent yields of the Sunmuscat, 
currants and raisin varieties. The 
dry summer and autumn weather 
conditions were ideal for producing and 
drying fruit and as a result, the overall 
product quality is excellent. The export, 
retail and industrial market segments 
will receive high-grade fruit that will 
present well and with an increased 
volume available, we are well placed to 
fulfil customer needs.

Our New Plantings Incentive that 
was implemented in 2016 has been 
reviewed and will now be extended 
into 2018. There has been good uptake 
of this program and we encourage 
growers to take advantage of the 
increased returns available for new 
varieties. 

The export market for Sunmuscat 
is gaining momentum as customers 
recognise the consistent colour and 
plumpness of the Australian product. 
These developing markets are less 
reliant on having bright golden coloured 
fruit, preferring the amber colour and 
the larger berry size. 

The low volume of currants produced 
in Greece in 2017 has opened up 

some opportunities for the export 
of Australian currants. This will be a 
chance to re-establish our currants 
in the global market where they are 
highly regarded for their consistent 
size, colour and fleshiness, and of 
course, the reliability and cleanliness of 
Australian dried grapes. 

The European Union continues to 
review chemical use. This has seen 
restricted use of Chorpyrifos and 
Captan implemented, and the latest 
development is a pending restriction 
on Iprodione. Iprodione is the active 
constituent in products for the control 
of Botrytis bunch rot. There will be 
further updates of this restriction of use 
once the time frame is known.

Easter promotional 
products
This year we launched a range of 
Sunbeam Easter promotional packs. 
The sultana, raisin, currant and mixed 
fruit packs have Easter designs and 
specific recipes that include Easter 
Rocky Road, Peanut Butter Bites, 
Chocolate Raisin Brownies and Fruit & 
Nut Hot Cross Truffles. The recipes are 
not the traditional baking theme but are 
aimed more towards encouraging the 
snacking use of dried fruit. 

Prunes
This year’s prune harvest, while 
significantly down on 2017, comprises 
fruit of good  quality and size. There is 
a very high percentage of pittable fruit 
that will be well placed in the Angas 
Park retail packets. Again, for the third 

year running, we will have to bolster 
our stocks with imported fruit and 
this is necessary to maintain our retail 
presence and achieve sales results.

It is now time to start contemplating 
the 2019 crop and the possibility that 
the trees will respond with a large 
crop and possibly a large crop of 
small fruit. Small fruit, less than 100 
fruit per pound, continues to be a 
problem for the market and is giving 
negative returns to the grower. It is a 
straightforward calculation when the 
return is $300 per tonne and the cost to 
produce is greater than $900 = loss of 
at least $600 per tonne.

Growers can take action to reduce 
the percentage of small fruit. Part of 
the solution is thinning heavy crops to 
produce a smaller crop of larger fruit. 
This will have to be a focus for growers 
later this year.

Dried tree fruit

The volume of apricots bounced back 
after the disaster of 2016/17 and the 
quality and size of the dried fruit is very 
good. 2017/18 fruit has been readily 
taken up by customers who were 
keenly awaiting new season deliveries.

Sunbeam Foods International Trading 
Manager Thomas Cheung recently 
travelled to South Africa to learn more 
about their tree fruit industry. More 
details on his visit can be found on 
page 35.
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Incentive 
Program 

 
Vines  

supplied for 
free 

 
Please call  

Larry Dichiera 
0488 199 221 

to discuss 
 

Conditions apply

Stimulating the switch to Sunglo

Australian Premium Dried Fruits

For all grower enquiries,  
please contact: 

Grower Liaison Officer,  

Larry Dichiera  

M: 0488 199 221  

E: larry@apdf.com.au

It’s mid-season and great to report 
that the overall quality of fruit received 
so far from our growers has been 
exceptional. 

The weather conditions will always play 
a huge role in determining the quality. 
The dry hot weather experienced has 
meant that most of the fruit delivered 
is a high grade and light colour. If only 
this was the case every season, it 
would make all of our lives much easier 
and less stressful!

APDF’s message to growers has 
focused on increasing yield levels 
through new and improved varieties 
as an opportunity to increase returns 
at the grower level. This theme will not 
change, as we are continually seeing 
the results of growers with Sunmuscat, 
Carina currants and now Sunglo 
out-performing the traditional sultana 
variety year on year with great success. 

Sultanas still make up 55% of the 
total dried grape industry, but their 
performance is inconsistent and 
generally low. This has meant supply 
levels fluctuated significantly from year 
to year since the industry started.

To help move away from this low 
yielding variety, APDF has initiated an 
incentive scheme to assist growers with 
the shift to new plantings of Sunglo. 

APDF has committed to a large number 
of Sunglo vines to ensure they are 
available for planting.

Interested growers should contact 
APDF for more information on the 
terms and conditions of the incentive 
program.

We hope the uptake of this exciting 
new variety will be faster than we 
saw with Sunmuscat. Growers have 
had more than two decades to 
plant Sunmuscat, but it is only now 
becoming a dominant variety because 
of its consistent performance. 

We cannot afford for the adoption of 
Sunglo to be as long.

The global market of dried grapes 
seems to have firmed in recent weeks 
and months, with Californian raisins 
and Greek currants in short supply. 

Turkish sultanas, which are our main 
competition globally, are still holding 
their price points at lower levels than 
we would like. It is hoped that we might 
see a move up in price for the Turkish 
sultana in coming months to put the 
Australian price at a more competitive 
position in the global market as we look 
towards the 2019 crop.

APDF recently attended the Gulfoods 
exhibition in Dubai to investigate 
the opportunities for our products in 
the Middle East and Northern Africa 
markets. Unfortunately, these countries 
are quite content with Iranian and 
Turkish sultanas at the low-price 
points. There are some definite niche 
opportunities in the Middle East, but 
the volumes are not significant, and 
much less exciting than the European 
and Asian market opportunities we are 
currently dealing with.

We hope that the great season 
continues to flow and that our valuable 
growers make the most of the good 
growing and drying conditions.

APDF General Manager Craig Greenwood 
and Scalzo Foods Chief Executive Officer 
Michael Scalzo at Gulfoods.



Grower profile

Future farming with robots in table grape blocks
Neville Crook’s links to the table grape 
industry began 25 years ago when he 
and his wife Chris took a chance and 
planted what was then, a relatively 
new crop to Emerald. There were 
many learnings in the early years, and 
innovation was key to moving their 
business interests forward. Since then, 
central Queensland has seen significant 
growth in the development of table 
grapes and technology is again about 
to play an important role in moving the 
industry forward. In fact, it will probably 
significantly redefine what it means to 
work on the land. 

Both Neville and Chris grew up on 
family farms. Neville in the western 
Darling Downs on a sheep, cattle and 
grain property, and Chris on Central 
Queensland dairy and beef operation. 

Chris went on to become a nurse, and 
although she has always been a part of 
the operations, it is only recently that 
she retired from nursing to work full 
time on their property. 

After leaving school, Neville qualified 
with a Bachelor of Applied Science in 
Rural Technology and went on to work 
full time as an agronomist, managing 
his farming interests on the side. The 
couple’s property is aptly named 
‘Overtime’. 

The couple have over 200 hectares 
and currently have a mix of Wagyu 
cattle, hay and table grapes. Their four 
hectares of table grapes are an even 
split of Menindee Seedless and Flame 
Seedless and will soon become the 
testing ground for robotic technology. 

Neville has built a solid background of 
knowledge of robotics as Director of 
Business Development for SwarmFarm 
Robotics. But more of that later.

When the Crooks first started out in 
table grapes the industry was in its 
infancy, with only three other growers 
in the district. Necessity pushed them 
to innovate as they established their 
vineyard and package shed from 
scratch. 

Neville says one of the biggest 
challenges of growing in a sub-tropical 
region is the climate. 

“Everything happens so fast. The time 
of bud burst is in early August and the 
finish of picking in early December. It’s 
a very short space of time,” he said.

“As for pests and diseases, prevention 

is the only answer, but if you miss them, 
they get away from you very quickly. It 
can even be a case of once you notice 
you have something, it’s too late to do 
anything about it. You have to be on the 
ball.” 

Neville considers a good year to be 
five kilograms per vine across both 
varieties. 

“Some years we can get less than 
a kilogram per vine for Menindee 
Seedless. If that happens, even with a 
premium price, we will make a loss,” 
Neville said.

Neville’s ‘day job’ for the last 12 years 
has seen him working as a Finance and 
Agri business consultant. This coupled 
with a background as an agronomist, 
nurtured his appetite for change and 
innovation and led him to a new role in 
robotics. 

What about robotics?
SwarmFarm Robotics came about from 
conversation between Andrew Bate and 
Neville about how to farm better. 

“How do you increase your production 
with less land and less water?” Neville 
asked. 

“Intensive farming is key. And robots 
are the perfect tool to do this. They 
are scalable, and they can work 24/7; 
in fact, they actually work better in the 
dark.”

Neville believes there are a few 
important things to consider when 
talking about agriculture and robots. 

“Australia is a world leader in outdoor 
robots. Our universities are leading the 
world in this type of technology,” he 
said.

“Everyone thinks robots are 
complicated. They’re not; and we’re 
trying to keep them simple and 
accessible.”

SwarmFarm is building robots known 
as Swarmbots, with ‘off-the-shelf’ 
components. Their Swarmbots are a 
robotic platform which will allow a tool 
‘add on’ when required. 

Chris and Neville Crook at home on their mixed enterprise Emerald property.
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In the near future he predicts that apps 
will be developed to pick, handle and 
put table grapes in a box. Tasks like 
pruning and picking will be done with 
the addition of a tool, or ‘arm’, to the 
Swarmbot platform which would be 
controlled by the app.

Neville believes one of the hurdles for 
robotics is producing a farmer-friendly 
interface. Swarmfarm use an ipad with 
a simple layout on a touch screen to 
control the Swarmbot. 

“It will be a simple app on your ipad or 
phone. You will input basic instructions 
like selecting Block A, B, or C. You’ll 
allocate a robot to go there using a 
spraying app or a mowing app. The 
Swarmbot will leave the shed and 
follow a designated path to the block 
that it has been told to work in.” 

Neville expects in the next 12 months 
he’ll be able to spray herbicides, mow 
and apply fruitfly bait with a robot 
working in his rows of table grapes. 
This will allow him more time to be 
a ‘farmer’ checking vine health, and 
making irrigation, fertiliser and pest 
management strategies.

“SwarmFarm is looking at small 
lightweight units, with the idea that 
instead of having big machines, you 
have multiple smaller units. We have 
to reframe that concept of ‘bigger is 
better’,” he said. 

“Modern farm machines are usually 
big, can have kilometres of wiring, 

complicated gears, not to mention the 
add-on computers that accompany 
them. If your machinery breaks down 
during critical crop times, the impact 
can be significant, both financially and 
mentally. You just can’t fix it yourself, 
you’re at the mercy of those that 
service, repair and sell parts. 

“Realistically growers only use a few of 
the many settings on their equipment. 
Feedback tells us they want to keep it 
simple so SwarmFarm allows farmers 
to only download the app/function they 
require onto their ipad.”

SwarmFarm is a driverless robotic 
platform that is designed so that the 6 
to 8 parts (modules) can be removed 
in under 45 minutes. The concept 
is called Swapnostics, where those 
parts that pull out in a module can be 
swapped in and out of the Swarmbot in 
the field by farm staff. 

Neville said robots excelled at 
collecting data. “Imagine having a team 
of specialist staff, agronomists, plant 
biologists or nutritionists that can work 
for you and manage and treat your 
vines individually. They’ll be working 
towards doubling your yield with the 
same amount of soil and less water,” 
he said.

“As the Swarmbots go about the 
vineyard doing jobs like mowing, 
the various onboard sensors will be 
able to detect the onset of pests and 
diseases, and water or nutrition stress 

at individual vine level. This information 
can direct the grower to the individual 
vine for further investigation. 

“The Swarmbot could then be sent 
back to these individual vines with a 
specific treatment. This could save a 
reactive treatment over the whole block 
at a later date. In the meantime, you’ve 
freed up your manual labour.

SwarmFarm currently has forward 
orders for Swarmbots to work in the 
commercial turf, sugar, broadacre grain, 
cotton and macadamia industries.  

Neville said the technology had been 
developed for robots to perform 
unmanned medical operations, 
operate driverless cars, and command 
military applications of robotics. “As 
an industry, agriculture needs to make 
use of the hardware components 
these industries developed, such as 
lasers, lidar, robotic arms, cameras 
and various sensors. The key is to 
have the programming code written to 
instruct the hardware to do the work 
that agriculture needs. This needs to be 
driven by farmers,” he said.   

“It’s really not a stretch to see the ag 
applications of robots. 

“Remember how radical it was when 
your grandfather put lights on the 
tractor so he could work through 
the night. What was radical then is 
now standard on any tractor, hence 
Swarmfarm’s logo: ‘My Dad used to 
drive a tractor’.  

“What you’ll see in the next five years 
will entice our kids back to the farm to 
be farmers and not just tractor drivers. 
This will be great for agriculture.”

Swarmbots are used in commercial turf, 
sugar and macadamia industries to name 
a few, and could soon be used in table 
grapes.

A farmer-friendly interface is key to adoption of technology in agriculture.
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Hort Code of Conduct in effect

News

The Horticulture Code of Conduct 
came into effect on 1 April 2018. 
Growers and traders whose activities 
fall under this code should be aware it 
is against the law to trade in horticulture 
produce without one. If you grow fruit 
or vegetables, or you source them 
from growers in Australia and sell them 
to other businesses as an agent or a 
merchant, your business activities are 
likely to be subject to the code.

The code sets out a series of rights 
and obligations that apply between 
people trading in horticulture produce, 
including a requirement to have a 
written contract called a Horticulture 
Produce Agreement (HPA).

You can make sure you are complying 
with the code, and revisit your 
obligations by visiting the Australian 
Competition and Consumer 
Commission (ACCC) website 
W: accc.gov.au/horticulturecode. This 
resource has a lot of helpful information 
about the code, including frequently 
asked questions based on questions 
the ACCC have received from growers 
and traders. We have listed a sample of 
some of these questions below.

Frequently asked questions
How should your Horticulture 
Produce Agreement (HPA) look?

Template HPAs for both merchant 
and agent relationships with growers 
are available at W: accc.gov.au/
horticulturecode

My produce goes through a packing 
house before being on sold to the 
market. How does the code apply to 
me?

This will depend on the arrangement 
between you and the packing house, 
and whether or not the packing house 
is a different legal entity.

A transaction between a packing house 
and a grower will be covered by the 
code where the packing house acts as 
either:

¡¡ a merchant (purchasing and then on 
selling the horticulture produce); or

¡¡ an agent (selling the grower’s 
horticulture produce on behalf of 
the grower).

If you have your own packing house 
(that is, the growing business and the 
packing house is the same legal entity), 
the transaction between you and the 
packing house won’t be covered by 
the code. But if the packing house also 

transacts with other growers that aren’t 
the same entity, the code would apply 
to those trading arrangements.

If the packing house is a related entity 
to the grower, but not the same entity, 
you would be subject to the code, 
and as such may need a horticulture 
produce agreement in order to trade 
through the packing house.

Transactions between the packing 
house and another merchant will not be 
subject to the code.

Who does the obligation to act in 
good faith apply to?

The obligation to act in good faith 
extends to all parties to a horticulture 
produce agreement. It applies to pre-
contractual negotiations between the 
parties, and can even apply after an 
agreement has ended.

At what point is my produce 
‘delivered’ to the buyer?

The code doesn’t define delivery. The 
point where your produce is delivered 
to the buyer will depend on the 
circumstances in each situation and 
your agreement with the trader.

To give both parties a clear and 
consistent understanding of what 
delivery means, you can specify it in 
your horticulture produce agreement. 
The ACCC advises you should seek 
legal advice if you want to explore this 
option to make sure your agreement is 
compliant with the code.

Are traders able to reject my 
horticulture produce?

Yes, but a trader can only reject your 
produce if the reason for rejection is in 
your horticulture produce agreement. 
They can also only reject your produce 
within the timeframe allowed for 
rejection under your agreement.

If a trader decides to reject your 
produce, they need to tell you no more 
than 24 hours after they decide to reject 
it. A trader must also let you know in 
writing of the rejection and the reasons 
for rejecting your produce within the 
time set out in your agreement. You can 
dispute the rejection of your produce by 
using the dispute resolution procedure 
outlined in the code.

Do I have to obtain legal advice 
before entering a horticulture 
produce agreement?

No. Under the old code, traders needed 
to suggest that growers get legal advice 
before entering the agreement. This 

requirement is not in the new code. But 
the ACCC recommend you seek legal 
advice if you are entering a horticulture 
produce agreement for the first time 
or are unsure about an aspect of the 
agreement.

What are the penalties under the new 
code?

Courts can impose penalties if they 
find a party has breached certain 
provisions of the code. View the full 
list of breaches at W: accc.gov.au/
horticulturecode

Examples of breaches of the code 
attracting penalties include:

¡¡ a party failing to deal with another 
party in good faith

¡¡ a trader failing to disclose 
necessary information. For example, 
a trader not publishing a terms of 
trade document or refusing to report 
to the grower as required

¡¡ a trader failing to advise the grower 
that they reject produce within 24 
hours after rejecting the produce

The ACCC can also issue infringement 
notices where it has reasonable 
grounds to believe that a person has 
breached certain provisions of the 
code. 

Other examples of Frequently Asked 
Questions that can be viewed on the 
ACCC website include:

¡¡ I supplement my produce with 
produce sourced from other 
growers. What does that mean for 
me?

¡¡ Where must I publish my Terms of 
Trade?

¡¡ What are the FreshSpecs, and how 
do they relate to my horticulture 
produce?

¡¡ I’m a merchant. Can I charge a 
grower for additional services (such 
as washing, packing etc.)?

To view the full list of Frequently Asked 
Questions, visit W: accc.gov.au/update/
horticulture-code-faq 

Who can I speak to?

For further information you can speak to 
Andrew Parnell (Senior Analyst) with the 
ACCC Agriculture Unit on 
T: (03) 9290 6975 or via  
E: andrew.parnell@accc.gov.au
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Trade seminars stimulate export growth in Japan 
and South Korea

Hort InnovationHort Innovation

Contact Gary Thomas 
Tel: (03) 5022 8499   Mob: 0418 997 730 

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

Please see website for more information  
& order forms 

www.vamvvia.org

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

With exports valued at $29.1 million in 
2017, Japan is becoming an important 
export destination for Australian table 
grapes. Across the Japan Sea, South 
Korea is an emerging market with 
momentum building to increase trade.

The Australian table grape industry 
has benefited from gaining market 
access with Japan and Korea and now 
enjoys a tariff advantage under the 
Japan Australia Economic Partnership 
Agreement (JAEPA) and under the 
Korea and Australia Free trade 
Arrangement (KAFTA). 

To acknowledge the historical 
importance of JAEPA and KAFTA 
for Australian table grapes, and to 
step up our presence as a premium 
food supplier, Hort Innovation, the 
Australian Table Grape Association, 
Austrade Japan and Trade Victoria 
have partnered to deliver the most 
comprehensive in market program ever 
in 2018.

The program began with Australian 
Table Grape Trade Seminars in Osaka 
(23 January) and Tokyo (25 January) to 
provide Japanese importers, retailers 
and food service representatives 
important pre-season information.

Six Australian grower exporters 
attended the seminars and had the 
opportunity to individually network with 
all importers, distributors and retailers 
after the formal presentations. 

A similar program followed on 30 
January in Seoul, South Korea.

ATGA Chief Executive Officer Jeff Scott 
said the seminars were very successful. 

“Over 200 people attended both 
Japanese seminars and 80 people in 
Korea,” he said. 

“The feedback from the trade seminars 
has been extremely positive. Australian 
exporters welcomed the chance to 
meet and network with several leading 
fruit traders in the one venue. Importers 
and retailers were eager to hear how 
the Australian season was shaping up 
and what they could expect to see in 
market as well as in-store promotional 
activities.”

Mr Scott said the trade events had 
been such a hit that the majority of 
those in attendance requested it be an 
annual event. 

Following the Seoul seminar, two major 
Korean table grape importers departed 
for Australia and visited Victoria’s table 
grape growing regions to discuss 
sourcing Australian fruit.

“They must have liked what they saw, 
because at the time of writing, the 
number of containers exported to 
Korea this year has easily surpassed 
last year’s total number,” Mr Scott said.

ATGA Chairman John Argiro 
commended Mr Scott for his efforts in 
facilitating trade, opening new markets 
and expanding existing ones.  “These 
outbound trade missions are paying 
dividends in promoting Australian table 
grapes and we can see them take effect 
as we begin to claw back market share 
from Chile.”

Trade seminars in Japan and Korea have been extremely beneficial to all parties.
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Masterclass scholarship 
recipient

Craig Tropeano, winner of the APIA scholarship, with Chairman Grant Delves. Photo 
courtesy of to Anthony Stipo at The Area News.

With prune harvest coming to an end 
it is timely that Hanwood prune grower 
Craig Tropeano turn his focus to study.  

Mr Tropeano, one of the newest 
growers in the industry, has been 
awarded $13,000 to participate in 
the 2018 Masterclass in Horticultural 
Business through the University of 
Tasmania.

The Australian Prune Industry 
Association scholarship is possible 
thanks to a $159,000 grant from the 
Australian Government’s $5 million 
Leadership in Agricultural Industries 
Fund.

APIA Chairman Grant Delves said 
investing in the younger generation’s 
education would drive the industry 
forward and help assure its longevity.

“It was exciting and encouraging to see 
four applications for the scholarship,” 
he said. “This shows that we have 
enthusiastic young growers who are 
eager to improve their knowledge. 

“We should help nurture and grow this 
passion where possible as there will be 
flow-on benefits for the industry and 
wider community.”

Mr Delves said Mr Tropeano would 
be an excellent candidate for the 
masterclass. “Craig has already 
shown commitment to the industry 
and recently joined APIA’s Executive 
Committee where he provides 
constructive input and helps guide 
the industry. We wish him well with his 
studies and look forward to hearing 
what he learns.”

The Masterclass is a 10-month 
online course with three face-to-face 
weekends where all participants 
meet at various locations in Australia 
to showcase different horticultural 
industries.

Mr Tropeano said he was thrilled to be 
awarded APIA’s scholarship and was 
looking forward to the next 10-months.

“I applied for the scholarship as I’m one 
of the youngest growers in the industry, 
so I meet the criteria. I have a good 
understanding of how my business 
runs, but I know there are areas for 
improvement which I hope to learn from 
this course,” he said.

“I’m looking forward to the face-to-
face weekends. It will be interesting 
to meet like-minded people from 
other industries and see how different 
industries operate.”

“My wife and I plan to expand our 
farming enterprise in the future, so I’m 
hoping this course will give me the 
knowledge and confidence to make the 
right decisions.”

Mr Tropeano is also keen to share what 
he learns with other industry members 
and hopes to help inspire younger 
growers to empower themselves with 
knowledge.  

“This course will give me a broader 
perspective of the challenges facing the 
horticulture industry,” he said. “Armed 
with a better understanding of the 
issues and figures being discussed at 
the board level, I hope my contributions 
with help the industry to make more 
informed decisions going forward.”
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Promotions

APIA promotions update

IPA Congress update

Following the success of last year’s 
promotion campaign, the Australian 
Prune Industry Association is looking to 
expand its reach with fresh material for 
2018. 

Promotions Coordinator Jane McCorkell 
said feedback from the Good Food & 
Wine Shows showed a need for further 
information about the health benefits of 
prunes, and as a result, this is the focus 

The 17th International Prune 
Association Congress will be held in 
Villeneuve sur Lot in the picturesque 
south west of France.

A handful of Australian growers will 
attend the congress between 28-31 
May and will take in the beautiful sites 
of the region as well as visiting prune 
orchards and processors.  

The congress format is similar to 
previous years, with the member 
countries opening the congress with 
their country updates on production 
and marketing. Industry Chairman 
and Australia’s IPA representative, 
Grant Delves will present on behalf 
of Australian growers. He will have 
plenty to share this year as APIA has 
been extremely busy with promotional 
activities.  

Delegates will also hear about the latest 
research into drying technology and 
orchard management from around the 
world. 

While it is widely claimed that eating 
prunes is good for you, the industry 

of this year’s promotional activities.

A recent photoshoot was held to capture 
some images of dried and fresh prunes 
and a new recipe development project 
is currently underway. The focus is on 
healthy prune recipes that will appeal 
to the entire family - toddlers, children, 
teenagers, mums and dads and 
grandparents. Recipes will be created by 
Fiona Weir Walmsley from Buena Vista 

has been keen to invest in research 
that identifies and quantifies the health 
benefits and thus substantiate these 
claims. The Californian Dried Plum 
Board has been particularly active in 
this area and Chief Executive Officer 
Donn Zea will present an update on 
the study into the effects of consuming 
prunes on bone health.  

Delegates and partners are able to 
join the post-congress tour which will 
explore the areas surrounding the 
Bordeaux region, stopping in historic 
towns such as Sarlet.

For more information, or to register, 
follow the link to the IPA website, 
W: ipaprunes.org/

Farm and will be photographed at the 
end of March. 

APIA has engaged Lisa Yates, Advanced 
Practicing Dietician, to assist with 
developing fact sheets for consumers 
on prune nutrition and health benefits. 
Ms Yates will also produce an issues 
management manual addressing stigma 
and negative press associated with 
prunes. 

To help spread the healthy message, 
APIA is gearing up for exhibiting at 
the Dieticians Association of Australia 
Conference in May. This will be followed 
by exhibits at the popular Melbourne 
and Sydney Good Food & Wine Shows 
in June. Recipe cards and health and 
nutritional information will be distributed 
at each of these events. 

To compliment these activities a 
targeted media campaign will take place 
with the aim of sharing the recipes and 
prune health and nutritional messages to 
a wide range of audiences.



Food safety

Revised HARPS definitions bring clarity to 
industry

Is HARPS required for my business?
Tier 1

Your business has a Vendor or
Supplier Number for one of the 
HARPS Participating Retailers*.

Action Required

If you have not yet achieved HARPS 
approval go to www.harpsonline.com.au 
to register your interest in achieving 
HARPS approval.

Contact your respective retailer 
customer(s) for further information. 

Your business packs or re-packs:

Loose product with PLU/DataBar stickers 
applied as specified by a HARPS 
Participating Retailer*; or

Retail-branded pre-packs; or

Retail Returnable Plastic Crates (RPC’s); or 

Proprietary-branded pre-packs; or

Loose product in final retail packaging,  
packed to a retail specification destined 
for a HARPS Participating Retailer*; or

Your business is part of an Approved  
Supplier Program for your Tier 1 
customer, who supplies to a HARPS  
Participating Retailer*; or

Your business provides Ancillary Services^ 

Action Required

Your business may require HARPS approval 
(this includes certification to an Approved 
Base Scheme** and the HARPS 
requirements) by 1st January 2019.

Notify HARPS of your interest in achieving 
approval by registering at
www.harpsonline.com.au by 30th June 2018.

Tier 3
Your business supplies bulk produce 
(not in final retail packaging) for further 
packing to a Tier 1 or Tier 2 supplier.

You are a low volume producer supplying 
a total of 10 pallets or less per calendar 
year, per site. This is a collective total 
across all HARPS Participating Retailers*. 

(NB: Suppliers of retail-branded pre-packs 
are excluded from this rule as they qualify 
as a Tier 1 or Tier 2 supplier).

Action Required

Your business may be required to be 
certified to an Approved Base Scheme** 
by 1st January 2019.

Out of Scope
Your business processes fresh produce. 
(e.g. value-adding such as bagged salads, 
fresh cuts, sliced mushrooms/carrots, 
shelled nuts etc. )

Virtual brokers that do not qualify as a 
Tier 1, 2 or 3 supplier.

Action Required

No action required for HARPS.  

* HARPS Participating Retailers: ALDI, Coles, Costco, Metcash (IGA), Woolworths 
** Approved Base Schemes: BRC, Freshcare, GLOBALG.A.P., SQF

^ Ancillary Services: Supporting or additional services including ripening, brokerage  
 activities, storage and cooling (where product handling and traceability are the 
 responsibility of the Ancillary Service supplier).

Tier 2

Version 1.0 January 2018

Changes to the Harmonised Australian 
Retailer Produce Scheme (HARPS) 
are designed to make it easier for 
suppliers to the major grocery retailers 
to comply with food safety, legal and 
trade legislation.

Australia’s five leading grocery retailers 
(ALDI, Coles, Costco, Metcash (IGA) 
and Woolworths) have had different 
food safety system requirements 
of their vendors. For suppliers to 
multiple retailers, this means numerous 
standards being audited, mostly but 
not necessarily concurrently. The need 
to implement, maintain and be audited 
to multiple systems that are largely 
similar, including bespoke additional 
requirements, is time consuming, 
stressful and expensive. Furthermore, 
the availability of auditors is under 
pressure because many auditors also 
find the process of auditing multiple 
systems to be stressful and complex. 

At the request of industry, Hort 
Innovation initiated the HARPS 
project in August 2012 with the goal 
of providing a more practical and 
comprehensive approach.

HARPS harmonises the additional 
food safety requirements developed 
by the major Australian chain retailers 
into a single scheme that all retailers 
accept. Certification to a recognised 
base scheme such as Freshcare, 
GLOBALG.A.P. or SQF, plus HARPS, 
is now accepted by the five chain 
retailers, eliminating the need for 
duplication and unnecessary costs.

“HARPS harmonises the 
additional food safety 
requirements developed 
by the major Australian 
chain retailers into a 
single scheme that all 
retailers accept.”
The scheme was launched in October 
2016 with the positive collaboration 
between retailers and suppliers a core 
strength. More than 700 suppliers have 
become HARPS-approved, but there is 
room for further improvement.

Feedback from low volume producers 
requesting more support and time 
for implementation has resulted in 
a number of changes in the rollout 
of HARPS. These include clearer 
definitions of suppliers, a delay to 
compliance date for some businesses 
and a minimum packed volume for 
HARPS approval. 

A decision graphic has been 
developed to assist suppliers in 
determining whether their business 
requires HARPS. The terminology in 
this graphic replaces the previous 
references to Direct and Indirect 
suppliers and uses a tier system to 
define supply chain responsibilities 
and actions required by suppliers. 

All direct supply businesses that 
supply whole fruit, whole veg or nuts in 
shell to Australia’s major retailers have 
until 30 June 2018 to complete their 
HARPS registration. Suppliers can 
register at W: harpsonline.com.au 

HARPS is a retailer-led scheme designed to assist with compliance to food safety, legal and trade legislation for suppliers to the major 
grocery retailers in Australia.
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Do I need HARPS?
Your businesses scope or activities 
will determine whether you may be 
required to gain HARPS approval. 
Direct suppliers (i.e. growers or 
grower-packers of product into final 
retail packaging), wholesalers, agent 
or suppliers of ancillary services (i.e. 
ripening, storage and cooling) may also 
require HARPS approval.

The simplest way to be sure a HARPS 
audit is required is to ask relevant 
people within your supply chain. 
For growers this means asking your 
customers or buyers. A good question 
to ask is whether your business is listed 
as an approved supplier to one or more 
of the HARPS participating retailers. If it 
is, your business may require HARPS.

Some businesses may now need to 
undergo HARPS approval even though 
they had not considered themselves 
direct suppliers in the past. It is 
important to note that HARPS audits 
are typically conducted at the same 
time as a base scheme audit. If a 
business already has a base scheme 

booked for 2018, HARPS can be 
added. 

Additional Time: Tier 2 suppliers that 
may require HARPS approval will 
have until 1st January 2019. These 
businesses should register their interest 
in achieving HARPS approval at 
W: harpsonline.com.au by 30th June 
2018.

In addition, low volume producers 
supplying less than 10 pallets per 
year will not require HARPS approval. 
These suppliers will fall under Tier 3 
and will be required to be certified to an 
approved base scheme (see the newly 
released Decision graphic for further 
details, including information on Tiers 1, 
2, 3 and Out of Scope categories).

Growers and packers who need to 
know more about retailer food safety 
requirements are encouraged to attend 
a HARPS Awareness Session. 

HARPS awareness sessions have 
been held in each state-based Central 
Market, with the final awareness 
session scheduled to be held at the 

Melbourne Markets on the 18 April. 
Full details of the awareness session in 
Melbourne can be found at 
W: harpsonline.com.au

In addition, a webinar will be held for 
those unable to attend these sessions. 
To register your interest in viewing 
the seminar online through a webinar, 
please email HARPS@harpsonline.com.au 
It is anticipated that the webinar will be 
available to view from mid-April 2018.

If you have any questions about 
HARPS, growers are encouraged to 
visit the Frequently Asked Questions 
section at W: harpsonline.com.au/faq/ 
or contact the HARPS Helpline on  
E: harps@harpsonline.com.au or 
T: 1300 852 219

The HARPS project was funded by Hort 
Innovation using horticulture industry 
levies and Government funds, with 
ongoing contributions from Australian 
retailers. It is now managed by PMA 
Australia-New Zealand (PMA A-NZ). 

(All information was correct at time of 
printing)

Boardwalks

Railway Sleepers Canoe Launcher

1300 729 253 (option 3)

www.integratedrecycling.com.au

Outdoor Furniture

Vine cover collection
FREE MILDURA

Integrated Recycling will collect your grape vine covers to create the ‘Envire’ range of composite recycled plastic products that 

are made in our Mildura factory. Envire is a sustainable alternative to timber lasting up to 4 times as long.

Please call or email the office on the numbers below to arrange collection. Ask about using our vine cover roller to assist you.

Your vineyard Your local community

info@integratedrecycling.com.auor  0408 306 937
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Evaluation of dried and table grape selections for 
Australian conditions By Peter Clingeleffer, David Emanuelli, Belinda McCarthy, Stuart Smith, 

Colin Gordon, David Oag, Rob Walker and Harley Smith

Australian breeding R&D

CSIRO, the dried and table grape 
industries and state departments are 
currently involved in a three-year Hort 
Innovation project evaluating CSIRO 
selections for their potential to be 
developed as new dried and table 
grape varieties. 

The project commenced in March 2016 
and will complete the initial evaluation 
of seedless material established 
by CSIRO in previous projects. It 
aims to identify new selections for 
further development and establish 
new advanced selections for semi-
commercial and regional testing. 
Ultimately, the goal is to deliver Plant 
Breeders Rights (PBR) protected, new 
and improved dried and table grape 
varieties, adding value across supply 
chains.

Expected outcomes
For dried grapes, it will deliver new, 
consistently high yielding, rain 
tolerant varieties, targeted to produce 
a premium light-coloured product, 
globally differentiated to enhance value. 

Rain tolerance will enable the industry 
to minimise yield and quality losses 
associated with berry splitting, berry 
drop, darkening of split berries, mould 
and Ochratoxin A development. 

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

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

The new varieties will reduce 
production costs and minimise 
problems of berry collapse in 
Thompson Seedless and poor budburst 
and low fruitfulness in sub-tropical 
regions. 

Early and late ripening types and those 
with favourable long-term storage and 
transport characteristics will extend the 
season and provide opportunities to 
develop new export markets.

Progress
For both commodities, the project 
involves the evaluation of material at 
different stages of development. 

These include: 

¡¡ Remnant single vine seedlings from 
previous projects; 

¡¡ Multiplied selections established 
on own roots or as grafted vines on 
various rootstocks; 

¡¡ The most promising selections 
established on semi-commercial 
grower sites in the Mildura Region; 
and 

¡¡ For table grapes, promising 
selections established at regional 
sites in Queensland, the Northern 
Territory and Western Australia. 

Following the 2017 harvest, significant 
culling of seedling and multiplied 
selections occurred to reduce the 
number of selections requiring 
evaluation. The most promising 
seedling selections have been 
established in multiplied plots.   

Dried grapes: The evaluation of dried 
grape selections involves management 
on a modern, cordon-based Swingarm 
trellis; berry sampling to assess 
maturity and optimise harvest date; 
in-situ trellis drying with application of 
drying emulsion to speed up the drying 
process required for the production of 
light coloured fruit; ground drying of 
the final product to reduce moisture 
contents to an acceptable level (i.e. 
<13.5%) and visual and sensory 
assessment of the dried product. 

Pictured members of the Northern Territory team From left - Glen Oliver (Senior 
Technical Officer), Dylan Williams (Technical Officer) and Stuart Smith (Regional Director 
- Southern NT), evaluating table grapes from the Alice Springs site.

CSIRO research scientist Peter Clingeleffer and DFA research officer David Emanuelli 
with early-ripening dried grape samples.
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Key criteria used in the evaluation 
included yield potential and time 
of maturity, dried berry colour and 
size uniformity, issues with lignified 
seed traces, excessive splitting 
associated with rain damage, dried 
berry ‘soundness and plumpness’ and 
development of off-flavours. 

In 2017, 50 seedlings and 37 multiplied 
selections were culled prior to harvest. 
The cull followed field inspections 
and took into account crop potential, 
fruitfulness, uniformity of fruit set, berry 
size and uniformity, and excessive seed 
trace development. 

In that season, fruit from 94 seedlings, 
51 multiplied selections and 14 

comparator varieties were dried by 
rack or trellis drying. Fifty seedlings 
and 39 multiplied selections produced 
a good quality dried fruit product to 
warrant ongoing evaluation. Following 
evaluation of the dried grape samples, 
31 seedlings and 5 multiplied selections 
were identified for culling and removed. 

Currently six of the most promising 
selections are undergoing semi-
commercial evaluation on a grower 
property. These selections are also 
included in a Plant Breeders Rights 
(PBR) comparator trial to establish 
distinctness, uniformity and stability. 

Table grapes: Evaluation of multiplied 
table grape selections at regional sites 

involves management on large sloping 
or V-trellis systems with the imposition 
of standard practices to enhance fruit 
quality including bunch thinning and 
trimming, leaf removal and application 
of Giberellic Acid (GA) for stretching 
(stem elongation) and sizing treatments. 

Evaluation at regional sites at Alice 
Springs in the Northern Territory, 
Emerald in Queensland and Wokalup in 
Western Australia provides additional 
information on the performance of 
selections in different environments 
and their suitability to meet the specific 
industry and consumer expectations. 
For example, it is expected that 
selections grown in northern regions 
will be available to meet consumer 
demands for peak periods such as for 
the festive season over December and 
early January. 

The conditions of climate at a regional 
evaluation site, as opposed to the initial 
trial site, can affect the success of a 
selection and be a determining factor 
as to its potential suitability for a region. 

In past studies we have shown 
significant differences in the 
performance of selections in different 
environments. For example, seedless 
selections in the Mildura Region may 
develop significant seed traces when 
grown in northern regions. 

Another example of the importance 
of regional evaluations is the data 
collected on the colour development 
of red selections. The research has 
shown large differences between how 
they colour depending on the regional 
climate. 

Belinda McCarthy (Research Officer) inspecting new hybrid table grape selections at the 
CSIRO Irymple site.

DFA research officer David Emanuelli with a near-to-dry early 
ripening selection.

High cropping dried grape selection at the commencement of 
drying.

continued on page 26
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Australian breeding R&D

And from a grower perspective, 
research has noted that between the 
different regions there can be large 
differences in cropping ability of 
selections, due in part to differences in 
fruitfulness. 

Currently, 25 selections have been 
identified for evaluation at regional 
sites. These include 13 white, eight red 
and three black selections covering 
a range of harvest times. Fifteen 
selections established at Alice Springs 
in the Northern Territory produced 
a first crop, commencing in early 
December 2017. Twelve early ripening 
selections have been established on 
a range of rootstocks at Emerald in  
Queensland. 

In the 2016-17 season 125 seedlings 
and 100 multiplied selections were 
evaluated at the CSIRO Murray 
Valley site. Intensive management 
treatments were imposed on more than 
50 multiplied selections. Seventeen 
promising seedling selections identified 
in that season have now been 
established in multiplied plots at the 
site while more than 100 seedlings and 
11 multiplied selections were culled. 

Furthermore, 20 selections have been 
grafted on Ramsey rootstock which 
will enable evaluation to be conducted 
under near to commercial conditions 
with management to identify those 
most suited to industry requirements 
for inclusion in future regional and 
semi-commercial test sites. 

Data collected for both commodities 
will contribute to a grower information 
package when each new variety 
is released. It is anticipated that 
a number of new varieties will be 
released for drying within the next 12 
months, with a number of table grape 
varieties expected to come after this.

The team looking after the project 
trial sites and regional evaluation 
sites is spread across Australia. 
Peter Clingeleffer is based at CSIRO 
Agriculture and Food in Adelaide, 
but regularly travels to the Mildura 
region to work with Belinda McCarthy 
(Australian Table Grapes Association) 
and David Emanuelli (Dried Fruits 
Australia) at the CSIRO trial site. 

Stuart Smith from Department of 
Primary Industry and Resources, 

Northern Territory Government 
manages the Alice Springs site; 
Department of Primary Industries 
and Regional Development, Western 
Australia’s Colin Gordon oversees 
the Wokalup site; and Department 
of Agriculture and Fisheries, 
Queensland’s David Oag monitors the 
Emerald site.

The team is supported by CSIRO 
Agriculture and Food lead scientist 
Harley Smith and Rob Walker.

The program aims to deliver new table grape varieties that grow well locally and can be differentiated in the marketplace by distinctive 
shapes or flavours.

continued from page 25

Dried grape seedling in the first stage of 
evaluation drying on a simple trellis.
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Diversification update

Dried grape industry project bears fruit

The first crop of dried grapes planted 
as part of the Dried Vine Fruit 
Diversification and Sustainability 
Initiative were harvested this season.

The project is part of Dried Fruits 
Australia’s strategy to secure the long-
term future of the industry by attracting 
new investment and increasing 
production levels.

The Victorian and Federal Governments 
jointly contributed $957,900 to kick 
start the five-year project in 2015.

About 30 dried grape growers are 
involved, so far planting more than 200 
hectares of sustainable new varieties 
and contributing $4 million to the local 
economy.

DFA Chair Mark King said producers 
could achieve consistently higher yields 
and quality with rain-tolerant varieties 
such as Sunmuscat, Sunglo and Selma 
Pete.

“Australia is one of the smallest 
producers of dried fruit in the world, 
and the demand for our product 

exceeds production,” Mr King said.

“We have seen a decline in yield over 
the past few years, from about 20,000 
to 14,000 tonnes a year, which is mostly 
due to weather.

“Rain at harvest can result in lower 
quality fruit of a darker brown, not 
the natural golden dried grapes that 
Australia is famous for.”

Mr King said the project aimed to return 
production levels to a sustainable 
minimum level of 30,000t per annum.

“The initiative has been very 
successful in delivering 270ha of new 
development, with a commitment 
of 400ha in total from the 28 family 
farms and two dried fruit processors 
involved,” he said.

“It has also created 24 new jobs across 
the supply chain.

“This year we will harvest the first vines 
funded by the initiative, and even more 
fruit will come from the program in 
2019.” 

Parliamentary Secretary for Regional 
Victoria Danielle Green visited grower 
Ashley Johnstone’s Irymple property in 
March to see the first results of project.

Joined by DFA staff and board 
members, Ms Green looked at 
three patches of redeveloped land – 
Sunmuscat planted in 2015 and ready 
for harvest, Sunglo planted in 2016, 
and Selma Pete planted in 2017.

Ms Green also toured Sunbeam Foods’ 
Irymple facility, where dried fruit was 
being processed.

Sunmuscat vines planted three years ago as part of the project were harvested for the first time in 2018.

Parliamentary Secretary for Regional Victoria Danielle Green visits Ashley Johnstone, 
one of the growers involved in the project.
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Plant Health Australia

Plant growers urged to look out for exotic stink 
bug

An unwanted passenger arriving in Australia, the brown marmorated stink bug. Photo 
courtesy Susan Ellis, Bugwood.org.

Growers are urged to keep a look out 
for the exotic brown marmorated stink 
bug, after recent detections of the pest 
in Sydney and Perth, in cargo being 
unpacked after arriving from overseas. 

Rod Turner, General Manager at 
Plant Health Australia, says while the 
Australian Government has ramped up 
import conditions to protect against the 
pest, everyone needs to be vigilant. 

“This stink bug is an Asian agricultural 
pest that has recently invaded Europe 
and the United States,” Mr Turner 
said. “It is highly invasive and feeds on 
about 300 known host plants including 
grapes and dried fruits as well as other 
horticultural produce.”  

“It is also a considerable nuisance pest 
because it reproduces fast building up 
to large numbers and seeks sheltered 
places such as inside homes, vehicles, 
machinery or sheds, and releases a 
foul odour when disturbed,” Mr Turner 
added.

Because it shelters in crevices in winter, 
the stink bug is known to hitchhike 
inside cargo from overseas. 

The recent detections were dead 
and alive stink bugs in cargo from 
overseas—at two sites in Western 
Sydney and one in Perth. While 
imports from the United States had 
been identified as a high risk pathway, 
these three detections occurred while 
unpacking goods imported from Italy. 
An eradication response is underway, 
under the terms of the Emergency Plant 
Pest Response Deed.

While the Department of Agriculture 
and Water Resources has introduced 
new conditions for imports from high 
risk countries, it’s important that 
everyone is on the lookout for this 
unpleasant pest.  

New Zealand recently rejected a ship 
with cars from Japan that were infested 
with the bug, and the insect has been 
known to hide in suitcases of overseas 
visitors.

“There are similar bugs that are native 
to Australia, but it’s important to alert 
authorities to anything that you think 
could be this exotic pest,” Mr Turner 
said. 

“The easiest way is to call the Exotic 

As an adult, the stink bug (Halyomorpha 
halys) is a 12-17mm long mottled 
brown coloured stink bug, shaped like 
a shield with black and white banding 
around the rear margin. White bands on 
its antennae are another distinguishing 
feature.

It affects many plants including fruit, 
vegetables, nuts and ornamentals.

Originally from eastern Asia, but 
recently introduced to North America 
and Europe where it is having a 
significant impact on agriculture and as 
a nuisance pest.

Saliva causes significant damage to 
plant tissues.

Eggs are cream to yellow-orange and 
approximately 1.6mm long and laid in 
clusters on the underside of leaves.

Five nymph stages that range from less 
than 3mm to 12mm long. The nymphs 
are orange and black when they first 
hatch but quickly develop a similar 
colouration to the adults.

Hitchhikes in container shipments of a 
range of commodities, including plant 
material. Adults are capable of flight 
allowing localised spread of the pest.

Plant Pest Hotline on 1800 084 881. 
Don’t worry if you’re not sure of the 
species - the officer will probably ask 
you to send them a picture of the bug, 
so they can help with identification,” 
Mr Turner added. “It’s better to be safe 
than sorry.”

The first detection occurred at 
Glendenning in Western Sydney, in 
November 2017. The second detection 
occurred in January 2018 at Horsley 
Park, also in Western Sydney.

No further brown marmorated stink 
bugs have been found during trapping 
and surveillance activities at these two 
sites. The NSW Department of Primary 
Industries monitors the sites on a 
weekly basis.

The most recent incident occurred in 
Jandakot in Perth in February 2018 
when a large number of dead and 
live brown marmorated stink bugs 
were found in a container of electrical 
components from Italy. The bugs were 
reported quickly and action was taken 
to secure and fumigate the goods, 
the container and the warehouse. 
The Western Australian Department 
of Primary Industries and Regional 
Development has set traps within the 
vicinity of the premises.

To help in distinguishing the 
exotic pest from Australian native 
species, an identification guide is 
available at W: agriculture.gov.au/
SiteCollectionDocuments/biosecurity/
import/cargo/pests/guide-identification-
brown-marmorated-stink-bug.pdf

Brown 
marmorated stink 
bug
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Make sure you are familiar with common 
stone fruit pests so you can tell if you 
see something different.

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

Biosecurity manuals for the summerfuit 
and viticulture industries give specific 
information on what to do in orchards 
and vineyards to boost on-farm 
biosecurity. These manuals are available 
for free from the Farm Biosecurity 
website farmbiosecurity.com.au along 
with a range of other resources.

Exotic pest threats

This series from Plant Health Australia features exotic pests that would survive, spread 
and establish in Australian stone fruit orchards should they get through border quarantine 
controls. Growers should be familiar with their appearance and symptoms so that they can 
distinguish them from the pests that they normally encounter. 

Report any unusual or suspect plant pest symptoms immediately via the Exotic Plant Pest 
Hotline on 1800 084 881, to give the best chance of eradicating any new pests.

High priority exotic pest threats of stone fruit
Plum fruit moth

Plum fruit moth (Cydia funebrana) (also 
known as red plum maggot and plum 
fruit maggot) is a serious pest of stone 
fruit, causing fruit losses of up to 50% 
in Europe.

What does it look like? 

Adults have a wingspan of 13-15mm. 
The triangular forewings are dark grey/
brown with a paler area near the apex, 
which has four short black dashes. The 
underside of the body and legs is grey, 
and hind wings are a brown/grey colour.

Eggs are slightly elliptical, measure 
about 0.6mm, and are laid singly. 
Initially they are translucent but later 
become yellow. Larvae grow to 10-
12mm long and have a red or pink back 
and a darker head. They taper at both 
ends.

What can it be confused 
with?

Another moth, Cydia molesta is similar, 
but plum fruit moth is larger. The fruit 
drop caused by an infestation of plum 
fruit moth can be mistaken for the 
physiological drop of unfertilised fruit.

What should I look for?

The entrance holes from young larvae 
are not easily spotted on the fruit, but 
sticky gum oozing from holes is visible. 
The most noticeable symptom in young 
fruit is a change in colour from green to 
violet, typically followed by fruit drop. In 
more mature fruit, infestation leads to 
premature ripening.  

How does it spread?

Through movement of infested fruit.

Where is it now?

It is widespread in Europe and northern 
Asia and occurs in northern Africa 
(Algeria).

How can I protect my 
orchard from plum fruit 
moth?
Source plant material only from 
accredited suppliers, and preferably 
plants certified clean.  

Check your orchard frequently for the 
presence of new pests and unusual 
symptoms. 

Sticky gum may ooze from entry holes in 
fruit.

Larvae have red/pink backs and dark 
heads.

Fully-grown larvae are 10-12mm long.
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Obligation to pay statutory 
R & D levy

MANAGEMENT 
COMMITTEE

Chair 
Kris Werner

Grower Representatives
Tony Loffler

Paul Wittwer

Rick Steicke

Marketer Representative
David Swain 

Angas Park Fruit Company

ADTF Inc. Secretariat
Phil Chidgzey

Dried Fruits Australia 
54 Lemon Avenue 

PO Box 5042 
Mildura 3502 

T: (03) 5023 5174 
E: driedtreefruits@ 

driedfruitsaustralia.org.au

Kris Werner 
Chairman

Levy fees

The Management Committee of 
Australian Dried Tree Fruits Inc (ADTF) 
has prepared this reminder for all 
industry stakeholders about their 
obligation to pay the dried tree fruits 
industry’s statutory R&D levy.

The dried tree fruits levy has funded a 
wide range of projects over the years, 
and more recently has been focused on 
the evaluation of new apricot varieties 
specifically for dried fruit production in 
South Australia.

The research and development 
program is overseen by Hort Innovation 
and is payable on dried tree fruits (dried 
apricots, dried pears, dried peaches 
and dried nectarines) received for 
processing. Dried plums (prunes) and 
dried grapes have separate statutory 
levies.

In the past, most dried tree fruit 
growers had their fruit processed and 
marketed by Angas Park. In that case 
Angas Park lodged the returns and paid 
the levy fees on behalf of the grower. 
The fees were then deducted from 
grower payments. 

However, in recent years there has been 
an expansion of private sales in the 
dried tree fruit industry where it is the 
responsibility of the grower or private 
processor to pay levies. Many of these 
individuals do no pay their levies and 
as a result there has been a significant 
loss of levy income for the industry.

Understanding levy 
obligations
Here are three scenarios to help 
growers/processors/marketers 
understand their obligations.

Scenario 1: If a grower has an 
arrangement with a person who 
receives dried fruits for processing 
at a processing establishment for 
that person to sell the processed 

fruit, then that person is liable to pay 
levy. The proprietor of the processing 
establishment is required to lodge the 
return.

Scenario 2: If a grower doesn’t have 
an arrangement as outlined in Scenario 
1, then the grower of the dried fruits 
received for processing is liable to pay 
levy. The proprietor of the processing 
establishment is required to lodge 
the return. The proprietor would be 
considered either a processor or 
receiver. Therefore, that person can 
recover the levy amount from the 
grower.

Scenario 3: If a grower is also 
a processor (and proprietor of a 
processing establishment) and sells 
direct to the public, then the grower 
must pay the levy and lodge returns. 

Things you need to know
¡¡ The current levy for dried tree 

fruits is $32.00 per tonne, which 
is matched dollar for dollar by the 
Federal Government

¡¡ Levies must be paid annually 
to the Australian Government’s 
Department of Agriculture (levies) 
and an Annual Return form must be 
lodged by 30 November each year 
(copies available on-line or from 
ADTF). For example, for the levy 
year commencing 1 October, 2017 
and ending 30 September, 2018 
the return must be lodged by 30 
November, 2018

¡¡ Completed returns and payments 
should be sent to:  
Department of Agriculture – levies 
Locked Bag 4488 
Kingston, ACT 2604

¡¡ Alternatively, you can email (to 
levies.management@agriculture. 
gov.au) or fax (to 1800 609 150) 
your Annual Return
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Apricot seedlings project due to end

R&D

The Hort Innovation project developed 
specifically to complete the evaluation 
of the final apricot seedlings crosses 
made by SARDI in 2007 is drawing to 
a close. 

Following cuts to state funding, 
SARDI could no longer carry on the 
work to complete the program, so the 
Australian Dried Tree Fruits Inc (ADTF) 
and the South Australian Fresh Fruit 
Growers’ Association (SAFFGA) set up 
this joint project, pooling resources to 
complete the work required. 

The project, MT12015 Selecting and 
releasing to industry high quality fresh 
and dried Australian apricots for export 
and domestic markets, ensures the 
benefits from 30 years of breeding and 
this significant genetic resource was 
not lost to the industries.

“This project has 
identified a number of 
potentially outstanding 
lines, suitable for both 
the dried apricot and 
fresh apricot industries.”

Both industries consider that the 
project has provided a unique 
opportunity for the dried and fresh 
industries to identify new and superior 
dried and fresh fruit apricot cultivars. 

The main features of this project were 
reported by Darren Graetz, SARDI at 
the ADTF Annual General Meeting in 
December, 2017:

¡¡ This was a joint project between 
the dried and fresh apricot 
industriesDealt with 2,154 crosses 
made 2007, planted as seedlings 
in selection blocks 2009, grown 
2009-2011

¡¡ Selected from between 2012-2014, 
with superior selections grafted 
onto plum rootstock

¡¡ Further evaluated on seedling and 
rootstock 2015-2018

¡¡ Agronomic data (bloom, crop, 
fruit attributes), Fresh postharvest 
handling and storage simulation (0, 
10 days @ 2°C, 10+1days @ 2°C and 
20°C), Drying quality and storage life 
simulation @ 25°C (65% humidity) 
data was collected each season

¡¡ Consumer sensory (taste/eating 
experience) panels (fresh 2016-18; 
dried 2017) have been run in recent 
seasons

This joint dried/fresh industry project 
will finish at the end of April 2018.

Importantly, this project has identified 
a number of potentially outstanding 
lines, suitable for both the dried 
apricot and fresh apricot industries. 
All that remains is for the final data 
analysis including further consumer 
testing and incorporating grower trial 
experiences to be completed. 

Decisions relating to commercialisation 
of new varieties will be made by SARDI 
in consultation with the dried and 
fresh industries, over coming months. 
Focusing on self-fertile, high cropping 
lines with good sized firm fruit, 
demonstrating improved flavour and 
levels of consumer satisfaction, the 
final products will address both grower 
and consumer concerns and provide 
a foundation to boost both consumer 
satisfaction and grower returns.

Dried fruit import statistics

2017 2016 Difference

15,755 13,529     2,226

Main supplier Turkey – 13,343 tonnes

Sultanas

Import statistics (tonnes) 
for a 10-month period 
from 1 March, 2017 to 31 
December, 2017

(Figures sourced from ABS)

2017 2016 Difference

1,215 1,035     180

Main supplier Greece – 594 tonnes

Currants

2017 2016 Difference

3,603 2,943     660

Main supplier Turkey – 3,154 tonnes

Dried apricots

2017 2016 Difference

3,036 1,830     1,206

Main supplier USA – 1,321 tonnes

Other dried grapes (TSRs)

2017 2016 Difference

1,867 2,251     384

Main supplier Chile – 1,110 tonnes

Prunes



Measuring maturity

Table grape quality improvements underway
Work is well underway to help the 
Australian table grape industry 
consistently supply consumers with 
great tasting fruit.

Table grape maturity data collected 
from farms and supermarkets this 
season is currently being analysed and 
interim specifications are expected to 
be set for some varieties before next 
season.

The strategic levy investment project 
Table Grapes Supply Chain Quality 
2017-2020 (TG17002), is part of the 
Hort Innovation Table Grape Fund.

The key objective of this three-year 
project is to develop robust systems 
that will allow the Australian table grape 
industry to supply high quality fruit 
that consistently satisfies consumer 
taste expectations. This will lead to 
improved consumer confidence that 
they will get a good eating experience 
whenever they purchase Australian 
table grapes, which will encourage 
repeat purchasing. 

Grower-driven research

This project was initially proposed to 
Hort Innovation in direct response to 
requests from growers. 

Australian Table Grape Association 
Chief Executive Officer Jeff Scott 
said many concerned growers had 
approached the ATGA in past years, 
worried about the volume of immature 
fruit hitting the early season market. 

“We commissioned this project to 
measure the level of maturity of fruit 
in market and quantify the amount of 
immature fruit,” Mr Scott said. 

“Every year we would like all growers 
to be patient and to wait until their fruit 
is at the required proven maturity level 
before harvesting. As we all know, if a 
consumer has an unsatisfactory eating 
experience due to immature fruit, then 
they won’t purchase grapes for six to 
eight weeks.” 

A key focus of the project is to ensure 
that consumers have a good eating 
experience every time they purchase 
Australian table grapes, right from the 
start of the season. The project aims to 
deliver this by:

¡¡ Measuring maturity of fruit pre-
harvest, at retail, and export.

¡¡ Identifying maturity specifications 
that will enable the industry to meet 
market and consumer demands.

“We would like to see some average 

standards developed for industry to 
abide by to produce fruit that will be 
accepted by consumers from an eating 
quality point of view,” Mr Scott said. 

“If we can have that consistency of 
maturity throughout the industry, then 
we will have a win:win. Consumers will 
know that when they buy Australian 
table grapes they will get a mature 
quality product, and growers should get 
a better return. 

“Our aim is to have mature fruit in store 
whenever supermarket testing is done.”

The project team

Delytics has been contracted by 
Hort Innovation to lead this project in 
collaboration with the ATGA, Kitchener 
Partners and Rudge Produce Systems. 

Delytics has a proven track record of 
developing fruit maturity specifications 
to improve consumer acceptance. 
Their achievements include helping 
Australian Calypso mangoes become 
the market leaders in 2011 and 
assisting Citrus Australia identify the 
maturity measures for the quality 
standards they adopted in 2014. 

In 2016, Delytics helped the 
unregulated New Zealand citrus 
industry increase the consumer 
acceptability of Navel oranges from 
67% to 96% through a customised 
system that was adopted industry-
wide. 

“Delytics achievement with New 
Zealand navels is a good demonstration 
of what can be accomplished when 
a whole industry works together for a 
common consumer-focused quality 

Figure 1. Crimson bunch variability. This graph shows the acid content of each of 
the almost 200 individual grapes (blue circles) in the bunch of Crimson Seedless that 
Behrang measured. This data in conjunction with 3D position data allowed the maturity 
variability in the bunch to be modelled. Understanding when the bulk of the grapes in a 
bunch are mature will ensure the maturity standards set by this project will provide the 
industry with a robust process for giving consumers consistently good tasting product.

Produce Quality Inspector, Behrang Saber, 
measuring a bunch of Crimson Seedless 
grapes at the Rudge Produce Laboratory 
in Melbourne. Each individual berry was 
measured for Brix, acid, size and its 3D 
position in the bunch.
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goal,” Mr Scott said. 

“I believe it’s possible for the Australian 
table grape industry to achieve a similar 
result if the majority of our industry 
adheres to the maturity specifications 
that will be developed as part of this 
project.”

First season progress 

On-farm monitoring was carried out in 
Emerald, Queensland from late October 
until late November, and in the Mildura 
region from mid-December to track the 
maturity of different varieties in various 
locations. Sampling also continued 
after harvest to help determine the 
optimal harvest time. 

Mystery shoppers started buying 
random samples twice a week 
from three supermarkets from 
mid-November. The samples were 
measured for Brix, acid and size. By 
using new equipment recommended 
by Delytics the acid in individual berries 
was able to be measured from only 0.3 
millilitres of juice. 

Delytics Managing Director Mark 
Loeffen said testing individual berries 
allowed an understanding of the 
variability of maturity within a typical 
bunch of table grapes. “Knowing that 
will help us set fact-based maturity 
standards that will help provide 
consumers with a consistent good 
quality product.”

Rudge Produce Systems collected 
and measured fruit using a customised 
sampling protocol developed by 
Delytics to take into account the 

variability within bunches and blocks. 
The data was analysed by Delytics 
each week and then uploaded to a 
cloud-based platform where growers 
and interested industry partners could 
see what was happening on-farm and 
at retail in real-time.

“Supermarket monitoring gives us an 
independent insight into the quality of 
table grapes at retail, which is known to 
strongly influence repurchasing rates,” 
Mr Loeffen said. “It also provides a 
broader picture of what is actually 
happening in the market, as the on-
farm monitoring covers only a very 
small percentage of growing blocks.” 

The data collected this season has 
provided the ATGA with objective 
evidence of the maturity level of fruit 
in market for a number of varieties. 
This will help the project team track 
consumer-liking improvements as the 
project progresses.

Industry support

Both Woolworths supermarkets and 
Costa have demonstrated their support 
for this project by contributing valuable 
data collected at their own cost.

Woolworths has given the project team 
access to several seasons of non-
grower identifying maturity data, which 
will help compare quality variations 
between seasons. Woolworths monitors 
fruit maturity in-store and expects 
suppliers to adhere to minimum 
standards.

Woolworths agronomist Henry Fisk said 
the company was very supportive of all 

fruit maturity initiatives. “We know that 
when we provide customers with the 
best quality produce at the right offer, 
they’ll come back and shop with us 
again. Making sure we have the best 
product in store will benefit the whole 
industry.” 

Costa monitored two of their 
proprietary varieties across six blocks 
on three farms, following the sampling 
protocols developed by Delytics, and 
provided the data to the project team to 
include in their industry analysis.

“We’ve been a strong advocate for 
grape maturity testing for a number 
of years and are very pleased to be 
involved in this project,” said Costa 
National QA Manager - Citrus & Grapes 
Wendy Stewart. 

“We see it as an integral part of 
the table grape industry and future 
domestic and export markets. It 
will definitely benefit the industry if 
everyone is following a similar testing 
process.” 

Next steps

Interim specifications will be set for 
selected varieties before the start of the 
2018/19 season. The scope of these 
specifications will be determined by 
the data collected and the consultation 
process with industry. 

Monitoring is scheduled to start again 
in Emerald, Queensland around mid-
September 2018. 

Once the interim specifications are set, 
growers, marketers and retailers will be 
encouraged to adopt them.

Mr Scott said one of the hopes of 
this project was that enough growers 
voluntarily agree to follow the 
specifications, so the supermarket 
monitoring has a more positive result 
next season. 

“We want the number of retail samples 
that don’t meet specification to drop 
right away. 

“With the cooperation of the industry, 
we should be able to achieve that.” 

This project has been funded by 
Horticulture Innovation Australia Limited 
using the table grape levy and funds 
from the Australian Government.

Woolworths agronomist Henry Fisk (pictured) says having the best product in store will 
benefit the whole industry.

33The Vine  •  Apr - Jun 2018



34 The Vine  •  Apr - Jun 2018

Innovation grants

Industry awards dried fruit innovators
Two projects that have the potential to 
improve dried grape production have 
been awarded Dried Fruits Australia 
(DFA) Innovation Grants.

Presented annually, the grants are 
designed to encourage industry 
innovation. Ingenuity and imagination 
are vital to the survival of the dried 
grape sector as it deals with increasing 
cost pressures.

Growers can apply for a grant worth 
up to $3,000 to assist with a project 
that could be of significant benefit to 
the industry. A new round of Innovation 
Grants will open later this year.

Towards the end of last year, the DFA 
Board agreed to fund projects by 
Loxton growers John and Jennie Lory 
and industry staffer Larry Dichiera.

New trellis system
The Lory family received a $3,000 grant 
to help with the development of a new 
dried grape trellis system called the 
Lory Trellis.

John Lory says it is an ‘inverted A’ 
system that pins fruiting canes on 
one side using a single foliage wire. In 
December, canes on the non-fruiting 
side are pinned down with a second 
wire ready for the next season.

“We wanted to design a trellis that will 
reduce labour input and facilitate more 
mechanisation,” Mr Lory says.

“It has major benefits during winter 
pruning as the cordon can easily be 
cleaned up using unskilled labour. 
Only one side of the cordon has to be 
pruned, and no rolling on or tipping of 
trellis is required, making it quicker and 
easier to perform. 

“It also improves the speed and 
accuracy of mechanical summer 
pruning with a single vertical cut on 
one side of the cordon, uninterrupted 
by posts or trunk. Vines are cut from 
above using an adapted over the row 
UR harvester.

“After harvest, the foliage wire is lifted 
using a cane stripper that removes the 
majority of canes.”

The Lorys began trialling the trellis in 
2012 using Carina currants and recently 
started a development with Sunglo.

“The latest design is being tested on an 
economic scale, and we are adapting 
machinery as necessary,” Mr Lory said.

Shoot thinning brush
Larry Dichiera was awarded more than 
$600 to put towards the development 
of a shoot thinning brush.

Mr Dichiera says the brush is designed 
to remove shoots mechanically from 
just below the cordon on Swingarm 
trellis.

“The project is only in the early stages 
of development, but my aim is to build 
a rotating brush that will remove the 
first two to three shoots on fruiting 
canes when the first leaves separate 
from the shoot tip,” he says.

“This action will help remove some of 
the cordon bunches, which can assist 
in promoting growth further down the 
cane. 

“The window it creates will also assist 
with mechanical harvesting as growers 
will be able to see where to cut, 
improving speed and accuracy.

“The gap also allows for improved 
airflow underneath the canopy, which 
creates a better microclimate and leads 
to unfavourable conditions for disease.”

Mr Dichiera is the grower liaison officer 
at Australian Premium Dried Fruits and 
a keen dried fruit innovator is his spare 
time.

He came up with the idea for the brush 
after watching a video of a grower 
manually rubbing the shoots off the 
canes.

“If the action can be mechanised 
successfully, it can be set up for a 
relatively cheap cost,” he says.

“Improving yields and efficiencies are 
the main opportunities at the moment, 
so any cost saving innovation is an 
advantage. Growers could cover 
large areas rather quickly and without 
employing extra labour, leaving time to 
complete other tasks. 

“Removing the shoots by hand can also 
be tiresome as it means working with 
your arms above shoulder height or out 
in front of you if you are using a pruning 
platform.”

John, Jennie and Luke Lory have 
developed a new trellis that has major 
benefits during winter pruning.

Larry Dichiera with his shoot thinning 
brush.
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South African insight

Impressive growth in South African tree fruit
Sunbeam Foods General Manager Grant Leyden and International Trading Manager Thomas 
Cheung visited South Africa in late January. Here they share their insights into the dried 
tree fruits industry.

South African has always been one of 
the major producers of dried tree fruits 
(apricots, peaches and pears). Their 
products are very similar to Australian 
and United States types in terms of 
variety, drying process and flavour and 
thus compliments our declining dried 
tree fruits industry. 

Dried apricots: The South African dried 
apricot type is identical to Australian 
and US products (half cut and sundry). 
They are forecast to produce up to 
2,000 tonnes of dried apricot this 
year (Figure 1). The majority of fruit is 
exported all over the world.

Fruit is produced mainly in the Klein 
Karoo, Langkloof East, Ceres and 
Worcester districts. The main varieties 
are Bulida, Soldonne, Imperial, Bebeco 
and Royal. 

Due to increasing demand, production 
has been steadily increasing. In recent 
years the traditional canning variety 
Bulidas has also been converted to 
dried fruits. 

Dried peaches: Production of dried 
peach has increased significantly over 
the past few years and peaked at 2,600 
tonnes last year.

Dried peaches are produced mainly 
in Klein Karoo, Ceres, Wolseley and 
Worcester districts with the main 
varieties - Transvalia, Summersun, 
Elberta, Cederberg and Sunsweet. 
Demand for dried peaches appeared 
to be easing and driving market prices 
lower than previous years.

Dried pears: Dried pear production had 
been steady but has declined in the last 
few years due to weak global demand. 
2018 production is forecast to be about 

1,600 tonnes, 20% down on last year. 
Market prices are weakening due to 
excessive supply worldwide. 

Fruit is grown in Ceres, Langkloof 
East, Groenland and Wolseley. The 
main varieties are Packham’s Triumph, 
Forelle, Williams Bon Chrerien and 
Abate Fetel. 

Prices and costs
Due to strong demand, dried apricot 
grower prices are up on a year-on-year 
basis; pears and peaches are down. 

Grower prices are influenced heavily by 
demand of fresh fruits (25% of fruits) 
and canning fruit businesses (60% of 
fruits). The stiff competition among 
processors is driving grower prices up 
overall. 

It is also encouraging to see new 
apricot plantings in Montagu areas. 
This shows growers have confidence in 
the future apricot business. Processing 
costs have moved up more than 
14% due to rises in minimum wages; 
however, market prices for dried tree 
fruits also continue to increase.

Risks
There are some challenges for the 
South African dried fruit industry. 
Recent drought affected tree fruits 
production areas. In addition, minimum 
wages are constantly increasing and 
some land reform claims present 
potential risks to the industry.

New apricot plantation.

Figure 1. South African dried tree fruit production (tonnes).The apricot drying process.
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A piece of history

Systems for vine trellis
The improvements dried grape growers 
made to trellis systems in the early 
1900s were detailed in Australian Dried 
Fruits News in March 1948. You may 
also find the other articles on this page 
interesting, particularly the one about 
labour shortages at harvest time. The 

story highlights a need to create and 
advertise attractive working conditions 
and develop labour-saving devices and 
equipment. 

More industry news, information and 
research can be found in the Dried 

Fruits Australia online library. DFA 
members can access the library via the 
DFA website. If you have forgotten your 
login details, or want to register to use 
the members’ area, contact the office 
on T: (03) 5023 5174.
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Pruning

Dried Grape 

Best Practice Guide
Part 2
Post-Harvest and Winter

2015

Pruning is a critical step in preparing 
for next year’s crop and setting 
the foundation for the effective 
management of the vine. Pruning keeps 
the vine in a form that allows efficient 
general management and harvesting. It 
regulates the crop to obtain consistent 
yields and assists in optimising pest 
and disease management.

Pruning practice
Immediately after harvest is a good time 
to make a start on pruning, especially 
the removal and clean-up of the spent 
fruiting canes. Pruning can start as 
soon as the leaves have fallen at the 
beginning of winter and should be 
completed before bud-burst in early 
September. 

Vines pruned in June may burst a 
few days earlier than those pruned in 
late August. However, many growers 
observe later pruning leads to more 
even bud-burst and may improve fruit 
set. If pruning is carried out in late 
winter or early spring, a free flow of sap 
may occur, however, this will not harm 
the vine.

Best practice
There are a number of grower gadgets 
that have been developed to remove 
the old spent fruit canes. These 
machines, known colloquially as cane 
strippers or cane floggers, can take 
the hard manual work out of the hand 
removal of these canes. 

This task can commence any time after 
the vines have been harvested and the 
tractor is free to be used for this job.

Pruning technique
There are many and varied opinions 
on the best technique for pruning on 
Swingarm trellis.

Some growers prefer to roll long canes 
onto the bottom wire. Others like to cut 
them short and let them hang, while 
others tuck canes behind each other or 
give them a small twist along the trellis 
wire. 

It is a subject open for discussion, 
however, it is known that sultanas are 
generally most fruitful out to about 
buds 12 to 15 from the cordon. It is 
also known that canes cut short and 
left to hang get dragged along the trellis 
during harvesting, resulting in quite an 
amount of fruit being left unharvested in 
the clump of canes. Also, it is believed 
that rolling long canes on along the 
bottom wire reduces the number of 
buds that burst along the cane from the 
cordon to the bottom wire. Rolling on 
excessive cane length generally does 
not improve crop volume, but it does 
take more time and therefore increases 
the cost of pruning unnecessarily for no 
advantage.

Cleaning up the cordon
Canopy management is the 
manipulation of shoots, leaves and 
fruit towards optimum yield and fruit 
quality. Pruning plays an important role 
in maximising yield while maintaining 
healthy grapes and vines. Clean up 
old fruiting canes along the cordon by 
cutting old canes back to the base bud 
or a single bud spur.

A good cane:

¡¡ Appears tan to dark tan in colour

¡¡ Faces in the right direction for 
cropping the next year

¡¡ Has short internode spaces

¡¡ Has not grown in the shade or 
showing long internode spaces

¡¡ Is not a ‘bull’ cane with large 
internode spaces

¡¡ Tapers off in diameter as it reaches 
desired length.

Best practice
Do not have clumps of canes at either 
the crown or the end of the cordon. 
Remove any dominating canes at 
the crown of the vine to prevent 
these canes dominating and killing 
the cordon. Avoid multiple or, more 
importantly, a multitude of spurs from 
the one site and select ‘cane sites’ 
evenly along the cordon. Shoots should 
be evenly positioned to avoid potential 
clumping of bunches that will be 
difficult to wet at harvest. They should 
be spaced about 20cm apart or about 
three to five canes per metre of cordon.

Occupational health and 
safety
Winter activities around the vineyard 
are particularly hazardous, with pruning 
equipment in use and flying debris from 
pruning operations. Cut and severed 
fingers occur regularly during pruning. 
When using pneumatic and battery-
operated secateurs, always hold the air 
hose or cord with your spare hand to 
ensure your hand remains out of harm’s 
way. Always wear eye protection.

Best practice
A number of variants of mobile elevated 
platforms have been developed, which 
aid pruning and the cleaning up of 
cordons. These platforms make the 
tasks quicker, less tiring and painful 
on the arms and result in fewer strain 
injuries.

ECO V WING®

SAVE TIME AND MONEY  
WITH ECO V WING®

ECO V WING® is a revolutionary new trellising system  
developed exclusively for the table grape growing industry.

This innovative product has been designed, researched  
and manufactured by the team at NZ Tube Mills who produce 
and market a range of specialist trellising systems for  
the horticulture industry. Their best known product is  
ECO TRELLIS®, used by leading vineyards in Australasia.

BENEFITS OF ECO V WING® 
• Quick and easy installation 

• Compatible with the KLIMA mechanical pruning system

• Offers significant cost savings over  traditional pruning alternative 

• Eco-sleeves are available for existing trellising to allow the Klima 
to prune mechanically

ecotrellis.co.nz

Klima machine pruning

Contact us now for further information:   
Karl Russell – Griffith, New South Wales 
MOB 0427 852 239   |   EMAIL karl.russell@nztm.co
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INSIDE STORIES:

Versatile and economical, the light-weight Japanese designed IPC Compact Scale is also robust and reliable.  
Runs on only two D-size batteries; the large LCD screen makes reading scale-weight easy. 
The IPC Compact Scale is ideal for the Grape Grower and comes in two models:

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

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

Ready for the picking season?

Ishida Commercial Products (ICP) 
Scales + Weighing Systems

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

Roy Jury - 0419 679 506
EXCLUSIVE SUPPLIER OF ISHIDA SYSTEMS IN AUSTRALIA

Ishida IPC-30
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