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DFA Chairman’s report
Great year, great results for all
that Dried Fruits Australia has been
exhibiting at. Our Chief Executive
Officer Anne Mansell explains more in
her column this edition.
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Mark King
Chairman

What a fantastic year it’s been for our
industry. I cannot remember a year
that we didn’t have some rain during
harvest, so it was quite exceptional to
have dry conditions for the entire period
this year.
The superb drying conditions have
delivered us a high level of lightcoloured fruit, with the majority of
fruit graded light and the remainder
unfortunate to only just miss out on
the premium grade. It’s a great return
to the days of old where Australia was
renowned for supplying light coloured
fruit, a reputation envied by many.
Sultanas bounced back from last year’s
lows and produced average to high
yields, while Sunmuscat and currants
crops were down slightly on last year’s
figures.
Dried Fruits Australia estimate that
the national crop to be around 17,500
tonnes, an improvement on the lowly
13,000t last year. While this is a move in
the right direction, the industry agrees
that we need to aim for about 25,000 to
30,000t to be self-sustaining.
This target would enable us to
consistently supply our premium
markets with quality fruit. At present we
are struggling to hold markets because
of fluctuations in supply from year to
year. It is also the figure needed to
ensure our processors have sufficient
volume to continue operating into the
future.
On a year like this dehydration costs
are a lot lower. Most of the crop is able
to dry naturally, with dehydration only
required on the later maturing varieties,
if at all. The dry fruit runs through the
plant a lot quicker, and the end result is
a lower cost for all parties.
It is a double win really – lower costs,
and better prices for light, quality fruit
mean higher profits for growers.

enquiries@driedfruitsaustralia.org.au

@DriedFruitsAustralia

www.driedfruitsaustralia.org.au

Dried Fruits Australia
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Globally, supply is still around the 1.1
million tonnes so interest in our dried
sultana is high. We have evidence
of this at some of the food shows

The downside to the excellent drying
conditions is that it looks like water
will be in short supply for the coming
season. The Bureau of Meteorology has
forecast low rain falls, so growers that
buy water will need to watch the market
and purchase when prices are low.
The Murray-Darling Basin Plan still has
many challenges ahead on how the
targets will be reached without having
third party impacts. DFA is constantly
monitoring developments, through
Board member Tony Martin who is on
the Murray-Darling Basin Authority
Committee and myself on the National
Farmers’ Federation Water Task
Force. We will keep you updated with
any developments through the DFA
electronic newsletter Currant news.
DFA recently reviewed its strategic
plan with the help of the DFA Board
and some of the major interested
parties, both past and present. The two
priorities identified were the need for
DFA to get better data, knowledge of its
growers and information on the areas
planted, varietal mix and vine age. The
second priority was to review the DFA
Constitution as this goes back many
years and needs to be aligned with
what exists in our industry presently.
It is a huge task, but we hope to have
something in place to present at the
DFA Annual Conference in November.
With pruning underway I am sure
growers will enjoy reading The Vine on
a frosty morning.

Mark King
Chairman

ATGA Chairman’s report
Doors open if we do the right thing

John Argiro
Chairman

I hope most of you had a reasonable
year and were able to reduce some
debt, pay some bills or might even look
to be planning a holiday with your family.
The last 12 months have seen more
growth in the industry as Free Trade
Agreements continue to open new doors
and become enablers for building new
relationships that are leading to further
business development opportunities.
In line with this, growers need to be
vigilant and do their ‘bit’ to ensure that
the industry is successful. It only takes
one incident to change consumers and
buyers’ appetite for our products. I’m
sure we all agree we want consumers,
no matter what time during our harvest,
to have a good eating experience every
time they purchase table grapes.
Pick your fruit when you are
comfortable. And if you’re not sure, grab
a bunch, taste a few grapes and then
ask yourself if you’d go back for more.
Would you put it out on your kitchen
table for visitors when they come to
visit?
Regardless if you are selling for export
or the domestic market, the problem of
immature fruit reaching customers has
the same results. Sales slow, retailers
then discount a sub-standard product to
get it off their shelves. Consumers won’t
be fooled, and they won’t be repeat
customers.
You will have read in the previous
edition of The Vine that the Australian
Table Grape Association is undertaking
a strategic levy project called Table
Grapes Supply Chain Quality. You can
read the latest update on the project on
page 31.
This important research will produce
average maturity standards for the
industry, that will help ensure a
consistency of maturity throughout the
season. Analysis of the different varieties
that were collected in Emerald (late
October through to late November) and
in the Mildura region (mid-December to
April) are providing the beginnings of a
framework of guidelines for growers.

You will no doubt have seen and heard
stories in the last twelve months about
communities and government coming
together to continue to work and
strengthen the fight against fruit fly.
In May, there was an announcement
in the Federal budget of a $20 million
investment in Tasmania for fruit fly
activities and April saw the first release
of the Sterile Insect Technology
(SIT) across the Adelaide suburbs of
Woodville Park, Woodville Gardens,
Kilkenny and Athol Park.
By the time you read this, hopefully
the table grape, citrus and stone fruit
industries in the Murray Valley region
will have a revised plan in place to move
forward on their fight against fruit fly.
In April, table grape, citrus and stone
fruit levy payers of the Murray Valley
region were asked to vote on creating
a new order to establish the Greater
Sunraysia Pest Free Area Industry
Development Committee for a further
four years.
The committee collects payments
from citrus, stone fruit and table grape
growers in the Greater Sunraysia
Production Area. These funds are used
to coordinate the management and
control of Queensland fruit fly across the
production area, covering North-West of
Victoria and South-West of New South
Wales.
The vote was held in April and after a
low grower voter turnout, the Victorian
Minister for Agriculture Jaala Pulford had
no other recourse other than to disband
the committee. There were not enough
votes returned to indicate support for
the new order.
The ATGA has, and will continue to,
liaise with Minister Pulford with the
view of advocating for a second vote.
ATGA has voiced suggestions as to
how the order can be re-shaped and are
suggesting changes to the structure and
governance of the Greater Sunraysia
Pest Free Area Committee, which we
believe would potentially allow for the
committee to easier engage with both
levy payers and the wider community.
Should a new vote be held, it is critical
that all table grape levy payers vote.

John Argiro
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Cover story
InnoGrape - all wrapped up!
In 2015, the Australian Table Grape
Association (ATGA), Australian Wine
Research Institute (AWRI), and AUSCAL
Viticulture collaborated to develop and
deliver a modern ‘innovation in table
grape production’ program to table
grape growers across Sunraysia.
The pilot program ‘InnoGrape’ was
launched following a chance meeting
between ATGA Chief Executive Officer
Jeff Scott, and the CEO of funding
provider Foundation for Rural & Regional
Renewal (FRRR). With a renewed focus
on funding agricultural programs aimed
at increasing and improving production,
grant funding was successfully secured
with philanthropic organisation The
William Buckland Foundation, and
co-ordinated by FRRR. The program
was delivered to growers by industry
professionals using a multitude of
platforms, including workshops, social
media and YouTube™.
Following strong support from growers
with a keen interest in improving their
table grape production techniques and
extend their learning, the ATGA secured
funding to continue the program for an
additional two years.
Over the three-years 27 modules were
presented to growers and supply
chain professionals across 18 regional
workshops held in Euston/Robinvale
and Mildura. The workshops were only
delivered in Sunraysia/Victoria, due
to limitations in relation to the funding
guidelines provided by the William
Buckland Foundation.
Much of the program’s success
must be attributed to the knowledge
and dedication of the research and
industry professionals who delivered
the technical content. International and
domestic experts were engaged to
deliver each of the modules over the life
of the program.
Mildura consulting Research Plant
Pathologist Dr Bob Emmett, with
more than 40 years of experience in
viticulture and integrated disease and
pest management, presented a number
of the pest and disease workshops
throughout the three-year program.
“My involvement in the (InnoGrape)
program has provided a highly valued
opportunity to review and discuss the
application of outcomes of vineyard
disease and pest management research
and industry experience in table grape
production,” Dr Emmett said.
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Project leaders Jennifer Hashim-Maguire and Dr Mark Krstic.

“Notes for the sessions summarised
current understanding of the
management of key diseases and
pests in table grape vineyards, while
presentations and discussions in the
sessions also covered integration
with other important components
of vineyard management and grape
production.”

Program highlights
The program was received well by
table grape growers and there were
several highlights that are worth
mentioning.
Season one kicked off with a bang
with international speaker, Dr Joseph
Smilanick invited back to Australia
to present Module 9: Postharvest
management of table grapes. Dr
Smilanick had only recently visited
Mildura having presented at the 8th
International Table Grape Symposium
in November 2014.

fertility to estimate yield potential. They
can also show the health status of a
vineyard by determining the level of
primary bud necrosis.
Having enjoyed 10 years based at the
Irymple Agriculture Victoria research
station from 1996-2006, Dr Krstic is
a well-known and respected member
of the viticulture research and grower
community in the region. Currently
employed with the Australian Wine
Research Institute as the Business
Development Manager, Dr Krstic has
accumulated over 22 years’ experience
in the wine industry related research,
development and extension. Not
only has Dr Krstic provided valuable
technical research and support to
the InnoGrape program, he has also

Retired Research Plant Pathologist
for the United States Department of
Agriculture (USDA) in California, Dr
Smilanick specialises in improved
technologies to control postharvest
decay of fruit.
Season two saw workshop participants
getting practical with a bud dissection
demonstration facilitated by Dr Mark
Krstic. He engaged with participants
throughout the session to help them
realise the benefits of performing bud
dissections on a regular basis. Bud
dissections are used to determine bud

Keen to adopt the practices this grower
downloads the spray app during the
demonstration for immediate use.

InnoGrape Technical
Modules

provided significant leadership
and support for previous table
grape events including the
2014 International Table Grape
Symposium held in Mildura.

1 Healthy soil = healthy grapes:
Sustainable soil management

The final InnoGrape session
of Season two took growers
into the field for the first time,
with a field walk at Anthony
and Vince Natale’s property in
Robinvale, and John Argiro’s
Yelta property near Merbein.
Robinvale participants gather for their final
More than 70 growers attended InnoGrape workshop.
the two field sessions and
Hashim-Maguire moved to Australia
saw live spray demonstrations and a
and set up an agricultural consulting
Crimson Seedless berry colour trial
business called AUSCAL Viticulture.
which had been established specifically
for the event.
Table grape growers have
demonstrated their increased
The field walks provided a perfect
knowledge from the workshops by
opportunity to view the trials and
changing or modifying practices in
allowed growers to see, hear and touch
the management of their business.
the results of the field demonstrations.
Examples of these include the effective
Local researcher Alison MacGregor,
use of sulphur pads in cold storage
promoted much conversation
to maintain disease-free grapes in
with her presentation on spray
cool-chain transit to export markets;
application and the use of different
sustainable soil management,
spray technology, focusing on the
especially in the application of mulch;
new electrostatic technology. Many
and identifying agrochemicals that may
growers were surprised by the
be more effective in controlling mealy
practical demonstration results as she
bugs and Botrytis bunch rot, with less
examined the different types of spray
harmful off-site environmental impacts.
equipment (pros and cons), sprayer
set up, calibration and practical ways
Other demonstrations of increased
to monitor and assess spray coverage
knowledge include analysing whether
using water sensitive papers.
supplementary calcium foliar sprays
really play a role in increasing berry
In the months leading up to the field
cell wall thickness and grape crunch;
walk Viticultural consultant, Jennifer
reducing the build-up of fungicide
Hashim-Maguire spent considerable
resistance across table grapes through
time establishing a Crimson Seedless
rotating agrochemicals; improving
berry colour trial in each demonstration
choices of rootstocks in vineyards
vineyard. The trial aimed to show how
for better quality grape production;
plant growth regulators (ProTone® and
and using plant growth regulators to
Ethrel®) enhance colour in Crimson
improve timing and achieving the best
Seedless, and the effects of various
results for fruit sizing and berry colour.
rates, timing and applications.
Ms Hashim-Maguire’s dedication
and extensive table grape technical
knowledge was instrumental to the
success of the InnoGrape program. Her
experience in the table grape sector
began whilst working in viticulture as
an intern at the University of California
Cooperative Extension (UCCE) in her
late teens. Her role at UCCE saw her
working on projects including the use of
on-farm weather stations for predictive
modelling of powdery mildew and
evaluation of new USDA table grape
varieties and rootstocks. In 2011, Ms

While the InnoGrape grower technical
and extension program has now drawn
to a close, growers and supply chain
professionals can still access the highly
sought-after technical information
specific to table grape production in
Australia. A small number of InnoGrape
technical manuals are available at the
Australian Table Grape Association
office in Mildura for those individuals
who would like to purchase them; while
online technical materials are available
on the ATGA website
W: australiangrapes.com.au.

2 Grapevine mineral nutrition and fertiliser
management
3 Plant Growth Regulators (PGRs):
Practices for improving table grape quality
and yield
4 Grapevine water relations: Best
practices for irrigating table grape
vineyards
5 Rootstock selection for table grape
vineyards
6 Managing the vegetative canopy and its
effects on grapevine bud fruitfulness
7 Best practices and principles of food
safety in table grape production
8 Problematic pests and diseases in the
vineyard
9 Postharvest management of table
grapes
10 International table grape breeding
programs and new varieties
11 Bunch stem necrosis
12 Grapevine bud fruitfulness/Bud
dissection demonstration
13 Market insights into Asia – China,
Japan, South Korea and Vietnam
14 Powdery mildew management
15 Fruit fly management
16 Table grape berry firmness
management
17 Post-harvest management
18 Vineyard spray technology
19 Improving the colour of red table
grapes
20 Maximum Residue Limits (MRLs) and
agrochemical resistance management
21 Integrated weed management: Part I.
General review
22 Integrated weed management: Part II.
Herbicide resistance and special weed
problems
23 Black spot management
24 External berry browning in white table
grapes
25 Vine management after hail damage
26 Soil and plant nutritional analysis and
interpretation
27 Trends in trellis design and canopy
covers
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News
Changes to heavy vehicle laws
On 1 October 2018, the Heavy Vehicle
National Law (HVNL) will be amended
to provide that every party in the heavy
vehicle transport supply chain has
a duty to ensure the safety of their
transport activities. The laws will apply
to Victoria, New South Wales, the
ACT, South Australia, Tasmania and
Queensland.
Working with changes to Chain of
Responsibility
Because they are part of the heavy
vehicle supply chain, primary producers
have for almost a decade had the same
specific legislative obligations for heavy
vehicle safety as other parties in the
chain. These obligations are commonly
referred to as the Chain of Responsibility
(CoR).
What’s changing?
Amendments to the CoR laws coming
later this year will align the existing laws
more closely with workplace health and
safety provisions. This means that all
parties in the chain, including primary

producers, must reduce risks related to
the safety of transport tasks. Currently
parties in the chain are usually held
responsible only once a breach by a
driver has been detected. Although
the laws will change, they will still only
apply to activities that a person or
business has responsibility for and could
influence. In other words no one will be
liable for breaches they cannot control.
Am I part of the heavy vehicle supply
chain?
As a primary producer, any time you
send or receive goods using a heavy
vehicle with a gross vehicle mass of
more than 4.5 tonnes - regardless of
whether the vehicle is yours or someone
else’s - you become part of the supply
chain. You therefore have a shared
safety management responsibility to
prevent breaches of the law.
What is a ‘primary duty’?
This approach is similar to the ‘general
duties’ provisions under existing
workplace health and safety laws

and will be a significant step towards
further improving safety in the transport
industry. The changes to the law will
make it clear that every party in the
supply chain has an on-going ‘duty’ to
ensure safe practices. If you are doing
everything that is reasonably able to
be done to identify, assess, reduce
or wherever possible, remove safety
risks related to your transport activities,
you are likely to be complying with the
changed law.
What steps should I be taking?
The steps you should take will depend
on the level of safety risk and factors
such as whether you own your own
vehicle or contract the heavy vehicle
services from a transport operator. If you
currently have defined ways to make
sure you’re doing everything you can
to manage the safety risks associated
with your operations, then those same
processes can be applied when the law
changes.
Where can I get more information?
The National Heavy Vehicle Regulator
is continually developing guidance and
tools to guide and help industry meet
the CoR needs within their business.
What are the penalties?
The amended laws include new
penalties for breaches of the safety duty.
The maximum fines are similar to fines
under workplace health and safety laws.
For more information visit
W: nhvr.gov.au/cor

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

All at No Cost
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Sunraysia
Kerry-Lyn Robertson
0427 507 984
Riverland
Kylie Demtchuk
0438 149 205
Riverina
Tony Bugge
0427 249 647

Labour
Labour hire licensing schemes come into effect
A Labour Hire Licensing Scheme
now operates in Queensland. An
equivalent labour license scheme
which commenced operations in South
Australia earlier this year, will now be
enforced after the revised date of 1
February 2019. Victoria will be soon
to follow with the implementation
of a similar scheme on a yet ‘to be
confirmed’ date in 2019.
These State Governments want to
regulate the labour hire industry and
protect vulnerable workers. All three
schemes will require businesses
that meet the relevant definition of a
‘provider of labour hire services’ to hold
a license. Businesses that use labour
hire services will be required to only use
a licensed provider. Under these new
laws, businesses that are not licenced
and should be, could face significant
penalties. These penalties include fines
for companies and possible fines or
imprisonment for individuals.

South Australia
The Labour Hire Licensing Act 2017
(SA) was passed in September 2017
and the Labour Hire Licensing Scheme
commenced on 1 March 2018.
Compliance with the Act was planned
to commence from 1 September
2018. However, to enable proper
consideration of the submissions
received by the SA State Government
and to allow sufficient time for the
issues raised to be appropriately
addressed, the Commissioner in
Consumer & Business Services has

advised that at this stage, Consumer
and Business Services (CBS) will not
enforce the licensing requirements until
1 February 2019.

Find out more at Labour Hire Licensing
Queensland W: labourhire.qld.gov.au

Find out more at Consumer and
Business Services W: sa.gov.au/topics/
business-and-trade/licensing/labourhire/labour-hire-licence

On the 19 June the Labour Hire
Licensing Bill 2017 passed the Victorian
Legislative Council. Under the scheme
providers of labour hire services will be
required to hold a licence and hosts
will be required to only use licensed
providers.

Queensland
On the 16 April this year, the
Queensland Government launched
their Labour Hire Licensing Scheme.
All labour hire providers operating in
Queensland need to be licensed under
the scheme – including those based
interstate or overseas who supply
workers in Queensland.
Existing labour hire providers had until
the 15 June 2018 to apply for a license.
If operators missed this deadline to
apply they must cease operation until a
licence has been granted.
To obtain a licence, a labour hire
provider must demonstrate that they
are fit and proper to provide these
services, can comply with relevant state
and Commonwealth laws and that their
business is financially viable.
A newly formed Labour Hire Licensing
Compliance Unit is responsible for
regulating and ensuring compliance
with the scheme. In May and June
the unit undertook their first audits of
licensees.

Robert J Stephens

Victoria

To obtain a licence, providers will be
required to pass “a fit and proper
person test” and show compliance with
workplace laws, labour hire laws, and
minimum accommodation standards.
The legislation also means licensed
providers will be listed on a publicly
accessible register and rogue operators
that do not comply or attempt to flout
the scheme will be liable for hefty civil
and criminal penalties.
An inspectorate within the Labour
Hire Licensing Authority will monitor
and investigate compliance with the
scheme. The Victorian Government will
now begin to construct the authority,
recruit a Commissioner and design an
education campaign for businesses and
the community.
Read more on this Victorian
Government media release W: premier.
vic.gov.au/delivering-for-victoriasvulnerable-workers/

Michael Pullen

0458 658 566
0488 046 647
Selling or buying Rural Property?

“Call the team with the right advice!”
67 Lime Avenue,
Mildura

www.collieandtierney.com.au
We put you first

5021 2200
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News

Diary 2018
SEPTEMBER
4

Asiafruit Congress, AsiaWorldExpo Center, Hong Kong.
W: asiafruitcongress.com

5-7

Asia Fruit Logistica, AsiaWorldExpo Center, Hong Kong.
W: asiafruitlogistica.com

18-20 PMA Fresh Summit Convention
and Expo, Orlando, Florida,
United States.
W: freshsummit.com

24-26 Fruit attraction, Madrid, Spain.
W: ifema.es/fruitattraction_06

Cool Logistics Asia, AsiaWorldExpo Center, Hong Kong.
W: coollogisticsresources.com

26

5-7

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

25-27 Australian National Field Days,
Orange, NSW.
T: (02) 6362 1588
E: info@anfd.com.au
W: anfd.com.au

OCTOBER
1-3

World of Perishables Dubai
International Trade Expo, Dubai
World trade Centre, Dubai,
United Arab Emirates.
W: wop-dubai.com

6-8

21-25 SIAL Food Fair, Paris, France.
W: sialparis.com

5-7

21-22 Riverland Field Days, Barmera,
South Australia. Contact: Tim
Grieger T: 0409 099 122,
W: riverlandfielddays.com.au

FEBRUARY

International Seedless Dried
Grape Producing Countries
Conference, London.

NOVEMBER
16-18 China World Fruit and Vegetable
Trade Fair (China FVF) 2018,
Beijing Exhibition Center,
Beijing, China.
W: en.chinafvf.com

Fruit Logistica 2019, Berlin
ExpoCenter City and CityCube,
Berlin, Germany.
E: fruitlogistica@messe-berlin.de
W: fruitlogistica.com

19-20 evokeAG 2019, Royal Exhibition
Building, Melbourne.
W: evokeag.com

APRIL
24-26 10th Food and Hotel Vietnam,
Saigon Exhibition and
Convention Center, Ho Chi
Minh City, Vietnam.
W: foodnhotelvietnam.com

MAY
24-26 HOFEX, Hong Kong Convention
and Exhibition Centre, Hong
Kong. W: hofex.com

OCTOBER
5-9

Anuga, Cologne, Germany.
W: anuga.com

“Suppliers of improved grapevine rootstock
and scion wood to the grape industry”
Contact Gary Thomas
Tel: (03) 5022 8499 Mob: 0418 997 730
PO Box 5051, Mildura Vic 3502
Email: vamvvia@bigpond.com
Please see website for more information
& order forms
www.vamvvia.org
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News
Hort Innovation announces new CEO
The Hort Innovation Board is pleased
to announce the appointment of Matt
Brand as the Rural Research and
Development Corporation’s new Chief
Executive Officer. Mr Brand will take
office from early September 2018.
Mr Brand brings a wealth of experience,
most recently from his previous
role as the long-term CEO of NSW
Farmers, Australia’s largest state farmer
organisation.
He drove a strategic, structural and
cultural change agenda within NSW
Farmers, since he took the position in
late October, 2010.

Matt Brand, CEO

“Mr Brand has a solid track record
of strong agricultural organisational
leadership and driving a strategic
change agenda - these attributes made
Mr Brand an excellent choice to lead
Hort Innovation into the next phase of
its exciting future,” he said.
“Mr Brand has made an outstanding
contribution while heading up NSW
Farmers, repositioning the company to
reflect a more modern-day approach to
a member-based organisation.
“I look forward to welcoming him
formally to the role when he takes office
early in September this year.”

He has also held senior marketing,
commercial and sponsorship roles in
the ‘fast-moving consumer goods’
industry and professional sport, and is
a member of the Australian Institute of
Company Directors.

Mr Brand succeeds CEO John Lloyd,
who led the company through a
challenging yet successful transition
from the previous Horticulture Australia
Limited to Hort Innovation in 2014.

Hort Innovation Chairman Selwyn
Snell said Mr Brand was a formidable
choice based on his long-standing
commitment to Australian agriculture
and his qualifications across agriculture
science and marketing.

Sally Holmes, Executive Head of
Governance and Risk and Company
Secretary, will take on Acting CEO
responsibilities from July 9, during
the interim period before Mr Brand’s
commencement.

www.innovative-tags.com.au/itags
A single variety from a specific patch or block

Identify the picker or packers

30

Identify the container type used

Onto a pallet and into storage

Track & Trace

Dispatch to the customer

Any rejected produce

Chemical spray diary

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

The Vine • July - Sept 2018

9

DFA Chief Executive’s report
International marketing

Anne Mansell
DFA CEO

Dried Fruits Australia, along with
Sunbeam Foods and Australian Premium
Dried Fruits, was fortunate to be awarded
a place on the Victorian Government
stand at Food and Hotel Asia, Singapore
in April. It is a highly recognised event
across south-east Asia, and with nearly
3,000 exhibitors from across the world
housed within 10 trade halls, it is one of
the largest trade shows in Asia.
Within the main halls where the Australian
stand was located, there was substantial
representation from a range of global
players including the United States,
Japan, France and Italy. Other dried fruit
exhibitors included Mariani from the US
and KFC from Turkey.
DFA was pleased to work alongside
Sunbeam and APDF, showcasing our
high quality dried fruit to potential new
customers. While space was limited, it
was advantageous to be part of the larger
Victorian group as the stand attracted a
great deal of interest from serious buyers
across south-east and north Asia.
The DFA, Sunbeam and APDF stands
were visited by more than 100 serious
buyers over the four days of the trade
show. The buyers came from Sri Lanka,
Malaysia, Indonesia, Thailand, Taiwan,
Hong Kong, Vietnam, Singapore and
China.

Sunbeam Foods International Trading Manager Thomas Cheung with DFA Chief
Executive Officer Anne Mansell and Chairman Mark King at Food Hotel Asia.

All buyers were extremely impressed by
the quality of the dried grapes on display,
particularly their size, texture and flavour.
There was an increasing interest in
clusters and serious interest in obtaining
quality fruit for the growing middle class
across many south-east Asian nations.
The Australian dried fruits industry was
promoted strongly via our promotional
booklets, industry video, and on-farm
photographs. Our industry brochure
was available in English and Simplified
Chinese, and the translated version was
warmly welcomed. Information in the
booklet is pertinent to buyers who want
to be assured of the quality, cleanliness
and nutritional benefits of Australian
dried grapes.

Biosecurity
I recently attended meetings run by Plant
Health Australia (PHA) in Melbourne,
which reinforced the importance of
remaining vigilant when it comes to
emergency plant pest and disease
issues. As a signatory to the Emergency
Plant Pest Response Deed (EPPRD),
DFA – together with other horticultural
industries – has a responsibility to
respond and assist when a detection
occurs.
The PHA website has important and
comprehensive information regarding
detections and industry response
mechanisms, including the number for
the Exotic Plant Pest Hotline (1800 084
881). Online biosecurity training is also
available. W: planthealthaustralia.com.au

Strategic planning
In early June, the DFA Board engaged
in strategic planning for the next three
years. With facilitator Dr Peter Hayes
AM, the Board examined a range of
challenges and priorities for the industry.
Consultations were also held with
members of the Hort Innovation Strategic
Investment Advisory Panel (SIAP) and
other industry stakeholders.
Focussing on four key goal areas –
industry, growers, customers and DFA
as an organisation – the board has
nominated a number of priorities that
will assist with the future direction and
prosperity of the dried grape industry.
APDF International Sales Manager Zak Arapovic and General Manager Craig Greenwood
at Food Hotel Asia.
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Further information will be available at the
Annual Grower Forum, which will be held
on 8 November this year.

Dried grape news
Dried grape production benchmarking

Stuart Putland

DFA Consultant Field
Officer
What is the best practice for growing
dried grapes? It is obviously not a
simple question to answer, but it is
a regular conversation I have with
growers. The only way I know how
to add some useful information to
discussion around this question is to
get out and collect real production
information in a way that allows us to
compare numbers.
As part of the Hort Innovation and
Dried Fruits Australia-funded Dried
Grape Innovation and Adoption project,
key industry production systems will
be benchmarked across the three full
production years of the project. The
main focus is on the Swingarm trellis
production system and providing a
comparison between the two new
varieties, Sunglo and Sunmuscat, and
existing currant and sultana varieties.
It will include small and large-scale
production systems.
Seven growers from across the region
have signed on to the project, giving
us 10 sites to monitor over the coming

three seasons. We will include visits
to these properties in our field day
program so there will be a chance for
everybody to come and have a look at
them and discuss the results as they
come out.
Our industry has had benchmarking
programs in the past, but their focus
was specifically on either irrigation
efficiency or financial profitability.
This is the first time we have tried to
benchmark viticultural activities on
the block, documenting what growers
did, when they did it, how long it took,
and what equipment, chemicals and
fertilisers they used.
Data from the project will provide more
accurate benchmarks of production per
hectare, production practices, prices
received, and input cost. As the bank
of benchmarked information grows, I
will be able to present annual reports
allowing everyone to see what these
sites have achieved and compare them
to their own system. This will also be
valuable in estimating overall industry
productivity growth and helping to
identify knowledge gaps that should be
considered for future research.
I’d like to thank the growers who have
come on board with the project. It’s a
sign of real industry leadership when
people are prepared to share their
business systems. I will be working with

these people over the next three years,
catching up every couple of months to
capture the information on activities in
the patches we have chosen.

DFA e-learning platform
I know! It sounds like another
complicated online system that’s
difficult to use. Well, the news is that
I don’t really do complicated. If you
missed one of our field days, visit
the DFA Facebook page or YouTube
channel to watch it in your own time. If
it was appropriate, we will have videoed
the event.
The video of our dehydration field day
in April has been viewed more than 200
times on Facebook and 50 times on
YouTube. It runs for about 20 minutes
and includes all of the questions and
answers given during the presentation.
The only thing you miss out on is the
barbecue and catch up with other
growers. There are videos available of
previous events too.
Search for Dried Fruits Australia on
Facebook and YouTube to find us. You
can also follow the social media links
on our website
W: driedfruitsaustralia.org.au

Information from the dehydration systems field day at Tony Martin’s Merbein property is available on the DFA Facebook page or
YouTube channel for those that missed it.
The Vine • July - Sept 2018
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ATGA Chief Executive’s report
Table grape exports continue to break all records

Jeff Scott
ATGA CEO

Harvest is now over for everyone and
hopefully all will find time to take a
break before budburst.
The table grape industry continues to
amaze everyone in horticulture with
its production increases and export
results. By the end of April, (which is
approximately 72% of the 2017/2018
season), exports of table grapes
totalled 99,422 tonnes worth $350
million. This result is 48% higher than
last year and 49% above the 2015/2016
season. However, the returns to
growers were 7% lower than last year
at $ 3.61/kg (FOB; Free on Board).
By the end of April, China had been the
largest export destination for Australian
table grapes, recording nearly 40,000
tonnes, which was up 45% on last year.
Indonesia was the next largest market,
taking 12,151 tonnes. The Japanese
market increased 42% on last year to
become Australia’s third largest market
for table grapes at 10,378 tonnes. Other
markets showing strong growth of over
50% include Thailand, Philippines,
Vietnam and New Zealand.
The latest figures presented on a
rolling yearly basis showed that
140,150 tonnes were exported for
a value of close to $ 480 million. So
the expectation is that the seasonal
total should be another record and
maintaining table grapes as the largest
fresh exporter by value.

Leadership
A leadership grant from the Federal
Department of Agriculture and Water
Resources, has enabled five young
growers to participate in the Australian
Institute of Company Directors –
Company Director course. Held over
five days during the month of May,
the course is designed to ensure
that aspirant Directors and Senior
Executives working with boards,
not only understand their roles and
responsibilities, but also improve their
contribution to board and organisational
performance.
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The ATGA hopes that these five
growers will now take an active role
in their local table grape associations
and in the future nominate to become a
member of the ATGA Board.

Levy collection
The Federal Government, via Levies
Revenue Service (LRS), collects on
average $1.7 million from table grape
levies each year. However, the industry
sells around 200-220 thousand tonnes
of grapes annually indicating there is
potentially $300-500,000 leakage of
levy payments per annum.
For many years now there has been
discontent with the first point of
sale collection method as many
growers believe there are a number of
‘opportunist’ exporters from overseas
who depart back to their country of
origin without disclosing and paying the
required levy payment from the grower.
The Federal Government has given the
green light to pursue a change to the
method of collection of the national
table grape levy. The proposed change
of collection to box manufacturers will
hopefully capture all levy payments
from growers on an equitable basis and
circumvent the opportunist exporter not
paying the grower levy. Furthermore,
the new collection system could lead
to substantial savings in levy collection
cost recovery charges which are
currently $86,500 annually.
The process will be to firstly talk to
the box manufacturers and then to all
growers in each major growing region,
explaining the reasons for changing the
method of collection and the benefits to
levy payers.
Coupled with the change of method
of collection, levy payers will also be

advised of the creation of a biosecurity
levy extracted from the existing levy
that is paid. This will cover the Plant
Health Australia membership and in
the event of an exotic incursion pay for
any reimbursement required under the
Emergency Plant Pest Response Deed
(EPPRD).
To date the EPPRD has been enacted
twice for exotic incursions, resulting in
levy payers owing about $5,000. To ask
LRS to equitably collect this amount
from levy payers would most likely
result in five times the amount owing
due to charges from LRS.
If the method of collection were to
change to box manufacturers the
amount charged by LRS is expected
to decrease to less than $20,000.
Levy payers will be asked to vote
on the change once the information
workshops have been completed.

Agricultural Counsellors
The Federal Government announced in
the May budget that they are extending
the five Agricultural Counsellor
positions in Vietnam, Malaysia, Middle
East, China and Thailand, which
are funded under the Agricultural
Competitiveness White paper. Further
to this, they will fund an additional six
Agricultural Counsellor positions across
Europe and the United Kingdom, Latin
America and our key Asian markets.
The Counsellors play an important
role in strengthening our relationships
and networks with our major trading
partners. ATGA refer to counsellors to
resolve any issues with exports or to
communicate with our trading partner
governments. They are a vital piece in
the wheels of international trade and
we look forward to seeing the new
positions filled quickly.

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

Table grapes to get picked
by robots in India

paper to avoid sunlight, said Professor
Furukawa. At the same time, each
person has a different visual criteria for
harvesting, so the quality cannot be
maintained.
“That brings up the idea of robotic
harvesting, which replaces the human
harvesters,” Professor Furukawa said.
“I think for quality control, it’s very
important, as the people get very tired.
If the robot has consistent perception
to evaluate the quality product, we can
maintain the quality. And if we also
have good robot harvesters, we can
reduce human labour or at least reduce
the labour-intensive work.”

Source: roboticsbusinessreview.com
Published: 1/6/2018

To ensure the quality of table grapes
a US university and an Indian
multinational corporation have joined
forces to develop grape-picking
robots. Mahindra & Mahindra Ltd’s
farm equipment division is tapping
into the US technology ecosystem by
establishing a high-tech research and
development facility at the corporate
research centre of Virginia Polytechnic
Institute and State University.
Dubbed the Mahindra AgTech Center,
the facility will complement the work
being done in product development
centres at Mahindra Research Valley
in India, Japan and Finland, to create
a new generation of equipment to help
farmers throughout the world.
Automated harvesting of table
grapes
The idea for a robot that could
efficiently harvest table grapes was first
proposed by Mahindra, said Tomonari
Furukawa, a professor of mechanical
engineering at Virginia Tech. “India is
the second-largest producer in the
world in table grapes,” he said. “There
are many countries that produce grapes
for wine and juice, but wine and juice
and table grapes are very different.”
The expectations for ripeness and
appearance are different for table
grapes, so quality control is critical.
For humans, picking table grapes is
very labour-intensive. They have to
make sure that the grapes are ripe as
well as wrap the high-end products in

Both Professor Furukawa and Mahindra
President Rajesh Jejurikar said the
work being done with these robots
will open up more possibilities, not
just in India but also in other parts of
the world, including the US. Although
the researchers declined to comment
on when these grape-picking robots
would be put into production, Professor
Furukawa said it would happen in the
‘near future’.

Dept of Agriculture moves
to build Australia’s new
biosecurity system
Published: 30/5/2018

The Department of Agriculture and
Water Resources is quietly moving
forward with building Australia’s
new flexible biosecurity system.
The Department recently called on
prospective partners to help build
the biosecurity integrated information
and analytics system (BIISA) and
interconnect the platform with existing
legacy systems.
It has been working on the system
since early last year to improve
information flows across the
department and better support its
2000-plus staff to make biosecurity
risk decisions. The system is one of
the central outcomes of the 2016
Agricultural Competitiveness White
Paper, which called for a need to
modernise the department’s ‘paperbased, cumbersome and slow’
traceability system.
“With biosecurity risks on the rise,
better surveillance and intelligence

are needed to safeguard Australian
from these threats,” the report states.
“Fast and effective traceability systems
are critical to provide the assurance
required by trading partners to maintain
market access.”

Seedless table grape
varieties get PLU approval

Published: 18/5/2018

Six new price look-up (PLU) codes are
now approved for seedless IFG® table
grapes. IFG chose to group its varieties
into two categories (Core and Novelty)
to capture the unique characteristics
of its seedless IFG variety offering and
allow for maximum flexibility for the
grower, marketer and retailer.
IFG® Core (red, black, green) seedless
grapes – Table grapes in this category
have specific characteristics to meet
international grower and market needs,
which include key table grape qualities
like improved size, texture, colouring,
yield, lower growing costs or focus
on early/late season timing. These
grapes consistently perform and are
recognised by consumers for their
excellent eating characteristics.
IFG® Novelty (red, black, green)
seedless grapes – This category
includes varieties that were created to
break the mould of table grapes known
today. They capture new flavours,
textures, colours and shapes while at
the same time delivering on the Core
variety potential for more desired sizing,
texture, colouring, yields, growing costs
or harvest timing. Unique and novel,
these table grape varieties have the
potential to inspire the category.
The Vine • July - Sept 2018
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Local history grant
Preserving a century of horticultural history

Dried Fruits Australia (DFA) has been
awarded almost $8,000 in State
Government funding to preserve
materials from its 110-year history.

Ms Mansell said the project would
ensure the materials were maintained
and shared by the industry and
community.

The organisation was one of 40
community groups across the state to
receive a local history grant from the
Public Record Office Victoria.

“Most dried grapes are still grown
around Mildura, and local families will be
interested to learn how their forebears
helped to shape the region where they
live,” she said.

Over the next year, DFA will work with
conservation experts to collate and store
the memorabilia, which dates back to
the early days of the dried fruits industry
in Australia.
DFA Chief Executive Officer Anne
Mansell said the project would ensure
the valuable materials were preserved
for future generations.
“The dried grape industry has a long and
memorable history, established in the
Mildura region by the Chaffey brothers in
the 1890s,” Ms Mansell said.
“Since Dried Fruits Australia began
representing the interests of growers
more than 110 years ago, it has
collected a vast array of materials
including photographs and video
footage, newspaper clippings, meeting
documentation and industry reports.
“They are all reflective of this oncedominant industry and of the people
who have provided leadership and
vision.”
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“The industry will also be able to
reflect on its history and the important
contribution it has made to Mildura and
the Australian economy.”
Special Minister of State Gavin Jennings
said the successful community groups
would share in $350,000 worth of grants.
“Congratulations to all the successful
community groups with their fantastic
local history projects,” Mr Jennings said.
“This funding will help ensure we can
bring their projects to life.
“Their work to capture the memory of
unique aspects of our state’s history,
ensures that future generations
of Victorians can appreciate and
understand our varied and diverse
history for many years to come.”
View the full list of recipients of the
2017–2018 Local History Grant Program
at W: prov.vic.gov.au.

News
Getting kids excited about food
Australian children are only getting 5%
of their recommended daily intake of
vegetables, but a free digital program
funded by Hort Innovation is aiming to
help turn that around by enlisting the
help of teachers across Australia.
‘Phenomenom’ is the brainchild of
teacher, children’s book author and
television host, Alice Zaslavsky, and
combines 25 episodes and associated
curriculum-aligned resources that are
designed to integrate vegetables into
existing classes for grades 3-6, all easily
searchable via an interactive website.
The series combines the history of
cuisine and agriculture with lessons
about art, maths and science, all with a
little help from celebrity chefs, athletes,
a Mars One astronaut candidate and
experts across nutrition, psychology and
native foods.

Hort Innovation Chief Executive John
Lloyd said the initiative, which the
organisation funded using vegetable
industry research and development
levies and contributions from the
Australian Government, signifies the
next generation of vegetable education
tools for kids, teachers, parents and
caregivers.
“The results of the most recent
Australian Health Survey suggest that
children are a long way off meeting
recommended vegetable intakes with
only 5.4% getting five serves a day,” he
said. “Research we conducted with the
CSIRO, also shows a similar problem
with adults.
By commissioning this new program,
the vegetable industry is able to help
address these issues from a young
age. This is all about raising awareness
of the nutritional importance of eating

vegetables with the support of some of
Australia’s biggest sporting names and
health and nutrition specialists.”
The new series features guests such as
chefs George Calombaris (MasterChef
Australia) and Paul West (River Cottage
Australia), AFL champion Chris Judd,
Mars One astronaut candidate Dianne
McGrath, Olympic athlete Morgan
Mitchell, plus more - all set to a
soundtrack created by artists such
as You Am I’s Davey Lane. These
champions will espouse the nutritional
importance of eating vegetables.
In her development of this first-of-itskind program, Ms Zaslavsky engaged
future forecasters, Colmar Brunton, to
undertake research, including finding
out what 8-12-year-olds are watching,
and where. The answer was snackable
content featuring kids their own age,
that is freely available online.
An anarchic mix of live action and
animation, Phenomenom transports
kids from classrooms onto tall ships,
deep inside worm farms, and back out
through interstellar wormholes.

Phenomenom creator Alice Zaslavsky on set showing kids that vegetables are fun.

Set in a classroom of ‘the very near
future’, Ms Zaslavsky is joined by a class
of Super Natural Learners. “The best
thing that we did is cast curious, sparky,
kids, and then followed them around
with cameras as they learned about
veggies for themselves,” she said. “Even
if they started at a point where they
hated all vegetables (and honestly, some
did) by the end, they were smelling
ingredients and touching and tasting.”
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Grower profile
Young grower sees strong future in dried grapes

Mark and Jason King take a break from postharvest work with dog Spud and Jason’s seven-year old daughter Lily.

In search of a better lifestyle, Jason
King swapped a career as a mechanic
for a role on the family fruit block.

“I did everything else and then I
decided to come back home,” Jason
said.

He returned home to Pomona in New
South Wales about five years ago to run
the 53-hectare farm with his parents
Mark and Bronwyn.

“I’ve been here full time for the last five
years, and the lifestyle really suits me.
You go to work, go home, and there’s
little stress in between.

A fourth-generation dried fruit grower,
Jason helped out on the block growing
up.

“I like being able to drop the kids off at
school in the morning and having the
freedom to go and pick them up again
at 3pm.”

But after leaving high school at
15-years-old, he decided to start a
mechanical apprenticeship at a nearby
Wentworth garage. Jason finished
his apprenticeship four years later
in Mildura at Sunrise AG, where he
developed his knowledge of farm
machinery.
As a qualified mechanic, Jason
travelled across Australia for several
years working in Queensland and the
Northern Territory, including Jabiru in
Alice Springs where he oversaw major
repairs on three drilling rigs.
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Jason has three children aged 19, 17,
and seven-years old. The two youngest
live at home with him and his partner
Amanda, who is a primary teacher at
Dareton Public School.
Now 35 years old, Jason said he can’t
see himself doing anything else but
growing grapes.

mechanic, but on the farm I can make
the most of nice days out in the sun.
“There’s so much variety to the job.
There’s always something to do, but
it’s always something different – things
change from week to week.
“You’re really busy at pruning time and
picking time, and you’ve got a bit of
leeway for the rest of the year to catch
up on other jobs.
“If it’s a nice calm morning you can
go out and prune, spray some weeds,
or fix a trellis. If it’s cold you can find
something to do in the shed or in a
tractor with windows.
“I don’t mind fixing the tractor or
other machinery when I need to, but I
couldn’t do it all day every day.”

“What else can you do and where else
can you go that has all of this?” he said.

Jason said he also loved seeing the
results of his work – the literal fruits of
his labour.

“You’re working in a shed all day as a

“As a mechanic I would fix a car, then

after the owner drives off I might only
see them when they’re due for a service
– or they might go to old mate down
the road,” he said.
“Here when I plant a patch of vines,
I get to see them grow higher and
higher, and I get to pick the grapes they
produce a couple of years later.
“You get to see how far they’ve come
and make sure they’re doing well.”
Jason believes it is a great time for the
dried grape sector and encouraged
others to join the industry or consider
growing their business.
“I’ve worked here on and off forever,
and I’ve seen things get better and
better,” he said.
“Many years ago, we would pick the
grapes by hand and cart about a
thousand buckets a day to the racks
where we would put them out to dry.

cutting while I’m off spraying.
“This year we had two wetting
machines going, and there’ll be two
running full time again next year.
“When only one was going, and I was
running back and forth getting water
to keep myself going, we lost so much
time.
“When you’ve got two, you cover a
heap of country really quickly. One
doesn’t stop and the other one goes
half the time – someone is running back
to fill it up with water. It’s like a double
row sprayer compared to a single row.”
The Kings will soon have extra hands
on the farm when Jason’s younger
brother Brock follows suit and returns
to the family business.
“He is looking for the same things as
me – a better lifestyle, better work
environment, less stress.

Young dried fruit grower Jason King.

“Now we can run down the rows of
vines with a harvester and a couple of
trailers and tractors and pick four or
five acres (about two hectares) in an
afternoon.

“He’ll be out on the pruning platform
with us this winter.”

understands that things are different
today.

Jason said being able to work with his
family was a bonus.

“Trellis-drying and mechanisation is the
way forward for the industry.”

“We all work in together and help each
other out if the kids need looking after
or picking up from school,” he said.

“When I was growing up, we’d go down
the block and pull out a patch of vines
after school,” he said.

The King family brought another block a
couple of years ago and plans to keep
expanding and developing the property.
“We’ll keep going along the same lines
– getting bigger, replanting, and making
things more efficient,” Jason said.
“At harvest, we’ve always got a team

“I was always here working over
harvest, it was just how it was done.

“Yesterday when I was out on the
tractor, mum and dad went into town
and my sister was going to work, so
I ended up with her daughter in the
tractor cruising around.”

“If I said that to either of my kids
they’d look at me like I was crazy. It’s
a different generation – they’d rather
watch TV and play on the iPad inside.

Jason said he would love to have his
kids working alongside him one day but

“But maybe one day. It took me some
time to come back to it.”

Jason King removing old fruiting canes at his 53-hectare property in Pomona, NSW.
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International markets
Extension of Ag counsellors a plus for table grapes
The Australian Table Grape
Association was pleased to hear
that in this year’s Federal Budget,
the government announced they
would extend funding for five
Agricultural counsellor positions
in Vietnam, Malaysia, the Middle
East, China and Thailand and fund
six new positions in key emerging
export markets.
ATGA works closely with the
counsellors who assist in improving
and maintaining market access
for the table grape industry. In
particular the counsellors based in
key regions of Vietnam, Malaysia,
the Middle East, China and
Thailand.
Minister for Agriculture and Water Resources, David Littleproud.

The counsellors play a critical role in building crucial relationships that help to facilitate market access and biosecurity protocols. They also use their networks to initiate and expediate introductions for our industry and work
with local governments, overseas inspectors and ambassadorial representation from other countries to resolve any
issues when and if they arise.

Q&A - With Minister for Agriculture and Water Resources, David Littleproud
With this recent announcement, we thought it would be the right time to find out a bit more about Agriculture Counsellors and
what they do. We sat down for a Q&A with the Minister for Agriculture and Water Resources, David Littleproud.

Q.

What is an Agricultural
counsellor? Who
appointments them and how
long are they appointed for?

A.

Agricultural counsellors live
overseas and aim to help
work on getting us market access for
commodities for which we don’t have
and maintain it for the commodities
which already have market access.
They’re appointed by the Federal
Department of Agriculture and work for
three-year rotations.

Q.
A.

How many counsellors do we
have in agriculture?

It’s currently 16 but will increase
to 22 once the funding from our
recent budget kicks in. Key markets
in the existing network include: Tokyo,
Beijing, Seoul, Jakarta, Bangkok, New
Delhi, Washington, Rome, Brussels,
Dubai.
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Each Agricultural counsellor works
with support from locally engaged staff
(based overseas) and science and
technical experts (based in Canberra).
This funding will support these staff too.

help strengthen relationships with
our trading partners. The role of each
new counsellor will be tailored to the
portfolio and industry opportunities in
their particular market.

Q.
A.

They help win and maintain market
access by advocating the science
for each commodity and providing
assurances that Australian food is safe
to consume, and Australian agricultural
commodities are free from pests and
disease. It gives Australian agriculture a
‘person on the ground’ in key markets,
to gather market intelligence and
resolve trade issues as they arise.

Are the counsellors based
overseas?
Yes. The department’s overseas
posts help us achieve our
agricultural trade and market access
goals.
Free Trade Agreements (FTAs) can
reduce tariffs, but we need market
access agreements for each specific
commodity before our farmers can
export their produce there.

Q.
A.

Do they work across
industries within the Ag
sector? What do they do?
Agricultural counsellors work
across all agricultural, fisheries
and forestry industries, with a focus
on priority market access issues, and

Q.
A.

What are some of the
achievements of the current
Ag counsellors?
In the agriculture portfolio
since 1 January 2016, we have
had 84 key market access gains or
restorations, along with 78 key market
access improvements or actions to
maintain market access.

For additional examples of market
access achievements refer to the
website: W: agriculture.gov.au/marketaccess-trade/agricultural-trade-matters/
achievements

Q.
A.

When do you expect the new
counsellors to be in place?

Q.

How do you work out where
the newly announced
counsellors will go?

The extra six new counsellors
will begin work on the ground
overseas in early 2019.

A.

The Department of Agriculture
has researched in which markets
counsellors might bring the most
benefit and is consulting with industry
and state/territory governments on
exact locations.
The research looked at the five and
10-year size and growth rates of
Australian agricultural, fisheries and
forestry exports into markets; size and
growth rates of economies; size and
growth rates of a country’s imports
of agricultural, fisheries and forestry
products from all sources; difficulty of
trading across borders; and presence
of FTAs or negotiations on FTAs.
View this link for further information
on market access and trade: W:
agriculture.gov.au/market-access-trade

Duties of
Agriculture
counsellors
Help get Australia new market
access agreements with overseas
countries. They do this by talking with
the host government, host country
agricultural peak bodies and industry
representatives.
Provide the Australian Government and
Australian industry with analysis and
advice on the host nation’s agriculture,
fishery and forestry policies and
developments in agricultural reform,
food safety standards, traceability and
legislation/regulations that impact on
these industries.
Support efforts to win meaningful Free
Trade Agreements (FTA) for agriculture
and get the best outcomes from
existing FTAs.
Collect relevant market intelligence
and competitor analysis, in particular
on countries with which Australian
agricultural industries compete for
global market share (e.g. South
America and Eastern Europe).
Identify opportunities for Australian
investment in agricultural supply chains
and services provision.
Ensure Australia’s export systems
meet importing country requirements,
minimise or avoid potential trade
disruptions, and maintain Australia’s
reputation as a safe and secure supplier
of agricultural products.

Grape growers,
don’t gamble
with frosts.
Extreme temperature ranges
are here to stay. That means
managing frost risk to avoid
devastating losses.
Calculate the R.O.I. by
installing a quiet, reliable and
efficient FROSTBOSS C49.

bossthefrost.com.au

Ben Daking
M +61 448 111 384
P 1800 797 629
E info@aussiefrostfans.com.au
aussiefrostfans.com.au

FRF 1013

For table grapes - over the last five
years, our overseas Agriculture
counsellors have helped improve or
maintain market access for Australian
table grapes into China, restore market
access into Vietnam and gain new
market access into Japan and Korea.
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APIA Chairman’s report
Small 2018 crop impacts R&D
program and APIA operations
APIA NATIONAL
EXECUTIVE
Chair
Grant Delves

Grower representatives
Paul Carver
Peter Raccanello

Grant Delves
Chairman

Recent processor reports on the 2018
harvest have confirmed fears of a muchreduced Australian prune crop in 2018
which will impact the Australian Prune
Industry Association’s operations and
prune industry’s R&D program.
Very high temperatures in late
September 2017 had a detrimental
effect on pollen germination and germ
tube growth. The reduced crop was
diminished further when hail fell shortly
afterwards in some areas.

Tony Toscan
Craig Tropeano
Michael Zalunardo

Packer/ Marketer
representatives

As a result, the 2018 crop was about
1,000 tonnes, with graded tonnage (to
90s count) slightly lower at an estimated
900 tonnes.

Chris Brooke-Kelly
Verity Fruits

The low 2018 crop follows a much larger
crop of 4,500 tonnes in 2017, although
a high number of smaller fruit meant the
graded tonnage was only 3,500 tonnes.

Jeff Granger
JC Granger and Sons
David Swain
Angas Park

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

The statutory R&D levy and voluntary
APIA membership levies are paid on the
graded tonnage of dried prunes, with
the income received in the following
financial year. For example, for the 2018
crop, the R&D levy income must be paid
by processors before the 30 November
2018 and will be available for projects in
the 2018/19 financial year.
It is worth noting that the average
Australian prune production over the
previous five years has been about
2,700-2,800 tonnes. This has produced
an average R&D levy income of about
$35,000 which has been matched by
the Federal Government to provide
the Prune Levy Fund with an average
income of about $70,000 per annum.
As explained above, with a graded
tonnage of about 900 tonnes from
the 2018 crop, R&D levy income plus
matching government contribution in
the 2018/19 financial year (estimated at
$23,400) will be about one third of the
average income received over the past
five years.

ausprunes@driedfruitsaustralia.org.au

@AusPrunes

www.ausprunes.org.au

@AusPrunes
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Innovation to provide advice on the
prune industry’s R&D program which is
administered by Hort Innovation. It met
on 26 April, 2018 to discuss concerns
about the impacts of a low Australian
prune crop in 2018 and a much reduced
R&D levy income in the next financial
year, 2018/19.
The prune industry’s main project was
DP15002 Innovation and Adoption
Program for the Australian Prune
Industry. Under this project, Hort
Innovation had engaged Ann Furner to
provide a range of industry development
and prune variety evaluation services.
The panel agreed that a revised project
should be prepared with fewer activities
and the prime focus on extension and
communication. The SIAP members
expressed their strong appreciation of
Ms Furner’s work over the years and
hoped that her involvement might still
continue, albeit at a reduced level.
Ms Furner declined an offer from Hort
Innovation to continue her involvement
in a revised project. On behalf of
the APIA Executive and members I
want to express appreciation for all
the work Ms Furner has done in the
past few years. Her contribution to
industry development, research trials
and promotion activities have helped
raise the standard of production with
communication of results and industry
news welcomed.
The generic promotion of prunes
program continues to go well and a full
report will be given at the next annual
conference.
We look forward to a better crop next
year to stabilise the industry.

APIA operations
The APIA Executive has noted that the
small 2018 crop will significantly impact
membership income in the next financial
year, 2018/19.

It is also worth noting that the prune levy
fund was holding no reserve going into
2017/18 and is not expected to carry
forward any reserve funds into 2018/19.

As part of a strategy to reduce
operating costs, I wish to acknowledge
the support being offered by Dried
Fruits Australia, which has agreed to
significantly reduce the fee charged
for the provision of secretariat and
administration/finance services for the
financial year, 2018/19.

The Prune Strategic Investment Advisory
Panel (SIAP) was established by Hort

This assistance from DFA will greatly
help APIA operations next financial year.

Promotions
Dieticians Association Conference
Dieticians and nutritionists across
Australia are helping to spread the word
about the nutritional benefits of prunes
following an Australian Prune Industry
Association exhibit at their annual
conference.
APIA was one of over 50 exhibitors at
the 35th Annual Dietician’s Association
of Australia Conference held at the
Sydney International Convention &
Exhibition Centre on 17-19 May 2018.
APIA Promotions Coordinator Jane
McCorkell said there were 850
conference delegates in attendance,
representing a vast array of health areas
including, but not limited to; adolescent
health, aged care, cardiovascular
disease, diabetes, coeliac disease, food
service including schools and aged
care facilities, gastroenterology, obesity,
oncology, prenatal, postnatal, paediatric
and sport and nutrition.
AusPrunes focused on sharing three
messages throughout the conference
and these were directed at:
¡¡prunes and bone health,
¡¡prunes and satiety (weight
management) and
¡¡prunes for pregnant women and
toddlers
“It was interesting to discover that not
one delegate who approached the
Ausprunes stand was aware of the
research conducted on prunes and
bone density,” Mrs McCorkell said.
“All visitors to the stand however were
very interested to hear our messages.
They were keen to learn more about the
research on prunes and bone health
in menopausal women and about the
nutrients which were most likely to
contribute to this.
“People did ask for the research that
backed our messaging. We were able
to share this with Prunes – a fresh
look at nutrition & health benefits: A
Health Professionals Report which was
compiled by Lisa Yates APD.”
Mrs McCorkell said the Prune Fact
Sheet which was also complied by Ms
Yates was also very well received and
contained information dieticians felt
they could pass to their patients.
Dieticians also showed interest in
prunes and satiety.
Mrs McCorkell said it was clear that

Consultant Dietitian Lisa Yates spoke with conference delegates about the benefits of
prunes.

the industry still needed to work on
expanding the perceptions of who
should eat prunes. “As at the 2017
Good Food & Wine Shows, most
visitors to the stand thought of prunes
as being for the elderly and were
surprised at the message we were
sharing regarding prunes and bone
health,” she said.
“Most of the dieticians were familiar
with the fact that prunes help combat
constipation, and would recommend
them to patients. There was even a
suggestion that APIA take this a step
further and approach pharmacists to
recommend prunes to people suffering
from constipation from the use of
certain medicines as the first line of
treatment.”

Snack packs
To help promote the message of prunes
and bone health two 25-gram sample
packs were available for each delegate,
as research has shown that 50g of
prunes or approximately six prunes
is required daily to show a marked
increase in bone density.
“The packs were welcomed by
delegates and I was repeatedly asked
where they could be purchased.
Comments were also made regarding
the size of pack as being ideal snack
size and perfect for vending machines
in, or sold at schools as approved
healthy snacks,” she said.

Value adding
Delegates working in aged care
facilities and hospitals commented that
a prune puree could be beneficial for

those residents/patients that are unable
to chew/swallow foods.
Mrs McCorkell used the event as an
opportunity to network with Product
Development Managers (PDMs) from
the following companies; Carman’s
Kitchen (cereal and snack food
processor), Jalna, Rokeby Farms
& Danone (yoghurt & dairy product
processors) regarding their products
and if they had ever considered
incorporating prunes to their products.
“The PDM for Carman’s Kitchen
suggested she had done some product
testing with prunes in breakfast cereals
and muesli bars, but with little success.
We talked about their bliss balls which
use dates as the binding agent and
I suggested that prunes could also
be used as a date replacement or
combined with dates,” Mrs McCorkell
said.
Neither Rokeby farms or Jalna had
considered adding prunes to their
products in the past but did not rule it
out in the future.
Mrs McCorkell concluded that the
Dietician’s Association of Australia
Conference had been valuable in
helping to broadcast the nutritional
messages to a wider audience. It also
raised questions about further product
development and new marketing
opportunities which could help lift
consumption.
The Vine • July - Sept 2018
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IPA Congress 2018
Increased promotion to address consumption
decline
Prune producers, exporters and
marketers from around the world
gathered in France for the International
Prune Association (IPA) Congress. Held
in Villeneuve, Sur Lot, France from 2731 May, 2018, the congress included
delegates from the United States
Argentina, France, Chile, Italy, Australia
and South Africa.
Australian Prune Industry Association
Chairman Grant Delves led an Australian
delegation that included: Paul Carver,
Peter Raccanello, Tony Toscan, Roy
Calabria, Grant Leyden and Malcolm
Taylor.

Global stock levels
Mr Delves said increasing world stock
levels was a concern to all, particularly
those in France.
“The last two seasons have been
bumper crops for France, but authorities
have only just announced that there is a
50,000 tonne carryover,” Mr Delves said.
“Furthermore, with another large crop
currently on the trees, France could be
looking at a carryover of 70-80,000t in
the next few months.
“Independent growers, who don’t
belong to a co-op protested during the
Executive meeting held the afternoon
before the Congress. They dumped
10 tonnes of processed prunes on the
road blocking the hotel entrance. Why?
It seems likely that their fruit, which is
about 50% of the French crop, won’t be
accepted for delivery this year.
“Obviously, there are many unhappy
growers and the situation is very
volatile.”
Mr Delves said it would not be just the
French who were upset. The prospect
of having 80,000t of good quality fruit
floating around the world would put
downward pressure on global prices and
that wasn’t good for any supplier.
In other market news from the congress
Mr Delves reported California appeared
to have a lighter crop and Chile had just
harvested a large crop.

Declining consumption
With the exception of France, all
countries reported that supply and
demand were in balance; and with the
exception of Australia, all have declining
consumption.
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“The downward trend in consumption is
a concern and something we as a global
industry must look to rectify,” Mr Delves
said.
In his report on global prune production
trends Christian Amblard said the
acreage of prune trees had fallen from
the highs of 2011, but there were still a
number of plantings yet to bear fruit and
this would put further pressure on world
supplies.
Furthermore, declining sales in the past
few years has led to greater stockpiles
as production outstripped demand.
He said part of the problem was a
consequence of reduced exports to
Russia, Brazil, China and Europe. The
missed sales represented 36,000t or
18% of the total world consumption.
This is a real concern for the industry
with 120,000 missing tonnes cumulated
since 2014 representing one complete
year of international sales.
The problem is compounded by a lack
of promotion weakening all markets.

Promotion
“Prunes are not an easy‐to‐access
product,” Mr Amblard said. “There
can be no consumption without a
good knowledge of the product by the
consumers, and without promotion there
is no market.”
He said the IPA could modestly
help improve the arguments to
increase consumption, but efficient
advertisement/promotion campaigns
were needed to turn nutritional
knowledge into commercial success.
“While adverting and promotion is each
producing country’s business, the cost
is very high.”
He made a compelling argument for
a unified approach managed through
IPA and IPA members unanimously
agreed to adopt a world generic
promotion campaign. The aim will be
to communicate a unified message
regarding the healthy, versatile and
delicious aspects of prunes (similar to
the promotion focus in Australia). This
message will be aimed at both existing
and emerging markets.
Mr Delves said the Californians had at
different times been paying up to $300/t
for promotion. “It’s time the world prune
growing countries got serious about

Roy Calabria and Bruce Elliot from
Oregon state check out the central leader
trained trees.

promoting our product, particularly when
other products are spending much more
on promotion,” he said.
“Australia will be expected to chip
in. Oversupply internationally and a
relatively high consumption in Australia
will mean that inevitably prunes will be
dumped here so it is in our own interests
to help create demand, lift international
consumption and achieve higher returns
to growers.”

Case study
To help understand how marketing and
promotion can change a commodity’s
outlook, a presentation was made
on Comté cheese. Produced in the
Franche-Comté region of eastern
France, this unpasteurized cow’s milk
cheese has undergone a significant
change which has helped raise sales.
Mr Delves said the producers had
worked together to delineate the
commodity based on the ‘terroir’ of the
cheese, that is, the smells and tastes
associated with a particular area and its
traditional method of production.
He said each ‘brand’ of cheese was
protected by strict production rules
linking place and product, and the result
was about 160 different products that
were unique and could be marketed at a
premium.

Research
Research that substantiates prune’s
health claims continues to be major
focus and delegates heard an update
on the dietary trial looking at the effect
of prune supplementation on bone
density, geometry and bone strength in
postmenopausal women.
The three-year project is drawing to a
close with about six months of clinical
trials remaining. Preliminary results are
very positive with indications that prunes

may help with arthritis and reports that
prunes may improve recovery times for
sportspeople.

Technical tours
Mr Delves said it was always good to
get out of the cities and see farms in
action.
“We saw several different harvesters in
operation. Some were continuous with
a fishplate collection system and relied
on a vibrating trunk bumper system for
shake.

“Travelling at 2-3 km/hr these machines
are designed to operate without
stopping and can harvest 1.5 hectare
per hour,” he said. “The machine
has five passes spread over 30 days
to ensure only the ripest plums are
removed for drying.”
Trees are central leader shape and
planted at 1,000 prunes trees per
hectare (spacing 6m x 2m). The dense
planting giving high yields per hectare
and when harvested at optimum sugar
gave very good grade outs.
Mr Delves said other harvesters relied
on a hopper system for receiving the
fruit and transporting it to processing
facilities thus doing away with bins in the
paddock.
Further reports on the IPA Congress will
be available at the APIA Conference held
at the end of October.

IPA Congress thinning prunes to achieve 40 50 size
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Sunbeam Foods/Angas Park
Harvest review

Dried grapes
The 2018 dried grape harvest has
been one of the best on record. The
drying conditions were nothing short
of exceptional and the quality of
the fruit delivered reflects the quick
drying season. Over 75% of sultana
types received were graded as light
which provides excellent fruit for
export demand. Retail and industrial
customers will receive above average
quality fruit as well.
The quality of currants was also
exceptional with 99% graded as 4
Crown. As reported in the last edition,
there is strong demand internationally
for currants due to the small crop
produced in Greece. The good quality
that we will be able to supply this year
could lead to export orders continuing
in future years.
Sultana yields are up on the 2017
season, which adds to the success
of the season and while currants and
Sunmuscat are slightly down, they have
still performed well. Overall Sunbeam’s
intake volume is up 20% and while this
is pleasing, there will be customers who
will miss out as demand is strong in
both domestic and export markets.

Chemical use update
There is a heightened awareness of
chemical usage in Europe which has
seen restrictions on use of Captan and
Chlorpyrifos enforced in the past two
years, with Iprodione the next chemical
under review.
Iprodione is the active constituent
in commercial products like Rovral
Aquaflow, Iprodex 250, Rovral Liquid,
Subscribe and Transact. These
chemicals are used in the control
of Botrytis bunch rot. Due to the
restriction of use coming into effect in
Europe, Iprodione will be removed
from the list of chemicals available
for use in the production of dried
grapes in Australia.
The industry’s quality assurance
program, the Dried Grape Approved
Supplier Program (DGASP) requires
the grower to supply an annual spray
diary, and the recognised diary is the
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Red Cliffs dried grape grower John Hunt catches up with Sunbeam Grower services
field officer Alan Lister at the Mildura Field Days. Photo courtesy of Sunraysia Daily.

Dried Fruits Australia Spray Diary.
The list of chemicals in this particular
diary has been reviewed to meet the
requirements of a dried product. Diaries
from other industries don’t consider
the dried product and therefore cannot
be used as a reliable reference. From
the 2018-2019 season growers will
be required to submit a Dried Fruits
Australia Spray Diary. Our Grower
Services team will be enforcing the use
and auditing as per the DGASP.

Prunes
The volume from the Australian prune
industry is down by around 75% on
2017 due to the heat wave at flowering.
The small upside is that the quality and
size are very good and grade-outs are
towards the 80-85% pittable sizes.

Dried tree fruit
Orchard management has now turned
to pruning and setting the trees up for
a 2018/19 crop. To date the chill hours
are behind on the previous season, but
there is still time to catch up. The crop
of apricots is being well received in the
market place on the back of a very low
intake in 2016/17.
As all the crops are in the winter
dormancy period it is a good chance
to reflect on the past seasons and start
planning for the next.

Sunbeam/Angas Park
Dried Fruit Contacts:

The AusPrunes promotional program
is building on a dynamic 2017 with
promotional stands at the Melbourne
and Sydney Good Food and Wine
Shows and the Dieticians Association
of Australia. AusPrunes Promotions
Coordinator Jane McCorkell has
done an outstanding job in organising
the shows and developing the
accompanying recipes and promotional
material.

David Swain, Supply Manager Dried Fruit:

Unfortunately, for the industry, our
Industry Development Officer Ann
Furner has tendered her resignation
from the position. Angas Park would
like to thank Ann for her valuable
contribution.

Barry Bottams, Field Officer:

M: 0407 834 044
Alan Lister, Field Officer:
M: 0409 437 801
Gary Simpson, Field Officer:
M: 0429 960 234

M: 0439 214 477
Steve Barty, Field Officer South Australia:
M: 0417 838 908

Australian Premium Dried Fruits
Has grading kept up with other industry
improvements?

Weather conditions during the 2018
harvest were some of the best on
record, which was reflected in the high
grades of fruit delivered by growers.
There has been a number of great drying
seasons in a row, and we hope the good
fortune continues.
The majority of sultana-type varieties
were graded as light, with fruit quality at
a very high standard.
Harvest time is always a sensitive
time of year for the processor/grower
relationship, as the subjective nature
of grading can create a difference of
opinion that can sometimes have a
negative impact on the relationship.
This was evident again this season with
most of the product that failed to meet
the light grade only just missing the
premium category because they were
fractionally too dark.
APDF is keen to continue to develop
the grading process to improve the
accuracy and fairness for both grower
and processor and decrease this source
of tension.
This season we commissioned an
independent assessment of our grading
process during intake. The experienced
industry veteran reported that APDF’s
grading process was fair to both parties
(grower and processor).
A couple of extra steps were also
introduced into the grading process
to allow APDF to accurately grade the
fruit with more confidence. We started
tipping full bins through a riddle to
scientifically measure trash levels and
also introduced a colour measuring
device to help with the consistency of
measuring each batch.
The human element still remains a major
part of the grading decision and as
such some industry stakeholders will
continue to express concerns about the
subjective nature of the current process.
We are hopeful the industry can work
together in coming years to improve the
grading process with the use of new
technology. This should create a higher
level of consistency for the industry and
lead to less confusion and the potential
for disputes between processor and
grower.
With an open mind and an attitude of
complete fairness, maybe its time the

industry advanced the grading of fruit
to match the progress in farming and
processing practices. An upgrade to
scientific grading parameters using
technology can be a very positive
improvement that would help remove
the subjective nature of the grading.

Global markets
The global market is currently at
positive levels for Australian producers,
as we experience strong demand for
our products in traditional export and
domestic markets. Our high quality 2018
intake makes it possible to supply the
European market with light coloured
sultanas, which really helps with blend
of premium markets we are able to
supply and dispose of the total crop
within the season.
Californian growers are experiencing
long-term drought conditions, but
ironically also had to deal with rain in
the last drying season which severely
impacted the volumes delivered to
packers. As a result, Californian raisin
prices are at very high levels and this
has had a flow-through effect with
higher demand than normal for their
product from all other producing
countries.
Turkish sultanas have surprisingly
bucked the upward price trend and
have held their pricing at reasonably
low levels compared to the rest of the
market. This is in part due to the high
volumes stored in warehouses to sell,
along with the political uncertainty in the
lead up to their federal elections.
While the raw material from growers
is much more expensive for packers
to buy in Turkey, the Turkish Lira has
decreased by 20% in May alone,
keeping the Turkish price below other
origins. A correction in the Turkish
currency could easily see a short-term
increase in the sultana price to similar
levels of other origins.
As usual, the global market continues
its roller coaster trend, but we are
encouraged by the current levels the
market is operating at.

For all grower enquiries,
please contact:
Grower Liaison Officer,
Larry Dichiera
M: 0488 199 221
E: larry@apdf.com.au

Sunglo
Vine
Incentive
Program
Vines
supplied for
free
Please call
Larry Dichiera
0488 199 221
to discuss
Conditions apply
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Murray River Organics
Murray River Organics welcomes new CEO

The exponential growth of the natural,
better-for-you food market is creating
exciting times for the Australian dried
fruit industry, and for Murray River
Organics.
Consumers around the world are
increasingly seeking out natural,
minimally processed foods from
growing regions renowned for quality,
safety and ethical transparency and
they’re prepared to pay more for it. For
this reason, Australian natural dried fruit
is highly sought after, particularly by
Asian markets. Murray River Organics,
with its roots in the Sunraysia region, is
well positioned to meet this demand,
with a diverse product portfolio of
organic and natural food products, the
majority of which are based around
Australian dried fruit.
After a challenging 12 months, Murray
River Organics has been working
hard to prepare for its next phase
of growth. A review of operations
at our Mourquong processing plant
has delivered improved operating
efficiencies, well supported by an
energetic and highly skilled team.

Dried fruit is processed and packed in
a state-of-the-art facility at Dandenong
South.
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The new product team is combining dried grapes with other products from its range for
healthy snacks.

This plant is now geared up to receive,
process and distribute more dried fruit
than ever.
These efforts have been complemented
by similar improvements in our stateof-the-art processing and packing
facility in Dandenong South, Victoria.
Through this site we are already
delivering retail packing solutions for
the major retailers in Australia. It’s also
our vehicle to produce and distribute
our growing range of organic and
better-for-you food products under our
own retail brands, including Murray
River Organics, Gobble and Pacific
Organics. We have substantial capacity
and potential to ramp up our output
from this facility, to meet the growing
demand for natural foods and snacks
around the world.
Murray River Organics’ new Chief
Executive Officer, Valentina Tripp, has
brought to the business a wealth of
FMCG (Fast-moving consumer goods)
experience, and a proven track record
for delivering business transformation
and strong growth. She is leading a
dynamic Sales and Marketing team,
who are focused on converting the
burgeoning consumer demand for
natural foods into growth for Murray

River Organics, and in turn, the
Sunraysia region.
Our NPD (New Product Development)
team is busy devising new and exciting
value-added products that can turn
the humble sultana into a delicious and
healthy snack, craftily combined with
other ingredients from our extensive
range of dried fruits, nuts and seeds.
This product development work is to
be supported by the business’ renewed
focus on developing engaging brands
to take our products to market. These
are brands that we will showcase not
only in the Australian market, but in
Asia, in our bid to ‘take Sunraysia
to Asia’. We will be building brand
presence and driving sales with our
key partners in the region, as well as
through the major trade shows such as
Foodex in Japan, and SIAL in China.
These ambitious plans for growth
hinge on cultivating consistent, quality
supply of Australian dried fruit. Murray
River Organics will be working hard in
the coming months to further develop
and nurture our relationships with the
growers of Sunraysia, to build long
term, sustainable growth to the mutual
benefit of both parties.

Dried fruit awards
Pick of the bunch
Dried Fruits Australia (DFA) has named
the best dried fruit producers of the
season.
The organisation presented its annual
Dried Fruit Quality Awards in May at the
Mildura Field Days.
Five category trophies were awarded,
recognising producers of the best
sultanas, currants, raisins, and newvariety grapes Sunmuscat and Sunglo
in 2018.
An overall winner was also announced
at the event. Australian Premium Dried
Fruits (APDF) grower Peter Melton, who
won the Sunmuscat category, received
the award for best fruit of the season.
Two other APDF growers picked up
awards – Anthony Manno took out the
sultana category and Gordon Gardner
was the first Sunglo winner.
The Sunglo award was added this year
to recognise and encourage industry
adoption of the high-performing variety.
Sunbeam Foods growers Jeff and
Jenny Gadsden received the award for
best raisins.
Peter Middleton, who topped the
sultana category in 2017, won for best
currants this year.
DFA Chairman Mark King said coming
off the back of an ideal dried grape
harvest, choosing the best quality fruit
of the season was particularly difficult.
Mr King said an industry panel
conducted a blind tasting of samples
submitted by processors Sunbeam and
APDF.
“The expert panel, which included
an experienced independent judge,
assessed the entries on colour, size and
taste,” he said.
“The dried grapes coming out of
Australia’s major growing areas –
Sunraysia, Swan Hill and the Riverland
– are always of a high standard.
“But this year the weather was very
favourable to growers and we had one
of our best drying seasons, resulting in
excellent quality fruit.”
DFA was one of 175 exhibitors at the
2018 Mildura Field Days on 18 and 19
May.
Chief Executive Anne Mansell was at
the DFA stand both days to connect

Dried Fruit Quality Awards winners (from left): Anthony Manno, Gordon Gardner, Jenny
and Jeff Gadsden, Peter Middleton and Peter Melton. Inset: APDF grower Peter Melton
won best fruit of the season for his Sunmuscat.

with growers and raise awareness of
dried fruits in the community.
A range of people stopped by the tent
and took dried grape samples, best
practice guides and other industry
materials.

Winners
Best fruit of the season: Peter Melton,
APDF
Sultana: Anthony Manno, APDF
Currants: Peter Middleton, Sunbeam

Event co-ordinator Jo Rodda told
Mildura Weekly newspaper the 67th
Mildura Field Days was the biggest
and best of all time, with more people
attending than ever before.

Raisins: Jeff and Jenny Gadsden,
Sunbeam

Ms Rodda said a record number of
exhibitors took part in the two-day
event staged at the SuniTAFE Oval.

flow-on effect to local restaurants and
hotels.

“Crowd numbers were fantastic across
both days, and we had a wide variety of
exhibitors and entertainment on show,”
she said.

“There were just so many highlights
across this year’s event, and there was
so much for people to see and do, with
the entertainment on the main stage
also first-class.

“We also had quite a few out-of-town
visitors attend this year’s field days,
including a large contingent from South
Australia.

“It was also great to see so many young
kids enjoying the field days, with the
event an absolute success.”

“This year we
decided to
change our
advertising
strategy, and
we heavily
advertised the
event in South
Australia which
pulled a lot
of visitors to
Mildura, which
of course had a

Sunmuscat: Peter Melton, APDF
Sunglo: Gordon Gardner, APDF

CONTACT US NOW TO GET
ORGANISED FOR THE SEASON
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Plant Health Australia
Next generation of fruit fly handbook and website
launched

The business of sorting and
identifying the thousands of tephritid
‘true’ fruit flies affecting a wide variety
of crops grown in Australia has just
been made a lot easier.
The Australian Handbook for the
Identification of Fruit Flies has
always been popular with fruit fly
diagnosticians, biosecurity workers,
and the general fruit fly community.
But, now that it has been fully revised
and updated, it’s an even more
valuable resource. Additional online
information has also been developed
via the companion website Fruit Fly
Identification Australia
(W: fruitflyidentification.org.au).
The leader of the research project that
produced these resources, which was
supported by the Plant Biosecurity
Cooperative Research Centre, is
Dr Mark Schutze, formerly of the
Queensland University of Technology
(QUT), but now at the Queensland
Department of Agriculture and
Fisheries (Qld DAF).
“This new resource represents a
complete overhaul of the Australian
Handbook for the Identification of
Fruit Flies. We’ve updated all the
fruit fly images using fresh material
and produced new, tailor-made,
molecular diagnostic tools that have
emerged from our investment in next
generation genomic research.”
“Both the hard copy handbook and
online resource will, I’m sure, become
an invaluable tool for Australia’s frontline diagnosticians to help protect
our horticultural and agricultural
industries from exotic fruit flies via
more accurate and rapid diagnostics,”
Dr Schutze said.
Fruit flies are arguably among the
world’s most important fruit pests.
They appear on almost every
continent and millions of dollars are
spent annually on their control and
eradication. Over 60 target species of
fruit flies are included in the handbook
and website, shown both as individual
flies and in groups of flies that look
similar to each other. Importantly, the
range of variation within species is
also captured.“Like other animals,
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many fruit fly species are incredibly
variable in their colour patterns. We’ve
done everything we can to represent
as much variation as possible in the
new version, as well as showing what
flies look like when they’ve been
preserved using a range of different
techniques,” Dr Schutze said.
The research project, website,
and handbook were developed in
partnership with the Qld DAF, the
Western Australia Department of
Primary Industries and Regional
Development, and Plant Health
Australia (PHA), who led the website
and handbook development.
Nick Woods, PHA’s Manager, National
Strategies & Policy Coordination, said
that maps showing where the flies
are currently found in the world are
included.
“Looking at the maps, researchers
can immediately tell if the sample
they are looking at is usually found in
Australia, whether it is regarded as a
pest or non-pest, or if it is an exotic
species that is new to the country,”
Mr Woods said.
“The website contains an expanded
selection of high definition images as
well as an updated description of the
latest DNA techniques and protocols
used to identify fruit flies,” he said.
The high-resolution images were
taken at QUT under standardised light
conditions and ‘stacked’ to produce
completely in-focus images, so that
comparisons can be made between
species and flies can be correctly
identified by their morphology (what
they look like).
“For so long researchers have been
trying to use images from a wide
range of sources, collected and
stored under different conditions,
which can affect how well the sample
is preserved and the colours of body
parts that are used to identify flies,”
Mr Woods said.
“Another advantage to having the
website is that there’s less need to
keep the printed handbook up-todate. As new images come to hand
they can be readily included in the
list of flies on the site that we could
one day find in Australia and need to
identify.”
“Being able to identify flies by what
they look like is only part of the story.

Many flies can look superficially
the same, so analysing the DNA is
sometimes the only way to positively
identify a particular species.”
Advances in DNA analysis are
included, with detailed techniques
available for download and use
as recipes in the lab. The website
includes a new lucid key for
identifying the Dacini species (the
group of most direct importance to
Australia) developed by Jane Royer
of Qld DAF, as well as comprehensive
data sheets. There’s also a glossary of
terms, but it’s not what you might be
thinking.
“The glossary centrepiece is a fly that
rotates through 360 degrees, so you
can identify the general features of
fruit flies from all angles,” Dr Schutze
said.
There’s more to the site than a bit
of fun spinning a fly. This resource
is the product of serious science
that underpins so many aspects of
Australia’s biosecurity system that
allows producers to continue to
access export markets with their
products.
The handbook and website were
launched at the Science Exchange
on Wednesday 30 May, held in
Melbourne, organised by the Plant
Biosecurity Cooperative Research
Centre.

Exotic pest threats
High priority exotic pest threats of stone fruit
Japanese beetle

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.

What is the Japanese
beetle?
The Japanese beetle (Popillia japonica)
is a destructive pest with a wide host
range of over 300 types of plants,
including stone fruit which would be
significantly impacted.
Skeletonised leaf caused by adult
Japanese beetle feeding (Steven Katovich,
USDA Forest Service, Bugwood.org)

Adult beetles feed on flowers, fruit and
foliage causing extensive damage.
Larvae, commonly known as white
grubs, feed on the roots of many field
crops, ornamentals and vegetables.

Where is it now?
The Japanese beetle is native to Japan
and is currently present in the USA,
Canada, Portugal and Russia.

Feeding on such a wide range of plants,
there is a high risk that Japanese beetle
pest could enter Australia and easily
settle in, if not detected early and
eradicated.

What does it look like?
Japanese beetles are oval shaped
measuring 8 to 11 mm in length and 5 to
7 mm in width. They are metallic green
in colour with bronze or coppery-brown
wing covers that do not completely
cover the abdomen. Below the wing
covers, on each side of the abdomen
are five patches of white hair with one
additional pair on the last abdominal
segment.
Larvae appear as C-shaped translucent
and creamy white grubs measuring
less than 25 mm at maturity. The head
is yellowish-brown with strong darkcoloured mandibles and the thoracic
body segments each contain a pair of
segmented legs.

What can it be confused
with?
The Japanese beetle could be confused
with green metallic-coloured beetles
found commonly in Australia. However,
the six tufts of white hairs on each side
of the Japanese beetle’s abdomen
distinguish it from all other similar
looking beetles.
Larvae could be confused with scarab
beetle larvae, also known as white curl
grubs or cockchafers. But the V-shaped

Adult Japanese beetle, showing
distinctive tufts of hair along the edge of
the abdomen (Bugwood.org)

arrangement of spines on the last
body segment of the Japanese beetle
distinguishes this grub from all others.

What should I look for?
Leaf defoliation is the most common
sign of Japanese beetle infestation.
Adult beetles generally feed from the
upper leaf surface, chewing through the
tissue between the veins and leaving
a lace-like skeleton. Beetles tend to
aggregate on foliage, flowers or fruit and
often work their way from the upper and
outermost parts of the plant, downward.
Fruit also shows external feeding
damage. Larval feeding damages
roots reducing vitality and yield and
sometimes leading to plant death.

How does it spread?
Local spread is mostly by the adults
flying short distances (1-3km) to feed.
Adult beetles can also be carried as
‘hitchhikers’ on plant material, produce,
machinery and packaging. Larvae are
easily transported in the soil used to
grow nursery stock.

How can I protect my
orchard from plum fruit
moth?
Generally, you should check your
orchard frequently for the presence of
new pests and unusual symptoms. Make
sure you are familiar with the pests that
commonly affect stone fruit so you can
tell if you see something different. Don’t
hesitate to report any unusual or suspect
plant pest symptoms to the Exotic Plant
Pest Hotline on 1800 084 881.
Specific advice includes:
¡¡Inspecting new planting material for
adults and growing media for grubs.
¡¡Inspecting machinery and equipment
moving onto your property for
hitchhiking pests.
¡¡Asking casual staff taken on during
harvest and people returning from
trips overseas, particularly if they
have visited orchards, to comply with
your biosecurity measures.
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
W: farmbiosecurity.com.au along with a
range of other resources.
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Breeding project
Breeding program results almost
ready
MANAGEMENT
COMMITTEE
Chair
Kris Werner

Grower representatives
Tony Loffler
Paul Wittwer
Rick Steicke

Packer/ Marketer
representatives
Kath Prosser
HE Prosser & Sons
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

The joint dried/fresh apricot industry
project MT12015 Selecting and releasing
to industry high quality fresh and dried
Australian apricots for export and
domestic markets will conclude in early
July 2018. Results and selections for
commercialisation are being finalised
and accompanying promotional material
including Variety Information Sheets
is being compiled and will soon be
available to interested growers.
As reported previously, this project was
initiated to complete the evaluation
of the final apricot seedlings crosses
made by South Australian Research and
Development Institute (SARDI) in 2007.
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 the project
to complete the work required.
The project has been unique in that has
come at things from a dried perspective,
developing fruit sugars and flavour, then
combining fresh industry requirements
in relation to size, looks and durability.
Both industries believe that the project
will provide them with superior new
dried and fresh fruit apricot cultivars.
Darren Graetz from SARDI reported
the main features of the project at the
ADTF Annual General Meeting held in
December, 2017. He will present the
final results at the next conference in
November 2018 (date to be set).
Mr Graetz said the dried and fresh
industries had worked closely with
SARDI to ensure that the benefits from
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30 years of breeding was not lost.
“The exciting thing is that this project
has identified a number of potentially
outstanding lines, suitable for both
the dried apricot and fresh apricot
industries,” he said.
Final data analysis, including further
consumer testing and grower trial
experiences, is underway and will be
completed shortly.
Information about the commercialisation
of these new varieties will soon be made
available by SARDI.
Variety Information Sheets for the
best new dried and fresh apricot lines
identified by this project will be available
to growers once the final project report
has been submitted to Hort Innovation.
This information will be presented
in easy-to-read PDF format on the
Dried Fruits Australia and Summerfruit
Australia industry websites. These
information sheets will be updated with
further grower trial experiences as they
become available in coming years.
Information from the final report and
Variety Information Sheets will also be
available at the PIRSA display tent at the
Riverland Field Days (21-22 September,
2018) at Barmera, SA. Mr Graetz and
representatives from both industry
organisations will be present and
available to talk to interested growers.

Maturity
Science-based maturity standards on track for
table grapes
Data collected during the 2017/18
season has provided a greater
understanding of table grape variability
and facilitated science-based
recommendations to update maturity
standards and encourage repeat
purchasing.
The data and recommendations will be
presented to growers, marketers and
supermarkets in a series of national
workshops beginning in early July.
Workshop participants will be asked
to provide industry input into the
development of maturity standards that
will benefit the whole supply chain.
The project (TG17002 Table Grapes
Supply Chain Quality 2017-2020)
is funded by Hort Innovation using
table grape industry research and
development levies and contributions
from the Australian Government.

“Our hope is that
industry will come to a
consensus on minimum
maturity standards that
everyone agrees to get
behind and support”
The primary aim of this three-year
project is to develop systems that will
allow the Australian table grape industry
to consistently meet consumer taste
expectations, right from the start of
the season. Research has strongly
suggested that when the majority of
fruit in market is liked by consumers,
they will buy more.

Figure 1. Variability in maturity and taste of single berries according to their position
within a bunch of Crimson Seedless. This information will help set fact-based sampling
protocols that will ensure the majority of grapes in a bunch will be ready to eat when
purchased.

The new maturity standard
recommendations are based on data
collected from approximately 3,000
farm, supermarket and export samples
of all major varieties collected during
the 2017/18 season.
The project team’s ability to measure
the Brix, acid and liking of individual
berries allowed them to calculate
brix/acid ratio and the BrimA taste
indicator measurement (brix minus
acid) on the same fruit, which
previously could not be done. The 3D
position of each grape in a selection of
bunches was also recorded along with
individual Brix, acid, size and liking to
determine the variability of brix and

acid within the bunch, in relation to the
sun.
Delytics Ltd Managing Director,
Mark Loeffen, who is leading the
project said, “We now have a greater
understanding of the variability of
maturity within different varieties. That
knowledge will enable the industry
to set fact-based sampling protocols
and maturity standards that will help
ensure that the majority of grapes
purchased by consumers are pleasant
to eat.”
Australian Table Grape Association
Chief Executive Officer Jeff Scott said,
“The data provides tangible evidence
that we can present to strategic
industry stakeholders to help make a
decision around maturity standards.
As part of our consultations everything
will be put on the table, including
the variations of the current maturity
standards.
“Our hope is that industry will come
to a consensus on minimum maturity
standards that everyone agrees to get
behind and support.”
The new maturity specifications
are expected to be announced and
available for the 2018/19 season.

Jenny Hunt collects samples from the vineyards for maturity testing.
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Maximum Residue Limits (MRLs)
MRLs in table grapes – the facts
Table grape growers face two critical,
but sometimes conflicting, objectives:
¡¡Our crop must be free of diseases
or pests AND
¡¡Any residue from chemicals applied
to the grapes must not exceed the
Maximum Residue Limit set for that
chemical in grapes

Who sets MRLs, and how?
¡¡Government authorities in each
country set MRLs
¡¡Australian MRLs are based on three
main considerations:
1. How toxic is the residue? Toxicity
data is used to derive an Acceptable
Daily Intake (ADI) for each active
ingredient. The ADI is the maximum
amount of active ingredient we should
eat in a day, from ALL produce (fruit,
vegetables, dairy products, beverages,
meat, nuts, grains).
2. How long does the residue take
to break down? Data is provided
by chemical companies showing
the degradation of residue based on
research trials. Chemicals break down
at different rates on different plant
surfaces.
3. How much of each produce type
do we eat every day (on average)?
Surveys about the average diet of
Australians provide detail about the
amounts of different produce eaten
each day by Australians. Produce that
we eat frequently, and in large amounts,
should have very low residues to make
sure we don’t consume more than the
ADI of a chemical on any day.

Across all age groups, Australians
consume about 7 grams of grapes per
day (Table 1), but that includes days
when grapes are unavailable. On days
when we actually consume grapes,
adults eat 134g and children nearly
eat 45g per day! Grapes are especially
popular with children. A child needs
to be able to binge on grapes without
consuming an unhealthy amount of
residue. So MRLs on grapes are often
set low, especially if the same chemical
might also be used on other foods that
we consume a lot of.
MRLs are set with the aim that the
cumulative residues in our whole diet
will stay below the ADI. For example,
the fungicide iprodione (Rovral) has
an MRL on grapes, but also appears
in our diet from 15 other fruit and
vegetable crops, including commonly
consumed lettuce, mandarins, potatoes
and tomatoes. Therefore, setting an
MRL for iprodione on grapes must
take all those other dietary sources
into consideration. Likewise, prothiofos
(Tokuthion) appears in our diet on six
other crops including banana, broccoli
and pear (all popular foods for babies
and toddlers).

If MRLs are based on
residue data and toxicity
data, why do they vary
between countries?
MRLs vary between countries because
diets vary!!
Take cabbages as an example. Koreans
eat 11.7 kg cabbage each year, much
more than, for example, Australians
(4.9 kg), Germans (4.9 kg) or Americans

Table 1. Grape consumption by Australians, averaged across all days including when
grapes are not available, and just considering the days we actually eat grapes.

Age group (years)

Grams of grapes eaten per consumer per day
(average)
including all days even
when grapes are not
eaten

only including days
when grapes are
actually eaten

2-5 years

10.8

36.4

6-12 years

8.5

44.7

13-16 years

5.8

44.7

17+ years

7.3

134.2

Data sources: The 24th Australian total diet study and 2007 Australian National
Children’s Nutrition and Physical Activity Survey reported by Food Standards Australia
New Zealand (2014).
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By Alison MacGregor
What is an MRL?
Maximum Residue Limit (MRL) is the
maximum concentration of a residue,
resulting from use of an agricultural
chemical, which is legally permitted to
be present in or on a food, agricultural
commodity or animal feed.
(only 2.8 kg). Because they eat more
cabbage, Koreans need to either A) set
low MRLs for chemicals on cabbage,
or B) reduce their intake of the same
chemical from other crops by setting low
MRLs on other produce.
A country may also set a low MRL or nil
tolerance if a chemical is not registered
in that country, or if the chemical is
already used on several crops and
widely consumed in that country, or if
the chemical is being phased out.
Figure 1 is a hypothetical example (for
an imaginary chemical), to illustrate how
the cumulative residues on different
produce might contribute to the
Acceptable Daily Intake of a chemical.
In Country A, in Figure 1, the chemical X
is registered for use on grapes plus 10
other crops and in poultry and livestock.
Keeping residues below MRL on each
crop means that cumulative residues
won’t exceed the ADI. Allowing use of
Chemical X on a new crop would add
more residue into the average diet.
Similarly, increasing the MRL on grapes
would make the cumulative residue
exceed the ADI.
In Countries B and C, in Figure 1,
Chemical X is used on fewer crops.
There is scope to allow Chemical X
to be used on more crops. Country B
have to decide whether to set an MRL
and permit consumption of Chemical
X on grapes, or allow use of Chemical
X instead on other crops, that may be
more culturally and/or commercially
important in that country. Remember,
they cannot allow the cumulative
residues to exceed the ADI.

Label withholding periods
Who sets the label withholding
period?
The Australian Pesticides and Veterinary
Medicines Authority (APVMA) set
withholding periods (WHPs) for each
chemical, in each crop, based on:
¡¡Residue degradation data provided
by the chemical company

Withholding periods (WHP)
The withholding period is the minimum
interval (in days) permitted between the
last spray and harvest. It allows time for
residue to break down to an acceptable
level. Withholding periods are shown on
chemical labels.
¡¡Application timing that suits the pest
biology
¡¡Australian MRL and Acceptable Daily
Intake (ADI)
¡¡Export MRLs, especially in
significant export crops
Sometime the label directions are to
apply a treatment before capfall, which
is to ensure that there are no residues
in fruit at harvest.

Figure 1: Hypothetical example showing how residues from different foods contribute to
the Acceptable Daily Intake in a typical diet in three different countries.

Who sets industry extended
withholding periods? Why are
they longer than label withholding
periods?

Produce screening in our
key markets

Several industries promote ‘extended
WHPs’. These are to ensure that
residue meet not only the Australian
MRL but also the most cautious MRLs
in major table grape markets. Industry
can recommend a longer withholding
period than the label demands but
never a shorter withholding period.
The ATGA encourages every grower
to be very careful to observe table
grape extended WHPs, to protect the
reputation of all Australian grapes in
overseas markets.
Why do withholding periods vary so
much between crops?
Withholding periods need to reflect
the best timing of applications to suit
the biology of pests and diseases, as
well as the Australian MRL and the
Acceptable Daily Intake (ADI).

Overseas markets do test produce,
and can impose severe penalties on
producers, or source countries, who
violate MRLs standards. In China,
Japan and Thailand in particular there
have been significant developments in
the accuracy and affordability of multi
residue screening. By 2017 China was
using a multi-residue test that included
440 chemicals (only omitting one
chemical used in Australian grapes).
In the European Food Safety Authority
2015 produce screening, 10,884
samples were tested in 11 produce
types including grapes. They tested for
164 pesticides. Residues exceed MRLs
in 1.7% of table grapes but multiple
residues were also detected (below
MRL) in 58.3% table grapes.

Compare the Movento withholding periods for lettuce and grapes:
1 day
The withholding period for Movento on
lettuce is 1 day, because the crop is
vulnerable to the target pests (thrips and
aphids) right up to harvest. Also, lettuce is
not a significant export crop.

4 weeks
The label withholding period for Movento
on grapes is 4 weeks because the target
is juvenile longtailed mealybug, which
appear early in the season, and also
because grapes are exported to markets
with low MRLs

Where can growers send
grape samples for residue
screening?
Choose a laboratory that screens for
relevant chemicals. Lots of laboratories
advertise multi-residue screening but
most only include a very generic list
of chemicals, mostly older chemistry.
Not many laboratories test for newer
chemicals available in grapes in their
multi-residue screens. Out of eight
laboratories checked in late 2017, only
the Australian Wine Research Institute
offered screening that included most
grape chemicals. Read the fine print
before you chose a laboratory!
In Summary
Assume that grapes will be subject to
multi residue screening at point-of-entry
in export markets.
Stay up to date with changes in MRLs.
When you select a spray program,
consider the MRLs of your destination
markets.
Send grapes for residue screening to a
laboratory that screens for the products
you actually use.
Alison MacGregor
is a Mildura-based
consultant who
delivered several
modules in the highly
successful InnoGrape
program.

The Vine • July - Sept 2018

33

News
New voices to advise on ag policy
Experts in rural finance, agribusiness,
irrigation, dairy, fisheries and more will
join forces to advise the government
on issues affecting Australia’s
agricultural, fishing, forestry and water
sectors.

“I’ll be meeting with the council
this week hoping together we can
challenge conventional thinking on
some of the biggest issues facing
agriculture and future productivity
gains.

The 11 new members will be
appointed to the Advisory Council
(AIAC) on terms ending 31 May 2020.

“I want to work through important
strategic issues like innovation and
research, the agricultural workforce,
attracting investment and social
licence and sustainability.”

Minister for Agriculture and Water
Resources David Littleproud welcomed
the new members and said their
first-hand experience and expertise
would help to guide informed decisionmaking by the government.

The AIAC council generally meets
twice yearly in various locations
around Australia.
The new AIAC members are:

“I’m pleased to welcome the new
AIAC members, each of whom are
experienced and influential industry
leaders with collective expertise in
rural finance, agribusiness, irrigation,
horticulture, grains, wine, beef, wool,
dairy, fisheries and forestry,” Minister
Littleproud said.

¡¡Troy Setter, Queensland – Chief
Executive Officer and Director,
Consolidated Pastoral Company
Pty Ltd

“I have never professed to be the font
of all knowledge and we need effective
policies informed by a cross section of
views.

¡¡Trent De Paoli, Queensland –
Director, Austchilli Group and
Food Technologist, University of
Queensland

¡¡Veronica Papacosta, New South
Wales – Chair, Seafood Industry
Australia; Managing Director,
Sydney Fresh Seafood Group

Dried fruit import statistics
Currants

Sultanas

Other dried grapes (TSRs)
2017

5,534

5,605

Difference

Main supplier: Turkey
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¡¡Kristen Frost, New South Wales –
Merino breeder and 2018 WoolPoll
Panel Member; Livestock Editor/
Senior Livestock Writer
¡¡Lisa Marty, Victoria – Industry
Consultant, Forestry Policy
Services, Victorian Department
of Environment, Land, Water and
Planning; former CEO Victorian
Association of Forest Industries
¡¡Rebecca Milliken, New South
Wales – Group Human Resources
Manager, Delta Agribusiness;
President, Riverina Ag Network
¡¡Keith Pengilley, New South Wales –
Farm Manager, Warakirri Cropping
¡¡Cheryl Rix, Victoria – Chair, Lower
Murray Water
¡¡Rebecca Willson, South Australia
– Senior Winemaker, Bremerton
Wines
¡¡Michele Lawrence, Tasmania – Joint
Owner and Manager, Janefield Dairy

(Figures sourced from ABS)

Import statistics (tonnes)
for a four-month period
from January to April 2018,
compared to the same period
last year.
2018

¡¡Grant Cairns, New South Wales
– Executive General Manager,
Regional & Agribusiness Business
Banking, Commonwealth Bank

Dried apricots

2018

2017

526

878

Difference
352

Main supplier: South Africa

2018

2017

697

1,409

Main supplier: US

Difference
712

2018

2017

1,781

1,265

Difference
516

Main supplier: Turkey
Prunes
2018

2017

702

883

Difference
181

Main supplier: US and Chile

Fruit fly
Remote insect technology a step closer for
growers
A new technology-based insect
detection company will begin national
trials of its Generation 2 product and
service this season, as part of the
Smart Traps project.
“We are scaling up to commercial
during and after this next trial, and
the RapidAIM service offering will be
available for subscription through our
channel partners,” research technician
Laura Jones said.
The Smart Traps project is funded
through Hort Innovation, with support
from the Australian Government
Department of Agriculture and Water
Resources as part of its Agricultural
Competitiveness White Paper, and
project partners. The project will focus
on smart trap technology for the
surveillance of fruit fly in Australia.
Ms Jones says RapidAIM is an Internet
of Things (IoT) system, which is an
internet-linked hardware and software
play, using Low Power Wide Area
Network (LPWAN) with data analytic
capability.
“We deploy a network of smart traps
with very low power sensors that detect
and discriminate between insects
which then communicate to our cloud
servers in real time,” she said. “Once
a detection is made, and analytics are
performed in the cloud, an alert with
the presence and location of the pest
is sent to a smart phone or desktop
for the end user to make management
decisions.”
One of the distinct advantages is that
the unique design of the capacitance
sensors inside the traps allow for the
discrimination of insects based on their
behaviour.

‘As an everyday example, operating a
smart phone is based on capacitance
and the disruption of the electrical field
when you touch the screen; of course
our sensor is a much finer design
suitable for insects,” Ms Jones said.
“Other smart trap technology uses
camera-based traps which require high
capacity data transfer through 3G or
4G connectivity. Our sensors do not,
they are able to transmit over LPWAN
which is much more cost effective, and
much more scalable, for example we
are able to connect 1000 RapidAIM
traps to 1 internet linked gateway over
4 kilometres away.”
The company says monitoring for fruit
fly is either mandatory for trade, or
essential for effective pest management
and efficiencies in production systems,
and currently it is done manually. Every
seven days in summer and every 14
days in winter biosecurity officers in
Pest Free areas like Tasmania and
South Australia and crop advisors in
other fruit and vegetable production
regions check fruit fly traps.
“Often traps are empty during an
inspection round, however if fruit
nearby has contains fruit fly larvae, a
7-14 day delay until the next inspection
could be too late for effective
management to stop an infestation,”
Ms Jones said.
“Manual monitoring of fruit fly traps
causes delays, risks outbreaks, and
the loss of markets. RapidAIM is the
solution. We aim to provide a service
enabled by proprietary technology.
Subscribers of the service are growers
and biosecurity agencies, they receive
real-time alerts of the presence and
location of fruit fly. This allows them
to respond rapidly to control the flies,
minimize production losses, not waste

time checking empty traps, and receive
early warning of future fruit fly hot
spots.”
In April last year, RapidAIM completed
the first semi-commercial field trial,
comprising a grid of 80 traps across
the Shepparton district, in an active
production system in collaboration with
agronomists and growers. Some of the
feedback received was that growers
found the RapidAIM system to be a
hugely beneficial addition by means of
instant notification of fruit fly presence,
and the visualisation of a pest hot spot,
meaning management can be proactive
around fruit fly control rather that
reactive.
“We found that our automated traps
achieved very high accuracy for the
automated detection of fruit flies
entering the traps when compared to
the numbers of actual flies that were
caught in the traps,” Ms Jones added.
“This compares with other commercial
smart traps which can sometimes fail to
detect or misidentify insects - this is a
risk with image-based technology. We
also tested out our prototype app that
shows trap detections in real time. We
were able to gain valuable insights from
end users about what information they
want to see in order to add value to
their operation. One grower, particularly
inspired, expressed desire for RapidAIM
notifications on his digital Smart watch
so that detections would come to him
instantly and hands free.”
She says growers were very
interested in keeping the prototype
system beyond the trial, and to date
some of the infrastructure remains
in Shepparton, as RapidAIM will
be returning to the community for
the next phase. While, many of the
growers expressed interest in trailing
an automated RapidAIM system for
pest insects beyond fruit fly, which is
something researchers are taking on
board.
For more information contact RapidAIM
E: enquiries@rapidaim.io
This article was written by www.
freshplaza.com journalist Matthew
Russell and was published on their
website on 18 May, 2018.
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Adaptive AWM of Qfly using SIT
New website to help communities combat
Queensland Fruit Fly – preparing for SIT
QUEENSLAND FRUIT FLY

HAT CAN I DO?''

In April, Federal Minister for
Agriculture, David Littleproud, was in
Adelaide to herald the beginning of
the region’s SITplus release program;
combating recent outbreaks of
Queensland fruit fly (Qfly) by releasing
millions of sterile flies into the
environment via airplane. The concept
is known as Sterile Insect Technique
(SIT) where the sterile flies become the
seemingly ideal, but ill-fated partners
to the region’s wild population. As they
mate with no outcome, the population
decreases.
It’s an approach that is anticipated
to become an integral component
of Australian efforts to help control
Queensland Fruit Fly. But for SIT to
be most effective, areas must first
manage Qfly populations to achieve
adequate Qfly population levels for
the program to be implemented and
effective.

Manage Qfly in and around your vineyard
to produce clean, marketable fruit.
HYGIENE
Orchard hygiene is a critical component of 1PM,

Newly emerged flies are attracted to protein; female flies

and has benefits for the management of Qfly;

need a protein source to mature. Bait sprays include a

� - Clean up postharvest to reduce negenerations of fly

protein source and a toxicant.

- Remove all fruit from trees after harvest

- Different protein sources and toxicants are available

- Dispose of infested fruit appropriately

- Sprays must be regular and continuous

- Remove any unwanted or unmanaged trees

- Apply sprays at canopy height (where flies are)

(this includes wind breaks or other non-croptrees)

avoiding fruit
- Apply early (6 weeks prior to harvest) in Spring,

- Make sure infested fruit is not

Summer and Autumn

brought into your property.

- Reapply after rainfall
- Thickeners can improve longevity of bait sprays

MONITOR

- Keep a record of bait sprays conducted and

Monitoring all year round using fruit fly traps has

follow label instructions

multiple benefits;
- To indicate trends in fly populations
- To reveal when spring emergence occurs
- To see if management is working or not

MAT is the Male Annihilation Technique, targeting

- To discover where flies are coming from

male flies through the use of a male-attractant

NOTE: Trap catches can't tell you how many flies are

and a toxicant.

in the orchard, or if fruit are infested.

- Different MAT products are available
- MAT products should be renewed every 3 months
- Use MAT from spring emergence of flies
(eg. In August, November, February)

Area-Wide Management (AWM) is the
preferred method for this. This proven
management approach for mobile
pests around the world employs
a united strategy to target all pest
habitats within a well-defined area or
region and reduce Qfly populations.
The Department of Agriculture and
Water Resources enlisted Hort
Innovation (as part of the Hort
Frontiers Fruit Fly Fund) and CSIRO to
produce an online tool to help anyone
undertake an Area-Wide Management
program. The comprehensive
guidelines explain both the fruit fly
itself and the AWM program; how to
implement and maintain AWM; and
the subsequent opportunities for the
Sterile Insect Technique (SIT) once the
program has been successfully run.
To be most effective, Area-Wide
Management requires input from the
whole community. Because of this,
the website offers three different
sets of steps in implementing AWM,
depending on whether the user is
a fruit fly coordinator, a commercial
grower or a backyard gardener. Each
section has video content outlining the
steps. Plus, there’s a range of useful
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.. , Area wide management (AWM) is an approach to pest
management that considers and manages all pest

- Place MAT at a density of 10-20/ha
(and on perimeters at 20m spacings)

habitats using a suite of available tools; to prevent fly
re-entry onto orchards and to reduce regional populations.
- Key considerations are;
- Know your pest -the biology and behavior
- Know your land - climate, habitat and hosts
- Know your neighbours - who can help

www.areawidemanagement.com.au
. ':'� Australian Government
""-:.,..(·t:

SITplus®

,,, · Department of Agriculture
and Water Resources

Hort
Innovation

materials and information, including all
the science and research that formed
the foundation of the guidelines, and
even downloadable posters and fact
sheets.
Whether you know a little or a lot
about Queensland fruit fly, the website
is the essential place to begin in
combating one of horticulture’s
enduring little enemies.
Visit it now at
W: area-wide-management.com.au
The Adaptive Area Wide Management
of Qfly using SIT project is being

frontiers
Strategic partnership initiative

I FRUIT FLY
FUND

delivered by Hort Innovation in
partnership with CSIRO, and is
supported by funding from the
Australian Government Department
of Agriculture & Water Resources
as part of its Rural R&D for Profit
program. Further partners include QUT,
Agriculture Victoria, NSW DPI, PIRSA,
SARDI, Wine Australia and BioFly.
For further information please contact;
Dr Penny Measham, Qfly AWM
Coordinator, SITplus, Hort Innovation
T: 0417 525 0904, E: penny.measham@
horticulture.com.au

Best practice in action
Vineyard health and quality control
Winter is a time to invest in the longerterm health of your vines and to consider
the overall condition of your property.
Pruning, weed control and pest and
disease management should continue,
and cover crops sown and managed.
Frost control becomes a consideration,
particularly late in winter and in early
spring.

Mulching
The mulching of cover crops or natural
vegetation and weeds is beneficial by
encouraging a mat of decomposing
plant tissue. Mulching can be done
mechanically or by desiccating the
vegetation with herbicides. The presence
of a mulch layer helps to cool the
vineyard floor and allows better access to
the vineyard in wet weather.
Best practice
If the property is in a frost risk area,
slash the cover crop to near bare-earth
conditions and maintain soil moisture well
ahead of bud-burst.

Irrigation management

Soil moisture should be monitored
throughout the winter/pruning period.
Depending on seasonal rainfall, it may be
necessary to apply additional water.
Best practice
Irrigation should be applied in the period
leading up to bud-burst. This will put the
vines into the best condition for a strong
bud-burst in the coming season.

Weed control
It is difficult to eliminate and control
weeds under the vine row once they
mature. It is easier to deal with them
when they are small and vulnerable to
weedicide applications.

Best practice
Use herbicide to control small
germinating weeds in winter. This will
set you up for trouble-free weed control
throughout spring and summer.
Three-cornered jack, Emex australis, is
a source of spiked weed seeds with the
potential to contaminate dried grapes.
Processors will reject fruit found to
contain spiked weed seeds. Control
in the field is the preferred method of
keeping the seeds out of fruit and bins,
rather than removing them once the dried
fruit is harvested.
Best practice
Three-Cornered Jack is a winter-growing
weed best controlled and even eliminated
by winter cultivation and/or spraying with
glyphosate.

Frost control
If the property is in a low location and
prone to frosts, consideration must
be given to frost mitigation. For every
300mm of height gained from the
vineyard floor, there is a 10˚C increase in
the ambient air temperature. Although
Swingarm is a tall trellis, with the cordon
approximately 1.8 metres from the
ground, the bottom wire is quite low.
Frost is best controlled by collecting
and storing heat in the soil from the sun
during the day.
Best practice
Compacted, moist soil is best to absorb
and hold heat from the sun. This is best
done by cultivating the soil to have bare
earth, compacting it with a roller, then
irrigating. If retaining the mulch or stubble
from a cover crop, it should be slashed or
mulched to near bare earth to maximise
solar radiation absorption. If a mulched
vineyard floor is retained, have as wide
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a section of swept under-vine area as
possible.

Snails
Pruning is the best opportunity to
identify spots where snail numbers are
increasing. A baiting program, removing
debris where snails can shelter, and
disturbing potential egg beds with light,
shallow cultivation are good control
measures to undertake during winter.
It is easier and more cost effective to
eliminate snails in the field rather than
sifting through harvested fruit and run
the risk of penalties from the processor if
some are missed.
Best practice
Snail baiting programs during winter can
be highly effective. Rain is likely to make
snails more mobile and attracted to the
bait. If there is a big snail problem, use
of more rain tolerant pellets should be
considered.

Vine scale
Most of the vine is examined while
selecting canes during pruning. It is
a good opportunity to watch out for
infestations of vine scale, which is found
on the underside of canes or spurs.
In early spring, they grow rapidly and
produce eggs under the scale cover.
Grapevine scale is parasitised by
predators such as lacewings, which will
kill up to 60% of the mature scales during
the growing season. Only heavily infested
vines require spraying for scale control.
Best practice
If scale is in prolific amounts, it is
recommended that the affected vines be
marked with flagging tape and the vines
sprayed with winter oil once pruning has
finished and before the buds begin to
burst.
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Ready for the picking season?

Ishida IPC-30

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)

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

