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Associate Members
CGA Associate Membership offers industry stakeholders and other associated groups the opportunity to
participate more closely with industry and CGA activities.
We are very pleased to acknowledge the support
from the following organisations who have now taken
up Associate membership with CGA -

Agricultural Contracting Australia
Campbell Chemicals
Favco
Flight Plastics (Plastic Packaging)
Glamapak
Melpat International
NetPro
OakSun Consulting
Plant & Food Research
Sustainable Liquid Technology (SLTEC)
Sumitomo Chemical Australia
Tasmanian Institute of Agriculture
Wobelea
Please visit the new CGA Website
www.cherrygrowers.org.au for links to our Associate Members websites and for more information
on becoming an Associate Member of CGA.

Andrew Smith - President CGA

O

ver the past month we have seen a high amount of activity around market access for our industry’s future
international trade. With the Thailand audit around the production states and a visit from Korea as well, I

must extend the Board’s sincere thanks to the entire grower group who gave up their valuable time throughout
the harvest to answer many questions and show those people visiting our industry region by region. These activities are key for our potential new trading partners to get a better understanding of our growing and packing techniques, the food safety and quality of our product. Building a strong relationship with these visiting countries is
vital for our industry’s future negotiations in this area.
In early November I travelled to China with the Victorian DPI’s Horticulture Industry Associations visit program to
Shanghai and Beijing. The participating industries were Apple & Pear Australia, Citrus Australia, Summerfruit Australia, Australian Table Grapes and Cherry Growers Australia. This group was led by Bryan Balmer, Market Manager of Thailand and China Vic DPI and Stephen Baud, Senior Market Access and Competitiveness Officer, Vic DPI.
Our first visit was the Longwu Produce market in Shanghai. This is where we saw Australian Citrus on the market
floor. We also saw many trucks arriving with containers from Hong Kong being inspected by CIQA for quarantine
purposes. They are currently building another market site to keep up with the market’s expansion; they spoke of
the many cherries that are sold through this market for Chinese consumption.

We then visited RT Mart which is a large supermarket chain which has over 100 stores; they import and sell produce throughout their many stores. They have a very large floor space selling a vast range of products for their
customers. When speaking to them about their imported produce they have a strong focus on price and quality.
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RT Mart is China`s largest food retailer by turnover and their sales of imported fruit have been growing double
digit for a decade. They only stock produce that has legal access into China.
An interesting background to RT Mart’s growth and it’s CEO can be found on the website below:
http://english.cw.com.tw/article.do?action=show&id=13593
We then visited Fruitday, who is an Online and TV based produce sales company using 90% imported produce
to supply their growing customer base. When we asked why they used imported product to serve their customers, we found out that the customers are looking for a
safer fresher product to feed their families. Food safety
and quality of product has become an important driver
with the business which has grown over 200% in the last
twelve months. Currently their average transactions are
around 1000 per day with a team of 10 trucks delivering
to customers in their homes. Some of their products are
displayed in the company foyer. Even our own Aussie
growers featured in the display.
After a full day we went for dinner with Mr Jack Luo who is the Manager of the Shanghai Leader Marketing
Consultant Co Ltd. His PR Company is working for both Zespri and Pink Lady and a range of other consumer
goods managing their marketing and promotions. His insight to the markets and opportunities were very interesting to listen to and he will be a good contact to use when Australian access is granted.
The next day we went to the
highlight of the trip, a visit to

One area of the Yangshan Deep Water Port 20 Miles out to sea

the Yangshan Deep Water
Port. This port is 20 miles out
to sea by a 6 lane bridge
crowded with container trucks
moving goods in both directions. The port is currently at
stage one and unloads 20
large containerships daily and
by 2020 will double in size
making it the biggest port in
the world. This port has been
built to keep up with the explosive growth of exports in
the Yangtze River Delta Region, which has grown into a strong rival to China’s long dominant Pearl River Delta
Region. In the future it is expected that all fruit imports to Shanghai and central China will be directed to this
port. It was constructed in a three year period from start to finish, you have to see it to believe it. All the tour
group was amazed with the scale of this port and the speed that the bridge and port was built in.
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After this it was time to travel to Beijing for the China Fruit and Vegetable Fair.
While in Beijing we went to the Australian Embassy where we met with the Agricultural Counsellor Rob
William of DAFF to speak on the importance of Australian horticulture and market access to China. This is
where they gave us a run down on the latest bilateral discussions held with China. This forum gave all the
industries present an opportunity to ask some questions on current trade or market access matters.
This was the prelude to our meeting with AQSIQ & CIQA to progress discussions on market access. These
talks covered many topics with current traders (citrus and grapes) and future traders and their access matters. This was a very good platform to push our case and talk about some of our current problems with our
cherry protocol with all of these members present.

Meeting with DAFF

Meeting with AQSIQ / CIQA

Both these meetings were very productive and just at the right time for cherries with our market access
negotiations at the 11th hour with China, and the Chinese were very happy to discuss with both Simon and
myself, the issues we currently face.
We then went on to set up the booth for the China FVF trade show at the Australia Fresh Stand. During
the trade show we had a lot of enquiries about cherries and many questions asked of the season timing,
growing regions, and mostly when can we get them! It’s
very clear that there is a strong demand for cherries in
China and that they are after high quality, but want competitive prices as well. With large supermarkets and
growing online & TV sales this market is looking for a safe
quality product and with the population of 1.3 Billion it
really could be anything that you could imagine.
I must say our competitors in Chile have a strong presence in this Chinese market with early season fruit already being air freighted into Beijing.
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The last Function
that we all attended
was the Australia
Fresh & AQSIQ /
CIQA

friendship

Banquet. This was
for all the Australian
industries present.
It was yet again a
good opportunity to
meet and talk with
the Chinese Officials
from

both

these

Chile Product in the Beijing Market during our visit.

government bodies and continue to build our relations for future benefits. I was lucky enough to have the honour of hosting the Banquet on behalf of all the Australian industries present.

Ausralia Fresh banquet with AQSIQ and CIQA in Beijing
In closing, I would like to thank the Vic DPI for the Horticulture Visit Program to Shanghai & Beijing and Australia Fresh for the trade stand at the China World Fruit & Vegetable Trade Fair. All Australian industries that attended over the 5 days would have got a lot out of both events.
Back home I hope everyone has a good fruit season and a Merry Christmas and a happy New Year.

Andrew Smith
President—Cherry Growers Australia
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Did you know that up to 12,000 tonnes
of Australian cherries are produced
every year.

Health Benefits
Researchers continue to explore the
existence of “superfruits” – a unique
group of nutrient-rich fruits that contain
natural compounds shown to have
potential disease-fighting properties.
Few fruits fall into this category, but the
cherry should be considered one of
them.
Emerging studies suggest
phytonutrients found in cherries may
have the ability to reduce the risk of
heart disease, diabetes, and even
alleviate gout and arthritis pain.1
Cherries contain powerful antioxidants
called anthocyanins – these belong to
a large family of phytonutrients called
flavonoids, linked to a variety of health
benefits, and provide cherries with their
deep, rich red colour.
Eating foods rich in antioxidants, such
as cherries, may also help reduce and
neutralise free radicals and slow the
signs of skin ageing. Free radicals are
believed to be a major contributing
factor in the production of wrinkles as
they destroy the collagen and elastin
network which keeps skin firm and
supple.
As well as being fat and cholesterol
free, cherries provide a good source
of Vitamin C and are a source of
potassium and fibre.
A study published in the American
Journal of Clinical Nutrition found that
sour cherries ranked 14 in the top 50
foods for highest antioxidant content
per serve, and are among well-known
‘superfoods’ such as red wine, berries
and dark chocolate.2
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Nutrient
Energy

per 100g
250KJ
10.9g

per 100g
108KJ

Carbohydrates

4.7g

Protein

0.8g

Protein

0.7g

Total Fat

0.2g

Total Fat

0.2g

Dietary Fibre

1.5g

Dietary Fibre

2.5g

Folate

5ug

Folate

39ug

Phosphorus

24mg

Vitamin C

45mg

Potassium

158mg

Thiamin

0.033mg

Vitamin C

19mg

Vitamin A

9ug (retinol equivalents)

Potassium

230mg

Calcium

22mg

Magnesium

8mg

Sourced from Nuttab 2010 nutrition per 100g

Emerging Research

For more information

Emerging research suggests that the
natural compounds found in cherries
may help:
• Offer protection against
cardiovascular disease
• Reduce inflammation and ease
arthritis and gout pain
• Reduce the risk of diabetes.
Preliminary research has also looked
at the potential role of cherries in sleep
promotion as cherries are one of the
few natural food sources of melatonin,
a potent antioxidant that helps improve
the body’s circadian rhythms and
natural sleep patterns.

For more information on cherry season,
access to a host of delicious recipes,
health information and more, visit
www.australiancherries.com.au
Connect with Australian cherry growers
at
www.facebook.com/cherrygrowers
For more information about the
Australian cherry industry visit
www.cherrygrowers.org.au

Seasonality
Australian cherries are available from
late October to late February. Different
varieties are harvested at different
times, so what consumers see in the
shops in November is different to what
is available in January

Storage
Keeping cherries cool and dry is the
secret to preserving their freshness,
quality and shelf life. Store cherries in
the fridge in a snap lock bag or air-tight
container. Only rinse cherries when
you are ready to eat them, as they can
absorb the water and soften.

References
1 Alleaume K, The Australian Cherry Report. November 2010
2 Halvorsen BL, Carlsen MH, Phillips KM, et al. Content
of redox-active compounds (i.e., antioxidants) in foods
consumed in the United States. Am J Clin Nutr 2006;84:95135.

Article with thanks to
Dietitians Association of
Australia and taken from their
E-Newsletter, October 2012.
www.daa.asn.au

Health Benefits
• Cardiovascular health

Extracts from strawberries have
demonstrated cardio-protective
properties1. They are very effective
inhibitors of low density lipoprotein
oxidation, a key step in the hardening
of the arteries. At low levels, they
provide protection of nitric oxide
levels in our arteries. Nitric oxide is
crucial for the maintenance of flexible
blood vessels and thereby important
in controlling blood pressure.

• Control of cancer growth

Strawberry extracts have also been
linked with inhibiting the growth of
cultured cancer cells by upwards
of 20 per cent. Promising research
between the Scottish Crop Research
Institute and the University of Ulster
has shown that berry extracts may
inhibit the initiation, progression, and
invasiveness of colon cancer cells.

• Control of blood glucose levels

Extracts taken from strawberries
have been shown to inhibit enzymes
(such as a-glucosidase) which break
starches down to glucose. This
reduction in a-glucosidase activity
is an accepted means of controlling
post-meal glucose levels in patients
suffering from non-insulin-dependent
diabetes2.

Emerging Research
Exciting research is currently being
conducted throughout Australia, as
well as internationally, on the emerging
benefits of consuming strawberries.
Recently, researchers at The University
of Queensland have discovered
varieties within Australian breeding
programs that have up to twice the
level of anthocyanin as many current
commercial varieties.
While, researchers at the Harvard

Calcium

18mg

Magnesium

8mg

Sourced from Nuttab 2010 nutrition per 100g

Medical School in Boston, USA,
have presented the results from an
epidemiological study which shows that
strawberries may slow progression of
cognitive decline in elderly women3.

Seasonality
The production of strawberries across
multiple states results in year round
supply of fresh fruit to the Australian
domestic retail and hospitality markets.
This year round production is made
possible by the availability of different
varieties which are suited to different
climatic production regions.
The breakdown and seasonality of
produce from each state:
• SA / VIC - October to May
• NSW / ACT / TAS - November to
February
• WA - June to December
• QLD - June to October

Storage
Strawberries are a high water content
fruit; therefore it is important to manage
their storage correctly to optimise shelf
life. To achieve this, there are three
simple steps to follow:
• Keep strawberries cool. Ensuring
strawberries remain chilled is critical
for maintaining and prolonging their
shelf life. Wherever possible, keep
them in their original packaging and
refrigerate at 2°C.

• Avoid contact with moisture. Contact
with moisture, or storage in a moist
environment, will cause strawberries
to rapidly deteriorate. If you need to
wash them, use a light spray of cool
water just before serving
• Handel with care. Prepare
strawberries immediately prior to
use, and avoid removing the calyx
(otherwise known as the ‘hull’) until
the same time.

For more information
Strawberries Australia
http://www.strawberriesaustralia.com.
au/
Victorian Strawberry Industry
Development Committee
www.vicstrawberry.com.au
Queensland Strawberry Growers
Association
http://www.qldstrawberries.com.au/

References
1 Whitson J, Hamilton CA, Crozier A, et al. Cardiovascular
protective properties of fruit and vegetable extracts.
Abstracts of the Scottish Society for Experimental Medicine
Meeting, Dundee, UK; 2004:18
2 McDougall GJ, Shapiro F, Dobson P, Smith P, Blake A,
Stewart D. Different polyphenolic components of soft
fruits inhibit a-amylase and a-glucosidase. J Agric Food
Chem.2005;53:2760–2766
3Devore, E. E., Kang, J. H., Breteler, M. M. B. and Grodstein,
F. (2012), Dietary intakes of berries and flavonoids in
relation to cognitive decline. Ann Neurol., 72: 135–143. doi:
10.1002/ana.23594
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Simon Boughey - Chief Executive Officer
Welcome to the Eighth Edition of “Australian Cherries”
Newsletter.
The CGA Board and I hope the previous seven
editions of the newsletter have been well received by the industry. We have also had
some feedback on print size and content,
which is much appreciated, as your feedback
helps us to continually improve and refine this
newsletter, so please get in touch if you have
any suggestions.
Since the last edition, the CGA Board and
Committees have been busy with a range of
issues, including:
Cherry Strategic Plan 2012-2017
Andrew Smith and I presented the 2012-17 Cherry
Industry Strategic and Investment Plan to the Horticulture Australia Board on 24 October 2012. We
have had great feedback on how the industry is
moving forward in a number of key areas.
The Strategic Plan provides a pathway for the industry to follow when investing your levies. The
Cherry Industry Strategic Plan / Investment Plan has
been written as the overarching document to guide
industry direction and investment. There are a number of complimentary plans that sit below this document and support the implementation and evaluation process. These plans include:


Industry Research and Development Framework / Investment Plan;



Export Roadmap;



Industry Communications and Extension Plan;



Strategic Marketing Plan / Investment Plan.

Copies of these are up on the CGA website, so
please read them when you get the chance.
CGA Website
We continue

to

update

the

new

website

www.cherrygrowers.org.au weekly with news and
other key documents and stories. Please give us any
feedback and suggestions for the site and for the
new Facebook site http://www.facebook.com/
cherrygrowers
Market Access into new and old markets has consumed most of Andrew Smith’s, the CGA Board’s
and my time in the past few months. In particular:
China
I went to Beijing with DAFF when they held bilateral
talks with AQSIQ at the end of October. Whilst not
allowed to attend directly, I was briefed by DAFF
each day and worked with Andrew Smith and the
CGA Board so we could develop a strong position
for Australian Cherry exporters.
AQSIQ sent DAFF a draft protocol on 11 November
2012. The CGA Board has provided feedback to
DAFF and it was sent back to AQSIQ on 26 November 2012.
We now await the next stage to the signing of a
protocol to export into China. This has been a complex process. We await the outcomes and whilst
access of Tasmanian Cherries seems to be an option
for 2012/13, AQSIQ have indicated that we will
review the protocol in March/April 2013 to look to
resolve issues related around Q fly, med fly and
other options to access fruit into China for 2013/14.
Andrew Smith went on a DPI Vic tour into China and
visited Shanghai and Beijing (see his report).
CGA had a stand at the World Fruit and Vegetable
Fair in Beijing from 9 to 11 November as part of
the Australia Fresh Pavilion. There was great interest
in Australian Cherries and many companies are
keen to import cherries once the agreement has
been signed off.

Simon Boughey - Chief Executive Officer
We had a number of discussions with key AQSIQ
and CIQA officials at the Australia Fresh Banquet
that Andrew Smith hosted on behalf of all the fruit
industries in Beijing under the Australia Fresh Banner. Andrew did an excellent job.
Following that I went to Taiwan for 24 hours as part
of an Australia Fresh delegation and there was
strong support for Australian cherries coming into
Taiwan and being consumed there and many of the
importers wanted to get more Australian cherries
into their country.
Thailand
A delegation from the Department of Agriculture
from Thailand was out here from 25 November to 6
December doing the biosecurity audit as required
under the draft protocol sign off requirements. They
visited all States, so thank you to the growers and
orchards they visited. DOA will send a report to
DAFF early in 2013 and CGA will look to sign off a
protocol that can provide commercial access back
into Thailand as soon as we can.
I would also like to thank the Federal Minister for
Agriculture for raising this issue with his Thailand
counterpart on his trip there in early November.
CGA requested the Minister to ask that transitional
arrangements be reinstated for 2012/13 so we
could export cherries there this season. The Thai
Minister unfortunately did not accede to this request
and wanted the audit to take place and for a protocol to be signed.
Korea
The South Koreans were out here for bilateral talks.
Scott Coupland and NSWCGA organised a one
day visit to Young to discuss access issues. CGA will
be in contact with DAFF to discuss a timeframe for
mainland cherries to get access into Korea in
2013/14 or 2014/15.
Marketing and Promotion
The 2012/13 Marketing and Promotions campaign
is in full swing with a number of key projects for the
season that will be run through Crossman Communi-

cations in Sydney and continue to push out key messages and branding as we did in 2011/12 and our
consumer research. Other projects include:


Your own State promotional events and activities. Please see your State website and also
talk with your State Association or if in Queensland, the Brisbane Markets.



Distribution of 1000 promotional kits via the
States for retail collaboration and POS merchandising through IGA stores and independents and some for each State body.



A radio campaign from a consortium of growers and some levy funds focusing in on Adelaide, ACT, Sydney, Melbourne and Brisbane
that will run from mid/late November to mid
December to cover the period just before
Christmas.



Woolworths and Coles both gave Cherries a
high profile in their December magazines. With
2.5 million magazines being distributed that is
a great free promotion for the cherry industry
in the lead up to Christmas and into 2013.

Don’t forget all the images and artwork we used
last year are available for any member of CGA to
use, including the photos of Jessica Watson, so
please use them. If you need to access them please
get in touch with CGA office.

I would like to wish everyone all the best for Christmas and for 2013 also from the CGA office and
CGA Board.

Simon Boughey
CEO - Cherry Growers Australia
Telephone: 03 6231 1229
Email: ceo@cherrygrowers.org.au

Food Irradiation in Australia
What is food irradiation?
Food irradiation deliberately exposes food to electromagnetic radiation energy. Examples of radiation are UV and
visible light, radio-waves, microwaves, X-rays and gamma rays (see diagram below). Each type of energy is
defined by its wavelength or frequency. Low frequency radiation has low energy and little impact on the things it
passes through. Medium frequency radiation such as microwaves, contains enough energy to heat the (food)
substances as it passes through. High frequency radiation is also called ionising radiation, because of its high
impact. Ionising energies have enough strength to alter the chemical or biological nature of things it passes
through such as food. They are “biologically hazardous” if living things are directly exposed to them. However,
irradiating food with approved radiation sources cannot make the food radioactive since the ionising radiation
they emit lack the energetic “punch” to alter nuclear structures.
Radiation is measured in grays (Gy), and food doses for killing, or usually, sterilizing insects are below 1 kilogray
(1kGy). 1 Gy = 1 Gray = 1 Joule of energy absorbed per kg food, and 1 kGy = 1000 Gy.

Irradiation processing is not new. In the last 50 years it has been used for sterilising (decontamination) in many
ways, including pharmaceutical and medical goods, cosmetics, agricultural products (animal feed and grain),
packaging (such as milk powder bags, wine casks, corks, etc), beehives (eliminating larvae that cause Foul Brood
disease), archives (elimination of mould), herbs, spices and herbal teas. Quarantine use irradiation when goods
are seized by customs, for example if they may contain soil. Such sterilisation uses need high doses (up to 25 or
even 50 kGy), much higher than the dose needed to make an insect pest on fruit or vegetables “quarantine safe”.

How it works on fresh produce
There are three commercial plants licensed to irradiate food such as herbs, spices and herbal teas in Australia, in
Narangba, near Brisbane, Queensland; Wetherill Park near Sydney, New South Wales; and Dandenong, Victoria.
Steritech operates all three plants. Only the Narangba facility is AQIS-approved for phytosanitary treatments for
fresh produce.
Produce sits on pallets on a conveyor which travels past the source of ionizing energy, which passes through the
packaging and produce. Currently in Steritech’s Queensland plant this source is radioactive cobalt (Cobalt 60)
which gives off gamma rays. As food irradiation uses increase, it is planned to use an industrial strength X-ray
source.
The level of ionizing energy received by the food is controlled by the speed of the conveyor and the “power” of the
radiation source. The most common use for irradiation on fresh produce is sterilizing live insects in consignments
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for export. The correct irradiation level has to be researched for each food type so that the produce itself is
unaffected but comes out of the process free of insects that can reproduce. Many but not all the insects die
shortly after irradiation, but all are sterile.

Advantages to the irradiation process
Irradiation is a broad spectrum treatment that can be used for all insects and most produce. The process leaves
no toxic chemical residues. It doesn’t require a heat source, doesn’t heat the produce during treatment, and is
insensitive to temperature, humidity, pressure, etc.
Because radiation passes through everything, treatment can be done in final packaging. This means that the final
weight and size of cartons, fruit size and shape, individual sealed packaging and so on, does not affect the
sterilization process.
Treatment is rapid, with a total turn-around for 22 pallet loads of about 2 hours, and there are no residues or
delayed entry periods to observe. Treated produce can be released into trade immediately.
It is cost competitive with other alternatives to insecticide treatments.

Disadvantages of irradiation
Irradiation below 1kGy guarantees insect sterility but does not guarantee mortality. Occasionally, live insects are
found in irradiated shipments, and from Queensland this has delayed clearance of some early shipments to NZ.

Quality of treated produce
At doses below 1kGy most produce retains its good taste and sensory qualities, (the exception is with avocadoes
and custard apples). The effect on proteins, carbohydrates, dietary fibre, and minerals is zero, and the effect on
vitamins is insignificant.
Irradiation doesn’t cause premature break-down or irregularities in quality. On the flip-side, it also cannot
compensate for inadequate temperatures and long storage times within the supply chain, and irradiation cannot
make ordinary food better. As with any produce, quality in = quality out.

International recognition as a phytosanitary treatment
The effectiveness of irradiation as a phytosanitary treatment is well established and there are international
guidelines and standards for the process. These standards are based on a minimum dose to the insect that
guarantees any insect on any host produce, that does not die within a short time after treatment, will be sterile or
unable to develop into an adult capable of reproducing.
International Plant Protection Convention (IPPC) is the global authority on plant protection and quarantine
standards, recognized by the World Health Organisation. The IPPC issued Guidelines for the Use of Irradiation as a
Phytosanitary Treatment (ISPM 18), which recommend that 150Gy be regarded as the generic dose to ensure
‘sterility’ of all Tephritid fruit fly on all hosts. The USDA-APHIS accepts 400Gy as a generic dose on all host produce,
to deal with all insect species except moths (Lepidoptera). The new Australian ICA-55 is based on the ICCP
recommendations, and on the research underpinning the USDA generic minimum dose.
Irradiation of up to 1kGy is approved
 for all fruit and vegetables, in 23 countries.
 for specified fruits and veg, in 12 countries (Australia is in this group)
 as a disinfestation treatment, in 28 countries
Worldwide there are 7 countries that approve irradiation for delay of ripening, control of maturation rate, or
inhibition of sprouting. There are about 60 countries which have irradiation approved for at least one use in food,
and 8 countries trading irradiated food. Codex Alimentarius issued a General Standard for Irradiated Food in 1983
(revised 2003): Any food irradiated up to an overall average dose of 10kGy is safe and wholesome. Note that
phytosanitary use has a maximum dose of 1kGy.
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International trade in irradiated produce
Since 1995 continental USA has imported irradiated fruit from Hawaii, presently about 4,500 tons of irradiated
fruit each year. Since 2007 the USA has imported irradiated fruit from Mexico, India, Thailand, Vietnam and
Pakistan, and agreements are in place for imports from Malaysia, Ghana and South Africa. In 2010 USA imported
13,163 tonnes of irradiated fruit.
In 2004, New Zealand started importing irradiated mangoes from Australia, followed by irradiated lychee in 2007.
The trade has grown from 19 tonne of mangoes in the first year to 1,310 tonne in 2011-12.

Interstate trade in Australia
An Interstate Certification Assurance protocol (ICA) for irradiation as a phytosanitary measure has been approved
(ICA-55). This allows irradiation to be used as a replacement for insecticide treatments such as dimethoate and
fenthion for fresh fruits and vegetables within Australia.
ICA-55 applies to any fresh produce approved for irradiation by FSANZ. It sets the minimum doses that guarantee
the ‘sterility’ of insect species for quarantine purposes, irrespective of the host produce;
 150 Gy for fruit flies of the family Tephriditae.
 300 Gy for mango seed weevil.
 400 Gy for all other pests of the class Insecta, except pupae and adults of the order Lepidoptera.
Under ICA-55 preliminary trials were carried out in late 2011 sending irradiated Queensland mangoes to
Melbourne and Hobart. The irradiated fruit was sold successfully at 5 retail outlets in Melbourne and several
shops in Hobart, including Salamanca markets.

Consumer awareness
There is very limited awareness and understanding of irradiation in primary industry and among consumers.
There is abundant scientific evidence that irradiated food is toxicologically safe, and presents no special nutritional
or microbiological problems, but there is a need for good information to be made available to consumers and
producers alike.
There is limited information available on consumer attitudes for Australian markets, although new consumer
research has just been completed as a HAL/AUSVEG initiative. The Klein Partnership (TKP) consumer survey
included irradiation as a choice when gauging consumer opinions, offering several alternatives which included
irradiation among others. The TKP survey confirmed that in general;
 consumers are unaware of food irradiation
 consumers become more accepting of irradiated food with well-targeted information
 consumers prefer options that can be seen to reduce chemical residues, including irradiation as a
low-chemical option
 un-informed, or mis-informed consumers hold similar views on irradiation, fumigation and
insecticides.

Consumers and labelling
FSANZ Standard 1.5.3 requires that irradiated foods be labeled in
order to ensure consumers retain their right to choose. Foods that
are chemically treated do not have to be labeled (!). Labeling of
irradiated foods can be used as a marketing tool.
When irradiated mangoes were first introduced into NZ, there was
a flurry of protest in cyberspace from ‘anti-irradiation’ activists
and supporters of minimal processing of food, resulting in negative
publicity in the media. The publicity soon evaporated, and
irradiated Australian mangoes are now sold in major NZ
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supermarkets, at a premium. NZ accounts for the highest percent increase in Queensland mango exports.
Many consumers are uncertain about food irradiation – although levels of awareness and concern are relatively
low, consumers do question the safety and impact of irradiation on food quality. There is a mistaken association
of food irradiation with radioactivity, and there are a small group of dedicated and vocal opponents of food
irradiation. Overseas studies show irradiation is a lower-order food safety issue for consumers – not as important
as food quality, spoilage, price, fat and salt content, and chemicals. Consumer acceptance grows when the
process and its benefits are explained. The New Zealand, Tasmanian and US examples show that consumers will
accept irradiated produce.

FSANZ = Food Standards Australia and New Zealand
FSANZ oversees all standards for food in Australia and New Zealand. FSANZ Standard 1.5.3 covers irradiation of
foods for human consumption. The standard is health-based, not pest-risk or plant-health based. Individual
standards are required for each food type (ie one for cherries, one for strawberries, and so on). ICA-55 cannot be
used for cherries until FSANZ has a specific standard for irradiation of cherries. To develop the standard, FSANZ
requires nutritional and quality testing be undertaken.
Currently FZANZ has standards for bread fruit, carambola (star fruit), custard apple, longan, litchi, mango,
mangosteen, papaya (paw paw), rambutan, persimmons and herbs, spices and herbal teas.

Steritech research with irradiated cherries
Steritech collaborated with the Queensland Department of Employment, Economic Development and Innovation
(DEEDI), now DAFF-Q, to collect the quality and nutritional data on cherries ahead of a submission to FSANZ.
Steritech arranged for the cherries to be given four levels of radiation. The control was 0Gy, and the three
treatments were at 150, 600Gy and 1kGy. The nutritional analysis of the fruit was examined after treatment to
see what change occurred, if any. Quality attributes including shelf-life were also measured after the treatment.
The results showed that the change in nutritional profile was negligible after irradiation treatment. The quality
measurements showed that irradiated cherries did not differ in storage from untreated cherries, there was no
difference in measurements of fruit firmness, and that overall fruit quality in this study was found to remain high
after treatment.

Sweet cherry fruit immediately after treatment with irradiation but before placement in cold storage.

Steritech research on strawberry shelf life
Steritech undertook irradiation trials on strawberries in 2010 to see if fungal diseases could be controlled.
Irradiation at 3KGy was effective in extending the shelf-life of strawberries. In the photo below the control on the
left is untreated fruit whilst the treated fruit on the right is still intact 30 days after treatment.
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Fruit Growers Tasmania collaborated with Steritech to do
similar trials on extending shelf-life in cherries in 2011.
The results from the preliminary trials were not as positive
as the strawberry results, however further trials shall
potentially be undertaken to explore shelf life benefits.

Capacity of commercial irradiation in Australia
Steritech facilities in Melbourne, Sydney and Brisbane
(Narangba) have been Australia’s only contract irradiation service for almost 40 years. The Brisbane plant is
licensed to provide phytosanitary treatments of fresh produce, irradiating mango, lychee and papaya for export to
NZ, since 2004. This plant has a current capacity for food of 70,000 tonnes per annum, with plans to install an Xray machine which would increase capacity to over 200,000 tonnes per annum. Treatment costs are currently 5 to
7 cents/kg, which is expected to decrease as volume increases.
This diagram shows the procedure involved in irradiating produce for domestic or export requirements. Steritech
has accredited Export Delegation from AQIS and is authorised to perform onsite Plant Health Inspections.

Growing
and
Harvesting

Packing and
Cooling

Stage where
Dimethoate is
currently applied

Wholesale

Retail

Treated at
Steritech
Narangba
QLD

2 hours
treatment

1 hour required for inspections

Export Delegate
& AQIS Plant
Health
Inspections

Exported
Sea or Air
Freight

Transport to
Vic, SA, WA
or Tas

Summary
Irradiation is a practical, efficient and effective phytosanitary treatment of fresh fruit and vegetables. Irradiated
fruit has sold well at retail for several years. Actual retail experience shows that consumer resistance has been
overestimated in many surveys and trade articles, in Australia and overseas. The controversy previously
associated with irradiation is now much reduced. There is increased consumer acceptance thanks to labelling,
consumer concerns about chemical residues, and likely use of X-Ray sources in the future.
Irradiation provides an effective alternative to dimethoate and fenthion. It is well placed to be one of the new
‘tools-in-the toolbox’ that can decrease reliance on post-harvest phytosanitary treatments which leave chemical
residues on fresh produce.

Written by Penny Domeney, TIA
from presentation material by Murray Lynch, Steritech.
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“CHERISH THE MOMENT” — PROMOTIONAL MATERIAL
T-Shirts (white) with “Cherish
the Moment” logo on front
Each @ $12.20 inc GST
** Only 7 x XL size remaining **

Bunting with 2 logos
6m plastic synthetic bunting
$15.00 each
** New for season 2012/13 **

A2 Posters — Double Sided
Lots of 20
$33.00 inc GST
Front
Side A

Side B

** Please note that postage is not
included in the prices above **

Back

T-Shirts (stone) with “Cherish the
Moment” slogans on front and back
Each @ $15.00 inc GST
Sizes - Small & Medium

CHERRY GROWERS AUSTRALIA
NEW RELEASE CHERRY COLOUR GUIDE & SIZER
Cherry Growers Australia and Graham’s
Factree have just released a new edition
of the Australian Cherry Colour Guide &
Sizer. The Guides are made from plastic,
are durable and waterproof.
The cost of the Guide is $10 each plus
postage & handling.

Contact CGA Office to place your order
office@cherrygrowers.org.au

Point of View
Media release from Victorian Cherry Association 2012 cherry season launch

Cherry pip champ chuffed at cherry launch
There was a hive of activity at the Queen Victoria Market
on Friday 23 November when the Victorian Cherry Association launched the 2012 cherry season by once again
running their Cherry Pip Competition (competitions have
been held for the 2009, 2010 and 2011 season’s
launches). Pips were flying as the public puckered up and
vied to achieve the greatest distance to take out the hotly
contested title and take home the trophy prize of a shiny
red KitchenAid mixer valued at $749. The 2012 champ is
Tim Heath from Hobart who happened to be shopping at
the market when he came across the competition.

delicious cherry recipes and shop for cherries.
Recipes prepared on the day included Goat’s cheese and
rocket salad with cherry dressing; Cherry bruschetta;
Healthy cherry muffins; and Cherry smoothies. These
recipes can be found at www.australiancherries.com.au.

The public were treated to big beautiful farm fresh cherries from Cherryhill Orchard in Wandin, one of several
Victorian orchards that offer farm gate sales and ‘pick
your own’ cherries – a great outing for family and friends
during the upcoming festive season and summer holidays. For everyday shopping Queen Victoria Market now
“I had come to Melbourne from Tassie and on Friday. I
has a bountiful supply of local cherries. Watch out for
decided I would visit the Victoria Market. Upon arriving I
plump glossy cherries with relatively smooth, unblemnoticed the Victorian Cherry Association tent out the front,
ished skin with bright green stems.
which was hard to miss, with a man in a red suit (Roger,
and not a Santa suit) and a microphone who was talking Tim Heath has some tips for fellow cherry lovers. “On
up the Cherry Pip Spitting competition that was being such a hot day it was so refreshing to be eating cherries.
held at the time,” said Mr Heath.
They were such delicious cherries so sweet, perfect to
“The people who were having a go seemed to be having
a great time. As I was watching this event, which I had
never heard of before, someone offered me some cherries, which were delicious. Roger asked if I would like to
enter the free competition and as it looked like so much
fun how could I refuse? Plus there was a great prize up
for grabs, a KitchenAid mixer, which I can use a lot as I
have worked as a Chef, winning awards, in Tasmania
and Queensland.

use in a nice fresh salad maybe with some blue cheese
and walnuts, even use in the salad dressing.
Tasmania also grows many cherries, however we do use
Victorian Cherries as the Victorian Cherries are ready a
few weeks before Tasmanian cherries due to climate.

Cherries are best eaten fresh, however if I ever have too
many, they are great for making a semi freddo like ice
cream which can be stored and is great in hot weather.
Try it with some fresh cherries and a dark chocolate
It was a great experience, so much fun, and never in my sauce and some toasted fresh coconut.”
wildest dreams did I think I would win the competition, or
For more information
spit a cherry pip so far!”
Vikki Leng on behalf of Victorian Cherry Association
Tim’s pip was measured when it came to a standstill at M: 0411 647 275 E: vikki@vikkilemng.com.au
18.77 metres. Cherry pip spitting competitions happen
around the world with some taken very seriously and Tim Heath E: M: 0431 131 548 E: seoultim@gmail.com
champions fiercely defending their title each year! The
THERE ARE MORE PHOTOS FROM THE CHERRY
Victorian Cherry Association’s competition is purely for
SEASON LAUNCH WITH THE VICTORIA STATE REfun and allows the public to have a great cherry experiPORT.
ence, talk to growers, taste farm fresh cherries and try

HORTICULTURE AUSTRALIA
Team Horticulture Approach to Fruit Fly R&D
Against the backdrop of some significant challenges posed to horticulture recently, members of Horticulture
Australia Ltd (HAL) met in Melbourne on Tuesday 28th August to discuss the future fruit fly research. Thirteen representatives from fruit fly affected industries met with HAL staff and researchers to address a number of concerns relating to in-field and end point control requirements for Australian horticulture’s biggest
pest of quarantine concern.
The purpose of the meeting was to garner HAL member support in taking a more aligned and coordinating
role in the expenditure of both levy and voluntary contribution funds in line with broader member fruit fly
imperatives. While recognising individual member’s will have specific research needs, there is often the
opportunity for a shared approach to research in this area, creating greater leverage and outcomes, given
the limited options available for both in-field and end point control the industry currently faces.
Dr Anthony Clarke from the Queensland University of Technology presented on his research findings relating to the biology and ecology of Australian fruit flies as well as the basics of Area Wide Insect Pest Management (AW-IPM) as a strategy to suppress fruit fly numbers on producer’s properties. Andrew Jessup
from the New South Wales Department of Primary Industries presented a number of on-farm management
and control options for fruit fly in Australia as well as an overview of Sterile Insect Technique (SIT) methods
as used internationally to suppress and eradicate fruit fly. Irene Kernot from DAFF Queensland presented
on IPM approaches in mango production. Kevin Bodnaruk from AKC Consulting was the third presenter.
Kevin provided the meeting with an update of the APVMA review of pre-and postharvest fruit fly control
chemicals – Dimethoate and Fenthion plus a review of other potential in-field control chemicals that may be
suitable for fruit fly control.
During the presentations a number of short, medium and longer term R&D priorities that needed addressing were identified. HAL General Manager, R&D Services David Moore then led a discussion session with
industry members to identify the next steps and the way forward.
The meeting agreed in principle to form a Horticulture Fruit Fly Working Group (HFFWG) that would ensure
the collective fruit fly investment as it pertains to in-field and end point control is more coordinated and targeted for maximum benefit. They would meet biannually at dates yet to be decided.
The HFFWG will advise HAL on the prioritisation of its fruit fly R&D. The membership of this HFFWG
would reflect those members that were impacted by fruit flies, along with relevant external agency and scientific input. It would be a low cost group, ensuring the collective fruit fly investment is better controlled,
market access is maintained and producer productivity is protected.
It is interesting to note that the level of funding invested in Research & Development in Fruit Fly through
HAL over the past 15 years is in excess of $21.6m of which $14.1m (or 65%) was conducted on ‘In-Field
Control Treatments’. The remaining $7.4m was invested on ‘End Point Treatments’ during the same period.

Stuart Burgess
Cherry Industry Services Manager
Stuart.Burgess@horticulture.com.au

The VII International Symposium on Mineral Nutrition of
Fruit Crops
Mineral nutrition has long been linked to cracking, but given the complex nature of cracking,
and the complex interactions between nutrition, irrigation and water flow transporting
nutrients within trees, it is difficult to tease out any nutritional impacts on cracking.
The most common mineral employed in the management of fruit cracking has been calcium.
Calcium is a xylem mobile mineral, and as fruit xylem connections and pathways are thought
to be reduced during maturation, early accumulation is vital. Calcium has been implicated
in building resilience to cracking into fruit, with many exploring the impact of late season
calcium chloride spray applications on cracking. These trials have produced inconsistent
results but early and repeated spray patterns for calcium uptake are supported by studies in
apples.
Enhanced calcium uptake rates have been recorded in the sweet cherry variety ‘Van’ with
the use of thickeners and surfactants. The stylar end of cherry fruit has been identified as
the preferential site of calcium uptake in variety ‘Bing’. Calcium treatments, however, did
not significantly affect the rate of water uptake through skin in detached ‘Bing’ fruit
immersed in solution.
A major limitation of using direct calcium application to prevent cracking is the unsightly
residue left on the fruit. Aluminium and boron sprays have been trialled in the USA, again
with inconsistent results and residue deposits. In Poland, an extensive study of boron
nutrition showed no effect of soil or foliar applied boron on the incidence of cracking.
During the last growing season I analysed the fruit nutrient content of fruit with a high
cracking index and a low cracking index, induced by different irrigation volumes. No
significant differences in calcium, boron or silicon levels were found, but these will be
investigated further in future seasons.
In May 2012 I attended and presented some of my work on cherry fruit cracking at the
International Society of Horticultural Science’s VII International Symposium on Mineral
Nutrition of Fruit Crops. This served two important purposes;
1. Peer feedback and encouragement from other participants highlighted that the work
was of scientific value, and
2. Knowledge gained from other presentations, discussions and field trips can be
incorporated into future studies.
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The symposium started and ended with a focus on water. Thailand experiences high levels
of rainfall and humidity, but work presented from all over the world also focussed strongly
on nutrition interactions with climate. Water uptake, and the environmental influences on
water movement in trees, was highlighted as of key importance. Transpiration is the driver
of nutrient uptake such that more emphasis should be placed on considering climate in
future nutrition trials.
New theories on foliar uptake efficiency were also presented by keynote speaker Dr.
Thomas Eichert from Germany. Studies have shown that stomata play a greater role in
nutrient uptake than previously thought, but still only about 10% of leaf stomata are
involved. This bodes well for more targeted and responsive foliar nutrition regimes.
Boron was also a hot topic; Boron is a key component of cell walls. Keynote speaker Dr. Toru
Matah from Japan explained new findings on how low boron levels induce membrane
stretching and trigger the opening of cellular channels which increase cellular calcium.
Boron and calcium balance must be maintained; Dr. Matah stressed the importance of
ensuring Boron uptake to fruit before rapid fruit growth, as for calcium. Other work showed
that boron application should be cultivar specific, as increased stem-end splitting in ‘Gala’
apples was found with increasing boron levels, even though fruit boron levels were within
the optimal range.
Nutrient budgeting was also discussed widely. The general consensus being that any
methods of nutrient analyses should be more user-friendly, and that simpler methods for
budgeting could be developed. Dr. Massimo Tagliavini from Italy put forward a model where
nutrient requirements can be estimated from parameters easily measured in the field such
as branch circumference. The model is being developed from an extensive study in apples
and citrus. Other work supported this approach, and many supported revisiting the timing
and number of trees used when undertaking nutrient sampling.
The symposium ended with a presentation from keynote speaker Dr. Denise Neilsen from
Canada which again highlighted the importance of water in nutrition. This presentation
showed the potential changes in water availability at a regional level under a changing
climate, and the flow-on effects on fruit production. This presentation encouraged growers,
researchers and policy makers to work together to ensure water security into the future,
and emphasised the importance of efficient and targeted resource use.

Dr. Penny Measham
Tree Physiology Research Fellow
Perennial Horticulture Centre
Tasmanian Institute of Agriculture
(03) 6226 1870
0437 454 622
Penelope.Measham@utas.edu.au
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Photo 1. Mangosteen fruit (Garcinia mangostana), known as “Queen of Fruits” in Thailand. A
climacteric fruit, eaten fresh, with potential for increased exports with improved harvest and
supply chain management.

Photo 2. Imported cherry fruit in a Thai supermarket. Punnets (450g)
retailing for 339 baht (about $10 AUS).
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Figure. Mean Calcium and Boron levels in fruit from trees under low, medium and
high irrigation volumes, and levels of cracked fruit under the same irrigation
regimes.
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International News and Ideas
Michigan State University

US: Cherry trees under Cravo Retractable Roof Greenhouse
A Cravo retractable roof “X Frame” greenhouse was installed this spring at Michigan State University
where trials are being done by world renowned cherry specialist Dr. Greg Lang on various styles of
protective covers over cherries.

The goal of the trials under the retractable roof are to document and optimize the ability of the
retractable roof to protect the crop from environmental risks, manipulate the timing of the harvests and
increase fruit size, quality and yield.
The retractable roof is automatically controlled by a computer to manipulate and enhance the growing
conditions throughout the year.

The retractable roof will be used:









In the early spring to change temperatures to manipulate the flowering time and to help
protect the flowers from frost or freeze.
During flowering to create the best possible temperatures and humidity levels for pollination.
To protect the trees from hail.
During spring and summer to eliminate rain-disseminated diseases.
During sunny and hot conditions by automatically closing 85% to help reduce losses due to
sunburn and prevent a reduction in fruit size due to excessive transpiration.
To protect fruit from rain prior to harvest.
During harvest to keep the fruit cooler to maximize water content helping to extend the shelf
life.
After harvest to create optimum growing conditions to help trees prepare for the following
growing season.

The results of this research will help create optimum crop and roof management protocols and will
facilitate the creation of financial models which will allow growers to determine the impact on profit per
kg and return on investment.

Cravo is the world leader in retractable roof greenhouses and the retractable roof production system.
For more information:
Benjamin Martin
Cravo Equipment Ltd
Tel: (CDA/US only): 888 738 7228
Tel: +(1) 519 759 8226 x260
Mob: +(1) 905 317 3546
Fax: +(1) 519 752 0082
BenjaminM@cravo.com
www.cravo.com
Publication date: 10/11/2012

© 2012 FreshPlaza. All rights reserved.

CGA-HAL Projects for 2012-2013
CY11026 — Maintenance and ongoing Development of Communications across the Australian Cherry Industry
CY11026 is a 3 year funded project with the key objective to provide strong communication amongst all stakeholders in the Australian Cherry Industry. It is vital for the major stakeholders and in particular growers, to be
able to make informed decisions when facing future challenges and opportunities.
The aim of this project is to maintain and build on progress made with project CY11018.
Proposed key objectives of this project include:
1. Ongoing publication of Industry magazine "Australian Cherries" to be distributed 5-6 times annually.
2. Other mailouts of relevant information as required.
3. To deliver information to growers and other industry stakeholders, through facilitation with State Associations.
4. Ongoing maintenance and development of industry website, to include updated and relevant information
and links.
5. Ongoing collection and evaluation of feedback from stakeholders to gain a better understanding of which
communications media are most effective, plus evaluation of emerging and future communications technologies.
6. Keeping growers informed of and encouraging their participation in National marketing campaigns.
7. Promote strong communication with State Associations to facilitate effective planning and marketing projects.
8. Development of a strong export focus amongst growers and State Associations.
CY12007 — Export Development for Australian Cherries
CY12007 is a 3 year funded project and is a continuation of Project CY11017 to ensure that the market access
and development work on behalf of the Australian Cherry industry continues. This is particularly important in
regard to maintenance of existing markets and ensuring opportunities for further development in those markets
are taken up.
A key focus of the project will be to build on the export culture already being developed amongst Australian
Cherry growers across the growing regions, with a focus on key export markets such as Thailand to regain access and new markets like China.

EXPORTCulture
Russian Federation

Country Facts - (From Austrade website: www.austrade.gov.au)
Capital city:

Moscow

Surface area:

17,098,000 sq km

Population:

142.4 million

Official language(s):

Russian

Head of State

President HE Mr Vladimir Vladimirovich
Putin

Head of Government:

Prime Minister HE Mr Dmitry Medvedev

Australian exports to Russia:

A$983 million

Australian imports from Russia:

A$1,001 million

Principal export destinations:

Netherlands, China, Italy

Principal import sources:

China, Germany, Ukraine

Economic climate
Russia's economy is making a rapid recovery after the global financial crisis, although tempered
by the challenging international business environment. The Russian Government has responded
effectively to the international economic downturn, although the country still faces ongoing challenges to diversify its economic base and increase its competitiveness.
The Russian Federation is the world’s largest energy exporter, with enormous reserves of natural
gas and oil. Today Russia has the world’s third largest gold and foreign currency reserves, valued at more than US$500 billion.
Russia’s key challenge, like Australia, is to effectively harness its wealth of natural resources,
skilled workforce and infrastructure to build a broad and stable economic platform. Australia
and Russia thus have strong complementarities and there are significant opportunities to build
durable commercial and investment linkages.

Political climate
The Russian Federation consists of 85 administrative regions (‘subjects of federation’). Russia’s
constitution was adopted in 1993 by popular referendum. Executive power resides with the
President (head of state) and the Prime Minister (head of government). Legislative power resides
in the two houses of Parliament: the State Duma (Lower House, 450 seats), and the Federation
Council (Upper House, 176 seats).

RUSSIAN FEDERATION
By Wayne Prowse – Export consultant

R

ussia is the world’s largest importer of fresh
cherries with demand sitting around 80,000
tonnes per year.

The Russian economy is starting to improve again
following a difficult decade after the fall of the
Soviet Union and more recently the GFC. According
to the CIA World Factbook, in 2011 Russia became
the world's leading oil producer, surpassing Saudi
Arabia; Russia is the second-largest producer of
natural gas; Russia holds the world's largest natural
gas reserves, the second-largest coal reserves, and
the eighth-largest crude oil reserves. Although
volatile commodity prices have an impact, these
reserves have helped the Russian economy expand
and have created a large middle class. Good news
for imported fruit where some commentators
suggest there is an insatiable demand for fresh
produce in Russia brought about by an increasing
level of wealth and prosperity and growth of retail
chains.

cherries for its domestic market. Virtually all this
fruit is imported during the northern summer from
May to August.
Higher per capita consumption
Based on the local and imported products Russian
consumption of cherries is 60% more than for
Australia. There are 143 million people consuming
150,000 tonnes or 1.05 kg each compared to
Australia’s 22 million consuming 14,000 tonnes
(including imports) per year or 0.63 kg each.
Australian cherry exports to Russia were less than
50 tonnes or 3 per cent of total 2011/12 exports
and Chile’s exports are not much more. This leaves
the southern hemisphere supply at less than 0.5 per
cent. Recorded price points for southern cherries
are up to 250 per cent higher than the average
import prices of more locally sourced northern
season fruit though not unusual as seen in other
target markets.

Cherry imports by Russia
supplier

Cherry imports head north

Turkey
Uzbekistan
Hungary
Poland
Serbia
Spain
Greece
Kyrgyzstan
United States
Chile
Australia
New Zealand
all other

tonnes
21,977
9,116
7,520
5,674
4,414
3,831
3,468
4,339
111
258
39
12
19,431

Total (tonnes)

80,188

Source : ITC Comtrade, Fresh Intelligence analysis

Since 2003 imports of cherries have expanded from
less than 5,000 tonnes to the 80,188 tonnes today
and much of the growth has been supplied by
Turkey and other Eastern European states. Russia
also produces around 70,000 tonnes of its own

Relationships and the tyranny of distance
Some reasons put forward for the low uptake are
tyranny of distance and trade relationships. Sea
freight is not viable due to distance however air

2012/13 season
freight via Dubai is becoming attractive albeit for
high end fruit.
Tyranny of distance also challenges relationship
development. Trade exhibitions such as Fruit
Logistica make a very good starting point for
meeting Russian retailers and distributors. Also
connecting with Turkish and other major northern
suppliers may also open doors since Australian fruit
is counter seasonal and non-threatening.
A research paper by Olga Tretyak, Moscow State
University, 2005 studied the differences in
relationships between suppliers and retailers in the
UK and Russia and found that while Russian
retailers viewed sellers as adversaries they were
changing their focus to be more like the UK as
foreign retailers such as Spar and Auchen entered
the market with sophisticated buying methods and
supplier relationships. Thus, Russian chains are
strategically committed to building long-term
exchange relationships with their customers and
suppliers. Finding a partner willing to commit to a
specific program may be more likely in this new
environment.
Getting in
Regulatory trade barriers are low with a
phytosanitary certificate required and no additional
endorsements. A 5 per cent MFN tariff applies.
Then there is freight.

With reports of generally very good growing
conditions exports should be well under way. Last
year Hong Kong and Taiwan and Thailand were
major destinations as shown below. This year
Thailand is closed to Australian cherries and
exporters will be seeking opportunities in
alternative markets including stronger demand
from Hong Kong and Vietnam. Russia could well see
considerably more volume than the 39 tonnes last
season.

Finally Chile is driving extensive growth in Hong
Kong and China with heavy supplies expected from
mid-January. Last year Chile delivered over 30,000
tonnes to the market in 3 weeks with similar
expectations this season. Being aware of the export
market environment is a crucial part of being export
ready.
Fresh Intelligence Consulting is providing market and
trade information to the fresh produce industry including
analysis of import at export trade statistics, market share
and strategic market intelligence. For more information
contact:

wayne.prowse@bigpond.com

STATE REPORTS
Queensland Cherry Campaign Update
The Queensland Cherry Campaign aims to implement the national cherry campaign at a local level.
To launch our campaign we teamed 2kg gift boxes
of cherries with Cherry Media Kits provided by
Crossman Communication and delivered them directly to 65 local food media (print, radio and
food bloggers).

A full report will be issued at the conclusion of the
campaign.
Thanks to the following cherry wholesalers at Brisbane Produce Market who are supporting the
Queensland Cherry Campaign:

 We will run a prize give away of 2kg boxes of
cherries on 4BC and 4BH this month.













 Cherries will be going out with 96.5 fm's Street
Cars between now and Christmas with 30 second
live crosses using key messages from the national
campaign.

Vikki Leng
Marketing & Communications Executive
Brisbane Markets

The immediate result was an entertaining segment with Liam Renton on 96.5fm's Family show.
 Since then we have received additional radio
coverage on ABC radio, print coverage plus several food blogs.
 We will send additional media packs to food
and health media contacts throughout the season.

Alred E Chave
Favco
H E Heather & Co
Holman Fresh
Keith Lind Pty Ltd
Montague Fresh
Murray Bros
Quality Fruits
Romeos Marketing
Ross & Co
RW Pascoe

Quality Guide Posters
$10 each plus postage

Purchase
6 for $50 !

Email your order to CGA Office
office@cherrygrowers.org.au

STATE REPORTS
November has been a busy month for the fruit
industry with worrying weather events, a variety
of industry activities and the usual pre harvest
organisation. Unseasonal frosts, frequent hail
events and even a tornado threatened the Tasmanian cherry industry but fortunately there
were no reports of any serious damage. Cherry
harvest has started for local cherries although
the main crop will not come on line until the last
week of December.
The 5th Tasmanian Fruits Farm Gate Guide was
launched in mid November on the North West
coast of Tasmania and features 43 farm gate
businesses. 30,000 copies of the Guide will be
distributed across the state through tourism outlets, farm gate growers, restaurants, cafes, and
other relevant outlets.
Last week the Annual Christmas Golf Day and
BBQ was held in the Coal River Valley with over
60 golfers participating. With some fantastic
prizes on offer and catering sponsored by Visy
Boxes and More, the growers had a great afternoon and a nice way to celebrate the year before the fruit harvest.

the inspiration of three fresh apple producers in
the state. The launches will coincide nicely with
summer festivities including Taste of Tasmania,
Festivale and Beerfest. It is great to see Tasmanian producers value adding whilst producing
some inspiring and iconic products.
Fruit Growers Tasmania attended the China
World Fruit & Vegetable Fair in Beijing in early
November. Surprisingly, the awareness Tasmania
and Tasmanian fruit is very strong within the
wholesale and import sector however from a
consumers perspective there is still a significant
amount of work to be done.
Lucy Gregg
Business Development Manager
Fruit Growers Tasmania

November will also see the launch of three new
Tasmanian cider brands in the market which are

REFRACTOMETERS FOR SALE
Check the brix of your cherries
before harvest
0-32 Brix $89.95 plus postage
0-80 Brix Jam Refractometers $134.00 plus postage
Now in stock - phone CGA/FGT to place an order.

03 62 311 229

STATE REPORTS

Promotions week has gone well with positive comments from participants, spectators and media.
The Cherry Breakfast at the Queen Victoria Market
where the biggest and best 5kg of cherries competition took place followed by the auction of the winning entry created much interest and is set to become an annual event.
Congratulations go to the winning entry from
Wandin Valley Farms collected by Alison Jones. The
other four entries were of a very high standard and
certainly impressed the judges from the top echelon
of ‘foodies’.
The cherry pip spitting competition topped off a
great start to promotion that was timed well to
match the increased availability of cherries.

A big thank you goes to Alison and the promotion
committee for a successful week of achievement.
The reversal of stance by the Victorian, D.P.I. on the
Queensland fruit fly issue is making news this week.
Where this issue develops in future is one the horticultural industry will have to watch carefully.
When travelling I look for cherries for sale in supermarkets and fruit shops. During the last week of November some supermarkets in regional N.S.W. and
Victoria have not had cherries on display, or if they
did, just one carton. I will keep watching!
Good luck to members for the rest of the cherry harvest.
Ken Gaudion
President VCA

More photos from the VCA Cherry Season Launch
(See full report in Point of View section)

STATE REPORTS
Snow in the Adelaide
Hills is rare - in October? Unheard of! Whilst
the children were excited to experience the
magical white fluffy
stuff, it has left us wondering what this has done to our fruit set - no
one really knows.
At our pre-harvest meeting Bruce Baker from
Biosecurity SA gave us an update on the SA
Government’s position on Fruit Fly and its plan
to continue to protect SA’s fruit fly free status.
The Growers at the meeting indicated that most
of the early varieties had set well, but the later
varieties were lighter and our state production
would be average or a bit under. The season
was forecast to start on time (Melbourne Cup
week) and this was accurate. The long term
forecast for summer in SA was hot and dry – so
far this has been accurate with us being in a

heat wave in November – only the second since
records have been kept in SA and this seems to
be advancing maturity and has us on par with
last year.
Our 7th edition Cherry Map has been printed
and distributed with shed door sales being
strong so far.
Our promotion committee has also distributed
the national promotional packs and have
planned media drops throughout the season to
stimulate sales.
Thai audit - due to time constraints the Thai
delegate did not visit the Adelaide Hills but visited the Riverland instead.
Hopefully the forecast for a dry summer is
found to be true and correct - all the best for
the rest of the season and Merry Christmas to
all.
Andrew Flavell
President CGSA

Australian Cherries is published in February, April, June, August,
October and December annually.
Closing dates for lodgement will be 1st day of each publication month, ie 1st October and so on.
2012-13 Advertising Rates
All advertising will be in colour & page sizes based on A4 page.

Quarter Page
Half Page
Full Page

Associate
Member Rate

Non
Member Rate

$220
$330
$440

$250
$360
$470

Classified Advertisements
(buy, sell, positions vacant)

$66 per quarter page
Newsletter Inserts
$220 (600 copies required)

Associate Member
Special Offer

*all prices inclusive of GST

Associate Members who book an
annual advertising placement (6 issues)
in advance, will receive
a full page editorial for their organisation
in the publication month of their choice.

Disclaimer: Any recommendations contained within this publication do not necessarily represent current Cherry Growers of Australia policy. No person should act on the basis of the
contents of this publication, whether as to matters of fact, opinion, or other content without first obtaining specific, independent professional advice in respect of the matters set out in
this publication.

