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The horticulture industry in Australia is currently under review 
with significant changes being made which will change the 
way Peak Industry Bodies (PIB’s), Horticulture Australia Ltd ( 
HAL) and the Industry Advisory Committees (IAC’s) exist and/or 
operate. Our Avocado industry is included in these changes.

CEO John Tyas will cover off some of the detail further in his 
report so I will make comment on matters not already covered.

The Avocado Industry Advisory Committee (IAC) has been 
dissolved and therefore there is currently no structure in place 
to provide advice or stewardship on the investment of statutory 
levies for research and development, marketing and the 
matching Commonwealth Funds. Also, HAL has been replaced 
by a new organization, Horticulture Innovation Australia Limited 
(HIAL), announced on 7th October, but there is still no detail as 
to the structure of HIAL, its constitution or its membership. It is 
like burning down the packing shed because someone objected 
to its design, with no alternate plan in place to cater for the 
packing that is still in operation. The HIAL board will consider 
and develop the “appropriate advisory mechanisms” under 
the new model but the timelines are vague and subject to the 
Statutory Funding Agreement and Constitution which are yet to 
be finalised.  

Our industry has reached a position in Australian Horticulture 
that is the envy of most other industries. It has been said to 
John Tyas and me in meetings with major retailers (Woolworths, 
Coles, Aldi) that our industry has broken the paradigm of 
produce marketing. Our industry currently enjoys an increase in 
production, an increase in consumption, an increase in farm gate 
returns and an increase in retailer returns. It does not get much 
better than this. Also, avocado is getting very close to overtaking 
banana as the highest dollar value sales in some stores.

I fear that the uncertainty about the structure of HIAL and the 
lack of consultation with our industry and the Senate Inquiry 
could lead to a loss of the momentum we enjoy now, that has 
taken so many years to achieve.

On 2 September 2014, the Federal Government Senate moved 
that the matter of “Industry structures and systems governing 
the imposition of and disbursement of marketing and research 
and development (R&D) levies in the agricultural sector” 
be referred to the Rural and Regional Affairs and Transport 
References Committee for inquiry. The committee will report 
back on this Inquiry by 30 June 2015.

Avocado growers and other parties have made  submissions to 
the senate inquiry. I urge all avocado growers to make yourself 
aware of what is happening at the higher levels, and evaluate 
what this means to you and your business. 

Information can be found at this address: http://www.aph.gov.
au/Parliamentary_Business/Committees/Senate/Rural_and_
Regional_Affairs_and_Transport/Agriculture_levies   

To keep up to date on this issue  also contact your local Member 
of Parliament contact details can be found online at  

http://www.aph.gov.au/
Senators_and_Members/
Members. Click on your state or 
territory. 

I would like to thank all past 
members of the avocado IAC for 
their service and dedication to our industry. The mentions of 
“vested interests“ and “noses in troughs” have never applied 
to these members since no grower member has ever received 
a salary or remuneration other than travel expenses, and in 
the past few years a small day meeting fee. The time given 
to avocado has been at considerable expense to their own 
business, in time and actual cost, and their families and for this I 
express my thanks on behalf of all of us.

I thank also, Peter Annand who has retired as the director for 
Sunshine Coast for his excellent service to AAL and especially 
for his leadership in establishing an Audit and Risk Committee. 
I welcome Rob Price to the Board to represent the Sunshine 
Coast.

Also, at this difficult time I would thank sincerely all the 
AAL staff, John, Maree, Anna, Nathan and Amanda for their 
dedication and service to our business. They are keeping our 
business on track and we are all to benefit from that.

I have been reconfirmed as Chairman of the Board of Avocados 
Australia at the recent Annual General Meeting in Port 
Macquarie, in my absence, so I thank my colleagues for the 
confidence they have in me. I will call on each director for 
assistance to manage our progress during these turbulent times 
and I encourage all growers to talk to your director for more 
information and to present your views at a local level.

As we approach the summer season I wish all who read Talking 
Avocados all the best for the summer weather and the biggest 
ever summer supply now currently running at over 360,000 tray 
equivalents per week.

Jim Kochi
Jim Kochi, Chairman, Avocados Australia

Chairman’s perspective
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CEO’s report
Season update
As we move through Spring, the weather is warming up which 
is great for consumer demand for avocados.  Recent crop 
forecasts show that record volumes of supply are expected to 
continue well into winter next year.  At the time of writing, 
volumes into the Australian market have exceeded 360,000 
trays per week, supply volumes not seen before. 

new Marketing program – scores 
well in consumer research
The levy-funded marketing program is continuing to help build 
consumer demand with a burst of television advertising during 
September.  Running of the Television Commercial (TVC) has 
been extended into October/November with funding from the 
New Zealand industry to run the 15 second version of the TVC.  

Industry can be confident that the new TVC is ‘hitting the 
mark’ with audiences around the country.  Consumer research 
undertaken in July 2014 has provided hard evidence that the 
TVC is resonating with consumers and communicating the key 
messages intended. The research shows that the ad makes 
consumers feel both hungry and happy, makes them want to 
buy an avocado with 60% saying the ad makes them want to 
eat an avocado. Overall the recommendation from the research 
results was that continued investment in television advertising 
using this ad would continue to deliver positive returns for the 
industry. See P.38 for a report on this research.

Formation of Horticulture 
innovation Australia Limited
The Minister for Agriculture, Barnaby Joyce, has announced the 
formation of the new organisation that will manage horticulture 
industry levies, Horticulture Innovation Australia Limited (HIAL). 
The Board is made up of five of the directors from Horticulture 
Australia Limited (HAL) and four new directors appointed directly 
by the Minister.  A new Statutory Funding Agreement (which 
stipulates how the funds are to be managed) is expected to be 
in place from 4 November along with a constitution for the new 
company.  Members of the new company will be horticulture 
levy payers.  

It seems this process has been very rushed and there has been 
very limited consultation, if any, with the current Members of 
HAL, or other levy payers through this transition.  At the time of 
writing (early November) there are many critical, unanswered 
questions:  What will the new funding model be; How will the 
levies and matching funds (for R&D) will be invested; How 
will levy payers become members/registered and what voting 
rights will they have; How will advice be provided to guide the 
industry specific and across-industry investments; What role will 
industry representative bodies have in communication or advice?  

HAL has officially disbanded 
the Avocado Industry Advisory 
Committee in the lead up to 
the changes but no alternative 
structure is in place to provide 
avocado industry advice to the 
new body.  We will continue to press for answers and keep 
readers informed as information comes to hand.

Levy review
If there was not enough turmoil around horticulture levies, a 
Senate Inquiry was announced on 2 September to review the 
‘Industry structures and systems governing the imposition of 
and disbursement of marketing and research and development 
(R&D) levies in the agricultural sector’.  This review was 
announced following the disallowance motion proposed by 
Senator Leyonhjelm regarding increases to the Mushroom, 
Onion and Mango levies.  It seems levies are a hot topic at 
the moment.  Avocados Australia is firmly of the view that 
levies play an important role in industry development and have 
contributed to the avocado industry's current successful position.   
Avocados Australia has provided a detailed submission to this 
review and a number of individual avocado levy payers have 
also made submissions. These can be found at www.aph.gov.
au/Parliamentary_Business/Committees/Senate/Rural_and_
Regional_Affairs_and_Transport/Agriculture_levies/Submissions

industry Meetings
We were very pleased with the rollup at the ‘Avocado Industry 
Day’ held at Port Macquarie on 17 September with about 50 
attendees. The day included the Avocados Australia Annual 
General Meeting, the Annual Levy Payers Meeting and 
presentations from Mr Simon Newett (QDAFF) and Ms Lisa 
Martin (Ripe Horticulture).

The results of the 2014 director elections were announced at the 
Annual General Meeting.   Barry Avery (Tri State), Neil Shenton 
(Western Australia), Rob Price (Sunshine Coast) and Daryl 
Boardman (South Queensland) were all elected unopposed.  Rob 
Price replaces Peter Annand who retired from the Board.  We 
sincerely thank Peter Annand for his contribution over the past 
three years. 

We are now gearing up for round two of the Qualicado 
workshop series starting with North Queensland in December.  
We look forward to a strong rollup again for these workshops in 
2014.
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Around Australia
Central Queensland report 
By Lachlan Donovan and John Walsh, Avocados 
Australia Directors for the Central Queensland 
Growing Area

The Central Queensland Qualicado Workshop 
held in September attracted a great turnout 
with over 80 people attending this event. We 
would like to thank everyone for coming.

The trees are looking very good. There is a good 
flush and a very good set on the Hass. Time 
will tell with the Shepard but that is looking 
promising.

We are experiencing very hot and dry conditions. Luckily we 
had a decent fall of rain mid-August which helped set up the 
trees but nothing since. Irrigation around the region has been 
operating at very high levels but nothing like rain. Luckily it 
seems the irrigation schemes are all operating at that 100% 
allocation.

There will certainly be some challenges ahead with the new 
Horticulture Innovation Australia Limited (HIAL) and how they 
will make it work.  Nobody seems to know too much as to what 
is going to happen especially how avocado levy funds will be 
spent and who will be determining that. 

Tri State report 
By Barry Avery, Avocados Australia Director  
for the Tri State Growing Area

As I sit and write this report, the Tri State 
region has had the most incredible season with 
most growers finished their Hass before they 
would normally start. High demand and good prices have seen 
good returns to those growers who managed to produce fruit 

following on from the most stressful growing season I have ever 
experienced, with all types of weather conditions such as very 
high winds, extremely high heat extremes and then intense 
frosts later.

At the moment we are experiencing a great flowering with 
enough set to suggest a good crop for 2015 if Mother Nature 
leaves us alone.

The last touch of winter gave us the coldest spell for years 
with temperatures falling to zero degrees by 9pm and falling 
to minus 3.8 by 7 am the next morning. One night would have 
been bad enough but 6 nights in a row really sorted out growers 
with good frost protection plans, from those with no strategy.

I have seen trees with no, or very little, flower on, no 
doubt caused by bud wood being frozen for six nights in a 
row.  Growers with frost fans would have had their investment 
returned in this one season alone.

Theft of a large quantity of fruit from a property in South 
Australia highlighted just one more challenge that growers are 
facing. I believe this is a much more common event than we 
realise with most towns having their farmers markets allowing a 
ready market for these predatory individuals who indulge in this 
practise.

Growers can be very proactive in helping stamp this out by 
simply approaching sellers at these markets and making a 
simple inquiry as to where the fruit has come from. If not 
satisfied with the answer simply notify the police.

Two individuals caught helping themselves from our property, 
had over 600 fruit which was destined for a local farmers 
market about 100 kilometres from here.  They had left quite a 
track through the bush to get to the trees which suggested that 
they had made many prior visits.

In closing I will take the opportunity to wish everyone all the 
best for the festive season and trust that we can enter the next 
season without too many more challenges.

Anderson’s Nursery
Graham & Viviene Anderson
Duranbah Road
Duranbah NSW
Ph:  02 6677 7229

Avocado Coast Nursery
Greg Hopper
Schulz Road, 
Woombye  Qld
Ph:  07 5442 2424

Birdwood Nursery
Peter and Sandra Young
71-83 Blackall Range Rd
Nambour  Qld
Ph:  07 5442 1611

Turkinje Nursery
Peter & Pam Lavers
100 Henry Hannam Drive
Walkamin  Qld
Ph:  0419 781 723

ANVAS ACCREDITED NURSERIES
ANVAS accredited trees can be purchased from the following nurseries:
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Around Australia continued

north Queensland report 
By Jim Kochi, Avocados Australia Director  
for the North Queensland Growing Area

October is always the month that points to the 
road we take for the rest of the avocado year. 
August is when the weather deals are done but 
October is when the results show. The picture this October is not 
so pleasing since all areas in NQ, from Dimbulah to Atherton 
seem to have had a long period of cold weather during the 
main flowering period in August. Consequently the flower set 
has been lighter than the excellent flowering show promised. At 
least we can blame the weather.

The next round of Qualicado field days start in NQ and will take 
place at a venue to be decided in early December. Keep a look 
out for advice coming through your email for further details 
about the time, venue and agenda.

All growers should have now had some advice, from AAL, 
Mareeba Fruit and Vegetable Growers Assoc, and QDAFF 
Biosecurity (Kay Amesbury), that the chemical Fenthion 
(Lebaycid) has been withdrawn for all field uses but it is still 
permitted for use as a post harvest low volume spray to non 
edible peel tropical and subtropical fruit. That means it is 
permitted to use in avocado as a post harvest spray. 

Best wishes to all growers through the usually turbulent tropical 
summer.

South Queensland report 
By Daryl Boardman, Avocados Australia 
Director for the South Queensland Growing 
Area

It has been I believe the driest October since 
records were kept in southern Qld. Anyone without good 
irrigation will be experiencing slow leaf flush and probably a lot 
of fruit drop.

We had what I would think was probably the best flowering I 
have ever seen but the last week in October of extreme heat 
and dry I feel may have serious effects on the amount of fruit 
that will be held. But it’s too early to tell and I will update in my 
next report when we can see the fruit. It may rain tonight.

For me the uncertainty of how our levy funds will be used and 
spent into the future is concerning. The increase in the avocado 
levy 10 years ago was probably the best thing that happened to 
our industry.

The next thing was our industry leaders seeing that we needed 
to increase consumption and doing something to make this 
happen.

We have just seen at least 4 weeks of above 300,000 trays put 
through the system from both Australia and New Zealand and 
we still have Australian fruit selling for $30. This is remarkable 
and a credit to our industry and it’s growers, packers and 

marketers to supply a product to consumers that will keep them 
coming back for more at a good value.

For me that’s it for this Talking Avocados magazine as I know 
that without any control of our levies we may not have any 
future Talking Avocados magazines so I will save as much space 
for others so that we may get a few more editions.

Sunshine Coast report 
By Peter Annand, Avocados Australia Director  
for the Sunshine Coast Growing Area

The last three years have passed very quickly 
and been very rewarding for me.  While the 
industry is in excellent shape, it has never been more important 
for growers and packhouses to take responsibility in a clear-
headed way for steering it into the future.  We cannot and 
should not rely on governments to prioritise our interests. We 
need to know when to work together to achieve outcomes for 
the industry as a whole, as well as when to focus on their own 
businesses.  It will be important for us all to keep abreast of 
what is going on in the industry even when there are no current 
burning issues on the table, to ensure we are on the front foot 
when we need to be.  So, having had a great introduction to 
how the industry works, I will be doing everything I can to stay 
involved and support those taking on the work of representing 
our businesses.

It is a great pleasure to hand over to Rob Price.  His business 
experience and reputation in the district make him an excellent 
representative.
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Talking Avocados is pleased to be able to introduce Robert 
Price the new Director for the Sunshine Coast Growing 
Region:

Firstly I would like to thank Peter Annand for his support and 
confidence in me and with his assistance in my nomination 
for the director’s position on the board of Avocados Australia 
Limited (AAL).

In his time Peter diligently worked with other board members 
to consolidate the integrity of AAL and to promote the strategies 
for the way ahead. As Peter said we should not rely on 
governments to prioritize our interests.

I would add further to that by saying that levy payers pay a 
management fee, partly as governance but more critical, they 
are being paid to strenuously negotiate good investments on 
our behalf. It is incumbent on the government bodies to pay due 
diligence in promoting the interests of levy payers and return 
equitable value for those levy payments.

On a local level this year, although the harvest has been down, 
the market sales returns have been reaching their true value. 
The season is finished in the Sunshine Coast area, most pruning 
has been carried out and the trees are in full flowering. In fact 

the amount of flowers is extraordinary, however in a lot of 
orchards we have seen quite a bit of leaf drop due to the heavy 
draw on the trees resources by the flowers.  No doubt growers 
will be giving careful consideration to their fertilizer regime to 
support the extra fruit that will be hanging off the trees.   

Tamborine and  
northern rivers report
By Tom Silver, Avocados Australia Director for 
the Tamborine and Northern Rivers Growing 
Area

After my dire prediction of a hot dry spring 
in the last edition of Talking Avocados, the gods decided to 
turn things around and dump 440mm on us for the month of 
August, historically our driest month. The result being that our 
driest year in a while is now back up to average, and a heavy 
flowering across the Northern Rivers Tamborine growing region 
has been set up perfectly, and a possible bumper crop is on its 
way. Despite the recent rain, the season is still predicted to be 
average, tending drier, so diligent irrigation management will 
remain important.

Travis Murphy
0421�020�311
email: marketing@allaussiefarmers.com.au

Diversified
markets�through:

l Market floor sales

l Food service and
direct supply

l Chain stores 

All Aussie Avos ad_Oct14_smerdon talking avos ad  9/10/14  8:02 PM  Page 1
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Around Australia continued

Central new South Wales report 
By Ian Tolson, Avocados Australia Director for 
the Central New South Wales Growing Area

This region has hosted two industry events 
within four months. Qualicado being the first in 
June, then the AAL Annual General Meeting and 
Annual Levy Payers meeting in September, which included an 
industry afternoon tailored to the needs of the growers in this 
area. Attendance at both of these events has been fantastic. It 
is wonderful to see the enthusiasm these growers have for our 
industry. Whether they have been in the industry for a few or 
many years they are always supportive of any event/function, 
grateful for the opportunity to gain or reaffirm any information 
to improve their orchard and fruit quality.

The harvest period for the majority of growers in this region is 
over, which is much earlier than previous years. For some it was 
due to poor crops making for a short, sharp season. The others 
harvesting as quickly as possible to avoid competing with the 
forecasted volumes towards the end of the year. Good prices 
have buoyed the coffers for now, some coffers buoyed more 
than others. I think the farmers’ motto is .......there’s always 
next year.

No matter your crop size, orchard health should always be 
maintained, aiming to produce premium grade fruit.

There has been a good flowering and we are all hopeful this 
converts to good fruit set. Monolepta beetles have been causing 
growers a few problems. 

It has been quite a dry year, strong, persistent winds the past 
few weeks compounding the issue. None of the forecasted rain 
has eventuated, so hopefully everyone’s irrigation system is up 
to the task. 

Both horticulture and the wider agriculture sector is currently 
under a cloud regarding levies/funding. Horticulture is currently 
going through a restructure following the HAL review, changes 
from this review are set to be implemented by early November, 
however the exact nature of these changes have not yet 
been revealed. It is known that the new entity replacing HAL, 
Horticulture Innovation Australia Limited or HIAL, will be levy 
payer owned, rather than industry owned, and this is about the 
extent of current information. The worry for our industry is that 
any changes that deliver equal to or less than what the current 
model offers will be unacceptable. Furthermore, any changes 
that cause a greater administration cost burden to our industry 
would also be unacceptable. Through the levy system, the 
Australian avocado industry has achieved increased production, 
increased quality and most importantly increased return to levy 
payers. What people fail to realise is that these increases did not 
come from levies paid in 2013 or 2014 they came from levies 
paid as far back as the late 1980’s. Levies are a proven long 
term investment. My personal worry is that due to the current 
rapid expansion of our industry, any detrimental changes to the 
levy system could have a serious impact on our ability to grow 
and market the increased volumes into the future. 

Avocados Australia currently contracts to HAL to deliver levy 
paid for services such as this magazine, Infocado, Qualicado 
Workshops and Field Days, support to develop export markets, 
etc. The role of AAL, and it’s passionate and dedicated staff is 
invaluable to our industry. Any changes that sideline AAL would 
be detrimental to the future viability of Australian avocado 
farms.

I implore all growers to take an interest in what is currently 
happening, talk to their grower representatives, and if unhappy 
with the proposed changes, speak with their federal politicians.
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With the predicted warm winter happening, picking has started 
a lot earlier than usual, and those responsible for marketing, as 
Dave Duncan says, have done a remarkable job. 

Consequently flowering has been earlier and has gone on for 
extended periods, with the warmer weather holding on. The 
situation looks good for another large crop, so far.

Are you getting what you pay for?

One of the consequences of the rise of China is the fact that 
everything, it seems, is now made there and it’s not always 
what it says on the label. There doesn’t seem to be any agency 
testing chemicals and fertilisers and while most products are 
probably up to scratch, it’s not always the case. You are no 
doubt Quality Assured to one of the standards out there, so 
ensure your suppliers are too. Your consultant, if you need one, 
probably has a greater knowledge than most about the quality 
of inputs and following his or her advice on the right brand 
names to use could potentially save you much time and money. 
Your customers don’t accept second best and neither should 
you. Here endeth the sermon. I hope your pollinations are 
spectacular!

Neil Shenton 

  Melbourne Wholesale Market
West Melbourne VIC 
 Contact: Simon Owen - 0401 711 606

  Brisbane Wholesale Market
Rocklea QLD
 Contact: Ryan O’Keefe - 0427 604 211

  Adelaide Wholesale Market
Pooraka SA
Contact: Andrew Christophides - 0400 177 594

Costa Farms is the central market presence of the Costa Group where we 
market our own Avocados from our farm in Renmark (SA) alongside that 
of our closely aligned 3rd party grower base. We follow the principle of 
providing our aligned Avocado growers with quality service and strong 
� nancial returns because we understand the challenges of growing from 
the grower’s standpoint due to our direct investment in the industry, 
from growing to ripening to marketing within our national footprint.

Costa Farms maintains a solid commitment to the grower base and 
we continually strive to provide our growers with the latest industry 
information. We support our growers from the standpoint of being a 
grower ourselves and work diligently to develop long-term, trusting and 
sustainable relationships that are mutually bene� cial. Costa Farms strives 
to be known by our customer base for consistently the highest quality 
products in the marketplace.

Western Australia report 
By David Duncan and Neil Shenton,  
Avocados Australia Directors for the  
Western Australia Growing Area

At the time of writing this article good 
flowering was being experienced in the Perth 
region, so warm weather, augurs well for good 
fruit set.

Furthering South there are mixed reports so 
time will tell there.

With record quantities hitting the market prices 
have held up surprisingly well. I know individuals have done a 
lot to make this happen but I think the marketing effort of AAL 
over the years has contributed significantly. For me the much 
maligned AAL deserves a big tick for this.

David Duncan

At the recent AAL Annual General Meeting Neil Shenton has 
been elected to the Board, unopposed. Neil now officially fills 
the second director position for the Western Australia Growing 
Area.
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industry Matters
A strong turnout for Central Queensland 
Qualicado Workshop 
Over 80 people took part in Avocados Australia’s Central 
Queensland Qualicado Workshop that was held Thursday 11 
September 2014 at Donovan’s Avocado Orchard located off 
Madsens Road in Isis Central. All growers and packers in the area 
heard from a range of speakers covering topics concerning fruit 
quality and productivity. Managing soil, crop, irrigation and water 
salinity was also of particular interest to Central Queensland 
growers given current conditions. 

Avocados Australia would like to thank all of the presenters that 
took part on the day. Our sincere thanks also go to Lachlan and 
Annaleise Donovan for supporting this event and offering the 
use of their machinery shed on the day. 

Planning for the second series of Qualicado Workshops is 
currently underway and once finalised information will be sent 
out.

“I would like to thank all of the growers, packers, wholesalers 
and providores who have attended our first series of Qualicado 
Workshops, this first series of events attracted 732 people from 
our industry,” said John Tyas, Chief Executive Officer for Avocados 
Australia.

“The feedback and list of topics that stakeholders have provided 
to AAL will assist us in developing a compelling second series of 
events.”

Terry Campbell talks about avocado handling.

Craig Maddox from NSW DPI provides Fruitspotting Bug  
update on pheromone traps.

The orchard walk commenced first with an overview by 
Lachlan Donovan the host for the workshop.

WA growers & packers hear from researchers
The Western Australian Qualicado Workshop took place on 
Thursday 24 July 2014 at 313 Seven Day Road, Manjimup. Nearly 
160 WA growers and packers attended this free and informative 
event and were provided with the latest information on how to 
manage irregular bearing, improve the overall quality of their 
avocado fruit and ways to improve orchard productivity. Those 
who attended this event can now view all of the presentations 
online on the BPR! An article below details how. 

Avocados Australia would like to thank local avocado grower 
Anthony Fontanini and his family for kindly offering to host this 
workshop.

Any WA growers or packers that would like to volunteer to 
host a future Qualicado workshop in their region should contact 
Nathan Symonds, email supplychain@avocado.org.au or call toll 
free 1300 303 971.

Here are some photos taken from the WA Qualicado Workshop.

Anthony Fontanini hosted the workshop  
at his orchard in Manjimup.
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At the start of the orchard walk host Anthony Fontanini 
provides an overview of his orchard practices.

Wholesalers & providores in perth & 
Adelaide talk Avocados
Avocados Australia’s Qualicado workshop targeting Perth’s 
wholesalers and providores in July received positive feedback. 
Those wholesalers and providores who attended found the 

sessions of value and a few of the suggestions for topics for 
next time included more information about best practice with 
respect to ripening and physical demonstrations of the different 
fruit varieties.

Nathan Symonds, AAL’s supply chain program manager, 
presented an overview of the Qualicado program at both 
events. The wholesalers that attended found out more about 
how avocado bruising is occurring in the supply chain and 
ways to get the most shelf life from ripening practices. The half 
day workshop included a number of key presentations from 
Terrence Campbell, from the Department of Agriculture, Fisheries 
and Forestry, Queensland (QDAFF) - who is involved with the 
avocado R&D program interested in developing best practice 
guidelines for avocado ripening – and a presentation about fruit 
varieties by Denis Roe of Birdwood Nurseries. 

Avocados Australia targeting export 
markets
The Australian avocado industry has developed a new export 
plan with a focus on regaining old and developing new markets 
in Asia. 

It was among the agenda items outlined at Avocados Australia’s 
recent 11th Annual General Meeting that was held in Port 
Macquarie in northern New South Wales on 17 September 2014.

Avocados Australia’s chief executive officer John Tyas said the 
plan is largely about setting up new markets for the future.

“We’re keen to put in protocols to regain access to Thailand that 
we lost access to last year,” he said.

“Also, Japan and China are two key markets that we’re keen to 
open and that process is very long term so you need to start 
early to make sure those markets are open when increased 
supplies come on in years to come.”

“There’s fruit that goes into Hong Kong, Singapore and other 
Asian markets but we don’t have legal access into China at this 
point.”

Mr Tyas says it could be some time before the Australian 
avocado industry can gain access to China.

“We don’t have a quarantine market access protocol, so we have 
to go through a process of proving to the Chinese authorities 
that we can manage any quarantine risks of their concern and 
put in formal protocols for trade,” he said.

But once the Australian industry does gain access to the country, 
he says all indications are that it will be a good market for 
growers.

“It’s still a fairly new product in China, but the Chinese are 
looking for new foods and the changes in China, with the 
urbanisation that’s going on and the increase of their standard 
of living and their ability to pay for these types of products, we 
think is quite good,” he said.

“Other countries are also seeing Asia and China as a real 
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opportunity, so countries like Peru and Mexico and Chile, they’re 
all keen to develop that market.”

“So in some respects, by the time we get in, that market might 
be a lot more developed than it currently is.”

New Zealand is also yet to export avocados to China but has 
already secured Japan as a customer.

“The process through our government, we’re actually at the top 
of the priority list, so we’re in the process of putting together an 
application for access to Japan,” he said.

A copy of the Australian Avocado Export Development Plan 
2014-2019 can be accessed from Avocados Australia’s Online 
Report Centre online, available for access to all avocado levy 
payers and members of Avocados Australia. To access the Plan 
go online to http://www.gfap.com.au and log on. If you are 
a levy-payer and/or Avocados Australia member and do not 
currently have access to Avocados Australia’s Online Report 
Centre please contact the communications manager by email 
co@avocado.org.au or call toll free 1300 303 971.

infocado
As all regions begin to warm up for the Summer it is a telling 
sign that Australian avocado production has all but halted in 
the North and shifted South to where the southern regions 
start up their harvest season. For the past nine months a larger 
than ever before forecast volume was predicted. This volume 
has started to appear through the supply chain over the month 
of October and in turn has set new dispatch records that the 
Australian industry has never before seen. This is a telling sign 
that the large forecasts that Western Australia and New Zealand 
had predicted has started to come to fruition (Figure 1).

Figure 1: Four Weekly Dispatch vs Forecast Graph

As the above graph illustrates dispatches for the months of 
September and October have continually risen week after week. 
At the start of September the weekly dispatch registered at 
approx. 200,000 (5.5kg tray equivalent). Over the following 
month and a half this figure has risen to a massive 360,000 
(5.5kg tray equivalent ). An increase of 80% in the dispatch 
volume which clearly illustrates that the Australian avocado 
industry is currently in a growth phase of which the marketplace 
has been absorbing well.

As the spring of 2014 progresses and industry stakeholders 
continue to provide their data via Infocado, the 12 month 

outlook for avocado production becomes clearer (Figure 2). 
Another important point to make is that the higher forecast 
production volume has been estimated to continue later into 
2015 than initially thought (Figure 2).

Figure 2:  12 Monthly Dispatch & Forecast for Australia and 
New Zealand

As the Infocado system moves into its eighth year of operation 
it is quite easy to see the huge benefit that it provides to the 
avocado industry. With the large volumes flowing into the 
national market the longer term picture that can be seen in 
Figure 2 also allows the savvy business owner to form valuable 
business decisions. 

Overall in the seven years Infocado has been operational, it 
has evolved to cater for the requests and needs of industry 
stakeholders. To further improve the system a survey will 
soon be sent around to the appropriate stakeholders for their 
feedback. If any packhouses or wholesalers are currently non-
contributors and would like to begin participating please contact 
the AAL office direct on (07) 3846 6566.

retail prices
As the weekly dispatch level continues to increase within 
the Australian marketplace from week to week, no doubt all 
stakeholders are eager to see the flow on effect to the retail 
prices. For the last two months (Sep – Oct) even though the 
weekly dispatch volume has continued to increase upwards 
retail prices have remained fairly stable. 

Largely the market has been able to retain its healthy structure 
due to the diligence of many supply chain members. Packhouses 
for their steady release of volumes, wholesalers for quickly 
finding a home for the larger volumes and supermarkets for 
running in-store consumer promotions well. 

Figure 3 through to 6 shows the average Hass retail prices for 
Sydney, Melbourne, Brisbane and Perth. Over the last 2 months 
the average price per Hass avocado has remained quite steady.

Across the four cities it seems that Sydney has remained 
the healthiest over the last six months when looking at the 
minimum price recorded across the weeks. 

Over the last two months, where the larger dispatch volumes 
have been recorded, the major cities have been able to 
maintain a healthy trading market with strong consumer 
demand. The exception to this rule is of course Perth which is 
currently experiencing the largest harvest ever recorded from its 

12   



 

very own region.

In conclusion due to robust marketing 
and diligent supply chain practices 
it seems that industry stakeholders 
have been able to move the 
available fruit to meet consumer 
demand. All stakeholders who have 
contributed to this stock movement 
control should be credited for the 
good solid job accomplished so far 
and be encouraged to continue 
with the stoic restraint they have 
displayed in not flooding the market. 
Well done all.  

Contractor Training
As many stakeholders may know, 
part of the Supply Chain suite of 
projects involves regular monitoring 
and data collection. The monitoring 
and data collection conducted, 
observes the quality and maturity 
at the wholesale and retail levels of 
the supply chain as well as collecting 
the retail price of avocados across a 
range of store types. 

To ensure high quality data is 
collected on a uniform basis, 
annual training of the contractors is 
undertaken. This was completed at 
the beginning of spring on the 26 – 
27 August 2014 where contractors 
flew to Brisbane to undertake group  
training for Retail Quality Surveys, 
Retail Price Surveys and Retail 
Training.

The training was conducted by 
Terry Campbell of QDAFF, who has 
extensive knowledge in post-harvest 
treatments and defects. The fruit 
was assessed by the contractors with 
particular attention being paid to the 
type and level of defects that were 
present.  

Overall the contractor training days 
were a success with all contractors 
learning the areas that will help 
them to provide AAL with solid 
uniform data sets. This data in turn is 
utilised to measure the quality that 
consumers are currently seeing on an 
ongoing basis. The open discussion 
between the contractors helped each 

Figure 3: Average Retail Hass Sydney October 2014

Figure 4: Average Retail Hass Melbourne October 2014

Figure 5: Average Retail Hass Brisbane October 2014

Figure 6: Average Retail Hass Perth October 2014
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of them to understand the best approach for each situation and 
in improving their knowledge across their areas of involvement 
with the Supply Chain projects.

imported avocado hits freezer shelves
Frozen food producer Nanna’s has released a frozen avocado 
product. The 800g resealable bag contains ripe Hass avocados, 
peeled and diced into chunky pieces, snap frozen and available 
in the supermarket freezer section from $9.50. There are about 
five avocados in a pack, with no pip or peel, just diced avocado 
flesh.

Nanna’s, a brand of Patties foods, confirmed that the avocados 
used within the package are sourced from Peru.

“Our suppliers have been selected because they meet Australian 
Food and our company’s ethical sourcing standards,” said a 
Nanna’s spokesperson. “Nanna’s adopts global sourcing of 
quality fruit to deliver the quantities of frozen product required 
by retailers, and consumers.”

Nanna’s says it makes economic sense for consumers who will 
have access to year-round avocado with no bruising or wastage.

Nanna’s frozen fruit senior brand manager, Sue Clohesy, said 
Nanna’s frozen Avocado Pieces are perfect for a wide range of 
occasions.

“They’re great for making guacamole, an impromptu smashed 
avocado breakfast, creamy dairy-free smoothies and desserts, or 
just tossing through a salad,” Ms Clohesy said.

“And because they have a light citric coating, they won’t lose 
their beautiful avocado colour.”

Source: farmweekly.com.au

Avocado industry hosts new Commissioner 
to China
In early November members of the Avocado Industry hosted 
Mr Adam Balcerak, a representative of the Department of 
Agriculture and the new trade commissioner to China. The 
new commissioner took part in a three-day meet and greet in 
Central Queensland that commenced with a full day discussing 
the avocado industry. Meetings were held with representatives 
of the Avocado Export Company, Sunfresh, the Avolution and 
Avocados Australia with visits to packhouses, processors and 
orchards. The intention of the first day of the three day tour 
was to showcase Australian avocados and to show him that the 
industry is committed to developing export markets.

The industry is eager to gain access to the Chinese market and 
this was a significant part of the conversations that were held 
between the Commissioner and the key exporters and growers 
he met with.  The new commissioner's visit comes before his 
post to China in which he will commence a four year term of 
service.

“It was a great opportunity to educate the commissioner about 
our industry before he takes up this position. The avocado export 
plan identifies China as a priority market for the future and we 
need to secure government support to help us achieve a viable 
market access protocol,” said Avocados Australia’s CEO John Tyas.

Most uses for Fenthion now cancelled 
In a media statement announcing the decision to restrict the use 
of Fenthion, the Australian Pesticides and Veterinary Medicines 
Authority (APVMA) said that: “All horticultural uses except for 
post-harvest dipping of tropical and subtropical inedible peel 
fruits are now cancelled. The APVMA is allowing a phase-out 
period of 12 months to enable use of cancelled products. The 
current instructions for use of the horticultural product (that 
apply by permits) will continue during this time period.” The 
media statement in full can be viewed online at http://apvma.
gov.au/node/12271.

This means that most products containing the chemical Fenthion 
are now cancelled bringing to a close the Australian Pesticides 
and Veterinary Medicines Authority’s reconsideration of this 
chemical.

A permit which allows use of a low volume postharvest spray 
application of Fenthion for mango and avocado has also been 
renewed (PER13808) so this use can continue to 31 October 
2015. You can view the permit online at this address: http://
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permits.apvma.gov.au/PER13808.PDF.

However, Bayer is the sole supplier of the Fenthion product used 
by avocado growers (Lebaycid) and they have announced that 
they will be withdrawing this product and no further production 
of this product will take place.

According to John Tyas, CEO of Avocados Australia, loss of 
this chemical is unfortunate, but probably inevitable as older 
chemicals are continuing to be reviewed.

“Methidathion was another product withdrawn by the 
manufacturer earlier this year. The problem is that new 
replacement products are not filling the gaps fast enough and 
they are generally much more expensive. However, the ICA 30 
protocol (conditional non-host of fruit fly) is an option for Hass 
growers supplying domestic markets which require fruit fly 
control,” said John Tyas.

Avocado growers in Western Australia want 
an overhaul of the industry levy system
Western Australia’s three largest avocado growers will lobby the 
state government for the major reform of an industry levy.

George Ipsen and brothers Russell and Neil Delroy, based in 
the state’s south-west, represent about half of WA’s avocado 
production and they say the levy is ineffective.

The avocado industry levy is set at 7.5 cents per kilogram for 
domestic and export sales.

The levy was established in the late 1980s after a formal vote 
amongst Australian avocado growers.

The levy is managed through Avocados Australia and Horticulture 
Australia Limited to support industry research and development 
(R&D) and marketing.

Mr Ipsen grows avocados across 280 hectares around Manjimup 
and West Pemberton.

He claims levy spending is biased towards growers in the 
eastern states and he wants funds spent locally.

George Ipsen said that “we really need localised R&D because 
we understand the issues,” he said.

“Growing avocados in the South West area here is totally 
different than Queensland. It’s unrelated.”

Mr Ipsen and the Delroy brothers say they get ‘little or no 
return’ from the levy, which they say costs them approximately 
$2,000 per hectare each year.

He’s calling for a levy reform that would allow individual 
avocado pack houses to decide how R&D and marketing levies 
are spent.

“We’re not objecting to paying levies,” he said.

“We want to see some competitive tension in the market place 

ADVANCE
PACKING & MARKETING SERVICES

We have 50 years of combined packing & marketing knowledge

State of the art facilities, located in the Southwest of Western Australia

Creative, new & innovative marketing programs - we work with our customers to 
deliver the best products

We’re always working harder for growers to get the best ROI

Very competitive rates!

Woolworths & Coles accredited Vendors

An established pre-pack line, under the Gotta Luv Em brand. 
We are now pre-packing in our facilities with our brand new SMI Pre-Packer

Avocado Export Company (AEC) has an established export markets to Singapore, United Arab 
Emirates, Malaysia and Indonesia

   Contact us!
  Jennie Franceschi +61 417 988 246
  Wayne Franceschi +61 427 988 246
  Joshua Franceschi +61 409 680 670
  Sophie Cremasco +61 431 273 876
  Email: info@westnfresh.net.au
  www.westnfresh.net.au

‘Working to your advantage’
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where we can use those levies at a local level.”

Avocados Australia chief executive officer John Tyas stated 
to the media in an interview that the levy system is in place 
to promote quality and supply guarantees within the entire 
industry.

John Tyas responded by saying that the avocado levy is fair 
despite criticism from WA growers (as quoted in interview with 
ABC Rural). A copy of a media statement about this issue can be 
viewed in full from the Avocados Australia website click on the 
“News” menu item and then click on “Media Statement - Value 
of Avocado Levy in Question” (http://industry.avocado.org.au/
NewsItem.aspx?NewsId=156).

John Tyas stated that there is always ‘room for improvement’ 
within the industry.

But Mr Tyas says industry needs to be ‘very careful’ not to alter 
a system that has provided such positive gains for Australian 
avocados.

“We’ve been very much focussed on building consumer demand 
over the past ten years or so,” he said.

“I think the industry has been very successful in this regard.”

The Australian avocado industry has doubled production and 
consumption over the past decade.

Mr Tyas says Avocados Australia held workshops in the South 
West in 2013 and he says the group found that growers’ top 
priorities were irregular bearing and improving quality through 
the supply chain.

He says both of those issues are being ‘thoroughly addressed’ 
through the current levy system.

Source: http://www.abc.net.au/ 

Best practice resource – Soil Health
Did you know that the online Best Practice Resource (BPR) 
includes information about Soil Health as well as providing 
information about the biological activity that takes place on and 
in the soil. Soil health is a reflection of the interaction of the 
soil’s biological, physical and chemical characteristics, all three 
are linked and cannot be taken in isolation. A healthy soil is 
essential for healthy tree growth and maximisation of yields.     

To access the information about Soil Health on the BPR move 
your cursor to the maroon menu bar to ‘Growing’ and then 
select ‘Soil Health’.

How to gain access to the BPR:
If you are an Australian grower/packer/wholesaler/ripener/
transporter/exporter/retailer and you haven’t applied to access 
the Best Practice Resource apply for access now please email 
co@avocado.org.au or call toll free (within Australia) on 1300 
303 971. 

Country-of-origin food labelling report 
urges major changes to system
A REPORT into country-of-origin labelling laws has urged the 
Federal Government to make major changes to stipulate the 
level of local and imported ingredients in food products.

A federal parliamentary committee wants sweeping changes to 
the labelling system to send a clearer message to consumers.

The report makes eight recommendations aimed at giving 
consumers an informed choice while minimising regulatory 
burden on food producers and manufacturers.

Under the recommendation, using “grown in” would represent 
100 per cent content from the country specified, while “product 
of” represents 90 per cent content from the country specified.

Food could promote itself as “Made in Australia” from Italian 
ingredients, for example, if 90 per cent of the content was made 
from the country specified.

There are also calls for country-of-origin label text information 
on packaged foods to be increased in size compared with 
surrounding text on a product label and for increased scrutiny 
on products with mostly or all imported ingredients that use 
misleading Australian symbols or icons.

The committee also recommended the government, in 
conjunction with industry and consumer advocacy groups, 
develop and implement an education program designed to 
raise awareness of country of origin labelling rules, regulations, 
requirements and impacts, for consumers and industry.

Liberal MP Rowan Ramsey, who chaired the House of 
Representatives Agriculture and Industry Committee inquiry, said 
there was a “great deal of confusion” for consumers over the 
origin of ingredients and foods sold in Australia.

“The Committee hopes that the recommendations in this report 
will see consumers presented with clear information that will 
allow them to make informed choices,” he said.

“Importantly, consumers should be able to have an independent 
choice to support Australian farmers and food manufacturers.

“The outcomes of the inquiry were designed to minimise 
negative impacts or consequences for food producers and 
manufacturers.”

Thieves steal 1,500 kilograms of avocados 
from South Australian farm
A recent ABC Rural new item reported that thieves had stolen 
around 1,500 kilograms of avocados from a property in South 
Australia’s Riverland region.

Police say the fruit was stolen sometime between late August 
and early September, with around 20 trees on the property 
being stripped of avocados.
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Local growers say they’re not surprised by the theft.

Avocados currently retail for anywhere between $2.50 and $4 
each, and thefts have occurred in the past.

The tri-state director of Avocados Australia, Robinvale producer 
Barry Avery says he caught thieves in his orchard just last week, 
and Waikerie grower Colin Fechner says a few years ago a 
similar quantity of fruit was stolen from his trees by ‘itinerant 
pickers’.

Mr Fechner says it would take about eight hours for one person 
to pick 1,500 kilograms of fruit. He expects a group of thieves 
were probably involved with stealing the avocadoes from the 
Barmera property.

Stolen fruit is often sold at farmers markets.

Avocado crops in the Riverland and Sunraysia regions are 
currently being harvested, and growers have already faced 
challenges posed by January’s intense heatwave and recent 
severe frosts.

Source: http://www.abc.net.au/

it is with sadness that AAL hears of a passing
It is with sadness that AAL heard of the passing of Vicki 
Kajewski. Vicki was a valued team member at South 

Queensland-based avocado growers and packers, Sunnyspot. 
Vicki suffered a massive stroke and never recovered, she was 
only 49 years of age and much too young for such a tragedy. 
Vicki had worked alongside the Sunnyspot team for over 5 years 
and will be sadly missed. All of the staff at AAL extend our 
sincere condolences to Vicki's family and our best wishes to the 
Sunnyspot team.

Comprehensive review of Agriculture’s cost 
recovery arrangements
The Department of Agriculture is reviewing its cost recovery 
arrangements as part of a long term strategy to ensure 
sustainable funding for its biosecurity and export certification 
activities.

The current scope of the cost recovery review includes fees and 
charges for all imports including post entry quarantine, as well 
as live animal, plant and food exports.

There are three broad streams of work, including a review 
of existing cost recovery frameworks, a joint border charging 
review led by the Australian Customs and Border Protection 
Service in consultation with the Departments of Agriculture and 
Immigration and Border Protection, and the development of a 
long term cost recovery strategy for the department.

At Natures Fruit Company our members:

...ISN’T IT TIME YOU CAME ON BOARD?

YOU’RE MUCH MORE THAN 
AVOCADO GROWERS TO US...

www.naturesfruit.com.au
admin@naturesfruit.com.au

Phone (07) 5496 9922 

•	 Become shareholders of a grower owned and 
controlled packing and marketing enterprise

•	 Receive payments after the fruit has 
been received by NFC

•	 Gain access to diversified markets including direct 
access to supermarkets

•	 Are supplied with packout information within 24 
hours and return estimates every Wednesday for fruit 
received in the previous pool week

• Payments are guaranteed through insurance against 
potential bad debts

The Ultimate 

Marketing Package 

for Fresh Produce!

four weeks 
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The review will look to support more efficient regulation by 
reducing red tape for clients, addressing inequity and defining 
fairer fees and charges across the department’s cost recovered 
activities. For more information go to: http://www.agriculture.
gov.au/bsg/biosecurity-reform/cost-recovery-reviews.

Cost Recovery Taskforce leader, Colin Hunter, said the 
department is looking to increase transparency and consistency 
in how the cost recovery frameworks are applied.

“Clients should be confident of the basis on which we apply 
fees and charges across import and export activities, which is 
why we are looking at cost recovery at the highest level and 
assessing things across the board” he said.

“The long term strategy for sustainable funding demands 
that we keep pace with and drive productivity enhancements 
through modern technologies and enabling systems,” Agriculture 
fees and charges that will be considered as part of the joint 
border charging review (go to http://www.agriculture.gov.au/
bsg/biosecurity-reform/cost-recovery-reviews/joint-border-
charging-review) are those where there are joint effects or 
interactions with clients or where there are common objectives. 
For commercial importers, the review includes biosecurity 
charges such as those collected from the Full Import Declaration 
and container charges.

Other fees and charges in scope of the joint border review 
include the passenger movement and import processing charges 
and visa application charges administered by the Immigration 
and Border Protection Portfolio.

The first stage of the department’s stakeholder engagement 

process has commenced and Mr Hunter was pleased to address 
industry stakeholders at an introductory session in Sydney on 17 
September 2014 and Melbourne on 18 September 2014.

Industry consultative committees are also being engaged on the 
review and meetings are continuing to be conducted. Further 
consultations will occur as the reviews progress.

For more information go online to: http://www.agriculture.
gov.au/bsg/biosecurity-reform/cost-recovery-reviews/
comprehensive-review-agricultures-cost-recovery-arrangements

Study Tour to South America - Expressions 
of interest
The VIII World Avocado Congress (WAC2015) will be taking place 
from the 13th to 18th of September 2015 in Lima, Peru (www.
wacperu2015.com). Avocados Australia is calling for expressions 
of interest from Avocados Australia members (be they grower-
members, packer-members or any other organisations involved 
in the Australian avocado supply chain) who would be interested 
in taking part in a Study Tour to South America in September 
next year. This would include attendance at the WAC2015.   

The organisers of the WAC2015 - the Peruvian Hass Avocado 
Growers Association (PROHASS) - are in the process of doing 
a call for abstracts, deadline for abstract submissions being 15 
February 2015. 

AAL members who would like to express interest in taking part 
in AAL’s Study Tour of South America should email co@avocado.
org.au or call toll free (within Australia) 1300 303 971.
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About the Australia Fresh program

Australia Fresh is a collaborative export trade development 
program for horticulture that adds value and strategically 
compliments individual industry export priorities for industries 
that require clear export strategies. The 2013-2014 Australia 
Fresh campaign was funded by Australia industry levies and 
Commonwealth matching grants from Horticulture Australia 
Limited. Avocados Australia is among the organisations and 
industries that benefit from the Australia Fresh program.

The Australia Fresh Program attributes include:

  Team Australia approach

   Provide a single/unified and bigger presence in international 
markets

   Add value where there is opportunity for across industry 
collaboration

   Deliver benefits to industries which may not be achieved on 
their own (cost efficiencies included)

Australian growers have a long standing reputation for producing 
some of the best fresh fruits, nuts and vegetables in the world. 
Australia is also known for its high standards in food safety and 
quality assurance systems.

Australia Fresh is an industry representative initiative that works 
closely with the Australian horticulture industry to develop 
export opportunities so that consumers around the world can 
enjoy the best that Australia has to offer in this sector.

Strong links with the Australian horticulture industry enables 
Australia Fresh to place international buyers in contact with 
leading Australian growers, industry bodies and reliable 
exporters. Australia Fresh continues to keep the buyers up to 
date with information on what’s in season, how the season is 
shaping up and industry news.

The program is hinged on 4 strategic pillars and supported by a 
Communications Program:

The Australia Fresh program was developed for a number of 
reasons.  Before the program was developed tourism, minerals, 
beef, wheat and wine stood out among the industries that 
Australia is known for in global trade. Recognition of the 
Australian horticulture industry was limited among export 
markets. Individual Australian horticulture industries promote 
their own product in export markets. Though this has its positive 
benefits, the entire horticulture industry’s fragmented approach 
to exports worked towards a disadvantage to each industry as 
well as to the whole of horticulture.

Scarce resources and export supply limited the potential gains 
each industry could achieve in global trade. In addition, export 
markets generally preferred to look at trade opportunities by 
total industry category. 

Countries such as Chile, South Africa and the US recognise this 
opportunity and provide ‘the offering of the whole suite.’

There was a need for Australia to build its global image in 
horticulture. There is a need for the world to recognise the 
exceptional offering of each Australian horticulture industry. 
The Australia Fresh program presents the Australian horticulture 
industry with a unified position in which to showcase ‘the best’ 
of what it can offer to be heard and seen amid big country 
competitors.

Specialist agribusiness lender Rabobank published their Global 
Focus report on Australian horticulture and noted:

“Australian horticulture cannot build its competitive advantage 
on cost leadership due to increased competition from low-
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cost producers who don’t face production challenges that local 
producers do such as water scarcity and labour shortages. 
Therefore, Australian fruit and vegetable suppliers must position 
their produce on non-price attributes such as quality, food safety, 
and environmental and social responsibility.”

It is anticipated that increasing populations and incomes, 
especially in developing economies, and a growing demand 
for year-round supply of fresh produce to developed northern 
hemisphere markets, will sustain growth in world horticultural 
trade until 2020.

Asia is currently experiencing rapid population and income 
growth, making it a very attractive export market for Australian 
fresh produce.

Positioning Australian horticulture away from cost leadership to 
non-price attributes will require a more cooperative approach 
in all levels (total horticulture, individual industries and 
commodities, individual commercial operators), communicating 
this message in a more constant and consistent manner across 
all of horticulture.

To address another essential industry need for growth, 
expansion and better risk management strategies, new markets 
must be developed. In doing so, it is necessary to build an 

understanding of export markets and their opportunities, and 
concurrently build a preparedness and capability to commit to 
developing these markets over time.

The general current industry situation is characterised by:

  Strong reliance on a single market: the domestic market, with 
the challenges inherent in the duopoly market dominance

  Increasing import competition

  Reluctance to expand markets beyond domestic due to 
limited understanding in international trade and its benefits 
to the whole of industry

  Limited experience and knowledge of export markets

  A perception that export can be a short term safety valve for 
domestic oversupply

By building export awareness, understanding and capability 
across industries, each industry and the whole of horticulture 
can benefit. With expansion in the international market arena, 
risks are spread, options increased and the domestic market 
will potentially deliver more positive results such as to avoid 
domestic oversupply, less reliance on domestic retailers that may 
dictate price and quality standards, challenge domestic retailers 
for improved fresh produce supply to its customers.

Looking for
the Total Solution to 
your Packhouse Labelling needs...?

J-Tech Systems
Creating value around fresh produce

...let J-Tech and Sinclair help
Equipment ‘Made to measure’ labelling solutions, including high-speed in-line systems,   
  tray labellers and the new generation hand labelling system.

Labels Providing the labels of choice for suppliers, retailers and consumers,  
  including EAN and DataBar barcodes compliant with GS1 requirements.

Service All-inclusive agreement, which includes pre-season overhauls, 
  operator training, parts and repairs.

Give our 
Sinclair sales team  
a call to customise 

a solution for   
your needs on  
1300 301 784

42C Conrad Place
Albury, NSW 2641

T: +61 2 6049 5000
F: +61 2 6040 1292

E: sales@jtechsystems.com.au
W: www.jtechsystems.com.au
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About the Australia Fresh Program continued

 | To promote Australian member industries in export 
markets as a whole-of-country team resulting in a much 
larger in-market presence with higher impact.

 | To build awareness of Australian horticulture in overseas 
markets that has flow on benefits to individual industries 
through:

 ¶ A unifying symbol that communicates that the 
product is Australian

 ¶ Activities that will easily identify products with 
Australia

 | To build relationships between Australian industry 
members and relevant foreign government officials and 
industry organisations, buyers and retailers

 | To assist in-market industry groups, foreign government 
officials, buyers, retailers, wholesalers in gaining a better 
understanding of Australian horticulture industries and the 
benefits they bring to the market.

 | To assist industry members in gaining a better 
understanding of export priorities through:

 ¶ Building on market and trade intelligence

 ¶ Providing an avenue to share export learnings

 | To increase industry and commercial (exporter) 
participation and support

With exports as a growing business for Australian Horticulture 
and imports on the rise, it is timely for the industry to support 
its growers in market expansion through the following:

 | Gaining a better understanding of export markets 
and augmenting information received through trade 
intelligence reports with in-market information

 | Building awareness of Australian products among 
importers: traders/buyers/retailers/wholesalers in export 
markets

 | Building awareness of Australian products among 
consumers in export markets

 | Focusing on market access and market maintenance 
opportunities and issues

Although market access remains at the forefront of most 
industry priorities wanting to build its export business, building 
the image of Australian horticulture in the global arena is a 
long-term exercise that needs to commence way before access 
is gained. Effectively communicating a unified message will 
facilitate trade when new markets are gained and boost trade 
where existing markets are built and maintained.

The goals of the Australia Fresh program are:

 | To provide opportunities where industry members may 
share resources in implementing their export programs 
and priorities.

Have moved again
Same  phone 07 5447 1621
New  address  19 Carramar Street 
 Tewantin Qld 4565
Email info@treeinjectors.com
 www.treeinjectors.com

SIDEWINDER TREE INJECTORS

ave moved again
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The Australia Fresh (AF) Program offers industries the following 
opportunities:

 | Collaboration with other industries to share resources and 
have a bigger presence in each export market

 | Unified and consistent message to improve recall and 
recognition in each market, promoting under the Team 
Australia banner.

 | Increased exposure in export markets

 | Program flexibility depending on priorities and available 
industry resources

 | Activities are organised in a more strategic manner that 
would provide more value and relevance to each industry 
(as opposed to ad hoc and ‘one-of’ activities)

 | More proactive approach to markets

 | More transparent, no cross-subsidy

 | Strategic alliances with other agencies: government and 
otherwise 

 | Potential to work with overseas service providers to bring 
down costs, using existing networks

Other industry member benefits include:

1.  Industry members of the Australia Fresh program are given 
the opportunity to meet and discuss shared priorities and 
shape the program to fit their needs.

2.  Based on identified industry needs, Australia Fresh seeks 
opportunities for its members to build its understanding of 
and presence in markets through:

 a. Obtaining market/competitor intelligence

 b. Sharing information with and amongst members

 c. Providing informative trade mission / market reports

 d.  Organising relationship-building and fact-finding activities 
in international markets between industry members 
and foreign buyers, relevant associations and foreign 
government officials.

 e.  Organising publicity opportunities for industry members 
in international markets

 f.  Featuring industry members in all Australia fresh 
communication materials, especially to foreign buyers 
and foreign government contacts: newsletters, website, 
brochures, hand-outs, invitations, announcements, etc.

3.  Australia Fresh is constantly seeking additional funding and 
support to expand the program for its members (see Australia 
Fresh Achievements below).

4.  All activities are carefully designed to ensure relevance 
and maximum benefits to industry members. This includes 
coordinating with the Department of Agriculture (formerly 
known as DAFF), Austrade, Office of Horticulture Market 
Access (OHMA) and state government agencies.

5.  Industry members have preference and enjoy discounted fees 
for Australia Fresh activities open to non-members (i.e. Trade 
Shows)

6.  Australia Fresh provides opportunities for shared resources to 
expand program mileage, for each member, at minimal cost.

Australia Fresh set out to implement four general programs in 
2013-2014. These were the following:

  China Program

  ASEAN Program

  Middle East Program

  Communications Program

ROTATIVE SPREADERS
Fully GAlVAnISED & BuIlT TOuGH

PREcISE ROw SPREADInG from 0.5 to 5M
VInEyARDS & ORcHARDS Distributed from one grower to another

How are you
spreading your
MuLCH & Manure?

Malcolm Smith 0419 216 458
Comboyne NSW Australia

www.spreadcoaustralia.com.au

SPREADCOAUSTRALIA
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The Small Tree – High Productivity Initiative, aiming to transform   subtropical and tropical tree crop productivity
  an understanding of the effect of tree architecture on 
productivity and an ability to effectively manipulate 
architecture through managing tree structure and pruning 
methods; and

  an understanding of the physiology of crop load and the 
ability to effectively manage crop load through ensuring 
adequate flowering and fruit set.

We believe that these four areas largely reflect the components 
of avocado orchard systems that limit productivity. However, it is 
not really enough to work on these orchard system components 
independently, we also need to be able to put all of the pieces 
together into a system that can be adopted by growers. To 
achieve this we are using plant modelling and large field trials 
to test the effects of a range of planting densities and canopy 
management techniques.

We are excited and optimistic about the potential productivity 
gains to be made through the Initiative, although we recognise 
that the nature of tree crop research means a very long period 
of sustained effort, probably of 20 or more years, will be 
necessary.  

For the avocado component of the research program we have a 
large and diverse team of scientists from disciplines that include 
plant modelling, plant physiology, plant breeding, quantitative 
genetics and molecular biology, working from sites at Brisbane 
and the Bundaberg Research Facility in central Queensland. A 
brief description of some of the activities we are undertaking for 
avocado is given below.

rootstocks for high-density orchards
Rootstocks are a very powerful tool used to manage vigour 
in temperate tree crops such as apple, allowing easier 
management of high-density orchards. Rootstock induced 
management of scion vigour in avocado has previously been 
demonstrated, as well as rootstock induced changes in scion 
yield efficiency (fruit per unit canopy volume), including work 
undertaken in Australian growing environments (Le Lagadec 
et al. 2010 and Whiley et al. 2013). Thus it is likely that some 
currently available rootstocks may be more suited to high-
density plantings based on differences in the vigour or yield 
efficiency that they induce in the scion. To determine if there are 
differences between rootstocks in their suitability to high-density 
planting systems, and to try to understand which characteristics 
allow them to be more suited, we are selecting rootstocks that 

Dr John Wilkie,  Department of Agriculture, Fisheries  
and Forestry, Queensland

Dr Jim Hanan,  Queensland Alliance for Agriculture  
and Food Innovation

Just over 18 months ago, the Queensland Department of 
Agriculture, Fisheries and Forestry (DAFF) began planning 
an ambitious initiative working towards transforming the 
productivity of subtropical and tropical tree crops such as 
macadamia, avocado and mango. This “Small Tree – High 
Productivity Initiative” has developed into a collaborative 
research program with the Queensland Alliance for Agriculture 
and Food Innovation (QAAFI) and NSW Department of Primary 
Industries (NSW DPI), and is co-funded by Horticulture Australia 
Limited. 

The Initiative was inspired by the large gains in productivity 
achieved by some temperate tree crops over the last 30-40 
years. Apple is a standout example with commercial yields 
increasing from 10-15 tonnes/ha in the 1970s and 80s to 
60-100 tonnes/ha for modern, high density orchard blocks 
today. 

The transformation of apple productivity has largely been a 
result of the adoption of high density ‘small tree’ planting 
systems that allow more efficient use of light and higher early 
yields than the more traditional low density ‘large tree’ planting 
systems. These high-density orchards use vigour managing 
rootstocks that allow greater partitioning of resources to fruit 
production, precocious bearing and produce smaller, easier to 
manage trees. The development of pruning and training systems 
that help moderate the balance between vegetative growth 
and fruiting and that optimise light distribution has been a 
key component of this intensification. Understanding of the 
physiology of crop load has been important in the development 
of systems that reduce biennial bearing and help maintain high 
fruit quality. 

We believe there is an opportunity to adapt relevant concepts 
of orchard design and management from temperate fruit 
production systems such as apple to subtropical and tropical tree 
crops. When designing the research program we tried to identify 
the components of temperate tree crop production systems that 
have led them to be so highly productive. The four components 
we identified are:  

  the ability to effectively manage vegetative vigour; 

  the ability to optimise the orchard light environment; 
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The Small Tree – High Productivity Initiative, aiming to transform   subtropical and tropical tree crop productivity
are currently available in Australia to test in a high-density 
screening trial. The trial will be planted at the Bundaberg 
Research Facility in 2016, allowing time for propagation of this 
material. We have been selecting rootstocks that we think have 
the greatest chance of performing in a high-density scenario, 
as well as some industry standards (controls), by consulting the 
relevant literature as well as a number of Australian industry 
experts. 

The Avocado planting Systems Trial
In July 2014 a large avocado field trial was established at DAFF’s 
Bundaberg Research Facility. The principal objective of this trial 
is to understand the effect of planting density, rootstock vigour 
and tree training and pruning on avocado productivity. 

The trial treatments consist of three planting densities: a 
conventional density, 9m x 5m (222 trees/ha); a medium 
density, 6m x 3m (556 trees/ha); and a high density, 4.5m x 
2m (1,111 trees/ha). At each of the three planting densities 
there will be two rootstocks: the industry standard and quite 
vigorous ‘Velvick’, and ‘Ashdot’, which has been shown to 
induce lower scion vigour (Le Lagadec et al. 2010). The different 
density by rootstock treatment combinations will be pruned 

and trained in a manner relevant to their vigour and the space 
that they have to grow in to. For the industry standard density, 
we will follow the widespread industry practice of little to no 
pruning in the early years until the trees begin to crowd. For the 
medium-density (6 x 3m) treatments, we will train the trees to 
a central leader and manually prune to ensure adequate inter-
row access. The high-density trees (4.5m x 2m) will be trained 
to a central leader using a vertical trellis that will be installed. 
We recognise that this trellised high-density treatment is quite 
extreme, but part of the philosophy of this research is to ‘push 
the boundaries’. The trellised high-density treatment will give us 
an understanding of how avocados respond to a range of canopy 
manipulations, including limb bending, a common tree training 
tool in temperate tree crop systems. 

This trial is quite an expensive exercise, in term of the costs 
of establishment, maintenance and scientists’ time and effort 
for data collection and analysis. As such, the trial has been 
designed so it can be used not only to assess effects on 
productivity, but as a resource to study some of the fundamental 
underlying aspects of orchard light relations, tree architectural 
development, crop load and vigour management. 

Figure 1.  The avocado Planting Systems Trial at the Bundaberg Research Facility in October 2014 approximately three months after 
planting. The trial consists of three planting densities: industry standard (9 x 5m), medium density (6 x 3m) and high 
density (4.5 x 2m) which will be trellised. ‘Ashdot’ and ‘Velvick’ rootstocks are planted at each density. The plot of trees in 
the foreground is planted at high-density. 
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The Small Tree continued

The signals and genes involved in the 
initiation of flowers 
One of the areas of work that the UQ is doing 
as part of the project is aimed at understanding 
environmental cues and internal signals in the plant 
that regulate the initiation of flowering. We have 
focussed on the initiation of flowering because the 
entire cropping cycle starts with flowering. This 
work will be done simultaneously across mango, 
macadamia and avocado, because there is evidence 
across all three crops that lack of flowering can reduce 
yield from time to time. 

The first step in this work area is to develop DNA 
reference libraries for each of the crops that can then 
be used use as a resource to identify ‘candidate’ 
genes controlling the initiation of flowering, as well 
as other plant development processes.  The candidate 
genes are identified by being related to genes already 
identified as involved in particular functions in other 
species, and so are likely to have the same function in 
our species. Use of this leading edge technology will 
help us to work out what is happening in our trees.

The second step is to develop what we are calling 
a ‘physiological time-course’ which maps when 
key genes are expressed in a range of plant parts 
throughout the year. This should give us a very 
important understanding of the timing of key 
processes such as floral initiation and will enable the 
molecular biologists in the team to gain an insight 
into which genes govern specific processes of growth 
and development.

The aim is to use the identification of the genes 
involved in floral initiation to better understand which 
environmental factors and cultural practices may be 
affecting the production of flowers. For example, do 
low light levels stop the production of a flowering 
signal in highly shaded parts of the tree? Or, what 
is the nature of the signal produced within the tree 
by a heavy crop that leads to poor flowering in the 
following season?

Ultimately, we hope that this work will give us clues 
on how to design highly productive orchards for the 
future.

The project team (avocado and 
across crops components)
Dr John Wilkie (DAFF Queensland, Horticulturist)

Dr Jim Hanan (QAAFI, Computational modelling)

Helen Hofman (DAFF Queensland, Horticulturist)

Jarrad Griffin (DAFF Queensland, Experimentalist)

Figure 2.  Examples of terminal and axillary buds that will be sampled 
every four to six weeks and sent to the project team members 
at the University of Queensland for analysis of gene expression 
in order to develop our avocado ‘physiological time-course’.   
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Dr Neil White (DAFF Queensland, Computational modelling)

Dr Neena Mitter (QAAFI, Molecular biologist)

Prof Christine Beveridge (UQ, Molecular Physiologist)

Dr Milos Tanurdzic (UQ, Molecular biologist)

Carole Wright (DAFF Queensland, Senior Scientist, Biometrician)

Dr Elizabeth Dann (QAAFI, Plant Pathologist)

Dr Inigo Auzmendi (QAAFI, Computational Modelling)
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Member profile
RA & FL Simpson Holdings Pty Ltd, Childers, Queensland

Ron Simpson from Simpson Family Group

 
Talking Avocados recently had the chance to visit one of 
Australia’s major producers of avocados in the Central 
Queensland avocado growing region based in Childers, 
Queensland. Ron Simpson from RA & FL Simpson Holdings 
Pty Ltd started out as a sugar cane, tomato and melon 
grower originally and when looking to retire investigated the 
prospects of avocado production in 1989. Avocados proved to 
be a passion and some 25 years later Ron continues to strive 
to pursue production of quality avocados. We were fortunate 
enough to catch up with Ron during the spring flush on one of 
his orchards.

What prompted you to become a member of Avocados 
Australia?

I have always believed that to advance in any industry you 
need to be a part of the Peak Body. Avocados Australia has 
always been a pro-active organisation for its members in all 
areas of production, promotion and marketing so it is a great 
organisation to be a part of.

What value to do you gain in being a member of Avocados 
Australia? 

You gain more insight into all of the above mentioned parts 
of our industry that you cannot get if you are not a part of the 
organisation. 

Would you encourage other avocado growers to join 
Avocados Australia?

Absolutely, for all the above reasons. 

What attracted you to the idea of becoming an avocado 
grower?

When I looked at the Avocado industry in the late 1980’s I 
thought that there was a lot of growth potential in Australia as 
our consumption was low at only about 250 grams per head. 
California, which had a more mature industry by comparison, 
was at about 2.5 kg a head. Also Avocados are one of the few 
crops that you can schedule your harvesting to suit the market 
to a certain extent because you have a long harvest period. This 
is particularly so in our region where you can, by having two 
varieties, market from March until September.

What avocado varieties do you grow and why?

Mainly Hass 75%, Shepard 20% and a few Wurtz and Reed, the 
Shepard variety gives us some early fruit in March and April. 
Hass is our main variety for the rest of the season.

How many orchards do you own and manage?  

Our Simpson Family Group owns approximately 900 hectares of 
avocados (180,000 trees), located on four orchards managed by 
Simpson Farms Pty Ltd. This is about 40% of our total land the 
balance being mangoes and sugar cane.

What rootstock do you use and where did you obtain your 
rootstock when you set out to grow avocado?  

The rootstock we use is mainly Velvic rootstock purchased from 
Birdwood Nurseries with some Dusa clonal rootstocks more 
recently.
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What is the most valuable lesson you have learnt about 
growing avocados?   

That you never stop learning and that just when you feel you 
may have, Mother Nature will come along and give you some 
new challenges. 

What approach do you take in deciding time of harvest?

Maturity must be right first, mainly determined by dry matter 
testing, then we look at market scheduling.

What in your opinion is the main challenge/s that you need 
to overcome in successfully running an avocado farm in your 
region?

Good approaches to Phytophthora control and canopy 
management. 

What are the soil types like in your growing region?

We have mainly red volcanic and red and grey sandy loam soils. 
Only the best drained of these are suitable for avocados.

What do you do to assess fruit maturity and dry matter 
levels prior to harvest?

We have our own dry matter testing protocols and do ripening 
and fruit assessment.  

How do you obtain pickers to assist you at harvest time?

We use a mix of local people and backpackers. 

How long does it take to harvest your fruit and when do you 
do it?

It takes around six to seven months from March until September.  

Which pests are of most concern to you in your orchard at 
the moment? 

Fruit spotting bug and loopers. 

What do you think are the biggest opportunities for the 
avocado industry in Australia?

Continuing the good work already done in promotion, providing 
information and in market development both in local and export 
markets. 

What advice would you give to farmers looking to move to 
avocado farming?

First look at market opportunities for your area and its time of 
harvest. Then you must have suitable soil, water, climate and 
resources to make the long term commitment that avocados 
require.

Do you enjoy eating avocados yourself, and if so, how do 
you enjoy eating them best?

Yes, in salads, dips, as a steak topper and on toast as “nature's 
butter”. 
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Bruising and rots development in impacted hard green   mature avocado cv. ‘Hass’ fruit
M. Mazhar1, D. Joyce1,2, P. Hofman2 
 1The University of Queensland, Australia. 
 2 Queensland Department of Agriculture, Fisheries & 

Forestry, Australia. 

 Email for correspondence: d.joyce@uq.edu.au 

introduction 
Australian avocado fruit production, consumption and exports 
continue to increase, with ‘Hass’ being the leading cultivar 
(HAL 2011). However, despite overall growth of the industry, 
consumers are dissatisfied with the internal quality of fruit on 
retail display (Harker et al. 2007; Gamble et al. 2008; Harker 
2009). 

Flesh bruising and rotting are the main reasons for poor internal 
avocado fruit quality (Hofman & Ledger 2001). Bruising happens 
in response to mechanical impact or compression damage. 
Bruise expression involves discolouration associated with 
enzyme activity on phenolic compounds within the bruise area 
(Linden & Baerdemaeker 2005). Rotting reflects the activity of 
fungal plant pathogens that mostly infect fruit in the field and 
typically remain dormant until the fruit starts to ripen (Everett & 
Pushparajah 2008). 

Various approaches to minimise flesh bruising and rotting 
have been devised. Flesh bruising can be reduced by handling 
fruit less ripe and using protective packing (Arpaia et al. 
2005). Measures to reduce rotting include utilising appropriate 
rootstocks, practicing good orchard hygiene, and applying 
pre- and postharvest fungicides (Everett & Pushparajah 2008). 
However, such measures have not eliminated flesh damage in 
the ripe fruit. 

Anecdotal evidence suggests that hard green mature avocado 
fruit do not bruise in response to common levels of impact. In 
this regard, Hofman (2003) reported that only a little bruising 
was evident upon ripening of hard green mature fruit collected 
from the end of a packing line. Mazhar et al. (2013) used 
magnetic resonance imaging (MRI) to visualise differences 
between the impact zone and the surrounding sound mesocarp 
in hard green mature avocado fruit impacted from a 100 cm 
drop height (energy absorbed ~1.68 J). The impact site was 
initially evident as high (viz., bright) contrast in MRI images, but 
faded over time. Consequently, no bruising was observed in the 
ripened fruit. 

Flesh bruising and rotting continue to be the major quality 
concerns with avocados (Gamble et al. 2010; Hofman 2011). 
Therefore, studies are ongoing towards better managing these 
problems. The present work was conducted to more fully 
understand flesh bruising in impacted hard green mature fruit. 
Rotting at the impact site in the mesocarp of the green mature 
fruit was also evaluated. 

Methods 
About 250 ‘Hass’ avocado fruit were harvested at horticultural 
maturity from a commercial orchard in the Toowoomba region. 
The green mature fruit at the hard stage of firmness (White et 
al. 2009) were given the following treatments: 

T1: control (no impact), 

T2:  fruit dropped from 100 cm height onto a hard surface 
(average of 9.36 Joules of absorbed energy), 

T3:  fruit dropped from 50 cm height onto the same surface 
(average of 9.27 Joules of absorbed energy). 

The fruit were dropped using a purpose-built mechanical swing-
arm (Figure 1). Each fruit was secured in a holder at the end 
of the arm and allowed to free fall from the desired height 
onto a solid surface. Impact sites on individual T2 and T3 fruit 
were marked. After treatment at the orchard, the fruit were 
transported to a postharvest laboratory on the University of 
Queensland’s Gatton campus. They were held at 20oC for daily 
assessment from day 0 after harvest and treatment until day 
14. Five fruit for each treatment were sub-sampled from the 

Figure 1:  Individual avocado fruit drop equipment. A single fruit 
is placed in the holder attached at the distal end of 
the swinging arm. The fruit is raised to the desired 
drop height for release and free fall onto the solid 
metal plate surface. The rebound height of fruit is 
viewed and recorded against the measuring scale. 

Solid surface

Scale

Swing arm

Fruit holder
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Bruising and rots development in impacted hard green   mature avocado cv. ‘Hass’ fruit
holding room for destructive bruising assessment. With a sharp 
smooth-bladed knife, these fruit were cut along the longitudinal 
axis through the impact site into two pieces. The flesh was 
visually inspected for bruising observed as browned flesh. 
Where present, the volume of affected flesh was measured 
by a volume displacement method. Briefly, affected flesh was 
removed from the surrounding sound flesh and placed into 
water in a measuring cylinder to record the volume change 
difference. When present, impact-induced cracks were filled with 
water from a calibrated syringe. The crack volume was added 

to the displacement bruise volume to record the total bruise 
volume. 

Data were statistically analysed with Minitab® 16 and images 
were taken with a Nikon Coolpix digital camera. 

Findings 
Dropping hard green mature fruit against the solid surface of 
the drop equipment did not cause any visual damage to the 
fruit skin. Neither non-impacted control fruit nor any of those 

Figure 2:  Images of a typical control fruit without any internal fruit quality problems symptoms (A), a fruit impacted from 50 cm 
drop height that did not develop any rotting (B), a fruit impacted from 50 cm drop height that developed rotting (C), a fruit 
impacted from 100 cm drop height that did not yield any internal quality problems (D), and a fruit impacted from 100 cm 
drop height that produced rotting (E). 

 A B C

 D E
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Bruising and rots development in impacted hard green mature avocado

impacted from different heights showed any visible bruising, 
even at 2 weeks after impact. Significantly, however, fruit 
dropped from 50 cm showed visible rots at the impact site from 
day 7 after impact. This timing was co-incident with when the 
fruit started to soften during natural ripening. Nine (9) % of 
the fruit dropped from 50 cm developed rots at the impact site 
by the time the fruit were ripe, and 5% of the fruit dropped 
from 100 cm developed rots at the impact site. The rots at the 
impact site were significantly higher in fruit dropped from 50 
cm than in fruit that were not dropped. There was no significant 
difference in results between the two drop heights. 

The rot-affected area (Figure 2) had a relatively leathery texture 
that was discrete within the bounding flesh. This texture was 
in contrast to the smooth watery appearance typical of bruised 
flesh tissue. The margins of the bruised area were less well 
defined (Figure 3) as compared to the rotted area. Some fruit 
impacted from 50 cm and 100 cm drop heights remained clean 

from any type of internal quality problem over the assessment 
period of 15 days. However, disease expression in terms of the 
extent of flesh decay worsened over time in those fruit which 
showed any incidence of rotting. 

Conclusion
This work supports the proposition that hard green mature 
avocado fruit do not bruise readily in response to impacts. 
This response is in marked contrast to the relative ease with 
which firm ripe fruit flesh can develop bruises (Mazhar et al. 
2012). The research also shows that the impact can become 
a site for the out-growth of pathogens as the fruit begins to 
ripen (soften). Impact may cause mechanical strain to the skin 
that reduces the fruit’s natural capacity to delay pathogen 
development. Also, the pathogens could potentially more readily 
infect flesh tissue in the impacted area as compared with non-
strained flesh tissue in non-impacted areas of the fruit. Gaining 
further understanding of the physicochemical mechanisms 
involved should help to better inform recommendations aimed 
at further reducing the incidence and severity of postharvest 
rots with a view to increased consumer satisfaction and avocado 
industry prosperity. 
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into the Future -  
Sourcing and protecting avocado 
varieties
The Australian Nurserymen's Fruit 
Improvement Company (ANFIC) Limited was 
formed in 1983 and incorporated in NSW 
in 1984, so next year they will celebrate 
30 years of working with Australian Fruit 
Industries. According to the ANFIC website 
(www.anfic.com.au) ANFIC is a not-for-
profit company that provides independent 
Intellectual Property (IP) Management 
and Commercialisation for many owners/
breeders from around the world. 

Historically when ANFIC was formed by the twelve original 
nurserymen in 1984, the original aim was to try and access 
new fruit varieties for Australian fruit industries at a time before 
Plant Variety Rights (now Plant Breeders Rights) was available 
in Australia.  At that time ANFIC believed that Australian fruit 
industries were being disadvantaged on the world stage as 
fruit breeders and variety owners did not want to send new 
fruit varieties to Australia as there was no variety protection or 
any models in place to collect tree royalties for their long term 
breeding efforts. 

Talking Avocados recently had a chance to speak with Dr 
Gavin Porter, ANFIC’s Chief Executive Officer, about the value 
of independent intellectual property management and the 
commercialisation of fruit varieties, including avocado varieties.

How is AnFiC structured?
ANFIC is owned by twelve nurserymen located throughout 
Australia.  As ANFIC CEO, I answer to a Board of five Directors.  
ANFIC provides an exclusive Propagation License to the ANFIC 
Nursery Members to allow them to propagate for sale, all 
ANFIC managed varieties and rootstocks in Australia.  While the 
majority of these ANFIC nurseries propagate temperate fruit 
species, three ANFIC Nurseries propagate avocado varieties 
and rootstocks.  As a not-for-profit company, ANFIC does not 
distribute any profits to its members.  ANFIC members pay an 
annual membership fee to assist ANFIC meet its goals.

All ANFIC Nurseries are individual businesses, all of them 
competing with each other’s businesses.

Which countries are your current customers/stakeholders/
owner/breeders based in?

ANFIC manages 1,200 fruit varieties and rootstocks in Australia; 
of which approx. 300-400 are currently sold commercially. 
The remainder are either older superseded varieties or new 
varieties and rootstocks at various stages of evaluation prior to 
commercialisation.  These fruit varieties and rootstocks come 
from breeding programs in twelve countries including; Belgium, 
Canada, Czech Republic, Chile, China, France, Germany, Mexico, 
New Zealand, South Africa, Russia, and USA.  

How is AnFiC different compared with other 
similar organisations?  
Interestingly, in Australia and globally there are very few 
dedicated IP Management and Commercialisation companies 
with a structure like ANFIC.  With 30 years’ experience in 
Australian IP Management and Commercialisation coupled with 
the global expertise available through our membership of the 
Associated International Group of Nurseries (AIGN Inc.), the 
global focus and expertise sets ANFIC and AIGN apart from many 
other organisations.  ANFIC (and AIGN) have positioned their 
businesses to be innovators and leaders in the new methods of 
product introductions as new plant varieties are beginning to be 
managed on a global basis.

ANFIC is constantly looking for new fruit varieties and rootstocks 
for Australian growers.  Our key focus is to ensure the ready 
availability of the best variety/rootstock combinations to assist 
growers to increase production and pack-outs and reduce costs 
as well as assist all other participants in the supply chain from 
the breeder to the consumer.

What are the most common 
commercialisation strategies used for 
royalty arrangements?  
Let’s face it, no-one wants to pay a royalty unless they have 
to.  The owner/breeder of a new fruit variety or rootstock sets 
these royalties.  ANFIC suggests to the owner/breeder a range 
of options for the commercialisation of a fruit variety:

1.  Tree Royalty only – the standard tree royalty is charged by 
the nursery with the tree price as either a flat set amount 
or as a percentage of the wholesale tree price.  The 
owner/breeder sets the level of royalty required.

2.  Fruit Production Royalty only – is charged as a flat rate per 
carton or package or a percentage of the wholesale price 
of the harvested fruit.  This program requires that fruit 
is directed to specific packing houses or specific market 
agents or distributors or directed to one specific outlet/
supermarket.  This direction is essential to enable the 
royalty collection.

industry profile
Australian Nurserymen’s Fruit Improvement Company

Dr Gavin Porter, 
ANFIC’s Chief 
Executive Officer
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3.  Tree and Fruit Production Royalty – is charged to the grower 
on a per-tree or per hectare basis with the level of royalty 
calculated from an anticipated average yield and fruit 
production royalty.  The advantage of this system over 
the standard fruit production royalty is that no marketing 
directions are given to the grower.  Royalty collection is 
undertaken by ANFIC directly invoicing growers.  Facilities 
exist for crop losses due to hail or frost etc.  If an owner/
breeder requires both a tree and fruit production royalty, 
then most growers find this model the most suitable, as 
it has less impact on their day-to-day business of growing 
and marketing.

4.  ‘Coordinated Marketing Groups’ or ‘Grower Clubs’ – limits 
grower numbers and controls quality, quantity and 
marketing.  The product is controlled at all stages from 
the nursery to grower to packer to marketer/distributor 
to retailer.  The market is fully integrated with each 
party having ownership of the process.  Plant Breeders 
Rights, grower and marketer contracts and tree and fruit 
production royalties are all standard in this type of model.

Which avocado varieties does AnFiC have 
the rights to?  
Avocado variety Avocado rootstocks

Lamb Hass (USA) (1st trees 
sold 1998) – IP Mgt fee only

Dusa (Merensky 2) (South 
Africa) (1st trees sold 2005) 
- clonal

Gwen (USA) (1st trees sold 
1991) – IP Mgt fee only

Latas (Merensky 1) (South 
Africa) (1st trees sold 2006) 
– clonal

Carmen (Mendez #1) 
(Mexico) (1st trees sold 2010) 
– Tree royalty only

Bounty (South Africa) (1st 
trees sold 2014) - clonal

Maluma Hass (South 
Africa) (1st comm. trees 
sold 2014) – Tree and fruit 
production royalty (per ha), 
no limitations on marketing 
outlets

Ashdot (Israel) (1st trees sold 
2004) - seedling

Simmo 1 (Australia) (1st trees 
sold 2009) – Tree royalty only

Degania (Israel) 1st trees sold 
2004) - seedling

Westfalia New Rootstocks for 
trials

7 x Phytophthora tolerant, 
high productivity avocado 
rootstocks (South Africa)

ANFIC is also managing the Birdwood Nursery (BW) series of 
clonal and seedling avocado rootstocks globally.

How many avocado varieties has AnFiC been 
involved with since its inception?   
ANFIC, through our major avocado nursery member and 
Australia’s largest avocado nursery, Birdwood Nursery, has been 
involved with new avocado varieties in Australia since 1991 
with first Gwen and then Lamb Hass from the University of 
California, USA.  New avocado varieties currently beginning to 
be planted include Carmen from Mexico (managed by Brokaw 
Nursery (USA) globally) and Maluma Hass (South Africa) (first 
semi-commercial plantings have produced fruit over the past 
two seasons).

ANFIC does not currently have any new varieties in plant 
quarantine but does have some avocado rootstocks going 
through testing in plant quarantine.  

What are the benefits of a nursery becoming 
a member of AnFiC? 
Membership of a nursery in ANFIC provides the nursery with an 
exclusive License to Propagate ANFIC managed fruit varieties 
in Australia as part of the 12 member nursery group.  This 
degree of exclusivity for propagation allows member nurseries 
to propagate new fruit varieties and rootstocks where non-
members cannot.  This provides an immediate point of 
difference for the nursery member from non-members which 
may set these ANFIC member’s nursery apart from competitors.  
Access to new fruit varieties through an ANFIC membership also 
provides that grower access to other public fruit varieties at the 
same time from the same nursery.

The current ANFIC membership is capped at twelve member 
nurseries.  The only opportunity for a new nursery to gain 
membership of ANFIC is to purchase a current member’s license.  

Do Australian avocado growers benefit from 
the existence of AnFiC? if so please explain 
why and how?  
We believe the Australian and global IP management experience 
of ANFIC, built up over thirty years, has provided new avocado 
variety and rootstock owner/breeders with the confidence of 
IP protection in Australia.  Owner/breeders regularly approach 
ANFIC to request the management of their new varieties and 
rootstocks in Australia due to our experience of IP Management 
in a rapidly evolving global stage.

Which country/countries are likely to 
supply new rootstocks suitable for 
Australia?  
The major countries breeding or selecting new avocado 
rootstocks include South Africa, USA and possibly Mexico and 
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Industry Profile continued

South America.  The main avocado rootstock breeding program 
ANFIC represents in Australia is Westfalia Fruit Estates in South 
Africa.  We have been working with Westfalia since 2005 and 
have a good relationship with this global avocado company.  
ANFIC has 6 new avocado rootstocks available for testing now 
and an additional rootstock in plant quarantine.  Once further 
trials have been done under Australian conditions to determine 
their suitability, phytophthora tolerance and productivity, these 
rootstocks will be available for commercial sale.

From your experience, and your perspective 
as the CEO of AnFiC, what have you observed 
to be the greatest challenges facing 
Australian avocado growers in terms of 
avocado production?
Based on my observations in other Australian and International 
fruit industries, the challenge of obtaining uniform tree growth 
and fruit production in an avocado orchard is in my view one 
of the greatest challenges facing Australian avocado growers.  
Minimising the impact of those aspects outside of a growers 

control, is a major foundation to build on.  I have observed 
new plantings of avocado trees globally where avocado trees 
propagated on poor quality seedling rootstocks have produced 
trees of varying tree vigour, health and as a result varying 
yields.  Avocado growers apply the same management practices 
generally of pruning and training, fertiliser, water and plant 
protection chemical applications to these varying tree sizes 
but with the corresponding varying yields.  So the economics 
associated with these practices against variable yields and pack-
outs result in less than optimal returns to the growers.

Most other fruit industries rely on vegetatively propagated 
rootstocks (cutting grown or clonal rootstocks in the case of 
avocados) or at least high quality and more uniform seedling 
rootstocks which produce more uniform producing trees.  
Accessing just any old avocado seedling rootstock for your 
avocado variety will produce non-uniform avocado blocks with 
difficult to manage variable tree growth and production and not 
provide the optimum yields and pack-outs to offset your fixed 
costs of production.  

To contact ANFIC or for more information visit their website at 
www.anfic.com.au.
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Marketing Update
Measuring that Avocado Feeling
Throughout the development of the new television campaign, 
Avocados Australia and Horticulture Australia Ltd have 
undertaken a rigorous process of consumer research to ensure 
that the final ad is delivering the right message to consumers. 
This process involved initial concept research to select the best 
idea, testing the final idea before producing the ad and then 
testing the finished ad before being launched. At every stage 
the results have provided reassurance that the investment in 
the ad will help achieve the overall objective of growing the 
consumption of Australian Avocados.       

Now that the ad has been launched it is important that the 
process of tracking doesn’t stop. As previously reported Avocados 
Australia have a number of ways to track the campaign 
effectiveness and consumer behaviour against objectives. These 
include the longitudinal Fruit Tracker (MT14014), Nielsen scan 
data (MT14012) and our dedicated advertising campaign tracker 
(AV13014 & AV14008). The campaign tracker is a dedicated 
survey that replicates the Project Accelerator strategic research 
which was first implemented in October 2012 that defined our 
new segmentation and informed the overall strategic direction.     

research Methodology
BDRC Jones Donald was again contracted to implement the 
campaign tracker based on their original Project Accelerator 
research design. The aim of the research was to assess the 
effectiveness of the communications materials and the impact 
the Avocado campaign had particularly in growing the target 
“Lovers” and “Enthusiasts” segments. Based on the detailed 
findings the research was also to provide a recommendation as 
to direction and effectiveness of on-going activity.  

The new advertising campaign was launched late April 2014 and 
ran for a total of 7 weeks in two bursts of television advertising 
until the end of June. Directly after this advertising burst the 
research was implemented consisting of a 15 minute structured 
online interview, incorporating a nationally representative 
sample of n=1,300 Main Grocery Buyers. This was consistent 
with the previous research and allows for comparisons to be 
made between the previously collected attitudes and behaviours 
relating to Avocado purchasing and consumption. Areas of 
exploration within the questionnaire included:

1. Avocado Purchase Behaviour and Consumption

2.  Avocado usage patterns (including opportunities to grow 
breakfast)

3. Attitudes towards Avocados

4. Drivers and barriers to Avocado purchase

5. Avocado advertising 

6. Demographics and Socio economic characteristics

Key Findings and results
Overall the results were very positive for the campaign.  The 
ad performed well across all segments, and in particular the 
primary target audience of Lovers and Enthusiasts were the 
more strongly engaged with it. Consistent with the pre-test 
research the ad creative was well received by consumers with 
most claiming they took notice of it and enjoyed watching it. 
The tag line “Love that avocado feeling” was well regarded and 
the key take-outs from the ad were on strategy around “buying 
“and “eating” avocados. The key highlights of the research 
findings have are presented in more detail below; 

More people are Loving avocados
The results indicated that the proportion of the target consumers 
Lovers and Enthusiasts have grown since the last survey and 
now represent 67% of total avocado purchase volume. The 
Lovers segment had grown by 5% points representing 23% of 
all avocado purchasers and the Enthusiasts segment had grown 
by 6% points to 33%. These results are very positive and speak 
specifically to the marketing objectives that were set for the 
campaign. Growing the proportion of consumers who purchase 
more frequently and who regard avocados as a staple is a key 
result. 

Making consumers Feel Hungry and Happy
The response to the ad creative was also very positive. When 
consumers were asked “what three words would you use to 
describe how the ad makes them feel” this triggered the key 
emotions of happy and hungry. Encouragingly these were 
key emotions evoked across all segments not just the target 
segments of Lovers and Enthusiasts. As illustrated in the word 
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THAT AVOCADO FEELING
How consumers are reacting to         our new advertising campaign.  

THESE TWO GROUPS NOW  
REPRESENT 67% OF TOTAL VOLUME

MORE PEOPLE ARE 
LOVING AVOCADOS
Compared to 2012 Avocado Research*

23%
LOVERS UP 5% 

POINTS

33%
ENTHUSIASTS UP 6% 

POINTS

THE BIGGER THE WORD, THE 
MORE PEOPLE SAID IT.

boring

content
bright

HOW THE AD MAKES PEOPLE FEEL

happy

hungry

interested
good

healthy

fun
light
stupid

want

curious

ad

nothing

upbeat

silly
entertained

like

avocados

joyful

lively

bored
funny

green

excited
relaxeded

dancing
wanting

amused

avocado

fresh

energetic

enjoyable

interesting
annoyed

77% 
77% of people exposed  
to the advertising agreed  
“avocados make for a 
great healthy breakfast  
option” (Compared to 
36% who actually eat  
avocados for breakfast -  
a great opportunity.)

THE BREAKFAST OPPORTUNITY

OF PEOPLE  
SAY THEY HAVE  
SEEN THE AD  
ALREADY22%

AD RECOGNITION

WANT TO EAT
agreed the  
ad made them  
want to EAT 
an avocado6  %

45%
agreed the ad made  
them want to  
BUY an avocado

WANT TO BUY

80%
ENJOYED 
WATCHING THE
COMMERCIAL

MEASURING

*Project Avocado Accelerator Stages 3 & 4, BDRC Jones Donald, October 2012
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Marketing Update - Measuring that Avocado Feeling continued

grow avocado consumption at breakfast.  This opportunity was 
identified in the original research that suggested that only 36% 
of avocado lovers (our most loyal users) are using avocados at 
breakfast time which is significantly underdeveloped compared 
to lunch and dinner occasions.     

A great outcome from the research is that 77% of all people 
exposed to the advertising agreed “avocados make for a 
great healthy breakfast option”. This large proportion suggest 
that promoting breakfast as a new usage occasion within the 
creative appears to have cut-through and has increased overall 
consideration. This will be an important dimension to track 
moving forward to see how consideration changes to usage.

map the bigger the word the more people said it which clearly 
highlights the strength of these emotions both of which are 
considered precursors to purchase behaviour. Supporting these 
emotions was also “interested, healthy and fun” which confirms 
the overall positive reaction to the ad. 

Telling consumers something new about 
breakfast
A key tactical marketing strategy has been the opportunity to 

Drain Tech Land Drainage Systems
Drain Tech uses purpose built equipment to excavate 
and lay drainage pipes in existing avocado orchards. 
Our machinery can work within the row spaces, lay 
perforated pipe and place sand/gravel over pipe in a 
one pass operation.
Machines are laser guided for grade control and all 
installations are GPS mapped.
For more information contact  Richard Gloyne 
on 0428 528 054 or 
richard@draintech.net.au

www.draintech.net.auscan with 
iphone for 
more info
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Ad recognition
Ad recognition is an important measure of how memorable 
the ad was to consumers and also how effective the media 
placement has been given the level of investment. There are 
two measures of ad recognition - spontaneous and prompted.  
On a spontaneous level 16% of those surveyed recalled seeing 
the ad whereas 22% remembered seeing it after it was 
replayed to them. These results are benchmarked as being 
consistent with the level of audience reach the industry would 
expect given the media investment made. However, importantly 
there was a strong level of engagement with the ad amongst 
those that recognised the ad and significantly an equal level of 
resonance with those that didn’t recognise the ad. This suggests 
that increasing reach through continued advertising will have a 
positive impact on consumers overall.  

Buying and Eating avocados
Buying and eating are two important calls to action that 
were measured through the research. When consumers were 
asked to what extent they agreed or disagreed with a list of 
ten statements about the ad, 60% agreed that the ad made 
them want to eat an avocado. This score was higher amongst 
the target market segments with 81% of Lovers and 66% of 
Enthusiasts agreeing with the statement. 

As a complimentary statement to eating 45% of all those 

surveyed agreed that the ad made them want to buy and 
avocado. Again this was stronger for Lovers 67% and Enthusiasts 
48% agreeing.

Consumers enjoy watching the ad
Importantly to continue advertising it is important that we don’t 
alienate consumers with an ad that they don’t enjoy watching 
or find irritating. Overwhelmingly 80% of consumers who 
recognised the ad stated that they enjoyed watching the ad. This 
was slightly higher amongst females at 82% versus males 75%. 
This was overwhelmingly endorsed by the target segments with 
90% of Lovers enjoying the ad and 83% of Enthusiasts.  

Summary and implications 
Overall the response to the ad creative was positive, with the 
“happy” and humorous tone resonating well with all consumers. 
This approach is working well and should be continued within 
the current campaign but also considered a take out for 
future campaigns. Secondly the largest difference in consumer 
perceptions was that “avocados are a healthy breakfast option”. 
This has been reinforced by embedding breakfast as an occasion 
in the ad and helped the message delivery. Thirdly the ad was 
also well regarded when shown to those who hadn’t seen it 
on TV. As such, expanding the reach will assist in embedding 
new usage occasions of avocados and the creative should be 
considered for future ad bursts in the short to medium term.

Overall Avocados Australia can feel confident in making further 
investments into airing this ad and can expect to see the 
benefits improve over time across all segments, but particularly 
the targeted Lovers and Enthusiasts. 
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Benchmarking the Australian Avocado industry

The first article in this series, Benchmarking the Australian 
Avocado Industry, provided an outline of the overall results from 
the first round of this program, covering the year ended 30 June 
2012, herein called Year 1.  This follow up article focuses on 
the differences in business performance and farm management 
practices that were demonstrated in the same year between the 
Top 10 most profitable participants and the remainder of the 
participant group.

In recent years, the term Best Practice has been used to define 
a formulated model of recommended farm procedures that have 
been identified for growing horticultural crops and achieving 
best environmental management practices. One example of this 
is the Avocado Best Practice Resource (BPR).  

However the term Best Practice has also been used for several 
decades to describe the best performance level that is found 
in an industry from comparative analysis, as in Business 
Performance Benchmarking.

By undertaking the Avocado Benchmarking Program and 
analysing the performance and practices of the Top 10 most 
profitable businesses (Top 10) in the participant group, we are 
taking a similar approach, looking at the Top 10 as a measure of 

Best Practice Performance found in a particular round or rounds 
of benchmarking data collected.  

In the financial year ended June 30 2012 (Year 1) the Top 10 
most profitable participants, in the Avocado Benchmarking 
Program produced 28% of the total group production (tonnes 
of market fruit) from just 13% of the producing area grown 
by the total group.   The Top 10 is defined as the top ten (10) 
performing businesses in the benchmarking participation group, 
ranked on the basis of Cash Profit (EBITDA) per Producing 
Hectare. As can be seen from Table 1, these businesses were 
spread across seven of the eight producing areas in Australia.

Table 1:  Location of the Top 10 Most Profitable Businesses in 
Year 1

Avocado Growing Region
Top 10 Most Profitable 
Producers in Avocado 

Benchmarking (2011-2012)

North Queensland 2

Central Queensland 1

Sunshine Coast  

Southern Queensland 2

Northern New South Wales 1

Central New South Wales 1

Tri States 2

Western Australia 1

TOTAL 10

The Top 10 included large businesses as well as smaller 
businesses.  The largest operation in the Top 10 managed over 
seventy (70) producing hectares in 2011-12 and the smallest 
managed eight (8) hectares.  

Yield and production Attributes in Year 1
The average tree density for the Top 10 in Year 1 was 166 trees 
per hectare with an average tree age 13.8 years. In comparison, 
the remainder of the participants in Year 1 had an average plant 
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www.birdwoodnursery.com.au BIRDWOOD NURSERY Ph 07 5442 1611 Est.1978

Qualicado 
National 
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density per hectare of 192 trees per hectare, with an average of 
12.8 years of age.  

As shown in Table 2 and Figure 1 the yield achieved by the top 
10 was 150% greater (Kgs per hectare) than that achieved by 
the remainder of the participants.

Table 2:   Productivity and Production Attributes for the Top 10 
and the Remainder in Year 1

TOP 10 REMAINDER VARIANCE 
(%)

Average Plant Density 
(Trees / Producing Ha)

166 192 -13%

Average Tree Age (years) 13.77 12.8 +7.8%

Average Yield (Kgs Market 
Fruit / Ha)

18,967 7,580 +150%

Figure 1:  Yield (Tonnes / Producing Ha) for the Top 10 and the 
Remainder in Year 1

Cost of production in Year 1
The total operating costs per 5.5 Kg tray equivalent that was 
produced, packed and marketed by the Top 10 in Year 1 were 
44% lower than for the remainder of the participant group.  

The differences (%) between the Top 10 and the Remainder in 
relation to the five largest cost items, in Year 1 are illustrated in 
Table 3 and Figure 2.  The major impacting differences in costs 
incurred between the two groups, are in labour and contracting, 
marketing and ripening and packaging costs.  

Clearly the yield achieved per hectare has a direct impact in 
labour and contracting costs.  However a direct relationship 
between yield and the marketing, ripening and packaging costs 
may prove harder to define.

Table 3:  Major Costs per 5.5 Kg Equivalent for Top 10 and the 
Remainder in Year 1 

Five Largest Costs / 5.5 Kg
Variance in $/5.5 Kg between 

Top 10 and the Remainder

Total Labour and Contracting / 

Consulting Costs
-53%

Marketing and Ripening Costs -38%

Packaging Costs -10%

Freight Costs 5%

Chemical and Fertiliser Costs -55%

Figure 2:  Major Production Cost Differences between the Top 10 
and the Remainder in Year 1

Labour Use Efficiency in Year 1
The difference in the productivity achieved per labour unit by 
these two groups shows that the Top 10 achieved far greater 
labour use efficiency in Year 1. Table 4 shows the tonnes of 
produce that was produced, packed and marketed by the Top 
10 and the remainder per Full Time Employee Equivalent (FTE).  
With more years of data collected over multiple years it may be 
possible to investigate further in this area.  

Converting labour costs to the number of FTE units paid for 
during a defined period (Labour $ / $ per FTE employed 
[1976hrs X $/HR] = FTEs) enables numerous useful comparisons 
of labour utilisation between different parties or scenarios.

Table 4:  Tonnes of Produce Delivered to Market per FTE 
Employed

Top 10 Remainder
Variance 

%

Tonnes Produced, Packed 
and Shipped per Full Time 
Employee Equivalent  
(1,976 labour hours)

106 57 85%

Fruit Quality (grade and Size) in Year 1
In Year 1 of the program the Top 10 also demonstrated 
significantly higher percentage of market fruit sold as Premium 
Grade and sizes 18 to 25. The top 10 achieved an average of 
81% of market fruit sold as Premium Grade, compared to 73% 
for the remainder.

As illustrated Figure 3, The Top 10 achieved a total of 70% 
of market fruit sold as sizes 18 to 25, whilst the remainder 
achieved an average of 54%.

Average Top Ten Average Remainder
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Benchmarking the Australian Avocado Industry continued

Table 5:  Key Observable Differences between the Top 10 and 
the Remainder in Year 1

KEY ATTRIBUTES TOP 10 REMAINDER

Average Yield (Tonnes / Producing Ha) 18.9 7.6

Average Total Cost of Production per 5,5 Kg 
tray sold (compared to Remainder) 44% Lower

Labour and Contracting Costs 53% Lower

Marketing and Ripening Costs 38% Lower

Packaging Costs 10% Lower

Freight Costs 5% Higher

Chemicals and Fertilizer Costs 55% Lower

Tonnes of Produce Handled 
per FTE Employed 106 57

% of Fruit Packed as Premium 81% 73%

% of Fruit Packed as Sizes 18 to 25 70% 54%

Table 6:  Differences in Some Management Practices Between 
the Top 10 and the Remainder in Year 1

KEY MANAGEMENT PRACTICES TOP 10 REMAINDER
% of Group Irrigating at least every 2 days in 
Peak Demand Periods

90% 63%

Use of Water Use Monitoring Technologies 50% 53%

% of Group Hedging at least half their orchard 
per annum

60% 35%

% of Group Undertaking Canopy Management 
(Manual Pruning) on at least half their orchard 
per annum

80% 64%

% of Group Treating for Phytophthora (needle or 
foliar spray) at least once per annum 

60% 49%

% of Group Applying Mulch annually (i.e. 
introduction of additional external material) 

40% 35%

The Top 10 in Year 1 appear to have achieved their ‘Best 
Practice’ outcomes by producing significantly more on average 
per producing hectare, managing their costs tightly and 
delivering higher percentages of their produce as premium 
grade in the preferred size counts  of 18 to 25.  They also 
appear to be achieving significantly greater productivity per FTE 
equivalent unit employed in their businesses.  

The Year 1 results suggest that some of the aspects of how the 
Top 10 achieve “Best Practice” include more frequent irrigation 
in peak demand periods, more use of hedging and manual 
pruning or canopy management, higher uptake of phytophthora 
treatment.

If you have not as yet enrolled in the next round of the 
benchmarking program it is not too late.  Whilst the participant 
numbers have already exceeded expectations we are very 
happy to include your business, if you are able to advise of your 
interest prior to December 15, 2014.

For more information please contact: Howard Hall, Pinnacle 
Agribusiness, Mobile 0412 674083 
Email: hhall@pinnaclemanagement.com.au 

Figure 3:  Fruit Quality Achieved by the Top 10 and the 
Remainder in Year 1

Farm practices in Year 1
The Year 1 data did suggest some potential trends in some key 
areas of management practices. However it has to be recognised 
that some of the practices are dependent on location (climate, 
altitude and soil type).  Some of the potential trends showing 
after one year of data are summarised as follows:

Irrigation Practices
1.  90% of the Top 10 irrigated at least every 2 days in peak 

demand periods, compared to 63% of the remainder,

2.  The use of irrigation decision making technologies such as 
Tensiometers, Enviroscan or similar was similar for both 
groups.

Pruning Practices
1.  60% of the Top 10 used mechanical hedging / pruning on 

at least 505 of their orchard per year, compared to 35% of 
the remainder,

2.  80% of the Top 10 undertook canopy management in the 
form of limb removal / manual pruning, compared to 64% 
of the remainder.

Phytophthora Management
1.  60% of the Top 10 treated their orchard for phytophthora at 

least once per year, compared to 49% of the remainder,

2.  The annual application of mulch to the root zones was 
similar in both groups (40%) and fewer of the Top 10 
planted new trees on mounds (30%) than in the remainder 
(64%).

in Summary
After one year of data collection there have been some 
noticeable differences in both performance attributes and 
in farm management practices between the Top 10 and the 
remainder.  Table 5 and Table 6 summarise the key differences 
demonstrated to date in Year 1 of the Avocado Benchmarking 
Program.
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news from Around the World
nZ: building markets to support record 
avocado crop
In a year when New Zealand’s avocado industry plans to export 
greater volumes overall, but a lower percentage to the high-
value Australian market, strengthening destinations further 
afield is key. The United States is one of them, where Avanza 
director John Carroll caught up with www.freshfruitportal.com 
during the Produce Marketing Association (PMA) Fresh Summit 
in Anaheim to discuss the season outlook and opportunities in 
Asia.

Carroll said New Zealand was having its “biggest crop yet” 
this year, and would export around five million trays between 
September and January.

 “We got a bit of showery weather early on which made 
harvesting a challenge, but we’re shipping fruit to multiple 
destinations – the United States, a range of Asian markets and 
Australia,” said Carroll, who is also the general manager of 
Primor Produce and a director of Australia-focused marketer 
Avoco.

“We ship to the United States with bigger fruit early, which 

allows us to do the things we need to do in Asia and Australia, 
without pushing too much volume at any one market.

“With a big crop, it’s an important part of the mix for us – it’s 
not the best value market, which is essentially because of the 
currency. The U.S. dollar has been quite weak, we’d love it to 
get stronger and then we’d be here more regularly.”

One reason why the larger fruit goes to the U.S. is that Asian 
consumers tend to prefer smaller fruit; a preference that 
avocado marketers needs to try and alter if they are to fully 
maximize their potential in that part of the world.

“We’ve got to try to get them [Asian consumers] to take fruit 
that’s a little bit bigger; not the biggest fruit, but not the 
smallest fruit, because the numbers just won’t support it,” he 
said.

Nonetheless, the Asian market has proven a healthy outlet for 
New Zealand growers who currently sell the majority to their 
neighbor across the Tasman Sea.

“The biggest market we’ve got in Asia is Japan and it keeps 
growing, off a reasonable base. The consumption’s not massive 
but it’s been there for a while and it is growing,” he said.

“Some of the other Asian markets like Thailand and Malaysia in 
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particular, they’ve got good populations, good potential, but off 
a very low base at the moment.

“Our sales in Singapore and the growth in avocados has been 
strong there – we’d love that to be replicated in other markets.”

The anime style of Avanza’s Avochan character is designed to 
appeal to Japanese consumers.

One market where Carroll would like to see growth is South 
Korea, but it’s a tough nut to crack between very high tariffs and 
a tendency to sell unripe avocados.

“They’re stuck between the safety of selling green fruit and 
getting into ripe fruit which sells better, but for the commercial 
parties they have the issue of waste.

“You have to take the big dive and Korea hasn’t taken it yet.”

He said New Zealand didn’t have access to the Chinese market 
yet, but it was a priority to negotiate a phytosanitary agreement 
so the country could join the likes of Mexico and Chile in that 
market.

“At the moment we’re not missing China, but we can’t have 
an attitude that we don’t need that because over time we 
absolutely will. Once that develops, that’ll make a big impact on 
us and other suppliers.

“The trick with Asia is you’ve got so many opportunities, it’s just 
which one’s going to strike first?”

In the meantime, Avanza and others are working with locals in 
a variety of Asian markets, trying to find ways to bring the fruit 
into daily diets.

“Asia’s got a lot of different cultures and cuisines, but nobody 
looks at an avocado and says ‘yuck’,” Carroll said.

“Our focus focus is working with food writers and chefs to get 
the thought process of ‘how would you get avocados into the 
diet of your nationality?’

He added the group was investing money at food shows as well, 
and was working with Mission Produce to help with 12-month 
programs to ensure consistent supply.

In New Zealand’s key export market Australia, he said the 
market was going well despite heightened competition from an 
important local growing region.

“This year they’ve got a big crop, particularly Western Australia. 
The significance of Western Australia is their timing is the same 
as ours, so that’s very head on with us.

“But we’re just in that period now where we’re feeling it all out. 
It looks like the market is taking good volume at a good price…
we’re a little anxious, and I think the Western Australians were 
too, but the market’s doing the right thing at the moment.”

While the New Zealand dollar has strengthened, Carroll said the 
country’s saving grace was that the Australian dollar was strong 
too.

“It’s probably the best value market in the world. It keeps 
growing and that means good value for us too, but it makes a 

comparison to any other market quite stark.”

Source: www.freshfruitportal.com

peru anticipates avocado access to key 
Asian markets next year
The Andean country currently exports around half of its fruit to 
Europe, with another 40% going to the U.S.

Peruvian Hass Avocado Growers’ Association (ProHass) general 
manager Arturo Medina said gaining access to key markets 
across the Pacific was his priority, given how important they 
would be for future growth.

“We have not opened or China, or Japan, or Korea yet, but we 
are in the middle of negotiations to access these markets. We 
hope to be on a good track to opening them for next year,” he 
said.

“The potential of Asia is huge, it is very, very large. It’s so great 
because we know that they really like to eat healthily and 
avocado is a fruit that has many vitamins and proteins, and we 
are more than confident that it will be another element that will 
contribute positively to the power of Chinese consumers.”

Chinese authorities have already visited Peru’s avocado farms 
and the industry is now waiting to hear the results.

“We believe everything is going pretty well with China. They 
just need to validate the information that they took so that 
everything will be in order,” Medina said.

Peru also currently sends frozen avocados to Japan, but the 
industry is working hard to gain market access for fresh fruit.

“The current negotiations are to be able to send fresh avocados. 
We can send frozen fruit to wherever, as a purée, pre-cut, 
etcetera. That is all great but fresh avocado is what we really 
want to export,” Medina said.

He also mentioned Peru was looking at additional potential 
export markets in North American and Oceania.

“We want to gain access to New Zealand, Australia and Mexico, 
and have requested market access to those destinations. We 
are aware that in some cases that can be big delays regarding 
phytosanitary issues, politicians etc. But we’re going for it 
anyway,” Medina said.

He went on to explain this season had been somewhat 
difficult for Hass avocado producers and exporters due to the 
significantly higher volumes the country produced.

“Our volume has increased by 52% compared to last year – 
we’ve grown a lot. We had to stretch the season as much as 
possible, but the phenomenon of El Niño has not helped us 
much,” Medina said.

“This year’s definitely been challenging, but we’ll see how the 
rest of it pans out.”

www.freshfruitportal.com

News from Around the World contains reproduced articles that 
have been published by various international news sources.
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News from Around the World continued

Demand for peruvian fruits, vegetables to 
rise in coming years
Peruvian fresh produce exports are poised for huge growth in 
volumes and sales over the coming years as demand for its 
widening range of fruit and vegetables continues to climb.

That was one of several stand-out messages from this year’s 
Eurofruit Congress Southern Hemisphere, which saw more than 
250 key industry players from a total of 17 countries convene 
for a two-day conference and networking event designed to 
uncover new opportunities in Peru’s fresh produce business.

As Carlos Enrique Camet, president of the country’s fresh 
produce export association Agap observed at the start of the 
two-day event, Peru has already witnessed staggering growth 
in its fruit and vegetable export sales over the past ten years – 
from $220m in 2003 to a forecast US$1.8bn in 2014 – and is on 
course for further expansion as output across practically every 
product category continues to increase.

Having produced around 1.22 million tonnes of fresh fruit and 
vegetables this year, the country is expected to turn out 3.5 
million tonnes by 2020, Camet revealed, with table grapes set 
to rise from 250,000 tonnes to 1.2 million tonnes, avocados 
from 177,000 tonnes to 793,000 tonnes and pomegranates from 
9,800 tonnes to 23,000 tonnes.

Tesco’s commercial sourcing manager for the Americas, Leo Cruz, 
told delegates Peru was now very much a central part of its 
sourcing plans for fresh produce.

“Peru is extremely important for us,” he commented. “It’s 
growing 8-10 per cent per year in terms of volumes and plays a 
strategic role for grapes, citrus, avocados and exciting new areas 
like berries and veg. Peru will probably be the most important 
country in the next ten years for our sourcing in Latin America.”

Liu Zijie, founder and chairman of Chinese Shanghai-based 
importer Goodfarmer, echoed that sentiment, but said Peru’s 
continued success would depend on its ability to supply the 
major emerging markets of the world, including China.

“China’s economy is growing 7 per cent per year. It has a middle 
class of 160m people and by 2020 this figure will double, 
making it nearly the same size as the whole US population. 
Plus the Chinese currency is still growing compared with the US 
dollar, fuelling an increase in buying power. So consumption of 
table grapes, for example, will continue to rise.

Since there’s no domestic production during the winter 
(November to March, Peru has advantage of supplying our 
winter window and Chinese New Year.”

Variety show
Mike Soulsby of Delica Global, which recently formed a joint 
venture with Unifrutti Chile to develop production of table 
grapes in northern Peru, said having the right varieties would 
also be crucial if the country’s fresh produce exporters were to 

enjoy sustained growth in the years to come.

“Beyond grapes, we have been involved in asparagus for 
many years. There’s not much to be done there but we can do 
some work in terms of logistics – new air routes, for example, 
encouraging some Asian carriers to come into Lima.

“We also do a bit of citrus in Peru, but the varieties planted 
need to be tied in with what markets are demanding. For 
example, lots of people planted Tangelo 5-6 years ago because 
it gave good yields and was easy to manage, but it’s not really 
demanded in many markets.

“People need to be intelligent about what citrus varieties to 
grow. We need ones that can last a 30-day transit to China. 
Blueberries are another very interesting product, but it comes 
down to market access. So far we can send to Hong Kong, 
Singapore and Malaysia. The Peruvian government needs to 
identify new markets in Asia and create market access.”

new kids on the block
Praising Peruvian producers and exporters for their hard work 
in generating such impressive growth over the past decade, 
Mayda Sotomayor-Kirk of US marketer Seald Sweet International 
nonetheless warned against compromising on quality in a 
desperate rush to secure new market share.

“Peru has come to the market relatively late and the danger is 
some exporters might want to get ahead of the competition by 
taking short cuts and compromising on quality, packaging and 
timing to try and get ahead,” said Sotomayor-Kirk.

“It might also be guilty of copying others and over-producing, 
sometimes with the wrong commodity. Too much of a good 
thing can potentially hurt you.”

Peru’s role in the North American supply chain was primarily 
about filling gaps in the supply chain, she added. “But Peru 
cannot compete with locally grown product. When buyers 
are transitioning, the perception is that older product is lower 
quality. Peru has to change that perception. Peru has to compete 
with right product, right quality and right price.”

It may be mentioned that Eurofruit Congress Southern 
Hemisphere is the Southern Hemisphere’s leading fresh produce 
industry conference and networking event. This year’s two-day 
meeting in Lima drew together more than 250 people from 17 
countries around the world including key suppliers like Peru, 
Chile, South Africa, Namibia and New Zealand as well as major 
markets in North America, Europe and Asia.

Eurofruit Congress is organised by Eurofruit, the international 
marketing magazine for fresh produce buyers in Europe.

On the first day of the two-day conference, delegates heard 
from a number of expert speakers and panellists on a range of 
topics central to Peru’s fresh produce export business, including 
the development of new citrus varieties, growth in the emerging 
markets of Asia, marketing challenges in North America 
and Europe, advances in container refrigeration technology, 
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News from Around the World continued

investment growth in Peru’s fruit and vegetable business and an 
ambitious project to irrigate 110,000ha of land in northern Peru 
for the purpose of agricultural expansion.

Source:  Tribune News Service

Chilean fruit exports take a tumble for the 
season
The volume of Chile’s total fresh fruit exports for the 2013-14 
season slipped by 11.4% year-on-year, in line with estimates 
made by the country’s Fruit Exporters Association (ASOEX) 
following frosts last September and port strikes earlier this year. 

Exports reached 2,350,543 metric tons (MT), with the reduction 
equivalent to 36 million boxes.

Apples were the most heavily exported crop for the season at 
34% of the total, ahead of grapes which had just under a third 
of all shipments and witnessed a 15% fall in volume.

Avocado exports almost doubled to take the third spot with 6% 
of the total, while shipments of pears, kiwifruit and blueberries 
dropped by 16%, 48.5% and 14.5% respectively.

In terms of markets, the U.S., the Netherlands, China, Taiwan, 
South Korea and Russia registered reduced Chilean fruit imports 
year-on-year, but Colombia, Brazil, England and Ecuador all saw 
growth.

Despite the fall of 12.5% in imports, the U.S. remains Chile’s 
biggest export market.

www.freshfruitportal.com

US: record year at pMA Fresh Summit 2014, 
Anaheim 
In October the PMA Fresh Summit was held in Anaheim with 
a record year of over 22,000 attendees. Besides the amount 
of attendees, companies use this show also to introduce new 
packaging, varieties and/or innovations.

The show was also a good floor to promote new varieties. 
Companies introduced varieties of products, which weren’t ready 
for commercial volumes. Besides that many companies are 
trying to find new packaging that is easier for consumers and to 
promote healthy eating. 

“Many exhibitors find this show professionally organized and 
that is thanks to our great staff,” said Nancy Tucker, who was 
very happy with this record year. “This show is a show where 
companies can gain attention.” 

Source: http://www.freshplaza.com/

Chilean avos win final approval in China
Official signing of the import protocol in China means shipments 
can get underway from this week

Chile has received full authorisation to ship avocados to China 
following the signing of an initial protocol in July. According to 

Chile’s Agriculture and Livestock Service (SAG), the signing took 
place in China on 5 September, following a visit by Chinese 
officials to production areas and packing facilities in the Andean 
nation to verify that they comply with the conditions set out in 
the protocol.

The agreement will initially last for a period of two years. 
Under the terms of the deal, the avocados must come from 
production zones that are free from fruit fly and comply with 
the phytosanitary regulations set out by China’s plant health 
authority.

According to Asoex, Chile’s avocado export volume increased by 
92.1 per cent to 63,621 tonnes in 2013/14, making it one of the 
fastest growing fruit exports and the third biggest export item in 
volume terms. Shipments to Asia rose by 59.2 per cent.

Chile is now the only country apart from Mexico that can ship 
avocados to China, and while the demand for avocados is 
growing, there is still some way to go in terms of educating 
consumers.

Source: http://www.fruitnet.com/ 

Avocados from Mexico will run eight major 
promotions for 2014-15
In the most aggressive marketing plan yet for Mexican avocados 
in the United States, Avocados from Mexico — which expects 
to capture a 70 percent market share for the current marketing 
year, has plans to run eight major promotions this season in 
what Avocados from Mexico President Alvaro Luque called “the 
boldest plan we have ever had.”

The campaign consist of five national promotions for the general 
market presented in key stores throughout the country and 
three promotions specifically for the Hispanic market.

The first promotion of the series was launched Sept. 15 in 
conjunction with Hispanic Heritage month, “and we’ll go up to 
June without stopping,” Luque said. “We don’t have one month 
of the year until June 2015 that we are not going to have a 
promotion out there.”

The next promotion was rolled out Oct. 15. “We are partnering 
with Conagra RoTel” in RoTel’s sports-related promotion called 
Hungry for Football, he said. That promotion will feature “our 
joint recipe” called  Rock & Guac.

Luque said he expects Avocados from Mexico to have more than 
7,000 bins of product in the stores for the promotion. It will also 
involve a free-standing insert and some in-store coupons.

“Right after that promotion, we are going to start one called 
Guac Fiesta” for the months of December and January, leading 
up to the Super Bowl weekend. That will be a partnership 
between Avocados from Mexico and Old El Paso, who is “a great 
partner. We are going to have a lot of excitement around it.” Old 
El Paso is “a company, so we are going to have a lot of extra 
communications in radio and digital that we are working out 
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News from Around the World continued

with them,” Luque said.

“We wanted to develop something different for the brand this 
year,” so immediately after Guac Fiesta, Avocados from Mexico 
will roll out a promotion called Fanwich. Having focused on 
“owning” guacamole during the football season, “we want to 
make the switch from guacamole to sandwiches,” he said.

The objective, according to a written statement by Avocados 
from Mexico to The Produce News, is “to keep momentum 
strong after the big game through an in-store program and an 
attractive consumer promotion supported by national media.”

Simultaneously, “we are going to have a crepe promotion, 
probably partnering with Mission Foods, and we are also  going 
to have  a foodservice promotion that we are working out with 
some big partners,” he said. “It is going to be the first time” 
that Avocados from Mexico has worked promotions “at three 
different levels at the same time.”

After the Fanwich promotion, “we go immediately into Cinco 
mode,” Luque said. For the Cinco de Mayo holiday, a promotion 
called Ultimate Mexican Fiesta will run April and May with 
Heiniken and possibly another major brand as partners.

Following Cinco, in May and June Avocados from Mexico will  run 
a promotion called Summer Salad Festival “to inspire consumers 
with fresh, healthy new summer salad ideas” using Mexican 

avocados, according to the written statement.

In parallel with the general market promotions, Avocados from 
Mexico will run promotions specifically for stores  catering to the 
Hispanic market, he said. Those will include a Hispanic version 
of the Cinco festival and, in April and May, a soccer-related 
promotion “where we are probably going to bring back again, 
the soccer stars to partner with us” as was the case in 2014.

Supporting the promotions will be an extensive communications 
strategy, Luque said. It will include an advertising campaign with 
seven new television ads. “The first four are ready to roll, and 
we are going to launch our first ad Nov. 11 during the pregame 
show of the Notre Dame football game,” introducing the new 
“Made with Love” campaign theme.

In addition to television, starting in October and continuing 
through May, the campaign will include print and digital 
ads. The combined effort is expected to build up 16 billion 
impressions, he said.

Avocados from Mexico will also be doing an extensive re-design 
of its website, expanding the one website into four: one for 
the general market, one for Hispanics, one exclusively for the 
trade, and “for the first time,” one for foodservice, he said. The 
concepts were unveiled at PMA Fresh  Summit in October and 
the websites will go live in November.
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“The core focus of our plan is to influence avocado consumers 
to eat more avocados more frequently,” said the written 
statement.

“We are concentrating our efforts in increasing penetration and 
frequency with the avocado medium consumers and in building 
more avocado baskets with the heavy consumers.”

Avocados from Mexico is committed to maintaining and 
accelerating the growth of avocado consumption in the United 
States, the statement said.

Source: http://www.theproducenews.com/

Vietnam Update
Following a teleconference with Department of Agriculture and 
peak bodies, the Department has confirmed that there are no 
bans implemented with Vietnam, nor bans on the issuance of 
import licences at this time.  However, there are a number of 
technical market access concerns that will need to be addressed 
to avoid adverse effects arising from Vietnam’s transition to new 
import and regulations due to come into effect on 1 January 
2015. 

The Department of Agriculture is currently working with Vietnam 
to reassure it of the competency of our national systems to 
detect and manage fruit fly in Australia, which are widely 
recognised by Australia’s trading partners.

Source: Australian Horticultural Exporters Association

israel to help California combat drought 
following losses of $2.2 billion
The Israelis know a thing or two when it comes to managing dry 
arid lands, and making them flourish, even when the rains don’t 
fall “in their time.”

So when it came to getting some help for the poor farmers of 
California, who have suffered massive financial losses as a result 
of the dry weather, California Governor Jerry Brown contacted 
Israeli Prime Minister Benjamin Netanyahu and the two men 
signed a strategic cooperation agreement earlier this year as 
part of which Israel, a world leader in the field of water, would 
help out the arid state.

The droughts have already purportedly cost the state’s economy 
a whopping $2.2 billion and have left more than 500,000 acres 
of fields fallow in its wake.

Being that California is the source for more than 50 percent 
of US fruit, vegetables and nuts, and almost 90 percent of 
America’s strawberries, olives, broccoli, nectarines and garlic, it’s 
vital that the state finds ways to cope with the rainless situation 
they are faced with.

As part of the Israeli efforts to come to its closest allies’ aid, 
Prof. Eilon Adar, a world expert in groundwater flow systems, 
will work to help the state work out solutions to the issue.

During a recent visit to San Fransisco and the Silicon Valley, 

grower Member Application Form

Avocados Australia Limited
ACN 105 853 807

The Australian avocado industry is a growing, successful and 
progressive industry. As the Australian avocado industry’s peak 
industry body we work closely with all of the stakeholders that 
can have a direct impact on the marketplace. If you are looking 
to gain the maximum benefit from being a part of the Australian 
avocado industry we recommend that you become a member of 
Avocados Australia. 

Avocados Australia provides online and offline information, 
programs, materials and events to advance the industry. On top 
of this there are other services we can provide that are only 
made possible through the support of our members. Join today. 
All membership enquiries can be directed to admin@avocado.
org.au or call toll free 1300 303 971.

For Associate and Affiliate membership application forms  
please go to:www.avocado.org.au or call 07 3846 6566

Member Details
Business name  
and/or trading name:

ABN:

Key contacts:

Preferred address  
(postal):

Address of property  
(if different):

Contact Details

Business phone:

Home phone:

Fax:

Mobile:

Email:
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Corporate Structure
How would you describe the nature of your operations  
(please tick)?

 Individual   Partnership   Company  

 Trust  Lessee   Cooperative  

 Other (please specify)

Please indicate the area of property that you crop for avocados (please 
tick)

 0.5 - 5 ha   6-19 ha   20-49 ha  

 50-99 ha  100-149 ha   150-199 ha  

 200-499 ha   500 ha+

payment Options
Grower Membership of Avocados Australia is $143 pa (including GST).

You can pay your membership by cheque or credit card. To pay your 
membership fee, please choose one of the following options:

  Cheque 
Please find enclosed a cheque for $143.00 made payable to 
Avocados Australia Ltd.

  Credit Card  
Please charge $143.00 to my credit card.  
Details are listed below.

Credit card type (please circle):       Mastercard        Visa

Credit card number:

Name on credit card:

Expiry date:

Signature:

Once you have completed this form please place it in an 
envelope addressed to:

Avocados Australia 
Reply Paid 8005 
Woolloongabba Qld 4102

(no stamp required within Australia)

Or email admin@avocado.org.au

For more information or assistance please go to 
www.avocado.org.au or call on 07 3846 6566

 Grower Member Application Form continued 

Professor Adar toured numerous salination plants in northern 
California, and participated in a state-wide conference in which a 
wide range of technological solutions were presented.

Adar said, “If we managed to overcome the water issues in the 
Middle East, we can do it anywhere in the world. Nonetheless, 
(to address the issue) they will need to improve the 
management and efficiency of the water market and increase 
and optimize the coordination between the water companies.”

At the same time, the Israeli consul to California, Andy David, 
said to reporters, “We are pushing ahead with the water issue 
and branding Israel as part of the solution, an ally with the 
knowhow whom can come to help in a time of need.”

Source: inquisitr.com

US: Low avocado prices affect Camposol Q3 
sales
Camposol Holding Ltd reported sales of USD 61.3 million in the 
third quarter of 2014, down 2.0% from Q313 mainly due to 
lower prices of avocados.

For the period ended on September 2014, EBITDA was USD 
27.8 million, 5.9% higher than previous year explained by an 
increase of 30.8% in volumes, mainly of avocados, mangos 
and shrimp. EBITDA margin for Q314 decreased to 6.8% due to 
realized avocado prices were lower than compared to the 2013 
season.

Volume sold during Q314 was 25,034 net MT, down 0.2% from 
Q313 explained mainly by a decrease in volumes of fresh 
avocados. Average price for Q314 was USD 2.45 per net KG, 
down 1.6% from Q313 mainly explained by a decrease in prices 
of avocados.

As of September 30th 2014, the Company maintained a cash 
balance of USD 33.9 million.

The long term growth prospects for exotic fruits and vegetables 
markets are excellent.  Avocados and mango are growing, with 
headroom for increased per capita consumption in key markets.  
In the case of asparagus, although consumption is stable, 
supply is falling due mainly to reduced exports from China. The 
Company expects good demand for all fresh produce in general 
and for avocados specifically in both the United States and 
Europe.

Source: http://www.freshplaza.com/

Chilean fruit industry expects highest 
returns ever in 2015
During last year’s industry event Fruittrade in Santiago, 
Fedefruta’s then president Cristian Allendes lamented what had 
been an historic and unusual frost for the sector. Discussions 
abounded about just how bad the damage would be.

The contrast could not be greater today with an air of positivity 
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for the season ahead, and the Produce Marketing Association 
(PMA) and Yentzen Group now partners in the Latin America-
focused event.

Speaking during the inaugural session, Fedefruta president Juan 
Carolus Brown Bauza forecast a 15% rise in fresh fruit exports 
in 2015, partly due to recovery from last summer’s challenging 
season.

“That’s why we calculate that in 2015 the national fruit industry 
will export 2.7 million [metric] tons – a volume that translates to 
US$4.8 billion, which will be the highest return in the history of 
Chilean fruit exports,” Brown told attendees.

“There is enormous demand for fruit that is of quality, safe, 
with colour and good flavour, and we want to assure the buyers 
present at this event in Chile and Latin America that as an 
agricultural bloc, we are committed to guaranteeing the food 
security that the global population requires for the coming 
decades.”

“Chile is the top exporter of table grapes and blueberries 
globally, the second in cherries, the third in kiwifruit, and 
it is also the third-biggest grower and exporter of avocados 
internationally, and in the Southern Cone it is characterized as 
being the main supplier of pome fruit.”

Source: www.freshfruitportal.com

Costco sees potential growth in demand for 
Australian produce
Their shops are called warehouses and products are sold in bulk, 
while customers are known as 'members' and actually pay a fee 
to shop there.

The multinational wholesale chain Costco is a different retail 
experience, and it's one that's gaining popularity, with a seventh 
Australian store to open in South Australia this week.

The company's Australian country manager, Patrick Noone, says 
there is a big opportunity for Australian farmers to sell fresh 
produce in local outlets, as well as to shoppers as far afield as 

San Francisco, Taiwan, Korea and Japan.

"Every month I go to Seattle and I show off our best-selling 
items to all the countries that Costco operates in, which is 
another eight countries.

"Typically, those country managers will pick up on things that 
sell very well here and we'll establish a relationship with that 
country and those growers, or those producers are able to export 
into those countries," Mr Noone said.

Mr Noone says Costco is already the biggest seller of Australian 
lamb internationally and also sells large quantities of Australian 
beef overseas, while oranges from Griffith in New South Wales 
are sold in Costco outlets in the USA and Asia.

Carrots and onions from Tasmania are sold in Costco outlets in 
Asia and there's growing demand for South Australian abalone 
in Costco outlets internationally.

"Once we create the item here we can start looking at 
introducing our items overseas and, if they do well, then we can 
step up supply along with demand," Mr Noone said.

Marcel Moodley, Costco's assistant general merchandise manager 
for fresh foods, sources Australian products for Costco's Australian 
and international stores and says abalone has been one of the 
company's most successful Australian exports.

Mr Moodley says Costco Australia is in talks with Costco Japan for 
Japanese stores to take chicken meat from Griffith in New South 
Wales.

"There's a huge amount of opportunity, not just within the seven 
warehouses within Australia, but with the other 41 warehouses 
we have in Asia, and then we have another 470 warehouses in 
the US.

"So suppliers within Australia need to understand that Australia 
is just the forefront. There's a whole host of other Costcos behind 
just the seven warehouses we have within Australia."

Source:  ABC Rural
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  with your Avo-Ject® 

Easy to grip handle 

Strong in design for use in multiple seasons 

Built-in resistance for easy  
measurement of treatment liquid 

Small syringe tip ensures  
minimal entry wound 

UV light stabilised 

Call now to order +64 7 552 0916     Fax +64 7 552 0671 
        enquiry@coolstore.co.nz     www.coolstore.co.nz 

 
* Low Pressure       * Will not damage trees       *  Easy to use       * Suitable for all tree types 

 

 It’s time to protect your Avo Trees with AVO-JECTS®! 

* Minimum order of 50 Avo-Jects® apply. 
             The Cost Effective Solution 

55 

Spring 2014



Straight from  
the soil to you

Our new Plexus wireless network puts the most 
accurate, up to date soil moisture data in the palm  

of your hand.

Plexus allows you to create a large network of 
sensors, sending soil moisture readings direct to  

your computer or smart phone.

With data available 24/7, Plexus helps you  
replace guess work with certainty.

To find out more about how we can help  
you grow smarter call us on 08 8332 9044  

or visit mea.com.au.

Scan the code to see 
more information about 

Plexus in avocados!
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