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	Welcome
Well spring is almost upon and may well be by the time you read this email. No doubt you will all be dusting of the winter cob webs and getting ready for the coming season.
As part of dusting off the cob webs no doubt some will also be dusting/cleaning/refurbishing there staff accommodation quarters. Some may be aware that my daughter Mieka and her husband Shane are running a small furniture factory in Kaikorai Valley but for those that don’t know let me explain. At EB’s we used to also manufacture tubular steel furniture but as engineering was our main focus it was decided that the furniture should be separate and so Mieka and Shane took this over.

They re-branded the furniture and it is now called Akeim Furniture and is located at 126 Kaikorai Valley Road, Dunedin. The specialise in the design and handcrafting of solid timber furniture to their clients specific requirements as well as the production of more standard pieces of both tubular and timber furniture. They are also able to supply low cost solid NZ tallboys and drawer units as well as steel bunk units for commercial applications. These are found in many camping grounds, backpackers and budget accommodation units around the South Island.
So should you need any furniture for your staff accommodation I’m sure that they would only be to happy to discuss your requirements and put forth a proposal. Maybe you would like a special piece of furniture as a feature for your own home and with Christmas not too far away now may be a good time to discuss designs with Mieka and Shane. You can contact them on 03 476 6441 or by email to mieka@akeim.co.nz and of course can view some of their furniture and designs at www.akeim.co.nz. 
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	Stemilt’s Artisan Organics Cherry Program Offers Retailers A Diverse Merchandising Mix

The Northwest’s difficult spring weather and resulting cherry crop reduction didn’t put a damper on Stemilt Growers’ Artisan Organics cherry program. According to marketing director Roger Pepperl, Stemilt’s organic cherry production is on par with last year’s volume with excellent fruit size, firmness and dessert-like flavors. 

“Fortunately, even with some of the organic cherry crop reduced because of the spring frost, we will have a similar organic crop size this year due to more acreage becoming organic certified,” Pepperl said. 

The organic cherry market is growing dramatically after three years of running undersupplied. Demand for organics is expected to rise by 25 percent or more annually over the next several years. To keep up with consumer demand, Stemilt will nearly double its crop of organics by 2009, Pepperl said. 

Stemilt’s organic cherries are grown for size and flavor, two key elements that make for a great cherry program. With production spread across central Washington—in area’s such as the Columbia Basin, Stemilt Hill and Lake Chelan—Stemilt produces a diverse mix of organic cherry varieties. Currently, they supply organic Chelans, Bing, Skeena, Sweetheart, Rainier and Staccato. 

Along with a good volume of high quality organic cherries, Stemilt’s Artisan Organics cherry program provides retailers with a variety of packaging options and consumer-friendly promotions. 

This year, Stemilt introduced FloWrap into its already diverse packaging line-up for organic cherries. Both organic rainier and organic dark sweet cherries are being packed into 1lb. punnets (clamshells without a lid) and sealed with perforated film, also known as FloWrap. 

According to Pepperl, the perforated film allows cherries to breathe, which helps control dehydration and maximize stem quality. 

“The FloWrap packaging is great for merchandising organic cherries, which typically remain on the shelves a bit longer than conventional cherries,” Pepperl said. “The package serves to maximize product freshness and is a functional item for today’s busy shoppers.” 

Since the perforated film is sealed, the FloWrap packaging may also help ease consumer’s growing concern over food safety, Pepperl said. 

Other Artisan Organics cherry packages include 1.5lb slider bags and 1lb. clamshells for dark sweet varieties and 1.25lb. slider bags and 1lb. clamshells for the rainier variety. 

During the 2007 cherry season, Stemilt tested POS cards at the retail level that inform consumers about where their fruit was grown. This year, several retailers are lined up to use the 11 X 7 cards that feature Stemilt organic cherry growers in their orchards. 

“These merchandising tools not only provide consumers with information on where their cherries came from but also focus on the different natural farming techniques each grower practices,” said Pepperl. “It’s a great way for retailers to highlight the sustainable efforts that go into producing Stemilt’s Artisan Organic cherries.” 

Stemilt Growers is a family-owned tree fruit company based in Wenatchee, Washington. The company is the nation’s largest supplier of sweet cherries and one of the leading shippers of organic tree fruit.
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	Tuba City Man Wins A Contest By Spitting Cherries Over 17 Metres 

Rick "Pellet Gun" Krause came so close to the title.

But in the competitive field of cherry pit spitting, he was bested - by his son. It seems the talent runs in the genes. Brian Krause, known as "Young Gun," took the Michigan contest Saturday, when the seed hurdled over 56 feet (17 metres) through the air.

In the International Cherry Pit Spitting Championship, The Krause men are the top-ranked, with Brian winning six times before. The younger Mr. Krause is well decorated in the sport, as he also holds the Guinness World Record for projecting a pit 93 feet (28 metres). Amanda Jennings took third place and is the first woman to place in the top three of the competition.
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	Good News For Those Who Love Both Plums And Watermelons – Now You Can Choose The Watermelon Plum

Ben-Dor Fruits of Yesod Hama’ala has developed a line of plums with a different look and taste from the regular plums we know. The skin of these plums is green and inside they are red – hence their name: Watermelon Plums.
The series includes several varieties of plums:

Crocodile Dandy – Outstanding in beauty, the skin of this plum has a woven appearance, similar to that of a crocodile.

Red Heart – A large, firm plum that turns red as it ripens. It has a fleshy, sweet taste.
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Mirell – A juicy, sweet plum with low acidity.

Green Red – A plum that ripens late, closing the season of Watermelon Plums. It can be found on the shelves from August to late September, depending on yield.
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The Watermelon Plums grow in the fertile Hula Valley, from the foot of the Galilee hills to the slopes of the Golan Heights. They were developed by Ben-Dor Fruits and Nurseries in a long process of cultivation and improvement of varieties. The plums excel in a high level of antioxidants, which may help slow down the process of arteriosclerosis. 

The fruits are marketing through Agrexco Company.

For more information please visit our website: www.bendorfruits.co.il
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	New Technology To Eliminate Ethylen: The Sheet KEEPFRESH

After harvesting, fresh produce continues ripening due to the effects of the gases produced by themselves. One of these gases is Ethylen, considered as the hormon of ripening and responsible for the physiological and biochemical changes of the fruit. Eliminating ethylen at the post-harvesting stage gives the possibility to keep the organic qualities of fresh produce longer.

The firm KEEPFRESH offers a new product, easy-to-use, cheap and very effective: the sheet KEEPFRESH.

The sheet KEEPFRESH is applied during the packaging process, directly to the fresh produce:
-eliminating Ethylen
-keeping the quality of fresh produce longer
-reducing weight losses
-keeping high quality of origin even on long journeys
-allowing keeping and/or transporting mixed cargo

More information: www.keepfresh.eu 
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	California Tree Fruit Growers Reduce Nitrogen To Improve Quality
Progressive California fresh fruit growers have significantly reduced nitrogen use on peach, plum and nectarine trees, and the result has been improved quality fruit.

University of California Extension Pomologist Scott Johnson told growers at a University of California Kearney Agricultural Center field day featuring nutrient management that growers have reduced nitrogen use by half, compared to a decade or more ago.

“I am sure some growers continue to over-fertilize, but quite a few have realized that reducing N improves quality without significantly affecting size,” Johnson told growers and pest control advisers (PCAs) on a field tour of his nutrient management research plots.

Over-fertilizing is not all the fault of growers. A demand for increasingly larger fruit by buyers forced producers to pour on the N, and thin and girdle to achieve larger sizes, often at the expense of quality.

The size demand was particularly detrimental to early fruit quality, said Johnson. “It is a little easier to get size with later varieties.”

Johnson said 3 percent leaf nitrogen is sufficient for a healthy tree to produce good fruit, and growers can expect to continue to get good vegetative growth and acceptable quality production at that nitrogen level.

He said he has never identified a phosphorous deficiency, which leaves him wondering why growers continue to use N-P-K triple fertilizer.

However, that is not true of the other major nutrient, potassium.

A potassium deficiency can result in cracked fruit and limb dieback, particularly in the lower areas of trees. A telltale sign of K-deficiency is end-of-the-season leaf roll that can be mistaken for water stress.

Johnson said K levels of less than 1 percent in a leaf sample can cause problems. “One percent to 2 percent is a little low” and could benefit from a potassium sulfate application.

Zinc was the only minor nutrient addressed at the field day.

“Zinc does not represent a major expense for growers,” he noted. “However, zinc prices have gone up with the significant increase in all fertilizers and that is why we continue to look at it.”

Johnson’s research shows that timing and sampling for zinc deficiency are critical to determining whether trees need zinc or not. That is of interest to PCAs and growers because with the rising cost of fuel, unnecessary trips through an orchard are costlier than ever.

“Growers also realize that zinc is a heavy metal that does not leach out of the soil. It is an environmental issue—maybe not a major one, but a potential issue nonetheless.”

Johnson says zinc moves within the trees, particularly in the spring when there is a flush of new growth. Then it tends to move to the growing tip where sampling would not necessarily reflect a deficiency within the whole tree. However, a visual symptom of zinc deficiency is thinning of the top of the trees and a lack of fruit there.

“In a deficient tree, our research is indicating that zinc moves from older leaves to younger leaves.”

Johnson said a debate is ongoing about the current university recommendations for zinc deficiency, but a reading of 12 ppm zinc in older, basal leaves should be considered a zinc deficiency signal.

He has had “good success” in identifying zinc-deficient trees by dormant shoot sampling lower in the canopy. “We can get a nice difference between deficient and sufficient trees the first of September. However, I realize that could be too late for most growers.”

It does not take much zinc to mitigate a deficiency, but it takes heavy applications of zinc to get a small amount into the trees. However, applications of zinc can cause fruit and leaf toxicity.

Unlike the movement of zinc within the tree “zinc tends to be immobile” when applied as a foliar spray.

Johnson has been evaluating a wide array of material to see if any are less phytotoxic than zinc sulfate. Pure basic zinc (52 percent) does not cause damage like zinc sulfate. However, not much zinc gets into fruit trees from this formulation.

Bicco’s Chelated Zinc 12 percent with ethylene diamine acetic acid (EDTA) is a particular product Johnson used that did not cause leaf shot holes or spots on the fruit.
TOP
	[image: image9.jpg]



[image: image10.jpg]



[image: image11.jpg]




	

	
	Cherry Producers Face Decline In Efficiency

As is the case in many parts of the world, Turkey's agriculture is suffering from the negative effects of climate change, and one of the major effects can be observed in cherry production. 

There has been a considerable change in harvest timetables and cherries were harvested 15 days earlier this year due to early maturation, producers said. This year's yield is considerably less than that of earlier years. 

Besides early maturation, “tired” trees due to overproduction last year, excessive temperatures and a decrease in the movement of bees caused a serious decline in yields, said Adnan Görümlü, owner of a company that buys cherries for export in Akşehir region. “We have less products than last year and the quality is quite lower than we expected,” Görümlü said. 

“Cherries are supposed to be harvested by the beginning of July,” he continued. “Normally, until then cherries store up water, hypertrophy and reach a high level of quality. But we were forced to harvest them 15 days earlier this year, due to global warming.” 

Troubles in export: 

“This situation caused quality to decline while we also experienced additional troubles during harvest that resulted in problems for exporters,” Görümlü continued. 

“We export cherries to many countries, including Sweden, Netherlands, Italy, Britain, Russia and Austria,” said Görümlü. “Despite an increase in costs this year, we have been able to send our products to international markets.” 

Still, decline in quality had a negative effect on exports. “Turkey's cherry export volume is in a range between 50,000 and 55,000 tons annually. But this year we will be stuck between 20 to 25,000 tons,” he said. 

Moreover, producers “did not start harvesting until cherries have blackened” and such cherries are not exactly demanded in international markets. 

Akşehir's annual cherry production volume is between 13 and 15,000 tons. But this year there was a tremendous decline and the yield remained around 3,000 tons, Bahri Karaman, district chief of the Agriculture Ministry in Akşehir, said. “Producers are disappointed about the yield, but they are happy about prices. The government has paid YTL 4-4.5 per kilogram to producers. This is quite good compared to last year,” he said.
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	NZ: Young Fruit And Vegetable Growers Of The Year Announced

This year the small Bay of Plenty town of Te Puke can rightly claim to be the breeding ground for New Zealand's top commercial produce growers, as both the young fruit and young vegetable growers of the year come from the town. Te Puke is in the heart of New Zealand's kiwifruit production region and can now also boast it is home to the best and brightest in both the fruit and vegetable sectors.

The Ravensdown young fruit grower and young vegetable grower of the year awards were announced at the Horticulture New Zealand conference in Auckland last week.
The young fruit grower of the year for 2008 is Jim Smith and the young vegetable grower of the year is Toby Potter. Jim is 29 and lives with his wife and daughter in Te Puke. He works for the Satara Co-operative.

Toby is also 29 and from Te Puke. He has been working in customer liaison for the Ginseng Growers company. The fruit and vegetable sector competitions are part of the national search to find the Hort Industry Training Organisation Young Horticulturist of the Year. The annual competition is open to workers in the industry aged 30 years or under.

The competition aims to foster the enthusiasm and commitment of younger workers in an otherwise ageing sector. "The competition is now in its fourth year and its value to the wider horticulture industry is being recognised," Horticulture New Zealand careers promotion manager Michelle de Jong says. Toby and Jim now go on to represent their sectors up against seven other sector finalists at the Grand Final of the HortITO Young Horticulturist of the Year competition in Auckland on November 6 - 7.

Toby and Jim will compete against finalists from the viticulture, nursery & garden, arboriculture, floristry, cut flowers, landscaping, and parks and recreation sectors to be named New Zealand's Young Horticulturist of the Year. Ms de Jong says the competition to find the HortITO Young Horticulturist of the Year is a classic case of combined effort.

"The HortITO Young Horticulturist of the Year competition is run by the Royal New Zealand Institute of Horticulture and the Horticulture Industry Training Organisation. Then there is the HortNZ conference event organised by HortNZ, and before that, the popular regional competitions run by local grower organisations.

"Both the regional and conference sector competitions have been fortunate to attract major sponsorship from Ravensdown and the New Zealand Fruitgrowers Charitable Trust continues to help fund the conference event. It's great to have their support behind the sector and our young horticulturists," says Ms de Jong.
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	Greg Wansink
Subscribe? – Click on the link to subscribe to this newsletter. When subscribing please include your full name, company, address, phone and any other relevant details so I can accurately enter you into our database.

Unsubscribe? – Sorry to see you going, click on the link to unsubscribe. When unsubscribing please include your full name, company and any other relevant details so I can accurately remove you from our database.

Published by E B McDonald Ltd. Copyright 2007 E B McDonald Ltd. All rights reserved. E B McDonald Ltd is committed to protecting your privacy. We do not sell, trade, rent or otherwise disclose any personal information you provide to us.
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