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	Welcome
Sorry it’s been a long time since our last newsletter and now we’re 1/3rd through the year and with all the talk of doom and gloom I thought that we would have seen things start to slow down - but apart from the housing market which slowed for a while all else in Dunedin seems to be almost business as usual.
The reason for the delay in getting this newsletter out is twofold in that we installed a new server and software late last year and had an issue with the email software and then added to that we have had a few team changes in that our administration manager Tim Chatfield left to take a position in Auckland, Greg Jordan left to take up another position in Dunedin and our operations manager Trevor Goddard resigned to take up a design position with Kiwirail. So the pressure came on me to cover the vacancies and recruit new members for the positions. I am pleased to be able to introduce the new team members:

Operations Manager
Keith Hollick
(471 4771)
Business Manager
Marc Taylor
(471 4772)

Design Engineer
Peter O’Byrne
(471 4773)
We have also been appointed the Australasian agents for Packing House Services of Yakima, USA, the manufacturers of the Red Pearl Optical Cherry Sizer. We were fortunate to be involved in the installation of two Red Pearl sizers in Central Otago and another in Tasmania in late 2008. It was good to be able to install these alongside Todd Odman from Packing House Services as it enabled us to get a better understanding of the sizers due to Todd’s knowledge and installing and commissioning three sizers in a row.
I trust that you all had a successful season and that all went well. I am planning on visiting Central in late May and hopefully will catch up with most of you. If you would like to book an appointment please contact me on 03 471 4770 or greg@ebm.co.nz
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	Food Miles Still A Threat To NZ Produce

Increasing focus in western Europe on the distance food travels from the producer to the consumer and a trend towards buying and eating locally-made produce poses a significant threat to New Zealand exporters, the Institute of Economic Research (NZIER) warned on Wednesday. "Environmental and ethical issues have become more important for overseas buyers in recent years," said NZIER analyst John Ballingal.

Economic modelling showed New Zealand farmers and other exporters could take a $430 million hit if consumers in Britain, UK, France and Germany did their supermarket shopping by choosing foods with the least "food miles" . "New Zealand firms need to continue to invest in demonstrating their clean green credentials," Ballingal said in a paper released on Wednesday, Distance Isn't Dead.

Many New Zealand products sold in Britain travel long distances but still manage to have  a much smaller carbon footprint than their British equivalent, he said. The paper, written with Dr Niven Winchester of Otago University, used a computer a model of the global economy to analyse the potential impacts on New Zealand's food exports if consumers in environmentally-aware markets such as the UK, France and Germany started taking account of how far food travelled to reach their tables.

It also looked at how other food exporting countries, including developing African economies, might be affected by the food miles movement. Both developed and developing country food exporters are likely to suffer economic losses if food miles are the basis for food purchasing decisions in Europe, the researchers said.

"Because of their distance from market and their relatively high share of agricultural exports, the largest losers from declining demand for imported food will likely be New Zealand and several Sub-Saharan African nations such as Madagascar and Malawi," they said.

Details of such food miles-based preference shifts are still fuzzy, but the pair estimated that the nation's gross domestic product would be up to 0.24% lower than it would otherwise have been as a result of the food miles movement.

"New Zealand's exports to the UK, Germany and France would drop significantly if food miles preference shifts took place," they said. The affected exports would redirect towards other markets, such as in Asia, where consumers were less concerned about food miles issues.

Some of the world's poorest nations may also suffer economic losses from the food miles movement, potentially increasing global inequality without necessarily improving environmental outcomes. The paper said that focusing investment on sustainability may not be a priority for New Zealand firms while the domestic and global economy is entering a prolonged slowdown, commodity prices are falling and export demand is easing.

"But it should remain a medium-term strategic priority for those businesses that are most vulnerable to sustainability-related shifts in consumer demand, including dairy, meat, horticulture and tourism."

In all variations of the model, New Zealand export of meat and dairy products to Britain, France and German dropped by about 75%. Where consumer preferences changed  in all three countries, the output of meat in NZ dropped 11%, because those nations take 1% of NZ meat exports. Only 13% of dairy exports goes to those countries, so there was little overall effect on total dairy production.

The researchers noted ethically-aware consumers may have difficulty supporting African economic development and at the same time rejecting food from there to reduce their household's carbon footprint. "Consumers will not have the same guilt pangs regarding New Zealand's welfare loss," they said.
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	Adare Develops First Fully Recyclable Fruit Punnet

Adare, the product marketing agency, has developed one of the first fully recyclable soft fruit punnets available in the UK. Adare has developed a punnet made from recycled non-GM pulp which was safe for direct food contact, and both recyclable and compostable.

The punnet is being manufactured by South Wales Company Moulded Paper for Angus Soft Fruits.

To overcome the lidding issues, a printed board sleeve was developed which fitted around the punnet, but incorporated a clear film window made from cellulose diacetate to ensure good product visibility for customers.

The film, made from ethically sourced forests, can be recycled into the cardboard waste stream with the total pack, as well as being biodegradable and compostable.

Adare said each component including inks, varnish, labels and pads can be recovered through the cardboard recycling waste stream.

Harvey Sansome, Angus Soft Fruits technical manager, said: "Adare has successfully addressed the concerns we had with our existing packaging and developed a punnet that enables us to offer recyclable packaging in this sector for the first time.

"Most plastic punnets end up in landfill, as only 7% of local authorities currently collect them in regular kerbside collections. The new packaging is both easily recyclable and cost-effective. We look forward to working with Adare on future developments in this area."
.TOP
	[image: image4.jpg]



	

	
	UK: Fruit Variety Under Threat As Orchards Die Out

Traditional fruit varieties could be lost forever because England's orchards are dying out, experts have said.

Orchards with their blossom and fruit have been a feature of the English countryside since Roman occupation. But as people all over the country begin to gather the autumn harvest, there is growing concern that intensive agriculture and land development is in danger of wiping them out.

Studies of ordnance survey maps show the area covered by orchards in England has fallen by 60 per cent in the last 50 years and is declining at a rate of two per cent a year in some counties.

Rare fruit varieties under threat include the Arlingham Schoolboy, named after a village in Gloucestershire, and one of a host of apple trees in danger of dying out, and the black Worcester pear.

Cherry varieties are at risk as they are overlooked in favour of more modern varieties include Bigarreau Frogmore and Early Rivers, while the Denbigh plum was eaten in Medieval times but is now almost unknown.

In a project to map the remaining orchards before they die out altogether, the People's Trust for Endangered Species (PTES) found many orchards are at risk.

The study looked at aerial photographs covering a total of 3.5 million hectares of the English countryside and involved 120 volunteers who recorded the species, age and condition of the fruit trees. 

The results found 14,807 traditional orchards full of a host of wildlife and rare fruit trees.

But Anita Burrough, orchard project officer at PTES, said many of the orchards are at risk of being passed over to development or agriculture because they are no longer commercially valuable.

She said a wealth of wildlife relies on the unique orchard habitat such as the noble chafer beetle and the lesser spotted wood pecker.

Also, rare fruit varieties are in danger because competition from cheap, overseas imports of fruit in our supermarkets mean there is little incentive for orchard owners to plant new trees.

"As these habitats die out we lose rare fruit varieties, the wildlife and local traditions and customs. It is not just about the trees," she said.

The PTES is now to extend the orchard survey to the whole of England with funding from Natural England and the Esmée Fairbairn Foundation..
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	New from Ben-Dor: Red Druz Pears

Ben-Dor Fruits of Yesud Hama'ala, which specializes in growing and marketing special fruit, will open the pear season this August with late-ripening varieties.

The Red Druz is a unique pear variety with a red blush and a short, late season – from the end of August to mid-September. This is the period when the harvest of the other pear varieties finishes, making the Red Druz the only fresh (not refrigerated) fruit available in the markets in early September. 

The Red Druz pear has a deep red blush on a yellow background, covering about half of the fruit. The fruits received its name from the Druz area it was first spotted at the Upper Galilee, Israel.

The Red Druz pear is particularly beautiful and eye-catching, with its unusual colours compared with the more familiar pears in Israel and other markets. The fruit is large and has an elongated shape. It is sweet and tasty, though firm, and it has an excellent shelf life.

Think Apple, Taste Pear

Another interesting family of pears marketed by Ben-Dor Fruits this season is the Asian pear, known also as the Chinese apple. The fruit originated, as its name tells us, in the Far East. It differs in shape from the regular pears on the market – it is round like an apple and coarse to the touch. A surprise awaits the taster – its juicy and sweet flavour. The coarse skin of the Asian pear now sold in the market may deter consumers who are unfamiliar and have never tasted this special pear.
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Therefore Ben-Dor Fruits has developed new varieties of the Asian pear, with a smooth, pale skin in deep yellow or yellow with a red blush, and with especially sweet flavour. The staff at Ben-Dor Fruits is certain that the new varieties, which are more appealing in appearance, will capture a place in the consumer’s grocery basket.

In the next few years additional special pear varieties developed by Ben-Dor will appear in the market, enhancing the shelves year round. International organizations have expressed interest in the rights to grow the varieties in other countries, and especially in the southern hemisphere, where summer fruit is marketed in the opposite season to Israel. Ben-Dor Fruits markets overseas through Agrexco.

For further information on Ben-Dor's special fruit varieties, visit the company website: www.bendorfruits.co.il.
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	Australia: Laser Leaves Mark On Fruit

A laser beam may be lighting the way of the future at an organic farm in Queensland. Fruit and vegetables at Googa Farms are being labelled with a laser that makes a permanent mark on the skin without affecting the flesh. The system is the first to be installed in Australia. As the food is effectively branded, the label cannot be swapped or tampered with.

It also uses far less electricity than a sticker machine - the same amount as a light bulb. The laser can label 14 pieces of fruit a second, however Googa Farms director Anthony Beutel said he had set the machine to label "only" five pieces of fruit a second. "It's certainly much quicker than stickering them by hand," Mr Beutel said. "It seemed pointless buying stickers to be just looked at and then thrown away."

So far the Natural Light Labelling System - made by manufacturing company Durand Wayland - has been used on avocados, pumpkins and tomatoes. It sits above a conveyor belt equipped with dishes for the fruit or vegetable. The laser points down at the produce and is activated when an inbuilt sensor detects it.

Googa Farms sales manager Nick Miall said the machine could also print a phrase or picture on the produce, such as "Merry Christmas" or "Happy Father's Day". "We can write whatever we want, if a customer wants their name on it we can do that as well," Mr Miall said. He said the business should recoup the $80,000 set-up cost within five years.

Victorian Farmers Federation horticulture group president Peter Cochrane said the laser offered an easy way for consumers to distinguish between different suppliers. "Some of the bigger pack houses would definitely use it," Mr Cochrane said. He said it could also replace individual stickering, which he labelled "a pain".
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	ARS Releases Gulfcrimson Peach Variety
A new peach variety that requires less winter chilling will give growers a more reliable supply of early summertime peaches. 

The new variety, called Gulfcrimson, was developed by the Agricultural Research Service in cooperation with the University of Georgia and the University of Florida, according to an ARS news release.

Gulfcrimson requires only 400 hours of chilling to flower and set fruit. By comparison, a commonly grown variety called June Gold requires 650 hours of chilling. In years of insufficient winter chilling, June Gold can't reliably set fruit, resulting in reduced crops for growers.

ARS horticulturalist Thomas Beckman, at the Southeastern Fruit and Tree Nut Research Laboratory in Byron, Ga., developed Gulfcrimson to overcome the problem, which has become worse in recent years as wintertime temperatures have tended to be warmer, with fewer chilling hours. 

This peach will probably be used as a fresh-market fruit, with substantial red skin blush over a deep yellow-to-orange ground colour. The round-shaped peach has flesh that is firm and does not brown when bruised or cut. Gulfcrimson ripens from mid- to late May, the same market period that June Gold typically filled. 

Gulfcrimson was released in 2007 for grower trials, and budwood is being made available to nurseries for the production of trees this year. The first light crops of peaches should be available to consumers in 2011, with full crops by 2012.
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	New Technology Allows Longer Storage Of Grapes And Lowers Shrink

Grape growers, importers and supermarket chains witnessed first-hand the new technology introduced by SAVIAGRAPES of Santiago, Chile, allowing longer storage time and lowering shrink on table grapes.  Representatives of companies including Wal-Mart, Chiquita, Dole, Unifrutti, Fisher Capespan, Jac Vandeberg, The Oppenheimer Group, William H. Kopke, and Zespri, among others, attended a product presentation and launch at the ports of Wilmington, DE, and Holt, NJ, last month as SAVIAGRAPES demonstrated the effects of their new life-extension technology for table grapes.

During the presentation, attendees were able to compare shipments of Thompson grapes sent with a new device as well as shipments sent without it after both spent 12 hours in ambient temperature – simulating retail conditions.  Results showed significant benefits for the shipment using SaviaGrape’s new technology. 

Two of the main partners of SAVIAGRAPES were present at the event.  Gastón García, bio-chemist from the Universidad de Chile, inventor of the SAVIAGRAPES device, and Manuel José Alcaíno, agricultural engineer and president of Decofrut, a Chilean company which for more than 20 years has provided quality control services for the Chilean fruit industry and the U.S.

“With the use of SAVIAGRAPES, you can extend the life of the grapes between 30 to 50 days, depending on the variety, thus maintaining and extending the freshness of the fruit,” comments Alcaíno.  “The effects produced by the extension of the life of the grape increases the time importers can market the fruit.  This may help to stabilize prices and provide the possibility of better returns, especially in late grapes.

SAVIAGRAPES is a paradigm shift of post harvest, replacing the more traditional concept of slowing the fruit breakdown once grapes are picked with a revolutionary concept of keeping the grapes ‘alive’.  The system consists of a capsule with a gel resembling natural sap which is inserted or plugged into the grape bunch immediately after it has been picked.  This capsule nourishes the bunch, as if it had never been removed from the vine.

“It mimics vine conditions,” explains Alcaíno.  “The grapes retain their flavour, texture and quality virtually intact, like they’re freshly picked, for an extended period of time.  The main effect is the green colour of the stem, but other positive effects include less shatter, less sunken cup stems, and less decay.”

The technology is recognized by the FDA in the GRAS (Generally Recognized as Safe) component list.  It combines high technology with an environmentally friendly system.  This technology will create fantastic marketing opportunities, better shipping planning, reduction of shrink at retail level, and greater tolerance to storage conditions.

“So far, industry members who have witnessed this technology are very excited about its potential,” says Alcaíno.  “We’re looking forward to helping retailers and wholesalers provide an even better quality, fresher table grape to their customers.”

SAVIAGRAPES is a Chilean company based in Santiago, formed to create innovative technology for the fresh fruit industry. For further information, please visit www.saviagrapes.com.
 TOP
	[image: image10.jpg]



[image: image11.jpg]



[image: image12.jpg]SAVIAGRAPES

THOMPSON sespusss






	

	
	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 2009 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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