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	Welcome
Winter seems to have arrived early with good coverings of snow on the mountains and I’m sure that the ski-fields will be hoping that it’s the start of an excellent season which would be a positive for the tourist industry.
Some of you will be aware that we have purchased Air Compressors Otago from Geoff Costello as he wanted to spend more time with family and friends. Consequently we have set up Air Compressors Otago (2009) Ltd (ACO) a wholly owned subsidiary of E B McDonald Ltd. Business will continue as normal with compressor maintenance undertaken by EB’s qualified tradesmen and the supply of compressors, driers, filters and pneumatic components at competitive prices. We are currently updating the database for ACO and once complete we will be setting up service schedules. Should any customers not on the ACO database wish to have their compressors serviced regularly we would be more than happy to discuss your requirements – please contact either Keith (471 4771) or Greg (471 4770).   
I assume that many of you will be attending the up-coming annual Summerfruit New Zealand 2009 conference in Auckland and will hopefully gain new insights into the changing economic environment. I will be up there also and hope to catch up with many of you.
Greg
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	New Florida Peach Is Sweet News For Consumers And Growers

Newly developed varieties of peaches that grow well in Florida's subtropical climate will enable consumers to enjoy fresh domestic peaches in the spring -- nearly three months ahead of the traditional beginning of the U.S summer peach crop.

With names like "Florida Prince," "Tropic Beauty," "UF Sun" and "Flordago" the Florida peach has finally entered the market. Florida peaches were over 45 years in the making. Developed by the University of Florida researchers with cooperation from Florida's growers, these peaches are specifically created to prosper in the warmer climates of Florida. The result is a delicious and juicy
early-season peach.

These new peach varieties are good news for Florida growers who are seeking an alternative crop that reaches the market when other competitors are out of season. Early results show good market potential with positive feedback from consumers, according to research conducted by the Florida Department of Agriculture and Consumer Services in conjunction with UF's Institute of Food and
Agricultural Sciences. Consumer data from a two-year project is being used to help determine market entry strategies for peach production in Florida.

"This could offer Florida tree fruit producers a profitable, economically viable alternative to citrus fruit production," Florida Agriculture Commissioner Charles H. Bronson said. "Expanding the crop options available to growers enables them to diversify, and that can help them maximize economic returns."

Sweetbay Supermarkets saw considerable consumer acceptance of this new Florida product when it featured a display of "Florida Sweet" peaches this past spring.

"We see the value of working with our local growers on this commodity," said Steve Williams, director of produce for Sweetbay Supermarkets. "There is a lot of potential in the coming years."

Currently there are about 70 acres of peaches being grown in the state, mostly in Central Florida. Producers reported success with the first year's crop and expect to increase future production.

"We were happy with our first year of production and hope to double it next year," said Ron Wilson of JON Peach Farm in Dade City. "The developing relationships with our retailers present endless opportunities for this product."

Georgia and South Carolina are the Southeast's regional production centers. California is the dominant producer in the West, and accounts for about 75 percent of all U.S. peach production. Currently domestic peaches reach the market in early June with the imported peach deliveries ending in March. This leaves a three-month window when peaches are scarce. Florida peaches begin
their season in April, just as Chile exits the market, and ends in June, just before California and Georgia enter.

Climate has been the main barrier to commercial success for Florida peach producers. Traditionally, peach production requires 600 or more "chill hours" for trees to produce a marketable product. A chill hour is time at or below 45 degrees F and is required for fruit propagation. The newly developed Florida varieties require only 150 to 300 chill hours.

"Commercial producers will now have the opportunity to employ subtropical cultivars with a market window favorable to higher net returns," said Florida Cooperative Extension Agent Les Harrison. "The improved revenue stream will economically strengthen growers and Florida agriculture over time."
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	US: Cherries Offer Natural Source Of Antioxidant Melatonin

Setting the clocks forward this spring can have the unfortunate side effect of disrupting your body’s clock. In fact, research indicates that losing even one hour of sleep may affect us for days or even weeks.

Experts recommend the antioxidant melatonin as one way to help regulate the body’s sleep-wake cycle. Produced naturally by the body in small amounts, melatonin plays a role in inducing sleepiness at night and wakefulness during the day. Recent studies have revealed that frozen tart cherries – “America’s Super Fruit” – are one of the few known researched food sources of melatonin.

Russel J. Reiter, PhD, a nutrition researcher at the University of Texas Health Science Center and one of the world’s leading authorities on melatonin, says while melatonin supplement pills have been heavily promoted as a sleep aid, foods such as cherries may be a better alternative for boosting the body’s own supply of melatonin.

“When eaten regularly, tart cherries may help regulate the body’s natural sleep cycle and increase sleep efficiency, including decreasing the time it takes to fall asleep,” says Reiter. “And, because cherries are so rich in other antioxidants, such as anthocyanins, you get other important health benefits.”

Melatonin may also be helpful for treating jet lag for international travellers, for new parents who are up all night and for late-shift workers trying to adjust to a new schedule. Increasing melatonin also has been shown to help with sleep-onset insomnia in older adults with a melatonin deficiency.

The Power of Cherries

Instead of sourcing exotic berries from halfway around the world, Americans can find powerful antioxidants in “America’s Super Fruit,” cherries. Nearly all (94 percent) cherries consumed in the U.S. are grown here and available in a variety of products and applications, making it easy to enjoy the fruit year-round.

Cherries may also offer a variety of homegrown preventive health benefits. In addition to melatonin, cherries contain powerful antioxidants called anthocyanins – which provide the distinctive red color of the fruit and may hold the key to many of its health-promoting qualities. Research suggests that these disease-fighting compounds possess antioxidant, anti-inflammatory, anti-aging and anti-carcinogenic properties.

Recent studies from the University of Michigan revealed that cherry-enriched diets in animals lowered multiple risk factors for heart disease. In 2007, researchers found that cherry-enriched diets in animals lowered total blood cholesterol levels and reduced triglycerides (fatty acids). And, in 2008, the University of Michigan researchers found animals fed a cherry-enriched diet saw reduced total body weight and fat by 14 percent, in particular the “belly fat” that is most often associated with heart disease risk.
Source: healthnewsdigest.com
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	ASEAN - Australian-New Zealand Free Trade Agreement Falls Short For Australia

The new ASEAN-Australia-New Zealand Free Trade Agreement (AANZ FTA) falls well short of what could be considered a good deal for Australian industry, according to the Shadow Minister for Trade, Warren Truss.

Mr Truss said Australia seems to have given away much more than it will receive in return.

Under the agreement, Australia has agreed to reduce 96.4 percent of its tariffs to zero by next year, compared with 47.6 percent at the beginning of the agreement.

Of the 12 countries which are party to the agreement, only Singapore will have lower tariffs in 2010 and Singapore has a range of trade restrictions on services which will not be lowered.

Three countries will have less than 5 percent of their tariff lines reduced to zero by 2010 and even New Zealand will only reach 84.7 percent by 2010.

While sometime between 2020 and 2025 most tariffs will be eliminated, for some key Australian industries market access will never be improved.

From the first day of the AANZ FTA all Australian tariffs on agricultural imports will be reduced to zero permanently. But Australian farmers will continue to face major tariff barriers when they seek to export agricultural products to ASEAN countries.

In an exercise of double standards to look after Labor’s union mates, the Australian Government has agreed only to tit-for-tat style tariff reductions for passenger motor vehicles, clothing, textile and footwear and a range of other manufactured goods.

The FTA provides only small improvements in access for services and is a major disappointment for Australia’s growing services exporters. Many key products will receive little or no improved access.

Rice has been excluded from any tariff reduction commitments or improved market access offers by Indonesia, Malaysia and the Philippines. Maize has been excluded from the tariff comments by Indonesia. Indonesia and Malaysia have excluded wine and spirits. Vietnam has excluded 41 mineral lines from tariff commitments.

Malaysia will continue to restrict access to Australian milk.

The Australian fruit industry placed a high priority on access for mandarins into Indonesia. However there will be no reductions in citrus tariffs until at least 2025 (and possibly 2028) and even then the 25 percent tariff will only be reduced by 6.4 percent.

ASEAN countries take almost one third of Australia’s sugar exports and the sugar industry has particular reason to feel let down by the Australian Government. The Trade Minister, Simon Crean was a constant critic when trade agreements negotiated by the previous Government did not make big enough advances in sugar.

After the negotiation of the US-Australia FTA in March 2005, Mr Crean said, “we can’t allow that sort of thing to happen again”. Mr Crean raised the issue again in May last year when he said, “unlike the previous Government, we are not selling out Australian agriculture to pursue an FTA at any cost”.

In his first test Mr Crean has failed his owned rhetoric.

Most of the signatories to AANZ FTA have made no concessions on sugar at all. And where concessions are on offer they come from the smallest ASEAN countries and most of these improvements will have to wait until 2023 to be delivered. Indonesia, the Philippines and Thailand will do nothing. Thailand has actually delivered much more for sugar under the Thailand-Australia FTA negotiated by the previous Coalition Government than it has offered under this agreement negotiated by Labor.

Speaking in Federal Parliament this week, Mr Truss said that Mr Crean “has failed his own test about what should have been achieved in the AANZ FTA”.

Mr Truss has also expressed concern about new rules of origin that have been included in this FTA. Exporters will be able to choose – either a regional value content or change of tariff classification content origin rule. This flexibility will enable a much wider range of products to be imported into Australia and take advantage of the new tariff concessions. Some products which are predominantly grown or made in other non-ASEAN countries will be able to get the benefit of AANZ FTA.

Mr Truss said the AANZ FTA will deliver some benefits to Australian industry and some new market access opportunities. But it will also expose many Australian industries to tougher Asian competition.

“The deal also sends a clear message to Australian farmers that Labor will not stand up on the important issues of market access for agriculture. They will do any deal, anytime.

“If Labor adopts this attitude through the Doha Round, Australia can expect to receive plenty of pain and disappointment from any new WTO agreement,” Mr Truss said
TOP
	[image: image4.jpg]



[image: image5.jpg]




	

	
	New Post Harvest Packaging Reduces Transportation Expenses, Reduces The Carbon Footprint Associated With Shipping And Naturally Extends Product Quality

Breakthrough Solutions LLC, in agreement with Landec Corporation (Nasdaq: LNDC) based in Menlo Park, California, announced the introduction of a unique BreatheWay modified atmosphere membrane bag solution to be distributed by Breakthrough Solutions, LLC. This new packaging incorporates Breatheway® patented technology that naturally preserves freshness and extends the shelf life of virtually any fresh product. The BreatheWay membrane, licensed from Apio, Inc. in Guadalupe California, a subsidiary of Landec, automatically adjusts to compensate for mild temperature fluctuations in the cold chain, creating very low oxygen atmospheres without the risk of anaerobic conditions or unacceptably high levels of carbon dioxide. The BreatheWay package can achieve and maintain atmospheres similar to Controlled Atmosphere while at the same time retaining the necessary level of moisture to ensure fresh appearance and optimal texture. This is the first and only packaging of its kind to be able to manage all three critical aspects of modified atmosphere packaging for produce: correct gas mix, ideal humidity level and the ability to adjust to mild in-transit temperature fluctuations.

The BreatheWay packaging technology allows exporters to successfully ship products that, until now could only be shipped via airfreight, on ocean containers. “By using this unique technology, shippers can significantly decrease transportation costs and can significantly reduce their company’s carbon footprint.” said Raul Fernandez, President and founder of Breakthrough Solutions LLC.  “BreatheWay membrane package designs are available in a variety of sizes and configurations and use the membrane technology to meet the specific modified atmosphere requirements for a wide range of products throughout the total supply chain. In addition, the package retains the natural humidity of fresh picked products preserving their freshness and quality.”

Scientifically tested to deliver superior quality and freshness even under the most demanding conditions, packaging with BreatheWay technology can be uniquely customized to the exact needs of each product; including organically grown produce - offering a superior alternative to other packaging options for asparagus, blueberries, melons, cherries and other commodities. “The BreatheWay package solutions,” continued Mr. Fernandez, “will be particularly useful among exporters at opening the door to markets that until now were out of range with existing packaging.  Companies will now be able to reach currently under-serviced markets with superior quality reduce transportation and logistics costs, and minimize their impact on the environment.”

Contact:
Raul U. Fernandez
Breakthrough Solutions LLC
1790 Lakeshore Circle
Weston FL 33326
Tel: +1-954-319-5255
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	US: Grapple
Some times it can be challenging to get in your daily serving of fruits everyday. Are you are tired of eating the same old thing? It is time to flavour up your fruit intake. One way you can do that is by trying a new fruit you may have never even heard of. It is called the Grapple.

What is a Grapple?

A grapple is an apple that has been infused with a grape flavour. The grapple is made by a company in Washington that use Extra Fancy Gala or Fuji apples and soaks them in the juice of the Concord grape. The process is all natural and adds no additional sugar or calories. It does add an excising a new taste to the average apple. It is guaranteed to excite the taste buds of everyone who tries one.
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	US: Orondo family discovers new kind of cherry

A pioneer Orondo fruit-growing family is staking its future on a brand new cherry.

Dubbed the Orondo Ruby, the cherry was discovered by Marcus Griggs in the Griggs Farm orchards in Orondo about six years ago. The family has grown fruit in Orondo for more than 100 years and has pioneered production of new fruit varieties, including Rainier cherries and Fuji apples.

The new cherry is believed to be a natural mutation of Rainier cherry trees planted in the orchard in 1998, said Bart Clennon, a family member and orchard partner. Griggs later grafted budwood from the tree onto other trees and found that he could reproduce the cherry. Griggs filed for a patent in 2006, which was granted last year.

The cherry has a more vibrant red colouring, ripens earlier and has a distinctly different taste than a standard Rainier, Clennon said.

"We're viewing this as a whole new cherry," he said. The cherry has more sugar and more acid than a Rainier. The most striking difference is its consistent bright red colour. It ripens about four days earlier than Rainier cherries grown at the same site, according to patent information. The cherry is similar to Rainier in other ways: it is capable of large fruit size and more difficult to grow and handle than Bing cherries, Clennon said.

Clennon said cuttings were used to develop a nursery and grow more trees. Griggs Farms planted 12,000 trees of the new variety in its orchards last year. The company plans to plant 16,000 more trees this year and 20,000 more trees next year.

"We're pretty excited about this and have been pretty aggressive about its production," he said. The company expects to pack about 5,000 boxes this year at its Orondo Fruit Co. packing house in Orondo. The cherries will be marketed by Domex Superfresh Growers.

The company did a market study last summer that included a survey of 350 people who sampled the cherry. The results were very positive, he said.

Clennon said the cherry should fit in well in the new club variety market where limited sales create demand and profitable returns.

"We think we've got something that will fit in that market very well," he said.
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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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