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	Welcome
I hope that those who managed to attend the Summerfruit New Zealand 2009 conference recently held in Auckland would have gained some useful insights and will have taken sound ideas back for implementation into your business. Even though not a grower myself it was still interesting for us to attend as we gain a much better insight into the whole industry rather than the small area of cherries that we specialise in. It was also a great opportunity to catch up on a more social level as well in a relaxed environment – in fact so relaxed especially mid-afternoons that some felt their eyes closing in deep relaxation. Thanks to all those who helped in sponsoring events and a special thanks to those who put much effort into producing a very different and active conference.
With the cooler temperatures it may well be time to embrace it and go for a ski or take a trip overseas to a warmer climate or like me settle in and complete the year’s bookwork.  It is our end of year on June 30th and not only do we have to complete the financials for the year we’ve also been busy polishing the crystal ball to try and work out a budget for next year. Certainly not the easiest task in these uncertain times.   
I’m pleased to be able to say that we must be doing something right or at least our customers are as we have a solid workload until November of this year and possibly through to April next year. In saying that we are still taking on new work as we have increased our team numbers to cover the work in hand and retain capacity for seasonal highs and maintenance work.
If you missed out on the Summerfruit New Zealand 2009 conference you may want to take part in the Australian National Cherry Growers Conference being held in Tasmania from 3rd to 6th August 2009. If interested you will find further information at  www.fruitgrowerstas.com.au and maybe we’ll see you there.
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	Muscle Pain 
A study carried out by researchers from Oregon Health & Science University has found that cherry juice helps stave off muscle pain and damage induced by exercise. The study conducted In order to evaluate the benefits of cherry juice before a strenuous exercise to alleviate muscle pain; the researchers analyzed 60 healthy adults aged 18-50 years. 

The participants were divided into two groups. One group was made to drink 10.5 ounce of cherry juice twice a day for a week prior to a relay. The other group just consumed another type of juice. After the run those who drank the cherry juice reported muscle pain 2 pts lower on a 0-10 scale. The study exhibited that there was a significant difference in the degree of muscle strength loss between those drinking the cherry juice blend and those taking any ordinary fruit drink.

Post exercise treatment: 
According to Dr Kerry Kuehl, a sports medicine physician and lead investigator of the study, “For most runners, post-race treatment consists of RICE (rest, ice, compression and elevation) and traditional NSAIDS (non-steroidal anti-inflammatory drugs).

“But NSAIDS can have adverse effects - negative effects you may be able to avoid by using a natural, whole food alternative, like cherry juice, to reduce muscle inflammation before exercise."

Although researchers feel that further studies may be required to understand the benefits of cherries fully, they concede that cherry juice as a ‘sport drink’ is beneficial for athletes to help soothe the sore muscles caused by physical exercise.

The findings were presented at the American College of Sports Medicine Conference in Seattle.

Benefits of cherries: 
Cherries contain a compound called anthocyanins which gives them their rich red color and is believed to help relieve inflammation in the body.

Cherry juice is also known to be a good remedy in relieving pain associated with 
arthritis  

. The anthocyanins in cherries offer ten times the pain-relieving equivalent of an aspirin. Researchers have also found that anthocyanins are strong fighters against cancer, stroke risk and heart attacks.
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	Clam and Bag Filling
Packing House Services have developed a new clam/bag filler unit that they have put into operation in the States this current season. Almost 100 off the new fillers have gone into packhouses this season mostly onto Red Pearl sizers as direct to pack but some also independently of Red Real sizers. Each filler has a Windows XP embedded control touch screen, so they have the ability to accumulate total packs, operator information, total weight per fill history, and the ability to print a box tickets at the end of the box cycle (with the print option). The printers are small thermal printers. We are working on being able to put the final weight on the ticket also.

With the Direct to Pack system on a Red Pearl Sizer this information can be sent back to the operator interface and the operator can determine what goes on the screen for the person running the filler to see.  Information like the box size, package size and weight can be shown. With the Red Pearl sorter control all the fillers can be run and read from the sorter control software. Also the total number of packs can be tracked to know if an order is filled if all the fruit is running through the direct to pack fillers.  

This system is capable of running at 10 bags / clams per minute.  The operator is required to place the clam and take it away.  Work is currently being undertaken on a simple clam dispenser along with a fully automatic filler that will be able to be mounted onto existing fillers.
You will find some videos on www.youtube.com by searching under redpearlsorters or by clicking on the following links

1. http://www.youtube.com/watch?v=JcCXE-c071U 

2. http://www.youtube.com/watch?v=-p8idQ1mM_M 

3. http://www.youtube.com/watch?v=rj9-xW8WrHI 
The fillers can be put on a network so this information can be sent elsewhere.  Some of the features are still in development and being tested. There are endless features this system is capable of and if there are any features that you feel would be helpful - please let me know and we’ll see if these can be incorporated.
TOP
	[image: image1.jpg]suoLin|os

Engineering




[image: image10.jpg]



 
	

	
	Fungicides Can Reduce, Hinder Pollination Potential Of Honey Bees

By Ruben Alarcón Research Entomologist and Gloria DeGrandi-Hoffman Research Leader Carl Hayden 

Fungicide recommendations suggest that fungicides should not be applied to fruit and nut trees when honey bees or blue orchard bees are flying or when pollen is being shed.

However, some fungicides alter the foraging behavior of bees and can be toxic to adults or larvae. Fungicides can interfere with pollen tube germination and damage the stigmas of flowers. This can result in fewer cross-pollinated flowers and reduced yields.

During the 2008 almond bloom, scientists at the USDA-ARS Carl Hayden Bee Research Center, Tucson, Ariz., studied the effects of supplemental protein feeding on honey bee colonies during almond pollination in the Bakersfield, Calif., area.

Just past full bloom one grower sprayed Propiconazole, a broad spectrum fungicide, on every other row during daylight hours. Applications were repeated for several days since the fungicide was not applied prior to bud break due to poor weather.

The bees stopped foraging along the sprayed rows. The week after the spraying, given the weather conditions and number of open blossoms, only about half of the honey bees that should have been foraging on the almond blossoms were actually on the blossoms. In addition, dead bees were found outside of several colonies which suggested the sprays were toxic to the bees.

Other studies have reported adult bee toxicity from fungicide applications. Scientists working with the blue orchard bee in a commercial cherry orchard in California's Central Valley reported decreased foraging after applications of fungicides, surfactants, and foliar fertilizers. This prompted investigations on the toxicity of several fungicides on honey bees and blue orchard bees.

The scientists found that Propiconazole use was toxic and reduced the survivorship of adult bees in both species. However, recommended field application rates of Propiconazole are considered too low to kill a substantial number of bees, but when mixed with surfactants, fertilizers, or residual amounts of insecticides left in tank sprayers, the solutions could be more toxic to bees than each compound alone.

One study found that Propiconazole mixed with a pyrethroid insecticide was 16.2 times more toxic to bees than the insecticide alone. Similarly, research has shown that feeding larval honey bees pollen contaminated with fungicides can lead to increased mortality. Exposure to pollen containing captan, ziram, or iprodione led to 100 percent mortality of larvae.

One possible reason is when honey bees collect pollen contaminated with fungicides the levels of the compounds become higher in the stored pollen than in the pollen brought back to the hive by the foragers.

High levels of fungicides in stored pollen might also inhibit the growth of certain strains of fungus that are necessary to convert pollen into bee bread. The loss of the beneficial fungus could reduce the nutritional value of the pollen to bees.

Aside from potentially harming and deterring bees from visiting blossoms, fungicides can also reduce fruit or nut set even though pollination has occurred. For the blossom to set, pollen deposited on the stigma must germinate and grow a tube down the length of the style to the ovary where ovule fertilization occurs.

In laboratory experiments, most almond pollen exposed to fungicides failed to germinate. When germination occurred, the pollen tubes frequently didn't reach the ovary for fertilization. A fungicide application to the stigma can further prevent fertilization due to stigmatic surface damage. This reduces the pollen reaching the stigma and germination.

Other experiments suggest that negative fungicide effects on pollen germination and pollen tube growth varies by the crop and only last while the fungicide is wet. This can reduce pollination success on the day of the compound application.

Brown rot and other diseases can significantly harm a crop, but the recommended cure can reduce pollination potential and may harm the bees.

So what should growers do? First, make sure the tank sprayer is clean and free of insecticide residue. Apply fungicides at the end of bloom. If this is not possible, apply several days before the honey bees are brought to the orchard.

In almonds and apples, cross-pollination and nut set cannot occur until the pollen is available from at least two compatible cultivars so there is no need to bring in the bees early. This provides more time to safely spray before the bees arrive; reducing the likelihood of exposing bees and open flowers to fungicides. Applying fungicides in the evening or at night after the blossom has shed its pollen might reduce the harmful effects on bees. However, even nighttime applications might keep bees from foraging on trees for several days. Nighttime applications might still be potentially damaging to the stigmas in open blossoms.

Not every commercial fungicide has been tested for its impact on bees, pollen, or stigmas. Of those tested, not all are equally harmful.

It's best to assume however, that all fungicides might present some potential hazards and care should be taken in product use.
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	JAZZ™ Apple Popularity Climbs with Cycling Team

Just as the season’s first tangy-sweet ENZA JAZZ™ apples from New Zealand arrived in stores across North America, a member of its namesake cycling team was crowned Queen of the Mountains on the streets of Philadelphia.

The first weekend in June drew the world’s top pro cyclists to the TD Bank Philadelphia International Cycling Championship. This 57.6-mile road race consists of four laps around a 14.4-mile circuit, which entails four steep climbs up the famous Manayunk Wall’s gruelling 17 percent grade. With a team effort behind her, JAZZ™ Apple’s Ruth Corset catapulted through Queen of the Mountain sprints and was honoured on the podium as the best climber in the women’s field. Afterwards, Corset and her team-mates lost no momentum as they delivered JAZZ™ samples to many in the crowd of over 50,000.

The Philadelphia International race marked the halfway point of the fourth annual JAZZ™ Apple Cycling Team campaign, which began in May.

The race schedule includes events in Fayetteville, Ark.; Minneapolis, Minn.; Nevada City, Nev.; San Jose, Manhattan Beach and San Luis Obispo, Calif.; and Vancouver, B.C. In tandem with the race calendar, the team is promoting the benefits of JAZZ™ through media interviews, in-store appearances, and race-venue sampling.

“The JAZZ™ Apple Cycling Team’s goal is to generate awareness about the tangy-sweet, crisp eating experience that JAZZ™ apples consistently deliver,” said David Nelley, apple and pear category director for The Oppenheimer Group. “The energy the athletes embody and the audience they reach are perfectly aligned with the brand message of JAZZ™.”

Oppenheimer is the exclusive North American marketer of JAZZ™, which is grown under license to New Zealand-based ENZA.

The squad includes a combination of established and developing New Zealand riders. Led by director and former Olympian Susy Pryde, the team includes returning members Lauren Ellis, a Beijing World Cup gold medalist, Australian phenom Ruth Corset and New Zealand track representative Malindi Maclean. New to the team are former U.S. national champion Dotsie Bausch and Canadian under-23 talent Steph Roorda.

“JAZZ™ is still a new apple to many consumers,” Nelley said. “For many people, interacting with the cycling team while they taste the fruit for the first time is a powerful experience. Once people taste JAZZ™ and experience the crisp snap, they’re hooked.”

“We hear things while sampling like, ‘This is my new favorite apple,’ ‘This apple has a pop,’ and ‘I love the crunch,’” he continued. “We also won over no small number of Honeycrisp fans at a race event in Minnesota, where that variety has its roots, which shows the strong potential for JAZZ™.”

JAZZ™ aficionados are following the cycling team and tweeting about the apple on Twitter. “We’ve been pleasantly surprised by the response to the Twitter site,” Nelley said. “We have nearly 200 followers, including food bloggers and magazines. It’s a place for cycling fans to get a little closer to the team and show their support, and is yet another component of the relationship we’re building between consumers and JAZZ™.”

The Oppenheimer Group is offering JAZZ™ apples from New Zealand now through October, with Washington-grown JAZZ™ entering the market in November.
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	Short On Beds

A reminder that if you short on beds for staff accommodation you could think along the same lines of the prison – no not top & tailing but the use of bunks to increase bed numbers for the same floor space. We manufacture heavy duty beds and bunks for use in commercial applications such as camping grounds, backpackers and hostels where they need to stand the test of time and pretty rugged abuse at times.
I’m sure that would cope well in your accommodation units as well. Please feel free to call me and discuss any requirements that you may have with staff accommodation or visit the website www.akeim.co.nz where you will find further information as well as other great furniture created for your space. 
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	California Tree Fruit Growers Reduce Nitrogen To Improve Quality

By Harry Cline, Farm Press Editorial Staff 

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
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	Greg Wansink
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