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	Welcome
Already into the second half of the year, not sure where the first half went. So it’s time to begin thinking about the upcoming season and what needs to be done in preparation for it as although still a few months of it will be here before we know it. If you would like to discuss any requirements you may have in new equipment or maintenance please feel free to contact me by email or on 0800 349 272.

Being only a few days till the 41st Australian Cherry Industry Conference being held in Melbourne from the 10th to the 12th of August I hope that some of you may be attending – unfortunately we will not be attending this year due to commitments here in NZ that coincide with the conference dates. However if you haven’t already registered and would like to attend it may not be too late if you contact the Victorian Cherry Association  for details.
Nick who we sent away to the warmer weather of Yakima, Washington to work with Packing House Services (PHS) on Red Pearls has now returned to the frosty mornings of Dunedin. During his 6 weeks in the States he gained valuable experience in installing, setting up and trouble shooting multi-laned, multi-drop Direct To Pack Red Pearls in various packing sheds which will be of benefit to our existing New Zealand and Australian owners of Red Pearls and to those contemplating purchasing a Red Pearl. He is also working collaboratively with PHS in developing new equipment for the New Zealand and Australian market.
A reminder for Central Otago growers, or others who may be in the area at this time, in that the annual Clyde Fruitgrowers Golf Tournament will be held on Friday the 20th August and you should pencil in your diaries now so that grower numbers remain up like last year.
Please feel free to pass on to anyone you think may wish to receive this also so that they can then subscribe or otherwise you can subscribe for them below if you wish. Of course if you don’t wish to receive this newsletter then you can unsubscribe at the bottom as well.
If there is anything else that may be of interest that you would like to see in this newsletter please drop me an email and let me know.

Regards,

Greg
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	Fly Packing Largest Fruit Packaging Manufacturer In China

[image: image3.jpg]wwwflypackingchina.com






Fly Packing, the largest fruit- packaging manufacturer and exporter in China, provides excellent solutions for the protection of fruit and vegetable products. Its decorative foam nets, cushions, fruit trays and banana bags ensure that fruit and other fragile products stay in good shape during transportation.

The company replies to client inquiries in English within 12 hours, and fills orders within 15 days. Furthermore, Fly Packing has extensive experience in professional export, and is the sole agent in many countries.

Contact:
Fly Packing Co., Ltd.
Ms. Sophia
E-mail: info@flypackingchina.com 
Website: http://www.flypackingchina.com
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	New Pest Attacking Fruit Crops Nationwide

Farmers nationwide are being bugged by a new pest, forcing more producers, conventional and organic, to resort to insecticides to destroy the devastating insects, according to The Los Angeles Times.

Although the spotted wing drosophila, or SWD, is similar to the common fruit fly, it has one significant difference: the insect lays eggs in growing cherries, peaches and grapes transforming them into maggot-ridden, rotting fruit.

SWD's were first detected in California in 2008. Since then, the pests have spread throughout the country, affecting a range of fruits. While intact, thick-skinned fruits, such as apples, are unaffected, they can still be plagued by the insects if spoiled or damaged.

The only effective method of eliminating the insects is to heavily apply pesticides before the produce ripens. Once the pests have laid their eggs, farmers and vendors are forced to destroy the entire fruit shipment to stop the spread of SWD.

“The upshot is that no one should avoid fruit because of this issue, but it is more important than ever to wash it thoroughly before eating,” according to the Times.

Applying the spray is a costly and time-consuming process, which may leave home gardeners and small farmers overwhelmed.

Robert A. Van Steenwyk, an entomologist at University of California at Berkeley, has been researching ways to kill SWD without destroying helpful insects like ladybugs and green lacewings. He predicts his research will find a targeted solution within three to four years. Other researchers are investigating importing any of the pests’ natural predators from its native Japan.

Unfortunately, repeated use of pesticides to suppress SWD will cause the insects to become resistant to these substances "within five or so years, maybe 10 years," Van Steenwyk, said to the Times.
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	Have You Washed Your Reusable Shopping Bags Lately?

The study is titled, Assessment of the Potential for Cross Contamination of Food Products by Reusable Shopping Bags, and here is the researcher’s summary:

Most foodborne illnesses are believed to originate in the home. Reuse of bags creates an opportunity for cross contamination of foods. The purpose of this study was to assess the potential for cross contamination of food products from reusable bags used to carry groceries. Reusable bags were collected at random from consumers as they entered grocery stores in California and Arizona.

In interviews it was found that reusable bags are seldom if ever washed and often used for multiple purposes. Large numbers of bacteria were found in almost all bags and coliform bacteria in half. Escherichia coli were identified in 12% of the bags and a wide range of enteric bacteria, including several opportunistic pathogens.

When meat juices were added to bags and stored in the trunks of cars for two hours, the number of bacteria increased 10-fold indicating the potential for bacterial growth in the bags. Hand or machine washing was found to reduce the bacteria in bags by >99.9%. These results indicate that reusable bags can play a significant role in the cross contamination of foods if not properly washed on a regular basis. It is recommended that the public needs to be educated about the proper care of reusable bags by printed instructions on the bags or through public service announcement.

Of course, there was already some doubt about the environmental benefit of these reusable bags. Other studies found that consumers sometimes forgot the bags and so had to buy multiple bags, and since production of each of these sturdy reusable bags was much more energy-intensive than the production of a typical disposable bag, the point of the whole enterprise was called into question.

If consumers start running washing machines, perhaps as an extra run as they don’t want to wash something like this with their clothes, the additional water and detergent used might turn the whole environmental argument on its head.

We doubt it is a big food safety issue as most bulk produce is put in plastic bags before being put into a consumer’s take-home bag, but still, most prepackaged produce is not airtight – clamshells routinely have air holes, and some items such as melons are put in loose. Some salmonella-laced chicken juice could drip down into some berries or be transferred to the flesh of a melon by a knife.

To us the issue demonstrates how difficult it is to make things better. We consciously will an environmental improvement by urging reusable bags and, inadvertently, increase food safety risks by creating another environment for pathogens to grow.

Who is to say we won’t improve food safety, but in so doing raise the cost of fresh produce and lead people to switch to processed foods – and maybe that will cost more in lives due to obesity than will be saved with better food safety?

One thing is for sure: Good intentions are not a sufficient vector for evaluating such things. As they say, the road to Hell is paved with good intentions.
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	Cherry Thumper Machine Could Soon Change The Way You Eat Northwest Cherries

The legend of John Henry pits a "steel driving man" against a steam drill. John Henry wins the contest but in the long run, machines have prevailed in the American economy. Now, researchers at Washington State University (WSU) are developing a modern day contraption that could put cherry pickers out of work. The "cherry thumper" is the size of a sedan. It thumps tree limbs to drop the fruit onto a conveyor belt. Correspondent Anna King went to check it out at WSU's cherry test farm in Prosser.
During the cherry harvest nowadays, it's not unusual to hear the pickers sing. Maria Arebalo belted this one out last season. But one day, the sound of cherry picking could be this.

This machine is nicknamed the cherry thumper. It looks like an oversized video game, with a seat, two joysticks and a robot arm. I get Matt Whiting a scientist with WSU, to fire up his invention.

Whiting: "It's comprised of a thumper, knocks the branches back, fruit fall onto a catching conveyor, they are brought up to the top of the machine, another conveyor brings them to the rear, leaf litter is removed in the field and there is a standard cherry bin collecting the fruit at the back of the machine."

Early summer is Whiting's go time. He has just about two to three weeks during the peak of cherry season to do all his field research for the year. If Whiting can get this thing working properly, farmers could replace hundreds of cherry pickers with one thumper. Whiting says labor is one of the most expensive costs for cherry farmers. 

Whiting: "The holy grail would be to have a fully mechanized harvest. We've studied that the last few years and we found that the picking costs per pound have gone from by hand from 20 to 24 to maybe 25 cents a pound to 2 to 3 cents per pound using this prototype harvester."

Whiting says that price includes the purchase of the machine. The US thinks it's such a good idea that it gave Whiting $4 million to develop the project. Now he has a team of 11 working on everything from nuts and bolts to consumer packaging.

It's not the only contraption Whiting and his team are developing. They're also working on a cherry shaker that looks like a weed eater. It could be used in older farms where the trees aren't suited for the thumper. These two machines have big implications for the rural economy in the Northwest and the cherries you buy in the store.

Last year during the peak of cherry harvest there were more than 40,000 cherry pickers working in Washington alone. Mechanization means there would be far fewer of them. It also means farmers and consumers would have to get used to cherries without stems. The machines knock the cherries down and the stems stay on the tree. Stemless cherries are already hitting a test market this summer in Missouri.

If all goes well on the test farm, you might be see the stemless orbs in your stores in about four more summers.
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Bucket Wash for Hire

contact Greg on 0800 349 272
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	AU: Good Prospects For Cherry Season

After a good Autumn there are high expectation for the coming cherry season in Australia. At the moment trees are going into dormancy, according to Ian Hay, a member of Cherry Growers Australia, he sees an exiting but challenging time ahead.  

Mr Hay says, “The varieties we have been breeding at the South Australian Research and Development Institute (SARDI) are not only very exciting for this area but for the world.” Some of the latest strains are huge, dark non-crack varieties and also a white variety which is very delicate, but also very popular

The Taiwan market will open this year after the signing of the protocol in a few weeks time.
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	What To Do About Bad Apples

Jim Prevor's Perishable Pundit, July 27, 2010
Our piece, We Have Our Own Selves To Blame For Poor Growth in Consumption, brought many notes, including this knowledgeable respondent:

Did you think that I would not have something to say about your “Toy Story Apple Tale”? 

It reminds me of the strategy behind the Happy Meal—push the toy to sell the meat. Excellent marketing concept that set the standard for marketing to children decades ago... but, of course, the huge difference is that McDonald’s seldom disappoints the customer with poor quality fries and burgers! 

Sometimes the Chinese made the laser shooting right arm of the Luke Skywalker not bend, but the cookie always delighted! 

Mimicking this practice with a perishable apple and possible improper handling can spell ‘risky’. 

Without placing blame, you did hit on a number of reasons why you were not delighted with the purchase, except for the neat box! Apples tend to bounce around in a container such as you described, and certainly at certain times of the year, the apple may react differently to the bounce.

Top that off with the difficulty of seeing beyond Woody’s cowboy hat to get an unobstructed view of the apple, well you were virtually buying blind!

You’re most accurate assessment and the quote from Frieda Caplan about the lack of refrigeration is likely a huge factor on fruit condition. Not only the lack of refrigeration, but the enclosed container under high intensity lighting at point of display can only reduce the shelf life of apples. 

From harvest to delivery to the DC, an enormous amount of money has been invested to keep those apples under refrigeration, and then to subject them to ‘heat lamps’ on the store floor can lead to disaster. 

Not only does it cook the fruit, it sends the opposite message to the consumer.

If they are going to write so much on the box, they should make some room for ‘Keep Refrigerated!”  

Displaying fresh apples is not quite the same as displaying house wares and sneakers, so the execution of the display must meet the needs of the merchandise. 

Last but not least, I am holding back the urge to give you my final explanation on why the product disappointed you, but out of respect for the industry and without having sound evidence on where the weak link was, I will defer from mentioning anything about the geographic origin of the product or that another region happens to be 1786 miles closer to your store. 

Jim Allen
President
New York Apple Association, Inc
Jim is a tireless worker on behalf of his growers. The Pundit and Mr. Allen bravely endured the perils of communism down in Cuba, as Jim Allen fought to get his growers a prominent market position.

So, logically, he can’t be and shouldn’t be indifferent to a marketing chain that allows consumer disappointment with the product.

Indeed this attractive box — which, undeniably, was the motivator for purchase — has the side effect of removing geographic and even varietal distinctions between apples. The box prominently highlights “Apples!” and then the various Toy Story characters. Indeed the only mention of origin or variety is a tiny white sticker, an inch and a half wide by 3/4 of an inch tall, with the letters “WA EX FCY” on the top line and “GALA” on the bottom line. Because the white sticker is placed on a white portion of the box, the sticker doesn’t stand out, and because it is written in “industryease” — how many consumers know what “WA EX FCY” means — they really are selling a generic apple. 

Which means, of course, consumer dissatisfaction with the product could easily rub off on other apples. 

Indeed a large shipper in Washington sent this simple comment:

There is no excuse for consumer disappointment. I apologize for my industry. Shame on the shipper of these apples.

So the problem is serious, and contributing factors can be easily identified:

1. Shippers can be shipping poor quality and the system does not really preclude that.

2. Packaging can be done for sales impact but not product protection. Could these little boxes be done with tray packs or something that will better protect the fruit?

3. Attractive packaging can promote sales but lead to dissatisfaction if it obscures the condition of the fruit. 

4. Communicating proper care-and-handling information both to the trade and to the consumer is crucial.

5. If items that normally require refrigeration are to be sold out of refrigeration at all, it is essential that it be done judiciously. What is the product condition? What is the speed of movement? Jim Allen mentions McDonald’s… years ago McDonalds used to pre-cook its sandwiches. It also marked them so they would be thrown out after a predetermined interval. Perhaps each case put on display out of refrigeration should be marked with a sticker and if it is not sold by a certain interval, be discarded.

The question is what to do about all this. It is in everyone’s long term interest to fix these problems and in everyone’s short term interest to bang the fruit out.

This is a quandary that made last year’s debate over the generic promotion of produce so problematic. Produce is highly variable in quality, yet generic promotion serves to “brand it” as a unity.

It reminds us of the currency crisis in Greece and the Euro — it is hard to have a common currency if each country is able to have its own fiscal policies. It is hard to have a common promotional program if every shipper and every retailer has different acceptable levels of quality. 
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