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Date Claimers

13 July Reef Rescue Farm Tour
21 July Greenhouse Waste Water Workshop
27/28 July Composting Course

12/13 August Financial Management Course
2/3 SeptembemManaging Staff Course
25 September BFVG Gala Dinner

Please contact BFVG on 41 533 007 for times andesn

Our Contact Details

Ph: (07) 4153 3007

Fax: (07) 4153 1322

Email: bfvg.info@bfvg.com.au

Website: www.bfvg.com.au

BFVG Office: 13/2 Tantitha St
BUNDABERG Q 4670

Office Hours: Mondayto Friday

9.00am to 4.30pm

DISCLAIMER: T he opinions expressed by contributors in this newsletter
are their own not necessarily the views of the Bundaberg Fruit and
Vegetable Growers (BFVG) but encouraged to generate debate and
thereby enhance knowiedge and farm practice. While ewery effort is
takento ensure accuracy, BFVG accept no responsibility for omissions,
typographical or printing errors, inaccuracies or changes that may take
place after publication. BFVG rely on contributor and advertisers to
provide material complying with Australian laws relating to misleading or
deceptive conduct and other unfair practices, discrimination, defama-
tion, human rights and any other laws under which liability may be in-
curred bypublication. BFVG accepts no responsibilityfor any breaches
of those laws. Material is subject to copyright and may not be repro-
duced in any for m without per mission.

BFVG represents members and their interests
as fruit, vegetable and nut growers, obtains and
provides them with information, training and
other services and promotes their industry in a
way which results in its overall expansion and
success.

Our Goals HAPPEN!
Hub of communication and up to date informa-
tion for our members.

Address members’ regional issues at a local
level.

Promotion of the local industry by actively
maintaining a high profile at Community, Indus-
try and Government levels.

Perform effective political lobbying at a local
level.

Enable and deliver training and up-skilling for
growers and industry employees.

National and State bodies provided support on

complex issues destined for political lobbying
and research.

BFVG'’s fresh new website

For all of the latest industry information includitraining
days, events and news;
please visit our fresh, new websitenavw.bfvg.com.au
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EQO’s Comment

It has come to that time of the year again wherstae
thinking about end of year financials and ask duese—
where hasthe year gone? The beginning of thefimew-
cial year (1 July 2010) brings with it an increasehe
minimum wage by $26 per week based on a 38 hour
week. Changes effective 1 July 2010 also recalirem-
ployeesto be engaged at a certain Level (apptepdahe
level of work performed) and paid at least the miumn
applicable tothat Level. Additionally, 1 July ZDbegins
the five year transition which includes casual lngdn-
creasing from 23%to 25% over five years. Pleafsr te

page 14 for more details.

Forklift Tickets — Do you have an old paper forklift
ticket? If so, you may be able to simply get adaipd
photo ID license by asking at your local Post Gffidf
not, and you require aticket contact Greg Weil 853
3007 and register to attend one of our trainingsmeaide-
livered by the Australian Agriculture College Corgtidon
(AACC) in partnership with Industry. If you aregmy to
make available your forklift and shed for trainjplgase
advise Greg Weir when registering to do the folrkfdin-
ing. Forklift training courses are very competitfy

priced due to the partnership with Industry.

Brisbane Market Tour — Unfortunately the Brisbane
Market Tour was not well attended with only sixeatt-
ing, although on the Friday before there was onlg seat
of fiteen left unfilled. The March tour had aldyabeen
postponed due to a lack of numbers. A lot of warksy
into sourcing funding and assisting growers torattep-
portunities such asthis and it is disappointingdgbhave
the take-up as expected. | would appreciate yotaat
ing me to let me know how we can better targetreur
sources to deliver what you want, or if you are dening
“what market tour” then also let me know as we maly
have gotthe message out as clearly as we believeave.
We are here to assist you as members on topicsartst
to you and look forward to your guidance.

HAL Project — Mark Gahan has been working on collat-
ing information from many varied sources into atcan
location focusing on water sustainability for thieufe for
the vegetable industry. It is with great pleaducan an-
nounce the web page is now live at

www. watersustainability.com.d&lease refer to page 10
for details on the project.

BFVG's much expanded website is coming this moath t
computer near you! Packed full of useful and esting

Dimethoate / Fenthion— BFVG has represented membersgvents, articles, hot topics, notices and much nbee

on numerous teleconferences and workshops helgdn S
ney and Melbourne ensuring domestic (and exportkeha
access is maintained if the APVMA withdraws the ose
dimethoate and fenthion in certain instances otatrer
crops. It isfairto say at this stage that th& icmed use
of dimethoate and fenthion post-harvest on ediblel p
produce, including zucchini and eggplant is looKighly
unlikely. Another aspect with the use of thesé ity
controls isthe increase in withholding periods, deam-
ple tomatoes look like they may have a withholdiregiod
of 14 days, if not 21 days which makes the usamétho-

ate and fenthion not practical.
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website is designed to showcase what BFVG is dfding
our region. It includes features on current reseaa
photo gallery, and links to those useful thinge ldurrent
weather forecasts, water allocations. communitiufes
such as a free notice board listing and a recgge po
share ideas on what to do with the wonderfullyHres

Bundaberg produce! Check it outvaivw.bfvg.com.au

In closing | advise | will be on leave returning 1@y and
encourage all of youto ensure that you fully usderd
and comply with the changes in wages commencingyl J
2010. Fair Work Australia can be contacted on334.




Members

Bundaberg Fruit and Vegetable Growers Cooperatisknowledges and welcomes the following new members

New BFVG
GROWER MEMB ERS 1. Nil for July
2
AFFILIATE MEMBERS 1. Nil for July
2.

Young Grower Tour

Applications for the next Young Grower T our to New
Zealand are now open. Only nine places are avaifabl
the tour, which will run from 28 July to 5 Augusd 10.

Growers between the ages of 18 and 35 (approxligre
ble for the opportunity totravel tothe North felieof New
Zealand. The tour will also incorporatethe chaocat-
tend the Horticulture NZ Conference.

The tour cost is substantially subsidised by theoNal

to New Zealand

Vegetable Levy with growers required to make a smal
voluntary contribution of just $1,100 towards thoestcof
the tour. All air and land travel, single room amenoda-
tion and most meals will be included as well asstegtion
for the Horticulture NZ Conference in Auckland.

For further information orto express interest,askecon-
tact Erin Lyall at AUSVEG on 03 9822 0388 or

erin.lyall@ausveg.com.au

Groundwater Announced Entitlements

1/7/2010 to 30/6/2011 (unconfirmed)

G01-G04,G08,G09 75%
Kolan-Burnett & G07, G13-G15, G19-G22, G28-G31, G36, G37, G40-G485%
Fairymead Sub-areas G52, G54, G56, G58

G05, G10-G12, G16-G18, G23-G27, G32, g33, G38, G511.00%

G53, G55, G567

43, 44, 53, 54, 70%
Burnett-Elliott & 1-18, 20-27, 32-36, 42 75%

29-31, 38-41,47-52,56-94 100%
Elliott-Gregory & Fairymead| 24, E25 70%
Sub-areas

EO1-E23, E26-E30 100%

Forklift Operator’s Licence

On and from 4September, 2010 it
will be illegal to operate a forklift
on a rural property in Queensland

without an appropriate licence.

In conjunction with the Australian
Agricultural College Corporation (AACC), BFVG
has just completed the first three forklift operato
licence courses for members’ employees which hav
enabled them to obtain their “High Risk Plant
Ticket”. The cooperation of industry inthe prowisi
of equipment and facilities resulted in substaruieit

savings to members.

€

BFVG plans to schedule further courses for its mem-
bers on a regular basis.

By utilising the services of AACC’s Bundaberg based
regional training coordinator, Terry Bielenbergwe
aim to conduct these courses at individual member’s

sheds.

To register your interest in participating in fugur
tourses please contact Greg Weir on
4153 3007.
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Did You Know That:-
" If a tractor has been fitted with a vertical mast & forks then under the OH&S Act itis classified asa forklift.
" If a tractor is fitted with a removable bucket whee forks can be attached thenitis not a forkliftput a tractor.

" If a tractor with a vertical mast & forks is used around the farm as a slasher then itis still clas§ed as a forklift.

Course on waste reduction with on-farm be nefits

Compost Queensland has backed Australia’s first-conPresident of Composting Queensland, Dennis Balead, s
posting qualification, developed by Australian Agtiural it was very important to attend this course if ywoere
College Corporation to meet environmental and ntarkeractising or planningto start on-farm composting.

demands. “AACC, through composting expert Joe Garnham, asHe

With increasing pressure for farmersto improvérteavi-  ing the way in ensuring flexible delivery of acdted
ronmental stewardship, increasing compliance stasda training that skills people in the correct pracsiad on-
and massive demand to address waste management, tfm composting,” Mr Baker said.

course is being touted as a “world best” trainippartu-

nity “Because compost can vary in form and properties yo

need to understand the basics of what you are doimyg
Developed by AACC instructor, and recipient of @81 things happen, how to ensure you produce a quatityfit
Institute/DEEWR Fellowship, Joe Garnham, in coresult -for-purpose product and understand what your produ
tion with industry, the skills set is the firs 6 kind in  can and can't do.

Australia. “Compost can vary in form and properties from fesirig

The second in a series of short courses in com@ply compost like feedlot manure to a soil conditionitam-
AACC is being held at Lot 1 Aalborg Road, HerveyyBa post like green waste-based material — there dierelnt

on 27 and 28 July. techniques used for different outcomes.

You needto understandthe application, the proandits
properties; if you don't, you can cost yourself rapnn
the long run.

“This short course gives you all the tools you neeeéf-
fectively and efficiently produce compost on-farm.”

Participants will learn to identify the best way @oceler-
ate the time taken to produce humus suitable ferins
different soil environments as well as safe usenathin-
ery and technology used to produce on-farm compiodt
outline uses both on-farm and within the marketplac

Students of the two-day course will be accreditedhe
operation of compost processing plant, machinerg an
equipment, skilled in dispatching materials and post-
ing products as well as preparing raw materials @d-

post the feedstocks.

The course will also cover howto value-add to costp
based products, ground spread fertiliser and soélia-
rant techniques and how to perform basic tests aur y

compost.

Mr Garnham said successful participants of the tshor
course may be eligible for a national qualificatiorcom-
posting through the Recognition of Prior Leamicbeine.

Full reimbursement of the course cost is availélteugh
the Farm Ready program.

To enrol and for more information, contdete Gamham
at Dalby Campus on (07) 4672 3292nd visit the website
www.aacc.edu.aufor more information about AACC and
the courses it offers.
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Best of backpacking guide a first for Queensland

A new backpacking guide launched on the Gold Cmast
day will soon be helping travellers explore andesignce
the best Queensland hasto offer, Tourism MinRBeter
Lawior has announced.

Mr Lawlor said the Backpacking Queensland intiegiv
which was supported by Tourism Queensland, would as
sist backpackers to navigate their way aroundtdte s

during theirtravels.

"The guide is the first of its kind to be producadd we
hope it will become an essential that every backpiac
travelling in Queensland will have in their backchet,"
Mr Lawlor said.

The 64-page guide features images and contentte fon
the youth, student, backpacker and adventure matket
includes maps, descriptions and pictures of theyman

travel destinations in Queensland.

"It includes a range of interesting content forkpsckers
looking for Queensland experiences such as sigtittge
tours and entertainment and leisure activities, Lsinor
said.

"As well as highlighting Queensland's diversity aratu-
ral attractions, the guide provides informationaatom-

modation and placesto seek out temporary workio e
courage more youngtravellersto spend their timi¢ivg
and working in Queensland.”

Mr Lawlor said the guide's aim is to target all kg@ackers

from all countries and would be readily availabbeass
Queensland, as well as through tourism officeg ation-
ally, and selected travel agencies which specialisee

Queensland market.

"60,000 copies have been printed and these witlidieib-
uted throughout hostels, airports and transponabpes
throughout Queensland andthe southem states, plus
through arange of additional channels such asigingl

language schools in Brisbane, Sydney and Melbourne.

"Backpackers will be able to download a copy from t
Backpacking Queensland website

www.backpackingqueensland.comi'au

Mr Lawlor said backpackers were some of Queengand'
most important travellers.

"Backpackers stay longer thantraditional vistspend
more money and travel more widely," he said.

"They live and work in local communities and deyelo
friendships which see them visiting again and again
throughou their lives."

Mr Lawlor said in the year ending December 2009,
370,000 backpackers visited Queensland mainly agmin
from United Kingdom, Europe, Korea andthe USA.

"The amount that backpackers spend on their toigFss-
tralia is also significant, in 2009 it totalled $Jillion.
This represents a 10 per cent increase from thdque
year," he said.

Carbon footprint labels

ALDI has taken the lead on carbon footprint labeldncreasingly sensitive consumers about the total

by entering into an agreement with Planet Ark te tieeir
endorsement on labels on olive oil from late 2010.

The labels, already in 19 countries and on prodbetsare
generating $4.5b sales annually, will provide sigiia

carbon footprint of all aspects of a product..

This move from the discounter in the food markédikisly
to prompt a response from the full service foodikets.

Source : Veginsights June 2010

Consumer Trends

Recent comments from the major Australian retailshs
are closest to the consumers, indicate that conrsunage:

* Recalibrated their values over the last few yedrar a
realising that the world may change.

+ Set out to stretch their dollar further, after fie@nsecu-
tive interest rate rises, and are seeking greatleevIn
food, this is reflected in the demand for cheap@rape
label groceries and limiting expenditure in foodveme
to eat more meals at home.

- Become more financially conservative, reducing debt

and thinking carefully about how and where theynsbe
their money. This is reflected in higher savingdisvand
lower retail sector growth.

- Started to reconsider what they think is more irtgour

in food, they are buying products that are bettar f

them, with attributes like free range, gluten feesl or-
ganic.

- Consumer confidence is also dampened by the uncer-
tainty of the pending election later this year #m& re-
tailers believe that once the election has passed c
sumer spending patterns are likely to settle.

Source: Veginsights June 2010
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Sponsorship Opportunities

Sponsorships are being filled quickly,

so please contact Angela Rombo
Ph: (07) 4153 3007 or

Email: angela.rombo@bfvg.com.au

to secure your Sponsorship positiop

as soon as possible

Only 500 Tickets on Sale
Contact BFVG & take advantage o
our Early Bird discount

for members - before 31st July

—ty
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Water sustainability for the future project

Water Sustainability for the Future is a projectergly
completed by Bundaberg Fruit and Vegetable Growers
operative Limited (BFVG) with funding provided thugh
Horticulture Australia Limited (HAL) and in partngtip
with AusVeg.

The aim of the project was to provide commercialete-
ble growers across Australia with information iretform
of usable and interactive Geographic Informatiost&mns
(GIS) data which will enable commercial vegetabieng
ers to make informed decisions regarding what ihpkc
mate variability may have upon their farming entisgs
into the future as well as providing councils andustry
bodies with information which will assist them plin the

future of the industry both at a regional and state level.

BFVG's Executive Officer Peter Peterson séitiis pro-

ject has investigated the key commercial vegetgldev-

ing regions of Australia, the various crops grownethods
of irrigation used, average water usage, and avadava-
ter sources, applicable to each region and has tbem-
piled the resultant data into a Geographic Infonoat
System (GIS) accessible to all growers”

“Further the project has been designed to allowenaic-
tive queries to be lodged by users together witarding
links to more detailed information held by extersalirces

try) and CSIRO.

“This project has the ability to be further strehgned
and expanded in the future by the addition of imfation
including weather averages and weather predictidors
each region, crop predictions, market forecastsargn-
tine alerts, etc.”

The project culminated in the establishment of & site
www.watersustainability.com.au having specific func-
tionality in that all maps have been enhanced leyintro-
duction of several interactive layers (such as usad
groundwater, surface water, irrigation schemes,emed-
sources, roads and rail network) that can be tuaredr
off by the user.

In an endeavour to provide this project with thdest au-
dience possible and further strengthen the prajdmthe-
fitsto the production horticultural industry, aimdparticu-
lar the commercial vegetable growing sector of thetis-

try, BFVG has established a website link with tHien@te
Kelpie websitevww.climatekelpie.com.auan initiative of
Managing Climate Variability, which is a prograrhal-

laborative research between the Grains, Rural tnidgs
and Sugar Research and Development Corporatiorss,
Australian Government Department of Agriculturesher-
ies and Forestry, Dairy Australia, and the Meat hive-

such as the Bureau of Meteorology, Govemment dgencstock Australia.

and Departments (Natural Resources, and Primanusad

Fruit and vegetables need promotion

THE fruit and vegetable industry must do more t@-pr
mote itself as a healthy eating option for conswenand
the industry must also personalise what it prodbees
cause consumers want to know the "who and where" of
food production.

These were amongthe key messages this month at the
Fresh Event 2010 conference co-hosted by the Peoduc
Marketing Association andthe Australian FreshtFrui

Company.
IGA Fresh chief executive Harry Rumpler said thaustry

should be "front and centre" in the health andefishde-
bate, but wasnt.

"We have the right product, but we dont tell carg" Mr
Rumpler said. "There's gotto be a better way efdmng
industry levy payments."

He said a survey of national TV advertising betwdanu-
ary and Aprilthis year foundthere were 3711 nasis,
but only 1919 for fresh produce.

"We're behind the eight-ball,” Mr Rumpler said.

President and chief executive of PMA's US arm, Brya
Silbermann, said food safety was the "new realiy'the
fresh produce industry.
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"Australia and NZ might thinkthey're OK, but saldve in
the US and we've had some bad recent cases opfmeod

soning," Mr Silbermann said.

"It's not just pests and diseases any more, #satange
of pathogensthat are travelling globally.

"And, often, it can be a perception that sometkingt
safe that can become the reality.

"If we're silent on these issues, the media withilwate the
message."

Mr Silbermann also said consumerstoday were
"disconnected" from food production but, increaling
wanted to know more.

"We have to close the distance from field to foykploit-
ting aface onthe food and fruit and vegetablepfee
buy," he said.

"We needto promote the locally grown connectidine,
locale where the food was grown and the farmer giteov
it.

"Consumers want to hear our story."

Source: Weekly Times

Th



Succession Planning

The Federal Government has acted on a key recomanendcounsellors have worked with more than 8,550 fasnrer

tion from the drought policy review to better helder
farmers plan to hand their farms on to the nextegation.

Minister for Agriculture, Fisheries and Forestryriyo
Burke has announced an extra $2.43 million forRieal
Financial Counselling Service.

With the extra funding, Mr Burke said he had ashe
issues surrounding succession planning shouldhfofirst
time, be akey focus for rural financial counsedlor

The drought review expert social panel, led by Pete
Kenny, foundthat asthe average age of farmertineead
to climb, many found it hard to face the complesués
around succession.

The panel foundthat when drought hits, issuesrad@uc-
cession which have not been addressed place grtedier
on families already under pressure.

There are 110 rural financial counsellors workihdj4
Rural Financial Counselling Services across thencgu

Accordingto Rural Financial Counselling Servicgufies,

the last nine months alone.
More than one quarter of those were aged 60 years a
over andnearly 1,500 did not have a successian pla

With the additional funding announced , Rural Ficiah

Counsellors will for the first time place a prigribn iden-
tifying clients who needto consider successiomipilag.

They will help to suggest suitable succession plemad-
visors and help farmers identify the documentsireduo
visit appropriate advisors. These may include aotamts,
financial planners, solicitors or family meetingiltators.

Mr Burke said the new funding would help ensureaRur
Financial Counsellors can for the first time plaggriority
on providingthe link in the chain between farmans|
suitable advisors.

“Whether it's a person wantingto get into farming,
transition into retirement, the story is the sanielp with
farm succession has been a missing link in sugport
farmers,” Mr Burke said.

“These farms are not just businesses — they're kand,
in many cases, they're the family history.”

Fresh Pickings July, 2010 | 11



Issued Permits - The following permits have been is sued by APVMA

The following permits hawe been issued by APVMA:

PER10908 — Tebuconazole / beetroot, beetrootdeahécory, endive, radish, silverbeet & spina8tlerotinia rot
Valid 9/06/10 to 30/06/13.

Valid for all states (except Vic)
APVMA requires 2 residue trials in each of beetrdeaves and root) and leafy vegetables for renefitle permit.

PER12177 — Switch (cyprodinil + fudioxonil) / Stvberries / Stem end rot and Leaf blot@m@monia comaji
Valid 26/0510 to 31/3/12.
Valid for NSW, QIld and WA only.
APVMA requires 4 residue trials in strawberries riemewal of the permit.

Full details of all pemmits are available on the AR/MA website: http://www.apvma.gov.au/pe mits/pe rmits.shtml
Users are advised that while the pesticide cangdydied legally under the APVMA minor use pemliteré can be a

significant delay until the MRL gazetted by the MAMs adopted in the Australia New Zealand Foah&ards Codel

Until this occurs the MRL may not be recognisedl arzero tolerance may be imposed for residugsepesticide re-
sulting from its use according to the APVMA pemit.

Please be aware thatin the absence of an MRLerFtod Standards Code, the use of the pesticideding to the
permit, may result in the suspension of the prodadbe marketplace. Please check the FSANZ weatkite
http://www.foodstandards.qov.au/thecode/foodstasslade/standard142m aximum re4244 . einconfirm if there are

MRL established by the Australia New Zealand Folshdards Code.

Tomato pioneer wins Innovative Marketing Award

Bundaberg vegetable grower Andrew Philip of SP Bxgo ety in Australia isto be commended and | wishdo-c

won the vegetable industry’s Innovative Marketimgakd
recently at the AUSVE G National Awards for Excedlen

Gala Dinner, following the success of the “dripefieo-
mato in the Australian market.

The award, sponsored by the Brisbane Produce Market

was presentedto AndrewPhilip at a sold out GatenBr
at Jupiters Hotel Casino on the Gold Coast in fiafrdl-
most 400 industry leaders.

AUSVE G CEO, Richard Mulcahy, said that Mr P hilipcha

achievedrecent success with a revolutionary neld-fi

grown tomato variety, called Intense, which has tew
come popular with fast food outlets such as McDdsal
KFC and Hungry Jacks and is also stocked by Coles.

“Mr Philip’s success with this relatively new toroatari-
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gratulate him on the sterling success his comp&nes
ports has had in the Australian market” Mr Mulcasayd.

“The Intense variety of tomato grown by Mr Philgpa
great success story which other vegetable andggteatv-
ers in Australia can learn from. As a value-addexipct,

it shows the benefits which can be enjoyed by iahioe
businesses in the horticulture industry if they\ailing to
push the boundaries and respondto consumer needs.”

Originally commercialised by Nunhems, the drip-free
mato is the world’s first full flesh and non-leagitomato.
“This award recognises the commercial successenfitip
-free tomato in Australia, but not only that, insesto
highlight the importance of key vegetable growimgaes
such as Bundaberg to the national food economy,” Mr
Mulcahy said.



Value Adding

Tomatoes, mushrooms and pre-packed salads upeto fiv
times more valuable to consumers, veg industrytguigr

report finds

Pre-packed salads, tomatoes and mushrooms seltat u
five times the price per kilogram (kg) of othershevege-
tables, the vegetable industssinaugural quarterly report
has found.

As an example of the higher retail price that derpealue
added vegetables have achieved, the selling price for
mushrooms is around $20 per kg comparedto $3.6Rge
for the fresh vegetables category overall.

The report, entitleWEGINSIGHTS: The Market Q4 2009,
revealedthat the average price per kg of tomaloese
leaf and pre-packed salads and mushrooms was dramat
cally higher than that of other fresh vegetable roai-

ties.

Commodities that did ,value addetched up to $25 per
kg more the report reveals. Mushrooms offered amesa
12 different products, with portion size and pre-
preparation options a major selling point, while4packed
salads provided consumers with a range of extrieties

to purchase, including up to 16 different saladjoids.
“Veginsights provides evidence that those vegetatiha-

AUSVE G Communications Manager Hugh T obin said thagnodities which do add real value for consumersivece

the price difference was a result of value-addiclgeved
by varying portion sizes, promoting extra varietesl
additional pre-preparation options. Mr T obin s#idttthe
vegetable industry quarterly report was an impantan
source for vegetable growers that would providdulise
learning opportunities about ways to offer additibvalue
and optionsto consumers.

“The price difference indicates that certain velgetgrod-
ucts like mushrooms, tomatoes and pre-packed sataads
attracted significantly higher retail value by ofifig extra
value to consumers through variable portion sirek a

packagingoptions,” Mr Tobin said.

“Understanding the vegetable market andthe dribers
hind consumer behaviour are important factors éxgeta-

ble growers in making business decisions about prea-
uct development options and value adding,” Mr Tobin

said.

Did you know that Austra
bananas

significantly higher return in terms of retail valtiMr
Tobin said.

“This is an opportunity for growersto get an oVigpéc-
ture of the market andto better understand thenves
and value of the different distribution channels.”

The quarterly report was producedfbyshlogic— a mar-
ket analysis and consulting firm specialising inilagsi-
ness — as part of the Vegetable Industry Develo pfen
gram (VIDP).

For more information or to oltain a copy of theawp
please contact AUSVEG. The VIDP is funded by the Na
tional Vegetable Levy through Horticulture Austealiim-
ited (HAL) with matched funds from the Australianys
ernment.

llans consume 27 million
a week?

Potato Gear - planting to harvest.

Dual row cup planter on 5' centres, Grimme DL 1°
great condition with some spares, 3 near new ru
lined field bins with Hi-float tyres and hydraulhon-
veyor floor, total capacity 25 tons, Piler with pem
pack and sorting table.

Prices Negotiable
Phone Jamie on: 4126 9119

Advertise Here

D Memberscan place classifieds for FREE b
eicontacting our office. Non-members will b
charged a fee for this service and should ¢
tact the office on (07) 4153 3007 to learn
more about other advertising opportunitie
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Fair Work Australia has increased the minimum wiyg&26 per week based on a 38 hour week.
Thisincrease is effective from 1 July 2010

Whilst Growers are no doubt accustomed to yeadyemses, the big difference this time is thatraployees
must be engaged at a certain Level and paid dttleasninimum applicable to that Level. These leapply
regardless of whether a Grower has an Enterpriseefgent or not.

The minimum rates applicable to each Level ar@aebelow. The descriptions for each Level areléomthy
to reproduce here but can be found in ScheduletBeoHorticulture Awardhttp://www.fwa.gov.au/
documents/modern_awards/word/MA000028.doc Growers should prepare a list of all their emeley and
assign the applicable Level to each employee. @rewhould then check that they are paying therleyees
at least this minimum.

Where Growers face significant increases in wabeg tan investigate the "transitional” provisiomshe Hor-
ticulture Award that allow wages to be slowly iresed over the next 4 years.

Adult employee minimum wages

The classifications and minimum wages for an admiployee are set out in the following table:

Classification Minimum weekly wge Minimum houry wage
$ $

Level 1 %80 15.00

Level 2 6680 15.43

Level 3 HBP0 15.87

Level 4 620 16.48

Level 5 360 17.46

(b) For the purposes of clause (a), any entitlemeatrtinimum wage expressed to be by the week means ¢
entitlement which an employee would receive forfgrening 38 hours of work

Contact: Michael Waters

Phone: 07 4154 5500
Email: info@mrh.com.au

For further detailed information please contactAustralian Government’'Bair Work Australia on
free call 1300 799 675 or access their websiav.fwa.gov.au
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