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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. 

DISCLAIMER: T he opi nions expressed by contributors i n this newsletter  
are their own not necessarily the vi ews of the Bundaberg Fruit and 
Vegetable Growers (BFVG) but encour aged to generate debate and 
thereby enhance knowl edge and farm practice.  While ever y effort is  
taken to ensure accuracy, BFVG accept no responsibility for omissions, 
typographical or printing errors, inaccuracies or changes that may take 
place after publicati on.  BFVG rel y on contributor and advertisers to 
provide material compl ying with Australian laws relating to misleading or  
decepti ve conduct and other unfair practices, discrimination, defama-
tion, human rights and any other laws  under which liability may be in-
curred by publicati on.  BF VG accepts no responsibility for any breaches  
of those laws.  M aterial is subject to copyright and may not be repro-
duced in any for m without per mission. 

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:  Monday to Friday   
 9.00am to 4.30pm 

Our Contact Details 

�
�

BFVG’s fresh new website 
�

For all of the latest industry information including training 
days, events and news; 

please visit our fresh, new website at www.bfvg.com.au 
�

 
 

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 September Managing Staff Course 
 
25 September BFVG Gala Dinner 
 
Please contact BFVG on 41 533 007 for t imes and venues 
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 EO’s Comment 

 

 

 

 

 

It has come to that t ime of the year again when we start 
thinking about end of year financials and ask ourselves – 
where has the year gone?  The beginning of the new finan-
cial year ( 1 July 2010) brings with it  an increase in the 
minimum wage by $26 per week based on a 38 hour 
week. Changes effective 1 July 2010 also require all em-
ployees to be engaged at a certain Level (appropriate to the 
level of work performed) and paid at least the minimum 
applicable to that Level.  Addit ionally, 1 July 2010 begins 
the five year transit ion which includes casual loading in-
creasing from 23% to 25% over five years. Please refer to 
page 14 for more details. 

Dimethoate / Fenthion – BFVG has represented members 
on numerous teleconferences and workshops held in Syd-
ney and Melbourne ensuring domestic (and export) market 
access is maintained if the APVMA withdraws the use of 
dimethoate and fenthion in certain instances on certain 
crops.  It  is fair to say at this stage that the continued use 
of dimethoate and fenthion post-harvest on edible peel 
produce, including zucchini and eggplant is looking highly 
unlikely.  Another aspect with the use of these fruit-fly 
controls is the increase in withholding periods, for exam-
ple tomatoes look like they may have a withholding period 
of 14 days, if not 21 days which makes the use of dimetho-
ate and fenthion not practical. 

Forkli ft Tickets  – Do you have an old paper forklift  
t icket?  If so, you may be able to simply get an updated 
photo ID license by asking at your local Post Office.  If 
not, and you require a t icket contact Greg Weir on 4153 
3007 and register to attend one of our training courses de-
livered by the Australian Agriculture College Corporation 
(AACC) in partnership with Industry.  If you are happy to 
make available your forklift  and shed for training please 
advise Greg Weir when registering to do the forklift  train-
ing.  Forklift  training courses are very competit ively 
priced due to the partnership with Industry. 

Brisbane Market Tour  – Unfortunately the Brisbane 
Market Tour was not well attended with only six attend-
ing, although on the Friday before there was only one seat 
of fifteen left unfilled.  The March tour had already been 
postponed due to a lack of numbers. A lot of work goes 
into sourcing funding and assisting growers to attend op-
portunit ies such as this and it is disappointing to not have 
the take-up as expected.  I would appreciate you contact-
ing me to let me know how we can better target our re-
sources to deliver what you want, or if you are wondering 
“what market tour” then also let me know as we may not 
have got the message out as clearly as we believe we have.  
We are here to assist you as members on topics of interest 
to you and look forward to your guidance. 

HAL Project  – Mark Gahan has been working on collat-
ing information from many varied sources into a central 
location focusing on water sustainability for the future for 
the vegetable industry.  It  is with great pleasure I can an-
nounce the web page is now live at 
www.watersustainability.com.au Please refer to page 10 
for details on the project. 

BFVG’s much expanded website is coming this month to a 
computer near you!  Packed full of useful and interesting 
events, art icles, hot topics, notices and much more, the 
website is designed to showcase what BFVG is doing for 
our region.  It  includes features on current research, a 
photo gallery, and links to those useful things like current 
weather forecasts, water allocations. community features 
such as a free notice board list ing  and a recipe page to 
share ideas on what to do with the wonderfully fresh 
Bundaberg produce!  Check it out at www.bfvg.com.au 

In closing I advise I will be on leave returning 12 July and 
encourage all of you to ensure that you fully understand 
and comply with the changes in wages commencing 1 July 
2010.  Fair Work Australia can be contacted on 13 13 94.�
�������������� �
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New BFVG Members 
 

Bundaberg Fruit and Vegetable Growers Cooperative  acknowledges and welcomes the following new members :- 

GROWER MEMB ERS 1.  Nil for  July 

     2.  

 AFFILIATE  MEMBERS 1.  Nil for July  

     2.     

 

 

Young Grower Tour to New Zealand 

On and from 1st September, 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 operator’s 
licence courses for members’ employees which have 
enabled them to obtain their “High Risk Plant 
Ticket”. The cooperation of industry in the provision 
of equipment and facilities resulted in substantial cost 
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 Bielenberg we 
aim to conduct these courses at individual member’s 
sheds. 

To register your interest in participating in future 
courses please contact Greg Weir on  
4153 3007. 

 

Forklift Operator’s Licence 

Groundwater Announced Entitlements 
1/7/2010 to 30/6/2011 (unconfirmed) 

Kolan-Burnett & 
Fairymead Sub-areas 

G01-G04,G08,G09 75% 

G07, G13-G15, G19–G22, G28-G31, G36, G37, G40-G45, 
G52, G54, G56, G58 

85% 

G05, G10-G12, G16-G18, G23-G27, G32, g33, G38, G51, 
G53, G55, G57 

100% 

Burnett-Elliott & 
Fairmead Sub-areas 

43, 44, 53, 54, 70% 

1-18, 20-27, 32-36, 42 75% 

19, 28, 37, 45, 46, 55 85% 

29-31, 38-41, 47-52, 56-94 100% 

Elliott-Gregory & Fairymead 
Sub-areas 

E24, E25 70% 

E01-E23, E26-E30 100% 

Applications for the next Young Grower Tour to New 
Zealand are now open. Only nine places are available for 
the tour, which will run from 28 July to 5 August 2010.  
 
Growers between the ages of 18 and 35 (approx) are eligi-
ble for the opportunity to travel to the North Island of New 
Zealand. The tour will also incorporate the chance to at-
tend the Horticulture NZ Conference.  
 
The tour cost is substantially subsidised by the National 

Vegetable Levy with growers required to make a small 
voluntary contribution of just $1,100 towards the cost of 
the tour. All air and land travel, single room accommoda-
tion and most meals will be included as well as registration 
for the Horticulture NZ Conference in Auckland.  
 
For further information or to express interest, please con-
tact Erin Lyall at AUSVEG on 03 9822 0388 or 
erin.lyall@ausveg.com.au. 
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Compost Queensland has backed Australia’s first com-
posting qualification, developed by Australian Agricultural 
College Corporation to meet environmental and market 
demands. 

With increasing pressure for farmers to improve their envi-
ronmental stewardship, increasing compliance standards 
and massive demand to address waste management, this 
course is being touted as a “world best” training opportu-
nity. 

Developed by AACC instructor, and recipient of an ISS 
Institute/DEEWR Fellowship, Joe Garnham, in consulta-
t ion with industry, the skills set is the first of its kind in 
Australia. 

The second in a series of short courses in composting by 
AACC is being held at Lot 1 Aalborg Road, Hervey Bay 
on 27 and 28 July. 

President of Composting Queensland, Dennis Baker, said 
it  was very important to attend this course if you were 
practising or planning to start on-farm composting. 

“AACC, through composting expert Joe Garnham, is lead-
ing the way in ensuring flexible delivery of accredited 
training that skills people in the correct practices of on-
farm composting,” Mr Baker said. 

“Because compost can vary in form and properties you 
need to understand the basics of what you are doing, why 
things happen, how to ensure you produce a quality and fit
-for-purpose product and understand what your product 
can and can’t do.  

“Compost can vary in form and properties from fert ilising 
compost like feedlot manure to a soil condit ioning com-
post like green waste-based material – there are different 
techniques used for different outcomes. 

You need to understand the application, the product and its 
properties; if you don’t, you can cost yourself money in 
the long run. 

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

Participants will learn to identify the best way to acceler-
ate the t ime taken to produce humus suitable for use in 
different soil environments as well as safe use of machin-
ery and technology used to produce on-farm compost and 
outline uses both on-farm and within the marketplace.  

Students of the two-day course will be accredited in the 
operation of compost processing plant, machinery and 
equipment, skilled in dispatching materials and compost-
ing products as well as preparing raw materials and com-
post the feedstocks.  

The course will also cover how to value-add to compost-
based products, ground spread fert iliser and soil amelio-
rant techniques and how to perform basic tests on your 
compost. 

Mr Garnham said successful part icipants of the short 
course may be eligible for a national qualification in com-
posting through the Recognit ion of Prior Learning scheme. 

Full reimbursement of the course cost is available through 
the Farm Ready program. 

To enrol and for more information, contact Joe Garnham 
at Dalby Campus on (07) 4672 3292 and visit the website 
www.aacc.edu.au for more information about AACC and 
the courses it  offers. 

Did You Know That:- 
¨ If a tractor has been fitted with a vertical mast & forks then under the OH&S Act it is classified as a forklift. 
 

¨ If a tractor is fi tted with a removable bucket where forks can be attached then it is not a forkli ft, but a tractor. 
 

¨ If a tractor with a vertical mast & forks is used around the farm as a slasher then it is still  classified as a forkli ft. 

Course on waste reduction with on-farm benefits  
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Best of backpacking guide a first for Queensland  
A new backpacking guide launched on the Gold Coast to-
day will soon be helping travellers explore and experience 
the best Queensland has to offer, Tourism Minister Peter 
Lawlor has announced. 

Mr Lawlor said the Backpacking Queensland init iat ive, 
which was supported by Tourism Queensland, would as-
sist backpackers to navigate their way around the state 
during their travels. 

"The guide is the first of its kind to be produced, and we 
hope it will become an essential that every backpacker 
travelling in Queensland will have in their back pocket," 
Mr Lawlor said. 

The 64-page guide features images and content to focus on 
the youth, student, backpacker and adventure market. It  
includes maps, descriptions and pictures of the many 
travel destinations in Queensland. 

"It includes a range of interesting content for backpackers 
looking for Queensland experiences such as sight-seeing 
tours and entertainment and leisure activit ies," Mr Lawlor 
said. 

"As well as highlighting Queensland's diversity and natu-
ral attractions, the guide provides information on accom-
modation and places to seek out temporary work to en-
courage more young travellers to spend their t ime visit ing 
and working in Queensland." 

Mr Lawlor said the guide's aim is to target all backpackers 

from all countries and would be readily available across 
Queensland, as well as through tourism offices internation-
ally, and selected travel agencies which specialise in the 
Queensland market. 

"60,000 copies have been printed and these will be distrib-
uted throughout hostels, airports and transport operators 
throughout Queensland and the southern states, plus 
through a range of addit ional channels such as English 
language schools in Brisbane, Sydney and Melbourne. 

"Backpackers will be able to download a copy from the 
Backpacking Queensland website 
www.backpackingqueensland.com.au" 

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

"Backpackers stay longer than tradit ional visitors, spend 
more money and travel more widely," he said. 

"They live and work in local communit ies and develop 
friendships which see them visit ing again and again 
throughout their lives." 

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

"The amount that backpackers spend on their trips to Aus-
tralia is also significant, in 2009 it totalled $3.5 billion. 
This represents a 10 per cent increase from the previous 
year," he said. 

 

Carbon footprint labels 
 

 

ALDI has taken the lead on carbon footprint labels 
by entering into an agreement with Planet Ark to use their 
endorsement on labels on olive oil from late 2010. 
 

The labels, already in 19 countries and on products that are 
generating $4.5b sales annually, will provide signals to  
 

 

 

 

increasingly sensit ive consumers about the total 
carbon footprint of all aspects of a product.. 

 

This move from the discounter in the food market is likely 
to prompt a response from the full service food retailers. 
 

Source : Veginsights June 2010 

 

Consumer Trends 
Recent comments from the major Australian retailers, who 
are closest to the consumers, indicate that consumers have: 
 

· Recalibrated their values over the last few years after 
realising that the world may change. 

· Become more financially conservative, reducing debt 
and thinking carefully about how and where they spend 
their money. This is reflected in higher saving levels and 
lower retail sector growth. 

· Started to reconsider what they think is more important: 
in food, they are buying products that are better for 
them, with attributes like free range, gluten free and or-
ganic. 

· Set out to stretch their dollar further, after five consecu-
tive interest rate rises, and are seeking greater value. In 
food, this is reflected in the demand for cheaper private 
label groceries and limit ing expenditure in food service 
to eat more meals at home. 

· Consumer confidence is also dampened by the uncer-
tainty of the pending election later this year and the re-
tailers believe that once the election has passed con-
sumer spending patterns are likely to sett le. 

 
 

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 position 

as soon as possible 

Only 500 Tickets on Sale  
Contact BFVG & take advantage of 

our Early Bird discount 

for members - before 31st July 
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Water sustainability for the future project 

Water Sustainability for the Future is a project recently 
completed by Bundaberg Fruit and Vegetable Growers Co-
operative Limited (BFVG) with funding provided through 
Horticulture Australia Limited (HAL) and in partnership 
with AusVeg.  

The aim of the project was to provide commercial vegeta-
ble growers across Australia with information in the form 
of usable and interactive Geographic Information Systems 
(GIS) data which will enable commercial vegetable grow-
ers to make informed decisions regarding what impact cli-
mate variability may have upon their farming enterprises 
into the future as well as providing councils and industry 
bodies with information which will assist them plan for the 
future of the industry both at a regional and at a state level. 

BFVG’s Executive Officer Peter Peterson said “This pro-
ject has investigated the key commercial vegetable grow-
ing regions of Australia, the various crops grown, methods 
of irrigation used, average water usage, and available wa-
ter sources, applicable to each region and has then com-
piled the resultant data into a Geographic Information 
System (GIS) accessible to all growers” 

“Further the project has been designed to allow interac-
tive queries to be lodged by users together with affording 
links to more detailed information held by external sources 
such as the Bureau of Meteorology, Government agencies 
and Departments (Natural Resources, and Primary Indus-

try) and CSIRO.   

 “This project has the ability to be further strengthened 
and expanded in the future by the addition of information 
including weather averages and weather predictions for 
each region, crop predictions, market forecasts, quaran-
tine alerts, etc.”   

The project culminated in the establishment of a web site 
www.watersustainabili ty.com.au having specific func-
t ionality in that all maps have been enhanced by the intro-
duction of several interactive layers (such as landuse, 
groundwater, surface water, irrigation schemes, water re-
sources, roads and rail network) that can be turned on or 
off by the user. 

In an endeavour to provide this project with the widest au-
dience possible and further strengthen the project’s bene-
fits to the production hort icultural industry, and in part icu-
lar the commercial vegetable growing sector of that indus-
try, BFVG has established a website link with the Climate 
Kelpie website www.climatekelpie.com.au an init iat ive of 
Managing Climate Variability,  which is a program of col-
laborative research between the Grains, Rural Industries 
and Sugar Research and Development Corporations, The 
Australian Government Department of Agriculture, Fisher-
ies and Forestry, Dairy Australia, and the Meat and Live-
stock Australia. 

 

Fruit and vegetables need promotion 
THE fruit and vegetable industry must do more to pro-
mote itself as a healthy eating option for consumers. And 
the industry must also personalise what it  produces be-
cause consumers want to know the "who and where" of 
food production. 

These were among the key messages this month at the 
Fresh Event 2010 conference co-hosted by the Produce 
Marketing Association and the Australian Fresh Fruit 
Company. 

IGA Fresh chief executive Harry Rumpler said the industry 
should be "front and centre" in the health and fitness de-
bate, but wasn't. 

"We have the right product, but we don't tell our story," Mr 
Rumpler said. "There's got to be a better way of spending 
industry levy payments." 

He said a survey of national TV advertising between Janu-
ary and April this year found there were 3711 meat ads, 
but only 1919 for fresh produce. 

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

President and chief executive of PMA's US arm, Bryan 
Silbermann, said food safety was the "new reality" for the 
fresh produce industry. 

"Australia and NZ might think they're OK, but so did we in 
the US and we've had some bad recent cases of food poi-
soning," Mr Silbermann said. 

"It 's not just pests and diseases any more, it 's also a range 
of pathogens that are travelling globally. 

"And, often, it  can be a perception that something's not 
safe that can become the reality. 

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

Mr Silbermann also said consumers today were 
"disconnected" from food production but, increasingly, 
wanted to know more. 

"We have to close the distance from field to fork by put-
t ing a face on the food and fruit and vegetables people 
buy," he said. 

"We need to promote the locally grown connections, the 
locale where the food was grown and the farmer who grew 
it. 

"Consumers want to hear our story."  

Source: Weekly T imes 
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Succession Planning 
The Federal Government has acted on a key recommenda-
tion from the drought policy review to better help older 
farmers plan to hand their farms on to the next generation. 
 
Minister for Agriculture, Fisheries and Forestry Tony 
Burke has announced an extra $2.43 million for the Rural 
Financial Counselling Service. 
 
With the extra funding, Mr Burke said he had asked that 
issues surrounding succession planning should, for the first 
t ime, be a key focus for rural financial counsellors. 
 
The drought review expert social panel, led by Peter 
Kenny, found that as the average age of farmers continued 
to climb, many found it hard to face the complex issues 
around succession. 
 
The panel found that when drought hits, issues around suc-
cession which have not been addressed place greater strain 
on families already under pressure. 
 
There are 110 rural financial counsellors working at 14 
Rural Financial Counselling Services across the country. 
 
According to Rural Financial Counselling Service figures, 

counsellors have worked with more than 8,550 farmers in 
the last nine months alone. 
More than one quarter of those were aged 60 years and 
over and nearly 1,500 did not have a succession plan. 
 
With the addit ional funding announced , Rural Financial 
Counsellors will for the first t ime place a priority on iden-
tifying clients who need to consider succession planning. 
They will help to suggest suitable succession planning ad-
visors and help farmers identify the documents required to 
visit appropriate advisors. These may include accountants, 
financial planners, solicitors or family meeting facilitators. 
 
Mr Burke said the new funding would help ensure Rural 
Financial Counsellors can for the first t ime place a priority 
on providing the link in the chain between farmers and 
suitable advisors.  
 
“Whether it’s a person wanting to get into farming, or 
transit ion into retirement, the story is the same – help with 
farm succession has been a missing link in support for 
farmers,” Mr Burke said. 
 
“These farms are not just businesses – they’re homes and, 
in many cases, they’re the family history.” 

 
 
 
 
 

�



 

12  |  Fresh Pickings July, 2010 

 

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

 
The following permits have been issued by APVMA: 
 
PER10908 –  Tebuconazole / beetroot, beetroot leaves, chicory, endive, radish, silverbeet & spinach / Sclerotinia rot 

Valid 9/06/10 to 30/06/13.                                                    
Valid for all states (except Vic) 
APVMA requires 2 residue trials in each of beet root (leaves and root) and leafy vegetables for renewal of the permit. 

 
PER12177 –  Switch (cyprodinil + fludioxonil) / Strawberries / Stem end rot and Leaf blotch (Gnomonia comari) 

Valid 26/0510 to 31/3/12. 
Valid for NSW, Qld and WA only. 
APVMA requires 4 residue trials in strawberries for renewal of the permit. 

               
Full  details of al l permits are available on the APVMA website:  http://www.apvma.gov.au/permits/permits.shtml  
Users are advised that while the pesticide can be applied legally under the APVMA minor use permit,  there can be a 
significant delay until the MRL gazetted by the APVMA is adopted  in the Australia New Zealand Food Standards Code.  
Until this occurs the MRL may not be recognised  and a zero tolerance may be imposed for residues of the pesticide re-
sulting from its use according to the APVMA permit.  
Please be aware that in the absence of an MRL in the Food Standards Code, the use of the pesticide according to the 
permit, may result in the suspension of the produce in the marketplace. Please check the FSANZ website at: 
 http://www.foodstandards.gov.au/thecode/foodstandardscode/standard142maximumre4244.cfm to confirm if there are 
MRL established by the Australia New Zealand Food Standards Code. 

 

 Tomato pioneer wins Innovative Marketing Award  

Bundaberg vegetable grower Andrew Philip of SP Exports 
won the vegetable industry’s Innovative Marketing Award 
recently at the AUSVEG National Awards for Excellence 
Gala Dinner, following the success of the “drip-free” to-
mato in the Australian market.  
 
The award, sponsored by the Brisbane Produce Market, 
was presented to Andrew Philip at a sold out Gala Dinner 
at Jupiters Hotel Casino on the Gold Coast in front of al-
most 400 industry leaders.  
 
AUSVEG CEO, Richard Mulcahy, said that Mr Philip had 
achieved recent success with a revolutionary new field-
grown tomato variety, called Intense, which has now be-
come popular with fast food outlets such as McDonalds, 
KFC and Hungry Jacks and is also stocked by Coles.  
 
“Mr Philip’s success with this relatively new tomato vari-

ety in Australia is to be commended and I wish to con-
gratulate him on the sterling success his company SP Ex-
ports has had in the Australian market” Mr Mulcahy said. 
  
“The Intense variety of tomato grown by Mr Philip is a 
great success story which other vegetable and potato grow-
ers in Australia can learn from. As a value-added product, 
it  shows the benefits which can be enjoyed by innovative 
businesses in the horticulture industry if they are willing to 
push the boundaries and respond to consumer needs.”  
 
Originally commercialised by Nunhems, the drip-free to-
mato is the world’s first full flesh and non-leaking tomato.  
“This award recognises the commercial success of the drip
-free tomato in Australia, but not only that, it  serves to 
highlight the importance of key vegetable growing areas 
such as Bundaberg to the national food economy,” Mr 
Mulcahy said.  
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.Value Adding  

Advertise Here 
Members can place classifieds for FREE by 

contacting our office.  Non-members will be 
charged a fee for this service and should con-

tact the office on (07) 4153 3007 to learn 
more about other advertising opportunities. 

 Potato Gear - planting to harvest.  
Dual row cup planter on 5' centres, Grimme DL 1500 
great condition with some spares, 3 near new rubber 
lined field bins with Hi-float tyres and hydraulic con-
veyor floor, total capacity 25 tons, Piler with power 
pack and sorting table. 

Prices Negotiable 
Phone Jamie on: 4126 9119 

Tomatoes, mushrooms and pre-packed salads up to five 
t imes more valuable to consumers, veg industry quarterly 
report finds  

Pre-packed salads, tomatoes and mushrooms sell at up to 
five t imes the price per kilogram (kg) of other fresh vege-
tables, the vegetable industry� s inaugural quarterly report 
has found.  

As an example of the higher retail price that certain „value 
added�  vegetables have achieved, the selling price for 
mushrooms is around $20 per kg compared to $3.50 per kg 
for the fresh vegetables category overall.  

AUSVEG Communications Manager Hugh Tobin said that 
the price difference was a result of value-adding achieved 
by varying portion sizes, promoting extra varieties and 
addit ional pre-preparation options. Mr Tobin said that the 
vegetable industry quarterly report was an important re-
source for vegetable growers that would provide useful 
learning opportunit ies about ways to offer addit ional value 
and options to consumers.  

“The price difference indicates that certain vegetable prod-
ucts like mushrooms, tomatoes and pre-packed salads have 
attracted significantly higher retail value by offering extra 
value to consumers through variable port ion sizes and 
packaging options,” Mr Tobin said.  

“Understanding the vegetable market and the drivers be-
hind consumer behaviour are important factors for vegeta-
ble growers in making business decisions about new prod-
uct development options and value adding,” Mr Tobin 
said.  

The report, entit led VEGINSIGHTS: The Market Q4 2009, 
revealed that the average price per kg of tomatoes, loose 
leaf and pre-packed salads and mushrooms was dramati-
cally higher than that of other fresh vegetable commodi-
t ies.  

Commodit ies that did „value add�  fetched up to $25 per 
kg more the report reveals. Mushrooms offered consumers 
12 different products, with port ion size and pre-
preparation options a major selling point, while pre-packed 
salads provided consumers with a range of extra varieties 
to purchase, including up to 16 different salad products.  

“Veginsights provides evidence that those vegetable com-
modit ies which do add real value for consumers receive a 
significantly higher return in terms of retail value,” Mr 
Tobin said.  

“This is an opportunity for growers to get an overall pic-
ture of the market and to better understand the volumes 
and value of the different distribution channels.”  

The quarterly report was produced by freshlogic – a mar-
ket analysis and consult ing firm specialising in agribusi-
ness – as part of the Vegetable Industry Development Pro-
gram (VIDP).  

For more information or to obtain a copy of the report 
please contact AUSVEG. The VIDP is funded by the Na-
tional Vegetable Levy through Horticulture Australia Lim-
ited (HAL) with matched funds from the Australian Gov-
ernment.  

  

 
Did you know that Australians consume 27 million 

bananas a week? 
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Fair Work Australia has increased the minimum wage by $26 per week based on a 38 hour week.   
This increase is effective from 1 July 2010.  
 
 
Whilst Growers are no doubt accustomed to yearly increases, the big difference this time is that all employees 
must be engaged at a certain Level and paid at least the minimum applicable to that Level.  These Levels apply 
regardless of whether a Grower has an Enterprise Agreement or not. 
 
 
The minimum rates applicable to each Level are set out below.  The descriptions for each Level are too lengthy 
to reproduce here but can be found in Schedule B of the Horticulture Award http://www.fwa.gov.au/
documents/modern_awards/word/MA000028.doc .  Growers should prepare a list of all their employees and 
assign the applicable Level to each employee.  Growers should then check that they are paying their employees 
at least this minimum.  
 
 
Where Growers face significant increases in wages they can investigate the "transitional" provisions in the Hor-
ticulture Award that allow wages to be slowly increased over the next 4 years. 
 

 
Adult employee minimum wages 

 
The classifications and minimum wages for an adult employee are set out in the following table: 
Classification                    Minimum weekly wage                    Minimum hourly wage     
                                                          $                                                           $       
Level 1                                          569.90                                                   15.00   
Level 2                                          586.50                                                   15.43   
Level 3                                          603.20                                                   15.87   
Level 4                                          626.10                                                   16.48   
Level 5                                          663.60                                                   17.46 
   
(b)  For the purposes of clause (a), any entitlement to a minimum wage expressed to be by the week means any 
entitlement which an employee would receive for performing 38 hours of work  

 

Contact:  Michael Waters 
Phone: 07 4154 5500 

Email: info@mrh.com.au  

 
For further detailed information please contact the Australian Government’s Fair Work Australia on  

free call 1300 799 675 or access their website www.fwa.gov.au 
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