
SPRIN
G

IS
SUE

SEPTEMBER 2015 / VOLUME TWENTY-ONE

MANGO OBJECTIVE 
REPORTING
A detailed overview

LOVIN’ SUMMER 
LOVIN’ MANGOES
The Aussie Mangoes PR campaign  
ramps up for the new season

EXTENDING THE  
HARVEST WINDOW
Advancing or delaying flowering to  
increase productivity and efficiencies



MANGO MATTERS SEPTEMBER 2015 SPRING 2015 PAGE 3

Mango Matters is published using mango grower levies which are matched by the  
Australian Government through Horticulture Innovation Australia.

PAGE 18

CEO & CHAIRMAN 
REPORTS

REGION UPDATES

INDUSTRY SNAPSHOT

AMIA—why your membership 
is important

AMIA partnership program

Crop forecast

Fenthion update

Manbulloo Mangoes wins Coles 
Supplier of the Year Award

SPOTLIGHT ON THE 
MARKET PLACE

Melbourne Markets’ new  
site opens

Mango objective reporting

MANGO MARKETING

Lovin’ Summer, Lovin’ Mangoes

IN FOCUS

RESEARCH & POLICY

Australian mangoes at China 
FVF 2015

Extending the harvest window

PEOPLE AND EVENTS

Mango grower workshops— 
a great success

Save the date—Grower  
Market tour

Mango Small Tree High 
Productivity Field Walk

4

6

8

14

18

20
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#lovinsummer #lovinmangoes

Its mango season! Check out what our 
marketing team is up to this year to get 
consumers excited about our great tasting 
Aussie Mangoes!

ARE YOU A  
MEMBER OF AMIA? 

Become a member and support the 
Australian mango industry. Without 
the support of its members, AMIA is 
limited in the important work it does 

for you and the mango industry.

Please contact the AMIA office for 
a membership application form, or 
download a copy from our website: 

industry.mangoes.net.au

CONTENTS
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AMIA Contact Details

Office Address: Unit 2, The Fresh Centre, Brisbane Markets 
Postal Address: PO Box 376, Brisbane Markets QLD 4106
Phone: 07 3278 3755 Fax: 07 3278 4761 
Email: com@mangoes.net.au 
Australian Mangoes: www.mangoes.net.au AMIA: www.industry.mangoes.net.au

Advanced post-harvest 
disease protection. 

Scholar is the post-harvest fungicide with out of the box thinking.  

Featuring a new active ingredient, anti-sporulation technology  

and broad-spectrum activity, Scholar covers more post-harvest  

diseases to protect your fruit and your reputation.  

For further information please call the Syngenta Technical Product Advice Line on 1800 067 108 or visit our website at www.syngenta.com.
au. The information contained in this document is believed to be accurate. No responsibility is accepted in respect of this information, save 
those non-excludable conditions implied by any Federal or State legislation or law of a Territory. ® Registered trademark of a Syngenta Group 
Company. AD13/425

Talk to your local distributor today about Syngenta’s solutions.

Scholar_AD13-425_20130719.indd   1 19/07/13   11:45 AM
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Your local Regional 

Managers

Your Clearing House solution –  

QuickSuper

Far North 
Queensland
Anthony Brick
0408 706 064

Central  
Queensland

Stacey Watson
0437 490 445

Southern  
Queensland

Bruce Waltisbuhl 
0400 995 824

North  
Queensland
Jamie Woods
0427 764 779

The industry super fund for
rural and regional Australia

 

Proudly supporting the Australian Mango Industry

Government compliant – so you’ll 
always be using the right payment 
system

Pay all your employees’ super in one 
transaction – regardless of their fund

No cost for employers with AustSafe 
Super as their default fund

Secure way to manage both your 
admin and super payments.

Call your local Regional Manager 
to get started before the deadline!

CCJ14581 Mango Matters Ad 90x260mm FA.indd   1 31/07/2015   4:30 pm

The season is already upon us with good volumes 
of mangoes being picked in Darwin. It is certainly 
looking like an interesting season and growers are 
telling me that the flowering and fruit set so far are 
unusual, which confirms that every mango season 
is different. Having trees with well-developed fruit 
and flowers creates a range of challenges for all 
growers, as well as everyone else in the chain. 

This means that our collective efforts to get the 
crop forecast right are even more important, so 
people handling mangoes through the wholesale 
and retail sectors can plan with confidence.

The multiple flowering and fruit set also highlights 
the need to ensure that, before you pick, your 
maturity is right, and that your pickers are well 
trained and well supervised to minimise any 
immature fruit from being harvested.

Following the great success of our recent 
Conference we are already looking towards the 
next one, in May 2017. We are planning to hold 
it in the Townsville/Bowen region and we will 
give you plenty of notice so you can keep the 
dates free.

The AMIA Board have, as always, been focused 
on delivering outcomes of the Industry Strategic 
Investment Plan. We recently recommended an 
industry standard for dry matter and brix, which 
I encourage all of industry to support. While the 
increase in our dry matter recommendations for 
KPs puts more pressure on growers to get their 
harvesting right, the end result is more satisfied 
consumers. 

PARTNER PROGRAM 

Recently AMIA has launched its Partner Program 
and I encourage all businesses involved in the 
industry to become partners in our industry. As 
our industry grows, we want both our growers 
and the businesses that serve them to also 
grow. I encourage all growers and businesses 
to support AMIA to represent your interests. The 
industry is going through a period of uncertainty 
and AMIA needs to be stronger than ever. 
AMIA needs growers to become members and 
businesses to become partners, so we can 
continue to grow our industry.

CEO’S REPORT CHAIRMAN’S 
REPORT

Gavin Scurr
Chairman, AMIA

Email: gavin.scurr@pinata.com.au 
Mob: 0407 714 549

As Gavin mentions, we face a challenging 
year with multiple flowering across several 
regions. The focus on quality must be 
maintained and cannot be emphasised 
enough. The consumer research 
undertaken last season emphasises the 
need for growers to meet minimum dry 
matter and brix standards. Dropping 
below these will impact on the consumer 
experience and potentially be a catalyst for 
consumers looking for alternatives.

MANGO EXPORTS

This season we are working closely 
with exporters, with a focus on building 
sustainable export performance. The US 
market opened towards the end of last 
season and we are collaborating with 
growers, exporters and the Department of 
Agriculture to develop the processes that 
will focus on the sustainable growth of this 
market. Michael Daysh, from the NT DPI&F 

Robert Gray
Chief Executive Officer, AMIA

Email: ceo@mangoes.net.au 
Mob: 0418 737 861

into a consumer more concerned about 
price, as their confidence in the product 
has dropped. 

CROP FORECAST

Early flowering commenced in the Northern 
Territory in May and there have been 
several flowerings since. This pattern of 
flowering seems to have been followed 
in other regions. This will bring increased 
challenges right across the season. It will 
heighten the need for growers, wholesalers, 
exporters and retailers to be in regular 
communication. It will also heighten the 
pressure on us to get our crop forecast 
as accurate as possible. We will rely on 
growers to get involved by providing 
information on their orchard to help the 
accuracy of this forecast. Everyone across 
the industry benefited from the crop 
forecast last season and we ask that you 
chip in this season.

MANGO GROWER 
MEETINGS

During late August and September 
we held our grower workshops in the 
Northern Territory and north Queensland. 
The attendance by growers was really 
pleasing. At the Northern Territory meetings 
representatives from Woolworths and 
Aldi as well as a number of wholesalers 
attended. The retailers spoke about their 
expectations for the season. 

is leading the activities relating to the US 
and has been working on packaging and 
logistics.

We are also working with the Dairy Farm 
Group. Dairy Farm is a leading Asian 
retailer. The Group and its associates and 
joint ventures operated over 6,400 outlets 
in countries such as Singapore, Hong 
Kong and Malaysia. The Group operates 
supermarkets, hypermarkets, convenience 
stores, health and beauty stores and 
home furnishings stores under well-known 
brands.

In early September, we attended the China 
Fruit & Vegetable Fair, an annual event 
held in Beijing. This event brings together 
exhibitors from countries throughout the 
world and is a great opportunity to build 
upon the reputation of Australian mangoes 
and also further the case for improved 
phytosanitary protocols .

MANGO MARKETING

This season’s marketing program has 
commenced and the team from HIA and 
AMIA are working together to deliver a full 
season of activities. 

MANGO QUALITY

Mango quality will always be a focus for our 
industry. Delivering good quality mangoes 
through the entire season is imperative. 
Eating a poor quality mangoes will not only 
disappoint, it can also turn that consumer, 
whose key focus in eating a great mango, 

BECOME A MEMBER OF AMIA & 
HELP TO GROW OUR INDUSTRY

SIGN UP ONLINE AT
industry.mangoes.net.au

OR CALL US ON
07 3278 3755

Our priority is to represent Australian mango 
growers. Becoming a member of AMIA will ensure 
we have the resources to fight for the mango 
industry on every front and represent your interests. 
If you think we stepped it up this year, imagine what 
we will do in the future!

mailto:Gavin.Scurr@pinata.com.au
mailto:ceo@mangoes.net.au
http://www.industry.mangoes.net.au
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Geoff Warnock
M: 0438 884 842
E: gullivers@wn.com.au

KUNUNURRA: Growers that achieved 
early flowering will start to pick within the 
next week, but there will not be a lot of fruit 
from this pick. Major flowering occurred at 
the beginning of August but it is too early 
to determine the outcome of the set at 
this stage. 

Han Shiong Siah
M: 0423 444 598
E: han.siah@tropicalprimary.com

September is the month where mangoes 
are trucked down to the Southern market 
for the Darwin growers. This year it has 
been well documented that there will be 
two split seasons in each of the NT growing 
regions. This should give a steady and 
constant supply of mangoes up until late 
November. 

The Darwin Mango Workshop Roadshow 
held at WePack was well attended by 
growers and agents. Great effort was put 
in thanks to Boyd. This year, quality of 
mangoes is very important in improving the 
sales of mangoes and AMIA has goals we 

NORTHERN WESTERN 
AUSTRALIA & NORTHERN 
TERRITORY

Ian Pershouse
M: 0417 791 131
E: ianpershouse@activ8.net.au

In Central and South Queensland the 
flowering is mostly uneven with some very 
early and others just emerging. There 
are a few reports of good even flowering 
on some blocks, but much lighter on old 
Kensington Pride trees. We will have to wait 
until fruit set and natural drop occurs before 
we can estimate volumes from this region, 
but I would expect it to be down on last 
season. Good luck to all growers, let’s hope 
we have a good season with not too many 
districts overlapping. AMIA will be holding 
a Mango Grower Regional Workshop in 
South Qld towards the end of October. I will 
notify you later on the venue and date.

SOUTHERN QUEENSLAND  
& NEW SOUTH WALES

REGION UPDATES 
AND BOARD MEMBER 
REPORTS

FAR NORTH 
QUEENSLAND 
& NORTH QUEENSLAND

John Nucifora
M: 0418 193 885
E: flossndeb@bigpond.com

Flowering is well and truly underway 
and nearing the end. It is still too early 
to predict what sort of a crop we will 
end up with between Mareeba and 
Dimbulah. From what I’ve seen the last 
week, flowering is good in some places, 
with certain patches very spasmodic. 
The general conversation with my growers 
is that it may be down slightly on last year, 
although it is still too early to tell. 

All in all the conditions are very favourable 
and we should see a good season ahead. 
I wish all growers well in this season. 

Ben Martin
M: 0400 125 928
E: bjmenterprises@live.com

Flowering is just about finished in the area 
with fruit expected to be harvested over 
November and December. It has been 
good conditions for flowering and fruit set 
but I urge all growers not to relax on their 
crop monitoring because of this.

Many of you would be aware that our 
Communications Officer Claire Gilmartin 
has left us to return to Victoria. I would 
like to take this opportunity to thank Claire 
for all of the hard work she has done for 
the industry and I wish her well in her new 
endeavours.

Kieren Brown
M: 0409 593 390
E: kieren.brown@oneharvest.com.au

The season is starting to shape up, with 
preseason planning starting in most 
areas and retailers looking to our regional 
forecast to develop their marketing plans.

The team will be out and about to build 
on the good work done last year on crop 
forecasting and quality of fruit heading 
to market. The feedback on both these 
programs was very positive on the whole 
and we will encourage your support and 
participation in these activities.

Flowering has been strong across most 
varieties, if a little late, and in the NT a 
distinct spread. While we are still waiting 
for fruit set and drop, the opportunity is 
there for a good season if we can deliver 
the required quality to the consumer 
consistently.

I look forward to catching up with you in the 
season. 

SOUTHERN WESTERN 
AUSTRALIA, SOUTH 
AUSTRALIA & VICTORIA

Greg McMahon
M: 0419 831 899
E: greg.mcmahon@sevenfields.com.au

I was delighted to be able to go to both the 
Darwin and Katherine grower workshops 
after recently joining the board. The Darwin 
fruit we were able to sample on the visit 
was eating beautifully and I hope that it’s 
a sign of good eating quality to come 
this year. All growers who came to the 
forums are behind the quality standards 
and can understand why it’s so important 
for the whole industry to stand up and be 
accountable for what we deliver to our 
customers. Mangoes only command their 
status as the King of Fruit because of their 
outstanding flavour. Best of luck to those 
in the Territory and the rest of Australia who 
are yet to start. I hope it’s a great season 
for all.

This year it has been well documented that there will be 
two split seasons in each of the NT growing regions.  
This should give a steady and constant supply of  
mangoes up until late November. 
- Han Shiong Siah

“

Growers are hoping the weather stays mild 
to help the fruit to hang on. If this results 
then the season will be drawn out and 
difficult to manage.

Disease should not be a problem as 
very little rain has fallen since the end of 
January.

CARNARVON: Flowering is in progress 
here, with trees still recovering from the 
cyclone at the beginning of the year. It is 
anticipated the crop from this region could 
be down on last year, due to the effect of 
the cyclone and the fact that there was 
strong production from the region last year

SOUTHERN REGION: The early flowering in 
this district has been a disappointment as 
the cold wet weather has virtually destroyed 
any fruit that set. Anything that has survived 
could be prone to disease. The upside is 
that there is a good indication of a strong 
flowering coming on at present and if the 
weather gods are good to them they could 
enjoy a fruitful season.

would like to reach to ensure a better eating 
experience for our consumer. Furthermore 
Mango Harvest Aid was demonstrated at 
the field day for growers to see. 

I would like to personally thank Claire 
Gilmartin for her hard work in collating 
the content for this magazine, as well as 
distributing the weekly ebulletins. I wish her 
the best in her future as she will be missed 
at AMIA.

I wish all the growers in Australia a fruitful 
and profitable season ahead. See you all 
on the other side!

mailto:gullivers%40wn.com.au?subject=
mailto:han.siah%40tropicalprimary.com?subject=
mailto:%20ianpershouse%40activ8.net.au?subject=
mailto:flossndeb%40bigpond.com?subject=
mailto:bjmenterprises%40live.com?subject=
mailto:kieren.brown@oneharvest.com.au
mailto:Brett.Jackson%40sevenfields.com.au?subject=
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INDUSTRY SNAPSHOT

AMIA - your membership is important
Become an AMIA member and 
support the mango industry. 
Without the support of its 
members, AMIA is limited in 
the important work it does for 
you and the mango industry. 

Change within the both the mango industry 
and the horticulture industry in recent times 
has meant that AMIA has needed to evolve. 
Our focus on improving quality, increasing 
market demand and increasing export 
performance are all linked to improving 
grower profitability, and are in line with the 
mango industry strategic plan.

While a number of industry activities remain 
funded through the levy system, many 
of the issues AMIA works on rely on your 
membership funding. 

These include our membership to the 
Voice of Horticulture, the peak horticultural 
organisation representing you in Canberra, 
work on the current review of the Modern 

PLASTIC THERMOFORMERS

Printing solutions  
that adapt to  
your business

  
 1800 626 562

Transform    
your packaging

7 / 24 Hoopers Rd Kunda Park Qld 4556 
sales@qpak.org     www.qpak.org

Plastic thermoforming  
and manufacturers  

of fruit liner inserts and 
punnets, Australian owned

  
 07 5456 1888

Labels for fruit & vegetables, 
pallets, punnets, barcodes, 
Coles & Woolworths  
crate tags, suppliers  
of thermal printers

sales@stickerco.com.au 
www.stickerco.com.au 
16 Southern Cross  
Cct Qld 4655

Benefits of partnering  
with us
• Contribute to the strategic direction, growth and success of our 

industry, domestically and internationally.
• Participate and partner with Australian Mangoes for a range of 

biennial, annual and seasonal events and activities.
• Receive recognition for your contribution to the growth and 

success of the Australian mango industry in our publications, on 
our website and at our events.

• Work with Australian Mangoes to ensure new products align with 
industry direction.

• Receive full access to industry data and information.
• Contribute to strengthening links throughout the supply-chain.
• Collaborate on industry research and development initiatives.
• Become an active participant in AMIA programs and strategies.
• Become a member of AMIA (Allied or Associate membership).

What we do
In recent times the Australian mango industry has advanced 
considerably. We’re working across a range of activities that 
positively impact your business and address the issues that affect 
you the most. 

• Our communications have been refreshed and strengthened 
and our publications are highly respected throughout 
horticulture. 

• Our weekly ebulletin, My Mango, has been exceptionally popular 
and is widely used as a tool for decision making. 

• The industry website has been redeveloped and will continue 
to be updated as the central hub for all valuable industry 
information.

• Our industry Supply Development Manager provides on-farm 
support, crop forecasting, crop flow information and dry matter 
testing in orchards throughout the season.

• Our crop and supply forecasts have been developed to provide 
clarity to the entire supply chain.

• We continue to develop the mango export plan and increase the 
opportunities for Australian mangoes in key export markets.

• We continue to work to gain access to new markets and improve 
access to existing markets.

• We’re focused on the consumer and developing mango quality 
that will significantly increase mango demand and consumption.

• We’re engaging all members of the supply chain in the industry 
plan to ensure we all move to the beat of the crop and maximise 
our opportunity for success.

• We continue to develop the industry marketing campaign to 
ensure our promotion activities align with the flow of the crop 
and stretch across the season. 

AMIA 
Partnership 
Program—your 
opportunity to 
participate
AMIA’s Partners Program has been 
established for our industry partners to 
become more involved with the future of 
the Australian mango industry. Building 
a strong and profitable industry is our 
priority. 

We are committed to implementing 
activities in line with our industry plan 
that aims to grow profitability. We 
recognise the important role that many 
businesses play within the industry and 
we have developed the partner program 
so these businesses can work with us to 
grow our industry and their businesses.

By partnering with AMIA, you will 
ensure AMIA has the resources to 
provide services that benefit you and 
your business. For details on our partner 
program and how to be involved, please 
contact any of AMIA’s Board Directors 
or staff. 

Award, and input into issues ranging from 
national biosecurity to increasing export 
performance. 

If you haven’t already received one, please 
contact the AMIA office for a membership 
application form, or visit the mango industry 
website for more information: 
www.industry.mangoes.net.au

http://www.qpak.org
http://www.industry.mangoes.net.au
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Crop Forecast
This is the most recent crop forecast for the major production regions. It is updated regularly and 
appears in My Mango every Monday. If you aren’t receiving My Mango, please contact AMIA so 
your email address is added to our My Mango distribution list.

BURDEKIN/BOWEN (Estimated Crop Volume 1.9 million trays)

WEEK BEG
31 

AUG
7 

SEP
14 

SEP
21 

SEP
28 

SEP
5

OCT
12

OCT
19

OCT
26

OCT
2

NOV
9

NOV
16

NOV
23

NOV
30 

NOV
7

DEC
14

DEC
21

DEC
28

DEC
4 

JAN
11 

JAN
18 

JAN
25 

JAN

KP 10% 20% 35% 20% 15%

R2E2 5% 15% 15% 25% 20% 20%

CALYPSO 20% 20% 20% 20% 20%

VOLUME*

MAREEBA/DIMBULAH (Estimated Crop Volume 1.9 million trays) 

WEEK BEG
31 

AUG
7 

SEP
14 

SEP
21 

SEP
28 

SEP
5

OCT
12

OCT
19

OCT
26

OCT
2

NOV
9

NOV
16

NOV
23

NOV
30 

NOV
7

DEC
14

DEC
21

DEC
28

DEC
4 

JAN
11 

JAN
18 

JAN
25 

JAN

KP 5% 10% 30% 20% 15% 10% 10%

R2E2 10% 20% 20% 20% 20% 10%

CALYPSO 10% 10% 20% 20% 20% 20%

HONEY GOLD 25% 25% 25% 25%

VOLUME*

2015/2016 FORECAST — DISPATCH TO THE MARKETS
UPDATED 28 SEPTEMBER 2015

*BLACK - Actual weekly volume of trays despatched from the region across all varieties

*RED - Forecast weekly volumes of trays despatched from the region across all varieties

DARWIN (Estimated Crop Volume 1.9 million trays)

WEEK BEG
31 

AUG
7 

SEP
14 

SEP
21 

SEP
28 

SEP
5

OCT
12

OCT
19

OCT
26

OCT
2

NOV
9

NOV
16

NOV
23

NOV
30 

NOV
7

DEC
14

DEC
21

DEC
28

DEC
4 

JAN
11 

JAN
18 

JAN
25 

JAN

KP 8% 9% 10% 15% 5% 5% 5% 5% 13% 13% 12%

R2E2 11% 13% 14% 21% 17% 10% 10% 4%

CALYPSO 1% 5% 10% 15% 5% 25% 30% 9%

OTHER 7% 8% 9% 13% 13% 13% 13% 13% 11%

VOLUME* 125k 147K 160K 242K 132K 126K 145K 103K 195K 179K 247K 114K 38K

KATHERINE/MATARANKA (Estimated Crop Volume 1.7 million trays)

WEEK BEG
31 

AUG
7 

SEP
14 

SEP
21 

SEP
28 

SEP
5

OCT
12

OCT
19

OCT
26

OCT
2

NOV
9

NOV
16

NOV
23

NOV
30 

NOV
7

DEC
14

DEC
21

DEC
28

DEC
4 

JAN
11 

JAN
18 

JAN
25 

JAN

KP 4% 7% 4% 11% 7% 5% 5% 15% 21% 21%

R2E2 10% 20% 10% 25% 25% 10%

CALYPSO 5% 10% 15% 25% 25% 20%

HONEY GOLD 5% 25% 20% 15% 25% 10%

VOLUME* 26K 149K 30K 115K 132K 159K 50K 167K 202.5K 337.5K 232K 160K

LAST WEEK’S DISPATCHED TRAY VOLUMES 

FROM THE NORTHERN TERRITORY: 268,000

NIR 
Technology
The use of Near Infrared 
Technology has been occurring in 
the horticulture industry for many 
years, with varying degrees of 
adoption. In the Australian mango 
industry, the technology has been 
used to assist with the decision 
to pick process for a number of 
years. Last season AMIA used the 
NIR technology to assist growers 
with assessing dry matter of fruit 
prior to harvest. This season AMIA 
is again working with growers to 
assess fruit dry matter prior to 
harvest. This is in line with our 
industry focus on fruit quality, as 
measured by brix at the ‘eating 
ripe’ stage. 

The popularity of this technology 
was given a boost with the 
development of new machines 
(guns) by Felix Instruments, based 
in the USA. A number of growers, 
as well as NTDPIF have purchased 
the new Felix 750 guns for use 
this season. AMIA will be working 
with NTDPIF, Central Queensland 
University and growers to calibrate 
the guns in the early part of the 
season. Correct calibration is 
critical to the performance of 
the guns.

Farewell and thank you
Our Communications Officer, Claire Gilmartin, has recently left 
AMIA to return to Victoria where her family resides. Claire was a 
key contributor to both AMIA and the mango industry. She brought 
a new level of professionalism to AMIA’s communications by 
broadening our online news campaigns and improving the quality 
and relevance of articles published within Mango Matters. We 
sincerely thank Claire for her contribution to AMIA and wish her 
well in her future endeavours. Contact us to discuss how our packaging solutions can support your business

1300 467 672 |  www.ororagroup.com
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We pride ourselves on working closely with  
our customers in the mango industry to deliver 
cost effective, sustainable and innovative 
packaging solutions. 

Your mango 
packaging 
experts

FENTHION (LEBAYCID®)— 
REGISTRATION AND 
PERMITTED USE TO CEASE 
ON 29TH OCTOBER 2015

The current permitted use of 
Fenthion, for post-harvest use on 
mangoes ends on the 29thOctober 
2015. Use of the product on 
mangoes after the 29th October is 
not permitted.

APVMA are currently finalising 
recommendations for the disposal of any 
product in existence after 29th October.

After the end of October, any remaining 
product containing Fenthion should be 
disposed of responsibly. This can be done 
by using ChemClear, the national industry-
funded stewardship program for the safe 
disposal of Agvet chemicals. 

National ChemClear Manager Lisa Nixon 
said, “Once the product is withdrawn 
from use, people holding Fenthion 
products manufactured by any of our 119 
participating manufacturers will be able 

to register their products with ChemClear 
until October 2017. All eligible product will 
be collected free of charge. You will still be 
able to register after 2017, but the service 
will no longer be free.”

Visit www.chemclear.com.au to download 
a ChemClear Inventory Form and list 
unwanted products. Interested persons 
can then either register on the same site, 
call 1800 008 182 or email the form back to 
chemclear@toxfree.com.au – it’s that easy.

Ms Nixon said, “Collections periodically 
occur in each state and territory, 
and registrations must be made with 
ChemClear so we know where the product 
is located. Once you register products with 
the program, we will be able to keep you 
informed about collections in your region.”

ChemClear has collected over 500 tonnes 
of chemical across Australia since the start 
of the program in 2003.

Following the finalisation of the APVMA review 
into fenthion, the registration of Fenthion was 
cancelled. Consequently, the registrations of 
the products including Lebaycid Insecticide 
Spray were also cancelled.

The felix 750 NIR gun; image sourced 
from www.felixinstruments.com

http://www.ororagroup.com
http://www.chemclear.com.au
mailto:chemclear@toxfree.com.au
http://www.felixinstruments.com
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Quality mangoes achieved with 
use of Aero® fungicide
The production of mangoes of the highest quality demanded by buyers 
and consumers is able to be achieved with the aid of the Aero® fungicide 
from BASF.

“It effectively stops diseases from 
transferring from the over-winter period 
through to the early developing fruit” Mr 
Holzknecht said.

“Aero is a highly effective preventative 
product and should be applied prior to 
infection for maximum control. It also 
provides a very good residual control 
period as well.”

The residual activity is also of benefit later 
in the season where it can be applied to the 
mango tree up to 14 days prior to harvest, 
protecting fruit through harvest and into the 
post-harvest transport period

Mr Holzknecht said an application pre-
harvest at this stage of the season had fruit 
quality benefits which could be observed 
post-harvest in the market place with less 
downgrades and more desirable produce.

“The excellent residual activity of Aero helps 
keep disease out of the fruit in those vital 
days leading up to harvest through to end 
consumer.”

“Aero also has the ability reduce ethylene 
production, allowing for slower ripening 
and extending the storage of mangoes 
to produce more marketable fruit” Mr 
Holzknecht said. 

“This produces a more robust mango which 
is able to be transported to market and 
reach the consumer in peak condition.”

“The quality of the mango is obviously very 
important. Consumers will always choose 
a mango in peak condition over something 
affected by disease.”

Aero is a wettable granule co-formulation 
consisting of two fungicides from two 
different fungicide groups.

A mix of the Group M3 Metiram fungicide 
and the Group 11 Pyraclostrobin fungicide, 
Aero penetrates the surface of the leaf 
shortly after application making it quickly 
rainfast and helping with the residual 
activity.

Pyraclostrobin fungicide is renowned for 
their ability to prevent spore germination 
and growth.

Mr Holzknecht said the use of two 
fungicides with separate modes of action 
had a number of benefits for product 
effectiveness and resistance management.

“By reducing the reliance on one active 
ingredient, Aero will reduce the resistance 
pressure on these diseases,” he said. 
“This means Aero is more likely to remain 
effective in the long-term.”

Aero is also registered for the control of 
Powdery mildew in mangoes which is an 
infrequent, but significant, disease in the 
crop. 

It is recommended the fungicide forms part 
of a complete disease control program 
beginning with early fruit set and continuing 
right through until harvest.

“The ultimate aim is to have a program 
that leads right through to the production 
of high quality mangoes at picking and 
delivery,” Mr Holzknecht said. “Aero 
fungicide is an excellent tool to achieve 
this.”

Manbulloo Mangoes 
wins Coles Supplier 
of the Year Award
Northern Territory mango grower Manbulloo Mangoes has 
blitzed the Coles Supplier Awards, winning Coles Brand Best 
In-Store Execution Supplier of the Year.

“Manbulloo is committed to collaborating 
with Coles and their vision is to be a 
significant part of the best mango retail 
offer in Australia. They are absolutely 
focused on delivering top quality mangoes 
to our customers,” he said.

Manbulloo Mangoes part-owner Marie 
Piccone said she was thrilled to receive the 
award.

“Winning the Best In-store Execution award 
is very special for Manbulloo. It shows the 
results of the collaboration and hard work 
done by my team and our great partners in 
Coles’ fresh produce team,” she said.

The Coles Supplier Awards were 
announced at a Gala Dinner at the 
Melbourne Convention and Exhibition 
Centre on Wednesday 9 September, with 
other winners including:

• Flavour Makers won the Product 
Innovation and Quality Award for its 
collaboration with Coles to launch nine 
Coles Brand ready-to-eat soups in an 
innovative microwavable pouch.

• Tiger Coffee won the Best Product 
Launch Award in recognition of its work 
to install coffee machines at all Coles 
Express stores throughout Australia.

• Simplot won the Community Champion 
Award for its collaboration with 
SecondBite to donate 123,000kg of 
food to people in need during 2014-15.

• Littore Family Wines jointly won 
the Outstanding Service Award in 
recognition of its commitment to 
quality, improvement and forecasting 
techniques.

• NCR jointly won the Outstanding 
Service Award for supporting Coles’ 
store operations with a range of 
innovative and leading-edge hardware 
and software solutions.

• Australian Fresh Leaf Herbs 
received the Rising Star Award for 
its commitment to quality, innovation 
and in-store engagement since the 
company began supplying direct to 
Coles in October 2014.

• Mondelez International (Kraft and 
Cadbury) jointly won the Supply Chain 
Excellence Award for its achievements 
in availability, simplicity and 
collaboration.

• Parmalat jointly won the Supply Chain 
Excellence Award, in recognition of its 
achievements in availability, simplicity 
and collaboration.

• Tassal won the Sustainable and Ethical 
Excellence Award after achieving Aqua 
Stewardship Council (ASC) certification 
for its salmon farming operation, a 
world-first for salmon aquaculture.

For inquiries or images, contact Julia 
Balderstone on 0409 570 104 or  
julia.balderstone@coles.com.au or 
Rebecca Schrauf on 0418 664 770 or 
rebecca.schrauf@coles.com.au

Mangoes are such a highly 
desired and healthy fruit.  
So much opportunity… 
The Manbulloo team believes 
that as a mango grower, we 
have a big responsibility to 
“get it right”
- Marie Piccone

Coles Managing Director John Durkan said 
Manbulloo Mangoes had supplied Coles 
with mangoes for nine years and was a 
deserving recipient of the award.

If you deliver what 
customers want they 
will happily pay for your 
mangoes and support 
your business
- Marie Piccone

“

“

The Manbulloo Team: Jeffrey Giddens (owner), 
Marie Piccone (owner), Vivi Ting (Financial 
controller), Scott Ledger (Quality Manager)

Following a milestone year for mango 
sales in 2014-15, Manbulloo Mangoes was 
recognised at Coles’ biggest ever Supplier 
Awards which celebrate excellence in 
providing merchandise, services and goods 
not-for-resale across the business.

From its farms in Katherine and Townsville, 
Manbulloo Mangoes tripled the amount of 
mangoes it supplied to Coles in 2014-15 
compared to the previous year, celebrating 
the popular fruit with Coles customers 
and team members through its successful 
Mangolomania campaign.

Marie Piccone 
Owner, Manbulloo Mangoes

Aero is a fungicide option targeting the 
main mango diseases of anthracnose 
(Colletotrichum gloesosporioides) and stem 
end rot (Botryosphaeria).

BASF Technical Services Manager, Richard 
Holzknecht, said Aero had the potential to 
be used at two different stages during the 
mango growing season to maximise the 
benefit to yield and fruit quality.

“We would recommend it initially as the 
crops reach the late flowering and early 
pea-sized stage as a preventative measure 
for both anthracnose and stem end rot 
diseases,” he said.

“By applying Aero at this stage it can stop 
the initial infection of both diseases in the 
mango crop assist in managing disease 
issues coming in later.”

ADVERTORIAL

mailto:julia.balderstone@coles.com.au
mailto:rebecca.schrauf@coles.com.au
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SPOTLIGHT ON THE 
MARKETPLACE

Melbourne 
Markets’ new 
site opens 
The new Melbourne Markets 
at Epping opened its doors 
to trade on Monday 31st 
August. The new purpose built 
wholesale fruit, vegetable 
and flower market is now 
located in Melbourne’s North, 
replacing the old location in 
West Melbourne.

One of six central markets in Australia, the 
Market hosts over 4,000 grower, wholesaler 
and retail businesses. Close to 3,000 
wholesalers, growers, buyers and transport 
operators went through the gates on the 
first day. Over 4,000 individual fruit and 
vegetable buyers representing independent 
greengrocers, supermarkets, restaurants 
and food processors source their produce 
direct from the market. 

The move to Epping will enable the 
Market to better serve local, interstate and 
international buyers of fresh produce. The 
new facility is close to Melbourne Airport 
and major transport routes and will help 
horticulture growers and exporters supply 
produce to international markets.

Chairman of the MMA Steve McArthur said 
it was great to see the Market in action. 

“There were a lot of happy faces today and 
a general sense of achievement from the 
Market Community,” he said.

Mango objective reporting 
—why it’s important 
Objective Reporting is a key component of the mango industries program to closely 
align the eating quality of Australian mangoes with consumer’s expectations. 

Consumer research identified that 
consumer satisfaction is closely aligned 
with the sweetness of ripe mangoes. 
Sweetness is measured by the brix level in 
the juice of an ‘eating ripe’ mango. 

As a mango grows on the tree it develops 
and matures. As the fruit matures, the 
dry matter content, as measured by the 
percentage of total weight of the mango, 
increases. As the fruit ripens, the starches 
within the fruit convert to sugar. If the dry 
matter content isn’t high enough when 
picked, then the fruit brix level (sweetness) 
will never reach the level needed to give the 
consumer the taste they expected. 

This is why, as an industry, getting maturity 
right before harvest is important and critical 
to the growers who rely on consumers to 
continue to buy and eat mangoes. 

There are growers who believe if AMIA 
had not introduced the objective reporting 
system then the organisation could be 
viewed as being irresponsible and not 
worthy of their continued support. 

There are some growers who are unhappy 
with the results of the objective reporting 
being published. While we understand 
their concern, we make no apology for 

introducing the system, although we will 
apologise if an error is made. Legal advice 
has supported our position. We are happy 
to discuss the system with any grower who 
has concerns. 

We all understand that mango production 
is a challenge, even when everything 
goes according to plan. There are times 
when, even with the best intentions, some 
mangoes may be picked and packed prior 
to reaching minimum maturity levels. If 
your mangoes do get sampled and have 
an objective report reading less than your 
expectations, this may be one of those 
times. It is when your fruit consistently 
gets numbers less than expectation 
that you need to consider your harvest 
practices. Contrary to what you may think, 
buyers don’t think too much about the low 
numbers, they are looking at the higher 
numbers, as this is the fruit they want.

HOW DOES OBJECTIVE 
REPORTING WORK?

Through an HIA funded project, 
experienced independent assessors 
randomly collect 10 mangoes from a 
consignment (tray sales only) in each 

of the three wholesale markets. These 
mangoes are retained and tested for brix 
once the fruit has reached the ‘eating ripe’ 
stage, which is often several days following 
collection.

Each mango is cut, and juice from each 
cheek of the mango (tested mid-point of 
the cheek) is sampled. The two numbers 
are added and averaged to provide a brix 
number for each mango. Each of the ten 
mangoes undergoes this process. The 
ten brix numbers are then added and 
averaged. It is this figure that is published in 
the weekly industry publication, My Mango. 
The complete table for each sample of fruit 
(ten mangoes) is available to the grower.

To ensure accurate measurement the 
industry provides pre-season training to the 
market assessors on procedures, use and 
calibration of equipment and data collection 
and reporting. Also the industry undertakes 
a mid-season audit to ensure the accuracy 
of results and reporting.

This season’s objective reporting will have 
commenced by the time of publication of 
this article. The delay has been due to the 
need to develop a new funding model and 
the associated processes for levy funded 
activities. 

Every year many workers are injured, 
become ill or sometimes die as a result of 
inadequate, misunderstood, or ignored 
safety issues in the workplace. 

The MANGO CARD is the only online mango 
farm safety induction course which has been 
developed by a qualified WH&S consultant.

The course is online, comprising multiple 
choice answers, and will take approximately 
30 minutes. The mango card is valid for one 
year and is transferrable between mango 
orchards.

Translations into Japanese, Korean and 
Traditional Chinese are available. 

MANGO WORKERS
WH&S ONLINE INDUCTION

Cost: $49 per card, valid for one yearVisit www.aginduct.com.au to complete the training

“The Market Community have worked hard 
in the lead up to this day, and it’s a real 
credit to the industry to see how it has all 
come together this morning” Mr McArthur 
said. 

The warehousing component is one of the 
largest industrial developments in Australia. 
The 70-hectare site has 120,000 square 
metres of warehousing space, a significant 
increase on the 33,000 metres square 
available at the West Melbourne site. 

The Market is not open to the public 
however tours are available. To arrange 
a tour through the Melbourne Markets 
Authority, please contact 03 9258 6100 or 
email info@melbournemarkets.com.au . 
Alternately, private visits can be arranged 
through wholesalers. Contact them 
directly to arrange a private visit. 

http://www.aginduct.com.au
http://www.aginduct.com.au
www.aginduct.com.au
mailto:info@melbournemarkets.com.au
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3. SAMPLING PROCESS

2295 O ld  Gymp ie  Road,  G lasshouse  Mounta ins  Queens land  4518
Ahrs :  07 5493 0268   Fax :  07 5493 0924   Ema i l :  ker r yros@b igpond.com

MECHAN ICAL

Orchard
Pruning

Kerry Smerdon 0438 930 268

� Three machines available
� Vertical hedging to 9 metres
� Flat topping to 5.3 metres
� Skirting
� Cuts 3.5 metres per pass
� Experienced operators

Mango objective 
reporting—the process 
explained
This season’s objective reporting has commenced and we 
have reinforced the training and audit process, as outlined 
in the following article.

The objective reporting process was developed so, as 
an industry, our focus will be on flavour and satisfying 
consumers.

Random sampling will be conducted through the season. 
The benefits of this process is relevant to all growers and 
wholesalers as our aim is to increase consumption at a 
profitable sales price. As an industry, if we don’t focus on 
flavour then we risk alienating our consumers and losing 
market share – leading to reduced sales and downward 
pressure on prices. 

Objective reporting is a key component of 
the Australian Mango Industry’s program to 
closely align the eating quality of Australian 
mangoes with consumers’ expectations. 
Consumer research identified that 
consumer satisfaction is closely aligned 
with sweetness of ripe mangoes, measured 
as dry matter in unripe fruit and brix in ripe 
fruit (ready to eat).

The industry has adopted and promoted 
the minimum standard for mangoes 
according to cultivar. 

The testing is undertaken by third 
party service providers using the same 
procedure for sampling, ripening and 
testing. To ensure accurate measurement 
the industry will provide pre-season training 
to the service providers on procedures, 
use and calibration of equipment and 
data collection and reporting. Further, 
the industry will undertake a mid-season 
audit to ensure the accuracy of results and 
reporting.

TRAINING

1. the training is conducted by an 
independent specialist (independent 
from the companies undertaking the 
testing)

2. the training occurs prior to the 
commencement of objective testing 
each season

3. all assessors will receive training prior 
to each season

TRAINING OUTCOMES

Mango assessors will be trained on the 
following: 
1. sampling of consignments for 

assessment
2. mango ripeness stages—using skin 

colour and also flesh firmness
3. use of refractometer—calibration, 

methods of use, storage and care
4. uniform position of fruit to take juice 

sample
5. methodology of recording results

1. The audit is undertaken by an 
independent person (independent from 
the companies undertaking the testing).

2. The audit occurs prior to any objective 
testing commencing each season

3. All people who undertake the training 
(assessors) need to be audited prior to 
each season and then again, at least 
once, during the season.

Following training, the assessors are 
audited for their understanding of the 
process, competence at assessing 
ripeness stage, use of refractometer, and 
the correct recording of results.

The audit is undertaken:
1. immediately following training
2. mid-season ( eg late November/early 

December)

Where the audit process identifies a failure 
to adhere to the correct process, further 
training will be undertaken prior to the 
assessor undertaking any further testing

1. SAMPLING OF CONSIGNMENT

A sample of ten fruit per consignment 
are drawn from a commercial 
consignment of mangoes (tray sales 
only), and these are representative of 
the grades and sizes available for sale. 
Samples are identified with a unique 
code that identifies grower region and 
sample date.

Fruit is held in separated lots under 
standard ripening conditions until the 
individual fruit are determined to be at 
‘eat ripe’ stage.

2. ASSESSMENT OF RIPENESS 

STAGE

Fruit are assessed at ‘eat ripe’, which 
is determined by fruit firmness and skin 
colour. Industry skin colour charts are 
used as a reference guide to ripeness, 
but ripeness must also be assessed 
by firmness. Skin colour charts are 
available through the season for each 
assessor.

To understand industry compliance to these 
recommendations the industry undertakes 
random sampling of consignments at the 
three major wholesale markets (Brisbane, 
Sydney and Melbourne), to measure 
the maturity of fruit (as measured by 
brix) and to report the results together 
with identification of grower in industry 
communications.

3. REFRACTOMETER 

CALIBRATION

Calibration is performed:
• daily, before measurements are 

made;
• when the battery has been replaced; 

or 
• between a long series of 

measurements.

4. POSITION OF SAMPLING

The position of sampling on the cheek is 
mid-point between stem-end and nose

The mango juice is taken from the cheek 
of the mango, mid-point between skin 
and seed. Both cheeks are sampled and 
the results of the two tests averaged. 
The average is the result recorded for 
that mango.

5. RECORDING RESULTS

The results (average for each mango) 
are recorded. The assessor will also 
record the following information:
• grower name: record image of end 

panel of tray/carton confirming 
grower/packer name 

• variety – photo of sample of mangoes 
collected for assessment

• market location
• pack date
• date sampled
• date tested
• sample no.
• vendor
• fruit class
• skin colour (1 to 6)
• flesh colour (1 to 6)
• firmness (1 to 4)
• name of assessor

1. TRAINING AND AUDITING 2. AUDIT PROCESS

MINIMUM MATURITY STANDARDS 
FOR KENSINGTON PRIDE, 
CALYPSOTM & HONEY GOLD

Dry Matter: 15% 
Brix: 14%

MINIMUM MATURITY STANDARDS 
FOR R2E2

Dry Matter: 13% 
Brix: 12%

Objective reporting is a key component of the Australian 
Mango Industry’s program to closely align the eating quality 
of Australian mangoes with consumer’s expectations. 

“



MANGO MARKETING

Consumer research shows that mangoes are largely seen as an impulse buy—
consumers know and love their favourite summer fruit, but 7 times out of 10 
they will make their decision at the point of purchase. It is the marketing teams 
role, therefore, to ensure mangoes are kept top of mind throughout the season. 

Our PR activity this year consists of a solid influencer outreach program—
approaching traditional media and social media influencers and engaging them 
to talk about mangoes. We will be working with YouTube foodies, encouraging 
them to film and share mango recipes. We will also be working hard to secure 
local media interviews with our growers around the country.

On October 8th at this year’s Brisbane 
Mango Auction we aim to raise more 
money than ever and gain national media 
coverage for mangoes. This coverage will 
talk about mango season being so close 
you can taste it.

We’d love to see you there on the day, but 
if you can’t make it look out on the Aussie 
Mangoes’ Facebook and Instagram pages 
to see the action from the day.

The annual Mango Mess-tival is a 
celebration of summer. It is held in the peak 
of the mango season (6 December 2015) 
on Australia’s iconic Bondi Beach. This 
event is held in conjunction with the North 
Bondi Surf Club and nippers get to perform 
their activities with mangoes while hungry 
Australians get to taste four key varieties. 
There will be big branded marquees, 
banners on the beach, mango cheeks on 
the BBQ, a DJ pumping out tunes, and 
an MC to keep the days activities rolling - 
like the mango eating competitions!

Put it in your diary as we’d love to see you 
there. This year our focus will be on gaining 
national coverage so Mango Mess-tival is 
amplified beyond Bondi Beach.

Social Media is a key part of our 
marketing campaign, driving high reach and 
frequency with consumers throughout the 
season. This year, the purpose of our social 
media activity is to help socialise Australian 
consumers’ summertime memories. Our 
content will focus on key areas of interest 
that drive engagement within the Facebook 
and Instagram communities, such as 
mango trivia, ‘how tos’ and competitions—
all supported by our ongoing PR activity. 

Join in the conversation at facebook.com/aussiemangoes,  
follow us on Instagram @aussiemangoes and don’t forget 
to tag us with #lovinsummer and #lovinmangoes!
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RESEARCH & POLICY

Australian Mangoes at China FVF 2015
Robert Grey, CEO of AMIA, attended the China Fruit and Vegetable Fair 2015 in Beijing in support 
of the continued development of the China market for Australian Mangoes.

China FVF, organised by the China Entry 
and Exit Inspection and Quarantine 
Association (CIQA) is arguably the most 
important fruit and vegetable fair on the 
annual calendar in China, and an important 
opportunity for horticulture industries to 
profile themselves to both regulators and 
potential customers. Robert’s attendance 
was supported by Michael Daysh, Market 
Development Officer at NT DPI&F.

The Australian stand, coordinated and 
managed by Horticulture Innovation 
Australia (HIA) under the well known 
Australia Fresh brand, was the largest 
foreign exhibitor. Australian mangoes, 
citrus, cherries, grapes, apples & pears, 
almonds, summerfruit along with Tasmanian 
fruit growers and a wine producer were 
presented. Citrus and apple had fruit on 

hand for tasting. Other foreign suppliers 
with stands at FVF included Argentina, 
Chile, Egypt, European Union, Mexico, New 
Zealand, Peru, Thailand, Malaysia, South 
Africa and the US.

Robert made contact with a number of 
potential buyers, and also discussed 
ways to make the access protocol more 
commercially viable.

The FVF, over three days, also featured 
a workshop between Chinese and 
Australian horticulture organisations 
to present matters of mutual interest. 
Robert Grey noted that a number of 
Australian horticulture industries have 
long standing mutual technical exchange, 
research, breeding and other programs 
with Chinese counterparts as part of a 
strategy of developing mutually beneficial 
relationships. 

There was also an opportunity to visit 
supermarkets in the Beijing area. The 
Chinese domestic mango season was 
winding down, but there was attractive 
fruit (Irwin type) to be purchased in all the 
stores visited.

IN FOCUS

IAN GROVES 
MANGO GROWER

Ian Groves is proof that you certainly can 
teach an old mango grower new tricks, and 
just over 1,000 Instagram followers and 
500+ posts are proof of this. 

the storm and from 8.30am until 4.30pm, 
we were stuck inside listening to the wind 
scream and watching trees being smashed 
and the tractor shed roof going up and 
down. Luckily the extra bracing we put in 
kept it in tact, even though the centre posts 
rose up and down out of the ground. I hope 
we don’t have to experience anything like 
that again. 

There was an awful lot of luck on our side! 
There was no major structural damage 

It will take a lot of cleaning up to get the 
property back to where it was. We have 
had to do a lot of hand pruning to remove 
all the broken and twisted branches to 
get the orchard back into shape. The 
litter around the farm was astounding. We 
have had lots of help from friends from as 
far away as Brisbane and Tully who have 
volunteered their time to help with the 
clean-up. All up, we have probably spent 
over 3,000 man-hours cleaning up the 
orchards, the windbreaks and surrounding 
bushland of litter and dead trees. There 
are still things to do like rebuilding pump 
sheds and replacing damaged roofs. It will 
be a few years before everything is close 
to being back to normal but things are 
progressing well.

I use [social media] to show a 
positive side of family farming 
that will hopefully better inform 
the public as to what farming in 
Australia is really like. 

“ 

Social media is recreation for me. I have 
always been a bit of a photographer and so 
my daughter set up an Instagram account 
for the farm. I use it to show a positive side 
of family farming that will hopefully better 
inform the public as to what farming in 
Australia is really like. 

Social media is a way for us to 
communicate with our customers in a 
different way than we have been able to 
previously. People want to connect with 

to the house and main sheds. Luckily 
the large trees around our packing shed 
all fell away from it. Our Honey Gold, 
Kensington Pride, R2E2’s and lychees had 
all been harvested before the cyclone hit. 
Unfortunately we lost half our Keitt crop 
and avocado and starfruit crops. We only 
lost four established mango trees, although 
almost all the trees were defoliated and the 
Keitt were damaged from windbreak trees 
falling on them. 1,000 three-year old Honey 
Gold trees were blown over and will need 
additional training, pruning and a few more 
years until they get back into production.

The mango trees have bounced back really 
well. All the rain that we received during 
the cyclone meant that the trees had an 
incredible leaf flush in March and looked 
great. All of our varieties have had a good 
flowering and it is looking like we will have a 
normal production year. 

farmers and like to know about where 
their food comes from. I have over 1,000 
followers from all over the world – the 
Middle East, England, Brazil, West Africa 
and of course, Australia. People value fruit 
and farmers and like to see high quality fruit 
on trees. 

Social media is not just about posting 
pictures and hoping people like them, 
but a lot can be learned. It can be a good 
platform for market research and to see 
outside of what you are posting and what 
people are saying about mangoes. 

On our farm near Yeppoon we grow seven 
varieties of mangoes including Kensington 
Pride, Honey Gold, R2E2 and Keitt, as well 
as avocados, lychees and starfruit. 

We had a bit of a challenging year this year 
after being battered by Tropical Cyclone 
Marcia. We were only 5km from the eye of 

Ian Groves (centre) with Lucy Merritt (Dept of Agriculture and Water) and  
Geoff Dickinson (Qld Dept of Agriculture and Fisheries)

Above and below right: AMIA CEO Robert Gray with China FVF delegates
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Extending the harvest window
Advancing or delaying mango flowering has the potential to improve the efficiencies and 
profitability of the Australian mango industry. Spreading mango production will create a more 
regulated supply of fruit from the start until the end of the season. This control will assist in 
managing the overlap between production regions and expand the duration of cropping, ideal for 
growing export demand.

A deeper understanding of the 
mechanisms within a mango tree that 
control flowering and fruiting is being 
studied by two complementary projects. 
Through the knowledge of what stimulates 
the genes associated with flowering, more 
targeted practices to effectively manipulate 
mango crops will be developed. The 
information will be used to develop 
tools and methodologies to monitor and 
manipulate flowering to maximise profit. 

The process of mango gene expression 
is thought to be a key factor in expanding 
the harvest window. Researchers will 
identify treatments, such as growth 
regulators, that inhibit or stimulate the 
activity of these genes and understand 
more about their role in flower initiation and 
subsequent effects on harvest timing. To 
enable screening of chemical uptake and 
precise monitoring of tree responses, an 
‘Aeroponics’* system to monitor root and 

vegetative growth has been developed. 
This enables rapid screening of existing 
and new cultivars without the need to plant 
and wait for the new orchards to develop. 

Project Leader Mark Hickey said that he 
estimates this technology could extend the 
harvest window by three to five weeks on 
individual properties. 

“Improved practices will give mango 
growers more tools to know if and 
when their trees will flower and whether 
treatments to induce mango flowering were 
successful before flowers appear. Being 
able to shift the time that flowering occurs 
will expand export opportunities. It will 
also increases the return on investment for 
equipment that can be utilised for a longer 
period of time and will reduce reluctance 

by producers to invest in new technology 
which potentially is only utilised for a few 
weeks of the year,” he said.

The success of these technologies relies 
on their effectiveness under commercial 
orchard conditions and integration with 
existing on-farm practices. The potential 
benefits of crop manipulation for the 
Australian industry are considerable. A 
recently conducted benefit/cost analysis 
demonstrated that these projects would 
yield a return for the Northern Territory 
industry of up to $2 million per season 
from 2019/20 onwards. This additional 
value is due to an extended harvest 
window and reduction in losses due to over 
concentration of the harvest period. 

“The key to managing flowering is to 
understand when buds start developing. 
In the early stages of development, old 
mature leaves detect and are responsive 
to temperature and inductive treatments. 
Early season flowering in the Darwin region 
can be triggered by evening temperatures 
below 20°C. These conditions are produced 
by high pressure systems travelling 
easterly across Australia from the Western 
Australian coast. Growers can promote bud 
growth in anticipation of these conditions 
by applying timed sprays of potassium 
nitrate,” Mr Hickey said. 

“Promoting early flowering and cropping 
is practiced by some growers in 
Australia to access higher priced market 
windows. A number of methods are 
used including chemical treatments, 
selective pruning, restricting irrigation 
and organic amendments. The success 

of these programs has been limited by 
a misunderstanding of the role weather 
conditions has on the process and an 
incomplete suite of tools to redress 
the situation if orchards become out of 
synchrony with environmental conditions. 

The first stage of the research has 
involved optimising chemicals used 
worldwide that can potentially control 
flush growth and initiate and regulate 
flowering. Ethephon was thought to 
mature vegetative flush but Australian 
research has shown that it can reset 
flushing patterns and remove insensitive 
immature leaves. This treatment 
increases the likelihood of trees being in 
a prime condition to receive the triggers 
to flower. Similarly potassium nitrate 
has been widely used to give flowering 
more uniformity in Australia and work 
in the NT has shown that it can induce 

flowering in Kensington Pride trees in the 
absence of inductive temperatures. A better 
understanding of the long term impacts and 
environmental effects of these chemicals on 
mango trees and pesticide residues need 
to be understood and will be a component 
of this research.

“We have been investigating flower 
manipulation techniques used by 
Cambodian mango farmers to induce out 
of season flowering and double crop their 
mango trees. While double cropping may 
not be feasible in Australia, the techniques 
used to manipulate flowering and long term 
impacts on tree health are of interest to our 
team,” Mr Hickey said. 

The project Building a resilient mango 
industry in Cambodia and Australia through 
improved production and supply chain 
practices is funded by the Australian Centre 
for International Agricultural Research 
and managed by the New South Wales 
Department of Primary Industries. ACIAR 
fund international and domestic research 
to improve the productivity and profitability 
of agricultural systems in partner countries 
as well as providing benefits to Australian 
industries. The projects is supported by 
project Manipulating mango flowering to 
extend harvest window which is co-funded 
by the Northern Territory Department of 
Primary Industries and Fisheries and 
Horticulture Innovation Australia. 

1800 622 626
boxesandmore.com.au

*editors note: Aeroponics is the process of growing plants in an air or mist environment 
without the use of soil or an aggregate medium

http://www.boxesandmore.com.au
http://www.greentechspraysystem.com
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PEOPLE & EVENTS

Mango grower workshops 
a great success
AMIA has undertaken a series of workshops and meetings 
with growers in key regions throughout Australia during 
September.

Presentations at each grower meeting included:

• This seasons marketing and promotions
• Mango quality specifications
• Crop forecasting and crop flow
• Objective reporting
• This season’s export program
• New varieties – access for evaluation

At the Darwin and Katherine Workshops, NTDPI&F plant physiologist Cameron 
McConchie presented the outcomes of his research into crop manipulation.

In Mareeba, prior to the grower meeting, held at the Mutchilba Hall, west of Mareeba, 
growers participated in a tour of research projects being undertaken by QDAF and also 
the Northern Gulf Regional Management Group.

The tour included visiting sites to look at irrigation monitoring, soil health, integrated 
pest management for fruit fly and spotting bugs, and canopy management.

YOU’RE INVITED
Join us for the 2015 Grower Market Tour and see 
the ‘wheel of velocity & momentum’ in action.

www.birdwoodnursery.com.au

Planting  
Mango  
Trees?

Order 
Grafted Trees

NOW

BIRDWOOD NURSERY
Phone 07 5442 1611
E.  info@birdwoodnursery.com.au Est.1978

≥ Highest quality trees guaranteed
≥ We deliver to order on time
≥  Specialist large order supplier
≥ Approved propagator of most cultivars
≥ Efficient palletised transport
≥ Despatch to all mainland states
Fully accredited worlds best practice growing facilities.

Birdwood Nursery is a  
specialist Fruit Tree nursery,  
supplying wholesale quantities of  
the highest quality fruit trees to commercial  
growers and retail nurseries throughout Australia.

Ever wondered what happens to your 
mangoes when they leave the farm? Ever 
wondered what keeps Australians hungry 
for more? Ever wondered how it all 
connects? Now’s your chance to find out! 

Book a seat on the bus and come see for 
yourself. The Australian Mango Industry 
is hosting the 2015 Grower Market Tour 
in Sydney from Friday December 4th to 
Monday December 7th inclusive.

The tour coincides with our peak mango 
volumes and promises to be an excellent 
experience rich with learnings and insights. 

You’ll visit the Sydney markets, and meet 
with wholesalers and exporters, be guided 
through the distribution centres of major 
retailers, ‘shop’ for mangoes across the 
full range of retail formats including ALDI, 
Coles, Costco, Green Grocers, Harris 
Farm Markets, IGA, and Woolworths, and 

experience all the energy and excitement of 
the Mango Mess-tival.

Mess-tival is the industry’s signature 
event, held every year on the first Sunday 
in summer on Australia’s iconic Bondi 
Beach. You’ll be amazed as thousands of 
Aussies flock to Bondi with togs and towels 
eagerly anticipating the first ‘official’ taste 
of summer, their first bite of an Australian 
Mango! 

Australians LOVE their mangoes and they 
LOVE meeting the farmers who grow them. 
They want to know how you grow your 
mangoes and what makes your variety 
special. They want to hear your stories, 
taste your mangoes, and experience your 
passion. So jump on the bus and join the 
2015 grower market tour!

Register now for a seat on 
the bus. Call Treena Welch, 
AMIA Marketing Manager, 
on 0417 001253. 

Industry marketing Manager, Treena Welch with 
Andrew Dalglish and Fred Pommee

Research tour participants on the Mareeba/
Mutchilba research tour

Peter Deans and Nino Nicefora at the 
Katherine grower meeting

http://www.hydralada.com
http://www.birdwoodnursery.com.au
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Field Walk includes a presentation outlining 
the project followed by a field walk and 
morning tea discussions. 

You will see and hear about the trials which 
include work on: 

• vigour reducing rootstocks, 
• low, medium and high density 

plantings, 
• measuring and improving light 

interception in the orchard, 
• limb bending, 
• trellising, 
• crop load manipulation. 

VIGOUR CONTROL

An experiment evaluating 90 Mango 
rootstocks for their ability to control vigour 
and enhance architecture and regular 
bearing. Pruning and training techniques 
that reduce vegetative vigour. 

Mango Small Tree High 
Productivity Field Walk
WHEN
Wednesday 28th October 2015  
from 9am until 11.30am.

WHERE
Walkamin Research Station,  
Kennedy Highway Walkamin

The Mango Small Tree High Productivity 
Field Walk will give mango growers the 
opportunity to see the mango research 
work being undertaken as part of the ‘Small 
Tree High Productivity Initiative’ research 
program.

So what’s all the fuss about? The Small 
Tree High Productivity Initiative is a joint 
Department of Agriculture and University 
of Queensland project that aims to 
increase tree productivity by focussing on 
fundamental plant growth relationships and 
how they integrate an orchard. The half day 

J-Tech Systems - Creating value through reliability and service   
Call 1300 301 784 or visit  www.jtechsystems.com.au

Why mango growers ‘sticker’ with us
We deliver the worlds most advanced and reliable mango labelling systems. 

Purpose built options for in-line or tray labelling.

Fully serviced, scheduled preventative maintenance.

Qualified service technicians on call 7 days a week, right across the nation.

Mango growers ‘sticker’ with us because our labels stick to mangoes.

LIGHT RELATIONS

Understanding the role of light in the 
canopy and it’s relationship with flowering 
and fruiting. This will assist in developing 
new pruning and training techniques to 
optimise light available for tree growth and 
production. 

CROP LOAD MANIPULATION

An experiment to assess the influence of 
crop load on following years growth and 
production to better manage biennial 
bearing. 

PLANTING SYSTEMS TRIAL

An experiment to study how tree density, 
training and pruning systems integrate in 
to an orchard system that can maximise 
orchard productivity. 

For more information or to RSVP, please 
contact Peter Rigden, phone 07 5453 5927, 
email peter.rigden@daf.qld.gov.au or Geoff 
Dickinson, phone 07 4048 4600, email 
geoff.dickinson@daf.qld.gov.au .

28 October 2015
Mango Small Tree High 
Productivity Field Walk, 
Walkamin Research Station 
from 9am until 11:30am

4 December to  
7 December 2015
Grower Market Tour  
(refer to page 25 for details)

6 December 
Mess-tival, Bondi Beach

DATES TO 
REMEMBER

http://www.jtechsystems.com.au
mailto:peter.rigden@daf.qld.gov.au
mailto:geoff.dickinson@daf.qld.gov.au
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A broad spectrum 
sanitation and water 
treatment solution.

For horticultural use 
including in nurseries,  
greenhouses and  
packing sheds.

©  2015 Nufarm Australia Ltd. All trade marks (®,™) are  
owned by Nufarm Australia Ltd or used under license.

nufarm.com.au  

For more information, contact your  
local Nufarm Area Sales Manager.

http://www.nufarm.com.au

