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More than 1500 growers, industry representatives and other interested   
people attended the 2016 National Horticultural and Innovation Expo which 
was hosted recently by the Lockyer Valley Growers.  
 
Ten international seed companies showcasing more than 500 varieties of 
winter vegetables and herbs was the standout, while more than 80 other  
exhibitors provided information specific to vegetable production and       
highlighted the innovative technologies used in the industry. 
 
The “farm to fork” industry dinner saw 480 people get spruced up, relax and 
enjoy a wonderful evening featuring great entertainment and a meal         
involving beautiful, locally produced vegetables.  
 
Read on for further details regarding the Expo as well as regular  
contributions from our group sponsors.  
 

Mike Hindle (Withcott Seedlings) and Scott Buckholz (federal Member for Wright) open 
the 2016 National Horticultural and Innovation Expo at Gatton.  

Photo courtesy of Fairfax Media 
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Lockyer Valley Growers Inc 
PO Box 322   Gatton   Qld   4343 

admin@lockyervalleygrowers.com.au 
 

 
 

SECRETARY 
Michael Sippel 
Ph: 0418 479 062 
E: Michael.Sippel@tnseeds.com 

TREASURER 
Sharron Windolf 
Ph: 0407 623 119 
E: Sharron@windolffarms.com.au 

PRESIDENT 
Anthony Staatz 
Ph: 0412 182 338 
E: AnthonyS@koalafarms.com.au 

Industry Development Officer 
Ph: 0456 956 340 

E: prrojectmanager@lockyervalleygrowers.com.au 

For information about the group, membership or to obtain a sponsorship pack please contact the  
following group executives 

www.lockyervalleygrowers.com.au 

Upcoming Events 

and 

Vegetable Consumption in Australia 
Horticulture Innovation Australia 
5th October, 2016 (4.15pm-5.30pm) 
DPI Applethorpe Conference Room 
  

Granite Belt Vegetable Growers Seminar 
Wednesday 5th October 2016 (6pm—9pm) 
Applethorpe DPI Office 
  

Vegetable Consumption in Australia 
Horticulture Innovation Australia 
6th October, 2016 (1pm-2pm) 
Brisbane West Wellcamp Airport 
  

Darling Downs Vegetable Growers       
Seminar 
6th October 2016 (2pm-4pm) 
Brisbane West Wellcamp Airport 
  

Vegetable Consumption in Australia 
Horticulture Innovation Australia 
6th October, 2016 (4.15pm-5.30pm) 
DPI Gatton Conference Room 

Lockyer Valley Growers Meeting and 
BBQ 
6th October 2016 (5.45pm-9pm) 
DPI Gatton Conference Room 
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A message from the President 
 

The Lockyer Valley Growers Inc had a number of goals that they  

wanted to achieve when the group was first established in late 2013. 

The hosting of the 2016 National Horticultural and Innovation Expo 

has been a major achievement for the group and a special thankyou to 

everyone in the vegetable industry for making it a great success.  

 

The commitment from the ten seed companies to support the expo idea 

and prepare, plant and nurture their trials was significant and was     

certainly the drawcard and the highlight for everyone that attended the 

event. A big thankyou to the event sponsors including the major    

sponsor “Withcott Seedlings” who have been a strong supporter of the 

group since its inception and to the variety of exhibitors that             

contributed to the lovely atmosphere of the expo and its success. We 

are currently analysing the feedback information from those that attend-

ed and the sponsors and exhibitors and further details about the next expo will be made available shortly. 

 

On another note, the Lockyer Valley Growers Inc have been successful in a project to partner with  

Horticulture Innovation Australia to form the National Vegetable Extension Network. Our group will be  

delivering information sessions and sharing this newsletter with the vegetable industry across southern 

Queensland including those from the Darling Downs, Granite Belt, Fassifern Valley and Logan-Greenbank 

areas. We are really excited about this opportunity for the whole of the vegetable industry in Southern 

Queensland to learn the latest developments in our dynamic industry, come together regularly and have the 

opportunity to read a great and informative quarterly newsletter. 

 

To ensure you remain on our mailing list to receive this quarterly newsletter, please complete the          

membership form towards the back of this newsletter and return to our office. 

 

Anthony Staatz 

President,  

Lockyer Valley Growers Inc 

 

 

 

https://www.google.com.au/imgres?imgurl=http://maplehotel.com/wp-content/uploads/2013/09/christmaspartydublin2013.jpg&imgrefurl=http://www.glenguesthousedublin.com/home/Latest-News/Christmas-Party-Temple-Bar-2013/&h=314&w=545&tbnid=sehyIyWkxSgiRM:&docid=


4 

 

Nolans Interstate Transport is recognised as a 
leading provider of cold chain solutions. Our 

logistics team manage the pick-up,           
warehousing, transport and delivery of   

freezer, chiller and dry freight. 

Please call out team today 07 5466 2866 to    
discuss your freight requirements. 
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Terranova Seeds, in cooperation with Enza Zaden, is looking to  
make a big entrance into the Australian capsicum market.  
At the  recent Australian Horticultural Expo in Gatton, growers 
were given an insight into the first of the new genetics  
 
Terranova Seeds is looking to introduce to the open field mar-
ket. As a traditional breeder of high quality glasshouse varieties, 
Enza Zaden has increased their focus  on the Australian open 
field   market.  
 
Head plant breeder, Eduardo  Villanueva, has incorporated  the 
class and quality of the indoor genetics into his new rugged open 
field types.  
 
The first of this series to be released for trials in Australia is        
TCS 4055.  This high quality BLS resistant variety produces         
consistent heavy green to glossy red fruit. Last years trials in the 
Stanthorpe region showed the variety was very resilient to the 
various growing conditions. The sturdy bush stood up very well 
to lodging and was highly tolerant to leaf disease and yellowing  
of the plant.  
 
Semi commercial seed is available this year for larger scale  
trials.  
 
For more information contact Michael Sippel—0418 479 062 

What’s New in Capsicum 

https://www.google.com.au/imgres?imgurl=http://www.perfection.com.au/media/149935/perfection_australia_rgb%252520logo%252520main.jpg&imgrefurl=http://www.perfection.com.au/industry/for-customers/logos.aspx&h=230&w=310&tbnid=TmC9xEMT1rJnBM:&docid=sirDnLy-
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 A few words with one of our 

members 

Tony Byrne  

Farm Manager “Kalfresh” 
Tenthill, Lockyer Valley  
Tony Byrne is not any ordinary Aussie guy, he was actually born in County  
Wexford in the South East of Ireland on a mixed farming, livestock and grain 
farm. Tony was   backpacking in Australia in 1999 and ended up driving a  
header on a farm at Naracoorte in South  Australia where he met his wife Alisha 
(it was  actually her parents farm he was working on).   
 
Tony has been working with Kalfresh for the last 5 years and he has three       
children Harry, Lachlan and Ella.  Apparently the weather was too good in  Aus-
tralia to go home so he stayed! 

Kalfresh’s farm at Tenthill is 150 acres and they grow beans, which are         
harvested in bulk and sent to Kalfresh Head Office at Kalbar for processing, 
packaging and export.  In winter/spring they grow carrots which are used for 
prepacking, bulk, loose and also pet form options. 
 
Kalfresh also grow butternut pumpkins, japs and greys and these are sent to 
chain stores, bulk, crates, and also cut and wrapped.   
 
All Waste products are used in Greenbelt Fertilisers which are processed at 
Kalfresh at Kalbar.  Currently they have a trial on the farm at Kalbar where the 
fertiliser is put on at preplant. 
 
Tony pretty much runs the farm on his own however at busy times and harvest 
he relies on some additional staff.   
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Iceless air freight is allowing super fresh Australian broccoli to be served up in Dubai      
supermarkets just days after leaving Queensland. 
 
Department of Agriculture and Fisheries senior horticulturist Clinton McGrath said last year 
Australia had less than seven per cent of the market share for cabbages, cauliflower and 
broccoli being imported by the United Arab Emirates (UAE). 
 
“DAF championed the use of air freight instead of sea freight, and organised three trial 
shipments of locally-grown broccoli out of Brisbane and Melbourne International Airports,” 
he said. 
 
“We want to increase that share for our local producers and one way of doing that is 
through innovative packaging and transport methods such as iceless air freight. 
 
“Normally Australian broccoli is shipped using polystyrene cartons packed in 2–4 kg of ice 
per carton.  
 
“By using a new plastic liner and especially-made cardboard cartons we can take            
advantage of a well-developed chain of cold storage between Australia and the UAE and 
eliminate the need for ice, resulting in potential savings in freight and packaging costs. 
 

 
 
 
 
 
 
 
“DAF contrib-

uted to the de- sign and 
development of these new cartons and our efforts have paid off. Recent shipments using 
this method have resulted in no losses in product quality on arrival in the UAE. 
 
“DAF tracked these airfreight consignments of broccoli to two importers during the heat of 
summer in the UAE, assessing maintenance of the cold storage chain along the way using 
temperature loggers and assessment of out-turn quality of the produce upon arrival and at 
retail display.  
 
“The modified atmosphere plastic liner with the plastic impregnated cardboard carton     
performed well. We’ve been able to provide the logger records and photographs to local 
broccoli exporters to support our case for continuing with this approach. 
 
“Interestingly, we found the UAE retailers preferred broccoli with a larger diameter broccoli 
head and a shorter stalk when compared to the domestic product specification which many 
broccoli producers would be familiar with. 
 
“In September we’ll repeat the process with shipments being arranged to go to Singapore 
and Indonesia.” 
 
The Australian Department of Agriculture and Water Resources supports this project 
through its grants package to assist small exporters. The aim is to help small exporters of 
broccoli and leafy vegetables to increase market access and competiveness through      
innovative packaging. 

Broccoli moves on from the “ice-age” 
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 Thankyou to the major sponsors and supporters of the 2016 National  
Horticultural and Innovation Expo 

Gold sponsors 

Silver sponsors 

Bronze sponsors 

Inkind sponsors 

Dinner sponsors 
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 Thankyou to the ten seed companies for the significant commitment they made 
towards the 2016 National Horticultural and Innovation Expo  
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2016 National 

Horticultural 

and Innovation 

Expo 

Photos courtesy of Mike Lamond from Fairfax Media and Queensland Drones © 2016  
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 2016 Lockyer Valley Growers Expo           
Industry Dinner 

 

With the dates set for the 2016 Lockyer Valley Growers National Horticultural Expo, the need to   
incorporate an industry dinner soon became apparent.  It was to be a mid week dining experience that 
showcased the wonderful produce that the Lockyer is famous for.  It was to also support the 2016  
horticultural expo by offering our growers, exhibitors and industry professionals an opportunity to 
network outside of the expo’s trading hours. 
 

The dinner committee was formed consisting of Sharron Windolf, Tammy Litzow, Diane Staatz, 
Catherine Windolf and Troy Muller, who, with a strong vision in mind, began the process of         
planning, organising and implementing the elements needed to produce a successful and fun event. 
 

As with any successful and fun event, the industry dinner would only be as good as the sponsors be-
hind it.  We would like to take this opportunity to thank the dinner sponsors – Nolans Transport, Visy 
Boxes and More, Visy Flexibles, Vanderfield, Landmark, Farm Chem and Syngenta.  
 

A very big thank you needs to go to our major sponsors  for the evening - Agricultural Requirements 
Gatton and Case I H International.  Both of these companies were very generous with their          
sponsorship and with the donation of prizes including all of the table gifts of lollies and case model 
tractors.  The committee would also like to personal thank Noel Baines for all of his donated time and 
effort towards the dinner.  Without the help of Noel many of the   pre-dinner set up jobs would have 
lacked the much needed dedication and attention to detail that was required.  
 

A huge thank you to all of our grower members who donated produce for the evening for both the 
meal and for decorations.   Many thanks also to all who sent in their produce packaging to be used as 
decoration.  The stage certainly showcased how bright and colourful the Locakyer Valley’s            
horticultural industry really is.  A special thank you to Jayson Windolf for constructing all of the 
‘irrigation pipe’ centre pieces that decorated our tables.   
 

 

The meal assembled by Porters Plainland was once again amazing and it certainly filled the brief of 
showcasing the high quality produce that is grown in our region.  The committee would also like to 
thank the staff from Porters Plainlands who were invaluable in giving our guests a truly professional 
dining experience. 
 

Thank you to all of the volunteers who helped along the way.  Once again, the success of this event is 
from the dedicated team of volunteers who donate their time to focus on the jobs that would be left 
undone if not for their generosity. 
 

Lastly we would like to thank all who attended the dinner.  The overwhelming response to ticket sales 
meant that just over 480 of you agreed that not only would an industry dinner be a great idea but it 
was also a very much needed element to add to the 2016 Lockyer Valley Growers National            
Horticultural Expo.   Your attendance at the evening was what this dinner was all about.  An          
opportunity to network, connect and re-connect with likeminded people within our horticultural     
industry. 
 

On behalf of the dinner committee we would like to say thank you for this opportunity.  Organising 

this event was a wonderful experience and one that we will all remember. 
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New heavy-duty Farmall U offers supreme comfort 
 

The new Case IH Farmall U delivers performance that is greater than the sum of its parts, 

while offering top notch durability and ultimate operator comfort. Whether working with 

mounted machinery, trailed equipment, with a loader or on transport duties, the versatile 

Farmall U tractors more than live up to the reputation of the famous Farmall name. 

The Farmall U delivers semi-powershift transmission and a deluxe cab with an optional 

suspended cab, providing greater versatility, ease of use, and comfort.  

Peter Elias, Case IH Product Manager – Tractors, said this made it easy to use the highly 

adaptable tractor, which is available in two models: 

Farmall 105U with 92 PTO HP  

Farmall 115U with 99 PTO HP  

“The semi-powershift transmission installed in the Farmall U has been taken from the 

well-known Maxxum Series tractor. It has 16 forward and 16 reverse gears, four         

powershift speeds and four ranges. Speed is up to 40 kilometres an hour.  

The Farmall U cab is another area where operator comfort is at the fore, with repositioned 

ergonomic controls and a smoother ride from the cab suspension all designed for less    

operator fatigue and more productivity.  

“Operator ease and convenience has driven much of the Farmall U design,” Peter said 

The high visibility roof panel gives excelllent visibility for loader work, and a standard 

instructor seat allows two adults to be in the cab together. 

An updated Heat Ventilation Airconditioning (HVAC) system gives the operator superior 

comfort and control  while a factory-installed Bluetooth radio and mechanical joystick in-

tegrated into right-hand console come standard. 
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 The Farmall U tractors use Case IH FPT Industrial 4-cylinder 3.4-L turbocharged and        

intercooled engines. Precise electronic fuel metering and electronic high-pressure fuel      

injection improves efficiency, extends engine life and improves cold-engine starting. Most 

importantly, it provides efficient power.  

“This unique fuel injection system provides greater fuel savings, even with higher         

horsepower levels,” says Peter. 

“The Case IH Farmall U Series tractors are designed and built to withstand the mechanical 

stresses of loader work and three-point hitch applications. The Farmall U lineup is a         

premium offering for customers looking for a utility tractor that provides the ‘ultimate     

Farmall experience’.”  

For more information see Agricultural Requirements or visit www.caseih.com. 

 

The tough new Farmall U utility tractor from Case IH has been 
designed to provide the ultimate experience for busy operators.  
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What it means for AustSafe Super to be the default fund for 
Lockyer Valley Growers 

 
Most employees have the right to choose their own super fund. However, if an employee 
doesn't want to choose a fund, their Super Guarantee (SG) contributions will be paid into 
your employer -nominated fund.  
 
We call this your default fund. We take pride in being the default fund for many employers 
in the horticulture industry. 
 
It’s free and easy to become a default employer, and means you can pay all of your        
employee’s super, in the one place, at the same time – saving you time and effort.  
 
Another perk to having AustSafe Super as your default fund is what we can offer your   
employees.   
 
If we’re your default super fund, you can arrange a site visit in your workplace. Your local 
Regional Manager is Bruce Waltisbuhl and he is available to help you and your employees 
understand super. Bruce can be contacted on 0400 995 824.  
 
We also offer our default employees a fantastic online financial literacy tool called      
MoneyTree. This can help your employees understand their finances, such as how to man-
age their credit cards, and make the most of their superannuation investment.  
 
In addition to this, members of AustSafe Super have access to our obligation free Financial 
Planners. The advice they can offer you doesn't have to be about your super or your        
retirement for that matter – our Financial Planners are available to chat about your specific 
situation on a broad range of topics, big and small to help you get your financial situation 
sorted. 
 
At AustSafe Super, we’re committed to helping you manage your employees’ super and are 
here to help you understand your super obligations. 
 

If you have any questions about super, visit austsafe.com.au or contact Bruce on            
0400 995 824. 
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A message from the 
mayor 

The Lockyer Valley continues to build on its reputation as a leading manufacturer of some of the 
highest quality and freshest produce in not only Australia, but the world. 
 
The region is regarded as the Salad Bowl of Queensland and this was further cemented with 
our recent presence at the Brisbane Exhibition. Once again, Council was proud to be a part of 
the  
Ekka. It was an opportunity for us to highlight the fact the region is just one hour from Brisbane 
yet has so much on offer. Our recently released tourism video hones in on the growing day-trip 
market we are able to capture, and moving forward, this is something I, and my fellow  
Councillors, look forward to developing. I offer my sincere thanks to the Growers Group, and  
particularly those growers who contributed to our success at the Ekka by supplying fresh      
produce and support. 
 
I would also like to congratulate the Growers Group and their supporters on the successful  
delivery of the recent Horticultural and Innovation Expo and Industry dinner. It had been some 
time since we had such an event in our region and it puts the Lockyer Valley back on the map 
as being a significant horticultural region in Australia. This brings great pride to those in the    
region who work in the industry and those who call the Lockyer Valley home. I look forward to 
the next Expo and how Council can contribute more to its future success.   
 
My fellow Councillors and I are committed to furthering our knowledge of the region’s            
production. We are currently undertaking tours to visit local food producers to get a better      
understanding of this. We are confident this will allow Council to make informed decisions when 
planning for the future of the Lockyer Valley. 
 
I am concerned about the development of the Inland Rail Project and will meet with the Minister 
for Transport, Stirling Hinchliffe MP to raise the concerns of our community and advocate for  
better outcomes for the region. 
 
Council has secured funding under the National Water Infrastructure Development Fund to  
conduct a prefeasibility study to help determine what is the best way to secure water for our  
region. This is a positive outcome and we will be looking to engage those who are our major  
water users and experts to guide us through this.  
 
Despite being a relatively new Council, we are a Council that is united. My fellow Councillors 
and I are committed to ensuring the Lockyer is strong and sustainable into the future and we are 
working together with a unified agenda to not only tackle some of the big hurdles, but, most   
importantly, build and grow the region.  
 
Tanya Milligan, MAYOR, Lockyer Valley Regional Council.   
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Broccolini® baby broccoli and Chrorizo Pizza 

• 1/3 cup tomato passatta 

• 1 tbs chipotle in adobe sauce  

• 3 tbs olive oil 

• 2 tbs lemon juice 

• 4 green onions, finely chopped 

• 2 chorizo, chopped 

• 1 bunch Broccolini® baby broccoli ends 
trimmed, washed, halved lengthways 

• 2 (22cm) pizza bases 

 

• Put a large flat tray into the oven. Preheat oven and tray to 220°C fan forced. 

• Combine the passatta, chipotle chilli and sauce, 1 tablespoon olive oil, 1 tablespoon lemon juice and 
salt and pepper in a small food processor. Process until well combined. Mix 1 tablespoon oil, remaining 
lemon juice and green onions together. Set both aside. 

• Heat remaining oil in a frying pan over medium-high heat. Add chorizo and saute 3-4 minutes until 
light golden. Add the ,Broccolini® baby broccoli, saute further 1 minute. 

• Spread the passatta mixture over the pizza bases. Top with chorizo and Broccolini® baby broccoli mix-
ture. Put onto the hot tray and bake 5-7 minutes until base is crisp around edges. Sprinkle over the moz-
zarella and bake a further 2-3 minutes until melted. 

• Spoon over green onion mixture, season with pepper and serve. 
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Massey Ferguson 4707 Global Series – A new Tractor for a New World 
 

Lockyer Farm Machinery are excited to showcase a low horse power, easy to operate machine, fitted with 
Row Crop Tyres, Forklift and Creeper Gears in the New Global Series Massey Ferguson 4707, suitable for 
the farming community of the Lockyer Valley.   
 
Massey Ferguson has produced more than four million tractors in the 74-100hp bracket.  It’s a power sector 
that once represented the largest tractors available, yet now accounts for a size of machine found in almost 
every farming operation around the world.  Suitable for a multitude of tasks throughout Australia, and      
tailored to meet your specific requirements, these are the tractors the world’s farmers depend on day in, day 
out. 
 
Designed from the ground up, these world-class Global series tractors can handle our rich agricultural   
landscape with proficiency and ease.  Manufactured to exact standards, Massey Ferguson Global Series 
tractors are built in the latest high-tech facilities to ensure farmers experience an unbeatable performance 
every day. 
 
To ensure customers have the most suitable option for their operation, there are two specification variants, 
Standard and Essential.  These two variants offer a simple, cost effective base option for customers wanting 
the minimum options for low-hour operation and a more advanced option for customers wanting improved 
comfort, functionality and ease of operation for longer operating hours. 
 
Standard Variant      
• Footstep operators stations with side mounted gear selectors 
• Platform mounted pedals 
• Mechanical clutch 
• Mechanical synchronized forward/reverse shuttle located to the left of the operator 
• Mechanical brake 
Essential Variant 
• Semi-platform operators station with side mounted gear selectors 
• Pendant pedals 
• Power control lever with comfort control and wet clutch 
• Hydraulic brakes 

 
Flat platform Offering high levels of torque the MF4707 is renowned for compact, frugal power and proven 
reliability.  With a 3.3litre AGCO power three cylinder engine at the core of the 74hp providing 296 Nm of 
torque at 1,500rpm. 
 
With six synchromesh gears in each range, the right speed for each job is easily selected using gear levers 
mounted beside the operator.  These are within easy reach, yet positioned to ensure an unimpeded passage 
when mounting and dismounting. 
 
Moving between forward and reverse for loader work, field headlands or even hooking up implements, is 
made easier with a variety of forward/reverse shuttle options.  
 
Standard Variant – simple and easy to use synchronized mechanical forward and reverse shuttle located to 
the left of the operators seat.  Clutch operation is a simple and effective mechanical dry-plate type giving 
great functionality in a cost effective package. 
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Essential Variant  - Power shuttle.  Power control lever is located to the left of the steering column 
and features comfort control to alter the aggressiveness of the direction change.  Functions include 
clutchless forward and reverse shifting, speed of direction change can be altered through the comfort 
control dial, declutch by lifting the handle to enable gear changes without the clutch pedal.  Coupled 
with a multi-plate wet clutch and the 12x12 synchromesh transmission, this gives the operator a  
highly flexible and easy to sue system designed for operations such as loader work where frequent 
changes of direction are required. 

There is no limit to the range of powered equipment that can be put to work behind these tractors.  All are 
fitted with a 35mm/six spline PTO shaft proving a 540rpm PTO speed and protected by an independent 
PTO clutch. 540/540E is base on all Global Series Essential Variants.  A simple open-centre hydraulic    
system, powered by a gear driven pump has a dedicated auxiliary capacity of up to 98l/min, allowing the 
electronically controlled rear linkages to lift up to 4000kg.  In addition this oil flow is also available via the 
auxiliary spool valves to operate implement hydraulic functions.  On all models, the 4WD front axles      
feature a 55° maximum steering angle, making the machines very maneuverable and easy to use in confined 
spaces.  Standard variants feature a limited slip differential, while essential have an electro-hydraulic      
differential lock.   
 
PRODUCT FEATURE SUMMARY: 

1: 4 Cylinder or 3 Cylinder AGCO Power Engine    7.   Electronic linkage control 
2: 12x12 synchromesh transmission with synchronized shuttle  8.   540/540E rpm Independent PTO 
3: Folding ROPS and optional sun     9.   Two Auxiliary spool valves 
4: Footstep or Semi Platform or Operator Station    10. Pivoting front bonnet 
5: Gear Driven Open Centre Hydraulic System     11. 4WD front axles  
6: Electro-hydraulically engaged rear differential lock and 4WD  

  
Call the Sales Team at Lockyer Farm Machinery on 0754 621 888 to arrange an on site demonstration of 
the New Massey Ferguson 4707 and experience for yourself, the superior Massey Ferguson Quality.      
Witness the slow speed creeper gear function performing at 100m/hr and superior maneuverability through 
crop with the row crop tyres.   

Finance is also available through AGCO Finance offering Flexible payment options at competitive rates 
with fast and easy application process. 



28 

 

by Gordon Rogers, Adam Goldwater and Ashley Zamek  
 
For too long, research funded by vegetable growers and Australian taxpayers has done only half the job. 
Researchers have made great progress in developing and testing new methods for pest and disease control, 
postharvest handling, soil health, biosecurity, crop agronomy, nutrition, irrigation, health and nutrition, and 
much more.  
 
While some of these projects have communicated their findings back to the growers in a useful and        
practical way, sadly, most have not.  A wealth of potentially useful information languishes in carefully  
written final reports or scientific papers that few growers or industry practitioners will ever read. 
 
The good news is that this is all about to change! 
 
The National Vegetable Extension Network has been set up by Hort Innovation and the vegetable        
industry to effectively communicate vitally important research-based information to Australian vegetable 
growers.  
 
It may surprise you to know just how much information has been produced by current and already         
completed vegetable R&D projects: 
 
• The Australian vegetable industry and Hort Innovation has funded 235 separate research or                 

development projects over the past 10 years  
 
• There are more than 600 R&D outputs currently available on the AUSVEG InfoVeg website, as well as 

relevant outputs from other horticultural industries, R&D from the private sector and in international 
scientific literature. 

 
• A recent review of vegetable industry extension materials identified and reviewed nearly 300 extension 

resources including facts sheets, ute guides, books, CDs and DVDs, websites and posters. 
 
How will the new National Vegetable Extension Network operate?  
 
 Regional projects (including Southern Queensland). 
 Coordination and support:  Overall extension program technical support and coordination is being     

provided by Applied Horticultural Research (AHR).  
 Branding: The name and logo that you see in this article was developed as the first official activity of 

the coordination project.  
 Videos: In the first year, five videos will be produced that regional projects will be able to use to help 

communicate the results of key research.  
 Communication: This is what it’s all about, and AUSVEG will be playing a key role in this aspect of 

the National Vegetable Extension Network.  Each issue of Vegetables Australia will carry a special   
feature on upcoming extension events of national and regional importance.  

This project has been funded by Horticulture Innovation Aus-
tralia Limited using the vegetable levy and funds from the 

Australian Government. 
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Opportunities for   
growers and industry 

representatives 

Growing Leaders – National Vegetable Industry Leadership Program      
This program provides a great opportunity for those in leadership roles, or those who aspire to 
take leadership roles, across all aspects of the vegetable industry. 

The program, designed in consultation with the vegetable industry, is delivered over six months 
including one three-day residential session in Melbourne and the Gold Coast and Canberra.     
Participants will learn practical skills including: 

• Conflict management 

• Communication techniques 

• The management of efficient meetings 

• High performance team building 

• Media knowledge, and more. 
Applications for the Growing Leaders 2017 National Vegetable Industry  Leadership Program will 
open in November 2016 . 

For more course information, go to www.ruraltraininginitiatives.com.au. To register your interest, 
contact Jill Briggs on 02 6035 7284, 0409 455 710 or email jill@ruraltraininginitiatives.com.au. 

New vegetable supply-chain 
handbook out now 

A new, free handbook outlining the best and most cost-effective ways for handling vegetables 
during the postharvest period is now available to industry. 

Commissioned by Horticulture Innovation Australia using the vegetable levy and matched funds 
from the Australian Government, the Postharvest management of vegetables: Australian          
supply-chain handbook comprises more than 150 pages of valuable information. 

Chief Executive officer John Lloyd said “This book is the culmination of more than 20 years of      
vegetable supply-chain-related-research and includes a great depth of information that up until 
now, has not been collated and made available to industry in one resource,” he said. “It is a 
unique resource, specific to the Australian market.” 

The handbook includes technical information on general postharvest principles, from understand-
ing the effects of storage atmosphere to how to evaluate and manage produce quality. It also   
includes best-practice guides for 23 key vegetable crops, and quick reference tables for storage 
and transport. 

In the creation of the book, Hort Innovation and research partners Applied Horticulture Research 
(AHR) consulted with more than 50 postharvest specialists and growers, through platforms such 
as a workshop in Melbourne, industry meetings and events, and farm visits. 

Copies will be available at the Southern Queensland Vegetable seminars (Darling Downs and       
Gatton) or to order a copy of the handbook, email Sandra Marques. 

http://www.ruraltraininginitiatives.com.au/
mailto:jill@ruraltraininginitiatives.com.au
mailto:sandra.marques@ahr.com.au
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