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HORTICULTURE CODE OF 
CONDUCT
It was with great interest that 
wholesalers across the country 
welcomed the 2017 Horticulture 
Code of Conduct, which took effect 
from 1 April.

While the final wording was 
hurriedly put together after what 
was more than a one year wait for 
the Federal Government to respond 
to a 2015 Code Review, it appears 
the final hours of discussions and 
negotiation with our law makers 
has brought the industry a fairer, 
more flexible arrangement.

Yes, the wholesaling community 
has some reservations and I would 
imagine there will be teething 
issues but most certainly, any 
improvement on what the industry 
worked with before is a bonus.

Turn to pages 10 to 15 for more 
details.

HALF YEARLY RESULTS
Brisbane Markets Limited’s (BML) has 
delivered another robust half yearly 
financial performance on the back 
of more than a decade of impressive 
performance, reflecting the 
importance of industry ownership.

BML Chairman, Tony Joseph, 
announces the half-yearly results on 
page 7.

COUNTING THE COSTS
Queensland’s horticulture industry is 
once again counting the costs after 
Cyclone Debbie wreaked havoc on 
North Queensland and into the 
South East corner and northern 
NSW in March.

Our support and well wishes go out 
to all those affected as they mop 
up, with Brisbane Markets® in close 
contact with our growing regions 
to provide support and monitor the 
progress of the approaching winter 
harvest, which may be affected.

CONFERENCE 
PARTNERSHIP
Brisbane Markets Limited, 
through its membership with the 
Central Markets Association of 
Australia, and Brismark, through 
its membership with Fresh Markets 
Australia, will represent Australia’s 
Fresh Produce Markets at Hort 
Connections 2017 from 15-17 May.

Hort Connections is the largest 
horticulture event on the industry 
calendar with the merging of two 
major industry events into one.

Brisbane Markets® is proud to be 
part of such an event, with both 
CMAA and FMA the trade show 
sponsors and event cohosts.

Read more about it on page 6.

FAREWELL TO OUR LONG 
SERVICE STAFF MEMBERS
It’s not often that I get to farewell 
two retiring staff members who 
have notched 100 years between 
them in service to the Brisbane 
Markets® community.

A warm and thankful farewell 
goes to Brismark’s Stephen Hunt, 
who has notched up 40 years in 
the Brismark Credit Service, and 
Brisbane Markets Limited’s Richard 
(Dick) Baptist who retires after 60 
years, having started his career as a 
government Market Reporter in the 
Brisbane city markets.

Turn to page 21 for more details.

DEVELOPMENT PLANS
Expect to see more construction 
work on the Brisbane Markets® 
site in the months ahead with new 
warehousing and a multi-level car 
park set to be progressed. Take a 
look at our development plans on 
page 8.

Andrew Young,  
Chief Executive Officer,  
BML and Brismark
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Brisbane Markets® CEO Andrew Young accepts a 
memorabilia thank you from Olympian Alana Boyd.

MELON SMASHING 
FUN
Brisbane Markets® Wholesalers joined 
more than 14,000 people to smash their 
way through a weekend of games, parades 
and entertainment at the Chinchilla Melon 
Festival in February.

About 22 tonnes of watermelon were used 
throughout the festival, with six tonnes of the best 
quality melons used for eating.

Plans are already underway for the next event, to be 
staged 14-17 February 2019. 

OLYMPIAN’S SURPRISE GIFT
Olympian Alana Boyd dropped into the Brisbane Produce 
Market with a surprise for Brisbane Markets® CEO  
Andrew Young.

The former Australian champion pole vaulter and 2016 Rio Olympics 
athlete had signed and framed her Olympic uniform to thank the Brisbane 
Produce Market for sponsoring her to get to the games last year.

Ms Boyd, who placed fourth at the 2016 Rio Olympics, has played a pivotal 
role as an ambassador for the Your Local Fruit Shop campaign, aligning her 
health and fitness with the importance of eating fresh produce.

SMALL BUSINESS MINISTER 
TALKS CODE
Federal Minister for Small Business Michael McCormack toured 
Brisbane Markets® in early March, taking time out to speak with 
wholesalers about the importance of the industry and changes to 
the Horticulture Code of Conduct.

The Minister has one of Australia’s most diverse electorates, called Riverina, 
and knows a thing or two about fresh produce, with part of his NSW area an 
important Australian food bowl. 

Take a look at pages 10-15 for an update on Mr McCormack’s discussions and the 
1 April 2017 changes to the Code.

Some of the melon smashing fun at the Chinchilla Melon Festival in February.

From left, Brisbane Markets Limited Chairman Tony 
Joseph and CEO Andrew Young talk with Federal Minister 
for Small Business Michael McCormack on the Brisbane 
Produce Market trading floor.

updates
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A flashback to 
the 2016 Brisbane 
Produce Market 
Gala Dinner. Start 
planning your 
outfits for the 28 
July 2017 event.

Your Local Fruit Shop’s best buys of the week report.

GALA DINNER DRESS 
UP TIME!
Start thinking about what you’ll be wearing on 
Friday, 28 July with the staging of the annual 
Brisbane Produce Market Gala dinner, a night that 
puts the fun and glamour into entertainment.

Plans are underway for dinner, band, and two headline 
acts with the event once again to be staged at the Brisbane 
Convention and Exhibition Centre.

Tickets will be released closer to the event. For more 
information, email admin@brisbanemarkets.com.au.

BEST BUYS OF  
THE WEEK
Ever wondered what the best buys are at Your 
Local Fruit Shop from week to week?

Check out the fresh produce report on Your Local Fruit 
Shop facebook page, along with a range of 
recipes, video and 
comments from 
other fresh produce 
lovers.

Stores are found 
throughout South 
East Queensland 
including Brisbane, 
Ipswich, Sunshine 
Coast, Gold Coast, 
Tweeds Heads and 
are now joined by 
Toowoomba, Gympie 
and Townsville stores.
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MOTHER’S DAY 
BIGGER THAN 
VALENTINE’S
Brisbane Flower Market is preparing for its 
biggest day of the year with wholesalers 
already planning their flower stocks and 
arrangements for Mother’s Day on Sunday,  
14 May.

The event is on the back of a successful Valentine’s Day, 
the second biggest day of the year, with more than one 
million flowers making their way to loved ones across 
South East Queensland via the flower wholesalers.

While men are the main buyers on 14 February, 
Mother’s Day includes everyone with both men and 
women lining up to buy colourful bunches for their 
Mum, making full use of the extended opening hours 
of the Rocklea based flower market.

Expect to see truckloads of chrysanthemums, pink roses, 
carnations and lilies this year with colour again the top 
priority when choosing a bouquet.

WHOLESALERS 
PARTNER WITH 
HORT CONNECTIONS 
Brisbane Markets® has joined with the 
five other Australian Central Markets to 
partner with AUSVEG and Produce Markets 
Association Australia-New Zealand (PMA 
A-NZ) to stage the largest horticulture 
conference in this country’s history.

Brisbane Markets Limited and Brismark have joined 
the Central Markets Association of Australia (CMAA) 
and Fresh Markets Australia (FMA) to help stage Hort 
Connections 2017 in Adelaide, from 15-17 May.

The conference combines AUSVEG’s annual National 
Horticulture Convention and PMA A-NZ’s Fresh 
Connections to create an event that will attract the 
largest number of growers, supply chain members, 
government stakeholders and industry service 
providers seen at an industry event to date.

CMAA spokesperson, Angelo Demasi, said both 
organisations were looking forward to working 
with Hort Connections 2017 to stage an event that 
featured world-class speakers, an expansive trade 
show and unparalleled networking opportunities.

Simon Barrow, of Doolandella, had a hard time picking the best bunch from so many 
colourful options for his wife and daughter on Valentine’s Day, with Mother’s Day 
choices expected to be just as overwhelming.

Preparing Australia’s Fresh Produce Markets trade display in 2016, with plans already 
underway for the 2017 Hort Connections in May.

FRESH MARKETS

markets

6 fresh  source      Autumn 2017



POSITIVE HALF-YEAR 
RESULT FOR BRISBANE 
MARKETS®
The Brisbane Markets Limited (BML) Board has 
announced a half-year result with a net profit after 
tax of $10.276 million.

The half-yearly report, reviewed by company auditors, BDO, and 
released in February, showed shareholders were paid 8.0 cents 
per share, fully franked.

BML Chairman Tony Joseph said the company had returned strong 
dividends to shareholders every year while maintaining its focus on 
site operations, maintenance, upgrading and development.

The half-yearly figures revealed a strong underlying growth in 
the operating profit of the Brisbane Markets® of 9.67%.

“The figures are satisfying and are showing that our strategic 
investment has again proven fruitful,” said Mr Joseph.

“Our continued capital expenditure was $5.1 million for the 
period and has included the completion of a new Puma service 
station fronting the Sherwood Road site.

“This has contributed to an increase in total assets of 2.65% since 
June 2016 to $302 million, with the group’s net assets increasing 
by 8.65% to $131.3 million for the same period,” he said.

The Brisbane Market’s 77ha site at Rocklea is Queensland’s major 
marketing and distribution hub for the supply of fresh fruit, vegetables 
and flowers.

ABOUT THE 
BRISBANE 
MARKETS®
More than 600,000 tonnes of fresh 
fruit and vegetables pass through the 
Brisbane Markets® each year, valued at 
more than $1.3 billion.  

It is the third largest of six Central Market 
in Australia with more than 50 primary 
wholesalers, one nut seller, two egg 
wholesalers and four flower wholesalers 
operating at the site, as well as an additional 
100 support businesses. 

Up to 4,000 people work or do business at the 
Brisbane Markets® on a daily basis. More than 
7,000 growers supply produce for sale. 

MUD ARMY SUPPORT
Brisbane Markets Limited (BML) pulled together a 
“mud army” to help mop up Brisbane’s south after 
flooding wreaked havoc in the wake of Ex-Tropical 
Cyclone Debbie in early April.

BML CEO Andrew Young said it was fitting his staff members 
could provide support after volunteer workers were the first 
on the scene to assist after the Brisbane Markets®’ Rocklea site 
was inundated in 2011.

Much of the work was concentrated on the Logan area which 
experienced unprecedented river rises and flooding.

The Puma Service Station opened in December 2016, an example of 
BML’s investment into the site’s development.
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BRISBANE MARKETS® 
ROOF UPGRADE
The cranes have rolled into the Brisbane 
Markets® since the start of the year, 
progressing a significant roof replacement 
project that began in 2016 to upgrade some 
of the buildings on the 53-year-old site.

The work includes roof sheeting replacement and 
repairs addressing wear and tear issues caused by 
severe storms and age.

The Brisbane Markets® was established in 1964 and 
progressively developed from an initial five buildings 
to nearly 40 buildings on its 77ha site, each maintained 
by a rigorous maintenance program headed by site 
owners, Brisbane Markets Limited.

ARCHITECTS 
APPOINTED FOR SITE 
UPGRADES
Suters Architects have been appointed to 
design two new warehouses at the Brisbane 
Markets® site, one that will change the look 
and purpose of a corner of the Brisbane 
Produce Market.

Works will soon get underway on the eastern end 
of Building D, where a café and offices once stood, 
to construct a new public toilet block and a 400m² 
warehouse.

The second is a warehouse design to rectify damage 
to Building N, which suffered significant structural 
damage during the devastating 2011 floods, with the 
majority of the building demolished since that time.

It’s not the only changes for the Brisbane Markets® in 
the year ahead.

Site owner and operator, Brisbane Markets Limited, is 
also set to progress construction of:

• a new LPG refuelling station next to Building R, at 
the back of the Markets, and

• a multi-level car park on land behind Building G2, 
which is the recently refurbished building situated on 
Sherwood Road, to the right of the Brisbane Market’s 
main entry.

A crane is rolled into place to start roofing works on Building C, located at the Brisbane 
Produce Market, one of many buildings at the Brisbane Markets® to receive a roof 
upgrade.

New warehouse 
and toilet block 
for Building D

New warehouse 
for site of 
Building N

Current LPG 
facility to be 
moved

markets
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Our References
Advance Group of Companies is a multi-disciplined service and installation company with  

industry knowledge in fire, lifts and pumps.Actively trading for over 15 years, we service, install 
and maintain systems in over 3,000 establishments across Australia.  

Advance Group of Companies has been entrusted to service and maintain a number of Local 
Councils, Hospitals and prestigious hotel locations for extensive contract periods.

Advance Electronics Security
We design and implement all facets 

of electronic security and MATV 
systems for your premises.

Advance Fire Technology
Dedicated to providing ongoing  

maintenance for existing fire  
protection systems and the  

installation and implementation of  
fire safety systems in new buildings.

Advance Lifts
Providing complete design  

assistance including traffic analysis,  
electrical requirements,  

complete lift specifications  
and field surveys for existing buildings.

Advance Global Elevators
Specialists in the furnishing  

and installation of new elevators  
(passenger and freight),  

dumbwaiters, escalators and  
residential equipment in new and existing buildings.

F I R E / L I F T S / P U M P S / P R O P E R T Y

Brisbane City Council

CS Energy

Gold Coast City Council

RACV Royal Pines Resort

Ramsay Health Care

Palazzo Versace

Moreton Bay Regional Council

La Sabbia

Marriott Hotels and Resorts

Village Roadshow Theme Parks

Some of our loyal and on-going clientele:

YOUR ONE CONTACT SOLUTION FOR FIRE / LIFTS / SECURITY
Independent Fire / Lift Company

Australian owned and operated

Operations throughout  
Australia

Electrical Contractor’s License

Members of the ECA

Members of the NFIAQ 

Public Liability Insurance  
- $20,000,000

Professional Indemnity Insurance

Performance based & flexible contracts

Performance guarantees

All maintenance and installation  
to Australian Standards

ISO9001 Approved

QBCC License

AS4801 Safety Certified 

Emergency service  
24 hours - 7 days a week 

Security License

Call 1300 116 675 or www.advancegroups.com.au

117 Olympic Circuit Southport Qld 4215 • Ph: 1300 116 675 • Fax: 1300 116 676
See our website www.advancegroups.com.au for more information

Our People
Our experienced and qualified service technicians have  

fully equipped service vehicles ensuring that most issues  
can be immediately rectified and that our clients needs  

are met within a short response time.

Our staff undergo constant training and evaluations  
to be sure your investment stays operating at the same 

worldclass standard as it was installed.

We support teamwork. All our teams work together on  
each phase of the project to provide a seamless, integrated 

system that is simple to manage and easy to maintain.

We base our company values in complete customer 
dedication; from the initial proposal and installation  

to our after sales customer care.

CHOOSE TO PROTECT  
YOUR INVESTMENT... 
in ADVANCE



NEW HORT CODE FROM 1 APRIL 2017
The Australian horticulture industry is about 
to embrace a new regulation that has been 
hurriedly knocked together by Federal 
Government legislators over the past weeks 
to meet a 1 April deadline for its introduction.

The new mandatory Horticulture Code of Conduct, 
which regulates the way that growers and wholesalers 
are to trade together, was still the topic of urgent 
consultation and lobbying leading up to the Fresh 
Source publication date, with its introduction just days 
away.

It replaces an unworkable and inflexible piece of 
legislation that was introduced only on the wholesale 
industry a decade ago and was the subject of multiple 
reviews.

This feature takes a look at the Code’s journey and 
expected content, with the finer details yet to be 
released until its introduction.

FEDERAL GOVERNMENT’S CODE RESPONSE
Just weeks before the 
introduction of the 1 April 
2017 Horticulture Code 
of Conduct, the Federal 
Government released its 
response to a 2015 review, 
with the wholesaling 
community welcoming the 
opportunity for a more 
balanced, commercial 
outcome.

It was a much anticipated release 
since the industry had waited 
more than a year for a response. A 
deadline was also looming with the 
2007 Code due to end (also called 
“to sunset”) on 1 April 2017.

Fresh Markets Australia (FMA) 
Chairman Shane Schnitzler said 
wholesalers were relieved that 
the unnecessary and unworkable 
requirements of the original Code 
were being addressed.

“In the main, FMA supported 
the Federal Government’s initial 

response to the 13 recommendations 
made by the 2015 Code Review 
Panel, but now the devil is in 
the detail of the new Code,” Mr 
Schnitlzer said.

“What we saw a decade ago was 
strong lobbying by various industry 
sectors to “punish” the wholesaling 
sector which resulted in overly 
prescriptive and anti-competitive 
regulation that hurt both grower 
and wholesaler trade relationships.

“We have again seen this occur with 
the intent to apply money penalties 
in the new Code, which is a massive 
maximum amount for Growers and 
Wholesalers of $54,000 per offence. 
This is harsh and onerous, when 
we are talking about what are 
generally small businesses with total 
turnovers of less than $15 million 
per annum.”

“This was the Government’s 
opportunity to produce a more even 
playing field to promote improved 
trade, to bolster transparency and 
to see a more cohesive relationship 

between growers and wholesalers 
in what is a vastly more competitive 
landscape than ever before.”

Mr Schnitzler said the Australian 
Competition and Consumer 
Commission must commit to only 
applying the penalty measures in 
circumstances when there have 
been blatant and ongoing breaches 
of the Code.

Fresh Markets Australia Chairman Shane Schnitzler: 
“This is the Government’s opportunity to produce a 
more even playing field.”

FEATURE: HORTICULTURE CODE 
OF CONDUCT

Horticulture  
Code of Conduct
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WHAT’S NEW IN THE CODE?
The Federal Government has introduced nine 
areas that appear in the 2017 Horticulture 
Code of Conduct:

• Better guidance to make it easier for traders and 
growers to comply with the Code.

• Ensuring that growers and traders have a fair, binding 
horticulture produce agreement in place to support a 
more productive and fair trading relationship.

• Allowing the Australian Competition and Consumer 
Commission  to better identify and rapidly respond 
to breaches to further support compliance with the 
Code.

• Removing unnecessary regulation where appropriate 
and allowing growers and traders greater flexibility 
in the trading relationship.

FREQUENTLY ASKED QUESTIONS
WHAT IS A HORTICULTURE CODE OF 
CONDUCT?
It’s a mandatory industry code prescribed under the 
Competition and Consumer Act 2010 that sets out 
regulation for the way growers and traders (merchants 
and agents) trade in horticulture produce.

In other words, it’s the rules that growers and 
wholesalers must follow when they do business with 
each other.

WHO DOES IT APPLY TO?
It applies to Growers sending to Wholesalers (Traders), 
who may also be known under the code as:

Merchants – wholesalers who buy fresh produce for the 
purpose of resale, and

Agents – wholesalers who sell fresh produce on behalf 
of growers for a commission or fee.

WHO DOESN’T IT APPLY TO?
In the past, the Code didn’t apply to growers and traders 
who had signed agreements before the original Code’s 
introduction in 2007 but from 1 April 2017, all growers 
and traders will be covered. A 12 month transition period 
will apply.

Fresh produce wholesalers are the only on-sellers of 
fresh farm produce covered by the Code, meaning the 
big supermarket chains and other retailers, exporters, 
processes and those who deal in nursery products 
(trees, plants, seeds and flowers) don’t have the same 
onerous legislation on them.

The retail chains have their own Code but it’s voluntary 
and looks nothing like the Horticulture Code of Conduct.

WHAT’S ITS BACKGROUND?
In the early and mid-2000s, there was concern over the 
growing emergence of the retail chains on the way 
they dealt with suppliers. With an approaching Federal 
election and some lobbying from grower groups, 
an inflexible mandatory code was imposed on the 
wholesaling sector but not the retail chains.

The original Code disappointed all sectors of the 
horticulture industry because of its prescriptive 
regulation, which lead to numerous reviews and 
numerous debates.

It is only now that the original Code has completed its 
10-year cycle that the new Code was introduced.

WHAT CONSULTATION HAS OCCURRED?
Consultation included a review in 2015, conducted with 
a grower on the two-man panel but no wholesaler 
representative, with extensive public consultation 
revealing the extent of the original Code’s failures.

The Federal Government progressed with further 
consultation from October 2016. The Code was not 
released under 23 March 2017.

HOW ARE THE WHOLESALERS 
PROVIDING INPUT?
Fresh Markets Australia (FMA), the national organisation 
representing each of the six Market Chambers, has spent 
over a year providing feedback to and working closely 
with the Federal Government to assist it to understand 
the impact of many of the rulings it had planned 
to enforce, in the hope of producing a fairer, more 
workable piece of legislation for all.

FMA and the Central Markets landlords through their 
national body, Central Markets Association of Australia, 
have been actively involved in discussions with grower 
associations, politicians, retailers and gathering key data 
throughout the Code debate for more than a decade.

Wholesalers trading on the Brisbane Produce Market floor.  Australia wide, more 
than 60 million transactions take place with 400 wholesalers who trade with more 
than 15,000 growers.
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More than 90% of Australia’s estimated 17,000 commercial fruit and vegetable 
growing establishments do business with a Central Market.

WHOLESALERS PUT THEIR CASE
There are four main areas that 
Australia’s wholesaling sector 
had concerns about when 
working with the Federal 
Government in its drafting of 
the 2017 Horticulture Code of 
Conduct.

These were: 

DEALING AND IN “GOOD 
FAITH”
The introduction of the “good 
faith” clause, that includes 
penalties for non-compliance, is a 
new addition which breaks new 
ground in terms of the great legal 
uncertainty. 

This is because of conflicting judicial 
decisions and the level of political 
over-reach when considering the 
introduction of increased levels of 
government red tape.

There is little legal guidance 
available when applying the 
common law principle of “good 
faith” to commercial contracts.

MAXIMUM PENALTIES
The industry is comprised of 
predominantly small business, so 

to apply maximum penalties of up 
to $54,000, as in other Codes that 
address multinational/corporate 
operations, doesn’t seem suitable in 
the horticulture environment.

Lower penalties, which are applied 
to all sectors (and not just to 
traders) for misdemeanors are 
appropriate in extreme cases where 
there has been systematic, repeated 
and blatant breach of the Code.

RECORD KEEPING 
REQUIREMENTS
The umbrella approach to record 
keeping will impose additional 
administrative and red tape 
requirements on one sector of the 
industry. This factor is already facing 
significant competition from other 
supply chains in the same industry 
who have no similar mandatory 
requirements.

It is agreed that records must be 
kept but they should be defined to 
just those that are necessary.

PHASE-IN PERIOD
With the new Code introducing such 
big changes to the sector, an amnesty 
period of six to 12 months was 
argued for, to allow the updating 

of existing Terms of Trade and 
Horticulture Produce Agreements.

This was particularly important for 
growers who are seasonal in their 
dealings with wholesalers and who 
may not prioritise the signing of 
new documentation resulting in 
possible monetary penalties for the 
parties involved. 

NO DEEMING CLAUSE
The Horticulture Code Review Panel 
recommended that the Code should 
include a “deeming clause”.

This would mean that a grower who 
had been provided with a Trader’s 
Horticulture Produce Agreement 
(HPA), who had not executed and 
returned it but continued to supply 
produce to the Trader, would 
be “deemed” to have executed 
the HPA, thereby ensuring Code 
compliance for both parties. 

The position was supported 
by the wholesaling sector and 
many Growers. However, the 
Federal Government rejected the 
recommendation.

12-MONTH 
TRANSITION TO NEW 
CODE
The horticulture industry has until 1 April 
2018 to be fully compliant with the new 
Horticulture Code of Conduct.

The Australian Competition and Consumer Commission 
(ACCC) said the 12-month transition period would 
allow those with written agreements to put new 
documentation in place.

This includes those who had agreements in place before 
15 December 2006 which were not covered by the 
previous 2007 Horticulture Code of Conduct.

Some parts of the new Code apply immediately to all 
agreements and include the obligation to deal in good 
faith and the dispute resolution procedure.

Detailed obligations and fact sheets are available on the 
ACCC website.

For more information, contact your industry association 
or visit the ACCC website at www.accc.gov.au/business/
industry-codes/horticulture-code-of-conduct.

12 fresh  source      Autumn 2017



SUEZ and Brisbane 
Markets are putting your 
waste to good use
We provide smart and reliable solutions to collect recover 
and recycle paper and cardboard into valuable resources

For information on best practise waste management solutions, 
contact SUEZ today

01161 Brisbane Markets Bin Ad_Fresh Source Mag Advert.indd   1 15/09/2015   5:32 pm



OTHER CODES A POOR PRECEDENT
To put the new Horticulture Code of Conduct in perspective with other codes in Australia’s 
trading landscape, the following shows how meaningless it was for Federal Government 
legislators to gain rulings of precedent from their use.

A COMPARISON OF THREE CODES AND THEIR SECTORS
CODE SECTOR TURNOVER PARTICIPANTS MAX. PENALTY 

FOR BREACH

Horticulture Code of 
Conduct (mandatory)*

Wholesaling sector 
of the fresh produce 
industry – not just in 
the Central Markets

$11.6 billion 1,600 $54,000

Franchising Code of 
Conduct (mandatory)^

Franchising industry $178.0 billion 1,200 $54,000

 Food and Grocery Code 
(voluntary)@

Supermarkets – food 
and grocery retailing

$105.0 billion 4+ (78.9%  
market share)

nil

* IBISWorld F3605 – Fruit and Vegetable Wholesaling in Australia, January 2017
^ IBISWorld X002 – Franchising in Australia, January 2017
@ IBISWorld G411 – Supermarkets and Grocery Stores in Australia, January 2017

SMALL BUSINESS 
MINISTER TALKS 
CODE
The Minister for Small Business, Michael 
McCormack, is one of numerous politicians 
who met with Fresh Markets Australia 
representatives over the past 12 months 
in the lead up to the drafting of the 2017 
Horticulture Code of Conduct.

His visit to the Brisbane Produce Market in March gave 
the Minister and his team a greater understanding of 
the sheer size and volume of transactions occurring 
within Australia’s Central Markets and the importance 
of getting the new Code right.

The Minister commented on the fresh produce 
industry’s “commonsense submissions” made in the 
drafting of the Code and noted its concerns with four 
areas of the Code draft that required more work.

The wholesaling sector of the fresh produce industry 
is only 7-10% the size of the other industries where 
regulations have been introduced.

While there is little in common with the Franchising 
Code, it could be used as a guide, at best, but not a 
precedent.

The market power of the retail chains has been 
repeatedly raised as an issue within the food and 
grocery industry, and it remains one of the major 
unresolved issues for suppliers and competitors within 
the industry.

Traders within the fresh produce industry are 
predominantly small businesses, with gross sales 
turnover of less than $15 million annually and low 
margins. There are a small number of large wholesaling 
entities with sales turnover over $100 million annually.

Accordingly, the examples which exist highlight that 
while there may be justification for a Code to give 
guidance to the fresh produce industry in relation 
to preferred commercial practices, a prescriptive 
Horticulture Code of Conduct approach with substantial 
penalties for breaches would be too heavy handed 
when considering the turnover of individual traders.

Fresh produce Traders are made up of mostly small businesses with the sector much 
smaller than other industries where regulation has been introduced.
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CURIOUS 
CHALLENGES FOR 
WHOLESALERS
The 2017 Horticulture Code of Conduct comes 
at a time where there is growing competition 
from other sectors who are not lumbered 
with prescriptive legislation or many of the 
challenges the Central Markets face on a daily 
basis.

SUPERMARKET BYPASS
IBISWorld (January 2017) reports that the growth 
domination of the major supermarkets has challenged 
the industry with growers bypassing the wholesale 
sector. 

Supermarkets subscribe to a voluntary industry Code 
which contains no penalty provisions and which 
imposes no legal requirements around product 
rejections, dispute resolution or payment times. Other 
retailers or food service operators (e.g. cafes etc) who 
purchase product directly off growers for resale to 
consumers are subject to no similar regulation at all. 

IMPORTS VERSUS DOMESTIC
The fear for domestic growers is that the more 
prescribed the legislation is on commercial 
arrangements with the wholesaling sector, the more 
attractive importing will become to other companies 
not willing to go through onerous trade negotiations.

DEFINITION CONFUSION
Some wholesalers, who are also growers, provedores 
and processes, have a legal mine field to negotiate so 
that they are still within the Code despite selling and 
moving fresh produce among their own departments.

FUTURE MARKETS
In response to some of the issues, particularly 
supermarket bypass, many wholesalers are looking 
towards other markets, such as food service businesses. 

IBISWorld predicts the industry’s greatest opportunity 
will come from the demand of food-service outlets and 
the ongoing health consciousness that has encouraged 
cafes, restaurants and takeaway food outlets to alter 
menus to include healthier options, thereby increasing 
demand for fruit and vegetables. 

About 50% of all fresh produce consumed in Australia is handled by a  
market wholesaler.
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TAKING ON THE FIGHT 
FOR FLAVOUR
The first Your Local Fruit Shop television campaign 
aired across the Channel 7 network in the lead up to 
Christmas and it is still seeing Your Local Fruit Shop 
(YLFS) owners reap the rewards.

Based on a campaign produced for Western Australia’s “Fight For 
Flavour”, the 30-second commercial reinforced the YLFS message 
of the benefits of buying local. 

The campaign was extended with a prominent billboard 
advertisement in Brisbane’s inner city along with instore 
promotions including badges and signage within YLFS stores.

ANOTHER STORE JOINS 
BUYFRUIT
Brisbane Produce Market’s BuyFruit business recently 
welcomed Keperra-based Supa Fruta as its newest 
member to the network, with nine stores now 
delivering fresh produce across South East Queensland. 

BuyFruit is an online fresh produce delivery service, helping 
Your Local Fruit Shop store owners tap into the lucrative online 
ordering business.

BuyFruit’s free delivery offer is still running, for deliveries over 
$30 – so there’s never been a better time to order your fresh fruit 
and vegetables online. 

Deliveries are available throughout Brisbane, Gold Coast, 
Toowoomba, Ipswich and Sunshine Coast and can be ordered 
from www.buyfruit.com.au.

OLYMPIAN 
MEETS MALENY 
CUSTOMERS
Olympic pole vaulter and Your Local 
Fruit Shop (YLFS) Athlete Ambassador, 
Alana Boyd, visited YLFS retailer Maleny 
Harvest to meet and greet customers. 

Hinterland locals enjoyed hearing about the 
Olympian’s experience in Rio while participating 
in in-store giveaways and sampling fresh 
produce. 

Ms Boyd has visited a range of YLFS stores in the 
ambassador’s role, encouraging Queenslanders 
to eat their fresh fruit and vegetables for a 
healthy lifestyle.

YLFS Athlete Ambassador Alana Boyd joins Graham Hall, of Maleny 
Harvest, as he pulls together a BuyFruit order from the plentiful fresh 
produce on his shelves.

FRESH RETAILING

retailing
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STORMY WELCOME TO 
BOWEN GUMLU GROWERS
New Bowen Gumlu Growers 
Association (BGGA) Industry 
Development Officer has 
experienced a challenging 
welcome to her new role with 
Cyclone Debbie devastating 
up to 20% of the region’s $450 
billion horticulture industry.

Cherry Emerick was appointed to the 
role in February bringing with her 
years of hands-on farm experience 
form one of Queensland’s most 
recognised bean and corn growers.

Her North Queensland Vegetable 
IDO role is funded by Horticulture 
Innovation Australia as part of 
the National Vegetable Extension 
Network.  

It was a big role to step into even 
before the arrival of Cyclone 
Debbie, with Mrs Emerick’s area 
taking in North and Far North 
Queensland, including Bowen, 
Gumlu, Burdekin and Mareeba 
regions.

The role is part of a national 
network of IDOs based in Australia’s 
key vegetable growing regions, 
helping growers gain access to 
and implement research and 
development projects through 
workshops, tailoring information to 
a grower’s needs and being a key 
contact within the industry.

Mrs Emerick works from the BGGA 
office but will be running up plenty 
of kilometres, supporting vegetable 
growers over the coming months.

BOWEN GROWERS 
COUNTING THE COSTS
Growers in Australia’s largest winter cropping region have 
taken a blow of more than $100 million after Cyclone Debbie 
ripped through the Bowen Gumlu region in March.

Bowen Gumlu Growers Association (BGGA) Industry 
Development Officer Cherry Emerick said up to 20% of the 
regions seedlings were planted in readiness for the season 
in what is a $450 million industry that feeds the nation with 
vegetables from May to November.

Mrs Emerick said the community had already begun to 
rebuild after sheds and equipment were damaged, plantings 
destroyed and top soil was washed away.

“Consumers won’t feel the immediate supply and price effects 
until at least May when the first of the crops would have 
been due to hit the local fruit shop shelves,” Mrs Emerick 
said.“What we can hope now is that our growers, and the 
3,200 skilled and unskilled workers who are employed on our 
farms during the planting and harvesting season, can get back 
to some normality as soon as possible.”

BGGA’s new Extension and Industry 
Development Officer

Cyclone Debbie’s devastation: Destroyed sheds on rain soaked paddocks 
in Bowen.

FRESH INDUSTRY

industry
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FACING DROUGHT, FLOOD 
AND PEST CHALLENGES
By Bree Grima, Managing Director, Bundaberg Fruit and Vegetable Growers 

The Bundaberg Region has 
experienced both drought 
declarations to ex-tropical 
Cyclone Debbie in the same 
month. 

Growers have been struggling with 
reduced water allocations and this 
has affected the supply of some 
producers. 

Ex-tropical Cyclone Debbie brought 
over 250mm of rain to the region 
and while this was a welcome relief 
a number of producers have found 
it difficult to access their blocks for 
harvest. 

Many sweet potato producers have 
resorted to full manual harvesting 
to get through the wet times and 
recently planted strawberries 
are struggling. Luckily the next 
staggered planting will do well. 

Our thoughts are with our North 
cousins as they assess the damage to 
crops and infrastructure and we call 
on Government assistance to help 
them get back on the land.

WATER ACCESS
Bundaberg Fruit and Vegetable 
Growers (BFVG) has also banded 
with the local Canegrowers 
organisations in Bundaberg and the 
Isis area to buy a temporary bulk 
water transfer to assist growers that 
have reduced or nil water access. 

Through this consortium, a deal was 

negotiated that has resulted in a fair 
price of water per megalitre with no 
Part A charge and it is hoped that 
this will also provide some relief. 

PEST PRESSURE
In addition to the hot and 
dry conditions the area also 
experienced an influx of pest 
pressure over the Christmas period 
and BFVG is in the process of 
investigating if emergency use 
permits would be a viable option 
during such times.

The region is continually 
working towards integrated pest 
management as its response to and 
for the prevention of pest pressures 
however, combined weather 
conditions occasionally increase 
these levels unexpectedly. 

LOCAL ABUNDANCE
While struggling with a number of 
issues, the region is continuing to 
supply large quantities of quality fruit 
and vegetables with capsicums hitting 
the market a little earlier this year. 

Bumper lychee crops were reported 
and these growers, if not harvesting 
mangoes and other commodities, are 
now enjoying a well-deserved rest. 

The region is increasing its overall 
production of a number of boutique 
commodities including berries, figs 
and dragon fruit with the number of 
crops grown in protected cropping 
situations also on the rise. 

QUICK 
INDUSTRY 
STATISTICS
Things to know about the Wide 
Bay area:

• The region is known as the salad 
bowl of Queensland.

• The area grows more than 30 
different types of fruit and 
vegetables, herbs and spices.

• The region is estimated to have an 
annual farm gate value of more 
than $500 million.

• Horticulture injects over $1 billion 
into the local economy and plays 
an integral role in the nation’s food 
security.

Source: Bundaberg Fruit and 
Vegetable Growers. 

Wide Bay - the salad bowl of Queensland. From left, Carter 
& Spencer Group Managing Director Craig Spencer and 
sweet potato grower Brendon Boon, amid the abundance 
of the Carter & Spencer farm at Bundaberg.  

07 3040 4343  |  EFFIGY.COM.AU
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IMPORTANCE OF COMPLYING WITH 
TRADE MEASUREMENT LAW
By Brismark General Manager Gail Woods

Growers/packers, importers, 
primary and secondary 
wholesalers and retailers’ 
alike selling pre-packaged 
fruit and vegetables have 
to comply with trade 
measurement law.  

Give your customers short measure 
and you could face some hefty fines 
and harm your reputation.  This 
applies at every point across the 
supply chain.

You must make sure that your 
business has systems in place to 
achieve compliance.  

What’s more, you need to be able 
to prove that the produce you sell is 
correctly labelled and the quantities 
are accurate.  

That means you need to make 
certain that your staff, systems and 
equipment all comply and that 
you can demonstrate that internal 
quality control systems are in place.  

As part of a supply chain, there 
is going to be a degree of 
interdependence between you 
and the other links in the chain, 
including your suppliers. 

Regular communication with, 
and feedback to your suppliers is 
important to make sure they are 
aware of their legal obligations and 
will help ensure the produce you 
sell complies. 

Trade measurement law is 
administered nationally by the 
National Measurement Institute 
(NMI), which is a division within 
the Federal Department of 
Industry, Innovation and Science, 
is Australia’s peak measurement 
body responsible for biological, 
chemical, legal, physical and trade 
measurement.

NMI is currently running the 
‘Harvest to Home’ program ending 
in June this year with the aim to 

help support compliance within the 
industry and ensure all stakeholders 
are aware of their responsibilities. 
They want to reduce areas of non-
compliance. 

The NMI tell me that the program 
will include inspections at all 
levels of the supply chain, from 
initial place of packing through to 
retail.  There is a likelihood that 
your businesses may be visited by 
auditors.  

Nationally, the program aims to 
undertake 1,400 visits to traders, 
test 1,700 measuring instruments 
in use for trade, test 11,000 
pre-packaged article lines and 
undertake 200 secret shopper trial 
purchases to determine compliance.

NMI trade measurement 
inspectors visit businesses in 
response to complaints or queries 
from consumers, or as part of a 
compliance inspection program.  

Educating traders and making 
businesses aware of their rights 
and obligations under trade 
measurement legislation is the first 
step in the compliance process.  

For continued breaches, further 
compliance and enforcement action 
may be taken where appropriate.  

They say that trade measurement 
laws are not here to weigh you 
down; on the contrary. They are 
there to protect all parties in the 
transaction chain, from suppliers 
to consumers and everyone else in 
between. 

These laws ensure operational 
efficiency and provide confidence 
that transactions are based on fair 
measure.

For more information contact  
1300 686 664, or email  
infotm@measurement.gov.au.  
Visit NMI website,  
www.measurement.gov.au  for 
more information about trade 
measurement.  

TIPS FOR 
MEASURING 
PRE-PACKAGED 
FRUIT AND 
VEGETABLES
Be aware of your 
responsibilities under the 
National Measurement Act 
1960 and the National Trade 
Measurement Regulations 
2009.

• Most fruit and vegetables are sold 
by weight. Some pre-packaged 
goods may be sold by count or 
bunch.

• Packages of fruit and vegetables 
must be marked with the correct 
measurement. 

• Packages must be marked with 
the name and street address of 
the packer.

• Packages must not contain less 
than the stated amount at all 
times prior to sale.  If the item 
is likely to lose weight/volume 
over time, the packer must make 
allowances for such losses.

• Packages must be measured by 
‘net’ weight. In other words, the 
weight of the packaging should 
not be included in the marked 
weight. 

industry
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INDUSTRY FAREWELLS
Retirement –  
Stephen Hunt
Brismark has said farewell to one of its longest 
serving employees, Stephen Hunt, after 40 years’ 
service.

Mr Hunt began his career in the Brismark Credit Service 
in the 1970s, where he would broadcast the daily market 
prices on radio, before progressing to a range of roles, 
including Senior Credit Control Officer and Debt Collection 
Officer.

His booming voice and big personality has seen him emcee 
a range of Brisbane Market’s events including filling in for 
a late auctioneer at the 2014 Mango Auction.

Brismark’s Stephen Hunt retires after 40 years in 
the role.  

Retirement –  
Richard (Dick) Baptist
Richard (Dick) Baptist, one of the few Brisbane 
Markets® employees who began their career in the 
Brisbane city markets, based in Roma and Turbot 
Streets, will retire in April after 60 years.

Mr Baptist began his career as a Queensland Department of 
Agriculture and Stock Market Reporter in 1957, rising to the  
role of Chief Markets Reporter before the service was abolished 
in 1994.

The same year, he took up a role with the Brisbane Market Trust 
as a Car Parking Officer and later became a Brisbane Market 
Officer with the Brisbane Markets® Corporation, and from 2002 
Brisbane Markets Limited.

Mr Baptist is known for his passion for golf and is a regular on 
the green, representing the Brisbane Markets® at numerous 
tournaments or simply teeing off for pleasure. Brisbane Markets Limited’s Richard (Dick) Baptist 

to retire after 60 years in the industry.

BIOSECURITY INCURSIONS AFFECT 
CUCUMBERS AND TOMATOES
Biosecurity Queensland has 
confirmed a second case of 
cucumber green mottle mosaic virus 
(CGMMV) in Bundaberg.

The virus was found at a commercial 
cucumber greenhouse that has 
no links to the previous detection 
in four greenhouses owned by 
one firm, or the previous case in 
Charters Towers.

The detection was made during 
testing of samples collected as 
part of increased surveillance in 
the region, in a crop that did not 
show any symptoms consistent with 
CGMMV.

TOMATO OUTBREAK
Meanwhile, in a significant blow to 
the vegetable industry in Western 
Australia the Tomato Potato Psyllid 
has been found in three regional 
locations outside of the Perth 
quarantine zone.
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“MADE IN AUSTRALIA” BECOMES CLEARER
Country of origin labelling became better 
defined in February with the Senate passing 
reforms to make it easier to determine when to 
use “made in” and “packed in” Australia claims.

“Grown in Australia” is for food where 100% of the 
ingredients are Australian grown and “Product of 
Australia” is for food where 100% of the ingredients 
are Australian and all major processing has been done 
in Australia.

The system, featuring the kangaroo logo, includes 
a sliding bar scale to show where products have 
originated and what percentage is Australian. 

Imported products will no longer be able to claim 
“made in Australia” status just because they were 

processed or packed here. Imported foods that are 
only sliced, canned, reconstituted or repackaged here 
cannot make the claim.

Businesses have a year and a half left to adopt the new 
system.

industry bites

A busy mango 
packing shed in 
North Queensland 
with local and 
backpacker 
labour. Be vigilant 
that your labour 
hire company is 
following the law. 

Add in your text here 
Add in your text here 
Add in your text here

FRESH PRODUCE 
FOOD FOR THE MIND
A second university study has found that 
young adults who increased their fruit and 
vegetable intake have reported a boost in 
their psychological wellbeing.

The University of Otago findings found that their 
sample group, aged between18 and 25, showing 
significant psychological well-being, with boosts in 
vitality and motivation from eating uncooked fresh 
produce.

Last July, University 
of Warwick and 
University of 
Queensland scientists 
also linked fruit and 
vegetable intake 
— up to eight total 
serves a day — with a 
boost in mood over a 
two-year period.

WRITTEN 
AGREEMENT WISE 
FOR BACKPACKERS
Overseas holiday makers working in 
horticulture are still making the news with 
The Fair Work Ombudsman encouraging 
horticulture businesses to provide a written 
piecework agreement for backpackers they 
would employ. 

The agreement would ensure the backpackers to pick 
enough to earn 15% above the hourly minimum. 

The agency said that it fully recognised the importance 
of piece rate arrangements to the horticulture sector 
but warns that some labour-hire companies have not 
been doing the right thing by their work force which 
could leave the grower also breaking the law.

PMA MOVES OFFICE
Produce Marketing Association Australia-
New Zealand has moved its Yarra office to 
Docklands, in Melbourne’s Bourke Street.

The new address is 203B, 757 Bourke Street,  
Docklands, Melbourne 3008. 

Key contacts are:  
CEO Darren Keating on d.keating@pma-anz.com,  
and Marketing Communications Officer  
Renee Harrison at r.harrison@pma-anz.com. 

An example of the “Product of Australia” template that is available for 
businesses at https://tinyurl.com/h7jzpvq.

A young adult experiments 
with fresh fruit and 
vegetables in the Brisbane 
Markets Kitchen – a boost 
for the taste buds and the 
mind.

industry
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LANDMARK DEAL 
FOR APPLES
It’s not just the big names of netball who 
will have the spotlight fall on them at elite 
international matches in the future with 
Aussie apples securing a lucrative three-year 
$600,000 contract with Netball Australia.

The deal, signed by Horticulture Innovation Australia, 
includes the supply of apples to players at all levels plus 
television advertising, high-profile netball player ambassador 
activities, website promotion and match signage.

VEGETABLE 
FARM 
FINANCIAL 
SURVEY
The Australian Bureau of 
Agricultural and Resource 
Economics and Sciences 
(ABARES) has begun the 10th 
Australian vegetable-growing 
industry survey, to gather 
information to help Australia’s 
$3.4 billion vegetable growing 
industry manage challenges and 
plan for the future.

The survey will collect data about 
production, financial performance 
and socio-economic characteristics of 
approximately 300 vegetable-growing 
farms, as part of ABARES’ ongoing 
research into how the industry adapts 
to changing environmental and market 
factors. 

The 2017 survey is expected to be 
completed by May, with the results 
released in September 2017.

AUSSIE WHOLESALERS 
ON WORLD STAGE 
Australia’s wholesale markets will be under 
the international spotlight from 23-27 October 
2017 with the staging of the World Union of 
Wholesale Markets Congress in Melbourne.

The international conference, held once every two 
years, will attract up to 300 delegates and focus on 
topics such as the changing retail landscape to new 
technologies and strategies for the future.

The last conference held in Australia was hosted in 
Queensland in 1989.

Capsicum harvesting in Bundaberg: ABARES will be surveying up to 300 vegetable-growing farms as part of its 
annual survey.
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The Australian Horticultural 
Exporters Association (AHEA), 
which has been based at 
the Brisbane Markets® for 
two years, represents fresh 
produce exporters from all 
around the country.  

In the past year, the association’s 
mandate has been widened further 
and now formally includes the 
representation of fresh produce 
importers as well.

Some of the main areas that it 
concentrates on include:

• Market access negotiations (both 
technical and non-technical).

• Policy changes within the 
Commonwealth Department of 
Agriculture and Water Resources 
(DoAWR), including export 
fees and charges, Authorised 
Officers inspection model and 
the upcoming withdrawal of Off 
Shore Pre-clearances from USA, 
New Zealand and China.

• Collaborative work with the 
Department of Foreign Affairs 
and Trade (DFAT) on increasing 
Australia’s profile in the Asia 
Pacific region, specifically in 
relation to fresh produce supply.

• Working with various industry 
bodies including Horticulture 
Innovation Australia and 
commodity peak groups to assist 
with trade related issues and to 
explore trade opportunities.

• Representing exporters with the 
Federal Department of Transport 
on the up-coming change to 
airline cargo security that will 
impact the industry significantly.

Last year Australia exported 
approximately $1.16 billion in fresh 
fruits and vegetables which is the 
best year on record.  

The positive effect to the economy 
and industry is measured not only 
on balance of trade numbers, but 
also in the viability of rural and 
regional Australia. 

No doubt the fall in the Australian 
dollar has a significant impact on 
the competitiveness of our fresh 
produce but there are several other 
factors that lead to this type of 
success including;

• Consistency of quality

• Consistency of supply 

• Food safety –  clean and green

• Geography – we are close to Asia

• Market access – lowering of 
quarantine barriers

We must remember that if we want 
access to off shore markets, then we 
need to be prepared to give access 
to our market as well.  

With the fundamental science 
relating to quarantine catered for, 
we need to negotiate mutually 
beneficial bilateral arrangements to 
continue industry growth.

To learn more about AHEA, contact 
the office on 07 3379 4983 or visit 
www.ahea.com.au.

FRESH PRODUCE IMPORTERS  
JOIN PEAK BODY
By Australian Horticultural Exporters Association Chairman, Joe Saina

RESEARCHERS LEARN MORE 
ABOUT CENTRAL MARKETS
Five international agriculture academics learned more about 
the Central Markets system with a visit to the Brisbane 
Produce Market in March as part of the Queensland leg of 
their Australian study tour.

The John Dillon Memorial Fellowship researchers from South Africa, 
Malawi, Myanmar, Vanuatu and the Philippines were hosted by 
Queensland Department of Agriculture and Fisheries.

John Dillon Memorial Fellowship researchers learn more 
about market price reporting during a visit to the Brisbane 
Produce Market.

export

FRESH EXPORT
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HELPING HAND FOR 
AUSSIE IMPORTERS
Australian fresh produce importers 
dealing with the lucrative Chinese and 
Vietnamese markets are being offered 
a helping hand to address supply chain 
issues that have long tied up resources.

The Australian Horticultural Exporters Association 
(AHEA) has been awarded a grant from the 
Department of Agriculture and Water Resources 
under the Agriculture Trade and Market Access 
(ATMAC) program to address supply chain issues.

The project – ‘Bilateral Trade Facilitation 
through import Value Chain Development and 
Capacity Building’ aims to support bilateral trade 
participation with Vietnam and China.

AHEA CEO Dominic Jenkin is calling on Aussie 
importers wanting to improve the way they do 
business to sign up for the project that offers a 
tailored intervention.

Fresh produce importers interested in participating 
in the project can contact Mr Jenkin on  
0423 394 476 or email dominic@ahea.com.au.

IMPROVING 
OUR 
REPUTATION 
IN ASIA
An Australian public-private 
partnership has announced 
a $16.5 million strategy to 
help improve the country’s 
reputation for delivering 
premium produce to Asia 

Horticulture Innovation Australia 
Limited (HIAL) has partnered with 
the Queensland Department of 
Agriculture and Fisheries (QLD DAF) 
to announce a four-year project 
to explore a ”tightening of export 
operations along all stages of the 
supply chain”.

The initiative will monitor a range 
of elements including the way 
produce is packed, how it is stored, 
and assess how to shorten the 
time from picking to arriving on 
supermarket shelves.

HIAL Chief Executive John Lloyd 
said the initiative would ensure 
end-buyers were getting the best 
fruit, vegetables and nut products 
possible.

“This is an exciting time for 
Australia’s horticulture exporters. 
It’s no secret Australian produce is 
popular in Asian markets because 
it is recognised as high-quality and 
safe with a strong aesthetic,” he 
said.

INDONESIAN 
SCHOLARS ON 
TOUR
More than 800 Indonesian agriculturalists 
applied to be part of a 27-strong group to 
tour Queensland farms and the Brisbane 
Markets® in March as part of a University 
of Queensland (UQ) and Department 
of Foreign Affairs and Trade scholarship 
program.

UQ academic Dr Malcolm Wegener hosted the four 
day farm visit, which included the Brisbane Markets® 
tour, as part of the Agriculture: Productivity, 
Networks and Globalisation for Dryland Farming 
Scholarship program.

AHEA CEO Dominic Jenkin is calling fresh produce importers to be part of a 
tailored China and Vietnam project to free up supply issues.

Indonesian researchers tour the Brisbane Produce Market to learn more about  
Australia’s sophisticated supply chain.

25fresh  source      Autumn 2017



SOCIAL MEDIA IN 
THE WORKPLACE
By Sal Trujillo, Brisbane Markets Limited Human Resources Manager

As social media (i.e. 
Facebook, WhatsApp, 
Instagram, Twitter, and 
LinkedIn) continues to 
evolve, organisations are 
embracing the opportunities 
by incorporating social 
media into key functions 
of the business including 
communication, recruitment 
and selection, branding and 
marketing. 

However, social media does also 
pose a level of risk to organisations 
as employees continue to use such 
technology. 

Consider the following potential 
issues that social media can bring to 
your organisation:

• Bullying and Harassment – 
Some employees may use social 
media to voice their views 
and frustrations with work, 
colleagues or managers which 
could constitute bullying and 
harassment.

• Using social media during work 
hours – Given that social media 
does give people silent access 
to users, some employees may 
become accustomed to accessing 
their social media while at work 
resulting in less productive time.

• Live Stream Videos - Employees 
may upload/broadcast live 
videos of commercially sensitive 
activities, or material which 

could bring the organisation into 
disrepute. 

• Damage to the organisation’s 
reputation – Employees may post 
comments, photos or videos on 
social media which identifies 
them as an employee of your 
organisation which could in turn 
affect your company’s reputation.

• Employee’s misperception 
– Some employees may lack 
an understanding of the link 
between their posts on social 
media and how it can impact 
on their relationship with their 
employer. Some employees may 
believe that their social media 
account is completely separate 
and/or might have the perception 
that because they upload a post 
outside of work hours it will not 
impact on their employer.

To mitigate these risks associated 
with social media, employers can 
introduce the following initiatives:

1. Implement a Social Media Policy 
– Organisations need to develop 
and introduce a robust social 
media policy covering employers’ 
expectations, examples of 
acceptable and unacceptable 
behaviour, link between 
employee’s comments on social 
media and their employment 
as well as consequences for any 
breach of the policy.

2. Provide Training – Organisations 
need to invest in training their 
employees on the expected 

behaviour surrounding social 
media. Employers need to be 
able to demonstrate that all 
employees have been made 
aware of the social media policy 
and given guidance on how to 
apply it at work and outside 
work hours.

3. Review and update other Human 
Resources Policies – Employers 
should review all other relevant 
policies and ascertain that a link 
exists between the social media 
policy and the Code of Conduct 
and Workplace Bullying policy. 

4. Restrict Material posted on 
Social Media – Organisations 
need to have a restriction either 
in the contract of employment 
or through a workplace policy 
to prevent employees from 
posting comments which may 
have a detrimental effect on the 
employer.

5. Communication – Organisations 
need to keep communication 
open with their employees to 
continue to support and educate 
them.

As social media continues to evolve, 
organisations have an increased 
need to keep abreast of such 
technological advancements to 
remain competitive and to be able 
to adopt a proactive approach in 
mitigating any associated risks.

business
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INFORMATION AGE

By Andrew Malins – Affinity Accounting Plus

There’s a lot of hype about 
innovation, new technologies 
and the so-called 
“information age”. 

Google and Facebook can 
supposedly predict things about 
us that we don’t even know about 
ourselves. 

The internet functions in a way to 
keep feeding us information which 
either confirms our views or predicts 
our needs in order to advertise to 
us.

Social media platforms give 
us unprecedented access to 
“broadcast” our views on every 
matter of interest whether that 
comment be positive, negative or 
“trolling”. 

It occurs to me that far from 
technology giving people more 
information and freedom, in many 
ways it actually limits us. 

Does all this “information” we 
have access to actually improve the 
decisions we make in our lives or is 
it really just infotainment? 

It’s become virtually impossible to 
tell the difference between reliable 
information and fiction. 

You and I may not be remotely 
influenced by anything Kardashian 
related but if we aren’t careful we 
can be distracted by other things 
which are equally as meaningless. 

We are spending more time looking 
at screens, replying to emails, texts 
etc than we ever have before, 
but are we actually improving 
productivity?

In your financial life, it’s important 
to understand and harness 
technology that is useful to your 
business or your finances, however, 
being distracted by all the “noise” 
that invades our lives through 
today’s technology is ultimately 
counterproductive. 

Most of the noise is there to attract 
our attention and ultimately sell an 
idea or product to us, so while there 
may be an element of truth in the 
noise, it’s still just a distraction if we 
have already planned our strategy 
appropriately. 

Having a well-designed strategy 
which you stick to, and even enjoy 
the journey of, is a far better 
way to experience a lifetime of 
achievements than chasing the 
latest trend or idea. 

My advice is to think carefully about 
your (financial) life, set yourself 
a plan with regular review and 
reflection and then stick to your 
plan.

ONIONS 
COULD HELP 
YOU SLEEP 
DURING 
TIMES OF 
STRESS
Onions Australia has 
received some good news 
from researchers in the USA 
with onions in a person’s 
diet being linked to helping 
people with stress have a 
better night’s sleep.

Current guidelines recommend that 
adults should aim to get between 
seven and nine hours sleep each 
night for optimal health and 
well-being. However, around one 
in three of us fail to meet these 
recommendations, particularly 
when we are stressed.

The University of Colorado 
Boulder found that eating chicory, 
artichokes, onions, leeks, and some 
other vegetables create good 
bacteria in the gut, and help with 
brain function and rest.

Onions are part of the allium family 
of vegetables and herbs, which also 
includes chives, garlic, scallions and 
leeks.

Other possible health benefits of 
consuming onions include lowering 
the risk of several types of cancer, 
improving mood and maintaining 
the health of skin and hair.

Looking for a produce business opportunity in Brisbane?

www.affinityplus.com.au

Affinity Accounting Plus acts for produce businesses looking to buy, 
sell or merge. We currently have a Produce Wholesale Business for 
Sale that may fit your requirements. Business Features:

• Established for over 30 years.

• Current owner is looking to retire.

• 5 days per week.

• Profitable and showing a good return on investment.

• Management is in place to continue smooth operation.

• Well established within the Brisbane Markets.

Please contact Andrew Malins  
on 07 3725 6100 for a strictly  
confidential discussion.
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Taste, health and ease 
of preparation are the 
strongest triggers for 
consumers to buy sweet 
potatoes, according to 
the latest Project Harvest 
Monthly Tracker.

The annual Australian 
Bureau of Agriculture and 
Resource Economics and 
Sciences (ABARES) Outlook 
conference in March 
reports the gross value of 
Australian farm production 
will ease in 2017/18 before 
declining to $59.6 billion in 
2020/21.
However, ABARES 
forecasters noted that 
overall farm production 
values will remain 
comfortably above the 
current five-year average, 
despite the decline.

DID YOU  
KNOW?

ENSURING INTERGENERATIONAL 
WEALTH 
By Roderick Glass, Casual Academic, University of Queensland and Principal, Systems Agriculture.

Family is a fundamental piece 
in our horticultural puzzle. 

In a recent nationwide study, family 
rated:

• below the importance of our 
supply chains and marketing.  

• above most indicators including 
profitability and business growth.  

If we break this effect down even 
further to small, medium and 
large businesses across all of food, 
family ranked only third behind 
information and planning.  

Family both inside and outside the 
business are crucial to our success.

BUSINESS SUCCESSION
We hear about business succession 
all the time yet many of us do not 
take the time to sit down and work 
out what this means for us.  

We never take the time from 
the day to day pressure to think 
about, plan and act on our 
intergenerational growth.  

The planned injection of youth 
into our businesses improves 
productivity, profitability and in 
many cases introduces energy and 
passion into our business.

WHEN YOU LEAVE
Nobody likes to think about it, but 
it’s inevitable that one day you’ll 
leave your business. 

Whether you decide to sell up, 
retire, leave due to health reasons 
or you just want to explore, it’s 
important that you plan for that 
day. 

A succession plan outlines who will 
take over your business when or if 
you leave. 

UNREADY FOR CHANGE
Significant difficulties arise when 
the business is not strategically, 
tactically, operationally, financially 
and personally ready for this 
change. 

These difficulties range from partial 
or total loss of assets or more 
importantly the fragmentation of 
families.

A good succession plan will help 
your business transition smoothly to 
the new owner while retaining the 
lessons of the past. 

MAXIMISE YOUR 
BUSINESS
By planning your future early, you 
can maximise the value of your 
business and help it to meet future 
needs. 

By building new skills into your 
business you can enable this 
process. 

Talking about succession well ahead 
of retirement is probably the best 
thing you can do to avoid family 
conflicts and to make sure your 
family wealth ultimately ends up 
where you want it to.

FRESH FOOD INDUSTRY
According to recent research, less 
than 50% of fresh food enterprises 
have started to discuss succession, 
let alone prepared an effective 
plan. 

We all know succession is a complex 
and emotive issue. 

Succession is often considered easier 
to ignore than to address. 

It is becoming a critical issue 
for fresh food enterprises with 
the record numbers of baby 
boomers retiring, the growth in 
business asset values and the rise 
in the number of relationships 
breakdowns. 

The easiest option is to prepare. 
Not preparing has significant 
consequences and can be 
devastating for business and heart 
breaking for families.

business
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"Lace up your hiking boots 
and join me for an inspiring 
adventure, raising funds for a 
cause that’s important to all 
of us - diabetes. I hope to see 
you on the trail!" 

Michelle Trute - CEO

the adventure of a lifetime awaits...
Great Ocean Road Walk  |  7-13 September 2017

100
The number of kilometers to trek on the 
Great Ocean Road Walk this September

Contact the fundraising team to find out 
more or register. 
Call 07 3506 0999
Email fundraising@diabetesqld.org.au
Visit website www.diabetesqld.org.au 

231,514
The number of Queenslanders 
registered as living with diabetes

2017 March Fresh Source ad for fundraising.indd   1 24/02/2017   8:56:17 AM



14-17 APRIL 
Easter Holidays

25 APRIL
Anzac Day Holiday

1 MAY
Labour Day holiday, Queensland

2-5 MAY
11th Australian Mango Conference, 
Bowen, Qld

Contact: Trevor Dunmall or Jessica Mitchell at 07 3278 3755  
or email com@mangoes.net.au

A biannual conference to focus on growing profitability 
through innovation and new technology with the event 
including sessions and field activities.

7-12 MAY
PMA A-NZ Produce Executive Program 
Melbourne Business School, Mt Eliza Centre for Executive 
Education, Vic

Contact: Anita Pike at apike@streamwise.com.au  
or phone (03) 8640 0947. 

Intensive training program for middle to senior managers 
looking to develop and advance their career in the Australian 
and New Zealand produce industry with leading speakers and 
moderators.
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14 MAY
Mother’s Day

14-17 MAY
Hort Connections
Adelaide Convention Centre, SA

Contact: (03) 9882 0277, info@hortconnections.com.au or visit 
www.hortconnections.com.au

National horticulture convention combining Produce 
Marketing Association Australia-New Zealand’s Fresh 
Connections conference and AUSVEG’s National Horticulture 
Convention. 

23-25 MAY
Fresh Produce Forum China
Hangzhou, China

Contact: Claudia Bach on +49 30 3038-2373, email  
bach@messe-berlin.de or visit http://www.fpf-china.com.

China’s leading international trade conference that attracts 
delegates from 14 different countries to explore the 
opportunities in the fast-growing Chinese market.

22-24 JUNE
Australian Banana Industry Congress 2017
Sheraton On The Park, Sydney, NSW

Contact: 07 3858 5400, email bananacongress@mci-group.com 
or visit bananacongress.org.au.

A biannual event for the Banana Industry that includes both 
industry and non-industry speakers to create a think tank to 
grow the industry and its people.

PUBLIC HOLIDAY 
CLOSURES
Brisbane Produce Market will be closed on all 
public holidays including Good Friday on  
14 April and Easter Monday on 17 April, ANZAC 
Day on Monday, 25 April and Queensland’s 
Labour Day, on Monday, 1 May 2017.

For further information on fresh produce deliveries 
and purchases, please contact your wholesaler or check 
trading hours online at  
www.brisbanemarkets.com.au.

SAVE THE DATES
Save the dates in your calendar for 
some big industry events hosted by 
Brisbane Markets Limited later in the 
year including:

28 July: Brisbane Produce Market Annual 
Gala dinner, Brisbane.

30 August: Brisbane Markets Limited’s 
annual forklift challenge. Brisbane Produce 
Market trading floor.

5 October: Brisbane Markets Limited’s annual 
Mango Auction, Brisbane Produce Market 
trading floor.

calendar
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Fresh Centre, Brisbane Markets 385 Sherwood Road, Rocklea 
www.brisbanemarkets.com.au/market-kitchen
admin@brisbanemarkets.com.au
Phone: 07 3915 4200  |  Fax: 07 3915 4291

• Commercial cookery
• Cooking demonstrations
• Small-scale food 

manufacturing

• Food product launches
• Private cooking classes
• Test kitchen

• Food photography
• Student training
• Catering

PERFECT  
FOR

Marketkitchen
COMMERCIAL KITCHEN, TRAINING & MEETING ROOMS FOR HIRE

Rates
 fr

om
  

$ 35/hou
r 

BML5510_MarketKitchen_Ad_A4_Public_FA2.indd   1 9/3/17   12:56 pm



Toyota Material Handling is the forklift leader
in Australia’s fresh fruit and vegetable markets.

1.  Proven performers in the fruit and vegetable markets environment 
2.  New and used forklift purchase, rental or lease options 

3.   Superior service and parts back-up and support
4.   Massive range with Toyota Material Handling’s world leading products

5.   Flexible � nance deals through Toyota Finance
6.  Stability of dealing with the world’s largest forklift company

To make the smart choice and discover how Toyota Material Handling
can make a di� erence to your operations, contact your local branch.

1800 425 438
www.toyotamaterialhandling.com.au

Hand Pallet 
Trucks

Power Pallet 
Trucks

Order 
Pickers

Walkie 
Stackers

Reach 
Forklifts

Battery 
Counterbalance

Engine 
Counterbalance 

Skid Steer
Loaders

Skid Steer

Toyota Material Handling o� er
• New Sales  • Pre-owned  • Rentals
• Finance  • Service and Parts

Battery 
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