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HALF-YEAR RESULTS
Brisbane Markets Limited (BML) 
has delivered a steady half-year 
financial performance. The result 
consolidates the strength of our 
industry-based ownership, and was 
executed through our strategic 
focus on effective stakeholder 
engagement, maintenance and 
development of the site.

Once again, we have managed to 
make extensive site improvement as 
part of our continued commitment 
to update technology and systems 
and to improve safety and 
operating efficiencies.

Take a look at the results on page 6.

SITE DEVELOPMENT 
PROGRESSES
BML’s ambitious development 
program continues this year with 
the opening of a Multi-level Car 
Park, completion of two warehouse 
projects and the planning of a 
potential further two state-of-
the-art refrigerated warehouse 
facilities.

Read about them on pages 10 to 
13, along with news on BML’s other 
roofing and solar works that are 
nearing completion.

HORTICULTURE CODE OF 
CONDUCT
Australia’s Market Wholesaling 
community has been urging the 
15,000 Growers to be ready for 
the 1 April 2018 deadline for 

full implementation of the 2017 
Horticulture Code of Conduct.

Any Grower trading with a 
Wholesaler from April onwards 
must have an agreed Horticulture 
Produce Agreement (HPA) in place, 
with the threat of heavy penalties 
for those who are found not 
complying.

There are many off-Market Traders, 
including Growers who pack and 
sell other Grower’s produce who are 
covered by the Code and who must 
also ensure compliance.

Significantly, the Code will still 
not provide the easy answers 
which some are after, and it is 
no substitute for applying good 
business practices.

Turn to pages 16 and 17 for more 
details.

CONFERENCE 
PARTNERSHIP
Brisbane is to host Australia’s 
largest horticulture convention 
and Brisbane Markets® is at the 
forefront of assisting with the 
arrangements.

BML, through its membership with 
the Central Markets Association of 
Australia (CMAA), and Brismark, 
through its membership with 
Fresh Markets Australia (FMA), will 
represent Australia’s Fresh Produce 
Markets at Hort Connections 2018, 
being held from 18-20 June.

Brisbane Markets® is proud to be 
part of such an event, with both the 
CMAA and FMA branding under 
the Fresh Produce Markets banner 
to become trade show sponsors and 
organisers, as well as event cohosts.

Read more on page 8.

NEW PRIMARY 
INDUSTRIES MINISTER
Congratulations go to our two new 
agriculture ministers on both a 
State and Federal level.

You can read more about new 
Queensland Agricultural Industry 
Development and Fisheries Minister, 
Mark Furner, on page 20, who has a 
long background in politics.

There is also news of the Shadow 
Minister, Anthony (Tony) Perrett, 
who is a grazier from the Gympie 
electorate.

On the Federal front, new 
Minister for Agriculture and Water 
Resources, David Littleproud, 
was appointed to the position 
in December after a ministerial 
reshuffle, and has already met with 
Growers in North Queensland.

Andrew Young,  
Chief Executive Officer,  
BML and Brismark
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CRISP, FRUITY 
FESTIVAL FUN
Brisbane Markets® Wholesalers joined 
thousands of festival goers at the 52nd Apple 
and Grape Harvest Festival in Stanthorpe, 
held from 23 February to 4 March, with 
some of the Rocklea-based businesses having 
sponsored the week of fruity activities.

The biannual event celebrates the growing of some of 
Australia’s finest crisp apples and wine grapes, much 
of the table eating fruit passing through the Brisbane 
Produce Market.

The fun included a street carnival, Multicultural Fiesta, 
live musical entertainment, sporting events, fireworks, 
busking championships, local tours, open gardens, wine 
masterclass, markets, gala dinner and rodeo.

LARGER LPG FACILITY
Brisbane Markets Limited (BML) opened a 
larger, more accessible LPG Facility in March, 
to be used by up to 400 forklifts on the 
Brisbane Markets® site.

It features a 30,000 litre underground tank, with three 
bowsers and six filling hoses, along with a new amenity 
block to service businesses in the northern warehouse 
precinct.

BML has built the covered and well-lit facility with safety 
top of mind, allowing forklift operators to refuel in an 
area segregated from the nearby, busy traffic flow.

COOKING UP FOODIE 
MASTER PIECES
TV cooking shows aren’t the only place that 
foodie master pieces are being created with the 
Brisbane Markets®’ Market Kitchen experiencing 
one of its busiest booking seasons in years.

Word has gotten out about the top-notch commercial 
kitchen facility that has attracted a regular cooking 
school, hotel chefs, weekend markets bakers, and catering 
and test kitchen professionals in the 24-hour facility.

For more information, contact Brisbane Markets Limited’s 
Communications Department on (07) 3915 4349 or email  
communications@brisbanemarkets.com.au.

Stanthorpe’s Apple and Grape Harvest Festival mascots, from left, Bella and Jono, 
wave to 60,000 festival attendees, many of whom lined the streets for the  
2018 grand parade.

A James Street Cooking School chef works with fresh produce during a class in the 
Markets’ Kitchen, found in the heart of the Brisbane Market®.

updates
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HOW WE’VE CHANGED
ABC’s Landline program called into the Brisbane 
Produce Market to gain a better understanding 
of how transport, food trends and trading have 
changed over the past 60 years.

The program followed a Sunshine Coast buyer, Roly Lennox, 
who was retiring after six decades in the trade.

Brisbane Markets Limited Chairman, Tony Joseph, gave a 
passionate account of an industry that is thriving under 
industry ownership and growing since Brisbane Markets 
Limited purchased the Brisbane Markets® in 2002.

PLANNING FOR THE 
GAMES
Brisbane Produce Market will play a key role 
in keeping more than 6,600 athletes and their 
entourage, along with 1.2 million spectators, in 
supply of fresh fruit and vegetables during the 
staging of the Gold Coast 2018 Commonwealth 
Games in April.

Tenants and Buyers have been planning transport, orders, 
amended trading hours and staffing to meet the changes in 
traffic movements and additional food service demands.

The Games will be held from 4 to 15 April, with traffic 
congestion and changed road conditions one of the greatest 
challenges for timely fresh produce delivery.

ABC’s Landline team captures LaManna Premier’s Ross Caltabiano (left) saying farewell to retiring 
Roly Lennox on his last day of buying.
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ONGOING 
DEVELOPMENT 
PROJECTS
The Brisbane Markets Limited (BML) Board’s 
half-year financial result has highlighted the 
commitment to site development. 

Continued capital expenditure of $14.3 million for the 
period included the near completion of a Multi-level 
Car Park to service the Brisbane Markets® and Brisbane 
MarketPlace, and a new LPG Refuelling Facility. 

It also included the installation of nearly 5,000 roof-
mounted solar panels and initial construction works for 
two new refrigerated warehouses, with another two 
warehouse development projects to progress in the 
near future.

Development projects have contributed to an increase 
in total assets of 5.2% since June 2017 to $348 million, 
with the group’s net assets increasing by 1.43% to 
$150.5 million for the same period.

Learn more about BML’s busy development program on 
pages 10 to 14.

BRISBANE MARKETS®’ 
PLEASING HALF-YEAR 
RESULT
The Brisbane Markets Limited 
(BML) Board has announced 
a pleasing half-year financial 
result with a net profit after 
tax of $5.31 million as at 31 
December 2017.

The February announcement to 
shareholders reported a steady 
operating profit for the Brisbane 
Markets® of $6.93 million.

BML Chairman, Tony Joseph, said 
the result reflected a period of 
consolidation and the group’s 

significant investment into 
developing the Brisbane Markets® 
site.

“Our commitment to invest into 
development for the betterment of 
the horticulture industry has never 
been more evident,” said Mr Joseph.

“We have re-evaluated how we 
utilise the site and identified 
opportunities to invest in multiple 
new development projects,” he said.

The interim dividend to be paid to 
shareholders for the half year is  
8 cents per share, fully franked.

Since 2002, BML has transformed the Brisbane Markets® 
from the long-held rigidity of being Queensland 
Government-owned to being owned, managed and 
developed by an active industry-based company.

Construction continues on a new refrigerated warehouse at the end of Building 
D – one of two warehouses under construction, with a further two in the planning 
stage. 

FRESH MARKETS

markets
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WEDNESDAY THE TRUE 
DAY OF ROMANCE
A Wednesday Valentine’s Day is always a busier 
event for Brisbane Flower Market wholesalers, with 
this year’s 14 February celebration offering workers 
more time to arrange attention-seeking office 
deliveries.

Hundreds of thousands of roses, mainly from local farms, but 
also sourced from Victoria and over the world were trucked in 
for the occasion, with Dads and millennials breathing life into 
a long-held romantic tradition.

This year, tradition merged with social media through a 
Brisbane Flower Market online competition with more than 
double the number of expected entrants.

Competition winner and social media enthusiast, Paige Celliers, 
of Fortitude Valley, received a bountiful bouquet of flowers for 
Valentine’s Day, and is receiving a bunch delivered to her door 
every month for 12 months.

The hectic romantic week was followed immediately by 
Chinese New Year, where flowers played a key role in the 
festive Year of the Dog celebrations.

GALA DINNER DATE SET
July is unofficially “glamour” month with the staging 

of the Brisbane Produce Market Gala Dinner, with this 
year’s event featuring a touch of ostentatious 1920’s flare.

Mark in your calendar Friday, 27 July 2018 for the staging of the  
event, an evening of comedy, dance and Speakeasy hospitality.

Irreverent comedy headliner, Lawrence Mooney, will be taking to  
the stage to keep the 500 plus audience at the Brisbane Convention  
and Exhibition Centre primed with some master-class humour.

Tickets will go on sale in May.

For more information, visit www.brisbanemarkets.com.au,  
contact Brisbane Markets Limited’s Communications  
Department on (07) 3915 4349 or email  
communications@brisbanemarkets.com.au.

Valentine’s Day for the whole family: Darra Dad (centre), Lan Pham, selected a stunning bouquet 
from the Brisbane Flower Market for his wife, Michelle. The bouquet is held by his eight-year-old 
son, Michael (left), while daughter Chloe, six, holds colourful bunches for herself and her four-
year-old sister, Ivy, who stayed with Mum.

AVOCADOS A 
HOT TOPIC
Australia’s media has recognised 
Brisbane Produce Market wholesalers 
as the people in the know when it 
comes to avocado prices.

The shortage of avocado supply at the start 
of the year was a hotly reported news story 
across the country and all the major television 
networks wanted a comment from the 
Brisbane Produce Market trading floor.

Stories delved into the supply shortage, 
featuring Brisbane Produce Market 
wholesalers, and appeared on television 
nightly news bulletins and newspapers.

There were even two breakfast TV live crosses 
and the story was picked up by numerous 
radio stations.

Anthony Joseph, of Alfred E. Chave Pty Ltd, is interviewed by Ten News 
about an avocado supply shortage.

A-list comedian, actor and 
TV and radio personality, 
Lawrence Mooney, will 
headline the 2018 Brisbane 
Produce Market Gala 

Dinner on 27 July.



CONFERENCE 
SHOWCASES 
QUEENSLAND
Work is well underway to showcase 
some of Queensland’s best fresh 
produce Wholesalers and their 
Growers at the largest horticulture 
event in Australia - Hort Connections 
- to be hosted in Brisbane from 18-20 
June 2018.

Brisbane Markets® has once again joined with 
the five other Australian Central Markets to 
partner with AUSVEG and Produce Markets 
Association Australia-New Zealand (PMA 
A-NZ) under the logo, “Fresh Produce 
Australia”.

Fresh Produce Australia organisers are 
planning a benchmark-setting Trade Show 
that will spill with fresh produce, interactive 
displays and discussion areas over two Great 
Halls within the Brisbane Convention and 
Exhibition Centre.

The annual event is expected to attract more 
than 2,500 delegates with the Fresh Produce 
Australia sponsored trade show showcasing 
industry businesses and organisations.

The conference will include plenary sessions, 
networking events and industry tours, 
including a visit to the Brisbane Produce 
Market.

To register, visit www.hortconnections.com.au.

CARTON ARTWORK 
EXHIBITION
Lovers of fresh produce, history and art have only a 
short time left to view a unique diorama on display 
in the Arch Martin Brisbane Markets® History Room 
while it is on loan from Museum of Brisbane.

The bright, eye-catching Sean Rafferty “Market Place” artwork is a 
fruit and vegetable box-inspired piece that many industry people 
will have great familiarity with once they recognise the many 
carton brand images that appear in the Brisbane Produce Market.

OUR FLOWERS ARE ON 
SOCIAL
Cut flower lovers are signing up in their hundreds 
to be part of Brisbane Flower Market Instagram and 
Facebook sites, managed by Brisbane Markets Limited.

Each day, images and stories from the Brisbane Flower Market 
Wholesalers are shared with thousands of subscribers who have 
their important questions answered and who can find a voice in 
discussing and appreciating images of flowers in stock.

You can check out the site at brisbaneflowermarket on Instagram, 
or like the Facebook page to join the conversation.

Queensland Department of Agriculture and Fisheries’ Jodie Campbell 
inspects the Fresh Produce Markets trade display in Adelaide in 2017, with 
plans well underway for a 2018 Hort Connections in Brisbane.

From left, Jade 
Raph, 17, and her 
mother Joady visit 
the “Market Place” 
diorama, once a 
central piece of 
Museum of Brisbane’s 
Tastes Like Sunshine 
exhibition.

BML’s Fiona South surrounds herself with a love of flowers and is a regular contributor to the 
Brisbane Flower Market Instagram and Facebook pages.

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



DELIVERING ON 
DEVELOPMENT
Brisbane Markets Limited’s (BML) Board has 
continued its solid commitment to deliver 
outstanding services and develop new facilities on 
the 77ha Brisbane Markets® site at Rocklea.

Embracing change remains a hallmark of BML to adapt and 
innovate, with almost $150 million in facilities delivered 
through an ambitious Master Plan since 2002.

Pages 10 to 14 take a look at Brisbane Markets®’ development 
and provides an update on what is planned and those 
developments that are nearing completion in 2018.

MULTI-LEVEL 
CAR PARK OPENS 
ITS GATES 
The first vehicles have passed through 
the boom gates of Brisbane Markets®’ 
newly opened Multi-level Car Park, 
providing 520 car parks over the four-
storey facility.

Watpac Construction completed the 
development in February and spent the first 
weeks of March testing and refining the 
advanced Car Park Management System that 
provides the automated parking access.

The new building had gained personality 
with splashes of colour on crash barriers and 
entryways, including orange screens placed 
along the Level 2 footbridge.

The 25 metre footbridge is the height of the 
Building B roof and provides safe, covered access 
to the Brisbane Produce Market trading floor.

The project frees up existing onsite parking 
for future development and provides 
additional car parking for Brisbane Markets®’ 
Northern Industrial Precinct, the Commercial 
Precinct and the weekend Retail Markets.

To find out more about accessing the facility, 
visit www.brisbanemarkets.com.au.

AUTUMN RAINS 
READY
The Brisbane Markets® Commercial 
Centre, with its interesting array 
of shops and businesses that front 
Sherwood Road, is well prepared for 
Autumn rains.

New box gutters and downpipes were 
installed along the north-facing awning, with 
the work also including some eave repairs.

The bright coloured Multi-level Car Park features a walkway, elevator and stairwell to the  
Brisbane Produce Market trading floor.

development

FRESH DEVELOPMENT
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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
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BUILDING N 
WAREHOUSE 
NEARS 
COMPLETION
The Building N warehouse 
redevelopment is on track 
following the completion of all 
foundation works, with more 
than 40 tonnes of reinforcing 
steel installed in a slab made 
from 190m³ of concrete.

The roofs of the new and existing 
warehouse structures have been 
erected and the installation of 
panel walls is almost complete.

The 1,500m2 warehouse will be 
occupied by Alfred E. Chave Pty Ltd 
upon completion in April, weather 
permitting.

Its design includes a roof linking to 
Alfred E. Chave Pty Ltd’s adjoining 
warehouse in Building P.

BUILDING D EAST 
WAREHOUSE PROGRESSES 
A welcome upgrade of the dated north east corner of 
Building D is progressing, with the new H. E. Heather & Co. 
refrigerated warehouse and upgraded public amenities block 
just weeks from completion.

The project to construct a new warehouse at the eastern end of Building D 
commenced with the demolition of the existing structure that once housed 
a café, toilets and office block.

The structural steelwork and roof are completed and panel wall installation 
is underway. 

Planned completion for the project is early April, weather permitting.

MASSIVE FIRE 
RING MAIN 
PROJECT 
CONTINUES
The massive undertaking to install 
kilometres of pipe underground 
around the 77ha Brisbane Markets® 
site continues.

Stage 4 of the project, that will see 
pipe run as far west as Building M1 
and provide a connection to the 
new Building N warehouse, is due 
for completion in April.

The fire ring main feeds water to 
hydrants and sprinkler systems with 
the extensive new piping providing 
increased hydrant pressure and 
improving access for building 
connections.

Much of the pipe has been laid 
during the past three stages of 
upgrade, with the current Stage 4 
work concentrating on the Brisbane 
Markets® Northern Industrial 
Precinct.

Fire resistant, thermal panels are installed during the redevelopment of the Building N warehouse.

Up to 90m³ of concrete was poured on the new Building D East warehouse and amenities block site.

development
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PLANNED 
WAREHOUSE TO 
TRANSFORM SITE
Brisbane Markets®’ northeast corner is 
to undergo transformation with tenders 
called to construct an impressive 5,300m² 
refrigerated warehouse, tipped to be the 
most modern in Australia.

Brisbane Markets Limited (BML) is working closely with 
Montague Fresh (Qld) during the planning phase of the 
state-of-the-art facility, which is proposed to be located 
in the space between Buildings A and O.

The statement structure will include six coldrooms, 
four fast drying/coolrooms, two finger docks with dock 
levellers, offices, gymnasium, and a battery change 
room tailored for the electronic forklifts that will 
operate on the warehouse footprint.

A 1,200m² consumer packing room is also planned for 
processing fresh produce.

The warehouse refrigeration system will be powered 
by an environmentally friendly amonia glycol system, 
one of the best compromises between costs, safety and 
environmental impacts with similar systems around the 
world greatly reducing energy consumption.

COMPLETION OF 
STAGE 2 SOLAR 
INSTALLATION
The sun is beating down its energy on nearly 
5,000 additional solar panels at the Brisbane 
Markets®, completing Stage 2 of an ambitious 
solar project.

Solar panels were installed on the roofs of Buildings B, 
C, F1, K1, L, M1 and Y2, and are now generating power. 

It is expected that Brisbane Markets Limited will 
generate over 4Gwh of electricity through its solar 
assets over the coming year, which is the equivalent of 
powering around 600 average households for a year. 

Roof sheeting replacement works are currently 
underway to prepare more roofs on site for the 
installation of additional solar panels as part of Stage 3. 
On completion, the panels will generate more than 
15% of the power requirements of the site.

NEW ROOFS ON 
BUILDINGS 
Recent wet weather has not dampened 
the spirits of roofing contractors as the 
project to replace six building roofs on site 
nears completion.

The roof replacement project involves resheeting 
works on the roofs of Buildings A, K, M, V, W and Y 
and the replacement of vents on Building Q.

The new roofs will provide for Stage 3 of the solar 
panel installation program to progress.

Artist’s rendering of the proposed Building C1 development.

Additional solar panels are optimising the efficiency of Stage 1 systems, allowing more 
power to be generated for longer at minimal additional cost. 
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CONCEPTUAL 
DESIGNS FOR  
J. H. LEAVY & CO. 
WAREHOUSE
Conceptual designs are being developed 
for a purpose-built 5,800m² refrigerated 
warehouse, at the entrance to South Gate 
West, in a move that will substantially 
change the streetscape and land use on 
Sherwood Road.

Brisbane Markets Limited (BML) has signed a 
Memorandum of Understanding with international, 
family-owned fresh produce company, Darling 
Group, to build the J.H. Leavy & Co. branded 
warehouse.

J.H. Leavy & Co.’s General Manager, Ben Bartlett, 
said the facility would increase J. H. Leavy & Co.’s 
scale and capability.

“Expanding in Queensland is important to us 
because of our business’ long history here,” Mr 
Bartlett said.

“We are in Australia’s largest fresh produce 
production region and have a fantastic platform 
from which to continue our growth.”

The warehouse is to be positioned on the corner of 
Sherwood Road and Martin Taylor Drive, on land 
currently used for car parking at South Gate West.

A design team is working closely with BML and the 
Darling Group’s management to produce a footprint 
that will include extensive coldroom, ripening and 
methyl bromide rooms, storage capabilities and an 
Australian Quarantine Inspection Service-approved 
fumigation facility featuring recaptured technology.

The facility will take two years to build and provide 
J. H. Leavy & Co. with growing import, export, retail 
delivery, third party logistics and temperature-
controlled warehousing facilities using the latest 
technology.

PARKING NAME 
CHANGES
The construction of the new Multi-level 
Car Park at the Brisbane Markets® has 
prompted the renaming of car parks on the 
77ha Rocklea site. 

The renaming of car parks numerically is of enormous 
help to the 4,000 people who work or do business daily 
on the Brisbane Markets®’ Rocklea site.

The new names and locations are:

• CP1 – Multi-level Car Park

• CP2 – Covered South Gate West Car Park

• CP3 – Uncovered South Gate West Car Park

• CP4 – Western Car Park

• CP5 – Northern Car Park

• CP6 – Commercial Precinct

• CP7 – Fresh Centre Reserved Parking

• CP8 – Flower Market Car Park

For visitors, the best way to understand where to park 
and for how long, is to find information at  
www.brisbanemarkets.com.au and look for the 
“Parking” link on the home page.

A map can be found at https://tinyurl.com/yas6zls8.

Brisbane Markets Limited (BML) 
installed a new fire detection system 
in the Brisbane Produce Market, with 
each Selling Floor building equipped 
with new smoke and thermal 
detectors, and speakers.

DID YOU  
KNOW?

Brisbane Markets® car parks have undergone a name change, with the pictured Fresh 
Centre Reserved Parking now called CP7.

The new J. H. Leavy & Co. warehouse will feature extensive coldroom, ripening  
and methyl bromide rooms.

development
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1 APRIL 
HORTICULTURE 
CODE OF CONDUCT 
DEADLINE
Twelve months have gone by since the 
Federal Government introduced the 2017 
Horticulture Code of Conduct, with all 
written agreements surrounding the trade 
of fresh produce between a Grower and a 
Trader, to be in place from 1 April 2018.

This deadline concludes a 12-month transitional period 
during which Growers and Wholesalers had time to 
learn about the new Code, seek advice and put a 
compliant Horticulture Produce Agreement in place.

For the first time, all pre-Code agreements, from  
before 15 December 2006, will automatically lapse as  
at 31 March 2018.

Under the new Horticulture Code of Conduct, a Grower 
must now have a Code-compliant Horticulture Produce 
Agreement (HPA) in place with every Trader they deal with.

FMA has been proactive in providing Code-compliant 
HPA templates, training up their Wholesalers and 
providing information to Growers to meet the 
requirements of the Code.

For more information on the Code’s new requirements, 
email code@freshmarkets.com.au or visit the Australian 
Competition and Consumer Commission website at 
https://tinyurl.com/y6wak42l.

CODE OBJECTIVE
The objectives of the Horticulture Code 
of Conduct are to regulate trade between 
Growers and Traders and to provide fair and 
equitable dispute resolution procedures.

Agreeing to the terms of a Horticulture Produce 
Agreement is integral to achieving this objective and 
protects both the Grower and Trader (Wholesaler) in the 
business transaction so that their agreement is transparent 
and clear.

A Horticulture Produce Agreement details what a Grower and the Wholesaler 
(Trader) can and can’t do and creates transparency in the relationship.

WHOLESALER 
TEMPLATES ARE 
COMPLIANT
Brisbane Markets® Wholesalers are 
confidently issuing Fresh Markets Australia 
(FMA) drafted 2017 Horticulture Code of 
Conduct templates to their Growers in 
trying to meet the 1 April deadline.

Comments made by a small number of Growing 
sector representatives in late 2017, questioning some 
of the clauses within the template, were rejected as 
baseless given that similar clauses already exist in the 
supply agreements used by the major retail chains.

Brisbane Markets Limited CEO and FMA Director, 
Andrew Young, said FMA’s approach in developing 
the template documents was to both meet the 
requirements of the Code and ensure a commercial 
approach was taken to documenting the 
arrangements to comply.

FMA has been proactive in preparing both its 
Wholesaler members and Growers in their new 
obligations to ensure both parties understand their 
requirements under the new Code.

Mr Young said that while the new Code may not 
satisfy everyone’s expectations or requirements, 
it was a significant improvement on the old, 
unworkable Code.

However, he said that fundamentally, Growers 
should ensure they have a good working relationship 
with their Wholesaler.

FEATURE: HORTICULTURE CODE 
OF CONDUCT

Horticulture  
Code of Conduct
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STIFF PENALTIES
The Code requires that Traders and Growers 
must not trade in horticulture produce unless 
they have a Code compliant Horticulture 
Produce Agreement (HPA) in place.

A penalty of up to $63,000 can apply for a breach of 
this requirement.

To register your email address so you receive further 
topical information about the Code and the fresh produce 
industry, send your contact name and email address by 
email to communications@freshmarkets.com.au.

WHAT IF THERE  
IS A DISPUTE?
Check what your Horticulture Produce 
Agreement (HPA) says in the first instance.

As a fall back, for Brisbane Markets® Wholesalers, 
make contact through the Brisbane Markets® 
Dispute Resolution Hotline on 1800 631 002.

If you still can’t resolve a dispute, you can follow 
the dispute resolution procedure outlined in the 
Horticulture Code of Conduct.

This involves a mediator appointed by the 
Horticulture Mediation Advisor. 

Find out more at https://tinyurl.com/yd7qbx3r.

You need to accept a Horticulture 
Produce Agreement in writing, but it 
doesn’t require your signature. This 
means you can use text messages or 
emails to accept the agreement.

POOLING PRODUCE
The Horticulture Code of Conduct allows 
Traders to pool horticulture produce from a 
number of Growers. 

If a Trader intends to pool a Grower’s horticulture 
produce with other Growers’ produce, the Horticulture 
Produce Agreement must specify the quality 
requirements and the specifications that will be used to 
determine the quality.

DID YOU KNOW?

Pooling produce is possible if written into the HPA and clear quality requirements 
and specifications are agreed.

IF YOU ARE A 
GROWER, YOU NEED 
TO KNOW…
There are a number of obligations that 
Growers must be aware of under the 2017 
Horticulture Code of Conduct so that 
they are compliant when trading with a 
Wholesaler (Trader). These include:

1.  The Grower must not trade in horticulture produce 
with a Trader unless the Grower has entered into a 
HPA with the Trader.

2  HPA’s must be in writing and be accepted by 
the parties to that agreement either by signing 
the document or by providing written notice of 
acceptance. Written notice may include email.

3.  Growers and Traders may use any dispute resolution 
procedures they choose to resolve horticulture 
disputes that may arise between them. However, if 
a dispute is progressed in accordance with the Code, 
all parties must participate in the dispute resolution 
process.

4.  If a formal mediation process is commencing, the 
parties must attend mediation to try and resolve the 
dispute.

5.  Parties to a dispute must comply with reasonable 
requests made by a Horticulture Produce Assessor.

6.  Growers must keep the prescribed records identified 
in the Code, including details of any Trader that the 
Grower deals with, for a minimum of six years.

7.  Growers must retain a copy of all HPAs entered 
into or agreed to, and any copy of the written 
termination of a HPA for a minimum of six years.

8.  Growers must, at all times, deal with a Trader in 
good faith.
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SUMMER SMOOTHIE 
SWEETENER
Your Local Fruit Shop kicked off 2018 with a 
Summer Smoothie digital media campaign 
offering healthy smoothie recipes for the whole 
family to enjoy, along with a great competition 
sweetener. 

Followers had the chance to win a Summer Smoothie pack 
which included a Nutribullet and two smoothie recipe 
books. 

A series of blog articles, featuring smoothie hacks, benefits 
of smoothies, expert tips and easy to make recipes were 
emailed out to competition entrants to drive organic 
traffic to the Your Local Fruit Shop website and generate 
engagement across social media. 

BUYFRUIT FOR A 
WELL WORKPLACE
BuyFruit is spreading Wellness in the 
Workplace throughout 2018. 

Following on from the response to its Giftbox 
promotion in the lead up to Christmas 2017, it is 
now giving the gift of health and wellness to local 
businesses within South East Queensland. 

This is a perfect way for the Brisbane Produce Market to 
show its support for its Your Local Fruit Shop members 
and local area businesses. 

Visit www.buyfruit.com.au for more information.

FAMILIAR FOODIE FACE
Loved Queensland sportsman, foodie and family man, 
Sam Thaiday, is again heading up the Your Local Fruit 
Shop (YLFS) campaign to encourage consumers to buy 
from their local fresh produce experts.

The rugby league player was the face of YLFS’s Family Owned 
campaign last year, with his image seen on outdoor advertising, 
social media, digital advertising and newspaper advertorials.

Meanwhile, YLFS store, Charlies Fruit Market at Everton Park, 
handed over a $5,000 Family Holiday travel voucher to entrant 
winner Tiffany Graham, who was randomly selected from 
hundreds of people who pledged their support for their Your 
Local Fruit Shop on Facebook.

BuyFruit offers workplaces a box of wellness.

Sporting personality, Sam Thaiday, is again heading up the YLFS Campaign.

retailing

FRESH RETAILING
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MEET QUEENSLAND’S NEW 
AGRICULTURE MINISTER 
New Queensland Agricultural 
Industry Development and 
Fisheries Minister, Mark Furner, was 
congratulated by Brisbane Markets® 
after his appointment to the ministry 
in December 2017, following the 
Labor Party’s successful bid to form 
government in Queensland.

Mr Furner takes on the $20 billion agriculture 
portfolio with previous ministerial experience 
as the Minister for Local Government and 

Minister for Aboriginal and Torres Strait 
Islander Partnerships. 

The former union official has significant 
political experience including being a Labor 
senator from 2008 to 2014.

He is the Member for Ferny Grove, on 
Brisbane’s north side and entered into the 
Queensland Parliament in 2015.

His Ministerial Office can be reached on  
(07) 3919 7429 or email  
agriculture@ministerial.qld.gov.au.

QUEENSLAND SHADOW MINISTER A 
GYMPIE GRAZIER
Queensland’s Shadow Minister for 
Agricultural Industry Development and 
Fisheries and Forestry, Anthony (Tony) 
Perrett, is a grazier as well as the Member  
for Gympie.

He entered the State Parliament in 2015 and has been 
involved in a range of State Government groups, 
including a seat on Agriculture and Environment 
Committee.

His Electorate Office can be reached on (07) 5329 5100 
or email Gympie@parliament.qld.gov.au.

GROWERS MEET WITH NEW 
FEDERAL AG MINISTER
North Queensland fresh 
produce and cane Growers 
have met with the new 
Minister for Agriculture 
and Water Resources, David 
Littleproud, February to 
discuss local issues.

The Minister attended shed 
meetings where he said he wanted 
to meet regional people who could 
tell their own stories of how the 
government’s agricultural policies 
impact them at the farm gate.

The former agribusiness banker was 
sworn into the role in December 
2017 and is the son of a long 
serving Queensland Member of 
Parliament and a former Minister, 
Brian Littleproud.

He is originally from Chinchilla and 
is now based in Warwick where he 
is the Member for Maranoa.

His Electorate Office can be reached 
on (02) 6277 7630 or email  
David.Littleproud.MP@aph.gov.au.

Queensland Agricultural 
Industry Development and 
Fisheries Minister, Mark Furner, 
said he has a passion to travel 
and to meet Queenslanders in 
the regions face-to-face.

BGGA members (pictured right) joined local politicians (left) 
and Federal Minister for Agriculture and Water Resources 
David Littleproud (hands on hips) at a Shed Meeting in 
Bowen in February.

FRESH INDUSTRY

industry
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RAIN, WORKSHOPS  
AND GALA TALK
By Bowen Gumlu Growers Association Industry Development Officer Cherry Emerick

The BGGA Team is looking 
forward to supporting 
Growers towards a successful 
2018 season. 

At the start of the year, we 
experienced incredibly hot weather 
with the rain gods favouring the 
Far North with the first signs of the 
“the big wet” from late February. 

The Bowen Gumlu region has 
welcomed seeing the mighty Don 
River flowing from bank to bank 
again, which will support sound 
water allocations for the year. 

WORKSHOPS AND 
TRAINING
We are actively engaging with 
Growers and stakeholders to ensure 
that opportunities that support 
their businesses and increase the 
skills and knowledge of their 
workers are being met. 

A number of workshops have 
already been held, with the two 
largest being the Workshop 
Essentials and the Harmonised 
Australian Retailer Produce Scheme 
(HARPS) Road Show.

Workshop Essentials was a 
successful workshop that had a high 
attendance in Bowen, covering a 
number of important issues that 
Growers encounter every day. 

The workshop focused on 
improving health, safety and 
people management skills and was 
an industry developed one-day 
workshop aimed at farm businesses.

The HARPS Road Show drew 
plenty of interest when it was held 
in March. HARPS is a project to 
harmonise food safety certification 
requirements for the major retailers 
in Australia.

There has been a level of confusion 
in the industry as to who should 
hold the HARPS certification, so the 
Road Show provided an opportunity 
for clarification and understanding, 
enabling all Growers to start the 
season knowing their requirements.

BGGA GALA DINNER
The date has been set for the BGGA 
Gala Dinner Event Friday, 1 June 
2018 so lock it into your diaries. We 
wouldn’t want you to miss out. 

This is always a fun night of 
celebration and one looked forward 
to by the BGGA members, suppliers 
and industry partners who dress up 
to the nines to enjoy an evening 
of fine food, networking and 
entertainment.

More information is set to  
follow on times and theming.  
Keep a watch on the  
www.bowengumlugrowers.com.au/ 
website.

LISTERIA IN 
ROCKMELON
Bowen Gumlu and Bundaberg 
Growers have some months to 
wait before melon crops are 
ready for picking, but a recent 
listeria outbreak in rockmelons 
has caused concern.

Rockmelon from a farm near 
Griffith, in NSW, has been linked to 
a listeria outbreak that has led to 
four deaths and affected multiple 
people across the country.

Fruit from the farm was removed 
from the supply chain nationally 
and in export markets. However, 
media outlets reported on an issue 
with “rockmelons” in general. An 
element of fear remains around 
melon consumption.

The Australian Melon Association 
Inc has created a “Listeria in 
rockmelons” page to explain the 
situation. It is found at https://
tinyurl.com/yd2kwkn9.

07 3040 4343  |  EFFIGY.COM.AU

DESIGN • WEB • PRINT

Make the connection

PROUD DESIGNERS OF FRESH SOURCE MAGAZINE
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SUMMER RAINS RETURNED  
TO WIDE BAY 
By Bundaberg Fruit and Vegetable Growers Association Managing Director Bree Grima

It appears the traditional 
summer rains returned to 
the Wide Bay Region with 
the area experiencing short, 
sharp patchy rain events 
resulting in 80-140ml in 
the rain gauges for some 
producers. 

In early February, the Region 
broke records with the coldest 
summer day in 69 years to be 
followed the next week with an 
intense heatwave. This see-saw 
of temperature and humidity 
may have impacted on some 
commodities, however, for the most 
part producers in this Region are 
simply saying ‘that’s farming’.

ADVOCACY
With several public holidays in 
the first half of the year, BFVG 
is ensuring producers remain 
vigilant in their employer 
workplace obligations and pay staff 
accordingly. 

With year round production of 
some commodities, it’s easy to lose 
sight of these days. 

Continuing on the theme of 
work hours, Bundaberg Fruit and 
Vegetable Growers Association 
(BFVG) is liaising with Queensland 
Grower advocacy associations 
supplying anecdotal evidence of the 
implications to changing the span 
of work hours for casuals before 
overtime, as required under the 
Horticulture Award. 

Specified work hours are not 
practical for many producers in 
the Industry and are not reflective 
of those businesses that require 
earlier or later starting times, which 
often assist in both the wellbeing 
of the worker and also maintaining 
product integrity. 

INDUSTRY WORKSHOPS
BFVG was pleased to see the Wide 
Bay Region was one of five selected 
growing regions, in addition to the 
Central Markets, to provide HARPS 

Grower Awareness Sessions in 
March. 

With new communications 
materials available and an extended 
implementation date for Tier 2 
and Tier 3 producers, there is now 
greater clarity for Growers on the 
retailer-led scheme. 

In addition to this, BFVG is also 
coordinating and assisting with 
an Agricultural Forum, a two-
day negotiations and influencing 
course, the two-day annual 
Agrotrend Event and, of course, the 
much anticipated Austsafe Super 
Race Day in early May. 

There’s plenty happening in the 
Region so if you’re in the area drop 
into the BFVG office and say ‘hi’.

BFVG OFFICE
Find the BFVG Office at 20 
Enterprise Street, Bundaberg.  
You can email on  
bfvg.info@bfvg.com.au or phone  
on (07) 4153 3007.

DODGY 
WORKPLACES  
TIP-OFF TOOL
Unlawful workplace practices continue to dog 
the horticulture sector with the Fair Work 
Ombudsman hoping to shine a light on dodgy 
employment practices through an Anonymous 
Report tool.

Fair Work Ombudsman, Natalie James, said information 
received from members of the public since setting up 
the tip-off tool in mid-2016 had provided valuable 
intelligence which was helping design future 
compliance activities.

Anonymous reports can be made in English or one of 
16 other languages at www.fairwork.gov.au/tipoff.

Concerned someone isn’t complying with workplace laws but don’t want to get 
involved directly? You can report the issue anonymously in English or another 
language.

industry
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CYCLE, RUN, SWIM, HIKE OR WALK FOR DIABETES QUEENSLAND
 

Provide Queenslanders living with diabetes the support and information  

they need to live well.

FUEL TO BURN?

If you would like to make a difference, talk to Diabetes Queensland to  
learn more about the events you can participate in.

Call us: 1800 177 055
Email us: fundraising@diabetesqld.org.au



PAYING THE WAGES OF 
LABOUR HIRE EMPLOYEES
By Brismark General Manager Gail Woods

Do you know if your labour 
hire provider is applying the 
correct industrial instrument 
or paying the correct wage 
rates and penalties? Do you 
know if your business is 
compliant? 

Businesses cannot nullify their 
obligations under the Fair Work 
Act by using a labour hire provider 
to extend their liability beyond the 
‘typical’ employment relationship.

Section 550 of The Fair Work Act 
states that the involvement in a 
contravention of the Act will be 
treated in the same way as an 
actual contravention. 

This is where legal terms can be 
confusing to interpret. 

GUIDANCE
The following details may help to 
simplify the application of the term 
to provide guidance. 

An individual or business can be 
considered to have involvement in a 
contravention whether they:

• have been directly involved in the 
contravention itself; or 

• knowingly involved in activities 
that contributed to the 
contravention, even if they did 
not know that the activity itself 
was contrary to law.

This is not new to legislation, 
however, there has been an 
upswing of enforcement activity 
and the scope of liability is 
expanding.

IGNORANCE IS NOT A 
DEFENSE
Businesses cannot rely on the belief 
that being ignorant to potentially 
unlawful practices, or simply having 
no willful intent, will be enough to 
avoid prosecution. 

Businesses must ensure processes 
are in place to protect labour hire 
employees working within their 
business. 

Below are some practical 
recommendations to implement.

1.  Ensure you have a service level 
agreement in place with the 
labour hire provider.

2.  Take responsibility to check your 
labour hire employees are paid 
correctly. Just because they are 
not your direct staff doesn’t mean 
you are not responsible.

3.  Keep your own records of labour 
hire employee timesheets.

4.  Ensure all invoices are itemised 
per employee including hours 
worked.

5.  Use your records to cross 
reference and check all 
documentation is correct when 
you receive the invoice.

CASE STUDY
1.  Your business is contracting 

labour hire employees through 
an external business. 

2.  The labour hire business provides 
your business with a bulk invoice 
based on the hours worked by 
the employees – but not broken 
down per employee. 

3.  Your business is visited by Fair 
Work Inspectors informing you 
that your labour hire company is 
underpaying the employees. 

In this case, your business may be 
liable as per item 2 because it is 
your business’ responsibility to 
ensure each individual is paid the 
right hourly rate for hours worked.

DON’T BE CAUGHT OUT
Do not be caught out by Fair 
Work Inspectors – know your 
responsibilities and implement good 
internal controls to make sure that 
labour hire employees are being 
paid correctly.

For further guidelines from the Fair 
Work Ombudsman regarding labour 
hire contracting, including how to 
monitor your labour hire provider 
go to www.fairwork.gov.au.

MANDATORY 
LABOUR HIRE 
LICENSING
The Queensland Government 
is set to establish a 
mandatory labour hire 
licensing scheme from  
16 April 2018 to protect 
labour hire workers and 
safeguard labour hire 
providers. 

The scheme covers the users of 
labour hire services in Queensland 
and requires that users of labour 
hire only use licensed providers.

Brismark can assist by completing 
an audit of your labour hire 
provider arrangements and confirm 
payments made to the employees 
to ensure they are being paid the 
correct wages and are not having 
any illegal deductions taken from 
their wages. 

This will also assist your business 
meet the ethical auditing 
requirements of your Quality 
System. Contact Lisa Dwyer on  
(07) 3915 4213 or  
ldwyer@brismark.com.au.

industry
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COMPULSORY 
LABELLING 
DRAWS NEAR 
Country of Origin Labelling 
standards are to become 
compulsory from 1 July 2018, 
with the new system aimed 
at helping shoppers better 
understand what is clean, green, 
Aussie produce, grown by 
Australian farmers.

The labelling standards have been 
voluntary since their introduction in mid-
2016, giving those Growers not already 
labelling their product just three more 
months to comply.

More information for businesses, 
including an online tool, can be found  
at https://tinyurl.com/y8ypvku4 or by  
calling 13 28 46.

The new Country of Origin labels are to 
become compulsory from 1 July 2018. All 
food labels will need to continue to include 
a statement about where the food has been 
made, grown or produced.

Queensland fruit fly (Bactrocera tryoni), is a significant horticultural pest which 
permanently inhabits parts of the Northern Territory, Queensland, New South Wales 
and some parts of Victoria.

Add in the 
text here 
Add in the 
text here 
text here 

STRAWBERRY FRUIT 
FLY AWARENESS
The Queensland Strawberry Growers 
Association has launched a fruit fly awareness 
campaign to educate farmers about the pest 
threat after larvae were found on two separate 
occasions in fruit sent to South Australia.

Queensland Strawberry Growers Association industry 
development officer, Jennifer Rowling, said the 
biosecurity breaches put the industry’s reputation 
at stake after fruit fly maggots were detected in 
consignments from the Caboolture district.

The industry has taken action to better educate 
Growers, with a webinar and an information session 
staged with Biosecurity Queensland staff in February.

NEW PEAK GROWER 
BODIES
Two new horticulture peak bodies have 
been formed to represent Australia’s diverse 
growing sector in an attempt to unite the 
fragmented industry.

A newly formed Horticulture Council, made up of 
Grower associations across Australia, will aim to unify 
the Growing sector of the horticulture industry under 
the auspices of the National Farmers Federation.

Meanwhile, Australia’s organic industries have agreed 
to establish a new peak body, called Organic Industries 
of Australia that will perform the functions of the 
Australia Organic Industry Working Group and work 
toward establishing a permanent peak body.

25fresh  source      Autumn 2018



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

The Australian Horticultural 
Exporters’ Association 
(AHEA) was established in 
1987 and recently completed 
its rebranding to become 
the Australian Horticultural 
Exporters’ and Importers’ 
Association (AHEIA) to better 
reflect the bilateral nature of 
trade. 

As part of the process, AHEIA now 
has a new website -  
www.horticulturetrade.com.au -  
to increase the visibility of the 
association and our members’ 
businesses.

EXPORT FIGURES
Fresh fruit and vegetable exports 
increased 3.44% to $1.2 billion for 
the year ending June 2017. 

The combined results eclipsed last 
year’s record to again record the 
highest trade for fresh fruit and 
vegetables by value. 

The major fruit lines, citrus and 
grapes, recorded increased values 
and were driven by strong growth 
in demand from China. 

A major setback for the cherry crop 
prevented the overall result from 
being even higher. 

Despite weather events affecting 
some producers, cherry exports have 
rebounded in the 2017/18 season 
and summerfruit exporters have 
been taking full advantage of new 

market access to China.

DAWR’S PRICE INCREASES
As the sector is enjoying 
unprecedented growth, Department 
of Agriculture and Water Resources 
(DAWR) is under pressure to service 
this demand for export services. 

The association is working hard 
to ensure that our plant export 
regulatory procedures do not 
impede future growth in exports. 

When a business pays for the 
services it receives, DAWR has an 
obligation to justify the prices it 
charges recipients.

Despite noticeable limitations in the 
delivery of plant export regulatory 
services, DAWR has proposed 
significant increases to the cost 
recovery charges associated with 
exporting horticultural produce. 

Not only will the proposed changes 
have a substantial adverse financial 
impact on the horticulture sector, 
but the underpinning financial 
model does not comply with the 
guidelines for cost recovery. 

AHEIA rejects the increases 
proposed by DAWR in the 
Cost Recovery Implementation 
Statement: Plant Exports 2017/18, 
and is working with stakeholders 
across the value chain to coordinate 
a joint industry response. 

IMPORT INCREASES
Imports increased 18.9% to $489m 
for the year ending June 2017 to 

bring the total value of two-way 
trade to $1.69 billion. 

The combined exports accounted 
for 71% of the total two-way trade, 
down from 74% last year as imports 
increased their share. 

UNPRECEDENTED 
CHALLENGES
Importers are currently facing 
unprecedented challenges to 
continued growth that have arisen 
from the transition away from the 
offshore preclearance program and 
the continued implementation of 
initiatives following the Agricultural 
Competitiveness White Paper, 
including the import conditions 
review. 

AHEIA is lobbying DAWR for a 
less confrontational and more 
balanced, risk-based approach to 
the regulation of trade.

DID YOU  
KNOW?

The Australian Horticultural 
Exporters’ Association is a 
non-governmental and not-
for-profit organisation, with 
a primary focus on advocacy 
to enhance the trade of 
horticultural produce in and 
out of Australia.

FRESH EXPORT

export
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ABARES 
PREDICTS EXPORT 
PERFORMANCE
The value of Australian horticultural 
production is expected to increase over the 
medium term thanks largely to new and 
larger export markets.

That’s despite ongoing Grower concern over market 
access and non-tariff barriers to trade.

That’s according to the annual Australian Bureau of 
Agriculture and Resource Economics and Sciences 
(ABARES) Outlook conference that has predicted the 
gross value of fruit and nut production, excluding wine 
grapes, is projected to increase by 2% to $3.7 billion 
this year and to $3.9 billion by 2021/22.

ABARES predicts that fruit exports would benefit from 
phased-in tariff reductions under the China, Japan and 
Korea trade agreements which are helping the sector 
to recover from a decade of decline to 2009/10.

Between 2015/16 and 2021/22, ABARES expects the 
gross value of horticultural production to increase from 
$9.3 billion to $10 billion in today’s money.

ABARES projects the gross value of vegetable 
production to increase from $3.7 billion in 2015/16 to 
more than $4 billion by 2021/22.

EXPORT 
ROUNDTABLE 
DISCUSSIONS
Australian Horticultural Exporters’ and 
Importers’ Association has held roundtable 
events across the country to correspond with 
its rebranding to include import trade, and to 
set the agenda in 2018.

The busy March timetable included a Brisbane 
roundtable with exporters and importers at Brisbane 
Market®’s Fresh Centre training rooms.

AHEIA CEO, Dominic Jenkin, said the national 
discussions gave participants the chance to shape the 
direction of the association.

“It gave participants the opportunity to shape the 
direction of the association and for our exporters and 
importers to be more involved, to contribute, and to 
voice specific issues that affect business,” Mr Jenkin 
said.

“Discussions guided a coordinated approach to 
resolving operational issues and as a consequence, will 
help improve the profitability of trade, with the goal 
of making exports and imports simple, transparent, and 
efficient.”

GRANT TO BOOST VIETNAM  
AND CHINA TRADE
The Australian Horticultural 
Exporters’ and Importers’ 
Association (AHEIA) has been 
awarded a grant from the 
Department of Agriculture 
and Water Resources (DAWR) 
under the Agricultural 
Trade and Market Access 
Cooperation (ATMAC) 
program.

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

AHEIA is seeking the involvement of 
businesses that import from either 
China or Vietnam that want to 
improve the way they do business 
with these countries.

AHEIA Chairman, Joe Saina, 
said participants would benefit 
from a tailored intervention that 
would identify, and take steps to 
rectify deficiencies in postharvest 
processing, packaging, cold-chain 
and logistics in the fresh produce 
value chains to improve product 
out-turn in Australia.

ABARES reports increased export and domestic demand is expected to push 
vegetable returns higher over the medium term.
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BUILDING TRUST  
WITH EMPLOYEES
By Brisbane Markets Limited Human Resources Manager, Sal Trujillo

The employee-manager 
relationship is one of the 
primary components to a 
strong performance-based 
organisational culture. 

Consequently, gaining and 
maintaining trust is a key element 
of a successful and productive 
employee-manager relationship. 

When the sense of trust is strong 
between an employee and 
manager, it adds efficiency to other 
elements of workplace productivity. 

Employees are more likely to follow 
through on goals set by a manager 
they trust and be more forthcoming 
about the challenges they see at 
their level. 

Trust between the employee and 
manager has plenty of benefits, for 
example; employee engagement, 
increased employee motivation, 
staff retention, effective teams and 
increased productivity.

So how can managers develop and 
establish trust with their staff?

• Trust employees first – Trust must 
be mutual in the manager and 
employee relationship. Therefore, 
as a leader, you must trust your 
employees first to gain their trust.

• Let employees manage some 
tasks – Provide employees the 
opportunity to manage their 
own activities and support 
them in evaluating their own 
performance. Allowing a level 

of freedom will develop a sense 
of personal accountability which 
results in relationship trust.

• Be honest and supportive – 
Understand what employees 
need to know and communicate 
facts while acknowledging their 
efforts. Tell the truth, not just 
what you think they want to hear.

• Follow through – When making 
promises and telling employees 
that you will action something, 
make sure you consistently follow 
through. Most important, don’t 
commit if there is a chance you 
won’t be able to deliver.

• Walk your talk – Employees 
notice everything you do, and 
accordingly your behaviour 
as a manager speaks louder 
than words. Always model 
the behaviour you seek from 
employees and be an example.

• Be accountable for your actions 
– When you acknowledge your 
mistakes as well as successes 
employees see you as credible and 
will learn to trust you.

• Spend one-on-one time with your 
employees – Making the time 
to listen to employees’ feedback 
and giving them a chance to be 
honest and transparent with you 
will allow you to build trust. 

• Be respectful – Basic 
communication techniques such 
as listening, making eye contact 
and talking to employees, not at 
them, goes a long way towards 
building trust.

• Support employees in any 
situation – Managers must 
take a genuine interest in their 
employees and providing any 
level of support required in 
bad times. Equally important, 
managers need to celebrate 
achievements with the whole 
team.

As managers, you must understand 
that trust is earned through the 
actions you take on a daily basis, 
how you communicate, as well as 
supporting and respecting your 
employees. As managers, gaining 
the trust of employees is essential 
and it’s never too late to start 
working towards or reinforcing it.

Planting and maintaining trust is a key element to growing 
a successful and productive employee-manager relationship.

business

FRESH BUSINESS
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INNOVATION THE KEY TO 
FOOD SUPPLY CHAINS 
By Roderick Glass (with Andrew Moore) – Response Consulting Australia

Amongst the traits of 
leadership, creativity and 
imagination, enthusiasm and 
decisiveness are essential 
components when thinking 
innovatively within any 
business. 

From an innovation perspective, 
leadership fails when traits such as 
poor communication, favouritism 
among staff and reluctance to 
delegate occur. 

Motivated and empowered staff 
members who share a leader’s vision 
can significantly enhance business 
productivity and profitability.

RELUCTANCE TO 
DELEGATE
The reluctance to delegate is a 
significant flaw in the innovation 
process. 

In many businesses, leaders see 
themselves as the innovators 
and the driver of all business 
development. 

Rather than only thinking about 
what is new and exciting, leaders 
need to think about the business 
as a whole and how each of the 
individuals work together to 
achieve business goals, get the most 
out of our team members.

A LEADER’S ROLE
The role of the leader within an 
innovation process is to create, 
maintain and improve a group of 
people so they achieve innovation 
objectives over time. 

Motivating staff to look at their 
individual roles in an innovative 
way is an essential component for 
improving business performance. 

Staff need to be actively involved 
in the innovation process and 
contribute critically to the planning 
and implementation of innovation. 

STEPS TO INNOVATION
Leaders must have a clear vision 
and clarify the context and purpose 
of innovation and its effect on the 
business as a whole. 

In identifying this context, we can 
clearly understand the critical issues 
associated with innovation and 
encourage contribution from all 
team members.

Business Leaders can then understand 
the business, where it needs to go 
and the effects of all the innovation 
opportunities on the profitability and 
productivity of the business.

COMPLEXITY OF 
BUSINESS
Leaders need to understand the 
complexity of a business and the 
effect that innovation will make 

on other systems, as well as the 
effect the changes will have on all 
business stakeholders.

The pool of innovative ideas for 
business is rising exponentially year 
after year. 

Business is being inundated 
with stakeholders attempting to 
convince business leaders that what 
they have is crucial for their survival. 

TELLING US WHAT’S BEST
We have the research community, 
a multitude of suppliers and 
other stakeholders, including 
government, telling us what’s best 
for individual business. 

These experts make judgements 
about our businesses without clearly 
understanding what drives us, nor 
how market, operational, financial 
and social drivers of our businesses 
interact. 

For businesses to be profitable, 
teams need to clearly understand 
the innovation that is available, 
how to choose the most 
appropriate innovations and how 
those innovations can be integrated 
into their own business. 

Leaders who understand the 
innovation process and the roles of 
both leaders and team members 
in implementing an effective 
innovation program, will surely turn 
this pool of ideas into profits.

YOUR BUSINESS MATTERS
 Evolving Customer requirements
 Increased competition

 Finding the right staff

 Consolidation

 IT systems

These are just some of the issues that are currently  
affecting Small and Medium Business.

Affinity Accounting Plus has extensive experience in 
the Markets Industry and can assist you to prepare and 
implement an effective Business Plan to watch your Business 
grow. Affinity Accounting Plus is located in the SouthGate 
East Commercial Centre in the Brisbane Markets at Rocklea.

07 3725 6100 | www.affinityplus.com.au
PO BOX 399 BRISBANE MARKET QLD 4106
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1 APRIL
Easter Sunday holiday

4-15 APRIL
Gold Coast 2018 Commonwealth Games, Qld

25 APRIL
Anzac Day Holiday

27-28 APRIL
Agrotrend, Bundaberg, Qld

Contact: Phone 0488 197 400 or email  
event@agrotrend.com.au

A a field to promote products and services to a dedicated 
agricultural and horticultural audiences, drawn principally 
from the Wide Bay Burnett and Bundaberg Regions.

5 MAY
The AustSafe Super Unifying Agriculture Race 
Day, Bundaberg, QLD

Contact: Visit www.bfvg.com.au/events/2017-austsafe-raceday 
or phone Bundaberg Fruit and Vegetable Growers  
on (07) 4153 3007.

An annual race day with five local races, bar, bookmakers and 
fashions on the field to raise money for local organisations 
and showcase regional produce.

7 MAY
Labour Day holiday, Qld
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6-11 MAY
PMA A-NZ Produce Executive Program 

Sydney Conference and Training Centre, NSW

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 produce 
industry.

12 MAY
Queensland Strawberry Growers annual dinner, 
Sunshine Coast, Qld

Contact: Jennifer Rowling on 0438 752 177 or email  
office@qldstrawberries.com.au

A annual networking and awards dinner for the Queensland 
strawberry industry.

13 MAY
Mother’s Day

18-20 JUNE
Hort Connections

Brisbane Convention and Exhibition Centre, Qld

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. 

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

27 July: Brisbane Produce Market Annual Gala Dinner, 
Brisbane.

29 August: Brisbane Produce Market’s Forklift Operator 
of the Year, Brisbane Produce Market trading floor.

4 October: Brisbane Produce Market’s annual Mango 
Auction, Brisbane Produce Market trading floor.

PUBLIC HOLIDAY 
CLOSURES
Brisbane Produce Market will be closed on all 
public holidays including Good Friday on  
30 March and Easter Monday on 1 April, 
ANZAC Day on Wednesday, 25 April and 
Queensland’s Labour Day, on Monday, 7 May 
2018.

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

calendar

FRESH CALENDAR

30 fresh  source      Autumn 2018



heart
z



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 finance 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 difference 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 

Elevated  
Work Platforms

Skid Steer
Loaders

Toyota Material Handling offer
• New Sales  • Pre-owned  • Rentals 
• Finance  • Service and Parts
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