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Introduction 
In this field walk and over the next twelve months of the Future Orchards project, we will 
be discussing the importance of variety mix to the profitability of a pomefruit orchard. We 
will be also be discussing methods to develop or redevelop your orchard and providing variety 
and rootstock options to consider. 
 

We have often talked about the importance of the three P’s in the Future Orchard program. 
The 3 P’s being: 
 

 Production 

 Packout 

 Price 
 
These 3 P’s drive the income line of the orchard business and in our opinion, are the most 
important aspects of the business, each orchardist needs to focus on. The fourth determinant 
of orchard profitability is cost efficiency. 
 
Each orchard business must ensure that their blocks are capable of achieving the 3 P’s at 
above industry average, to have a good chance at high profitability and long term 
sustainability. 
 
Variety mix has a huge bearing on profitability and is possibly the most critical aspect of a 
pomefruit business.  We often compare the business of fruit growing with the fashion 
industry. The product offering is continually evolving, varieties are getting better, markets 
dynamics are forever changing. It is up to each pomefruit business owner to look forward, 
predict the future and ensure their orchards plantings are “fit for the future”. 
 
The price we receive for each product is influenced by: 

 Variety mix 

 Colour 

 Fruit size 

 Market timing 

 Marketer proficiency 
 



   

Of the five bullet points above, the most significant way we can influence price is the orchards 
variety mix. This is clearly demonstrated by the range in returns being achieved in the 
Australian model orchard (Table 1 below). 
 
Table 1 Class 1 OBA returns ($/kg) 

 2014 2015 2016F Average 

Fuji 2.54 2.17 2.10 2.27 

Granny Smith 2.12 1.82 2.02 1.97 

Jazz 3.03 2.53 2.42 2.66 

Pink Lady 2.35 1.94 1.98 2.09 

Red Delicious 1.89 1.94 1.83 1.89 

Royal Gala 2.37 2.05 2.05 2.16 

Sundowner 1.94 1.61 1.67 1.74 

Packhams 1.81 1.57 1.61 1.66 

 
The Class 1 returns in Table 1 above range from a low of $1.66 per kg to a high of $2.66 per 
kg, $1.00 per kg. On a block doing 40t/ha C1 that’s $40,000 per ha solely due to variety mix. 
 

First know what blocks need to be pulled 
 
Before redevelopment decisions can be made, each orchardist must be able to ascertain 
which blocks on his/her business are profitable and which ones aren’t.  It is frustrating for us 
to come across many orchard business owners, that only understand what the overall bottom 
line is doing.  They have no comprehension of the breakdown of their profitability by variety 
or even worse by block.  
 

The Future Orchards program has offered to growers the online management tool 

Orchardnet, which has this functionality built into it. To demonstrate the ability to track 
profitability by block we have set up the OBA AU Model Orchard as one of the properties on 
the AU Demo site. This can be accessed by going to:  
 
http://www.hortwatch.com/orchardnet/ 
and logging in with User name: Augrower, Password: cobber. 
 
This Demo orchard has been set up with two properties, one called the “Model Orchard” and 
another “best blocks”. The Model Orchard property contains all the varieties that we have in 
the Australian Model Orchard.  Since 2014, the model has made a profit before tax of 
$345,000 in 2014, $176,000 in 2015, and the $305,000 in 2016. However, is interesting when 
we look at the varietal block breakdown of exactly where that profit is being made. 
 

Table 2 below is the Block Profit Summary report taken directly off OrchardNet.  In 2014 it 
shows that the Granny Smith and Pink Lady alone were responsible for well over half of the 
total business profit. The Fuji, Packham’s, Red Delicious, and WBC all recorded losses, in the 
case of the WBC, a significant $51,000 loss. 
 
In 2016, the Jazz, Grannies, Gala and Pinks have all contributed positively. However, the four 
laggers in 2014; Fuji, Packham’s, Reds and WBC are still making losses in 2016 but are now 
joined by Sundowner. You can see how this information gives a very good guide as to where 

http://www.hortwatch.com/orchardnet/


   

the business is making or not making money. It is from good quantified data like this, that 

good decisions, including redevelopment can be made. We encourage all Future Orchard 
participants to utilise systems that can provide this sort of information. No longer in the 
professional game of fruit growing is the gut feel enough.  
 
Table 2 AU Model Orchard Block Profit Summary 

 
 
Clearly the cost of redeveloping a modern orchard block, is very high, and we should only 
remove a block when we’re confident that a change in management or marketing is unable 
to turn it round. Take for example the Fuji in the Model Orchard. As you can see in Table 1 
above, there is no real problem with the price being achieved for the Fuji variety, the problem 
in the case of Fuji is the very low production and packout. Table 3 shows that if the Model 
orchardist could increase Fuji yield to 50t/ha and packout to 75% Class 1 (2017), the blocks 
historical losses could be turned into profits.  
 
Table 3 Fuji profitability including 2017 forecast 

 



   

 
However, if you’ve exhausted all management improvements and the block is still not 
contributing to a least the orchard overheads, it’s better to pull it out and replant with 
something that’s going to set the orchard business up for a better future. 
 

Good industry intelligence 
 
Having good industry intelligence will really help each orchard business owner make better 
varietal decisions.  In the Australian situation, with most of the production sold domestically, 
it is important to understand what the nation is doing as a whole.  To help identify national 
trends, we have extracted the planted area and gross volume information from the recently 
completed HIA crop estimate report (Tables 4&5). 
 
The summary points to take out of table for are as follows: 
 

1. The planted area of pears and gross volume is reducing 
2. The area of apples and production is increasing 
3. The three big varieties in Australia are Gala, Pinks and Grannies. Together they make 

up 73% of the apple planted area and currently 70% of production. 
4. Granny Smith area and production is stable 
5. Many recently most new plantings have been Gala and Pinks. With a lot of young trees 

of Gala and Pinks, the proportion of production of these two variety groups will 
increase significantly in the medium term. 

6. The category “Other Apples” has nearly doubled in the past 3 years.  The most 
significant varieties in “Other Apples” are Jazz and Kanzi.   

7. Reds, Fuji, Sundowner and Golden Delicious planted areas are being reduced. 
8. Packham’s are stable, WBC is being pulled and other pear varieties are being planted.  

 
 
Table 4 Australian Planted Area (ha) 

 
 

ESTIMATED

AREA (HA) % Ha % Ha % Ha % Ha % Ha

  Royal Gala 26% 2,363 26% 2,447 26% 2,460 26% 2,500 26% 2,500

  Cripps Pink 32% 2,930 33% 3,060 34% 3,154 34% 3,200 34% 3,200

  Granny Smith 13% 1,229 13% 1,211 13% 1,211 13% 1,200 13% 1,200

  Red Delicious 5% 473 5% 441 4% 416 4% 400 4% 360

  Fuji 9% 851 9% 833 9% 833 9% 830 9% 830

  Sundowner 7% 662 6% 568 6% 530 5% 500 5% 450

  Golden Delicious 3% 236 2% 214 2% 200 2% 190 2% 190

  Other Apple 5% 473 6% 568 6% 605 7% 640 7% 700

  Total Apple 73% 9,214   74% 9,342   75% 9,397   75% 9,460   75% 9,430   

  Packham 40% 1,360 41% 1,340 41% 1,300 41% 1,300 41% 1,300

  WBC 34% 1,152 33% 1,075 31% 1,010 30% 950 28% 900

  Other Pears 26% 888 27% 888 28% 899 29% 930 31% 980

  Total Pear 27% 3,400 26% 3,303 25% 3,209 25% 3,180 25% 3,180

  Grand Total 12,614 12,645 12,606 12,640 12,610

2013 2014 20162015 2017



   

 
Table 5 Australian Gross production (kgs) 

GROSS (Kg) 2015 2016 2017 Forecast 2017 % 

  Royal Gala  61,710,000   64,777,400   65,628,450  21% 

  Pink Lady  95,500,000   97,780,000   96,148,680  31% 

  Granny Smith  48,500,000   47,142,000   54,966,679  18% 

  Red Delicious  23,800,000   23,427,000   25,187,042  8% 

  Fuji  24,600,000   22,782,000   24,292,440  8% 

  Sundowner  16,350,000   15,441,000   11,494,780  4% 

  Golden Delicious   7,400,000   7,860,000   7,746,372  3% 

  Other Apple  17,200,000   19,857,600   22,804,296  7% 

  Total Apple  295,060,000   299,067,000   308,268,739  100% 

  Packham  44,570,000   40,434,000   39,528,316  42% 

  WBC  28,420,000   24,756,000   24,594,164  26% 

  Pears Other  32,200,000   34,326,500   29,242,644  31% 

  Total Pear  105,190,000   99,516,500   93,365,124  100% 

  Total Pomefruit  400,250,000   398,583,500   401,633,863    

 

What’s is the consumer after in a variety? 
 
We need to a deliver a consistently good eating experience to the consumer with varieties 
that are visually attractive and recognisable each time.  The consumer is after an eating 
experience and variety creates the promise of that experience. 
 
Consumers buy an apple on appearance first, but their experience and willingness to purchase 
again and again, is largely based on texture and taste.  
 
The best thing we can do is to get the consumer wanting buy the apple again and again. This 
is related to the complex nature of taste, texture and flavour. Appearance is about the ability 
to recognise that apple they are looking for, green, red, pink, stripped etc. according to their 
preference.   
 
Not all varieties are the same, and texture is not just about fruit firmness. It is about the how 
the cells within the apple fracture as we eat them.  For example, Fuji at 5.5-6 kg firmness, can 
have a great texture, while Royal Gala approaching 7 kg can be very mediocre.     
 

Consistency is also very important. One of the key reasons Pink Lady is so successful is that 
the genetic potential is better than most apples in achieving good texture post storage. The 

variation, apple to apple is much less with Pink Lady than other varieties. 
 
Behind appearance, texture is number one in consumer preference.  We see in a number of 
studies that poor texture mealy fruit, that still has good sugars is not preferred in consumer 
panels. In some studies, poor texture/tasting fruit has turned consumers off the apple 
category for several weeks. 



   

 
Recently there is a trend toward greater demand for sweeter, less acid apples with higher 
colour. Sometimes this is driven by the consumer and sometimes by the sales chain as a 
quantity control point. 
 
Globalisation of taste preference through travel and immigration has meant markets are 
changing in their taste preference. In the 50’s and 60’s the Australian consumer was largely 
European, preferring a high acid taste apple. Now with a large part of the population being 
Asian/Indian, there are large sections of society that prefer low acid sweet apples. 
 
Variety choice should be about achieving a great eating experience through texture and 
flavour. The appearance is also important and if its unique, the consumer can recognise the 
fruit easily. 
 

What does the grower want? 
 
Growers want to make money from their investment decisions in new varieties and return on 
investment is driven by the 3 P’s, Production, Packout and Price.  There are few varieties that 
deliver on all 3 P’s. Sometimes you only need one or two P’s to achieve good returns, however 
more often than not you need all three.  
 
Honeycrisp for example is not great for high consistent production, packouts are low, but the 
price is in the USA is exceptional.  
 
Consider all 3 aspects (P’s) in your variety choice. 
 
Production and packout together calculate the marketable yield. Growers need to know that 
in their location, the variety can achieve high marketable yield? Price as about market 
acceptance and market demand.   
  
Harvest timing, labour and logistics play a big part in a variety choice. There are a number of 
technologies and strategies that help mitigate the pinch points but ultimately there’s a limit 
to how much of one variety a business can handle. Many growers will choose a variety just to 
suit logistics, accepting less profit potential than other opportunities.  Many high quality 
apples are falling into the same harvest window eg. Jazz, Kanzi, Dazzle and Ambrosia. All four 
are great options, but overlap in the mid-season. 
 
The logistics challenge can also be seen in reverse where growers hold on to an older, less 
profitable variety which then limits the success of the new variety.  An example would be a 
grower than wants to grow Jazz but retains a large area of Red Delicious which competes for 
resources at the critical time of Jazz harvest. Jazz need to be picked today, not in 3 days hence 
the likelihood of pinched resources and failure can become too high. If the commitment is 
made to a new variety, you need to ensure that the appropriate resources are allocated to it 
to maximise its potential. 
 
You don’t need all 3 P’s but having all 3 sure helps.  



   

What’s your point of difference? 
 
As production increases we look for points of difference that help us improve or stay ahead 
of the competition. Improved selections of existing varieties have created significant 
improvements in varieties for the consumer and the grower. Almost always these are colour 
improvements (Rosy glow, Buckeye etc), but some have been harvest timing as well eg Jugala, 
Fierro Fuji. 
 
Strains or clones of existing varieties can offer a relatively low risk of achieving production 
and quality goals because growing techniques are already known.  
 
New varieties create a potential to open up new market segments and provide the consumer 

with new pomefruit attributes. Rockit is an example of an apple that created a new 
marketing opportunity at retail. Red flesh apples open yet another category. 
 
New varieties can have a steep learning curve, whereas improved strains of existing varieties, 
the growing knowledge is known. Be a little conservative on initial expectations with brand 
new varieties.  An advantage of club varieties is the commitment of some clubs to share and 
support new growers through this learning phase. 
 
Open apple varieties give the flexibility of choice of packing and market but club or controlled 
varieties are becoming more of the norm. At some point in the future, all growers will have 
some controlled varieties within their variety mix. The questions are not only about the 
variety choice, but also about the strategic relationships you want to make.  
 
Consumer and retail demand for organically produced fruit continues to grow internationally. 
Changing production systems to organics can also create the same effect of changing 
varieties. The need to replant and or choose a new variety may not be there. In this system 
change, it’s a matter of adapting to a new production system. 
 
Something new or an improvement on the old -  consider risk and reward.  
Who’s my strategic partner? 
 

Variety choice needs to consider Microclimate and the potential of Climate Change. 
 
Globally and nationally apples are grown in a wide range of climates. The technical skill of 
growers, the climate mitigation and manipulations available, has meant we can produce 
varieties in a wide range of microclimates that historically might have been called marginal. 
 
When considering changing climates, chilling is a key aspect. If sufficient winter chill is not 
received, this will result in delayed and uneven flower (and leaf) that leads to poor fruit set. 
This can affect yield, fruit quality and harvest duration. 
 
Temperature extremes close to harvest can dramatically impact on foreground colour 
development so the choice of appropriate varieties that can colour well is critical. If 
foreground colour is poor, the typical response is a delay in picking and then internal quality 



   

suffers. With texture being number one with the customer, anything we do that compromises 
the eating experience will be negative on the return.   
 
Grower skill and execution can have a significant impact on a varieties success in differing 
climate zones but ultimately varieties best suited to regions and microclimates will provide 
the best quality apples. 
 
Great execution can go a long way, but your variety selection needs to strongly consider 
microclimate…. 
 

What are the new variety options? 
 
During the field walk, we will debate the new varieties that might be suitable in each of 
Australia’s regions and microclimates. The great positive at the moment is the choice that is 
available. Choice of seasons, type and taste. 
  

Table 6 New Apple Varieties 

                                                      
1 Alvina, Buckeye, Brookfield, Galaval, Galaxy, Cherry Gala 
2 Rosy Glow, Lady in Red, Pink Belle 
3 Aztec, Kiku, Morning Mist, Fierro, Tiger, Auvil, Candy (Lolly) 
4 Challenger, Greenstar 

Variety Marketing Rights Timing Taste 

Smitten Montague Fresh Early Tangy 

Jazz Montague Fresh Mid Tangy 

Eve Montague Fresh Late Tangy 

Envy Montague Fresh Late Sweet 

Ambrosia Montague Fresh Mid Tangy 

IFO-Red Montague Fresh Under evaluation Red flesh 

Rockit Lenswood Mid Sweet miniature 

MiApple Lenswood Very early Sweet 

Red Love Lenswood ? Red flesh 

Red strains Gala1 Open Early Sweet 

Red strains Pinks2 Open Late Tangy 

Red strains Fuji3 Mixed Late Sweet 

Granny Types4 Mixed Late Tangy 

Kanzi Open Mid Sub acid 

Honeymoon Plunkett Mid Sweet 

Kalei Open? Mid Sweet 

Sweetango TBA Very early Tangy 

Honeycrisp ? Mid Tangy 

Modi Freshmax Mid Sweet 

Rueben’s Graham’s Factree Early Sweet 



   

 

Table 7 New Pear Varieties 

Variety Market rights Timing Taste 

Deliza APAL Early Sweet 

Lanya APAL Early Sweet 

Papple Rullo/Kalafatis Mid Sweet/crunchy 

Piqa Boo Freshmax Early Sweet/crunchy 

Sweet sensation Montague fresh   

Velvetine Prevar Mid/Late Sweet 

Queens Forelle Lenswood Mid  

QTee Des Muir Early  

 
 

Bravo ? ? Sweet 

Sweetie Open Early Sweet 

Julie Bill Shields Mid Sweet 

?    

?    

?    

?    


