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9.00am Registration

9.30am Welcome 

Phil Turnbull, CEO, APAL 

9.40am Digital Fingerprints: Leveraging technology to build brand trust

Gavin Ger, Commercial Strategy Director, Laava

Gavin will be discuss key trends in the premium foods sector - with a special 
focus on Asian export markets, as well as changing consumer and retailer 
expectations domestically. He will cover a range of case studies in retail 
consumer engagement, counterfeiting, traceability, packaging, food safety and 
more.

10.15am Lessons learnt from the Pomewest quality and maturity testing program

Nardia Stacy, Executive Manager, Pomewest

To improve the quality of WA apples and consumer confidence, in 2019 
Pomewest adopted a serious push for testing maturities of new-season fruit 
and shelf life at retail. They identified achievable minimum standards to ensure 
good eating quality in Gala, Granny Smith and Pink Lady apples. Nardia will 
discuss the program.  

10.30am Panel discussion - Managing fruit quality for domestic retail

Andrew Mandemaker, Head of Group Quality and Innovation, APAL (Moderator)

Chris Fairless, Director, Kyabram Cold Storage

Harvey Giblett, Owner, Newton Orchards

Supplying high quality fruit that consistently offers consumers a good eating 
experience will encourage repeat purchasing.  Hear how the development of 
maturity standards for apples, and other postharvest practices will benefit 
industry and ensure a consistent supply of high-quality apples.

11.00am Morning tea

11.25am MRL’s - Implications for domestic retail and export markets

Kevin Bodnaruk, Principal Consultant, AKC Consulting Pty Ltd

Complying with domestic MRLs does not guarantee compliance with standards 
in export destinations. Kevin will discuss this in the context of the apple and 
pear industry.
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11.50am The future of DPA – decontamination and alternative treatments

Dr Virginia Williamson, Independent Consultant to the horticultural industry

Virginia will speak about her recently completed project funded by Hort 
Innovation, in which she examined alternatives to the use of DPA in the apple 
and pear industry. She will also describe some possibilities for DPA removal 
from facilities.

12.10pm Dynamic controlled atmosphere - global trends and the Australian market 

Tito Spaldi, Export Manager, Isolcell 

Tito will explain the system and its requirements, highlight the exponential 
growth of its use in Australia, and give examples of the fruits being stored 
focusing on apple and pears. He will also touch on the success and challenges 
encountered over the years with local client feedback and a vision for the 
future.

12.30pm Panel discussion - Future of packing and storage

Rose Daniel, Technical Manager, APAL

Rowan Little, GM, Montague Fresh

James Ryan, Director, 9Mile Fresh

Andrew Plunkett, General Manager, Plunkett Orchards

How will the packing shed of the future operate? What will the workforce look 
like? This panel will discuss the latest technology for inspection, packaging, 
cooling, loading to ensure growers and packing operations continue to be 
competitive into the future.

1.15pm Networking Lunch by Platinum Sponsor Tie Up Farming

2.15pm Treating post-harvest rots with hot water shock treatment and biological agents

Prof Gabriele Berg, Head of Institute of Environmental Biotechnology, Graz 
University of Technology

2.50pm Post-harvest treatment with supercharged air to improve food safety and decay 
control outcomes

Dr SP Singh, Horticultural Food Safety Scientist, NSW DPI

SP will focus on application of supercharged air (also called cold plasma) 
in killing or inactivating of foodborne bacterial pathogens (e.g. Salmonella 
species) and decay-causing fungal pathogens. 
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3.10pm The 2019 Fresh Produce Safety Guidelines

Dr Jenny Ekman, Researcher, Applied Horticultural Research

The new Guidelines for Fresh Produce Food Safety explain clearly and simply 
how to reduce the risk of microbial, physical or chemical contamination of 
fruit and vegetables. Key issues that concern growers include withholding 
periods for soil amendments (such as composts), critical limits for water, and 
managing people. This talk will focus on how apple and pear growers can use 
the guidelines to ensure their customers stay safe and satisfied.

3.30pm Measuring Microbial Risk Management

Elizabeth Frankish, PhD Candidate, UTAS

A diagnostic indicator tool to measure food safety system performance in 
packhouses has been developed which identifies areas for improvement. 
The tool has been adapted as a mini version and will be demonstrated for 
participation at the postharvest seminar.

3.40pm Afternoon Tea 

4.10pm Supply chain management – traceability and logistics

Rose Elphick-Darling, Research Fellow, Centre for Supply Chain and Logistics

Deakin University

End-to-end traceability can deliver benefits to growers beyond compliance 
with food safety and biosecurity regulation compliance. Learn about the value 
proposition and how growers are gaining value through collaborating with 
their supply chain partners to satisfy consumers.

4.35pm The Changing Retail and Consumer Landscape: Opportunities for Growth

Tristan Kitchener, Director, Kitchener Partners 

As competition intensifies between the major retailers and the shopping 
behaviour of consumer change, it will be increasingly important for producers 
to understand the likely future state of retailing in Australia and how best 
to find growth. As the major retailers have lifted the bar for consumers, the 
supply chain must also adapt to meet these emerging needs, and it will be 
the businesses that move first that will find growth. At the same time, it is 
important to protect against the issues that have impacted other industries, 
particularly berries and rockmelons, to provide a solid foundation for future 
growth. 

5.25pm Closing Remarks

5.30pm Networking Drinks & BBQ Dinner


