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Thembi’s Talk- Notes from the CEO
There is an industry sentiment that affirms that transformation is
not an event but a process that requires concerted efforts to achieve
tangible outcomes. However, this issue has been empowered by
events, the Hortgro Technical Symposium and the DFDC Finance and
Governance workshop which have necessitated that black producers
relook their business operations, from agronomic practices to financial
management. Aligning with the DFDC high level objective of transforming
the value chain segment, post-harvest is the theme for this issue.
Farmers were empowered on post-harvest techniques; to preserve
the quality – resulting in the product attracting good prices in the
market, and the insight of the target markets thereof. Interestingly the
industry has had a shift from certain target markets towards exploring
alternative markets. This has been evident as the concentration from
the UK and Europe has shifted with the focus and growth now seen
in the Middle East and Africa. With this shift there is opportunity for
farmers, especially new entrants, to participate in the export market.
The modalities of how farmers can capitalise on their assets (biological
and non-biological) to tap into markets has been emphasized and
farmers are re-energised to take advantage of those opportunities.
In strengthening compliance, the intervention on finance and
governance puts emphasis on the black producers running their farms
as businesses and this encourages the spirit of entrepreneurship and
commercialisation of black producers.
Coming from the post-harvest period, producers have welcomed the
cold experienced in recent weeks, with a foresight of having a good crop
later this year. The industry remains optimistic. From here onwards
we can count our gains and a path towards inclusive growth. I have a
director who always emphasizes that

Thembi Xaba, CEO

“transformation is not a
destination, but it is a journey …”
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Storage
is the key

It might be so that growing and nurturing fruit until those
beauties are harvested is the essence, the stress and the risk
of farming fruit. But not the essence, the stress and the risk
of the actual business of fruit. To really make it happen, one
has to complete the cycle. From the farm to the consumer.
Irrespective of how far apart they might be.

In June of this year Hortgro presented the Fruit Farming 101 Postharvest symposium, particularly aimed at newer entrants into the
deciduous fruit industry. The importance of storing fruit in order to
help complete the circle from farm to consumer was addressed by
Jacques du Preez and Mariëtte Kotze of Hortgro.
Making a success of fruit farming involves being aware that your
consumer is not only down the road at the local village fruit store, but
is spread out all over this global village called earth. Take apples for
example: 44% of South Africa’s apples are exported. That’s where the
real money is. But export quality is stringent. So in order to get your
fruit from here to there in prime condition, the correct processes and
treatment become paramount. Storage and prolonging the life of the
produce is key. There are many proven ways to do so depending on
your marketing strategy. Fruit could be stored in regular atmosphere
– generally the fruit that will not be stored over the long-term or opt
for controlled atmosphere (CA) storage where long-term storage is
required.
“Controlled atmosphere storage ensures that the oxygen involved in
the process is lower while the carbon dioxide and nitrogen is higher,
resulting in a longer, better storage life,” Mariëtte explained. Apart
from that, all the countries competing for a slice of the (apple)pie are
using CA, making it the industry standard. However, because they are
all using it, it means South Africa’s window of opportunity becomes
smaller if everybody is jockeying for the same market.

“That’s why we had to look for alternatives outside
Europe. In 2008, 58% of our exports went to UK,
Europe and Russia and only 38% to Africa and the
Middle and Far East. Today it’s 35% to UK and Europe
vs 62% to Africa and Far East,” Jacques explained.

Jacques du Preez, Trade and Markets Manager of
Hortgro.

The concept of CA dates back as far as 1821 in France where Jacques
Berard at the Académe de Science wrote a paper on the alteration
of fruit respiration by changing the composition of the atmosphere
surrounding the fruit. Over the years it went from strength to strength
in Europe and the USA, but really only kicked in in South Africa when
Two-a-Day built the first jacketed CA stores for the 1979 season for
about 7 000 bins. Four years later, in 1983, the then Deciduous Fruit
Board exported the first apples from CA storage. Today the industry
can handle around 1 500 000 bins. An increase of 30 000%. It’s a bit
more than an apple a day.

Yes, CA is a huge tool to help ensure an optimal end
product, but most importantly, CA cannot improve
the quality of the fruit you put in. A bad apple will
not become a good apple. Therefore the quality and
maturity of the fruit you put in CA storage needs to
be managed meticulously. Otherwise it becomes very
expensive juice fruit. CA is a great tool to optimise
income, but has associated risks. It’s about managing
quality while balancing supply with demand.

Optimal quality, huge distances and lengthy time periods need to sync.
Coping optimally with these elements ensures a good end product.
Ensuring good business. CA is the key. For instance, some apples like
Golden Delicious, can be stored for as long as 10 months without
a drop in quality. A variety of storage methods are used, including
controlling the atmosphere, inhibiting maturation and forced air
cooling - pumping cold air over the fruit.

At the end of the day, it’s all about
satisfying consumers all over the
globe with great tasting fruit all
year round.

There is a contentedness about Derich Priga. Unlike many people out there
in this world, he has never entertained the idea of being the victim. Neither
has he ever victimised anybody. He took the world as it presented itself
to him and, until now, has made the best out of whatever came his way.
Since the beginning of his life he was rock steady and sure of the important
things. Topping the list is his God. Another thing that has been with him for
a long time is being involved with helping to provide. The story of Derich is
something most everyone should take note of.

Learn,
pray,
love

The long road to
packing fruit

“I think it began with the stories my mom and the family
told about Grandpa and his business supplying people
with milk, veggies and produce. He supplied to the
majority of Grabouw’s residents.”
Until 1950 when the Group Areas Act kicked his grandfather and his
business out of Grabouw and into Pineview where Derich grew up.
He was a hard worker and fast learner, going from strength to strength.
However, he had to learn to take life’s curved balls and to fight back. His faith
and his vasbyt were tested...
To find out what happened to Derich,
click HERE

Maintaining fruit
quality after harvest
Dr Elke Crouch at Fruit Farming 101

“While on the tree, the fruit is alive. That makes sense. However,
after the fruit has been harvested, it stays alive but uses its own
reserves to remain that way for as long as possible. The trick is to
reduce the use of its own reserves to keep it alive and well until
the consumer eats it,” began Dr Elke Crouch from AgriScience,
Stellenbosch University her impressive presentation. “And the
maintenance begins with a quality product at harvest.”

The prevention of moisture loss is as important because firstly
moisture loss causes weight loss and you are paid in weight. It
also causes faster ripening and eventually shrivelling.The final
culprit to look out for is pathogens. That one bad apple spoils
the whole crate. Removing sources that increase the spore
load (rotten apple) in the orchard and packhouse is critical.

The two main factors influencing storage-life are respiration
(the rate at which it uses its own reserves) and the ripening
hormone, ethylene. Apples and pears both produce high levels
of ethylene. The basic post-harvest tools used to control both
factors are temperature (colder is better in most cases up to 0°C,
depending on chilling sensitivity of the cultivar), atmospheric
composition (low oxygen, higher CO2 up to 1% and high relative
humidity>98%), chemical inhibition of ethylene and mechanical
handling.

The take-home message:
Know your product;
handle it with care;
reduce the handling chain;
keep relative humidity high;
keep time from the orchard to cooling short
and maintain the cold chain.

Every time fruit is handled it affects quality. Normally seen
physically as bruising but with every handling the respiration and
ethylene also rise, reducing the reserves and therefore the energy
that keeps the fruit alive. Keep the logistical chain as short as
possible, starting in the orchard and ending at the consumer.

This was the short version of Maintaining Fruit Quality 101. For more,
contact Dr Elke Crouch at elke@sun.ac.za

Before harvest:

THE LIVING COMMODITY

Fruit respires on the tree receiving nutrients from
mother plant

After harvest:

The fruit continues to respire (alive)
but uses its own reserves
As the reserves are depleted so the fruit dies off

Reducing use of reserves
=
Longer product life

FRESH PRODUCE PIPELINE

ALIVE

= requirements to keep package of
engery as long as possible

Decrease losses in
each step

Photographed from left Handre Viljoen (ExperiCo), Dr Elke Crouch
(Stellenbosch University), Thembi Xaba (DFDC), Dr Ian Crouch (Stellenbosch
University).

It’s not about sustainability
Charl van Rooyen, pomologist and specialist agricultural advisor in the service of
the Department of Agriculture, Western Cape Government has been appointed to
commercialise black producers of deciduous fruit, helping them to establish profitable
businesses. And he is making waves.

At present Charl is involved with 21 farmers resorting under
the Jobs Fund scheme as well as 15 outsiders. They are
spread from Langkloof, Villiersdorp, Vyeboom, Grabouw,
Wolseley, Tulbagh and Ceres. This project, in association
with Hortgro, private consultants, big agricultural players
like Two-a-day and Kromco has been doing well since 2007,
establishing big players in the fruit farming field.
“The thing is, whoever you are, whatever your background,
there are some fundamental and universal truths. No matter
if you’re 20 or 60 years old, when you’re in farming and in
the business of farming, you must be open to learning the
new stuff,” Charl states. “Take the drought for instance. A
lot of previously well-established, big farmers overplayed
their hands and were seriously hurt, while some lesser
established farmers got through with smaller damage.
“People ask me how many of the new fruit farmers make
it. The only way I can treat that question is with another
question: How many old fruit farmers make it? At the
moment there are 21 Jobs Fund supported farmers. A
portion will make it big time, some will suffer and some
might not make it. But if they are prepared to listen and
learn as well as work extremely hard, they will all become
successful farmers. It’s all about a potential farmer’s
attitude towards agriculture and his or her attitude towards
learning, holistically speaking.”

At present, when farmland becomes available any black
person can apply and become the custodian of that piece of
land. Charl believes that should change. A set of criteria needs
to come into play in order to raise the standard and in turn
improving the success rate of new farmers becoming profitable
businessmen, he argues. Newcomers must know a farm is not
primarily a lifestyle anymore, it is a business. It’s great to braai
over the weekend, because you have your own wood and meat,
but if the bank manager is on your back, that braai is not going
to taste the way it should.
“Therefore every decision a farmer makes should be to get the
bank manager off his back. If you plant a new cultivar apples
on your farm, you need to know it has to compete with the best
in the world. You only make money with apples in this country if
you can export at least 70% of your crop. If you can’t get there,
get out.
“The buzzword today is sustainability. But that is preposterous.
Sustainability means you maintain the status quo. To succeed
you have to be competitive. Every year you must be better
than the previous year. It’s about economy of scale and
competitiveness. To make it, a new farmer must do something
that no one else does, every year. Something that puts more
money in his pocket. There are three stages in this process.
First, you create wealth, then you sustain wealth and finally
it’s about the succession of wealth. If you don’t grasp that
philosophy, you’re not going to make it.”

Yes, Charl van Rooyen is making waves. To find out more contact him on charlvr@elsenburg.com

Of finance and
governance ...
Farming might start with produce, but produce can only secure
livelihood if it is seen as a business. And finance and legal governance
are two key elements of this business. The Deciduous Fruit
Development Chamber arranged an invaluable training workshop
covering these topics.
Chris Kilowan

The morning kicked off the way most people in farming like to get going, with coffee. The group of black producers were chatting
away about post-harvest procedures and the planning for the next crop in the chilly July morning outside the ARC hall at Nietvoorbij in
Stellenbosch. Meanwhile Danny Marinus of Marinus and Associates, the accountants for DFDC-SA, was setting up his presentation
inside.
He covered budgeting and financial administration in four parts: The Enterprise Budget, Financial Administration, Financial Planning
and the big one, Tax Planning. It wasn’t a B.Com degree, but it wasn’t supposed to be. It was a six-inch punch to help delegates get
to understand more about their business of farming. After Danny left, rands certainly made more sense.
Then it was time for the second act. The DFDC-SA arranged for its members
to be empowered with information in respect of the Companies Act by the
Company Secretary, Chris Kilowan.
Members gained insights into how companies are registered, the role of the
Companies and Intellectual Properties Commission (CIPC) and the importance
of choosing a name for the company that meets with the CIPC requirements.
Chris also explained that there are various documents that must be kept in
safekeeping for up to seven years. The importance of keeping proper records
was emphasized, especially where there is more than one shareholder in a
company. He added:

“When there is no money in a company nobody will be interested
in the records, as soon as the company makes a profit, other
shareholders will demand access to the financial records even
if they had not contributed a cent.”
He further emphasized fiduciary duties of directors, making reference to the
fact that if a director is found to be contravening the Companies Act, that
director will not be fit to hold a position of a director in any other company.

Danny Marinus

It was agreed that the information presented should also be shared with
farmworkers who are trustees or directors in equity schemes so that they too
could be empowered with the knowledge to make a stronger contribution.
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