
Aim of Post-Harvest Quality Survey

The aim of the survey is to identify production and post-harvest factors that detract from achieving the goal of consistently supplying NZ importers with quality fresh produce.

The survey is in response to on-going problems associated with the quality of agricultural produce imported from Pacific Island Countries (PICs).
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Root Crops

Commercial Imports:

The major commercial importers of fresh root crops from the PICs for the month of January are:

Commercial data removed from here
(All the above import from registered export companies in the PICs.)

Private Imports:

Private imports of fresh root crops (taro, tarua, yam, kupe, casava) were, at the best guess-estimate, about 96 tonnes which is approximately 20% of total imports.

The quality of these private imports varied greatly from excellent products to rotten, dirty, badly damaged tubers especially when they come in open wooden crates in 

non-refrigerated containers.

Taro:

Taro is imported mainly from Fiji, Tonga, Samoa and Niue.

The ‘pink’ cultivar, which is preferred, is imported from Fiji. 

The ‘white’ comes from all PICs.

Although there are apparently seven varieties resistant to the taro leaf blight in Samoa, these are claimed to not have the same good flavour as the varieties which were grown prior to the leaf blight epidemic. These varieties apparently cook to a yellow colour similar to the Philippine varieties, which together with the flavour is not desirable.

Inspection was made of the MAFQ samples from the 468 tonnes (15600 bags) of taro imported during January. The quality has improved over last month since the crop is younger and more flavoursome. Some consignments are coming in well washed and clean while others have a lot of fibre and dirt (some must be close to MAFQ’s rejection limit). One consignment had a lot of holes in the tubers (possibly taro beetle damage?).  (See Appendix 1)

Taro mite (Rhizoglyphus minutus) is still a Quarantine problem. The two lines from Samoa had to be treated. The 8 lines from Tonga were clean and did not require treatment also the one line from Niue.  Whilst 22 lines out of 32 lines from Fiji had to be treated. No lines were destroyed.

Importers comments:

Importers would like the MAFQ to re-classify the taro mite to a lower category. This would save time and money and in their opinion this mite has not established as a pest of any crop in NZ for all the years taro (and this mite) has been coming into NZ prior to these recent regulations.

My Comments:
It would be very beneficial to trade if MAFQ could re-classify the taro mite to a lower category.

Taro Tarua:

Inspection was made of the MAFQ samples from 19 lines from Tonga (approx 50 tonnes) the main exporting country for this month. No lines required treatment. Generally this product was of good quality but the author still noticed a moderate incidence of dry rot of the tuber (caused by a plant parasitic nematode Pratylenchus coffeae).

My Comments:
This dry rot of the tubers should be noted in the quality standards of export taro tarua as the product will not store well.

Kape and Yam: 

Twenty three lines from Tonga and one from Samoa of kape were imported. All lines were clean. Seven lines of yams came in from Tonga. All were clean. 

The total amount was approx. 60 tonnes. Most of these were private imports.

Generally the quality of the kape and yam was very good. Though one line of kape had some pieces with rotten ends.(See Appendix 2).
My Comments:
The quality standard of these valuable crops has improved since last month. More care is being taken.

Cassava:

Cassava is mainly imported from Fiji. Only 3 small lines were imported and these were of excellent quality.

Note:  Most cassava is imported peeled and frozen.

Importers Comments:

Lack of supply is still the main problem. The NZ market can take a lot more quality cassava.

Ginger: 

Imports of ginger came from Fiji only. Quality assessment of the MAFQ samples from 990 cartons were inspected. All lines were clean and released. The quality of the ginger is very good but since it is ‘baby” or new season ginger it does not have much flavour. One line which was originally due for USA but was off loaded due to no cargo space came to NZ but was of very small rhizomes.

Tumeric: 

Both white and red tumeric is imported from Fiji. All the 7 lines (44 cartons) imported were of good quality and were released without treatment.

Vegetables

Commercial Imports:

The major commercial importers of vegetables (including leafy vegetables) and fruit from the PICs are the same as last month:

[List of importers removed from here]
The minor commercial importers being:  [List of importers removed from here]
· Virtually all fresh vegetables are imported by air cargo

· The main flights  being:

· From Fiji on Tuesday, Thursday, Friday

· From Cook Islands on Sunday

· From Tonga on Friday.

The following vegetables were assessed for quality by observing all the cartons selected by MAFQ:

Vegetables


 
     Cartons

	Bean, cluster
	20

	Bean, guar
	26

	Bean, long
	87

	Chilli
	104*

	Drumstick
	30

	Okra
	770

	Pea, cow
	90

	Peanut
	121

	Green seaweed in a papaya leaf wrap
	80**


*Recently a MAFQ prohibition has been placed on chilli imports from the Cook Islands due to fruit fly being found.

**This delicacy, from one exporter in Samoa, looked very nice (See Appendix 3) and is apparently well sought after by customers. I think the seaweed is a green alga Caulerpa.

Importers Comments:
Importers were generally pleased with the quality of the imports. But, they stress the need for careful and prompt loading at origin during this hot, humid time of the year. The produce is of good quality at loading but if it is allowed to get wet or delayed then rotting commences quickly. When the winter cooler weather comes this will be no problem.

My Comments:

Quality was generally of good standard.  One shipment was delayed and arrived very wet and rotting.  Cartons often arrived squashed due to weak cardboard construction, resulting in damaged produce.  One line of long bean was very inferior with insect and Sclerotina rot. (See Appendix 4).  

The quality of Okra is excellent now, since with the current hot wet growing conditions the okra is growing rapidly and is very tender, crisp and sweet to eat raw.  The novel commodity of the seaweed wrapped in papaya leaves had excellent customer appeal and is well sought after. Pleased to see this Samoan initiative.

Leafy Vegetables:

All leafy vegetables are imported by air cargo.

The following leafy vegetables were assessed for quality by observing all the cartons selected by MAFQ:

      Leafy Vegetables             
Cartons

	Amaranthus Leaves
	23

	Belle Leaves
	6

	Betel (Paan) Leaves

	13

	Curry Leaves


	70

	Mango Leaves
 
	12

	Papaya Leaves
	35

	Rosella Leaves

	33

	Taro Leaves

	125


The comments under the Vegetables section also apply to this category of imports.

One line of betel leaves was destroyed due to live insect infestation and 2 lines of taro leaves were treated and released.

Importers Comments:
Importers were generally pleased with the quality but still concerned with the insect infestations on some of the imports.

Also, since it is a warm humid time of the year , there must be no delays in shipment as these products can easily rot.

My Comments:
There is still concern about the insect infestations found. More care in washing and selecting pest free leaves is required.

Fruit

The following fruit were assessed for quality by observing all the cartons selected by MAFQ:

	Banana (organically grown)
	180 cartons

	Breadfruit
	135 cartons

	Cocoa Bean
	6 sacks

	Coconut, green and dry
	1227 sacks

	Eggplant
	406 cartons

	Mango, green 
	38 cartons

	Papaya
	1064 cartons

	Plantain banana
	243 cartons


Banana (organically grown):

Regular shipments of these organically grown bananas come in for (name of importer removed) in Napier. These ‘Princess’ bananas are the variety Mysore which is highly resistant to ‘black leaf streak’ and Sigatoka disease and thus no fungicidal sprays are necessary to control these devastating diseases of other commercial varieties of banana. The quality of these bananas was excellent though there was some skin damage due to the banana scab moth.(See Appendix 5).

Breadfruit:

Regular shipments of breadfruit are now arriving. The quality and sizing  is acceptable to the importers. But sap staining is still a major problem, though this is not considered important to some importers who claim that the skin will be peeled off by the customer so there is no problem. To the author, this sap stain is of negative customer appeal and could be easily rectified by careful cutting of the fruit from the twig in a designed basket on a pole with side-cutting shears. The fruit must then be placed in a designed wooden frame with the stalk end down so as to allow the sap to drain (a similar practice as is done with mangoes in Mexico). 

(See attached separate report and Appendix 6).
Cocoa Beans:

The quality of this has markedly improved since last month.

Coconut – drinking and green:

Major shipments are coming in with high demand over the summer season.

The main imports are from Tonga (some even coming by air freight) with lesser quantities from Fiji and Samoa and small quantity from Niue.

All lines were released. One line from Fiji was treated for fly larvae and released.

Egg Plant:

The quality of eggplant varied throughout the month. Some importers will not import for a while as the produce quality is not good. The fruit is often limp badly scarred and distorted (See Appendix 7).

The growing conditions in Fiji now are not considered very good.  The author recently heard another version of the cause of the ‘scarring’ of the fruit. It was claimed that the ‘scarring’ is caused by a fungus infection of the immature developing fruit while it is still within the sepals. Maybe this is a possibility. This should be investigated by a private consultant. The author considers the whole question of the cause of this ‘cosmetic’ and eating quality of eggplant ‘scarring’ needs to be researched. To date we have the following opinions on the cause of this ‘scarring’: HTFA treatment; growing conditions; fungus infection maybe there are other causes.
Papaya:

The quality of this produce generally was very good from Fiji. But due to recent storms in the Cook Is. the fruit was often damaged resulting in skin marking and subsequent rotting. The disorder ‘green patch’ of Cook Is. product has not been observed lately (as it is claimed to be caused by cool weather conditions).

Importers are still commenting that mixed sizing and ripeness of fruit in the boxes are 

an annoying, time-wasting expense to them.

One line from Fiji and Cook Is was treated and released.

Plantain banana:

The plantain imports from Samoa are of excellent quality. Of the samples from 243 cartons inspected 3 lines had to be treated due to scale insects and were released.

The market for plantain is quite large and importers require more consignments to satisfy the market.

Overall Summary

· The quality of the PICs fresh root crops, vegetables and fruit imports into NZ is generally of a good standard. This is particularly so when they are imported by major commercial importers.

· There is quite a concern amongst the main long established importers that recently a lot of new small importers are starting up and bringing in second grade produce (mainly root crops) from any person in the PICs who will export and under-cut the prices. This results in customers who are not interested in quality but only in price, not buying the quality imports of the main importers. Thus these original importers reduce their imports and thus the growers back in the PICs get less money for the inferior produce. When these ‘new’ importers find that they are not covering their costs by price cutting, they go out of the importing business. Then the customers in NZ find there is a shortage of product and so the price goes up until the main importers re-establish  their exporter’s confidence and the farmers who have reduced their plantings start replanting. Thus if there was some regulation of importers and exporters then the NZ customer would get quality produce at a fair price and this would result in the growers in the PICs getting a fair price and the knowledge that their quality produce had a stable market and income. Thus the whole system would work to everyone’s benefit.

· The breadfruit market is developing rapidly and attention must be given maintaining a quality product. Thus the problems of sap stain, selection of best varieties, harvesting methods and packaging must be addressed.

· Discussions should be held with NZ MAFQ about re-classifying the taro mite (Rhizoglyphus minutus) down from Risk Group 1.
· The standard of cardboard packaging must be improved to prevent the collapsing of cartons during shipment and the resulting damaged produce.  (See Appendix 8).
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