
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 corps from the PICs are:


        Company:


Contact:

List has been removed from here.
All the above import from registered export companies in the PICs.

(name of importer has been removed from here), also imports, but I have not determined if he imports and distributes on behalf of other private persons or imports direct for himself.  Diplomacy will be necessary to clarify this point.

Private Imports:

There appears to be a large quantity of root crops imported by private persons, as I have visited Pacific Forum Line Container Clearance Station at Penrose and surveyed 48 open crates of root crops from non-cooled containers. (Refer Appendix A)

Taro:

Taro is imported from Fiji , Tonga, Niue and Samoa.  Two cultivars are imported.

· Pink – which is in high demand by the Samoan Community, is imported  

            mainly from Fiji.

· White – which is favoured by the Tongan Community is imported from 

              all PICs.

1936 bags and 26 crates of taro were inspected with the MAF Quarantine (MAFQ).  The 5 big importers all import their root crops in temperature controlled cooled containers.  

The produce is in excellent condition being hosed washed cleaned properly trimmed.  These importers do not routinely have their containers fumigated, as generally (in this period time) no quarantine insect pests have been found necessitating fumigation.  In contrast to these 5 importers the other root crop imports which are mainly in open crates and probably all for private persons, are routinely fumigated.  This saves time and worth the cost for the importers.  These private imports are of varying quality standards.  Some are excellent whilst others are damaged, bruised, rotting and in some cases completely soft and useless for human consumption.

Importers Comments:

Generally are very satisfied with quality, but they have made comments that sometimes they have to wait to get a MAFQ booking for the inspection.

Cassava:

· Mainly imported from Fiji

· There is constant demand for quality cassava with preference for Fijian product as compared to Tonga.

· Packaging is generally very good with little damaged tubers.

· 580 bags of cassava were inspected together with MAFQ.

Importers Comments:  

Generally quite satisfied with the quality of produce.  The only problem is supply.

Yam:

Yam imports of 26 crates and 20 bags were inspected for quality.  Quality standards were very good and importers were satisfied.

Frozen Taro and Cassava:

One importer (name of importer has been removed from here) specializes in importing frozen taro and cassava.  He said he had too much trouble with fresh taro and has a good established market for the frozen, packaged product. 

My quality inspection of one consignment was that it looked an excellent product.

Ginger:

Virtually all imports of ginger from the PICs come from Fiji.  Although the rhizomes are smaller and more ‘knobly’ than the Australian imports, the Fijian is preferred by the Asian community due to its extra flavour.  The product is loose packed in waxed, ventilated 5kg cartons and is in good condition as it come by air freight.  

(Refer to Appendix B)

Of the 210 cartons of ginger inspected, no cartons were rejected – all being pest free.

The quality of the product varied, some consignments were of excellent quality, while one consignment was not very good (i.e. the rhizomes had dried ends and looked old.)

Importers Comments: 

Generally satisfied with the quality from now on as the ginger is more mature and keeps better than earlier in the season. (March – July).

Vegetables

Commercial Imports:

The major commercial importer of vegetables (including leafy vegetables) and fruit from the PICs are:
Company:


Contact:

· List of importers have been removed from here.
The minor commercial importer of vegetables (including leafy vegetables) and fruit from the PICs are:
Company:


Contact:

· List of importers have been removed from here.
· Virtually all fresh vegetables are imported by air cargo.

· Generally the vegetables were in good condition on arrival as most are packed in air containers.  Thus there is no extra handling of the produce from the time the containers is loaded until arrival in NZ.  

· The biggest problem is when a container has to be left behind at the origin due to lack of freight space on the aircraft.  In these cases, hopefully, the container is not left in a hot freight shed.  They should be kept in a cool, shaded area or cold room.

· These aspects should be checked.  

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

	Green & White Okra
	736

	Beans, long
	144

	Chillies
	193

	Cowpeas
	164

	Pigeon Peas
	80

	Papdi Beans
	42

	Drum stick
	18

	Cluster bean
	10

	Peanut
	65


No imports were rejected, nor treated because of Quarantine Notifiable pests.

Importers Comments:

Most were pleased with the condition of their vegetable imports.  With the recent dry months in Fiji, some vegetables such as okra and long beans are limp and not as customer appealing as they should be.  This will be rectified as growing conditions improve with the coming rain in Fiji.

Their only constructive criticism is that they feel that MAFQ inspection could be improved and thus assist importers to get their produce more quickly by having more staff available at off-normal times such as with delayed arrivals.

My comments:  

If it is possible for MAFQ to assist in this aspect, it would be appreciated.

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:

	Betel Leaves
	7

	Amaranthus Leaves
	36

	Curry Leaves

	39

	Rosella Leaves

	20

	Guar



	50

	Taro Leaves


	189

	Mango Leaves

	7

	Choraya Bhaji


	86

	Belle Leaves

	2


The comments under Vegetables applies to this category of imports.

There was only one line of 11 sacs of taro leaves rejected and destroyed due to insect infestation.  This was a private import.

Importers comments:

They are pleased with the condition and standard of the imports.

My comments:

All leafy vegetables imports inspected were of high standard of freshness and cleanliness.  The 11 sacs of privately imported taro leaves that were rejected supports the opinion that imports through recognised importers are much safer in respect to Quarantine Standards.
Fruit

The following fruit were assessed for quality by observing all the cartons slelecged by MAFQ.

	Papaya
	860

	Mango, green and parrot
	462

	Eggplant
	758

	Coconut, drinking
	16

	Coconut, dry
	31

	Pineapple
	3

	Jackfruit ; Karella; Chestnut (frozen)
	12


Papaya, eggplant and green mango are the major fruit imports from PICs.

Papaya:

(a) ‘Greening or Green Patch’:

During this period of late August to September, ‘greening’ of papaya from Rarotonga is still a problem.  It is suspected that the problem is associated with the cooler months and importers know that it will be virtually non-existent during the summer.  Some years it is worse than others and some years it does not occur.  This is still a significant problem and greatly concerns importers.(Refer to Appendix C)
(b) Packaging:

Importers are annoyed at the variation in size of fruit in a carton.  I do not know if HTFA treatment is done on packed cartons or bulk loose fruit.  If it is treated in packed cartons then the growers should be identified and requested to improve standards.  If HTFA is carried out on bulk loose fruit then the repacking standards must be up-graded.

Also noted that there was a lot of skin damage due to rough handling at repacking stage or possibly during treatment or harvest.  Packing in loose wrapped paper or ‘socks’ should be satisfactory if carefully done.  Some cartons have too few or too small fruit and thus are damaged due to loose packing.  (Refer to Appendix D)

(c) Maturity:

Imports from Tonga were over ripe and had started to rot

Some Rarotonga and Fiji fruit were harvested too green and will never ripen.

My Comments:

Standards of papaya quality must be improved from all PICs with particular respect to the above comments.

Egg Plant:

The quality of egg plant during this period was acceptable allowing for the dry growing conditions in Fiji.

Quality standards will improve when the rain comes.  Thus the quality was slightly below required standards with some lines of egg plant being limp or showed skin damage which sometimes went deeper into the flesh.

There were two instances when it was suspected that the HTFA treatment had been excessive or that some produce had been treated twice, being mixed up with the next treatment.  Thus a check on HTFA operation would be desirable on random, unannounced times.

My comments:

Check on HTFA treatment operations.

Mango – green and parrot:

Generally these were in good quality condition from Fiji.  The range in size of produce did not concern the importers.

Coconut – drinking and dry:

Drinking coconuts were in good condition except once when the thermostat on the container failed and the nuts froze.

Dry coconuts were in varied condition.  Some shipments excellent, others were old and some starting to sprout.

My comments:

Quality standards for dry coconuts must be improved.

Overall Summary

The quality of the PICs fresh root crops, vegetable and fruit imports into NZ, generally are of a high standard.  This is particularly so when they are imported by major commercial importers.  One company who may act as an importer/distributor for private persons has varying quality product ranging from a high percentage of rotten, soft root crops to acceptable quality.

There is still an on-going problem of ‘greening’ or ‘green patch’ on papaya mainly from the Cook Islands, which appears to be seasonal, being worse in winter.

There is the suspicion that the HTFA treatments in the Cook Islands and Fiji, as well as the grading and repacking of papaya needs monitoring.

The quality of dry coconuts must be improved.

If freight is off-loaded it MUST be kept in a cool room or cool shaded shed until it can be freighted out.

Of the imports I observed there were no consignments rejected due to quarantine reasons.

Importers comment that they would like more prompt service from MAFQ so that they can get their produce quicker and earlier.

Appendix:


A)
Taro:

· Open crate; non-cooled

· Private Import from Tonga

[image: image1.jpg]



B) Ginger:

· Ginger from Fiji (on left) in comparison with Australian (on right)  
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Appendix:


C) Papaya from Tonga:

· Over ripe and rotting
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D) Cook Island Papaya:

· ‘Green patch’ on papaya
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