
and the winner is... 
Buz Green!

HAL have announced the win-
ner of the prestigiuos Graham 
Gregory Award for excellence in 
horticultural R&D.  Buz Green is 
executive chairman of Serve-Ag 
Pty Ltd, a company he established 
in 1976 with partner Mike Gow to 
provide advice, specialised crop 
inputs and technology to Tasma-
nian farmers.  Congratulations 
Buz! 

Australian 
Society of 
Horticultural 
Science

Newsletter

Dr Gordon Rogers
As we count down to IHC2014, 
now with less than three years to 
go, we have a great opportunity 
to show Australian and New Zea-
land horticulture to the world. 

Let’s embrace this opportunity 
with a passion!

We have great talent and enthu-
siasm in our ranks, even though 
I suspect not all AuSHS members 
see themselves as “horticultural” 
scientists first and foremost. 

What does it matter -  a rose by 
any other name smells as sweet…

The glue that binds us is that we 
work on plants, which happen to 
be fruits, vegetables or ornamen-
tals. 

I think for most of us, horticulture 
is about what the work is on, it’s 
not our identifying discipline. 

We are plant pathologists, ento-
mologists, biochemists, physiolo-
gists, geneticists, plant breeders, 
environmental scientists, agrono-
mists, research managers…

Who cares – just turn up to Bris-
bane in August 2014 and present 
your stuff, and for that week be a           
horticultural scientist! 

Oh, and really guys, there is noth-
ing trivial about our fabulous 
fresh produce – our celebrated TV 

From the President

and 3 hat chefs are always going 
on about it! 

I would like to finish by thank-
ing the outgoing executive led 
by Dr Alistair Gracie, and previ-
ously by Dr Phil Brown. They did 
an excellent job of building the 
society and we saw the fruits of 
these efforts in the outstanding 
conference they put on in Lorne 
this year with the help of our 
New Zealand friends from the 
NZ Institute of Horticulture and 
Agriculture. from Simon McKirdy

For those that have not already 
heard, our efforts to continue the 
CRC for another six years have 
been successful.

We finally received the much 
awaited phone call confirming 
that we would receive funding 
for six more years and 93% of the 
total cash we sought would be 
provided ($29.65 million).

Being successful has taken two 
years and the input of many 
people. Now we have six months 
to pull together the program and 
finalise the signing of agreements.

I have received countless emails 
congratulating us on the suc-
cessful bid. There is too many to 
respond to individually. I thank 
everyone for their kind words and 
look forward to catching up over 
the coming months as we prepare 
for the 1 July start.

IN THIS ISSUE
 � Meet your new committee
 � Science and Marketing - 

Bridging the Divide
 � Horticulture for the Future
 � Update on IHC2014
 � New research facility at 

Ourimbah
 � Horticulture education
 � “The Lost World” Premiere
 � Cuttings

RE-FUNDED!!



AuSHS Newsletter, November 2011  2

Dr Gordon Rogers 
~ President
Gordon Rogers is director of 
Applied Horticultural Re-
search and adjunct Profes-
sor of Horticultural Crop 
Physiology with the Univer-
sity of Sydney. He has a PhD 
in crop physiology, and 24 
years experience in agron-
omy and crop physiology, with strong links to indus-
try. He specialises in sustainable horticultural pro-
duction systems, crop water uptake and irrigation in 
horticultural crops and development of production 
systems for melons, lettuce, and babyleaf lines.

Gerard McEvilly ~
Vice President
Gerard McEvilly is an experi-
enced developer of market-
focussed strategy and R&D 
programs in horticulture. 
He works independently as 
Horticulture Supply Chain 
Services and in association 
with several teams of specialist consultants, mainly 
in supply chain management, carbon response strat-
egy and R&D management. Gerard previously spent 
over a decade managing strategic planning and R&D 
programs for multiple horticultural industries with 
Horticulture Australia Limited (HAL).

Dr Jenny Ekman ~
Secretary
Jenny has a PhD in posthar-
vest technology, conducted 
mainly at CSIRO North Ryde. 
She followed this with a 
Postdoc at the University of 
California, Davis, but re-
turned to Australia in 2002 
after gaining a postharvest 
research position with NSW DPI.  Jenny is currently 
involved in research on quarantine treatments for 
fruit and vegetables against Queensland fruit fly, 
consumer attitudes to IPM, reducing damage in sup-
ply chains for bananas and finding ways to extend 
produce storage life. 

John Golding ~
Treasurer
John works with NSW Department of Primary Indus-
tries based near Gosford. He works on the mainte-
nance of quality during storage of a range of fruit 
and vegetable crops for the domestic and overseas 
market. John has a PhD in apple storage physiol-
ogy from the University of Western Sydney and has 
been working in postharvest horticulture for over 
20 years. His main research work is on postharvest 
storage and market access of Australian fruit and 
vegetables, and finds time for green tea. His favour-
ite colour is blue.

Meet your new Committee!

Dr Sophie Parks ~
Committee Member
Sophie Parks is a plant physiologist at the NSW Department of Primary Industries 
based at Ourimbah on the Central Coast of NSW. Sophie carried out her PhD in 
plant nutrition of Proteaceae at the University of Western Sydney and joined NSW 
DPI in 2002. She mainly focuses on aspects of vegetable production in greenhouse 
and hydroponic systems and is particularly interested in developing new crops for 
these systems.
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He was writing in the 1980’s, 
but Michael Porter’s ideas about 
business management still shine 
with their clarity. He distils all the 
froth and bubble of marketing into 
three options – 

1. Be a low-cost player, or 

2. Differentiate your product and 

3. Do this in a broad or narrow 
market segment. 

Our produce marketplace is still 
dominated by the “same old, same 
old” products. That leaves the 
industry “racing to the bottom” – 
unless we focus on new products 
and new efficiencies. As Porter says:

“Innovation is the central issue in 
economic prosperity”

Readers of Produce Plus probably 
all know that! But can we “do” 
innovation better in Fresh Produce 
in Australia and New Zealand? Let’s 
explore three ideas that might 
challenge the prevailing thinking....

Firstly, what does innovation 
include?

 So often, innovation is described as 
new varieties or new packaging, such 
as: 

“Limeburst Fingerlimes - winner of 
the Fruit Logistica Innovation Award 
2011 in Berlin”

New products do 
indeed offer exciting 
opportunities for 
marketers. But I 
suggest this is too 
narrow an approach.

New products are only 
one of the countless opportunities 
for innovation throughout the supply 
chain. Innovation is crucial not only 
for attacking markets (as with new 
products, market access and season 
extension strategies) but also for 
defence against business risks (such 
as food safety scares, biosecurity or 
import threats). 

In other words, innovation is about 
how we do business, not just about 
what we sell .

Secondly, where do we find the ideas 
to drive innovation?

One option, is to attend conferences 
such as PMA, Fruit Logistica and 
Eurofruit. But these are showcases 
for new products that someone else 
have developed! Steve Jobs said:

“Innovation distinguishes between 
a leader and a follower.”

However, innovation rarely sits 
around, fully formed, waiting to be 
noticed.  Leaders need to be willing 
to fossick around in rocky ground 
hunting for rough diamonds that 
need some polishing. 

One potential fossicking area is the 
world of science (shock, horror, what 
is that s-word doing 
in a respectable 
produce marketing 
journal?). Hear me 
out! I know that 
among the science 
community there 
may be some who 
revel in isolation, love 
tinkering and think 
that commerce is a dirty word. But 
I have met a few farmers like that 
too. That doesn’t mean that we 

should shun the whole 
scientific community.

However, that seems to 
be the case, based on my 
experience of seeking 
industry engagement 
with the International 

Horticulture Congress in 
2014. The general feeling is “that’s 
just for scientists, it’s not relevant 
to industry”. Sure, the IHC focuses 
on communication between fellow 
scientists – outreach to industry 
is hardly a priority. But is that any 
reason to hang back? Isn’t it time 
that industry engaged with the 
science community, demanded to 
see a glimpse of the future and also 

give the scientists a lesson in the 
reality of the marketplace? 

At September’s Trans-Tasman 
Horticultural Science conference, 
there were many sessions brimming 
with market promise. Surely industry 
could have “borrowed” a speaker or 
two while they were here for some 
discussions or presentations? Some 
industry groups already do this well, 
but they are the exception rather 
than the rule. 

Thirdly, how do we incorporate 
innovation into our “corporate 
DNA”?

Let’s again go “back to the future”, 
to an approach described in 1991 
in the book Third Generation R&D: 
Managing the Link to Corporate 
Strategy.

“By the 1980s, R&D 
leaders sought to 
reach across the entire 
enterprise, creating 
formal linkages with 
business units in 
the interests of 
technology/business 
integration” 

At the same time, the Australian 
rural R&D corporations emerged, 
designed to forge this crucial link 
between technology and industry. 
The concept of HAL and the other 
RDCs is still admired around the 
world. However, it seems that the 
general industry culture is stuck 
in “First Generation R&D”, where 
researchers and marketers inhabit 
different planets, stifling innovation.

Ultimately, however, no 
management theory can replace the 
value of real relationships between 
providers and their clients. 

Gerard McEvilly runs Horticulture 
Supply Chain Services in association 
with several specialist research, 
consulting and training groups. 
gmcevilly@gmail.com He is a 
volunteer on the organising team for 
IHC2014. www.ihc2014.org

Science  and   Marketing  -  Bridging the Divide
This article is also published in the December issue of “Produce Plus”, a fresh fruit and vegetables marketing magazine

With less than 3 years 

until the “Olympics of 

horticultural science”, 

opportunity knocks for 

industry to make innovation 

“the central issue in 

economic prosperity”.
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The Conference....
In a first for horticulture an inaugural joint conference was held at Lorne for the three leading Australasian 
and New Zealand Horticultural R&D Societies - Australasian Postharvest Horticulture, the Australian So-
ciety of Horticultural Science, and the New Zealand Institute of Agriculture and Horticulture Science. Co-
convened by Dr Rod Jones, DPI Victoria Knoxfield, Dr Dugald Close and Alistair Gracie (TIAR/AuSHS) and Jill 
Stanley and David Lewis (NZIAHS), the conference featured a five-day program centred around Horticultural 
Research, Development, Extension and Training.

The conference attracted a number of international 
keynote speakers and over 150 delegates and was 
sponsored by DPI Victoria, TIAR, Plant & Food Research 
and Horticulture Australia. Feedback from those who 
attended was very positive and indicated they found 
the conference a valuable opportunity for networking 
and contributing to their scientific knowledge. 

Euan Laird, Director Horticulture Services at FSV de-
livered the key note address for DPI on the range of 
innovative services now on offer to the industry, and 
John Lloyd, CEO of HAL presented the HAL priorities 
in R&D. Several members of the International Society 
of Horticultural Science Executive attended.  As well as contributing key note addresses, the ISHS repre-
sentatives helped present a session on planning for the International Horticulture Conference to be held in 
Brisbane in 2014. 

The conference committee

Lorne really put on a show for the 
days of the conference.  Not only 
did 3,000 lycra clad cyclists greet 
us on arrival (The Amy Gillett 
Foundation’s “Amy’s Gran Fondo” 
120km bike ride was on that day), 
but the weather was sunny and 
warm, the scenery spectacular, 
and the company most agreeable!  
Many thanks to the organisers for 
putting on this great event...
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A Few Highlights....

WWW.DPI.NSW.GOV.AU


To increase cherry storage life, postharvest 
fungicides such as Rovral® (Iprodione) may be 
applied and/or the fruit packed in modified 
atmosphere (MA) carton liners.  However, 
neither of these options suits all situations. 

Sulfur dioxide (SO2) fumigation offers an 
alternative method of controlling storage rots.  
This method is used for grapes, lychees, 
longans and other fruit.  Sulfur is usually 
applied as a once off fumigation postharvest or 
by slow release from SO2 emitting sheets.  The 
latter method has been shown to result in lower 
residues and better long term control of storage 
rots.


  Cherries inoculated with 
Monilinia were placed in jars and 
topped with a disc of SO2 release 
sheet (Uvasys green).  Fruit was 
assessed after 10 days @ 3oC + 
1 day @ 20oC.

 – 3 varieties of cherries were dipped / not 
dipped in Rovral, packed into cartons with / 
without drying and topped with an SO2 sheet 
(Uvasys green or blue) or left bare (8 
treatments x 3 cartons each = 24 cartons).  
Fruit was assessed after 2 weeks @ 3oC and 
again after 1 day @ 20oC.

Quality attributes assessed in both trials 
included rots, bleaching and overall quality. 


 – Exposure to SO2 reduced the spread 
and severity of disease (Fig1).  Some bleaching 
occurred, particularly in the top layers of fruit. 
Three types were observed, described as; 

 –  and quality differed greatly 
between the 3 batches of cherries tested 
(Fig2). 
 Although SO2 appeared to provide some 
benefit to the cv. Lapin cherries (R1), severe rot 
development during storage meant differences 
were not significant.
 For cv. Sweetheart (R2), both SO2 sheets 
increased the number of rot free cherries, 
reduced rot severity & increased the % 
saleable fruit, both on removal and after shelf 
life.
 The cv. Sweet Georgia fruit (R3) did not 
develop many rots, regardless of treatment

 was most severe when cherries were 
removed from 3oC storage; symptoms were 
significantly less after 24 hours at 20oC.
 Bleaching was greatest in the top layers of 
each carton  
 Most bleaching for R1 and R2 cherries was 
around wounds and cuts.
 For R3, severe “pitting” reduced quality in 
SO2 treated cherries.
 Packing wet increased bleaching in R2 but 
reduced it in R3.
Increasing the dose of SO2 (green sheet 
compared to blue) had little effect on R1 & R2, 
but increased bleaching in R3.



  

NSW Department of Primary Industries
University of Newcastle Ourimbah
LB 26 GOSFORD 2250

MARKET ACCESS

Figure 1  - Disease in inoculated cherries exposed or not to SO2


A wide range of responses to 
treatment with SO2 release sheets was 
observed during this trial.  Further 
work could examine the effects of 
growing conditions, initial fruit quality 
and variety on the effectiveness of 
SO2 treatment.  

SO2 bleaching symptoms were less 
obvious after removal of the sheet and 
transfer to 20oC for 24 hours.  The 
mechanism by which this occurs could 
also be worth investigation. 
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Figure 2  - Moderate - severe rots in 3 groups of cherries, treated 
/ untreated with SO2,, after 3oC storage and plus a day @ 20oC 
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Figure 3  - Bleaching in 3 groups of cherries, treated with SO2,, 

after 3oC storage and plus a day @ 20oC 

Associate Prof Matt Whiting from Washington State University 
gave a highly entertaining keynote presentation on innovation in cherry 
production.  Matt described a system of growing cherries as a mechanically 
pruned fruiting wall, highly intensive yet with minimal labour costs.  The 
system incorporates every element of cherry production - plant breeding, 
agronomy, harvest, postharvest management and marketing.  Not only is 
Matt an inspirational young scientist, he also had the best sideburns of the 
conference.  

Staying on health, many in the 

audience were excited by Dr Tim 
O’Hare’s presentation on high 
zeaxanthin sweet corn.  Zeaxanthin 
is rare in the diet, but concentrates 
in the macula of the eye, the part of 
the retina we use for central vision.  
The QAAFI / DEEDI team has bred 
a sweetcorn variety which is very 
high in zeaxanthin.  Eating a small 
portion regularly could help protect 
the eye from oxidation, reducing 
the chance of macular degeneration 
(central blindness) without artificial 

supplements.  Tim had 
many volunteers for 
tasting the new corn 

variety, especially 
those already 
suffering early 
symptoms of this 

serious disorder.  

Poster Presentations - Many 
of the posters were also presented 
within the sessions as short talks 
with 2-3 slides.  This was a great way 
for students and others to promote 
their work, and generated a great 
deal of discussion around research 
that might otherwise be overlooked.

Dr Sophie Parks discussed the potential for bitter melon (Momordica 
charantia) and gac (Momordica cochinchenensis) as greenhouse crops for 
Australia.  Both have interesting properties; bitter melon can be used to 
alleviate diabetes due to its hypoglycaemic effects, while gac has one of the 
highest concentrations of lycopene of any fruit or vegetable.

Several speakers tackled the difficult issue of pre and postharvest 
losses in developing countries.  Practical solutions included 

protected cropping in the Philippines (Gordon Rogers), better 

hygiene for taro in Fiji and Samoa (Richard Markham), 
changed packaging and curing processes for sweet potato 

in Papua New Guinea (Don Irving, Suzie Newman) 

and high pressure washing of limes in New Caledonia (Allan 
Woolf).
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Conference 
update

ISHS Executive visit 
Australia
The International Society for 
Horticultural Science (ISHS) Board 
and Executive visited Brisbane in 
September, 2011. During their 
trip, Vice President (Scientific) of 
the IHC2014 organising commit-
tee Jill Stanley provided an up-
date on the scientific programme 
and received their input to ensure 
all ISHS Sections and Commis-
sions are represented. “We’re 
planning to showcase a wide 
variety of horticultural disciplines 
in Brisbane around the Congress 
theme: Horticulture – sustaining 
lives, livelihoods, and landscapes. 
We are also planning a number 
of plenary sessions with eminent 
scientists from around the world, 
making it an event you won’t 
want to miss”. ICMS Australasia 
has been appointed as the pro-
fessional conference organiser, 
and will ensure the event runs 
smoothly and all delegates have a 
great adventure down under.

Development of 
horticultural science 
in the Pacific
Representatives from Tonga, 
Kiribati, Fiji, New Caledonia, the 
Australian Centre for Internation-
al Agricultural Research (ACIAR), 
The University of Queensland and 
the IHC2014 Organising Commit-
tee explored opportunities to de-
velop a network and professional 
training for horticultural scientists 
across the Pacific Islands. Some of 
the key recommendations from 
this group included: 

 V Compile a list of Pacific Is-
land’s horticultural scientists.

 V Set up a Pacific Islands Horti-
cultural Scientist’s Facebook 
page. 

 V Develop a professional 
development training 
programme for Pacific 
Island scientists.

 V Develop a pre-congress tour 
of the Pacific Islands for the 
IHC2014. 

IHC 2014
Conference Program
The conference theme is 
Horticulture – sustaining lives, 
livelihoods, and landscapes and 
will include a wide variety of sub-
themes. Some of those that have 
already been confirmed include:

 V Sustaining lives

 V Sustaining livelihoods

 V Sustaining landscapes 

 V Tropical horticulture 

 V Quality and production of 
horticultural products 

 V WOCMAP (medicinal and 
aromatic plants) 

Within each sub theme we 
are developing symposia and 
workshops to explore how 
innovation in science can 
benefit commercial and lifestyle 
enterprises, which are faced with 
ever-changing environmental 
and market influences. While 
there will be a number of keynote 

FREE WiFi for all delegates and 

guests attending the Brisbane 

Convention and Exhibition Centre

NOW
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speakers addressing the main 
topics, we strongly encourage all 
conference delegates to take part 
in the symposia and workshops 
by presenting their current work 
orally or with a poster. A draft list 
of possible symposia and plenary 
sessions will be available on the 
website shortly. A few symposia 
series have been confirmed for 
the Congress including:

 V 8th Pineapple International 
Symposium

 V 4th Papaya International 
Symposium

 V 6th International Symposium 
on Fruit & Vegetables for 
Health

 V 17th International 
Symposium on Economics & 
Management

 V 4th International Symposium 
on Landscape & Urban 
Horticulture

 V 12th People Plants 
International Symposium

 V 7th International Symposium 
on Education, Research 
Training & Consultancy

 V 3rd International Symposium 
on Turfgrass Management & 
Science for Sports Fields.

If you are interested in being 
involved in convening one of the 
symposia, plenary sessions or 
workshops or in being a referee, 
please contact Jill Stanley (Jill.
Stanley@plantandfood.co.nz)  
Vice President (Scientific) 
IHC2014. 

New research facility opens at 
Ourimbah, NSW
65 staff from what was once the Gosford Horticultural Institute, a NSW 
Department of Primary Industries facility at Narara, have finally moved 
into new digs at the University of Newcastle Ourimbah campus.  The 
purpose built facility has been a long time in the planning, preparation 
and, of course, building.  However, some well known horticulture staff 
are now enjoying fantastic new laboratory facilities.  

In addition to researchers on postharvest, market access and legumes, 
the building is also home to extension and advisory staff, entomology 
research and even some fisheries officers.  

Whilst their physical location has changed, all other contact details for 
your favorite NSW DPI horticulturists remain the same. 

The facility was officially opened on 27th September by NSW 
Primary Industries Minister Katrina Hodgkinson.  The ~ 200 guests 
included local politicians, staff (current and previous) & senior DPI 
management.

Guests at the opening 
came from near and far

Director General NSW DPI Dr 
Richard Sheldrake, Minister Katrina 

Hodgkinson and Prof. Nick Saunders, 
Vice Chancellor & President of the 

University of Newcastle

Local MP Chris Hartcher expounds 
on the benefits of horticulture

Elizabeth Hartley, legume inoculant researcher, explains the important role of Rhizobia

Andrew Jessup introduces visitors to the 

wonderful world of fruit fly research
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What is Horticulture?
While promoting the value of 
horticulture to young people is 
important, there are many other 
potential audiences for this mes-
sage. 

This was the focus of a workshop 
initiated by Australian/New Zea-
land members at the Internation-
al Horticulture Congress in Lisbon 
in August 2010.  There is no doubt 
that the decline in status of horti-
culture is a world-wide issue.  

A plan for advocacy

The ISHS Board is committed to 
addressing this through a major 
communications campaign. This, 

in turn, relies on agreeing clear 
definitions of Horticulture, 
Horticulturist and Horticultural 
Scientist. An ad-hoc committee 
has developed  a plan for ad-

vocacy for horticulture as well as 
draft definitions of these terms. 

Attracting young people to be-
come the horticultural profession-
als of tomorrow remains a major 
issue. It was the focus of a session 
– Training and Capacity Build-
ing in Horticulture- at the Lorne 
conference. The keynote speaker 
was Professor Jim Pratley, from 
Charles Sturt University, who 
updated us on how the Australian 
Council of Deans of Agriculture 
(ACDA) is addressing this issue. 

Jim referred to ACDA research 
noting the mismatch between the 
number of agriculture/horticul-
ture graduates and the number of 
agricultural job vacancies. He also 
referred to the newly launched 
website, Career Harvest. This 
highlights the exciting challenges 
of the profession as: 

 # Feed the World 

 # Climate Change 

 # Manage the Environment 

 # Future Energy 

 # Maintain Biodiversity 

Horticulture Education

The site also includes informa-
tion on qualification pathways 
to a plethora of possible careers, 
with those related to horticul-
ture found at www.csu.edu.au/
special/acda/careers/industries/
horticulture/index.html

It is also worth noting the launch 
of another website - Primezone. 
This provides teachers with 
single-point access to a range of 
primary industries education re-
sources. www.primezone.edu.au

Primezone was developed by 
the Primary Industries Educa-
tion Foundation (PIEF). This was 
formed through the collaboration 
of the Australian Government, 
primary industries organisations 
and the education sector. PIEF has 
a crucial role to play in helping to 
coordinate the many initiatives 
relating young people to horticul-
ture.

This plan is now 
being considered 

by the ISHS Board.
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This documentary, which received 
input from Sir David Attenborough, 
focuses on the Guiana Highlands, 
some of the most spectacular yet 
least explored mountains of our 
world. The summits of these unique 
mountains have remained isolated 
for millions of years and today har-
bour plants, animals and landscapes 
that occur nowhere else on earth. 
The movie uses spectacular cinema-
tography to examine the discovery 
and exploration of these remarkable 
mountains and enlightens the audi-
ence about the need to conserve the 
unique plants which endure atop of 
these mysterious lost worlds.

Proceeds from the night will sup-
port the Friends’ PlantBank appeal 
to help create a world class plant 
conservation, research and educa-
tion centre at the Australian Botanic 
Garden, Mount Annan. 

Where: Chauvel Cinema, Oxford 
St, Paddington, Sydney

When: Wednesday 7 December 
2011, 6.30 pm

Tickets: $20 per ticket, or $30 for a 
ticket and donation (including a $10 
tax deductible PlantBank donation)

Bookings: Please call (02) 9231 
8182 or download our booking form 
from our website; 
www.rbgsyd.nsw.gov.au/friends.

Special Event 
Australian Premiere of ‘The Lost World’ 
Join us for the Australian Premiere of ‘The Lost World’. Hosted by film direc-
tor/narrator Stewart McPherson and with Master of Ceremonies Dr Robyn 
Williams AM, Ambassador of the Royal Botanic Gardens Foundation

Cuttings

and Fruit makes you Fat....

According to Dr Rod Tayler, an 
anaesthetist, the main driver behind 
the issue of obesity in Australia is not 
fat but sugar.  Fruit, he says, is full of 
it.  regular consumption is OK for the 
skinny, but anyone wanting to lose 
weight needs to cut out fruit, along 
with alcohol and refined carbohy-
drates. 

“There is nothing of nutritional value 
in fruit that you do not get from veg-
etables” he said.

Dr Tayler is testing his theories in a 
trial he is running with more than 100 
participants at Epworth hospital in 
Melbourne.

However, nutritionist Dr Rosemary 
Stanton argues that there is no 
evidence people need to cut down 
on fruit. “I think they are mixing up 
fruit and fruit juice.  It’s pretty hard 
to consume 5 apples at once but it’s 
easy to consume them as a glass of 
juice, and fruit juice is not much dif-
ferent to soft drink” she said.

Citrus are Dangerous!

When (UK supermarket) Asda cus-
tomer Marisa Zoccolan attempted to 
purchase two limes at the self ser-
vice checkout the message “amount 
exceeded, authorisation required” 
flashed up.

The reason?  More than two limes (or 
lemons) are deemed to be a weapon, 
because the citric acid they contain 
could be squirted in someone’s eye. 

“I thought the assistant was having 
a laugh “ Marisa said, “I’ve heard of 
supermarkets banning people from 
buying things before, but this is just 
crazy”.

Newsletter editing & layout by
Jenny Ekman - NSW DPI

Please send comments and 
contributions to; 

jenny.ekman@industry.nsw.gov.au


