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THE LATEST UPDATES ON R&D WITHIN THE OLIVE INDUSTRY  |  SEPTEMBER 2018

R&D Insights contains the latest levy-funded R&D project updates, 
research findings and related industry resources, which all happen 
under the Hort Innovation Olive Fund.

Hort Innovation partners with leading service providers to complete 
a range of R&D projects to ensure the long-term sustainability and 
profitability of the olive industry.

A three day program highlighting 
everything from international best 
practice to the impact of climate 
change promises to deliver a brilliant 
National Olive Industry Conference 
and Trade Exhibition in 2018.

The conference will be held in 
Wagga Wagga, NSW and runs from 
Thursday 18 October until Saturday 
20 October 2018.

The Australian Olive Association will 
also hold its 2018 Annual General 
Meeting on Wednesday 17 October 
from 4-6pm, prior to the beginning of 
the main conference.

Australian Olive Association (AOA) 
CEO Greg Seymour said the 2018 
conference will also trial splitting the 
technical program into two concurrent 
sessions on the Friday morning with 
one dedicated to EVOO and the other 
session to table olives. 

“We hope this offers attendees the 
opportunity to get the most out of 

Welcome to Wagga Wagga!
2018 National Olive Industry Conference and Trade Exhibition

 Continued on page 3 >>

their specialty interests, as well as 
get access to the broader variety of 
industry updates and views over the 
three days,” he said.

Program Highlights:

 � International table olive expert 
Linda Costa from South Africa

 � Olives New Zealand Focus Grove 
update from Andrew Taylor

 � CSIRO’s Dr Dane Thomas will 
describe the impact of climate 
change on the Australian 
olive industry

 � Dr Amy Logan will deliver 
a glimpse into the future of how 
food may become personalised 
to individual health and well-being 
requirements.

Social Activities:

 � Conference Dinner, 18 October

 � Australian International Olive 
Awards Gala Dinner, 19 October

Workshop/Field Tour Options 
(20 October):

 � TasteBook Live Workshop – 
sensory development workshop

 � Table Olive Workshop – 
commercial table olives from 
“paddock to pail”

 � Licorice, chocolate, and cheese 
production field tour, including:

– Coolamon Cheese Factory. 
Also home to some fabulous 
boutique stores!

– Junee Licorice and Chocolate 
Factory, located in the restored 
local flour mill.

The full program and registration 
options are available now via 
the conference website: https://
nationaloliveconference.com.au 

The conference is facilitated through the project 
National olive industry conference and trade 
exhibition (OL16010), funded by Hort Innovation 
using the olive research and development 
levy and contributions from the Australian 
Government, with in-kind support from AOA.

https://nationaloliveconference.com.au
https://nationaloliveconference.com.au


Education and training sector 
hungry for Australian EVOO
The next wave of young chefs coming out of New South Wales and Victoria 
are set to be the most knowledgeable cohort when it comes to Australian 
extra virgin olive oil thanks to the success of a current research project.

Led by Nutrition Australia (Vic 
Division), Olive oil in food service 
project (OL16004) – a strategic levy 
investment in the Hort Innovation 
Olive Fund – aims to educate 
students and new starters in the food 
service industry about Australian 
extra virgin olive oil (AEVOO).

Resources have been created 
specifically for trainee chefs to enforce 
why AEVOO is the premium product.

Project Coordinator Aranya 
Changkaoprom said initial efforts to 
have the learning material embedded 
into the TAFE curriculum proved 
challenging but hugely rewarding.

“We found that TAFE teachers 
were incredibly keen to have the 
material available and included as 
part of their lesson plans, however 
like all teachers, they were quite 

time poor and up against their 
own challenges in meeting the 
current curriculum requirements,” 
Ms Changkaoprom said.

“We obviously have our own research 
project timeline to work to as well, so 
we’re very happy to be starting the new 
financial year with a number of TAFE 
colleges in Victoria and New South 
Wales who are actively showcasing 
the resources we’ve developed to 
their trainee chefs,” she said.

“Regardless of time pressures, 
we’ve found that every TAFE we 
have approached has been very 
eager to hear from the olive industry 
and wanted to be able to provide 
beneficial and up to date information 
that will enrich student knowledge.

“It’s very much considered a 
‘value-add’ resource to the current 

curriculum and we’ll be focusing 
on continuing our engagement 
with other institutions over the next 
6 months.”

As part of the project, new fact 
sheets and videos featuring some 
of Australia’s best chefs will be 
launched to industry stakeholders 
at the 2018 AOA National Olive 
Industry Conference.

More recent project activities include 
filming with chefs Ian Curley, Matt 
Dawson and Nicky Reimer.

Each chef was interviewed about 
their relationship with EVOO and 
how they came to know about it and 
work with it.

Each of the videos showcase 
the chefs creating recipes using 
Australian EVOO in a variety of 
different dishes.

A corresponding fact sheet has also 
been developed to complement 
each video. The resources will be 

Chef Nicky Reimar at the project video shoot
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FACT SHEET

SELECTING HIGH-

QUALITY EXTRA 

VIRGIN OLIVE OIL

Not all extra virgin olive oils are created 

equal. Look for these characteristics in 

order to select high-quality Australian 

Extra Virgin Olive Oil.

SELECTING HIGH-QUALITY EXTRA VIRGIN OLIVE OIL
Extra Virgin Olive Oil shares some similarities with 
wine in the diverse range of flavours and styles 
available.

Like wine, the quality and taste of Extra Virgin Olive Oils are influenced by geographical factors, timing of the harvest and care of the growers and producers.
Unlike wine, Extra Virgin Olive Oil (EVOO) is best when it’s fresh (within the first 12 months of harvest), meaning that minimising the time from the tree to table is vital.

The characteristics of quality Extra Virgin Olive Oil
Aroma
High quality and fresh EVOO should smell fresh like cut grass, salad leaves, tropical fruit or vegetables.

Colour
Colour varies greatly with EVOO based on the variety of olive and time of harvest, so has very little to do with the freshness and quality of the oil.

Flavour and Texture
A quality Extra Virgin Olive Oil should feel fresh and clean in the mouth. If it leaves an unpleasant, fatty coating on the tongue or mouth, it is old or rancid EVOO. Fresh EVOO may have nutty, fruity, peppery, bitter, rich, strong, butter or grassy notes.

The mark of qualityGiven the high production standards and superior quality and freshness of Australian Extra Virgin Olive Oil (AEVOO), the Australian Olive Industry has developed a code of practice symbol to make it easy for chefs and consumers to identify AEVOO.
When you see the code of practice symbol, it indicates that a producer is the signatory to the Australian code of practice, now known as OliveCare®, meaning:

 The oil is high quality, clean and fresh

 The product is tested each year to ensure it meets a premium standard
 The producer has good grove management processes

 The producer undergoes chemical testing on a regular basis and must also pass an organoleptic (taste and smell) test

Why choose Australian?Of all the mainstream edible oils, EVOO is the only oil that is not chemically or physically refined and rectified, meaning it is 100% the natural juice squeezed from the fruit of the olive.
Being such a fresh and natural product, it does deteriorate with age. Therefore, carefully selecting EVOO is vital in order to realise all the flavour and health benefits.

The Australian Standards for EVOO production are some of the toughest in the world, and certified producers must comply with a broad range of requirements, including:
 Labelling clearly outlines whether the oil is natural 

or refined, and minimises consumer confusion
 The producer complies with the most current and effective testing methods for quality and authenticity

 The producer provides a technical basis for ‘ best before claims’
 Misleading terms such as pure, light, extra light and lite are not used

 Describes country or region of origin

 Processing methods are substantiated
Choosing certified AEVOO ensures you’re purchasing the highest quality EVOO.

CHECK THE DATE
Certified Australian Extra Virgin Olive Oils proudly display harvest date and best before dates on their bottles so you can trust that AEVOO is fresh.

Research Recap

PROJECT NAME: Olive oil in food 
service program (OL16004)

PROJECT AIM: To increase 
awareness of Australian extra virgin 
olive oil among trainee chefs and 
culinary school students.

PROJECT PARTNER: Nutrition 
Australia, Vic Division

FUNDING: Hort Innovation Olive Fund

PROJECT ENDS: May 2019

KEY LEARNINGS SO FAR: 

 � Canola oil, vegetable oil blends 
and international EVOO are 
competitor products to AEVOO

 � AEVOO is commonly used in small 
amounts and for specific culinary 
purposes, such as in dressings, 
marinades and sauces

 � AEVOO is not typically used in 
pubs or in large institutional retail 
food service due to cost

 � Chefs perceive AEVOO to be 
of high quality and value the 
Australian product

 � Chefs typically believe AEVOO is 
best used cold – many said they 
believed the oil should not be 
used in cooking

 � Purchase and consumption 
drivers of AEVOO included cost, 
taste, quality, access/availability 
and provenance (related to the 
increasing trend to promote local 
produce in food service)

housed on the ‘Australian Everyday’ 
website (https://australianextravirgin.
com.au/) and is due to go live on a 
specific chef and hospitality page 
during September.

These resources will also be part 
of a retrospective evaluation 
survey provided to TAFE students 
and teachers.

“We’re really keen to find out what 
the TAFE sector got out of the videos, 
especially if the teachers felt they 
offered significant value to their 
lessons,” Aranya Changkaoprom said.

“All feedback will be considered and 
included as recommendations in our 
end of project report, particularly 
where there are suggestions on how 
to make the resources more effective.

“Overall we think the resources 
we’ve created to date should be used 
as a promotional tool for the entire 
food service industry to help support 
new relationships with chefs and 
industry, or even for growers who 
do grove walks with tourists – there 
are lots of exciting opportunities to 
promote AEVOO!”

An example of a fact sheet designed as part of 
the project

Project leader Aranya Changkaoprom

KEEN TO EXPLORE 
THE REGION? HERE 
ARE SOME TOP LOCAL 
ATTRACTIONS:

� 20 minutes’ drive from Wagga is 
Cottontails Winery. Sit out on the 
deck and enjoy panoramic views 
of the city whilst drinking local 
wine and order from an array of 
local produce

� Set in rural surrounds yet five 
minutes from the city, the Magpies 
Nest restaurant is another local 
winery with some of their buildings 
dating back to the 1860s

� The National Art Glass Gallery 
houses world class contemporary 
art glass exhibits. The gallery 
also exhibits a number of curated 
exhibitions featuring national and 
international artists

� The Wagga Botanic Gardens house 
an array of attractions including 
beautifully curated native gardens, 
a mini zoo and even a miniature 
railway. The gardens have 
something to entertain everyone.

� If you’re looking for the Wagga 
local, pop on over to The Thirsty 
Crow brewery for a craft beer and 
a delicious dinner – you won’t 
be disappointed. This hot-spot 
gets busy early so make sure you 
reserve a table!

� If you’re up for some nature 
sight-seeing, take a stroll along 
the Murrumbidgee River in the 
morning or late afternoon. Start 
at the popular ‘Wagga Beach’ and 
head towards Wiradjuri reserve, 
following the path along the river. 
If you’re quiet enough, you’ll spot 
some local wildlife.

Welcome 
to Wagga 
Wagga!
Continued from page 1
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Educating health professionals about 
Australian olive products (OL17002) 
was contracted in April, with delivery 
led by the Olive Wellness Institute 
via Boundary Bend Limited.

The first wave of market research 
was completed soon after in 
May 2018.

Research leader Sarah Gray said 
100 healthcare professionals were 
canvassed to get an insight into 
the baseline understanding of olive 
products amongst the sector.

“Those who took part in the market 
research identified as GPs, dietitian 
or nutrition professionals, or 
naturopaths,” Ms Gray said.

“Not surprisingly, familiarity with 
EVOO and OO was high, with more 
than 75% of healthcare professionals 
canvassed identifying as very 
familiar,” Ms Gray said.

“There was also a very high 
percentage – more than 90% – 
of healthcare professionals who 
said they believed that EVOO had 
benefits for heart health, which is 
great, however there was a less 
broad understanding of the other 
benefits of EVOO among particular 
segments of the industry.

The market research also 
proffered insights around olive 
leaf extract (OLE), preferences and 
understanding of EVOO versus 
coconut oil, and the advocacy work 
around OLE, EVOO and other oils.

“The implications of the insights 
garnered have helped to guide 
how we work to equip our target 
audiences with the knowledge 
needed to be able to advise patients, 
clients and the wider public on 
including these products as part of 
their usual diet,” Ms Gray said.

“We are also really keen to measure 
the change in attitudes over the life 
of the project and work to close the 
knowledge gaps that currently exist 

New project spreading the  
good oil on health benefits 
of olive products

around the benefits of different types 
of olive products.”

A range of resources developed 
as part of the project are now 
available via the Olive Wellness 
Institute website (https://
olivewellnessinstitute.org/) including 
infographics on the difference 
between EVOO and coconut oil and 
a leaflet on cooking with EVOO.

“We have attended a number of 
health and wellbeing trade days and 

EXTRA VIRGIN OLIVE OIL VS. VIRGIN COCONUT OIL

FAT 
PROFILE

COOKING

VS.

Extra Virgin Olive Oil (EVOO) is made up of predominantly mono-unsaturated fatty acids (e.g. Oleic acid)

Virgin Coconut Oil is made up of predominantly saturated fatty acids (e.g. Lauric acid, Myristic acid and Palmitic acid)

Both EVOO and Virgin Coconut Oil contain antioxidantsEVOO 
contains far 

more – with at least 
36 different 

biophenols 
identified

6 different 
biophenols have 

been identified in 
Virgin Coconut Oil

See www.olivewellnessinstitute.org/article/new-research-proves-that-evoo-is-the-safest-and-most-stable-oil-to-cook-with/ for more details

EVOO is the best oil for cooking when you consider the major factors:
OXIDATIVE STABILITY: It’s naturally rich in antioxidants, such as vitamin E and biophenols. These nutrients not only increase its health properties but also improve EVOO’s resistance to oxidative damage. 

KNOWN HEALTH EFFECTS OF MONOUNSATURATED FAT: Studies consistently show that those who consume the most olive oil are at a reduced risk of future metabolic health problems. 
QUALITY OF EXTRA VIRGIN: This is the highest grade of olive oil, rich in natural antioxidants to keep it stable at high heat and free of harmful trans fats. 

Many sources incorrectly claim that coconut oil is the best choice for cooking:
IT’S APPROXIMATELY 92% SATURATED FAT, which does make it very stable when exposed to high heat.

FATS AND OILS WITH NEUTRAL HEALTH EFFECTS WILL SIMPLY ADD EXCESS CALORIES TO THE DIET. Choosing an oil that contains healthy fats, is rich in antioxidants and fat-soluble vitamins will instead increase the overall healthfulness of your diet.
COCONUT OIL IS STABLE FOR COOKING AT HIGH TEMPERATURES, BUT IT DOESN’T OUTPERFORM EXTRA VIRGIN OLIVE OIL. 

It contains only trace amounts of antioxidants and is predominantly saturated fat.
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ANTIOXIDANTS

Vitamin E is a key 
component found in 
EVOO linked to its health benefits with one tablespoon meeting 
almost half of an 
adult’s daily needResearch 

shows that EVOO 
phenolic compounds 
have positive effects 

on various 
physiological
biomarkers

Vitamin E 
content of Virgin 
Coconut Oil is 

negligible In-vitro 
research 

demonstrates the 
beneficial antioxidant 

effects of Virgin 
Coconut Oil

Cooking with  
Extra Virgin Olive Oil 
A recently published research paper assessed the most 

common supermarket cooking oils, and determined  

which is the most suitable for use when cooking. 

STANDARD DOMESTIC  

COOKING TEMPERATURES:

Deep frying
160–180°C

Pan frying (sauté) 
on stove top heat

120°C

Oven baking 
below 200°C

WHAT HAPPENS WHEN YOU HEAT COOKING OILS?

Chemical changes  
(e.g. oxidation, hydrolysis) –  

this can lead to the production  

of potentially harmful  

compounds (e.g. polar  

compounds) that are linked  

with negative health outcomes.

Commercial kitchens regularly  

assess the levels of polar compounds 

in cooking oil – on average,  

25% of polar compounds is  

the limit to ensure the oil is safe  

for continued use.

Physical  
changes  
(e.g. thickens,  

foams).

OILS TESTED:
Extra Virgin Olive Oil  (EVOO)

Virgin Olive Oil

Olive Oil (refined blend)

Canola Oil

Rice Bran Oil

Grapeseed Oil

Coconut Oil

Peanut Oil

Sunflower Oil

Avocado Oil 

Resources developed as part of the project.

Australian healthcare professionals are the key 
target for a new Hort Innovation contracted project 
that aims to increase the use of health olive 
products in the daily lives of Aussie consumers.
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P R O F I L E 

events, and the cooking with EVOO 
handout has proved to be really 
popular,” Ms Gray said.

“Further to the resources already 
available, we’ll be working on 
producing a grower event kit as part 
of the overall project also.

“This will include things like fact 
sheets, leaflets, posters and recipes 
that growers and other industry 
stakeholders can download via the 
website and use to promote their 
product at markets or other events.”

Academic resources for lecturers in 
food science, medical and natural 
therapy fields will also be produced 
as part of the project that is due to 
be completed in April 2019.

The Olive Wellness Institute will 
present a full update on the project 
at the National Olive Industry 
Conference in Wagga Wagga.

Want to find out more? Connect via Facebook, 
Twitter and LinkedIn through the Olive Wellness 
Institute handle.

As Hort Innovation bids farewell 
to Will Gordon after nearly 
12 years, I want the thank you 
for welcoming me as the new 
olive Relationship Manager at the 
organisation.

Horticulture is close to my heart 
– I grew up on a citrus farm near 
Mildura and have been working 
with Hort Innovation for more 
than 14 years. During this time I’ve 
been fortunate enough to work 
closely with so many different 
industries within the sector, and 
as of June this year I’ve taken on 
the Relationship Manager role 
with the berry and temperate fruit 
industries, including olives.

I’ve met some of you already at the 
olive integrated pest and disease 
management (IPDM) workshop 
at Marulan in early August, which 
was a great event with good 
attendance from growers, both 
local and some from a bit further 
afield. At the workshop I was able 
to get a greater understanding 
of not only the key IPDM issues 
growers face, but a broader 
understanding of other various 
issues confronting olive growers, 
while discussing all manner of 
topics relevant to the industry. 
It was a fantastic introduction.

I’ve also been connecting with 
components of the olive R&D 
program. In July I was able to attend 
a meeting of the project reference 
group for the Olive Wellness 
Institute project (Educating health 
professionals about Australian 
olive products, OL17002) to get 
an overview of the amazing work 
that the institute is doing on 
behalf of the industry. To say my 

Meet the new olive 
Relationship Manager,  
Brad Mills

Research Recap

PROJECT NAME: Educating health 
professionals about Australian 
olive products (OL17002)

PROJECT AIM: To equip Australian 
healthcare professionals with the 
knowledge needed to be able to 
advise patients, clients and the 
wider public on including healthy 
olive products in their daily life.

PROJECT PARTNER: Boundary Bend 
Limited

FUNDING: Hort Innovation Olive Fund

PROJECT ENDS: April 2019

understanding of the benefits of 
using Australian extra virgin olive 
oil has improved dramatically 
would be an understatement. 

I look forward to working further 
with the olive industry over 
the coming year as well as the 
opportunity to meet more olive 
growers – including at the Olive 
Conference in Wagga Wagga 
in October.

Please feel free to reach out to me any time 
at bradley.mills@horticulture.com.au or on 
0408 635 465. I also encourage you to…

�	Keep connected with all investments 
in the Hort Innovation Olive Fund and 
the latest things happening in them 
by checking out our quarterly Hortlink 
publication – you can always access the 
latest edition from the olive grower page 
at www.horticulture.com.au/olive. 

�	Submit ideas for the research you 
want to see in the Olive Fund, or in 
Hort Frontiers, which is Hort Innovation’s 
strategic partnership initiative. Learn 
more about doing this and access the idea 
submission form at www.horticulture.
com.au/innovation-concept-pipeline.

�	Become a Hort Innovation member. 
Paying a levy doesn’t automatically make 
you a member, but signing up is free at 
www.horticulture.com.au/membership. 
As well as providing voting rights at the 
organisation’s Annual General Meeting, 
Hort Innovation membership includes 
exclusive email alerts with industry-specific 
news and opportunities, direct invitations 
to explore investment updates and more.

Project lead, Sarah Gray from Boundary Bend Limited

Olive Industry Relationship Manager, Brad Mills
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Olive growers from around the 
southern states of Australia 
have cemented their interest 
in integrated pest and disease 
management (IPDM) at sessions 
held last month as part of recent 
field days in New South Wales.

The first, hosted at ‘Daisy Bank 
Grove’ at Big Hill near Marulan, drew 
an impressive crowd of 41 growers. 
Another was held at Adina Vineyard 
and Olive Grove at Lovedale 
and attracted nearly 28 IPDM 
enthusiasts.

Attendees travelled from as far as 
South Australia and Victoria to attend 
the regional New South Wales events.

The workshops were held as part of 
Hort Innovation Olive Fund project, 
An integrated pest and disease 
management extension program for 
the olive industry (OL17001).

Lead researchers Dr Robert 
Spooner-Hart from Western Sydney 
University and Dr Len Tesoriero led 
the plenary sessions, followed by 
grove walks and Q&A sessions.

Dr Spooner-Hart said those who 
attended were a mix of growers 
who are already actively engaged 
with IPDM and others who were 
interested in finding out more 
about new management practices.

“It was incredibly exciting to 
have such a large variety of 
conventional and organic growers 
in the shed, all interested in the 
principles and practices of IPDM,” 
Dr Spooner-Hart said.

“Based on that, we covered 
strategies for conventional and 
organic management, as well 
as the different advantages 
and disadvantages of certain 
management strategies.

“We also presented on the theory 
around monitoring for pests, 
diseases and beneficial species, 

Interest in IPDM proves 
strong at NSW field days

Dr Robert Spooner-Hart in the grove at Lovedale

as well as the biology and life cycles 
of key pests and diseases and the 
factors influencing pest and disease 
spread and incidence in groves.

“The importance of timing, application 
and targeting of interventions was a 
topic that created great engagement 
with the attendees also, specifically 
around how to best time applications.  
The current status of number 
one biosecurity pest, Xylella (that 
causes Olive Quick Decline) was 
also discussed.”

Dr Spooner-Hart said the grove 
walk that followed the plenary 
session offered a highlight of the 
field day, including a demonstration 
showing how drones can be used 
to monitor diseases and pests in 
olive groves, and assist with overall 
grove management.

“All attendees – myself included – 
found this of tremendous interest,” 
he said.

“The demonstration offered an 
insight into how drones can obtain 
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images that can show exactly what 
is going on in the grove, and we 
were then able to use the images 
taken on the day to further discuss 
IPDM options based on those 
drone photos.”

As part of the project, a survey was 
completed in June 2018 to help 
the research team identify current 
IPDM knowledge and needs, 
and the results were shared at 
the workshop.

 “One of the key questions in the 
survey was asking olive growers 
what they believed to be the 
key pests and diseases of note,” 
Dr Spooner-Hart said.

“We learned via the survey that 
black scale, olive lace bug and 
anthracnose were all identified 
as the top three pest and disease 
issues for those who responded, 
and these are the same three major 
pests and diseases that our project 
is focusing on.

“It’s great to know that we are 
directly addressing key concerns of 
industry and providing the resources 
to deal with them.

“We will conduct another survey in 
the final year of the research project 
to ask growers how much more 
adept at IPDM techniques they feel 
they are, and how their management 
style may have changed.”

The IPDM workshops at Marulan 
and Lovedale formed part of 
the broader Australian Olive 
Association field days, which 
included sessions on biosecurity, 
risk management, irrigation, nutrition 
and soil health, tree management, 
product quality improvement and 
market development.

AOA CEO Greg Seymour said 
the attendee numbers were 
incredibly pleasing.

“It was a credit to industry and 
their commitment to ensuring 

Research Recap

PROJECT NAME: An integrated pest 
and disease management extension 
program for the olive industry (OL17001)

PROJECT AIM: To provide Australian 
olive growers access to current, 
practical information and instruction 
for implementing integrated pest 
and disease management (IDPM) 
strategies in the grove. 

RESEARCH PARTNER: Western 
Sydney University

FUNDING: Hort Innovation Olive Fund

PROJECT STATUS: Ongoing
Dr Robert Spooner-Hart delivers the IDPM workshop at Marulan

Field day attendees at Marulan  

best practice in the groves,” 
Mr Seymour said.

“Each session offered growers new 
and interesting information, and each 
topic had relevance to each other, 
allowing them to go home with a new 
and inspired toolkit of information to 
try in their own groves, which is what 
these field days are all about.”

Dr Robert Spooner-Hart agreed.

“As IPDM specialists, it’s one thing 
for us to talk about the importance of 
tree health, but to have biosecurity 
and other grove management 
experts also presenting on the day 
made it an excellent exchange of 
information for growers,” he said.
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A focus on long-term, cross-industry collaboration will underpin the Hort 
Frontiers Strategic Partnership Initiative as the horticulture industry 
looks to the year 2025. 

The initiative expands Hort 
Innovation’s funding model 
by facilitating cross-industry 
investments focusing on complex, 
traditionally under-funded projects 
that have been identified as critical 
for the industry’s future.  

Alongside commonwealth money, 
Hort Frontiers invests funds from 
the wider research community, the 
value chain and levy funds. Investors 
may also be from non-horticulture 
commercial industries, universities, 
public and private research institutes 
and state government agencies. 

The program works with individual 
co-investment partners to produce 
outcomes that meet the needs of the 
whole horticulture industry. 

Your levies at work 

There are currently seven strategic 
investment funds, each addressing 
an individual theme: 

 � Advanced Production Systems 
Fund (stimulating productivity)

 � Asian Markets Fund (driving growth)

 � Fruit Fly Fund (managing risk)

 � Green Cities Fund (ensuring 
sustainability)

 � Health, Nutrition & Food Safety 
Fund (driving growth)

 � Leadership Fund (building capacity)

 � Pollination Fund (ensuring 
sustainability)

Relevance to olive industry

The Health, Nutrition and Food 
Safety Fund and Leadership Fund 
offer the most opportunities to the 
olive industry.

The Health, Nutrition and Food 
Safety Fund aims to support 
consumer confidence by developing 
novel products, technologies and 
processes for high quality, safe and 
nutritious produce and value-added 
food derived from fruit, vegetables 
and nuts.

Food safety and nutrition have never 
been bigger priorities for consumers 
and growers. The Health, Nutrition 
& Food Safety Fund aims to give 
growers the tools they need to keep 
up with technological advancements 
in these key areas, and work with 
top researchers to develop new, 
never-before-seen technology in 
this space. It focuses on four priority 
areas: the value chain, consumer 
behaviour, innovation and adoption.

The Leadership Fund identifies, 
builds and empowers future 
industry leaders at all stages of their 
career, so that the most effective 
integration of land, labour, capital 
and entrepreneurship occurs in 
horticultural production.

A recent study commissioned by 
Hort Innovation and conducted 
by the University of Queensland 
suggested the Australian horticulture 
industry outperforms the average 
Australian business in the innovation 

field – with almost 80 per cent of 
horticultural producers reporting 
some form of innovation, whether 
it was new to the farm or new to the 
industry. However, the same study 
showed 72 per cent of horticulture 
growers are aged over 50.

The Leadership Fund looks to 
broaden the leadership pipeline, 
taking into account the current ageing 
demographic and the increasingly 
fast-moving technological landscape 
that horticulture is. The fund provides 
opportunities for horticulture 
professionals at all stages of their 
careers to advance along the ladder 
of leadership. Significant resources 
are directed to attracting a new 
generation to Australian horticulture 
by showcasing the dynamic careers 
paths that exist.  

TACKLING NEW FRONTIERS: 
THE HORTICULTURE INDUSTRY  
BRINGS FUTURE IN TO FOCUS

This R&D Insights insert has been funded by Hort Innovation using the olive research and 

development levy and contributions from the Australian Government. Hort Innovation is the 

grower‑owned, not‑for‑profit research and development corporation for Australian horticulture.

HOW TO GET INVOLVED

Each fund is governed by a  
Co-Investment Strategic Intent (CSI) 
that outlines key investment themes 
and is guided by an Expert Advisory 
Panel that assesses and provides input 
into proposed projects and research.  

Hort Innovation is constantly 
seeking new investment and 
partnership opportunities. For more 
information or to submit an idea, visit  
https://horticulture.com.au/our-work/
hort-frontiers/
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