Biosecurity and market access

The issues of biosecurity and market access are intrinsically linked: they both affect how the other works in countries all over the world. Biosecurity is the monitoring of pests and diseases with the aim to stop them coming in or going out of a country while market access is the ability to get a product into a market. Market access can be blocked for biosecurity or perceived biosecurity reasons. Therefore, for continued market access, it is essential that a country has good biosecurity. Kiwifruit is a highly significant national primary product. 80% of the world’s kiwifruit is grown in New Zealand and is exported under the ‘single-disk’ seller, Zespri. As the export of kiwifruit is a billion-dollar industry, it is vital that market access is maintained. This means New Zealand (NZ) and Zespri must be stringent with their biosecurity controls.
Many think that biosecurity is simply being siffed by beagle dogs when they get back from a holiday. In reality, biosecurity is the strict nmonitoring of what comes in and what goes out of the country. New Zealand has the advantage of ‘splendid isolation’: it is an island, so any pests or diseases that could threaten its large agriculture anhd horticulture industry must come in through an airport or sea port. This makes managing biosecurity easier for MAF the government ministry that deals with biosecurity and Assure Quality, the commercial company 100% owned by the NZ government tht is the ‘operation arm’ of MAF.

Examples of biosecurity working and not working are plentiful. The greatest fear for NZ growers is Australian fruitfly which, if it got into NZ, could cause $80 million worth of damage in the Bay of Plenty area alone in the first year. In April 2010, a shipment of Australian tomatoes was found to be infested with fruitfly and as a result Australian tomatoes were embargoed, temporarily banned from NZ until it could be proven they were fruitfly free. Another example of biosecurity successfully working is the eradication of Painted Apple Moth (PAM) in 2007. First discovered in 1999 in West Auckland, PAM has the potential to devastate the horticulture industry as it causes defliation in fruit trees. After a spraying programme in 006-07, PAM was declared eradicated in 2008. However, an example of a failure of NZ’s biosecurity is the introduction of the Varroa Bee Mite, which weakens or kills hives. Brought to NZ in someone’s pocket in 2000, it has spread throughout NZ and could severely damage not only the apiary industry, but the horticultural industry as well, as bees are needed for pollination.

Another very recent failure of biosecurity has led to the discovery of the PSA bacterium on kiwifruit vines in Te Puke. PSA causes weeping lesions on the vines and blotches on the leaves, and can kill the vine. However, it does not effect the fruit. It is now thought that the PSA came on pollen imported from China. This pollen was not checked by MAF or Zespri for biosecurity hazards. The bacterium was then spread, most likely by un-sterilised pruning equipment. Growers may have to burn their crops and sterilise their soil, which is hugely expensive. The NZ government is discussing compensation packages for these growers but as kiwifruit is a billion dollar industry in NZ, this could have far-reaching impacts on the entire NZ economy. PSA could also affect market access for NZ kiwifruit: currently, countries like the USA, Japan, Chile and Australia have embargoed kiwifruit plant matte from NZ, but not the fruit themselves. There is a fear that Australia will use PSA as an excuse to ban NZ kiwifruit, as they did with NZ apples for over 99 years. However, the situation could have been a lot worse: the single-dish seller system has proved vital in putting containment measures in place and assessing the situation. If it had been up to each individual grower, PSA could have reached more parts of NZ than just Te Puke.
Pest incursions, the failure of biosecruity, can affect NZ’s access into markets. Since NZ gets a huge amount of it’s GTDP from exporting horticultural and agricultural produce, it is vital for the economy that market access, especially to key markets like south-east Asia and Europe is kept open. Biosecurity can be used by countries as an excuse to ban other nations’ exports in order to protect their own growers and local economy. For example, for 99 years Australia banned NZ apples due ot the perceived biosecurity threat of fire blight. Howeve,r market access would not be affected to countries that already have that pest or disease. For example, if NZ was to get a mass infestation of potato psyllid, it could still export its potatoes to Northern Mexico, the USA and Southern Canada, as they already have potato psyllid in their country.

However, biosecurity cannot be used as an excuse not to import all NZ products. Mandarins, for example, are very reiliant due to their thick skins and their main pests, antracnose and rose weevils, are easily dealt with. This means that other measures are put in place to protect local producers. For example, Japan has a 500% tarrif on NZ dairy products: this means farmers must pay 5x the amount they would earn just to get their milk into Japan. This is thanks to Japan’s small but strong farming lobby. Quotas are another method: the European Union (EU) has placed quotas on NZ dairy and meat, restricting the amount that can come in. Subsidies are also a problem for NZ producers: EU farmers are heavily subsidised if they comply with strict environmental guidelines. This not only means EU farmers can compete with NZ farmers for their ‘clean and green’ image but also that farmers in NZ are at a financial disadvantage, as government subsidies to farmers and growers stopped in NZ in the late 1980s. Even short bans, embargoes, can affect industries.
Currently countries like the USA, Japan and Australia have embargoed NZ kiwifruit plant matter due to the recent PSA outbreak in the Te Puke region. There is a fear Australia will embargo NZ kiwifruit too. Meanwhile tariffs, especially in Asia, affect kiwifruit sales: Korea has a 45% tarrif on NZ kiwifruit, while China has a 20% tarrif on kiwifruit. This has led to grey-trading: some kiwifruit is sent to Hong Kong, which does not have tariffs, so it can then be sent to the Chinese mainland. This is one way of getting past tarrifs, but once the fruit is in Hong Kong, there is no way of guaranteeing it’s quality when it reaches China. Fair Trade Agreements are
Climate Change

In the past decade, climate change and issues associated with it have become increasingly important to consumers, especially in the western world. This has impacted the production systems of New Zealand (NZ) primary products, such as kiwifruit and mandarins. However, due to differing markets, kiwifruit have been much more heavily impacted. Growers have had to change their methods of production in order to maintain access to key markets. This in turn has had impacts on Zespri, the ‘single-desk’ seller of NZ kiwifruit who processes and markets NZ kiwifruit as well as consumers.

People are becoming increasingly concerned with climate change – specifically the warming of the earth’s atmosphere due to humans releasing too much C)2. This has led to worldwide campaigns to reduce C)2 outputs such as the foodmile campaign in Eurpose. Food miles is a separate issue, but it has been caused by climate change fears. Popular magazines such as Good Housekeeping in the United Kingdom have encouraged consumers to ‘buy British’ in order to protect the local economy and the planet.
Therefore, consumers reactions to climate change have had a huge impact on the New Zealand kiwifruit industry. 60% of NZ’s kiwifruit is exported to Europe which, whie offering high returns, is also the strictest market when it comes to ‘being green’. Big supermarket chains like Tescos and Asda are demanding ‘environmentally friendly’ products to sell to their consumers. This has meant NZ kiwifruit growers who have the disadvantage of being a long way away from markets have to prove that they are still ‘clean and green’. Caroline Saunders recently spoke at Lincoln university about a project which was designed to prove that NZ produce was still more environmentally  than European produce because of the methods NZ growers use such as IPM.
The actual physical effects of climate change are having an effect on NZ kiwifruit too. HiCane, a chemical that is possibly about to be made illegal, is needed increasingly to overcome the need for winter chilling in kiwifruit as winters get warmer and warmer. Climate change could cause severe drought, which will increase the need and cost of orchard irrigation systems. It also means that pests that previously could not survive in NZ now can, so high biosecurity is becoming increasingly imperative.
Another significant primary product of NZ is mandarins. These are grown to be exported to Japan for the ‘golden Week’ festival in late April/May. Online kiwifruit consumers, the Japanese Mandarin consumers do not seem to care about the inpact of NZ mandarins on climate change despite the fact that the mandarins are air-freighted, which releases a lot of greenhouse gases. They are more about the quality of the product as their ‘golden’ frit are given as individual gifts during the festival. As for the physical effects of climate change, global warming is actually good for NZ mandarin producers. Mandarins are a sub-tropical fruit that prefer temperatures that are generally warmer than currently found in NZ. Increased average temperature means that mandarin plants will produce higher yields and the frost threat will be decreased which impacts on quality.
To prove that they are still ‘clean and green’ and not responsible for the extinction of polar bears, NZ kiwifruit growers are having to change their production methods. To ‘make up’ for the long journey by ship to Europe, which emits a lot of CO2, growers are having to decrease their emissions elsewhere in the production system. To maintain market aces and compete with increasingly green European farmers (kiwifruit can be stored for up to nine months so NZ does not have seasonal advantage) growers are having to sign up to schemes such as global GAP standing for ‘Good Agricultural Practice’. Global GAP offers a set of guidelines that growers must follow in order to meet certain ‘green’ criteria, such as not spraying too many chemicals. In return, NZ kiwifruit overseas get the Global GAP stamp of approval, which means consumers recognise them as clean and green and buy them. Since the 1990s, all kiwifruit growers have had to switch to Integrated Pest Management (IPM) in order to maintain market access to Europe, which also has strict ‘green’ criteria. Nitrous Oxide, NO2 is a gas that is 20x stronger in terms of ‘global warming’ than CO2. It is also what is made when the nitrogen in nitrogen fertilisers needed for kiwifruit vine growth, mixes with the oxygen in the air. Kiwifruit growers have had to reduce their N fertiliser applications to prevent this: the recommended amount is 76kg/ha, which theoretically means up to only 5kg/ha becomes NO2. Some growers are taking this further by applying six small doses a year instead of one large one. They are also trying girdling as an alternative to Hicane and joining irrigation schemes such as the one in Kerikeri to deal with drought.
The processors of NZ exported kiwifruit are Zespri, who hold the monopoly on NZ kiwifruit. They do not process kiwifruit beyond grading them, packing them and shipping them to markets. However, Zespri has had to add to the greenhouse gas saving efforts of growers as it is the shipping of kiwifruit that is the biggest concern for consumers. While they cannot use a more eco-friendly mode of transport, they have decreased the average speed of their ships by 2km/hr, which decreases ship emissions by 10% they have also added ‘sky sails’ to their ships to provide wind-powered propulsion.

Zespri also market NZ kiwifruit overseas under the Zespri brand. As well as having it’s own set of green guidelines that growers must adhere for the co-operation of growers with Global GAP means that Zespri can market NZ kiwifruit as clean and green after all. This in turn makes consumers more accepting of NZ kiwifruit, and means consumers get a ‘feel good factor’ from buying a product that has produced under environmentally sound conditions.

In conclusion, NZ kiwifruit are far more affected by the physical and emotional effects of climate change than NZ mandarins are. However, the ‘green’ practise of NZ kiwifruit growers and Zespri means that Zespri can continue to market NZ kiwifruit as clean and green, and consumers can buy these kiwifruit without feeling guilty about melting ice-caps and polar bears!

Sustainability

New Zealand relies heavily on its ‘clean and green’ image to sell it’s agricultural and horticultural overseas. Therefore it is the maintenance of this clean and green image which will provide economic sustainability and stability to a country that has so much of its GDP come from produce. However, in order to maintain this image, New Zealand (NZ) must maintain and update its ‘green’ practises. Other nations, such as those in the European Union or Chile and Paraguay are catching up on out-dating NZ’s once-green practises such as the use of HiCane and other chemicals. As it becomes more and more evident that fresh, clean water is a non-renewable resource. NZ producers also have to find a balance between doing what they have to do to produce their product and rotecting the environment from water shortage and pollution. Producers must also take social sustainability into account.
One main environmental issue facing NZ kiwifruit growers is the use of HiCane. This chemical is needed to overcome the need for winter chilling which kiwifruit vines need to flower. It also increases yields by 40%. Kiwifruit is a billion dollar industry in NZ with Zespri, the company that holds the monopoly over NZ’s kiwifruit, producing 80% of the world’s consumed kiwifruit. 60% of NZ’s kiwifruit are currently exported to the European Union (EU). However, the EU are currently considering deregulating HiCane, and it’s use is frowned upon due to its high toxicing levels. Therefore Zespri must make a decision between financial and environmental gains it could continue to use HiCane and continue to increase it’s profits by 40% or it could stop using HiCane and lose 40% of profits but improve the health of kiwifruit orchard workers (which is socially sustainable) as well as stop the build-up of HiCane chemicals on the soil. Thankfuly, Zespri is funding a ‘plan C’: working with Plant and Food Research, Zespri’s funding experiments involving girdling, with the aim of replacing HiCane with girdling: in theory, by forcing the sugars into the top of the vine using girdling, the vines should flower without the use of HiCane. Zespri is also funding research into the breeding of new cultivars. This is one way a New Zealand producer is taking environmental, social and economical sustainability into consideration.

Other ways kiwifruit and capsicum growers are blanacing economic sustainability with social and environmental sustainability is through the use of Integrated Pest Managment. Fruit that is blemished or otherwise damaged will not sell: therefore to remain economically viable, growers must control their pests. However, calendar spraying is not good for the environment or for the workers who have to spray the chemicals. Therefore, kiwifruit and capsicum growers, among others, use IPM. IPM consists of monitoring crops for pests and diseases with tools such as sticky traps, and only taking action when pest levels get over a certain threshold. IPM involves using biological controls whenever possible, such as introducing ladybirds to control aphids. An example of contrived sustainability is that of Pacific Capsicum: they introduced paraschoid wasps to control finis fly in their greenhouses. The wasps now live in the bush outside and come back into the greenhouses when finis fly levels increase again.
Water usage is another problem when it comes to maintaining the needs of the environment and therefore NZ’s clean, green image, while also meeting the needs of people and the economy. Fresh, clean water is fast becoming a scarce resource in New Zealand in places like Northland, the Canterbury Plains and the Waikato region. Intensive diary farming in Cnterbury and the Waikato region has led to effluent pollution of local waterways. This has severely damaged eco-river systems as well as means people have to add more and more chemicals to the water like chlorine before it is safe to drink: this is bad social and environmental sustainability. However, dairy is NZ’s biggest industry, providing thousands of jobs and billions of dollars. A solution must be found. One way of reducing effluent run-off while continuing to produce dairy products at the current rate has been addressed in the Resource Management Act: the NZ government made it mandatory for dairy farmers to plant trees and bushes along river banks. These are designed to catch the run-off. Another way to stop the depletion of aquifers as has happened in the Canterbury Plains which are in a rainshadow area (thanks to the Southern Alps) is to only dairy farm in regions where there is lots of rain and water available, e.g. in the center of the North Island. This way the dairy industry could continue to produce its high returns for the NZ economy and maintain the jobs for thousands of New Zealanders while not turning areas into deserts.

Social sustainability is also becoming more and more important. This has led to socially-sustainable 

