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Watch out for the February
2009 issue of glossy
magazine, Country Style,
which profiles Bethonga
managing director Gavin
Robinson and his family’s
Queensland country lifestyle.
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Bethonga has successfully
registered the trade marks

“Queensland Gold” and
“Queensland Mini Gold” for
future promotional purposes.
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Bethonga Gold pineapple
slicers imported from Europe
have created quite a stir on the

retail scene — ask how you can
get some!

HARVEST NEW

Bethonga appoints Perfection Fresh
as Brisbane Markets wholesaler

Bethonga Whole Foods national
sales and marketing manager,
Kees Versteeg, said he had
every confidence Bethonga
Gold pineapples would undergo
a substantial boost in

“We are no strangers to
competition and have
some inventive
marketing strategies
planned which will
increase sales for
Bethonga.”

— Graham Rowles
Perfection Fresh.

Queensland with Perfection
Fresh on board.

“Perfection Fresh has been
successfully marketing our
pineapples from the Sydney
and Melbourne markets since
2004. When Perfection Fresh
opened at the Brisbane Markets
it presented a great opportunity
to have the same wholesaler
represent us in three states,”

Kees said.

Perfection Fresh general
manager Queensland, Graham
Rowles, said Perfection Fresh
had significantly increased
Bethonga Whole Foods’ market
share in New South Wales and
Victoria and would work to
achieve the same in
Queensland.

“As a premium pineapple and
the only pineapple we sell, the

Bethonga Gold pineapple
brand is a showcase for us.
Being appointed Bethonga’s
Brisbane wholesaler is a vote
of confidence in our
Queensland presence and a
significant new business win
since we opened here in May,”
Graham said.

“Since our arrangement took
effect in early October, we
have been selling more than
400 trays a week and are
confident of doubling that in
the next 12 to 18 months.
“The Queensland market is
probably the most competitive
in which to market pineapples
because pineapples are grown
in this state and many
producers sell directly to food-
service and retail customers.
However, we are no strangers
to competition and have some
inventive marketing strategies
planned which will increase
sales for Bethonga.”

Bethonga Gold pineapples
made their first appearance at
the Perfection Fresh Brisbane
Markets stand on October 10
with a special promotion
featuring tastings and point-of-
sale information.

Pictured: Perfection Fresh’s
Graham Rowles (left) and
Bethonga’s Kees Versteeg.

Grower base expands to boost production
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National sales and marketing
manager, Kees Versteeg, said
the appointments were in line
with Bethonga’s growth
strategy, which aimed to send
one million trays to market by
2012, and brought the total
number of contracted Bethonga
Gold growers to 10.

About 60 per cent of Bethonga
Whole Foods’ current annual
harvest of 500,000 trays a year
is produced at its home farm
at Wamuran, north of Brisbane.
Contracted growers produce
the remainder.

Two of the new growers —
based at Wamuran and
Elimbah in the Glasshouse
Mountains region — are
experienced pineapple
producers who are diversifying
into Bethonga Gold pineapples.
The third, from the Gin Gin
district, in the Burnett region,

is an experienced vegetable
crop grower who will produce
pineapples for the first time.
“The increase in our grower
base will continue to ensure a
year-round supply of Bethonga
Gold pineapples, while
boosting volumes to meet
demand during peak periods,”
Kees said.
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As each pineapple plant has its
own individual make-up, it is
possible that two plants grown at
the same time in the same
location, may present slightly
different tastes.
This depends on the individual
health aspects of a plant
including size, nutrient intake
and maturity. Some plants grow
bigger than others and mature
earlier simply because they are
naturally healthier than other
plants.
A plant suffering from a disease
will divert all its energy into
producing the fruit which may be
sweeter than the fruit from an
overall healthier plant which is
trying to sustain itself as well as
the fruit. For example, we have
seen plants from a wet, sandy
plot which have been stressed by
root rot, produce overly sweet
fruit with bright orange flesh,
prickly eyes, and pine-cone
shape.
Generally, larger fruit will ripen
before smaller fruit simply
because their larger size has
allowed them to retain more
warmth.
However, our pineapples are
consistently sweet and juicy all
year ‘round and you would really
only notice if one pineapple was
sweeter than another if you were
comparing them at the same
time.
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Retail News
BETHONGA GOLD PINES CONVERT VICTORIANS ... NATURALLY

Value added

MAKING EVERY BETHONGA GOLD COUNT
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specifications.

National sales and marketing
manager, Kees Versteeg, said
Bethonga hoped to produce a
separate, generic line to
provide another source of
revenue for growers whose
imperfect Bethonga Gold fruit
was currently being wasted.
“This fruit may only have minor
imperfections where the top
may be too tall or short, there
may be a nick in the eye of the
flesh, it could be misshapen
due to developments in the

Industry news

field or it may have skin
blemishes,” Kees said.
“While the taste, colour and
texture of the fruit is
consistent with our top grade
fruit, these imperfections
currently prevent this fruit
being sold except to the fresh
cut and juice markets which
are only able to take so much.
If we receive 100 bins from
our growers, we want to be
able to sell 100 bins and
achieve maximum returns.”
Kees said Bethonga was also
hoping to expand value-add
opportunities in the juice and
fresh cut sectors.
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On farm guidelines now online

P ineapple growers can now
access Horticulture Australia
Limited’s (HAL) on-farm manual
for environmental
management, Guidelines for
Environmental Assurance (EA),
online free of charge.

The guidelines are available on
the new-look Horticulture for
Tomorrow website at
www.horticulturefortomorrow.
com.au

In a new section of the site, For
Growers, visitors can download
copies of the EA guidelines and
the Freshcare Environmental
Code of Practice, access grower
case studies and follow links to
catchment specific information
across Australia.

Horticulture for Tomorrow was
established in 2004 to help
growers link production targets
to their care of the
environment.

Bethonga's website is
currently being updated —
watch this space
for details!

Bethonga Whole Foods 1011 D'Aguilar Hwy Wamuran QIld Australia 4512

P.0.Box 25 Wamuran Queensland Australia 4512
fresh@bethonga.com.au - Queries? Comments?

Phone: (07) 5496 6515
Web: www.bethonga.com.au

Fax: (07) 5496 6075
ABN 40 095 097 644




