
 
 

 

FRESH HUB – November 2019  
Special Summerfruit Edition  

 
Welcome to our Fresh Hub Summerfruit edition 

Summerfruit, consisting of Cherries, Apricots, Nectarines, Peaches and Plums, is an 

important produce category that truly heralds summer’s arrival. However, due to the short 

season, perishability and nature of these crops, delivering good and consistent quality is a 

challenge if the entire supply chain is not managed properly and monitored. The short 

season means that picking and packing staff can differ from season to season, thus loosing 

knowledge and experience. Training of personnel becomes an important part of your 

business, and we would be happy to assist! 

 

The AgriChain Centre has been helping support the New Zealand Summerfruit industry, 

including growers, packhouses, exporters and supermarkets, for more than a decade. 

 

The AgriChain Centre can help you with: 

• Independent Quality Inspections with Trend Analysis Dashboard for Cherries 
• Container Loadout Supervision for Insurance Purposes 
• Training for QC and Phyto for Packhouse, Picking and Packing staff 
• MAO System Audits, Certification and End Point Inspections 
• Food Safety Programmes 
• Mystery Shopping 

 

Independent Quality Inspections with Trend Analysis Dashboard for 

Cherries 

Last summerfruit season, The AgriChain Centre introduced a new management tool, the 

Dashboard Analysis Tool (DAT). This has proved to be an effective addition to the toolkit for 

Cherry growers. 

 

During Fresh Produce quality assessments, Quality Control staff collect a great amount of 

data which are reported on individual quality sheets. Although it is helpful to understand 

product quality by individual line, knowing trends overtime and comparing the different lines 

provides buyers, exporters, importers and packhouses with a more comprehensive and 

visual picture of the product’s performance. This can be utilised to make better business 

decisions. 

 



 
 

The Dashboard graphically reports data collected during our independent quality inspections 

of your product. Information presented includes a comparison between packhouses, growers 

and varieties on the level and type of defects, brix, firmness and pulp temperature. Reports 

are typically provided to clients on a weekly or bi-weekly basis, depending on the level of 

detail required. 

 

Our Dashboard is available at different levels to fit the differing client complexities. The 

Dashboard can be set up for any crops you would like The AgriChain Centre to 

independently assess. 

 

In addition, an End of Season report is available, providing a complete overview of the 

season. 

 

Contact Max Ciccioni at mciccioni@agrichain-centre.com or 09 414 4536 for more 

information. 
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Container Loadout Supervision for Insurance Purposes 

Summerfruit generally has a relatively short shelf life. The main export markets are located 

in Asia with demands for fresh high-quality product. The length of time to arrive at the 

destination and the multiple handling steps pose a big risk to exporters, particularly if the 

shipping conditions are set and maintained to their optimum. 

 

The AgriChain Centre provides independent container loadout supervision and 

comprehensive reports which can be used in case of insurance claims. 

 

Contact Max Ciccioni at mciccioni@agrichain-centre.com or 09 414 4536 for more 

information. 
 

 

Training for QC and Phyto for Packhouse, Picking and Packing staff 

The AgriChain Centre has developed a customised on-site training programme to 

assist Summerfruit staff undertaking quality and phytosanitary activities to understand their 

role within their organisation. 

 

This is suitable for Quality Control staff, Phytosanitary Inspectors, Packhouse Managers, 

System Administrators, and anyone who is part of the Summerfruit organisation system. 

Many packhouse staff learn more from hands-on training specific to their systems and 

operations, instead of taking a “one-size-fits-all” training held in a classroom. Timing of 

training sessions can also be chosen to suit your organisation. 
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This is a one- or two-day training course, which can be adapted as required and is based on 

your organisation’s needs. 

 

Training is held at your packhouse / facility, meaning you don’t need to get your staff to 

travel to a distant venue. 

 

The training covers: 

• An introduction to the Ministry for Primary Industries (MPI) certification system 
• Understanding your own packhouse operating system 
• Competency Requirements for inspectors 
• Sampling, inspection and decision-making processes & methodologies 
• Documents and records administration and management 
• Pests of concern 
• MPI audit requirements 
• Practical hands-on training 
• Quality control and sampling techniques 
• Audit quality issues 
• How to read and interpret the collected data. 

Course attendees will be provided with a print-out of the presentation and a certificate of 

attendance. 

 

Contact Max Ciccioni at mciccioni@agrichain-centre.com or 09 414 4536 for more 

information. 
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MAO System Audits, Certification and End Point Inspections 

In order to be approved as an MAO, an applicant has to develop an Operating System which 

documents how to meet the Plant Export Requirements. These Operating Systems need to 

be evaluated by an MPI appointed Independent Verification Agency (IVA). 

 

The AgriChain Centre is such an IVA. We can assist with system audits, end point 

inspections, and provision of certificates. 

 

We welcome requests for services to assist you with your MAO systems and export 

inspections. Please understand that the MAO systems development takes time and effort 

and cannot be achieved too close to the season starting. 

 

Contact Max Ciccioni at mciccioni@agrichain-centre.com or 09 414 4536 for more 

information. 

 

   

 
 

Food Safety Programmes 

The AgriChain Centre focuses on helping Fresh Produce industry businesses to meet their 

food safety compliance requirements. 

 

The AgriChain Centre can help by developing and implementing a food safety programme 

and provide on-going support to maintain and update the programme to ensure compliance 

is maintained. This is particularly useful for businesses which do not employ a full-time Food 

Safety Compliance Manager. 
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Assistance can be provided in the following areas: 

• Food Control Plans (FCPs) or National Programmes (NP) 
• HACCP 
• Internal audits 
• Management reviews 
• Food safety training 

The AgriChain Centre provides a range of food safety training courses, which can be 

customised to your own requirements. These can be provided at your own site to minimise 

disruption. We also provide support in Chinese. 

 

For more information, check out our training courses here 

 

Contact Anne-Marie Arts at amarts@agrichain-centre.com or 09 414 4536 for more 

information. 

 
 

Mystery Shopping 

Mystery shopping programmes help wholesalers, packhouses, retailers and industry product 

groups to monitor the quality of a specific product or group of products, e.g. Strawberries. 

They are aimed at identifying improvements required in order to provide the consumer with a 

consistent shopping experience and quality produce. 

 

A mystery shopping programme involves spot checks on certain products from a range of 

retail outlets. Information is collected and analysed across a range of factors – including 

where and how the product is displayed, packaging conditions, volume of product available, 
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display conditions, price and quality. Residue and microbial testing can also be added to a 

programme. 

 

Contact Max Ciccioni at mciccioni@agrichain-centre.com or 09 414 4536 for more 

information. 
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