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Executive Summary 
This Ecosystem Stress Test Report examines the feasibility of increasing the valorisation of 
Focus Fruit Waste in Tasmania. The study identified opportunities and challenges for new 
income streams for farmers, collaboration potential, infrastructure bottlenecks, and gaps in 
chemical testing and pilot/small-scale fermentation capabilities. 

Key findings: 

• Existing Infrastructure: Some underutilised facilities were discovered, but access to 
venture capital and market development remain challenges. 

• Chemical Testing: Limited on-island testing capacity (particularly for bespoke analyses), 
making interstate labs more viable. 

• Polyphenolic Product: High-value opportunity that requires precision fermentation for 
an optimised process, which is currently unavailable in Tasmania. 

• Piquette Wine Production: Feasible and profitable using existing winery infrastructure. 

• Cherry Processing: Infrastructure exists but requires automation and clear market 
demand. 

Stakeholder Forums 

• Forums held in May and October 2024 brought together growers, infrastructure 
owners, and entrepreneurs. Key takeaways: 

o Collaboration increases viability but lacks formal mechanisms. 

o Market development is a major barrier to value-added products. 

o Awareness of funding and research opportunities is low. 

o Some new partnerships and products emerged as a direct result. 

Ecosystem Stress-Test Results 

Chemical Testing & New Product Development (Polyphenol Concentrate) 

• Only UTAS had the potential for on-island testing, but lead times made it unviable. 

• Affinity Labs (South Australia) was used for Focus Fruit chemical composition and 
fermentation trials. 

• The study confirmed bioactivity and polyphenol profile changed as a result of 
fermentation , though methododology needs refining. 

Processing Technologies 

• Pulverisation: Alternative to freeze-drying was tested, but issues like enzyme 
interference and contamination limited success. Further research is needed. 

• Piquette Wine: Trials at Swinging Gate Winery demonstrated profitability and ease 
of implementation. 

• Cherry Processing: Challenges include limited automation and lack of domestic 
market for frozen/freeze-dried cherries. 

Ecosystem Strengths, Bottlenecks, and Weaknesses 

Strengths 

• Clusters of Focus Fruit production around Hobart and Launceston. 
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• Opportunities for value-added products (e.g., fermented beverages, nutraceuticals). 
Dwayne – add the footnote here too please 

• Some growers successfully increasing profits through product diversification. 

Bottlenecks 

• Market Access: Few Tasmanian businesses positioned to compete in 
national/international markets. 

• Funding Gaps: Venture capital and angel investment in agriculture are scarce. 

• Regulatory Challenges: Complex compliance requirements for new products. 

Weaknesses 

• Inconsistent access to testing facilities for chemical composition and fermentation 
trials. 

• Logistical challenges for fruit waste collection and distribution. 

• Lack of precision fermentation capacity within Tasmania. 

Recommendations & Next Steps 

• Expand on-island chemical testing capacity to reduce reliance on interstate labs. 

• Develop precision fermentation infrastructure for high-value polyphenolic 
production. 

• Facilitate market development for Tasmanian fruit waste products, particularly 
high-value exports. 

• Improve collaboration mechanisms for growers, processors, and entrepreneurs. 

• Support investment in automation for cherry processing and freeze-drying 
facilities. 

 

Conclusion 

This report highlights critical areas where Tasmania can improve waste valorisation, 
infrastructure, and market development.  

 

“We are proud to be part of creating new income streams for Tasmanian 
farmers. We are equally proud to be diverting waste away from carbon 

emissions and into products that advance Tasmania’s economy and 
global health”   

Kim Seagram, fermentasmania Chair 
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About fermentasmania 

Fermentation is the delicious alchemy that transforms our food - grains into 
bread, cabbage into kraut, milk into cheese, grapes into wine. 

 

At fermentasmania, we believe in the power of fermentation to transform our produce, our 
people, and our place. By connecting industry, educators, government, and consumers, we are 
cultivating a community of creative food lovers & innovators. 

The word fermentation comes from the Latin verb "fervere" which means to boil. We believe 
fermentation can turn the heat up on Tasmania, creating new jobs and new businesses on our 
island and helping Tasmanian food reach new markets. Through fermentation, we can craft 
innovative, value-added food & drinks that take a taste of Tasmania to the world. 

Human history is replete with examples of resourceful use of food ‘waste’ and also of making 
‘hay’ (fermented food products) while the ‘sun’ shines (before foods are spoiled). Fermented 
foods formed part or the core of staple diets across global cultures; from kim chi in Korea, to 
Sauerkraut in Germany, to food produced by indigenous Australian cultures.  

Fermentation is culture and in Tasmania our culture is alive. Join us on our journey, as we put 
Tasmania on the map as a unique global centre for excellence in fermentation. 

The Fermentas Trade Network is your one-stop-shop for our island's premium fermentation 
businesses. Let us put you in touch with small and large producers alike to bring a taste of 
Tasmania to you. 

Ask us if you want to know more about the value of fermented foods.  
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1. Defined Terms 
Abbreviation  Term 

CRC    Cooperative Research Centre 

CAS    Controlled Atmosphere Storage 

Focus Fruits Apples, cherries and grapes 

Focus Fruit Waste Fruit and fruit by-products from the Focus Fruits that are diverted 
into landfill, compost or animal feed 

Functional Drinks A segment of the pre-packaged drinks market that includes non-
alcoholic beverages that claim health benefits due to the inclusion 
of bioactive, biotic1 or other compounds; includes energy/mood 
drinks, fermented drinks (kombucha, kefir and others), protein 
drinks and healthy ‘shots’ (Yakult, as one example) 

Pét nat   Short for Pétillant Naturel, which means naturally bubbling, a type of 
wine produced from a secondary ferment of grape marc 

Polyphenol Concentrate A concentrated product high in polyphenol for use by the 
nutraceutical industry (may also be high in anthocyanins and 
antioxidants) 

Target Fruits   Apples, blackcurrants, cherries, elderberries, grapes 

Target Fruit Waste Fruit and fruit by-products from the Target Fruits that are diverted 
into landfill, compost or animal feed 

TIA    Tasmanian Institute of Agriculture 

UTAS    University of Tasmania  

 
1 Including prebiotic, probiotic and postbiotic 
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2. Introduction 
Fermentasmania received funds from the Tasmanian State Government through the SIPP 
Grant to research current uses of fruit seconds and by-products in Tasmania, and to 
investigate the viability of increasing the economic value derived by growers (and others).  

This project follows other successful projects related to valorisation of food waste in Tasmania2. 

 

2.1 Project Stage 4 
This report details: 

• observations from forums conducted with key stakeholders about increasing 
valorisation of Focus Fruit Waste; 

• stress-testing existing infrastructure to understand capacity and limits to 
accommodate a new ecosystem using Focus Fruit Waste; and  

• results of bioavailability tests on certain Focus Fruits and Focus Fruit Waste to increase 
data needed for a new ecosystem.  

 

2.2 Other Project Stages 
The other stages of the Project have identified existing underutilised Focus Fruit Waste and 
products that might be viably produced in Tasmania. Infrastructure and funding sources for 
use in production have been identified. 

This is Stage 4 of 6 stages in this Project and is a vital building block for the Project 
conclusions.  For more details of each Stage see Appendix A.  

Stage 1   Existing Ecosystem Report (complete) 
Stage 2  Polyphenolic Fruit Byproduct / Waste Report 
Stage 3  New Ecosystem Viability Report  
Stage 4  Ecosystem Trial Report (this Report) 
Stage 5  Funding Report 
Stage 6  Fruit Waste Ecosystem Report 

 

  

 
2 Hort Innovation, 2008, Innovative approaches to adding value to vegetable waste – Phase 2, 
https://www.horticulture.com.au/growers/help-your-business-grow/research-reports-publications-fact-sheets-and-
more/mt06053/  

https://www.horticulture.com.au/growers/help-your-business-grow/research-reports-publications-fact-sheets-and-more/mt06053/
https://www.horticulture.com.au/growers/help-your-business-grow/research-reports-publications-fact-sheets-and-more/mt06053/
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3. Focus Fruit Waste Forums 
Forums were held in May and October 2024 to engage key stakeholders in the Project with 
Focus Fruit Waste as the central topic, and some reflections and observations from those 
forums have been included in this Report. 

The forum held in May 2024 (May Forum) was a consultation on Focus Fruit Waste held in 
Launceston, including discussion of the content of Stage 1 and 2 Reports, and was a key input 
to the Stage 3 Report. The May Forum was composed of existing growers, infrastructure 
owners, representatives from industry groups and entrepreneurs who were involved in Focus 
Fruit production (including value-added products). The May Forum was attended by more 
than 30 people.  

The second set of forums were held in October 2024 (October Forum) and were composed of: 

• existing growers, infrastructure owners, representatives from industry groups and 
entrepreneurs who were involved in Focus Fruit production (including value-added 
products); 

• FermenTasmania contacts interested in products from Focus Fruits and fermentation 
generally;  

• Broader agriculture experts; 
• Entrepreneurs from the agriculture sector; and 
• Academics. 

The October Forum included a presentation of Stage 3 and 5 reports, presentations from 
entrepreneurs, and facilitated panel discussions about a new ecosystem with a particular focus 
on infrastructure needs and developing markets and products.  The October Forum was 
attended by more than 80 people.  

 

3.1.1 Forum Reflections and Observations 
Reflections and observations from the forums include: 

1) Many participants met for the first time, including a notable number of growers meeting: 
a. other growers,  
b. infrastructure owners and  
c. entrepreneurs.  

 
2) Existing infrastructure was identified that was previously unknown (particularly in the 

October Forum), and discussion of increased utilisation occurred at and after the Forums. 
 

3) There was broad consensus that collaboration across ecosystem participants was likely to 
increase viability of Tasmanian production, noting that some ecosystem participants saw 
collaboration as a sub-optimal profit strategy for certain stakeholders.  
 

4) Mechanisms for collaboration were under-identified by ecosystem participants. As Anna 
Barlow of Startupbootcamp observed, among several similar comments: 
 

“Other regions, including several in New Zealand,                                         
have remained viable and competitive                                                             

by collaborating and utilising collectives                                                                            
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to take raw fruits  and create valued-added products,                                 
increasing profit for all involved.” 

 
5) Many ecosystem participants noted lack of market development and identification as a 

barrier to value-added products, especially in national and international markets. As one 
grower put it:  
 

“We need someone out there aggressively selling  
high-value Tasmanian products.” 

 
6) Access to venture capital and angel investing in Tasmania and the agriculture sector 

more broadly was identified as a barrier to entrepreneurial activity for Focus Fruit Waste.  
 

7) In the October Forum, participants were generally surprised at the amount of 
government funding available, including the number of programs available. There was 
scepticism from some participants about the value of government funding. 
 

8) Awareness of Cooperative Research Centres remained low, other than those who were 
engaged with CRCs in their professional capacity.   
 

9) New products and marketing approaches have resulted from participant who met for the 
first time at the May Forum and the October Forum, some of which have been 
highlighted in the Stage 3 Report.  
 

These Forum reflections were used to inform the design of the Ecosystem Stress Test. 
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4. Ecosystem Stress-Test       
Tasmanian production was identified as important due to the relatively high transport costs of 
shipping to and from Tasmania. The Project wanted to test the capabilities and capacities of 
Tasmanian providers to enable and support the proposed new ecosystem.  

 

4.1 Stress-Test Elements 
 

Stress testing was conducted to understand the following aspects to create a new ecosystem: 

• Support services: Analytical services to conduct chemical testing on Focus Fruit Waste 
using Tasmanian providers 

• New product development: shelf-stable powdered product using next-generation 
pulverisation 

• New product development: creation of a concentrated polyphenolic product 
• Viability assessment: Piquette (Pét nat-style) wine production 

Details of the methodology for each detail is identified below. 

 

4.1.1 Tasmanian Chemical Testing Capacity  
New product development and innovative process development requires analytical 
testing beyond standard and regulatory parameters (e.g. alcohol and methanol 
testing). The Focus Fruits are high in polyphenols which are bioactive compounds 
that can form the basis for the development of functional ingredients and drinks 

(Stage 3 – New Ecosystem Report) Thus, bioactivity assessments and polyphenol profiling of 
Tasmanian-grown Focus Fruits and products made from the Fruits was determined to be a 
valuable input to a new ecosystem.  

Desk-based research identified limit studies that detail the bioactivity of Tasmanian grown 
fruits. Peer-reviewed literature and industry journals identified broadly assumed that 
Tasmanian-grown Focus Fruits were of similar chemical composition and bioactivity to fruits 
grown in other Australian states, without sufficient scientific backing. 

Web searches and direct calling of known Tasmanian chemical testing facilities was 
conducted to identify capacity to conduct bioactivity tests of Focus Fruits and Focus Fruit 
Waste on-island, (Appendix D).Several Tasmanian test labs were identified and only the 
University of Tasmania (UTAS) was a potential Tasmanian provider.   

The Project invited collaboration with UTAS, including using the equipment of the Tasmanian 
Institute of Agriculture (TIA). After several enquiries and meetings, and identification of 
infrastructure that could have been used for chemical testing, it was concluded that without 
long lead times of 3 to 6 months, testing by UTAS would not be possible. That was due to 
UTAS’s internal models that tended toward supporting research outcomes instead of 
commercial testing.  

For entrepreneurs seeking time-sensitive chemical testing of Focus Fruits and Focus Fruit 
Waste, non-Tasmanian labs are currently the only viable option. Several laboratories in other 
States were identified as possibly suitable including NMI, BVAC, ACS Laboratories and ALS 
Global.  
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4.1.2 Powdered products 
Preserving Focus Fruits and Focus Fruits Wastes is important to make valorisation 
more feasible and reduce the burden during harvest, as detailed in Stage 3 Report.  
Two methods to process Focus Fruits to shelf-stable powdered products were 
identified, and stress-tested: next-generation pulverisation and freeze-drying. 

Only whole apples, apple pomace and frozen cherries were available for such testing, as 
detailed below.  

 

4.1.2.1 Next-generation pulverisation 
Project Partners were approached by FAPIC (Adelaide-based manufacturer) with a 
patented process (with related equipment) for pulverisation of fruit waste to a 
powdered product. Details of the equipment are in Appendix F. The potential 
suitability of innovative pulverisation technology and its potential as an alternative 

to freeze drying was investigated.  

FAPIC’s processes and equipment rely on low levels of moisture to produce a powdered 
product from food waste. Such powders are then usable for inputs to other forms of 
production including food products. FAPIC had successfully conducted tests on a variety of 
food wastes, including apples and apple pomace.  

Apples, apple pomace and cherries were selected to submit to the pulverisation process.  

 

Whole Apples 
Whole apples were removed from Controlled Atmosphere Storage (CAS), packed into sealed 
containers, and shipped to FAPIC in Melbourne. Due to delays in shipping (5 business days, 
instead of 2) and FAPIC’s production schedule,  black-coloured mould was discovered on the 
apples so no processing was possible.  

Apple Pomace  
Apple pomace was sourced from a Tasmanian juice manufacturer. The apple pomace was 
waste from a second press after a primary press of apples for high quality juice. Juice from the 
second press was used for lower quality apple juice products and the apple pomace was 
typically discarded as compost. 

FAPIC have previously successfully processed apple pomace. When they processed the apple 
pomace for this Project, an unexpected ‘slimly goo’ was produced instead of a fine powder. 
Estimates of moisture in the apple pomace were very low, so moisture content was ruled out 
as a cause. After further enquiries with the apple pomace provider, it was discovered that 
certain enzymes were added to first-press pomace at secondary pressing to increase juice 
extraction. The unanticipated result was that the enzymes continued to breakdown the apple 
pomace, even though there was no observable difference in the pomace. When pulverised, the 
apple pomace broke down to a ‘goo’ that indicates cellular destruction typical of enzymatic 
action. No further chemical testing was conducted on the ‘goo’.    

Further testing of apple pomace that hasn’t undergone enzyme treatment is likely to yield 
different results.  
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Frozen cherries  
Frozen cherries were sourced from a Tasmanian producer of high-value cherry products. The 
cherries were shipped in insulated containers via normal shipping methods, and delivery time 
was 4 business days, instead of the anticipated 2-3 business days.  

FAPIC anticipated difficulty processing the due to high moisture content, and hoped that the 
production process would transform fruit flesh to powder and eject cherry pips. Fruits were 
processed at a relatively high rotation speed, and powder was produced after a secondary 
processing. However, the process also pulverised cherry pits, and due to the known public 
health risks of prussic acid, it was concluded that the powders were not suitable for use.  

Indications are that de-pitted cherries, even with high moisture content, are suitable to 
pulverise into powders. Further optimisation of different operating speeds and techniques 
may result in effective separation of cherry pits from pulverised powders.  

Conclusions on Pulverisation 
Shipping times were an issue for an off-island pulverisation process, however pulverisation is 
worthy of further investigation, especially if a Tasmanian-based provider is available. There are 
no known plans for ownership of a FAPIC or FAPIC-type pulverising machine in Tasmania, and 
other emerging pulverisation techniques (such as sonic or microwave assisted) may yield 
powders that are usable in the Tasmanian production of high-value goods and products. 

Project partners are grateful to FAPIC for agreeing to assist the Project, especially because 
outcomes were not anticipated, and because of the health risks discovered during testing. 

 

4.1.2.2 Freeze-drying 
Freeze-drying was identified as a way to produce high quality goods from 1st grade fruits, 
including apples and cherries; see Stage 3 Report.  

The capacity of existing infrastructure to freeze and freeze dry increased quantities 
of cherries at harvesting times was on obvious opportunity to decrease the amount 
of cherry waste. Freeze-dried cherries could be used as a finished product, or 
powdered for use in other products including a concentrated polyphenolic powder 

or powders for use as an ingredient and food and beverage products.  

It was identified that the only reasonable prospect of doing so was through Forager Foods, a 
Project Partner. Several meetings with Forager Foods revealed several barriers to increased 
harvesting and production of cherries: 

- Automated cherry de-pitting capability. Forager Foods cherry de-pitting operations 
are not fully automated, and because Forager Foods runs multi-use production lines, 
line change times were a significant barrier to increased processing of cherries.  

- Logistical challenges during peak season: cherry harvesting season in Tasmania is 
typically 8-10 weeks, and occurs at the same time as harvesting of other high value fruits 
that are faster and easier to process with existing equipment Investment in a larger 
cherry de-pitter would be viable if there was identifiable demand to contract for 
appropriate quantities. No potential buyers were identified through the project. 

- Frozen cherry market. The frozen cherry market in Australia is dominated by cheap 
international imports and Tasmanian production could not compete on price. Only 
production for high-value products would create a viable market. The market for freeze 
dried cherries in Australia remains small, and arguably under-explored. Without 
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marketing to change consumer tastes, production of freeze dried cherries looks 
challenging. Export markets for high-quality products are periodically explored by the 
industry.  

Through the October Forum, a high-volume cherry pitting machine was identified that 
remains almost unused, and with the right commercial stimulus may be available.  
Fermentasmania has identified a small commercial cherry de-pitter as an important assets for 
its Legana fermentation hub to support increased valorisation of fruit waste and the creation 
of high-value cherry-based products. 

4.1.2.3 Bioactivity and polyphenol profiling of powdered products 
These shelf-stable powdered products could then be sold as is, or potentially further 
processed, for example, through fermentation (see 4.1.3). Following the conclusions from 4.1.1, it 
was concluded that significant efficiencies (time and cost) could be gained by identifying 
laboratories that could simultaneously conduct freeze-drying, fermentation, and chemical 
testing. Affinity Labs (formerly the Australian Wine Research Institute) was chosen to 
investigate chemical composition of Tasmanian Fruits. 

Availability of Focus Fruit Waste was limited at the time of testing, and whole apples, apple 
pomace and frozen whole cherries were sent for testing. Due to the results from the 
pulverisation tests, these powders were not included in this stress test of new product 
development. The results of bioactivity analysis of freeze-dried Focus Fruit Waste are 
summarised in Table 1 (below) and fully detailed in Appendix E – Affinity Labs Report  

 

 

Project Partners became aware of SmartBerries Test, an app-based fast-responding and 
commercially cheap polyphenolic test. The test, which is similar to a simple litmus test with 
specialised test strips and reagents, coupled with an app to interpret the results, has potential 
to speed development of Tasmanian products from Fruit Waste, and identify viability of Fruit 
Waste for use in production. The capability and limitations of the test and outputs was not 
further investigated.  

 

4.1.3 Fermentation for Concentrated Polyphenolic Product 
Through the Project, a concentrated polyphenolic product from Focus Fruit Waste 
was identified as the highest value item that might be produced in Tasmania, and 
worth further exploration. One way to produce such a product is through 
fermentation to increase bioactivity. Significant increases can be achieved through 

precision fermentation. However due to the lack of capability and capacity for producing 
products using precision fermentation in Tasmania currently, it was not considered in the 
stress test. 

Desk-based identification of organisations with capacity to conduct fermentation trials was 
supplemented by industry contacts from Project Partners.  

Formal approaches were made to: 

• University of Tasmania (with support from TIA) 
• Affinity Labs (an initiative of the Australian Wine Research Institute) 

http://smartberriestest.com/?page_id=8379&lang=en
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• ACS laboratories  

As mentioned above (4.1.2), Affinity Labs was selected for their capability to conduct 
fermentation trials as well as the chemical testing and freeze-drying. The results of 
fermentation trials by Affinity Labs are summarised in Table 2, below and the full report is 
available in Appendix E. 

Conclusions that can be drawn from the fermentation trials are limited in that the tests were 
not optimised or designed for extraction of particular polyphenols. The data forms a baseline 
for development of high-value fermentation products including concentrated polyphenol 
powders and functional drinks.  

Some observations about the testing by Affinity are: 

• Tasmanian fruits may have different polyphenolic content compared to the average of 
fruits grown in other States. If processing is to occur in non-Tasmanian facilities, 
processing of fruits and fruit waste to a shelf-stable form (such as freeze drying and 
powdering) would alleviate issues around shipping fresh produce observed in this stress 
test. Though it is likely to alter bioactivity and polyphenol content. 

• Fermentation did appear to have an impact on polyphenol profiles. 
• Affinity has expertise to further refine testing, and further research proposals will need 

to focus on product-driven actionable insights.  
• Affinity has a team that are very keen to deliver relevant analysis for decision-making, 

with highly detailed analysis available.  
• Results from analyses such as the polyphenol profiling are necessarily complex and 

require expert interpretation. In becoming a product development hub, 
Fermentasmania could add to Tasmanian expertise by identifying an expert panel with 
capability to quickly provide insights and a second opinion on testing results. 

• Producers targeting the nutraceutical market will need to consider the expertise and 
testing required to back their claims for regulatory approvals. 

Overall, Affinity Labs could function as a contract research service provider as well as an 
analytical service provider, along with other identified commercial labs. Affinity Labs’ capacity 
to work to commercial timelines and terms for engagement means that they are positioned to 
support the development of the proposed new Ecosystem requiring capabilities that aren’t 
currently available in Tasmania. 

 

4.1.4 Piquette Wine Production 
During the Fruit Waste research phase, it was identified that Swinging Gate Winery 
was considering re-commencing production of Piquette wines using the Pét nat 
method, after several years of not doing so. Previous successes were not repeated 
when the Winery purchased a new pressing machine that was able to extract more 

juice from the grapes, leaving grape marc that had much lower juice content. Swinging Gate 
Winery agreed to test the viability of Pét nat wine production using existing infrastructure 
common to such smale-scale wineries.  

Production of Piquette wines (using the Pét nat method) by Swinging Gate Winery was 
possible with only small changes to existing production routines. A first press of grapes for full-
alcohol wines was conducted as normal, at slightly lower pressing rates, and the resulting 
grape marc was used to make Pét nat wine (for more detail, see the Case Study in Stage 3 
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Report). The resulting increase in costs was in the range of 5-15% (mostly from water and 
labour costs), with the same volume of grapes resulting in increased revenue from sales of 
approximately 80% and a gross profit increase in the range of 65-85%.  

Swinging Gate Winery, as a relatively small producer with limited production capacity, relies on 
selling all of its production to maximise profits. Evidence in the middle of summer 24/25 is that 
all of Swinging Gate’s Pét nat production will sell out before the next season’s production is 
sales-ready.  

By increasing production and profit with no change to growing practices from the same 
production equipment, Swinging Gate has increased profitability, developed new revenue and 
gained access to the growing low alcohol market.  

There were almost no barriers to a small winery producing piquette wines. Even large growers, 
who tend to send pressed grape juice to the mainland for processing, have easy access to 
grape marc and could use that to produce piquette wines and increase revenue and profit.  

 

4.2 Other Opportunities Identified 
Project Partners and growers were approached by several organisations about utilising Focus 
Fruit Waste. Such approaches were merely identified and were not included in the Ecosystem 
Stress Test.  

 

4.2.1 Increased Cherry Harvesting 
OzHarvest approached Project partners to assist with investigating the possibility of increased 
harvesting for diversion of 1st and 2nd grade cherries for use in OzHarvest’s operations. Possible 
uses of such cherries included for food banks and as an ingredient for production of drinks or 
value-add food products.  

OzHarvest could possibly supply volunteer pickers and transport, however growers identified 
liability and other management concerns about having additional people present at peak 
picking times such as biosecurity and safety concerns.  

It is unclear whether negotiations will continue between OzHarvest and growers.  

 

4.2.2 Organic Feedstock 
Several entrepreneurs were interested in utilising Focus Fruit Waste as an input to production 
of biofuel, protein products and food production. Those entrepreneurs mostly preferred 
gathering organic food waste at a single source, and current streams of Focus Fruit Waste are 
largely distributed across Tasmania. In addition, centralised organic waste facilities in Tasmania 
tend toward using organic waste for energy and compost production, for example the 
commissioned facility owned by Dulverton Waste Management Group.  

It is unclear whether such entrepreneurial products are viable while Focus Fruit Waste remains 
broadly distributed, although clusters of growers tend to be centralised around Hobart and 
Launceston.  
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5. Conclusions 
Summarising all of the ecosystem stress-tests above, the following conclusions can be drawn.  

 

5.1 New Ecosystem Strong Points 
Strong points that support development of a New Ecosystem: 

• Clusters of Focus Fruit production around Hobart and Launceston. 
• Opportunities for value-added products (e.g., fermented beverages, functional foods 

and beverages, and nutraceuticals3. 
• Some growers successfully increasing profits through product diversification. 
• Excess capacity for regular fermentation, such as that used in the wine and spirit 

manufacturing sector in Tasmania 

 

5.2 New Ecosystem Bottlenecks  
Bottlenecks to development of a New Ecosystem: 

• Market Access: Few Tasmanian businesses positioned to compete in 
national/international markets. 

• Funding Gaps: Venture capital and angel investment in agriculture are scarce. 

 

5.3 New Ecosystem Weaknesses 
Challenges to development of a New Ecosystem include: 

• Small scale for proof of concept such as demonstrated here for New Product 
Development.  

• Lack of precision fermentation capacity within Tasmania. 

• Limited access to testing facilities for chemical composition and fermentation trials.  

• Logistical challenges for fruit waste collection and distribution. 

 

5.4 New Ecosystem Support 
The New Ecosystem could benefit from the following support.  

• Expand on-island chemical testing capacity to reduce reliance on interstate labs. 

• Develop precision fermentation infrastructure to produce high-value polyphenolic 
products. 

• Facilitate market development for Tasmanian fruit waste products, particularly high-
value exports (including to other States). 

• Improve collaboration mechanisms for growers, processors, and entrepreneurs. 

 
3 Nutraceuticals are regulated by the TGA.  
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• Support investment in automation for cherry processing and freeze-drying facilities. 

 

5.5 New Ecosystem Developments 
Throughout the period of the Project, Fermentasmania has continued its plan to construct, 
develop and open a world-class fermentation hub in Tasmania. FermenTasmania have 
incorporated conclusions from the Project and have developed plans to: 

• Increase Tasmanian chemical testing capacity. 
• Develop Tasmanian capacity for fermentation, including precision fermentation. 
• Acquire small-scale cherry de-pitting equipment.  

  



 Ecosystem Stress-Test Report 
 

 
Page 20 of 77 

Appendix A – Stages of this Project 
 

Project Stages 
 

Stage 1 – Existing Ecosystem Report  
Identification of the existing Ecosystem in relation to Target Fruits.  

 

Stage 2 – Polyphenolic Fruit Byproduct / Waste Report 
A Report that identifies the Fruit Waste and by-products from Tasmanian Fruits.  

 

Stage 3 – New Ecosystem Viability Report 
Identification of opportunities from a new ecosystem that creates value from Fruit Waste and 
fruit by-products within Tasmania 

 

Stage 4 – Ecosystem Trial Report 
Trials will be conducted to test all elements of the fermentation ecosystem with a view to 
various scales of production.  

 

Stage 5 – Funding Report 
Details of sources and needs for additional capital and infrastructure investment needed to 
support a new ecosystem.  

 

Stage 6 – Fruit Waste Ecosystem Report 
A report that summarises the whole Project, including the value to Tasmania of creating new 
ecosystems that support maximisation of Tasmania’s Fruits.  
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Project Timeline 
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Anticipated Project Outcomes 
The Project Partners anticipate several outcomes for the Fruit Growing sector and from the 
creation of new products and sectors pursuing economic opportunities highlighted in this 
Project. 

 

Anticipated Project Outcomes for growers 
Tasmania’s growers can expect to take their share of the creation of new economic 
opportunities that result in: 

• Higher prices for fruits and fruit by-products at certain stages of the existing Target Fruit 
ecosystem 

• Reduced costs in relation to disposal of fruit by-products and fruit waste 
• Increased value from fruit by-product streams in new market opportunities 
• Reputational benefits flowing from definable and measurable reductions in carbon 

emissions 

It is anticipated that the final outputs of this project will be the identification of: 

• Clearer categorisation of Target Fruit by-products and waste streams 
• Better reporting of Target Fruit by-products and waste in certain stages of growth and 

production 
• Viable uses of existing Target Fruit by-products and waste streams in the existing and in 

new ecosystems. 
• Highest value uses for underutilised Target Fruit by-products and waste streams.  
• Market value of changing farming practice and achieving higher price points for Target 

Fruit by-products and waste streams 
• Job creation opportunities in the Tasmanian food and beverage sector 
• Pinch-points of the existing ecosystem in order to identify growth points for an 

additional  ecosystem 
• Viability of new food and beverage sub-sectors in Tasmania 
• Increased utilisation of existing Tasmanian infra-structure 
• Gaps in understanding of the carbon emissions of the Fruit sector in Tasmania 

Further, the outcomes of this project will be a necessary input to the successful launch of the 
Fermentation Hub, targeting: 

• 650 new jobs for Tasmanians 
• Leveraging Launceston’s status as a UNESCO Creative City of Gastronomy 
• Food Tourism to Tasmania 
• Agri-Tourism to Tasmania 

 

Project Limitations and Exclusions 
This project is limited to analysis of Target Fruits, and in addition, the following limitations are 
expected: 

• This Project is only relevant to the 2023 growing season (although may be informed by 
trends in the 2024 growing season) 

• In several areas there aren’t complete data sets to facilitate high-quality analysis and 
projection, including amounts of fruit in long-term storage at farm-level. Data 
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projections will need to be made from the available data, and it is difficult to know how 
accurate those projections will be 
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Appendix B - Reflections on this Report 
 

fermentasmania Reflections 
 

As identified in the McTAvish West report in 2020, growers are loathe to recognise and identify 
fruits and fruit by-products as ‘waste’. Classification of fruit by-products 

 

Project Partners Reflections 
 

Global / Australia Wide 
 

Specific to Tasmania 
 

Other 
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Appendix C – Project Partners Background and Interested 
Parties 

 

Tasmanian Government Supported 
In 2021 and 2022, the Launceston region and fermentasmania had watershed years. In no 
particular order, all of the following happened: 

• Funding for building of a Launceston-based world class food hub was secured; 
including fermenting, distilling and chemical innovation facilities. 

• Launceston was designated a UNESCO Creative City of Gastronomy, becoming 
Australia’s second such city.  

• fermentasmania successfully applied to the Strategic Industry Partnership Program for 
funding to engage in this Project. 

In 2023, it was announced that fermentasmania had been awarded funding for this project to 
investigate the viability of using fruit waste as an input into a new and high-value ecosystem.  

 

Fruit growers Tasmania Supported 
Fruit growers Tasmania, as the second peak-
industry body involved in guiding the Project, 
represents apple, pear, cherry, berry and 
stonefruit growers in Tasmania. It represents 
the interests of Tasmanian fruit growers and is 
by Tasmania's fruit growers, for Tasmania's fruit 
growers. 

 

Fruit growers Tasmania key focus areas are to support growers with matters of pest and 
disease management, strengthening of national and international trade and to support 
industry development. Fruit growers Tasmania: 

• offers information and support services to make life easier for members as well as other 
Tasmanian fruit growers. 

• organises industry information sharing activities, including orchard walks, field days, and 
the annual conference.  

• ensures representatives and other industry leaders serve on industry Strategic Industry 
Advisory Panels, representing the State and their colleagues on the boards of national 
industry peak bodies. 
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• assists growers with navigating government export registrations and audit processes. 
Members can use our website to keep up to date with industry and government export 
information including audit scopes, work-plans, and other relevant information.  

• assists growers meet the growing national and international food safety quality 
assurance certification auditing requirements by coordinating microbiological and 
residue testing services. 

 

Partner Supported 
In addition to Government support, and the peak industry bodies, fermentasmania and Fruit 
growers Tasmania, several other partners were strategically invited to join this Project. That’s 
because we wanted this project to test the limits of the proposed ecosystem so that any 
interventions and supports to create new income streams can target the parts of the 
ecosystem that lack capacity.  

Those partners are: 

 

• University of Tasmania through Tasmanian Institute of 
Agriculture  
The Tasmanian Institute of Agriculture (TIA) has a 
mandate to deliver research, industry development and 
education for the agri-food industry of Tasmania. 
 
Our vision is to enable Tasmanian food producers and 
processors to accelerate primary sector productivity while 
maintaining and improving Tasmania’s land and water 
quality for future generations. 
 
Close relationships across the agriculture and food value chain at a local, national and 
international level ensure we are connected with stakeholders and that our research 
and education priorities support industry needs and aspirations. 
 
Website: https://www.utas.edu.au/tia  
 
  

• Startupbootcamp 
A global family of industry-focused 
programs that support early to growth 
stage food, aqua and agritech founders to 
rapidly scale their companies. We provide 
direct access to an international network 
of the most relevant mentors, corporate partners, and investors. 
 
We are working with startups with innovative technology, products, services or 
disruptive business models that solve problems or have solutions for the FoodTech, and 
Blue/AgriTech sectors. 
 

https://www.utas.edu.au/tia
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All our programs align to the UN Sustainable Development Goals, continuing our focus 
on the Circular Economy, adding value to Australia’s animal and horticultural produce 
as functional foods or ingredients, and finding innovative technologies to help our 
global food and beverage sector become more efficient and sustainable. 
 
Website: 

https://www.startupbootcamp.com.au/programs/foodtech-tasmania  
 
 

• Clever Fermentation  
Clever develops fermented superfruit health ingredients for nutraceutical, supplemental 
and functional food brands.  
 
Website: https://cleverfermentation.com/  
  

• Forager Foods  
Forager Food Co. is at the forefront of the 
Australian freeze-drying industry, offering a range 
of premium freeze-dried products, all expertly 
crafted using the finest ingredients and the latest 
in manufacturing facilities and technology. 
Commencing operations in 2009 we have quickly 
grown to be the largest and most advanced 
manufacturer of freeze-dried products in Australia. 
 
Forager Food Co. processes, dries, and package a diverse range of foods providing 
extended shelf life whilst protecting the most valuable and delicate ingredients, 
including vitamins, minerals, antioxidants, colours, and flavours. 
 
Our production facilities feature state-of-the-art freeze-drying capability and are 
supported by full-service manufacturing facilities, including ambient, chilled, and frozen 
storage, food processing, packing, despatch, and logistics services. 
 
Website: https://foragerfoods.com.au/about/  
  

 

 

 

https://www.startupbootcamp.com.au/programs/foodtech-tasmania
https://cleverfermentation.com/
https://foragerfoods.com.au/about/
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Interested Parties 
In addition to the formal Project Partners, other parties we have identified with significant 
interest in the outcomes of this project, and the success of the fermentasmania hub, include: 

• City of Gastronomy 
• City of Launceston 
• Enterprize 
• Hort Innovation 
• Northern Tasmania Development Corporation 
• McTavish West 
• Tasmanian Farmers and Graziers Association 
• Tasmanian Food Cluster 
• Tasmanian Fruit & Vegetable Export Facilitation Group 
• Van Diemen Project 
• West Tamar Council 

 

Throughout the remainder of this project, we will add to the above list. If you would like to be 
kept informed of the progress of the project, please contact Dwayne Baraka by email, or on 
0481 88 00 46. 

 

Interested sub-sectors 
In investigating this report, the following sub-industries were identified: 

• Grappa production 
• Piquette production 
• Polyphenol Concentrate production 
• Haskap berry growers  

 

Future parts of the study will try to identify interested parties from within those sub-sectors. 

mailto:dwayne@dwaynebaraka.com?subject=Fruit%20Waste%20Project
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Appendix D – Brief to Testing / Fermenting Labs 
 

The following flow diagram was provided to Testing / Fermenting labs as the basis for 
commercial discussion of the desired processes.  
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Appendix E – Affinity Labs Report 
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Appendix F – Pulverisation Equipment 
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