


WORK 
SMART
Quality

SunGold Conventional 
Average Orchard Gate 
Returns of $127,941/ha

12% above Industry Average

Packing Season video 
showcased our staff and 
operations globally 

Now at over 17,000 views

2017 Greenhouse 
Gas (GHG) Emissions 
Intensity - 0.19 KgCO2e 
per Class 1 tray

62% reduction on 2010 levels 

RESPECT  
OUR PEOPLE
Collaboration

TREAD 
LIGHTLY

Responsibility

Since 2014 we have been proud to share our 
sustainability goals with our growers, staff, 
community and business partners in our annual 
company report. Sustainability is a journey – it 
requires ongoing development, innovation, 
collaboration and commitment.

We are…A business that Works Smart, 
Respects our People and Treads Lightly. 
This report details our achievements and challenges for the 
period 1st January – 31st December 2017 and we hope it helps 
you get to know us better. We invite you on the journey with us – 
providing tasty and nutritious fruit to the whole world.

Highlights
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HIGH 
Grower OGR

REDUCED 
Carbon 

Emissions

IMPROVED 
H&S Systems

We are pleased to present to you Trevelyan’s Pack and Cool Ltd’s 2017 results where we reaffirm our 
commitment to provide excellent OGRs to our growers. We deliver packing and cool storage services 
that are high quality (work smart), personal (respect our people) and look after the environment in 
which we live (tread lightly).  
In 2017 we saw a change of government with a Labour/NZ First 
coalition. Their commitment is “to resolving the greatest 
long-term challenges for the country, including sustainable 
economic development, increased exports and decent jobs paying 
higher wages, a healthy environment, a fair society and good 
government”. These challenges will affect us all. As an export 
business, we rely heavily on labour and we live and operate in an 
orchard and packing environment.  

Jacinda Ardern, our new Prime Minister is young, female, pregnant, 
and as such, has certainly broken the mould. We are expecting 
changes in the business environment in which we operate.

Zespri has also had a change of leadership with the retirement of 
Lain Jager and the appointment of Dan Mathieson as the new CEO. 
Zespri has forecast volumes of export fruit to increase to 164 million 
trays by 2021, mainly driven by increased SunGold plantings. Zespri 
has also indicated a wish to drive sustainability in the business as 
part of their strategic plan.

Trevelyan’s Pack and Cool Ltd will be part of this industry growth 
and we forecast we will be packing over 17 million trays by 2021. 
This will require us to spend a further $20-30 million on land and 
infrastructure to service this increased volume. Two coolstores were 
built in 2017 and two more will be completed for the 2018 season. 
We will require 12 additional coolstores by 2021 as well as further 
office space and likely an additional packhouse. We are also focusing 
on a number of other key projects to better manage the forecast 
increase in volume:

• Technology improvements – we have Near Infra-Red (NIR) 
grading capability to provide a backup for growers with low 
dry matter fruit and InVision grading technology to reduce 
our labour requirements. The application of this technology 
continues to be refined.

• We have developed ‘The Portal’ – in-house software, to share 
data and information throughout the site. This improves our 
processes and efficiency and is unique to Trevelyan’s. This will 
continue to be developed in the years to come.

• A SunGold bin storage trial is underway and includes a controlled 
humidity tent in packhouse two encompassing the bin dump 
and grading tables. This is designed to better manage the peak 
of the SunGold harvest in future years.

• We continue to install refrigerant leak detectors in our  
plant rooms and coolstores. The prevention and early  
detection of refrigerant loss is critical for us to achieve a 
reduced carbon footprint.

• Design for two coolstores built for 2018 includes a new 
refrigerant R449A. This next-generation refrigerant combines 
cooling performance with energy efficiency and environmental 
properties. With a Global Warming Potential (GWP) of just 1397, 
this is 23% lower than our previous new stores.

The current Government’s policies, the growth of Zespri’s  
business with an increased focus on sustainability, and the 
requirement for Trevelyan’s to expand its services will be both 
exciting and challenging. 

We now hear people and the Government talk in new terms of 
having a “low carbon, resource efficient and restorative economy”. 
Business has a pivotal role in practically applying these goals and  
we have been focused on this since 2011. We must translate  
these words and goals and put them into practice every day. You 
may not always agree with the detail, but the direction in which we 
should be heading is clear.

Be assured we will still provide the same services to growers but with 
greater efficiency and more responsibility to our people and the 
environment in which we live.

We are up for the challenge and have made excellent progress so 
far for ourselves and our growers. We will continue to work smart, 
respect our people and tread lightly. We have more to learn and 
we must continue to improve. The result will be a business that 
continues to be resilient, efficient and provides growers with 
excellent OGRs for their fruit.

We trust you will enjoy this report and we look forward to the 
challenges ahead.

Yours sincerely

Alister Hawkey Executive Director

James Trevelyan Managing Director

Embracing change 
for a sustainable future
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6,173,677
HWCK

329,617
HWOB

177,180
HECK

4,983,548
GACK

288,208
GAOB

11,952,230
Class 1 Trays

2017

7,781,418
HWCK

351,567
HWOB

156,971
HECK

6,315,287
GACK

326,628
GAOB

14,931,871
Class 1 Trays

2018 Est

Trevelyan's Operation
People
Our team is what sets 
Trevelyan’s apart from the rest. 
Commitment and expertise 
is what drives our unique 
company culture and fuels  
our desire to be the very best 
we can be. 
Trevelyan’s Pack and Cool Ltd (TPCL), 
employs around 170 permanent staff 
and up to 1,650 seasonal staff between 
March and June. We are proud to have 
many long-serving employees.  We 
encourage them to continuously 
innovate and implement new ideas in all 
areas of the business.

Place 
Established in 1971,  five export 
packhouses and 33 coolstores 
are situated on the largest 
single site kiwifruit packing 
operation in New Zealand, 
providing efficiency and ease 
of management across all our 
daily operations.
We have a static storage capacity of 10+ 
million trays plus an extensive canopy 
area to cure fruit in optimal conditions. 
We plan to further develop our 20ha site, 
including additional production capacity 
and coolstores as our business grows. 
We are planning to trial a low humidity 
tent over grader two. This will enable 
us to maximise capacity of our current 
graders before installing the next one. 
More information about this can be 
found on page 16.

Products
We currently pack Zespri® 
kiwifruit from 300 growers 
that span more than 1,100ha 
from Katikati through to 
Opotiki in the Bay of Plenty, 
as well as Hawke’s Bay and as 
far south as Taumarunui in the 
King Country. 
Harvest and packing is done from March 
-June and the shipping programme 
usually ends in November or December.

With a reduced crop due to seasonal 
conditions, Trevelyan’s packed 12 
million Class 1 trays of green, gold and 
organic kiwifruit in 2017, with forecasts 
predicting 15 million Class 1 trays for the 
2018 season, representing 10% of the 
New Zealand industry volume. 
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402ha
TOTAL

Trevelyan Growers 
Limited 
Trevelyan Growers Ltd (TGL) is the 
Registered Supplier responsible for 
negotiation of the annual Supply 
Agreement with Zespri on behalf of all 
the Growers at Trevelyan’s.  

TGL has annual contracts with growers 
for the supply of their kiwifruit, (the 
Grower and Registered Supplier 
Agreement). There are further annual 
contracts with service providers such 
as with TKL for logistics and TPCL for 
cool storage and administrative and 
management services.

All fruit and service payments made by 
Zespri are received by TGL and disbursed 
to growers, TPCL and others, for services 
provided. TGL is the Supply Entity, 
responsible for ensuring all payments 
are fair, equitable and in the best 
interests of all TGL Growers.    

TGL is also responsible for the 
calculation of grower forecasts and 
cashflows. TGL ensures all payment 
information and forecasting is 
completed in a timely, accurate and 
transparent manner.

Director meetings are held monthly.  
At this meeting directors receive 
information about:

• TPCL operations
• Industry updates including current 

in-market conditions
• Providing mandates for 

representatives to take forward to 
industry forums

• Representing TGL’s views within  
the industry to ensure decisions 
made are in the best interests of  
TGL Growers 

• Any potential equity issues
• Expected returns and forecasting
• Reporting on agreed KPIs
• Dealing with legal, compliance and 

insurance matters.  

TGL Directors are elected for a three-
year term and can stand for re-election 
after that time. The TGL Board is made 
up of nine elected Grower Directors 
and three nominated TPCL Directors.  
Currently TGL has an Associate Director 
which has been put in place to provide 
a pathway for new Directors to join the 
TGL Board.   

Orchard 
Management
Trevelyan’s Management Services Ltd 
(TMSL) provides first-class orchard 
management services tailored to 
individual grower requirements, from 
large corporates to small, privately-
owned orchards and encompasses all 
varieties of kiwifruit and avocados.

Our portfolio is 402 canopy hectares 
on behalf of 73 growers from Katikati 
to Opotiki, (approximately 30% of 
our grower base). In the Te Puke area, 
our orchard management provider is 
Edwards Heeney Consulting Ltd (EHC).

BayFarms
Other classes of kiwifruit, avocados, 
feijoas and limes are packed on-site 
under the BayFarms brand for supply  
to New Zealand’s domestic market.  
Our online sales continue to grow 
allowing us to directly supply  
consumers nationwide.  
Refer to www.bayfarms.net.nz  

As a partner company to Trevelyan's 
Pack and Cool Ltd, the funds are 
received and administered by TPCL 
staff and their systems mirror our 
own from packing to payments and 
documentation. This is an important 
contribution to the value of growers’ 
overall returns. 

Golden Kiwifruit Co.
New Zealand Golden Kiwifruit Company 
co-ordinates supply into the New Zealand 
market and aims to get more Kiwis to 
eat kiwis. This is a joint venture between 
10 different post harvest companies, 
from BOP, Auckland and Waikato, and 
is managed by our Domestic Produce 
Manager, Lance Dodd.

No.1 Pollen
No.1 Pollen is a partnership between 
Trevelyan’s Pack and Cool Ltd and Mat 
Johnston Contracting Ltd to supply high-
quality local pollen for supplementary 
pollination. 

Run from our site, we harvest male 
kiwifruit flowers and mill pollen during 
November each year. This year’s net 
flower volume: 17,692kg, producing 
185.94kg of pollen at a yield of 10.35kg/ 
tonne of flowers.

Kiwifruit

2017/18 Management

9ha HECK 

116ha GACK 

222ha HWCK 

38ha Orchard 
Development 

15ha Avocado
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Zespri
Zespri International Limited is the world’s 
largest marketer of kiwifruit. It sells 
kiwifruit into more than 50 countries 
and manages 30% of global volume on 
behalf of 2,500 growers in New Zealand 
and 1,200 growers based offshore. The 
Zespri System is an integrated marketing 
structure, comprising long-term 
partnerships between growers, post 
harvest operators, port and shipping 
companies, distributors, wholesalers and 
retailers, all focused on delivering the 
highest-quality kiwifruit to consumers. 
This includes Zespri Green, Zespri Sweet 
Green, Zespri SunGold, and Zespri 
Organic fruit. 

Key focus areas for the Zespri supply 
chain include

• Health marketing – conducting 
and sharing research on the health 
benefits of kiwifruit with consumers.

• Developing products – focusing on 
innovation to develop new varieties 
that customers want to buy.

• Innovation – investing in research 
and working with industry and 
government to support growers 
to grow a premium, sustainable 
product. 

• Brand awareness – investing in 
promoting this premium brand 
through in-market services.

• Taste and consistency – commercial 
incentives, research and education 
programmes to help growers 
produce the best tasting fruit.

• Supply chain development – 
constantly refining how we operate 
to consistently deliver top quality 
kiwifruit in the most efficient and 
sustainable way possible.

NutriKiwi
The Nutritious Kiwifruit Company is 
New Zealand’s largest supplier of green 
Hayward Class A kiwifruit into the 
Australian market. This is a joint venture 
between EastPack, Trevelyan’s Pack &  
Cool Ltd, DMS Progrowers and Opotiki 
Packing & Cool Storage to supply 
kiwifruit under the NutriKiwi brand – the 
Kiwi Aussies love!

"The implications of meeting over 350 million trays of demand in 2027 are 7,000 more hectares of 
plantings in New Zealand and around $1 billion of investment by the post harvest sector to keep pace 
with volume growth.”  Zespri 5 Year Outlook Document, 2017
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250,000
2018 / 2019 Est.

270,000
2016 / 2017

157,000
2017 / 2018

LOCAL 
MARKET
TRAYS

480,000
2016 / 2017

350,000
2018 / 2019 Est.

EXPORT 
MARKET
TRAYS 170,000

2017 / 2018

Our 200 avocado growers can be found in Katikati through to Opotiki, and also on Motiti Island. We 
pack all year round to supply export markets through AVOCO and the local New Zealand market.
For the 2017/2018 export avocado 
season (which was completed in 
February), we packed 170,438 export 
trays and we packed over 157,000 trays 
for the local market. The decrease in 
crop is due to the bi-annual cropping 
nature of avocados, with many of our 
growers without a crop for this year.

We estimate we will pack more than 
600,000 trays of avocados for the 
coming season. 

Trevelyan's 
Avocado Nursery
Trevelyan’s Avocado Nursery 
was established in 2016 due to 
unprecedented demand for new plants 
which was constraining industry growth. 
All avocado plants at the nursery 
are grown to the NZ Avocado High 
Health Scheme standards. The nursery 
propagates a range of pollinisers and 
grafts hass onto a variety of rootstocks. 
In 2017 it sold almost 3,000 plants. 
We have obtained the sublicence 
agreement for the propagation of Dusa 
and Bounty trees. We are now taking 
orders for trees available in 2020. 

AVOCO
AVOCO is a partnership between 
New Zealand’s two biggest avocado 
exporters, Southern Produce Ltd and 
Primor Produce Ltd.  Their objective is to 
consolidate the supply of New Zealand 
avocados into an integrated supply 
chain, to build on existing relationships 
with key customers and to continue 
to develop progressive, innovative and 
sustainable marketing strategies. They 
account for over 50% of avocados 
exported to Australia. AVANZA, the 
marketing body responsible for AVOCO 
exports outside Australia. It supplies 
Japan, Singapore, Thailand, Korea, India 
and Malaysia. Some seasons also include 
shipments to the US. 

AVOCO manages exports on behalf of 
more than 800 growers across the Bay 
of Plenty and Northland and aim to 
maximise returns to growers and ensure 
a thriving industry for the future.

Industry 
Organisations
The governing body for the industry 
is the Avocado Industry Council (AIC). 
The New Zealand Avocado Growers 
Association (AGA) is the grower 
organisation which promotes the 
sale and consumption of avocados. 
They also manage a research and 
development programme, develop and 
implement quality standards, along with 
export grade standards and rules and 
procedures that must be followed by 
growers, packhouses and exporters. 

The New Zealand Avocado Packers 
Forum (NZAPF) represents avocado 
packers registered with the AIC as export 
packhouses. Daniel Birnie, our Avocado 
Manager, sits on the Avocado Industry 
Quality Standards committee and the 
Crop Estimate committee, as well as on 
the Avocado Packers Forum Executive.

Avocado
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Orchards
Our traceability system begins in the 
orchard, with customised bin cards attached 
to each and every bin of fruit.

We have seven Kiwifruit Grower Liaison 
Representatives, two Avocado Grower 
Liaison Representatives, a Technical 
Manager and an Orchard Productivity 
Manager who provide support and advice for 
all on-orchard best practices. 

Packhouse: Grade other  
Classes of Fruit
Packing other classes of fruit ensures the 
same quality standards are maintained for 
these fruit groups. Other classes of kiwifruit 
are marketed under the NutriKiwi™ or 
BayFarms brand. Other classes of avocado 
and some locally grown produce are also 
packed under the BayFarms brand.

Load to Coolstore
Our 33 coolstores provide static storage 
of 10+ million trays. Zespri® Green and 
Zespri® Sweet Green kiwifruit are stored 
at 0°C fruit temperature, while Zespri®  
SunGold are stored between 1°C and 5°C 
fruit temperature depending on protocol. 
Avocados are stored at 5°C.

Packhouse: Quality Inspection
Quality control checks and internal audits 
are regularly completed as the fruit is being 
packed. Reject analysis is done by our 
qualified staff to help growers identify any 
on-orchard problems. The number of defects 
found in the trays and the fruit weights are 
closely monitored. Zespri Quality Assurance 
officers and Assure Quality audit our 
procedures regularly.

Packhouse: Pack, European 
Article Number (EAN) Label,  
and Stack
Strict packing procedures ensure fruit is 
packed quickly, efficiently and to all required 
specifications. Barcoded box labels, pallet 
labels and crate labels ensure product can be 
accurately traced from the marketplace back 
to the maturity area on the orchard it was 
picked from. If a problem arises, the fruit can 
be traced and all affected product recalled.

Packhouse: Weigh, Fruit Label
Our packhouses feature electronic Compac® 

weight graders to sort fruit to within 0.5 
gram accuracy. Each piece of fruit can be 
individually labelled with its own sticker and 
90% of kiwifruit must have a label.

Packhouse: Documentation 
and Electronic Data Interface (EDI)
Once the fruit is packed, its details are 
recorded on a pallet card and an electronic 
invoice is created. For kiwifruit, this 
information is sent to Zespri so they can 
initiate payment to the grower. At the same 
time, a grower pack-out report is generated. 
Every inventory event for kiwifruit (i.e. 
condition checking, repacking, labelling, 
load outs), is detailed and sent electronically 
to Zespri daily.

Our main activities are growing, packing and cool storing kiwifruit 
and avocados, but the journey for all kinds and classes of produce 
through the packhouse is largely similar, with equivalent processes, 
systems and standards applied across our entire business.

Systems & Standards
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Picking
All picking gangs contracted to Trevelyan’s 
must comply with legislation, regulations 
and requirements for safety, hygiene and 
picking. We have our own audit programme, 
and financial incentives are offered to those 
who meet the required standard of picking. 
Our pickers can fill over 5,000 wooden field 
bins per day during the kiwifruit season.

Packhouse: Grade Export Fruit
The graders remove any fruit with defects 
(as per the quality manuals), and place them 
into other classes or the reject area. This 
is monitored by a constant rolling audit of 
the grading tables and other online quality 
management indicators.

Storage: Quality Inspection
Post Packing Quality Inspection (PPQI) is 
completed to assess the quality of fruit 
following storage and prior to shipping. Any 
unsound fruit is removed to ensure quality 
product arrives in the marketplace.

Transport
Trevelyan’s engages trucking contractors to 
carry empty fruit bins to growers’ orchards 
and transport harvested produce from those 
orchards to Trevelyan’s packhouses.  
A transport agreement is in place to 
ensure all safety, handling and operations 
requirements are met.

Bin Tip
When bins are tipped the bin cards are 
scanned and the information validated 
against the pack-run details. The total 
number of bins tipped is checked against  
the total number of bins received on site.  
As the fruit goes up the conveyor belt to  
the grading tables, it passes over brushes 
that remove any surface deposits and  
excess dust.

Loadout from Coolstore
We load product out according to market 
requirements and adhere to Post Inspection 
Product Security (PIPS) procedures.

Our covered canopies allow us to load out 
product in all weather conditions. 

Fruit Reception
All bins have a bin card where the following 
information is recorded: orchard grower 
number, maturity area, block, picking gang 
and harvest date. This ensures fruit can be 
easily traced back through our supply chain 
if necessary. 

Curing Canopy 
Bins are kept in conventional storage 
conditions under a canopy to cure for 
approximately 24-48 hours before they are 
packed. The physical row location of each bin 
is recorded electronically.
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Is a business that...

WORKS 
SMART

• Excellence and Innovation

• Focus on Quality

RESPECTS 
OUR PEOPLE

• Healthy and Safe People

• Strong Partnerships with 
Growers, Staff, Customers, 

Community and Others

TREADS 
LIGHTLY

• Care for the Environment

• Responsible use of Resources

 Provide consistently 
competitive OGRs 

 Quality technical 
support, picking, packing 
and cool storage

 Food safety regulations 
and environmental 
compliance

 Fair salaries or wages for 
staff

 Attract, retain and  
upskill staff 

 Support each other  
to stay safe and well

 Leadership, transparency 
and relevant 
communications to 
growers and staff

 Be socially responsible in  
the community

 

 Prevent  
biosecurity failure

 Protect  
biodiversity

 Mindful consumption  
- do more with less

 Mitigate climate change

WE WILL ACHIEVE THESE GOALS THROUGH THE USE OF THE FOLLOWING PRINCIPLES: 

1. What we Take - reduce our dependence on fossil fuels and scarce minerals

2. What we Make - reduce our contribution of chemicals that nature cannot process

3. What we Break - reduce our physical destruction of the environment

4. How we Share - respect our growers, staff, customers, community and others

>>11



Our sustainability framework has focused our attention on areas of improvement across the whole 
business. To be sustainable we need to be profitable.  Providing quality services for a fair price enables 
our growers to be profitable and grow their business as well. 
We use LEAN principles to expose and solve problems; this 
drives continuous improvement to our systems and processes. 
Our staff are encouraged to always look for new opportunities 
to get better at what we do. Over time, this has enabled us to 
deliver more value for our growers while using fewer resources.

To create a LEAN environment, we have implemented the 
following key practices:

• Key Performance Indicators (KPIs) for all Departments -  
these are visually tracked and displayed in each department.

• Good Communication and Leadership – this is achieved 
through daily “Haka” Meetings held by all departments, 
regular Staff Updates and Gemba Walks (going to see the 
actual process). These are all a great chance to share new 
ideas and problem solve.

• Elimination of all types of Waste – these include 
overproduction, unnecessary motion, excess inventory, 
defects, waiting, transport and over processing.  

• 5S Workplace Organisation – this is done in accordance 
with the ‘5S’ principles of sort, set in order, shine, standardise 
and sustain. It creates order, improves safety, reduces 
searching, reduces waste and highlights where problems lie.

• Kanban – this Japanese term describes a system used to 
standardise and control the supply of components through 
the production process. In our case, we use it for inventory 
control and to help manage our stock levels.

• Continuous Improvement (Kaizen) – this means ‘good 
change’ in Japanese and is a reminder to always strive for 
continuous improvement in everything we do.  

We cherish our family-like culture and we are guided by our 
core values in the corridors every day. We invest in the health, 
safety and wellness of everyone in our team and on our site. We 
enjoy doing business with our partners and grower suppliers. We 
contribute positively to the community that we operate in and 
we share these details in this report.

We are privileged to operate within productive natural 
surroundings. We take stewardship of the land, water and air 
seriously and we need to protect the environment and the 
systems within it. We critically review our processes to reduce  
our impacts where possible and are mindful of our consumption 
of resources.

We are passionate about sharing the way we do things and 
work closely with our industry partners to improve. Much of our 
progress is due to collaborating with our growers, staff, suppliers 
and the wider supply chains we operate in. We are excited about 
the opportunities the future holds to be a dynamic company, 
producing safe and healthy food within the boundaries of the 
world we live in.
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Trevelyan's Survey Results

Our business interacts with our growers through many channels. We welcome them onto our site at any 
time throughout the year to answer any questions they have and we particularly encourage them to visit 
at packing time. Our Grower Liaison staff develop strong partnerships with growers and work closely 
with them at critical times during the growing and harvest seasons. They regularly visit the orchards to 
offer tailored advice and hold "under the vines" discussions. There are also seasonal field days, open days, 
webinars and focus groups held to share technical information and get to know us and each other better. 
Through other services offered, other staff interact with our 
growers at different times and we pride ourselves on skilled 
personal service from every department of the business.

We support this regular engagement with our annual electronic 
survey to ensure growers have another channel to share their  
 

thoughts with us if they choose to. This year’s response rate 
was lower than all previous surveys at 7% of over 600 growers 
surveyed. The results of the survey are shared with senior 
management and form the basis for this report, along with 
feedback from the wider team in workshops, publication reviews 
and other internal data analysis. 

< Significance to Trevelyan’s >
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competitive 
OGRs 

Quality 
technical 
support, 
picking, 
packing 

and cool 
storage

Food safety 
regulations and 

environmental 
compliance

Attract, retain 
and upskill staff 

Be socially responsible 
in the community

 Mitigate 
climate change

Support each other  
to stay safe and well

Leadership, 
transparency 
and relevant 

communications to 
growers and staff

Prevent  
biosecurity 

failure
Fair salaries 

or wages 
for staff

Protect biodiversity

Mindful 
consumption  

- do more 
with less
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Our key areas of focus are largely unchanged from previous 
years. These include preventing biosecurity failure i.e. ensuring 
we have systems in place to protect New Zealand from the risks 
posed by new pests and diseases and to respond effectively and 
fairly to any threats. 

One theme that is strengthening is the increase in importance 
to our growers of mindful consumption – doing more with 
less. Ensuring that every orchard input is justified in its use 
and applied at the most effective time or volume for improved 
production, while being most cost-effective.

There is increased interest from our markets around water 
quality, access and responsible use in both orchards and 
packhouse operations.

Providing consistently competitive OGRs to growers through 
quality technical support, picking, packing and cool storage 
remains critical to Trevelyan’s success. Sustainable growth will 
require us to continue to do this well, building our capacity 
(knowledge, tools and infrastructure) to process this increased 
production. This will be done under effective leadership and 
with a great team of people that make up our unique culture. 

We ask our staff what matters most to them in several surveys 
each year. We have Health and Safety and Wellness committees, 
and open the floor to staff questions at our monthly updates. 
Senior management involve staff in decisions about the 
business; workshops are conducted to gauge the opinions of 
department heads. Details of the employee engagement survey 
are included on page 25.

Some of the issues that are most important to staff include  
good leadership, fair wages and the opportunity to upskill 
themselves. Supporting each other to stay safe and well includes 
having good working conditions in both the packhouse and on 
the orchards.
We are constantly looking for options to improve working 
conditions to ensure we attract and retain our staff.  
The Global Reporting Initiative’s (GRI) G4 guidelines are 
designed to ensure a good understanding of what matters 
most to our partners. We need to balance our business activities 
with our economic, environmental and social impacts. Our key 
material issues are shown in the chart on the opposite page, 
with the importance to our stakeholders (top to bottom) and the 
significance to our company (left to right).
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The kiwifruit and avocado industries are undergoing remarkable growth. With increased global demand 
for safe and healthy fruit, new orchard developments and great financial returns... the future looks bright.
For our part in these industries, we must provide growers with top 
quality service at a fair price. We influence our growers' returns 
through growing, picking, packing and cool storing fruit, as well 
as providing technical support, best practice information and 
decision-making tools. This enables growers to maximise orchard 
productivity and confidently manage and expand their business. 

Our Work Smart achievements in 2017 include continuing to 
refine our ‘InVision’ optical grading technology in packhouse four. 
This equipment uses a high definition camera and LED lights to 
grade for defects such as blemishes and removes this out of spec 
fruit from the packing line. This changes our labour needs in both 
the skills required and the amount of staff required on the line. 
In our second season we continue to upskill our staff in the use 
of this technology; this delivers greater flexibility and increased 
capacity to our production line.

The installation of Near Infra-Red (NIR) technology, also in 
packhouse four, allows us to identify export fruit from lines 
that have a lower average dry matter than the minimum taste 
standard. This enables us to recover a proportion of the fruit 
from that line for the grower. NIR technology benefited 2% of our 
grower maturity areas in 2017.

The introduction of several new team members to the IT team is 
enabling us to use data to develop new analytical and decision-
making tools. We have created custom software 'The Portal' to 
share information throughout the site. This tool includes real-time 
scheduling of harvest and packing plans, ensuring all departments 
are looking at the latest information. This is used to maximise 
production capacity and ensure efficient runs of fruit in the 
packhouses. 

It also enables us to keep our growers well-informed about their 
fruit flowing through our operation and the attributes of each 
line of fruit. A good example of this are the recently developed 
grower scorecards. 

• The kiwifruit Production Scorecard report details include 
yield per ha and Taste Zespri Grade (TZG) by maturity area, as 
well as packhouse average and individual rankings in the pool. 
This report also itemises total chargeable rejects % by reason 
and size profile.

• The kiwifruit Crop Estimate Scorecards show average 
counts per m2 by block and a historical comparison of average 
buds m2, flowers m2 and fruit m2 by KPIN. These reports are 
designed to assist growers in making pruning, thinning and 
other on-orchard decisions.

•  The avocado Orchard Comparative Report shows historical 
data for each orchard including tonnes/ha, average fruit size, 
percentage of crop for export, class two, three or processing, 
as well as reject percentage and main reject reason. It also 
shows how orchards compare with others in the same 
geographical area.

Another example is the development of technology to digitally 
count flowers or fruit in an orchard. This is a joint venture with  
our electrical suppliers with the objective of being able to gather 
data across whole blocks instead of sample bays that represent 
the orchard. This will make our crop estimations more accurate  
for capacity planning on our site, but more importantly, it will give 
the orchard owner a clear picture of the crop to make decisions 
about pruning, thinning or other on-orchard activities to improve 
crop outcomes.

On site we are building a low humidity tent over grader two for a 
trial in 2018. This will enable us to bin store SunGold during the 
peak of the SunGold harvest and pack those bins immediately 
after the end of harvest, before the packhouses get busy with 
Hayward. The low humidity tent is needed to keep the fruit surface 
dry until the fruit label is applied. It is not needed for the Hayward 
fruit as the label sticks to the hairs. We are doing this trial to 
maximise our current capacity and try and minimise the amount 
of additional packhouse infrastructure that needs to be built in 
the coming seasons as SunGold volumes increase rapidly.

To retain our quality results and our strong grower returns, 
Trevelyan’s is focused on working smart now and into the future.

Excellence, Innovation, Quality
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Provide consistently competitive OGRs 

There are many factors that go into delivering a good OGR to a grower. They are only possible where 
growers and post harvest operators work together to optimise the outcomes for both. The first of these 
is having fruit delivered to the packhouse that is of good size and taste, with low reject rates, that will 
store, travel and present well in markets.

Kiwifruit 
The kiwifruit industry is enjoying excellent returns – with 
Orchard Gate Returns (OGRs) $/tray being higher than 2016 in 
all fruit groups. With Trevelyan’s pool returns for GACK (SunGold 
conventional) $/ha exceeding $127K this is a great result as it 
includes new and redeveloped orchards coming into production. 
Our on-shore fruit loss results in 2017 are exceptional again 
compared to industry averages as shown in the graph on the 
next page. 

High OGR results are influenced by the efforts and skill of 
Trevelyan’s staff and growers. There are many places we make 
a difference, from supporting growers with timely technical 
information in newsletters and at field days to ensuring the  
fruit is picked at its optimal maturity. Then we must get the 
grading decisions right during packing. The repacking teams 
need to make good decisions about which pallets need to be 
repacked, and make sure any repacking is done accurately.  
An inventory management team monitors the fruit and makes 
sure the right fruit is loaded out so only the best is still in store at 
the end of shipping. 

This is critical to the next process of checking fruit for quality 
in off-shore markets. Out-turn results will generate penalties 
or premiums depending on what level of defects are found on 
the fruit that is checked. In the 2017 season these premiums 
resulted in average returns to the growers of HWCK (Hayward 
conventional) of $0.22, compared to industry average of 
$0.11. For GACK it resulted in $0.10 compared to $0.05. This 
component has considerable influence on overall income to the 
pools along with the net storage income (the two parts of the 
OGR Trevelyan’s has the greatest impact on). With a strong focus 
on managing these processes well, growers are receiving great 
value from packing and cool storing kiwifruit at Trevelyan’s.

Avocado
The avocado industry also had a strong year with the  
highest grower returns on record. With a grower base of over 
200 suppliers from 550ha, this represented an average yield of 
5.8 tonne/ha. This equates to an estimated average  
OGR of $26,000 per ha. Analysis of the top growers show 
it is possible to achieve OGRs up to $117,000 per ha when 
producing 25.3 tonne/ha.

We pack 12 months of the year to supply export and domestic 
markets, both of which are very important in delivering a strong 
orchard gate return.

The export market performed very well. With high market 
returns the AVOCO late harvest compensation started earlier 
than the previous year and delivered extra value to growers 
picking at the end of the season. 

In late November 2017, Trevelyan’s began preparing our 
packhouse, and some growers, for a trial shipment to China. This 
process showed us that we need to be at the top of our game 
with regards to compliance and gave us further opportunities to 
improve the way we do things.

The domestic market saw the second season of selling avocados 
direct to consumers online. We introduced a subscription-based 
sales offering to increase exposure of the BayFarms brand and 
are building a loyal customer base of regular purchasers. We 
continue to engage with these customers through social media 
and email campaigns to educate and assist our customers to 
have a great ripening and eating experience. Lower overall 
volumes and high demand meant supply direct to our local 
markets achieved great returns.
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PACKING

• Fruit Reception 
• Bin Tip
• Grading
• Weighing
• Labelling

Traceability of produce 
from orchard to market 
by maturity area, block, 
pick gang and harvest 

date

Compac® sizer with 
‘InVision’ optical 

grading technology and  
Near Infra-Red (NIR)

Five packhouses ensure 
capacity to pack fruit 
at the optimal time. 

Conventional bin 
storage and curing and 

conditioning 

GROWER SUPPORT

Picking, packing and cool storage
'Work Smart' means we continually search for excellence and innovation, with a strong focus on quality. In 
every step of our process we aim to have the best systems and decision-making tools in place – these are all 
constantly evolving as we ensure we are delivering value to our growers.

GROWER SUPPORT

• On-Orchard Advice
• Orchard Management
• Crop Estimation and Profiling
• Maturity Monitoring

• Technical Support
• Pest Monitoring
• Compliance Support
• Harvest and Auditing

Grower field days enable 
growers to learn from 
each other and share 

information

KiwiGreen and 
AvoGreen Integrated 

pest management 
programmes to spray 
only when necessary

Good Agricultural 
Practice (GAP) auditors 

provide support and 
resources

Preferred Harvest 
Contractors are 

audited and 
incentivised, for better 
storage outcomes for 

growers

Grower newsletters, 
tech tips, open days, 
webinars and focus 

groups

Decision-making 
support for increased 
production, improved 

dry matter and fruit size

Scorecard Reports for 
benchmarking orchard 

performance

Review of Maturity 
Clearance results to 

ensure optimal harvest 
timing and best grower 

returns
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PACKING

• Pack Filling
• Palletisation 
• Strapping

European Article 
Number (EAN) barcoded 

for total traceability 
across the whole supply 

chain

Rolling 600 QC 
assessment, in-line 

sampling, reject 
analysis and quality 

monitoring to maximise 
class 1 trays per bin

Electronic Data 
Interface (EDI) of every 

inventory event and 
grower payment details 

Post Packing Quality 
Inspection (PPQI) is 

completed to assess the 
quality of the fruit prior 

to shipping

Temperature, ethylene 
and energy use 

monitoring, along 
with refrigerant leak 

detectors

Precooling to get 
fruit to the correct 

temperature for static 
cooling. Capacity to 

store 10+ million trays 
at peak of season

Post Inspection 
Product Security (PIPS) 
programme for loadout 

according to market 
requirements

Electronic Inventory  
Reporting on every 

line of fruit, including 
quality and market out-

turn results

Load Out Priority (LOP) 
is assigned and adjusted 

to ensure best storing 
fruit is shipped later 
to improve growers’ 

storage returns

COOL STORAGE

Documented Quality Systems 
(DQS) includes food safety and 

quality auditing for Market 
Assurance

BioGro New Zealand, BRC Global Standard 
for Food Safety and the Avocado Industry 

Council’s Food Safety Programme.

WorkSafe Safety 
Management Plan (WSMP)

ACC tertiary level

Environmental Management Plan, 
GHG emissions footprint tool, 

GRI (G4) Framework

• Precooling
• Cool Storage
• Condition Checking
• Repacking

• Inventory Management 
• Loadout to market
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Adhering to regulations and 
environmental compliance
Customers continue to expect information is available that shows they are eating safe and healthy food 
produced in a fair manner. 
At Trevelyan’s, we adhere to food safety requirements through 
several programmes. These include British Retail Consortium 
(BRC), BioGro Certified Organic and the New Zealand Avocado 
Industry Council’s Food Safety Programme. There are some 
specific customer requirements (e.g. Costco) as well. To meet  
all these requirements from the markets, we have many 
robust internal systems that we use to ensure we are delivering 
quality product. 

We assist our kiwifruit growers to meet GLOBALG.A.P  
(Good Agricultural Practice) that encompasses Crop Protection 
(Spray Diary and Residue Assurance Programme) and the  
newly introduced Global Risk Assessment on Social Practice 
(G.R.A.S.P), for both our growers and the packhouse. Our  
avocado growers are required to meet the AVOCO Grower  
Food Safety and Sustainability programme or the Trevelyan’s 
Pack & Cool Ltd Grower Declaration of Food Safety for supply to 
the local market.

Biosecurity is a hot topic in New Zealand at the moment, with 
more information in the Tread Lightly section of this report. 
We continue to ensure we mitigate risks to our markets of 
introducing pests and disease, as it is critically important for 
our own borders. Our phytosanitary compliance programme 
meets the Ministry for Primary Industries Certification Standard. 
This ensures product shipped to markets meets the importing 
country's phytosanitary requirements and reduces risks arising 
from the introduction, establishment and spread of pests 
and diseases. Microbiological testing for pathogens, such as 
salmonella and listeria is also undertaken at the packhouse. 

We ensure we mirror the market checks with our own internal 
inspections. This enables us to recognise any non-compliance 
and respond to this prior to load out where we can. We are  
proud to report we had no coolstore holds in 2017. In the event 
of a pest interception off-shore, this may result in fumigation  
in the market. This has occurred in Australia in both kiwifruit  
and avocados. 

In preparation for the 2018 season we have reported to Sedex 
(Supplier Ethical Data Exchange), a collaborative platform 
for managing ethical supply chain data in relation to Labour 
Standards, Health & Safety, the Environment and Business 
Ethics. This will highlight areas of improvement within the 
business as well as demonstrate our audit standards and 
monitoring practices. 

A focus on water continues with quality, access, cost and 
responsible use all being questioned in many compliance 
requirements. Public awareness of plastic waste and pollution, as 
well as a strong Zero Waste movement, are other environmental 
compliance issues that businesses need to stay ahead of, or start 
to invest in developing alternatives for the future. 

Consumers, retailers, and governments are seeking greater 
transparency of food chains. The ability for us as an industry 
to provide robust data around our use of resources e.g. land, 
water, nutrients, energy and materials supports our premium 
and trusted brands. We can then use this data to monitor and 
benchmark performance, drive innovation and meet or exceed 
regulatory requirements.
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Pollen Season 
The 2017 pollen season brought several challenges. Seasonal labour supply was expected to be  
difficult, along with higher levels of Psa and bud abortion due to the high rainfall and cool temperatures 
we had pre-season. 
To combat these challenges, we offered a premium price to 
contract labourers and moved to employ a larger portion of 
Trevelyan’s staff (4 gangs of 10). This allowed us to retain greater 
control over staff movements and picking quality on orchards, 
from the day they were ready until the bees came in. Key staff 
members were introduced to help run the new Trevelyan’s 
teams, freeing up time to focus on quality both in and out of the 
milling shed. The increased yield and pollen production (details 
on page six) is a result of these changes.

Looking to the future we face three big challenges: flower 
supply, labour and of course, weather. The increased supply 
and uptake of the SunGold licence has resulted in a reduction 
in the supply of Hayward orchards whilst the demand for pollen 
continues to rise. We have started our first all-male orchards 
to begin combating this and are encouraging more all-male 

orchards to come on board. We are also looking to further 
increase our own picking staff (from 40-100+) due to the 
positive impact they had on the 2017 season. This will not  
only allow us to avoid potential labour shortages but will also 
allow us to maximise flower returns from our current and  
future orchard base. 

Thirdly, as we introduce new all-male orchards we also face a 
greater risk with weather as one or multiple events could prevent 
a large portion of flowers being picked. We need to encourage 
new all-male orchards at various locations and altitudes. 
Solutions to all three challenges are essential to the future of  
No 1 Pollen.
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Support each other to stay safe and well

We continue to be very proud of our company culture, with a mix of long-serving staff and some 
newer faces in our corridors. Our staff are a critical component of our business and their well-being is 
paramount, so we work hard to keep them safe and well.
With the introduction of Global Risk Assessment on Social 
Practice (G.R.A.S.P) for both our growers and the packhouse, 
there has been increased focus on people in 2017 at an  
industry level in response to consumer demands. The spotlight 
has gone on working conditions and the availability of both 
skilled and unskilled labour, to help avoid future staff shortages 
across the industry.

There has also been increased focus on employment 
compliance and health and safety legislation. We have 
responded by assisting our growers with the transition as well as 
strengthening our own internal processes. 

Our Health and Safety committee is made up of management 
and operational staff. They monitor our performance and look 
for continuous improvement across the business, providing 
input into staff working conditions and procedures. In 2017  
we welcomed Katharina Schmidt to the team as Health and 
Safety Manager. 

We have introduced more rigorous monitoring of contractor 
inductions and transport providers, and improved our use 
of technology to both deliver our inductions and report our 
progress. We completed the evacuation process review that led 
to many improvements in the way the site is managed during an 
evacuation, as well as increased testing of fire equipment and 
more training for the fire crew. With the growth to the business 
we also updated our Traffic Management plan to ensure it was 
fit for future use and comprehensive for our busy site.

We continue to focus on staff wellness through many channels. 
“The Front Row” programme, in association with Nic Gill 
(strength and conditioning coach and consultant to the All 
Blacks), continues to have life altering success. Our cafe now 
offers good value healthy daily meal specials and in 2017 a salad 
bar was introduced with a variety of salads and vegetables. 

As well as our usual wellness days with a focus on preventative 
medical care, we hosted our first “ladies' evening” in November 
that featured key speakers and professionals on women’s 
wellness topics. It proved to be a great night and a successful 
exchange of information.

In February and December we held site-wide fun run/walks that 
were very well attended with a barbeque afterwards. It was great 

opportunity for staff to interact with different teams from across 
the business in a social setting, to complement our great staff 
Christmas parties!
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Attract, Retain and Upskill our Staff
As the industry grows we need to focus on ensuring we attract 
the volume of staff with the skills we need. The nature of the 
kiwifruit production cycle requires a large seasonal workforce. 
We employ a mixture of local and international staff who are 
in New Zealand on working holiday visas. We also employ staff 
from Pacific countries under the New Zealand Government 
supervised Recognised Seasonal Employer (RSE) scheme. 

We use social media, primarily Facebook, to engage with our 
8,000+ followers of past, present and future staff. Our 2017 
harvest video was very well received and engaged many staff 

and others from across the world, with over 17,000 views. This 
is an exceptional attraction tool that we will continue to use in 
years to come to showcase what working with us is all about. You 
can find this and many other videos on our You Tube channel.

As well as the annual sustainability survey, in August we conduct 
a staff satisfaction survey and we share these results with 
you here. With 98% of staff reporting either medium or high 
satisfaction, and a steady increase in high satisfaction over the 
past four years, this is a pleasing result. These figures are based 
on 87% of permanent staff participating in the 2017 survey. 

  TREVELYAN'S EMPLOYEE ENGAGEMENT - August 2017

2%

  High Satisfaction         Medium Satisfaction         Low Satisfaction    

64%

100%90%80%70%60%40%30%20%10%0% 50%

34%
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Demonstrate Leadership, be Transparent and 
Provide Relevant Communications
We need to make responsible decisions and report them in  
an accountable and transparent way, in a timely manner.  
Our leadership is demonstrated in above average returns to 
growers, good customer attraction and retention and a solid 
reputation in the community for being good to do business with. 

Our focus on the long-term success of our business through our 
sustainability framework sets us apart from our competitors and 
we are proud of it. The Labour/NZ First coalition government's 
commitment to sustainable economic development reinforces 
that we are on the right path. We are recognised as industry 
leaders in demonstrating our commitment to sustainable 
business development.

We welcome our growers, business partners (including 
marketers and customers, and other community groups, 
training organisations and councils) to our site regularly and 
collaborate around shared problems and opportunities. 

We provide many forms of communication to our growers, staff 
and community. For our growers, the pack out reports are key. 
They are reconciled and provided the day after a crop has gone 
through the packhouse. This details the volume, size profiles, 
rejects and reasons for all kgs of fruit handled. 

The OGR forecasts for kiwifruit growers itemise all the 
components that make up the payments such as submit, time 
and storage, taste, loyalty, fruit loss and outturns. Calculated 
from the packing, through until after the fruit is sold, these are 
based on information from Zespri markets and they show what 
each value is expected to be throughout the season. 

Grower Cashflow Estimates were introduced in 2017. This 
uses the information in the estimate and details the monthly 
payments to enable growers to better manage finances through 
the year.

Technical information is also provided via scorecards as 
mentioned on page 16. Inventory reports give a snapshot of 
the grower’s fruit instore and shipped, with outturn and fruit 
loss detail. To see examples, or understand any of these reports 
better, please contact our Grower Liaison team.

We regularly review our communication channels and this 
report is one of the ways we share information. There are others 
on page 28. We are excited to be working on a refresh of our 
website in 2018, to provide more information and tools in a 
timely and efficient manner. 
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Education 

Te Puke High 
School
Te Puke 
Intermediate
Kiwi Can 
Programme
Pongakawa 
School
Te Ranga School
Fairhaven School

Economic 
Development

BOP Young Fruit 
Growers
Te Puke 
Economic 
Development 
Group
EPIC Te Puke

Environment 

Otanewainuku 
Kiwi Trust 
Maketu 
Ongatoro 
Wetland Society
Te Ara Kahikatea 
Pathway 

Health 

Kiwifruit 
Industry 
Community 
Support
Leukaemia & 
Blood Cancer 
Hapai Mama
Cancer Society 
Tauranga
Te Ao Hou Trust 
- ASAP Event
The Parenting 
Place

Arts/ Culture/ 
Sport

Katikati  
Squash Club
Te Puke 
Squash Club
TPI Rugby 
Academy
Tai Mitchell Rugby 
Union
Te Puke Sports & 
Recreation Club
Te Puke Condor 
Sevens
Te Puke Cricket 
Club

Emergency 
Relief

Te Puke 
Emergency 
Services Fishing 
Club
Oxfam
St John

Social  
Welfare

Empowerment 
NZ – Te Puke 
Food Bank

$ 6
,7

50

$ 2
,8

73

$ 7
,8

30

$ 9
,7

90

$ 3
04

$ 3
,7

69

$ 1
3,

28
7

  2017 TREVELYAN'S SPONSORSHIP IN THE COMMUNITY -  $44,606

Be Socially Responsible  
in the Community
Looking after people is the key to our success, and we  
have extended this approach to our surrounding  
community. Our Sponsorship and Donations policy  
and Community Care programme help to strengthen  
our relationships with local community groups. 

We had a production-based budget of $45,000 for  
2017 and the graphic shows how this was invested  
into our community across key areas.

We continue to provide cornerstone support to 
EmpowermentNZ for the provision of the Te Puke food bank 
and other essential social services. We also support Kiwi Can, a 
primary school programme that teaches values such as integrity 
and respect. We have backed these initiatives with regular, 
sustainable funding for over 5 years. We have made an ongoing 
commitment to Otanewainuku Kiwi Trust; more information 
about the exciting things this will enable them to do is on page 
33. We contributed, alongside many others, to the Kiwifruit 
Industry Community Support Fund Inc. to purchase a digitiser, 
providing a radiology service in Santo under the Vanuatu 

Ministry of Health, benefiting up to 2,000 Recognised  
Seasonal Employer (RSE) workers. We will continue to support 
this group of staff with a new programme in 2018 to help 
children attend school on Uripiv Island.

This overall investment is an important part of Our World that we  
are proud of. Our ability to continue is a direct outcome of 
the economic success of Trevelyan’s Pack and Cool Ltd. We 
believe corporate social responsibility is a great way to further 
social good in the place we live, work and play.
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  STAKEHOLDERS -  Ways we regularly interact

TPCL BOARD
TGL BOARD

SUPPLIERS
SERVICE 

PROVIDERS

TRAINING & 
EDUCATION

STAFFGROWERS

MARKETS & 
CONSUMERS

MARKETERS

COMMUNITY
IWI

COUNCILS
GOVERNMENT

Industry & 
Community 

Forums
Site Tours

Newsletters

Technical, 
Seasonal & 
Compliance 
Information 

Surveys

Regular Meetings

Field Days & 
Open Days 

Social Events

Face to Face

Phone Calls

Emails, Website 
& Social Media

Reports

Contracts & 
Agreements
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Our family-like team is what sets us apart. Our talent, 
commitment and expertise is what drives our unique 
company culture and fuels our desire to be the very 
best. Our management structure is reasonably flat 
with many long-serving staff holding key positions. 

MANAGING 
DIRECTOR

James Trevelyan

OPERATIONS

John Lewitt

Operations Manager

LABORATORY

Angela Charry
Laboratory Manager

BUSINESS 
INTELLIGENCE

Phil Allison

Information Systems 
Manager

OPERATIONS

Donna Atkinson

Inventory Manager

QUALITY

Christine Draffin

Quality & Compliance 
Manager

COOLSTORAGE

Mike McCauley
Coolstore Manager

HEALTH 
& SAFETY

Katharina  
Schmidt
Health & Safety 
Manager

OPERATIONS

Maria Brouwers
Assistant Operations 
Manager

OPERATIONS

Amrit Singh

EDI Manager 

PACKAGING 
& FORKLIFTS

Greg Meyers

Packaging & Forklifts 
Manager

ENGINEERING 
& DESIGN

Darold Krull

Engineering Manager

TECHNICAL

Gordon Skipage
Technical Manager
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EXECUTIVE 
DIRECTOR

Alister Hawkey

GROWER 
INTERACTION 
TEAM

Ash Lee

Grower Services 
Manager

GROWER 
INTERACTION 
TEAM

Daniel Birnie
Avocado Manager

FINANCE

Paula Ross
Financial Controller

LOCAL MARKET

Lance Dodd
Domestic Market 
Manager

HUMAN 
RESOURCES

Jodi Johnstone
Human Resource 
Manager

SUPPLY

Debbie Robinson
Supply Manager

GROWER 
INTERACTION 
TEAM

Christine Broad

Harvest Coordinator

ORCHARD 
MANAGEMENT

Winston Stanley
Orchard Operations 
Manager Tauranga 
North

GROWER 
INTERACTION 
TEAM

Johnathan Cutting
Orchard Productivity 
Manager - Avocados

GENERAL 
MANAGER

Stephen Butler

SYSTEMS

Trish Treloar  
Information Systems 
Administrator 

SYSTEMS

Rachel  Brodie
Sustainability & 
Communications 
Coordinator

PAYROLL

Lisa Butler
Payroll Manager
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PROTECT
BIODIVERSITY

DO MORE
WITH LESS

PREVENT
BIOSECURITY
FAILURE
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Care for the environment,  
responsible use of resources
We are reliant on the environment and our natural capital to provide healthy food to the world.  As the 
global population and standards of living rise, we need to be responsible for all the resources we use. 
We need to mitigate risks around introducing pests and disease. In this section we detail some shared 
challenges and how Trevelyan’s is responding.
The need to transition to a low carbon economy and mitigate 
the effects of climate change are considered in our long-term 
business planning. There will be pressure on companies to 
generate renewable energy, be energy and resource efficient, 
reduce waste to landfill and cut carbon emissions over time. 

The measuring of our carbon emissions since 2010 has shown 
us many ways we can improve the business including how we 
build and manage the coolstores and how we procure and 
manage fleet vehicles and forklifts. Our energy and refrigerant 
monitors across the site deliver useful data and we have 
continued to install them as we build new infrastructure.  

With a strong focus on reducing waste to landfill we continue  
to embed practices in the business that show we are mindful  
of consumption; trying to keep materials in circulation  
through recycling or, where we can, choosing options that 
nature can process.

Prevent Biosecurity Failure
The introduction of exotic pests and diseases
The introduction of Psa-V in late 2010 has given us a better 
understanding of how to manage biosecurity risk, along 
with more tools to identify emerging risks. Systems originally 
introduced for Psa-V (eg. bin sanitisation systems, management 
of reject fruit, loadout procedures such as pre-loading 
inspections of containers, and harvest activities with high levels 
of on-orchard hygiene), all help us to prevent the spread of any 
new biosecurity incursion. 

Kiwifruit Vine Health (KVH) is responsible for managing 
biosecurity arrangements for the kiwifruit industry. An annual 
packhouse site audit is completed to confirm biosecurity 
measures are in place as per Packhouse Psa-V/Biosecurity Risk 
Management Plans.

KVH has entered into a Government Industry Agreement 
(GIA) for Biosecurity Readiness and Response with the Ministry 
for Primary Industries (MPI). This details how industry and 
Government will work together to manage potential pests and 
how the various roles and responsibilities, decision-making, and 
associated costs will be shared. 

The first Operational Agreement (OA) was signed in May 
2016 for Queensland, Mediterranean, Oriental, and Melon 
Fruit species of fruit fly. Another was signed in March 2017 in 
relation to the four most common biosecurity threats to the 
kiwifruit and kiwiberry sectors. These are Ceratocystis fimbriata 
(fungi), Verticillium Wilt (fungi), Psa-non New Zealand strains 
(bacteria) and Invasive Phytophthoras (oomycete). Other pests 
and pathogens can be added to the agreement as they are 
identified. A third agreement followed in July 2017 specifically to 
manage the brown marmorated stink bug (BMSB) threat. 

Other Horticultural industry groups potentially impacted by 
BMSB will join the agreement, and are working with the Ministry 
for Primary Industries (MPI) on ways to respond if an incursion is 
found in New Zealand. These include seeking approval to release 
the Samurai wasp (Trissolcus japonicus) as a biocontrol agent. 
We need to plan to respond effectively as the consequences 
could be disastrous for New Zealand's horticultural industries. 

We continue to support KiwiNet – a group of people who 
champion biosecurity readiness and who would coordinate the 
deployment of kiwifruit industry resources into a biosecurity 
response. The purpose is to make sure we have a coordinated 
and skilled approach to face our next major biosecurity 
incursion. 

With a shift towards increased use of containers, it is imperative 
we ensure unwanted pests are not being transported to 
different countries in a container. Similarly border officials at 
New Zealand ports need to be vigilant to ensure unwanted 
organisms which are currently not present here do not cross 
our borders. New Zealand biosecurity protection starts offshore 
(trade agreements and treatments), at our borders and 
continues post-border. We have been sharing this message with 
our growers and seasonal staff via many channels and through 
our involvement in the MPI's ‘Biosecurity 2025’ direction 
statement, a high-level road map of how New Zealanders can 
collectively protect our country’s biosecurity borders.
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Protect Biodiversity  
Including pest management and agrichem use
Biodiversity is short for biological diversity. It means all life on 
land, in fresh water and in the sea, as well as the air. It includes 
ecosystems and the services they provide, such as forests, 
wetlands, sand dunes and lakes. It is important as it provides 
the life supporting systems that enable all organisms, including 
humans, to thrive. Like all systems, changes to conditions have 
an impact. There is more information about the establishment 
and spread of pests and diseases on page 21 and more about 
climate change on page 36.

On our 20ha site we protect and enhance our surroundings. Our 
grounds team maintains extensive plantings including lawns 
and gardens, fruit trees and our native block that forms part of 
a walking track for the staff to enjoy. We observe best practice 
in pest control protocols and, where possible, use cleaners and 
chemicals that nature can process. We are considerate of inputs 
onto our grounds and throughout our production, including our 
own compost applications to promote soil health. Through our 
inductions and training we ensure our employees are familiar 
with our commitment to protect the natural environment.

In 2017, we partnered with the Otanewainuku Kiwi Trust to 
support the important work that they do. As guardians of  
1,200 hectares of local forest, this is home to kiwi, kokako 
and many other birds and animals, as well as over 300 plant 
species. A community-based trust, the forest is managed 
and maintained by volunteers including an extensive pest 
eradication programme and a kiwi management programme 
that we are proud to contribute to. We do this as the area 
provides us with bush walks and an educational programme for 
local schools as well as protecting the kiwi and other fauna and 
flora of the forest. 

We are also a regular supporter of Maketu Ongatoro Wetland 
Society (MOWS) and we partner with them to do annual tree 
planting at Waihi Harbour Wildlife Management Reserve. 
Another community-based conservation group, they are 
concerned with the protection and ecological restoration of 
native habitats and wildlife. They carry out work such as pest 
trapping, pest plant control, planting native species, dune and 
vegetation surveys, and monitoring the populations of birds, 
reptiles, and invertebrates at Maketu Spit, Newdicks Beach and 
Dotterel Point (Pukehina) as well as Wahi Harbour. There are 
Biodiversity Management Plans (BMPs) in place for ecological 
restoration which are funded by BOPRC, WBOPDC and DOC. 
Their education programme began in 2012 and has gone from 
strength to strength. It includes one field trip and two in class 

lessons for local students and is an important way to enable 
students to connect with nature in a learning environment and 
encourage guardianship in future generations.

Our growers are focused on good production within the 
boundaries of their orchards. We support sustainable orchard 
activities by promoting best practice information and providing 
technical support to encourage responsible management of 
agri-chemicals. This includes the annual spray guides that 
offer advice and support the Zespri Crop Protection Standard 
(CPS). The Zespri System also includes KiwiGreen (Integrated 
Pest Management) and Zespri GAP (Good Agricultural Practice) 
to ensure growers comply with international, national and 
regional/local environmental legislation.

We have increased our capability to offer growers technical 
advice with the addition of a new technical manager to the 
team, Gordon Skipage, who has extensive knowledge in The 
Zespri System. 

Since 2013 we have been involved in the New Zealand 
Sustainability Dashboard project. A cross-sector and industry-
wide project, the objective is to help future-proof NZ’s 
primary sector. This initiative aims to develop a suite of online 
sustainability assessment, monitoring, reporting and learning 
tools that kiwifruit growers can use to benchmark and improve 
in areas of production, fertiliser inputs and environmental 
conditions such as soil quality. This will enable us to meet 
market demands as well as quantify our impacts to meet or 
defend regulatory requirements and drive improvement in pest 
management and agrichem use.
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Refrigerant 
Gases

Polypropylene 
Strapping

Waste to 
Landfill 

Electricity Reject Fruit Riser Waste 
Leaves and Dust

Label 
Backing Paper

Polyethylene 
Pocket Packs

Cardboard

Be Mindful of consumption of resources; do more with less
We are most proud of our efforts in this area – we continue to 
reduce our waste to landfill by finding alternative options for 
some of our components. The biggest challenge we have faced 
in 2017 is the loss of market for our plastics. This has seen us 
stockpile 20+tonnes of our 280+ tonnes of recyclables and we 
are unclear what the future holds for this. 

We look for opportunities to move from a traditional ‘Take, 
Make, Break’ linear system to a more circular system where all 
resources we use are kept in effective, efficient use for as long 
as possible. This often involves the wider supply chains so we 
want to work with growers, marketers and business partners to 
improve the systems we have in common. 

Zespri coordinated a workshop in 2017 to start to understand 
this better. Attended by representatives from eight post harvest 
facilities, Zespri, Catalyst R&D, Thinkstep and other industry 
stakeholders, this was a collaborative look inside the ‘rubbish 
bin’ that allowed participants to examine quantities of each 
waste stream and current treatment/disposal methods. The 
next step in the workshop was to run a prioritisation exercise. 
This looked at four different dimensions of importance and the 
group agreed a weighting for each. The considerations were 
1) Difficulty to dispose of, 2) Environmental impact, 3) Economic 
opportunity (value add potential) and 4) Economic cost (savings 
to be made). This gave Zespri a clear steer on the challenges 
ahead in order of importance to consider strategies for them.

This exercise was then replicated internally with our own 
viewpoint by a group of staff to deliver us our ‘Top 9’ areas of 
focus.  We have introduced regular cross-department meetings 
throughout 2017 to examine our results and what we can do 
better to manage each of the resources. Weekly reporting of the 
Top 9 is being introduced in 2018 (Top 9 shown below).

We assisted with several internships and research projects in 
2017. One was an investigation into the quantities, current 
practices, and alternative approaches to biological waste 
(mostly focused on reject kiwifruit) and another explored the 
potential uses of a riser dust-based (kiwifruit hairs) biochar. 
The properties of male kiwifruit flowers are being studied to 
understand if the waste from the pollen mill can be of any value. 
We believe supporting this kind of work for our industry inspires 
innovation and we look forward to the future value these 
projects will deliver.

As mentioned on page 33, we continue to support the New 
Zealand Sustainability Dashboard project. This collation of data 
will enable kiwifruit post harvest operators to benchmark key 
areas like production and supply, waste disposed of and the 
associated costs, electricity and fuel use, carbon emissions and 
water use, to drive efficiencies over time.

1st 5th3rd 7th2nd 6th 9th4th 8th

    TOP 9 - Areas of Focus

    2017 SEASON WASTE STREAMS - Tonnes

100%90%80%70%60%40%30%20%10%0% 50%

 Waste to landfill      Mixed recycling       Label backing       Pocket Packs       Strapping       Plastic wrap        Cardboard       

2004.31031.4

411 17.5
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Mitigate climate change 

Climate change is increasingly topical in global political and scientific arenas. Our industries' 
contributions of greenhouse gas emissions and expected reduction targets will start to be better 
understood in the coming years.
For the past eight years we have monitored and reported our 
organisational CO2 emissions with a carbon inventory reporting 
tool developed by Catalyst Ltd. Our largest contributor is 
refrigerant gas losses. We are excited to report our results for 
2017 are our best results yet with a much-reduced footprint 
of 0.19kgCO2e per class1 tray compared to our base year of 
2010 being 0.50kgCO2e per class1 tray. This is due to the 
ongoing focus on preventing refrigerant loss through better leak 
detection, preventative maintenance, removing components 
prone to failure and no accidental damage. 

We are also excited to be trialling a new refrigerant option in 
coolstores being built for the 2018 season. R449A is a next-
generation refrigerant that combines cooling performance with 
energy efficiency and environmental properties. With a Global 
Warming Potential (GWP) of just 1397, this is 23% lower than 
our previous new stores.

With food export industries growing, refrigerant management 
is a very relevant issue for post harvest and shipping operations. 
As mechanisms are introduced such as the Emissions Trading 

Scheme (ETS) or the development of regulations governing the 
phasedown of refrigerants (Kilgali Amendment), we will need to 
respond to these targets. We were pleased to attend an industry 
workshop in December 2017 with experts in this field to better 
understand the impacts and start to collaborate to solve this 
industry-wide challenge. 

Changes in average temperatures, rainfall, and climate 
extremes (e.g. heat waves / frosts / flooding) affect growing 
conditions and can lead to changes in pests and diseases as well. 
Adaptation involves measures to either reduce our vulnerability 
or increase our resilience to respond to changes that may 
occur. An important potential impact for kiwifruit is that crop 
volumes could reduce due to loss of winter chilling, meaning 
innovation with new cultivars that have a very low winter chilling 
requirement will become imperative. While this may be a long 
while off, it is important this stays on the development table to 
allow us enough time to economically invest in this and other 
important attributes. 
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 TREVELYAN'S 2017 GREENHOUSE GAS 
(GHG) EMISSIONS INTENSITY - kgCO2e  
per Class 1 tray

 TREVELYAN'S 2017 TOTAL GREENHOUSE 
GAS (GHG) EMISSIONS - Tonnes CO2e

 SCOPE 1  SCOPE 2  SCOPE 3
 Fuel and   Electricity  Freight and
 Refrigerant    Flights

343

1243

734

2844

894

196

2010 2017

2010

0.50
2017

0.19
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Where all the resources we need to use are kept in effective, efficient use for as long as possible. In a circular economy, the systems that 
sustain us and our way of life do not pollute the natural world or disrupt its processes. They protect, restore and rejuvenate those systems. 
This will be seen in increased recycling systems and things being made to be un-made so materials are recovered.

Circular 
Economy 

Refrigerant Management
In his highly-acclaimed, scientifically-
researched work Project Drawdown, Paul 
Hawken identified “refrigerant management” 
as the #1 ranked issue to address in reducing 
global CO2 emissions. The impacts from 
climate change and a target to limit global 
warming to within 2˚C are hotly contested. It 
remains to be seen how this might translate 
into legislation and if we are future proofing 
wherever possible or responding to conditions 
imposed on us to meet the targets.

Regenerative Agriculture 
What are the possibilities of "regenerative" 
agriculture? This is a range of alternative 
approaches to growing that seek to put more 
into the environment and society than they 
take out. As climate change, biodiversity loss 
and declining nutritional contents of soils and 
food start to become apparent in some places 
in the world, premium brands will be those that 
can demonstrate a strategy to improve the 
ability of soil to both store carbon and produce 
nutritious crops. 

Food Safety
Consumers want to know more about their 
food. They want to know what is in it, where 
it is from and who made/grew it. There are 
hand-held spectrometers that work with your 
smartphone and a cloud-based database 
allowing food to be scanned at a molecular 
level. This could potentially be used for residue 
testing or verifying nutritional information. This 
technology exists now and the potential for it to 
become mainstream remains to be seen. 

Smart Packaging
Packaging of the future will provide consumers 
with digital information and tracking, regulate 
temperature and the product's environment, 
protect against counterfeiting and theft, and 
other enhancements such as indicating the 
quality of the fruit inside the box. With a social 
groundswell towards Zero Waste and action 
on plastics pollution, will we see bioplastics 
or other compostable materials that will not 
degrade the oceans and land being developed?

Decision Making 
and Modelling Tools
Data can offer insights into business when 
analysed effectively. Technology enables our 
industries to become more integrated and more 
data will be available across the supply chain. An 
example of this is the Zespri Canopy, where we 
find the latest information, research, tools and 
resources about growing and delivering kiwifruit. 
In the future it could include indicators such as 
energy and resource use, waste management 
and emissions information. Developing more 
ways to use this information will help businesses 
in the supply chain understand the impacts of 
practices on overall production and returns.

Automation and the 
Internet of Things (IOT)
Trends in this area will have impacts on 
the labour force and skills required in our 
industry – potentially both positive and 
negative. The internet of things (IOT) lends 
itself to the monitoring of coolstores, tray 
formers or forklifts while robotics and forms 
of artificial intelligence are gaining traction 
to achieve consistent outcomes in production 
and training around the world. Working with 
our suppliers will be critical to the success 
of the introduction of some of these new 
technologies. 

What's on the Horizon?

What will the post harvest facility of the future look like? With global demand for New Zealand kiwifruit 
and avocados increasing, new developments coupled with new markets creating increased value and 
more infrastructure required, will the growth trajectory be business as usual?
How will our resources and natural capital be managed?  Can 
we expect to see packaging changes with potentially less 
complexity in the different components (reducing potential 
waste) and some ‘smart’ packaging initiatives? What other 
optimisations can we apply to a large global supply chain?

What will the current varieties of fruit grow and store like in the 
future environmental conditions and what will rainfall, fruit set, 
pollination and frost protection look like? Will our industries 
have new cultivars that are better tasting and longer storing that 
we can commercialise faster? 

The ability to communicate effectively, quickly and cheaply is 
changing the way people live and the choices they make. They 
are hungry for knowledge about health benefits and where 
their food comes from. Transparency of supply chains has an 
increased focus as does consumer expectations around waste. 

Through our sustainability framework we uncover challenges 
and explore ways to improve. Of course, we don’t know all the 
answers now, but as a business we want to keep one eye on the 
future while providing exceptional services every season. We 
want to partner with growers and organisations that are keen 
to continuously challenge the current status quo and imagine a 
fantastic future state for us all.
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This is Trevelyan’s Pack and Cool Ltd’s fourth annual sustainability report, released in May 2018.  
It contains no restatements of previously reported information and is designed to be read in conjunction 
with the 2014, 2015 and 2016 reports available on our website. It applies the Global Reporting Initiative 
(GRI) G4 framework (‘in accordance’ core option).
We welcome your feedback on this report. For more information 
on this document or any of its contents, please contact: 

rachelbrodie@trevelyan.co.nz  
www.trevelyan.co.nz

310 No. 1 Road, RD2 
Te Puke, 3182 
New Zealand

Phone (07) 573 0085
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