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Frost & olive disorders
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Climate change has the potential 
to significantly impact Australia’s 
agricultural production. The predicted 
results of climate change - increased 
temperature, moisture and CO2 - can 
impact all three elements of the plant 
disease triangle (host, pathogen and 
environment) in various ways. Changes 
in temperature, rainfall, and extreme 
events will affect water availability, soil 
quality, fire risk, and the incidence of 
known and new diseases, pests, weeds, 
and disorders. Decreased soil and air 
moisture increases the incidence and 
impact of frost, while the frequency and 
severity of floods and drought are also 
expected to increase.

Olives and climate change

Olives, like other crops, are sensitive 
to temperature and water availability. 
The level of vulnerability varies in 
the different regions where olives are 
cultivated in Australia, particularly in 
the case of frost. 

Olives are also susceptible to 
pathogenic diseases, pests and disorders. 
Weather influences all stages of host and 
pathogen life cycles, as well as disease 
development, and environmental factors 
play an important role in managing 
diseases and disorders. Relationships 
between weather, diseases and pests 
are used for forecasting and managing 
epidemics and their severity, which 
can fluctuate over a number of years 
according to climatic variation.

Determinant factors

*Macroclimate refers to the general 
weather pattern in the region. It is 
difficult to control or cannot be managed, 

and is unpredictable. 
*Mesoclimate refers to the climate in 

the area where the crops are grown. It 
is difficult to control, can be measured 
but cannot be managed easily. Planting 
tree breaks can sometimes change the 
mesoclimate.

 *Microclimate refers to the climate 
within and immediately surrounding 
the crops. Can be control led through 
cultural practices such as opening up the 
canopy and regulating irrigation.

Temperature 

Temperature is one of the most 
important factors determining the 
location of tropical, temperate and cool 
climate Australian horticultural crops. 
Increased temperature may require 
changes in location, cultivars and times 
of planting and harvesting. For instance, 
in Spain grape varieties requiring lower 
temperatures are being transplanted 
from the plains to the mountainous areas 
of the Pyrenees. 

Increasing temperatures may also 
result in some current production areas 
becoming marginal, especially in the 
early and/or late periods of the production 
season.  Olives grown in hot climate can 
suffer from damage to the flowering 
process resulting in low fruit production 
and oil quality.

Weather is very important for the 
development of fruits. Olives are grown 
not only in cool and dry areas but also 
under warm and humid conditions.

Higher average temperatures and peak 
temperatures can negatively impact 
olive growth and health by placing 
higher moisture stress on trees, which 
normally occurs at extended exposure 
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A U S T R A L I A

Frost Protection,
Nut Harvesting  &

Spraying Equipment
Put your trust in the 

world’s largest manufacturer 
of wind machines!

Protecting crops since 1967

 Of� ce: 02 6922 8689 
 John: 0427 491 203 
 Wal: 0418 692 146

Orchard-Rite-Australia.com.au

Of� ce: 02 6922 8689 

PROVIDING EXCEPTIONAL SOLUTIONS
FOR AUSTRALIAN AGRICULTURE

EXCEPTIONAL SOLUTIONS

THE EFFECTIVE & PROVEN
ANIMAL & BIRD REPELLENT

YOU CAN RELY ON
REGISTERED FOR USE AGAINST ALL ANIMALS & BIRDS
•  Protects herbs, vegetables, olive trees and shrubs from

possums, kangaroos, wallabies, rabbits, hares,
bandicoots, deer, foxes and other wildlife.

•  Protects vegetables, fruit trees, ornamentals, seedlings
and buildings from cockatoos, crows, ducks, pigeons,
rosellas, starlings, swallows, other birds and bats.

•  Protects homes, gardens, patios, shopfronts and paved
areas from both dogs and cats or rats and mice.

•  Protects one plant or a whole area – perimeter &/or
band sprays.

•  Repels – without harming animals or humans.

•  Not considered a poison – no withholding period.

•  Easy to use – spray on. Effective when dry.

•  Safe, Proven and Effective.

•  Available in 100g, 1Kg & 4Kg sizes.
IS UNIQUE. THE ONE-PRODUCT ANSWER FOR
REPELLING ALL ANIMALS AND BIRDS

For further information contact –
Lorac Australia Pty Ltd, Dept. OG. P.O. Box 3, Oyster Bay NSW 2225
Ph: (02) 9589 0703 Fax: (02) 9589 0147

to temperatures above 45ºC. High 
temperatures (≥40°C) during early fruit 
ripening and harvesting, coinciding with 
excess soil moisture, cause softening and 
brown discoloration of the flesh adjacent 
to the stone known as pit burn disorder.

Frost
While overall temperatures are 

increasing with climate change, frost has 
caused significant economic losses for the 
Australian olive industry, and continues 
to do so. 

Its impact on oil quality was particularly 
significant in 2006, when more than 20% 
of oil was affected to some degree. In 
2009 frost badly damaged fruits 2-3 
weeks before harvest in Victoria and 
NSW.

Dryer conditions can lead to a higher 
frequency and severity of frosts, while 
warmer conditions will gradually reduce 
the incidence of frost. Soil and air moisture 
act as a buffer against cold temperatures 
and the occurrence of damaging frosts on 
growing trees. 

Moisture levels in the soil and air have 
been low over the last several years, 
leading to a higher incidence of frost 
damage across many areas of Victoria. 

Although temperatures have been 
warmer over the same time, the absence 
of moisture has played a larger role in the 
impact of frost. 

Until the climate warms further, or there 
is an increase in rainfall/moisture levels 
in the soil and air, frost will continue to 
be a risk for frost-sensitive varieties being 
established in frost-prone areas.

Fire
Longer fire seasons and a higher 

frequency and severity of fire events 
are likely as a result of warmer and 
dryer conditions. Fire activity is directly 
affected by climate and weather activity. 
Many olive groves in Australia are in 
bush fire-prone areas. In the Victorian 
bush fire season of February 2009 the 
damage was principally to the foliage of 
the canopy. Up to 400 hectares were lost 
due to the fire activity.

High rainfall or flooding 
Inundation can cause fruit loss and 

increase the incidence of fruit and root rot 
diseases, and ultimately there can be tree 
death due to lack of oxygen in the root 
zone. Recent flooding in the Queensland 
and Victoria areas has caused severe 

damage to the olive trees. However, lack 
of available water due to drought also 
leads to poor growth, low fruit yield and 
tree decline. It may also lead to nutritional 
problems and other disorders associated 
with tree stress. 

Hot, dry winds or rain at pollination 
in late spring can reduce fruit set, while 
significant rain at harvest-time can reduce 
the extractability of oil from the fruit due 
to the higher water content in the fruit.

Diseases and pests 
The changing climate will alter the 

range and efficacy of a number of pest/
host interactions. Olives are often at risk 
from infection from a range of fungi and 
insects. For a disease or pest to successfully 
infect a tree (host), the environmental 
conditions must be favourable, and a large 
part of this environmental suitability is 
determined by the climate. 

Some diseases thrive on hot weather 
and high humidity following rain, others 
on low temperatures and moist conditions 
during autumn, winter and spring. 

Each pest and disease species will 
respond differently to a warmer and 
dryer climate, and it helps to gain an 
understanding of the species likely to 
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Reduce chemical use with a proven industry leader and essential IPM solution.

Now registered for use in olives for control of scale. 

 Australian owned

 Specialist company

 QA manufacturing

 National distribution

 Full product support

For more information
www.sacoa.com.au or call
08 9386 7666

PUT THE GOOD OIL
in your olive IPM

A NARROW RANGE EMULSIFIABLE PARAFFINIC OIL FOR THE 

MANAGEMENT OF PEST AS PER DIRECTIONS FOR USE.

IMPORTANT: READ THE ATTACHED LEAFLET BEFORE USE.

ACTIVE CONSTITUENT: 815 g/L PARAFFINIC OIL    (AS 1888-1976)

UNSULPHONATED RESIDUE NOT LESS THAN 98.0%

CAUTION
KEEP OUT OF REACH OF CHILDREN

CONTENTS
20L

  A uniquely pure formulation
  Meets US organic standards
  Proven effectiveness
  Minimal impact on benefi cials
  Beats pest resistance

SACOA - Olive Advert - Aug2010.indd   1 11/08/2010   2:09:39 PM

pose a risk to tree species in a given 
location. 

Modeling and an understanding 
of pest/disease biology can provide 
limited estimates of the likely risk to 
olives and observations of the incidence 
of Anthracnose in olives from several 
states in Australia have shown Barnea, 
Manzanillo, Kalamata, UC13A6, Azara 
and Sevallano are more susceptible 
varieties. Rainfall, high humidity and 
temperature caused high incidence of 
Anthracnose disease on flowers and fruits 
in 2010, resulting in premature fruit drop 
in many areas. 

Cercosporiose is a serious leaf 
defoliation disease recorded on olive fruit 
in NSW in 2006. Fruit rot damage can 

also occur when moist weather conditions 
prevail. 

Humidity and heat are also associated 
with olive lace bug (OLB) (Froggattia 
olivinia) infestation, which causes leaf 
damage in many groves each year and 
is recognised as a major olive pest. Less 
foliage affects fruit development and 
reduces protection from the sun, resulting 
in sun burn.

The green vegetable bug (GVB) (Nazara 
viridula ) was observed in damaged olive 
fruits in the Hunter Valley in 2008, and 
decimated harvests on the North Coast of 
NSW in 2009, reducing saleable tonnage 
from 22 to 3.5 tonnes. GVB infects olives 
at a very early stage, making holes and 
sucking out the sap. The damage provides 

entry points for fungal rots such as 
anthracnose which then destroy the crop.

Two species of economically 
important fruit flies occur in Australia, 
Mediterranean fruit f ly (Ceratitis 
capitata) and Queensland fruit fly (QFF) 
(Bactrocera tryoni). A significant increase 
in QFF activity has been seen in many 
areas on a range of crops, probably as a 
result of the higher rainfall and humidity. 
This activity was observed in ripe olive 
fruit in Southern Queensland and the 
Hunter Valley NSW in the 2008 and 2009 
harvests, where infected fruits frequently 
contained live maggots and were subject 
to soft rots caused by Colletotrichum 
fungus. 

QFF is one of the world’s worst 
horticultural pests. It attacks a wide range 
of host plants, lowering production and 
damaging fruit, with severe consequences 
for local and international trade.

The future

Disorders, diseases and pests 
associated with environmental stress and 
unfavourable climatic conditions play 
an important role in sustainable olive 
production and olive oil quality. In the 
future, however, growers may not be able 
to control some diseases and disorders 
because of the unpredictable climate and 
associated environmental stress. 

The industry will need to develop 
adaptive strategies to manage adverse 
environmental conditions, as well as 
developing and implementing improved 
production practices to increase 
efficiency and productivity. �

Despite overall warming temperatures, frost has caused significant damage for olive 
producers in the past five years.  
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The Olive Centre and Olivegrower & Processor Winning Tips Entry Form

To enter*, answer the following question in 100 words or less & complete the survey below:

What’s your best tip for improving olive grove or processing operations?

                   

                   

                     

                   

                     

                   

                    

Terms and conditions
The competition will be open to all new and existing Australian & New Zealand subscribers to the Olivegrower & Processor. The competition will consist of the 4 prize packages listed above. The 
winners of the first 2 prize packages will be judged by Ryan Publications and The Olive Centre based on submissions received from the entrants on the following question: ‘What’s your best tip for 
improving olive grove or processing operations?’ and completion of an Olivegrower & Processor Readership Survey. Winners for prizes 3 & 4 will be randomly drawn from the total number of entries 
received. Employees, contractors or family of Winetitles/Ryan Publications and The Olive Centre are not eligible to enter the competition. The prizes offered are not redeemable or transferable for 
cash. Entries will be sent to Ryan Publications and remain the property of Ryan Publications. Closing date for entries will be the 10th of June 2011. The winners will be notified within 10 days of the 
close of the competition and will be published in the Jul/Aug  2011 edition of the Australian and New Zealand Olivegrower & Processor and the next available edition of the enewsletter, Friday Olive 
Extracts. Terms and conditions form part of the conditions of entry. Entrants that do not abide by the terms and conditions will not be eligible to win. Ryan Publications thanks the generous partners 
of The Olive Centre who have provided the prizes for this competition. By entering this competition you give permission for Ryan Publications to pass on your details to The Olive Centre. Both Ryan 
Publications and The Olive Centre will not pass on any entrant information to any third parties. If you do not give The Olive Centre permission to contact you with special offers or or information about 
their products please tick this box

2011 Readership Survey

 I am an existing Olivegrower & Processor subscriber in Australia or New Zealand.
 I am a new (or renewing) subscriber based in Australia or New Zealand and have attached a completed subscription form  
      with my entry (refer inside back cover)

Industry Involvement (tick all categories relevant):
 Olivegrowing  Processing   Administration  Supply   
 Distribution   Retailing   Marketing    Student    
 Education   Other

If a grower, estimated total number of trees planted in your grove(s) and varieties grown:   

Do you process your own olives?   Yes     No    Not Applicable 

If no, how far do you have to travel to have them processed?      
 
I would like to see more coverage on the following topics or regions in future issues of the Olivegrower & Processor:  

              

              

As a subscriber or someone that is subscribing, I have a greater interest in the following sections (tick as many as apply):
 News   Overseas news   Regional stories   New Zealand
 Olivegrowing         Olive processing        Olives & Health   Calendar of Events 
 Show results   Other specific features I look out for    

How many people in your business/household currently (or will) read your copy of the Olivegrower & Processor?  

Name:        Business Name:       

Contact number:    Street Address:          

Suburb:      Post code:   Email:       

My preferred prize package if I am judged to be a lucky winner is:        Prize 1,        Prize 2: 
Entries should be addressed to Olivegrower & Processor Winning Tips competition, PO Box 1006, Prospect East, SA, 5083.

*Only current or new subscribers are eligible to enter. Closing date for entries 10 June 2011.

Sponsored by
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