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The Secretary 

And in what seems like 
the blink of an eye, 2017 
is coming to a close and 
we are all looking to 2018 
for a bright new future! I 
am pretty sure that most 

people will agree that the years appear to be     
getting shorter. (but that statement could be 
linked to our ages getting higher in number!) And 
it’s been a pretty hectic year for me with work 
having it’s usual demands, my volunteer             
involvement with CFA and the HFF keeping me 
busy, and to cap it all another trip to the UK. “But 
hang on Bundock, didn’t you just go across in 
July?” And the answer to that question is yes, but 
as you would have read in the last newsletter, my 
dear 88 year old Dad has not been in the best of 
health since suffering a stroke 6 months ago, and 
he is now set to move from a  rehabilitation      
hospital into a residential home. So in fairness to 
my brother who has been doing a huge amount of 
leg work on the ‘Dad’ front, it was time for big 
brother to lend a hand. So two weeks of unpaid 
leave was booked and it was back on a plane 
(what a novelty for me - not!) and off to a     
somewhat cold northern hemisphere to spend 10 
days organising Papa’s new ‘digs’ and a raft of 

other tasks. But there was a twist in all of this in 
that we didn’t tell my Dad that I was coming over, 
so he did have something of a surprise when I 
walked in to his room! Mercifully he wasn’t too 
shocked and didn’t suffer a heart attack or       
something dreadful! Trips like this soon make you 

realise that while 
one’s work is              
important, family 
has to come first. 
The trip for me 
gave me some 
quality time with 
Dad and also   
allowed me to 
help ensure he 
will be in the best 
possible place for 

his next phase of 
life. And after arriving back in Australia on the     
Saturday night, it was back to work and also attend 
a planning day for the 2018 HFF conference. I won’t 
steal John’s thunder, but the committee have the 
conference well in hand and it should be a great 
event for all growers. Finally, I wish you all a safe 
and merry Xmas, and here’s to a profitable and 
peaceful New Year!    Regards TB 

HFF Executive Details and Contacts    
President:   
John Elford                     johnelford@bigpond.com  (03) 5341 7691 
 
Vice President & VFF Representative:  
Tony Spurling   info@gatewayestate.com.au       (03) 9739 0568 
 
Secretary & Newsletter:  
Tony Bundock  tbundock@gmail.com   0409 007 610  
 
Treasurer: 
David Pearson   pearsons@countryfreshherbs.com.au    (03) 5952 6870    
 
Membership: 
Ian Mortlock    ian@morthydro.com        (03) 5461 1111 
 
Committee Members: 
    
Michael Tran  mtran@eem.com.au    0418 899 586 
 

TB and his best mate! 
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The President 

Hi all, well it’s the end of another busy year—which I swear has only had 
eight months in it!, and I look back on what has been a memorable year. It 
was with immense sadness that we learnt that one of our great members 
had passed away in a tragic quad bike accident. Gus Walter was a great guy 
and a fantastic ambassador for our industry. Whilst I knew Gus for only a few 
years, he was always obliging and helpful to me, and he had many roles 
within the HFF, and finished on the Committee as Our President in 2009. 

I am sure that those that knew Gus will wish to join the current committee in sending their condolences 
to Gus's Family at this sad time. Rest in peace mate. Our Grower Meetings this year have been well      
attended with a good variation in places visited. There is a huge amount of behind the scenes work that 
goes into these events, and their success is all down to the hard work of the committee and the industry 
partners that make such a huge effort to support the HFF. Well done everyone! We are already hard at 
work lining up the 2018 grower program, but we are always open to suggestions as to where we might 
visit. If you have thoughts and ideas on this, please let either myself or any members of the committee 
know. Our 2018 Conference planning is well and truly underway. As I mentioned in my last report we 
have made even more progress and are very excited with the trade booths all but sold, and lots of       
enquiries from the trade group on Sponsorship options. In something of a first for the HFF, our speaker 
program has been basically set with all of the Speakers having been contacted and given undertakings to 
present at the conference. To be this far ahead with the planning is a great result and we are really     
confident that we can build on the success, and improve on the last conference if that’s possible!!!!. We 
are also excited with the participation of our naming rights sponsors Garden City Plastics and           
Powerplants Australia for their assistance in all aspects of the planning of this event. To have these two 
dynamic industry partners on board with us not only gives the conference some great assistance, but 
also gives the conference  a huge boost via theamazing marketing effort that both of these companies 
give to us. The Committee once again have been fantastic this year, and I keep saying it but its true, my 
role as President is made so easy due to the enthusiasm shown by my Committee and  I really do thank 
them for their support. Tony S is always there to support me in his role as vice president, and David does 
a fantastic job of managing our finances. Ian has continued to lead us forward by gaining new members 
to join us and Michael has been a great contributor, especially with his links to involving the Vietnamese 
community in the activities of the HFF. And finally Tony B has worked tirelessly to record the minutes of 
all our meetings and in producing the newsletters. As an organisation we are lucky to have such a     
dedicated and hard working team driving the HFF. My thanks also go to ASN events who do such a great 
job in  running the admin. side of things, as well as the conference planning—well done everyone! 
Finally to our members I wish you all a safe and hopefully not a stressful Xmas!!    Regards,  John                                                                                                              
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Sadly we report that HFF recently lost one of it’s founding    
members with the passing of Gus Walter. Gus was         
involved in a tragic quad bike accident and was taken 
from us far to early. Gus was always a leading light and 
was one of the founding members and office bearers of 
the HFF. Gus served the HFF with distinction since joining 
in 1996 and contributed to the executive committee in a 
number of capacities as committee member, treasurer, 
secretary, vice president and as president. Gus always 
provided good leadership and showed exemplary       
stewardship by steering our state body into a strong      
position that provides his legacy of the valuable member        
services that we all now take for granted such as           
workshops, conferences, networking and advocacy. Good 
industry representation is not achieved by accident, but 
rather through the strong endeavours of industry       
champions like Gus Walta, and in recognition of his        
excellent endeavours Gus was presented with the HFF 

2008 award for the ‘Most Outstanding Contribution to the Industry’. Gus was very supportive and        
encouraging of all growers and opened his greenhouse several times for visits. We remember Gus as a 
leader, and a  lovely, gentle man. Rest In Peace Gus, you will be sorely missed. 

Vale - Gus Walter 

Hi everyone, and firstly to all our new and old members, a Merry Christmas and 
Happy New Year. In what has been an exciting year for the HFF, I am pleased to  
report that our membership numbers are up again this year. And at the time of    
writing this report I’m still getting enquires for new memberships from both        
Victorian and Interstate growers and trade members. So it’s really encouraging to 
see that the wider industry sees benefit in being part of our organisation. The start 
of the new year will see membership renewals being issued for all current        
members. 2018 is a conference year for the HFF and full membership entitles you 
to substantial discounts for the event, so all members stand to get some real ‘bang 
for their buck’ with their renewals. In terms of how to renew your membership, 

we’ve made the process easy and our friends at ASN will invoice you sometime in late January – early 
February so keep your eye out for the reminder! Regards Ian 
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Property and Business for Sale 

Ideally suited to commercial horticulture and 
organic food production - only 15 minutes 
from the heart of Bendigo; this picturesque 20 
acre lifestyle property with spacious five      
bedroom homestead and  resort style outdoor 
entertaining provides an idyllic rural lifestyle 
without compromise. With extensive farming       
infrastructure including three hot houses      
featuring new state of the art Netafirm        
computer controlled irrigation and ventilation 
systems with hydronic heating, Netafirm    
automatic filtration system,   seedling shed, 8 
meg water right from the Ellesmere Channel, 
fully fenced front paddock with dam, expansive 
four zone 30m x 17m concrete floor shed with 

large workshop, packing & weighing room, huge storage area, hot house control room, cool room,       
potential shop with glass frontage and office including a kitchenette and bathroom. Currently operating 
as a highly successful commercial and farm gate hydroponic tomato  growing business trading as 
Barnadown produce; the sale includes all relevant production equipment  including fork lifts and trolleys, 
irrigation and filtration systems and 5 poly holding tanks with a combined 14,000 gallon capacity. The hot 
houses include new covers and strengthened roof structures and can  easily cater for crop diversification 
including curbits, berries and flowers with capacity to micromanage each shed separately. Shed one is 
2200m2 (approx.) and can be divided into two separate growing zones with sheds two and three - 
1100m2 (approx.) and 300m3 respectively. The stunning rendered brick homestead with Victorian       
reproduction fixtures and fittings, shady wrap around verandah and Colorbond roof sits within              
meticulously maintained established gardens. The elegant and spacious family home is cleverly divided 
into two separate zones. The formal entrance leads directly into the living zone with   formal living on left 
and study or fifth bedroom on the right. Featuring Victorian cornicing, ceiling roses, beautiful bay         
window and ornate mantle with gas log fire this room flows into the elegant separate dining room and 
open plan kitchen-dining-living room beyond. The solid timber L shaped kitchen with curved island bench 
includes a Smeg electric wall oven with integrated glass door to hide the microwave, Smeg induction 
cooktop, corner walk-in pantry, double sink and Miele dishwasher with direct access to the gorgeous   
outdoor entertaining zone. The accommodation wing features three double bedrooms with built in 
robes, laundry, family bathroom with shower, vanity and corner spa, separate toilet and internal access 
to a double garage with auto tilt door and handy storeroom or bootroom. The enormous master suite 
could easily accommodate a parents’ lounge in addition to the walk-in robe and ensuite with toilet, 
shower and vanity. This impeccably appointed property combines all of the requirements of a tranquil 
rural lifestyle with all of the infrastructure for a thriving commercial farming enterprise.                                   
This property is on the market for $1,500,000 including the business.                                                              
For further detail contact Drew Stratton of Mckean McGregor on 0414576371  

  



 

 

Wednesday the 
4th of October 
saw the HFF 
Grower day      
taking place on 
the Mornington 
P e n i n s u l a    

starting with a field trip to Sunny Ridge Fruit Farm in Boneo. 
Our farm visit days are usually well attended, but we were 
overwhelmed at the response to the day, with a maximum 
participant number having to be imposed when we hit 90 delegates wanting to be part of the event!    
Hygiene protocols were high on the agenda and each participant had been requested to wear clean 
clothes and footwear for the day , which was supplemented by wearing of overshoes. The tour was       
basically split into three groups that rotated around three separate stations comprising of Strawberry   
Production, Raspberry Production and Fertigation and Nutrition. At each station presentations were 
made by staff from Sunnyridge, Driscolls and Powerplants Australia. This allowed for some great              
interaction and questioning from all of the  delegates and also ensured that the presenters were not 
‘swamped’ by large groups. And to top it all off we had fantastic weather for the event! The move away 

from holding a grower day on a more ’traditional’ tomato or 
leafy green farm was one that the committee had been     
wanting to   explore for a long while, and the day was made a 
great success by the active participation of Daniel Rolek and 
his staff at Sunny Ridge, Jason Barnes and his team from      
Driscolls, and Keith Rockman and Tony Bundock from       
Powerplants Australia. After the farm tour the delegates      
adjourned to the Rosebud RSL where we were treated to a 
fantastic lunch which was kindly sponsored by A & D Weighing, 
and some more detailed presentations. These included an 
overview of  developments at Sunnyridge by Jason Barnes, a 
presentation by Neil Banerii from Procurement Australia, and 
explanation of microbubble technology from Geoff Hill, and 
finally an overview of how the HFF are currently operating and 
the forthcoming conference. Without doubt, this was one of 
the most successful grower days that the HFF has ever          
organised, and it gave everyone who attended a great insight 
into how the commercial hydroponic berry industry operates. 
The HFF are always open to new ideas and if you want to    
suggest some new or different sites that may be willing to host 
a grower day in 2018 we would love to hear from you. 
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HFF Grower Meeting Report  
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HFF Grower Meeting Report 
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Described as a “Sophistication and Innovation’ — it is a tried
-and-true approach to farming that is paying significant  
dividends in the paddocks around Warragul in West       
Gippsland. In the space of 25 years, two families — the    
Millises and Nichols — have transformed their Flavorite   
hydroponic tomato venture into a multi-million-dollar    
vertically integrated business that not only grows its fruit 
but packs it, delivers it and markets it, too. Flavorite, which 
has expanded beyond its core tomato origins into           
capsicums, cucumbers, palermos and eggplants, is now one of the largest family owned glasshouse fresh 
produce business in the nation. It prides itself on using state-of-the-art technology to reduce costs and 
increase production. The meteoric rise of the business, which was founded in 1993 when former banana 
marketer Mark Millis teamed with his former market partner Warren Nichol, who had spent a lifetime 
marketing fresh produce, speaks for itself. When they started Mark and Warren had 3000sq m of        
tomato plants under production, yielding about 120 tonnes of fruit, and employed a handful of staff. 
Now, about 250,000sq m is devoted to production, yielding 13,000 tonnes of fruit, and staff numbers 
peak at 350 in busy periods. And now, such is the consumer appetite for Flavorite product, it  graces the 
shelves of Australia’s biggest retail chains. In a further sign of the business’ commitment to the industry, 
work will start in December on adding another 40,000sq m of glasshouses, costing an estimated $8    
million. 
“We’ve come a long way,” says Chris Millis, who is Mark’s son and works in the business as farm        

manager. Chris attributes the success 
of the business to its ability to           
incorporate new ideas and technology. 
In the early days, Flavorite was able to 
grow 40kg of fruit a square metre. 
Now advances in technology and   
growing methods mean they can     
produce double that. Glasshouses are 
now 7m high, or 3m higher than the 
original plastic structures used when 
the     business started. Chris said glass          
provided “better environmental       
control — a more stable climate and 

much better light transmission — and 
light equals production”. “It is more 
expensive to build but it is less         
maintenance,” Chris said. “With glass, 

we have roof-cleaning machines to scrub and polish it.” At Warragul, Flavorite grows truss tomatoes, 
cherry truss tomatoes, cherry loose tomatoes, red, yellow and green capsicums and palermos (sweet 
peppers). Capsicum plantings have increased in the past five years making up about 50 per cent of      
production. Warragul accounts for about half of Flavorite’s output with suppliers from Victoria, NSW and 
South Australia growing lines of tomatoes as well as cucumbers and eggplants. The business also has a 
joint venture at Katunga, in northern Victoria, with 10ha of glasshouses producing cherry tomatoes to 
assist with year-round supply. About 70 per cent of Flavorite’s output is tomatoes. “Rather than go for 
real niche products, we wanted to do big-line products really well — so high taste, high quality.” Chris 
said while fruit was grown year round, production was higher in summer due to temperature and 
sunlight. Flavorite also operates a nursery where it propagates and grafts seedlings for its own use and 
supply to contract growers. Natural gas is burned for heating, a condenser captures the flue gases for 

Fruits of labour: Flavorite farm manager Chris Millis with capsi-
cums at Warragul. 
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increasing CO2 and pumps it into 
the greenhouse via layflat tubing. 
Heating, Chris, said, was key to    
maintaining quality of fruit, 
speed of production and disease 
resistance, adding natural gas 
was “a clean product to use, at 
the right price and you get CO2 
from it as well”. Most of            
Flavorite’s water supply is rainfall 
captured from the roof of the 
facility with additional water 
sourced from bores. Chris said it 
took about 12 litres of water to 
produce a kilogram of fruit, much 
less than the 60 litres required to 
produce field tomatoes. With plants using about 70 per cent of the water offered to them, the excess is 
sterilised with UV, mixed with fresh water and reused. With vents in the glasshouses open at times, Chris 
said pests and diseases could be a problem, particularly in older, plastic structures. This is becoming less 
as the business introduces technology featuring insect screens. There is also an extensive integrated pest 
management program, with “beneficial insects”, in an effort to reduce spraying. The business operates 
on a five-day-a-week, single shift roster. Chris cited labour as the business’ biggest cost. Flavorite          
employs between 250 and 350 staff, with half the workforce made up of locals and the other half       
backpackers, mostly from Taiwan. He said while the greenhouse was labour-intensive, with plant workers 
manually performing jobs such as pollinating, pruning and picking, technology had been introduced in 
the nursery removing the need for “a lot of manual handling and bending jobs”. In the packing shed, the 
unloading of harvest trolleys, storage, delivery to a packing line and palletisation has become more 
mechanised. About 13,000 tonnes of fruit is picked and packed annually at Warragul. Chris said a big 
week could see about 300 tonnes processed. Ninety per cent of the fruit is sold to supermarket giants 
Coles, Woolworths, Aldi, IGA and Costco. About 10 per cent goes into the wholesale market trade. While 
some of the product is labelled under the Flavorite brand, the majority is packed under supermarket 
brands and sent to its distribution centre in Melbourne every night. Chris said the greenhouse tomato 

industry had changed significantly over the 
past 20 years, from a number of small, plastic 
structures ranging from 1000 to 2000sqm in 
size to fewer but bigger greenhouses. 

The number of corporate players has also 
grown. Chris said hydroponic tomato prices 
depended on the year and were linked to     
supply and demand, in particular from field 
tomatoes at the mercy of the season and      
elements. While he admitted Flavorite had 
“massive overheads” its production per square 
metre was also significant. “Field growers are 

going to be very cheap but grow 5kg a sqm, but we’re going to grow 80kg a sqm,” he said. Proving from 
little things, big things can certainly grow. 

                                                                                                                                    Story courtesy of Weekly Times 

Farm Focus - Flavorite 

Traffic light peppers packed and ready for market 
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Philips Lighting has signed its first LED grow light project in New Zealand with Gourmet Mokai to improve 
the    quality and cost efficiency of growing its popular Campari cocktail tomatoes. Gourmet Mokai is part 
of the New Zealand Gourmet group of companies and sells premium fruits and vegetables to local       
markets and in Australia, Japan and Southeast Asia. The new LED grow lighting will be installed in January 
2018 in a 4,500 square meter greenhouse at the facility in Mokai on the North Island, known for its            
sophisticated eco-friendly growing practices. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“Over the years, our LED technologies have helped tomato growers across the globe produce better   
quality fruit and higher yields, with more control over their growing climate,” said Udo van Slooten,    
Business Leader Horticulture at Philips Lighting. “We feel privileged to be participating with New Zealand 
Gourmet, a leader in its field, and look forward to showing other growers in the region what we are      
doing at this location.” Gourmet Mokai is a joint venture of New Zealand Gourmet and two New Zealand 
Maori trusts, and it uses naturally occurring underground geothermal steam for heating. The Campari 
tomatoes are grown under glass using a hydroponic type method. The LED system chosen combines    
Philips GreenPower LED toplighting with GreenPower LED interlighting.  

 
“We expect several benefits from the LED grow lights. We are using an optimal spectrum for plant 
growth and crop management, based on the LED light recipe specified by Philips Lighting’s horticultural 
team. We also hope to     improve the taste, vitamin C content and shelf life of our product with the LED 
grow lights,” said Roelf Schreuder, Production Director Protected Crops at New Zealand Gourmet. “At the 
same time, we expect to reduce our operating costs and gain more control over the growing climate as 
the LEDs produce hardly any heat.”  According to Schreuder, Gourmet Mokai must first learn how to 
grow tomatoes under LED lights and evaluate how it affects their heating set-up, CO₂ supply, irrigation 
management and pollination. “We release bumble bees to   pollinate our crops. However, when there’s 
no daylight and the lighting system is on, the beehives have to be closed and the bees can no longer     
pollinate the crops. The lights will be connected with the existing Hoogendoorn climate computer system 
which will also control the opening and closing of the bumble bee boxes and CO2 supply.” Several parties 
are collaborating to make this project a success, including Philips Lighting, RTF Climate, Agrolux, Zonda 
Beneficials and Hoogendoorn Automation with the iSii Next Generation System equipped with a special 
LED light module software package. 

 
For more information: http://www.lighting.philips.com.au/products/horticulture 
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When someone hears the term “plant health” the most common association that comes to mind is 
“fertilizer.” Fertilizer provides essential nutrition to plants and growers must decide what types to use in 
order to maximize yield and saleability, which are a direct result of optimum plant health. The aspect of 
health that is most often overlooked is pH (a.k.a. the potential of hydrogen.) 
 
The pH measures the acidity or alkalinity of a liquid solution; in this case, the nutrient solution. If the   
solution is acidic, it has a lower pH and lots of hydrogen ions (H+) floating around. In a basic solution, 
there are lots of hydroxyl ions (OH-) floating around. Acid or base just describes which ion has a higher 
concentration in the solution. Water, which is considered neutral with a pH of 7.0, has equal amounts of 
hydrogen and hydroxyl ions. As far as plant health is concerned, these ions control what nutrients are still 
dissolved in the solution and which nutrients plant roots can absorb. Take a look at the chart below: 

 
These are the essential      
nutrients; every one of 
these ions is required by 
plants in order for them to 
grow. They are absorbed in 
varying amounts depending 
on availability and the crop 
being grown. The chart   
visually expresses how pH 
affects the availability of 
each ion in the nutrient     
solution. The blue region is 
the ideal pH range for a    
h yd rop on i c  n u t r i en t           
solution, but some           
fluctuations in pH are        
expected and not really a big 
deal so long as it is         
monitored and corrected on 
a regular basis. For most 
common greenhouse crops 

like tomatoes and lettuce, keep the pH just below 6.0 which is ideal to maximize uptake of every          
nutrient. Allowing the pH to fluctuate too high or low can result in some ions precipitating out of solution 
and becoming unavailable to the crop. For example, at a pH of 7.5, manganese, boron, and phosphorous 
are virtually unavailable to the crops which will lead to deficiencies if left unchecked. From this point    
forward, pH can be read as an acronym for “plant Health.”  
 
This is one of the most important aspects of growing plants and cannot be overlooked without               
expecting an unhealthy crop and poor marketability. Since hydroponic growing systems often involve 
plant roots coming in contact with the nutrient solution regularly, if not constantly, the potential of      
hydrogen must be corrected to the appropriate range to maintain optimum “pH.” If we want to be 
healthy by maximizing our intake of nutrient-rich foods, we must make sure crops are rich in nutrients by 
maximizing their uptake.  
 

                                                                                                                                                           Editorial courtesy of Cropking  

Does pH stand for plant health? 
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Given that we are approaching Christmas - a time of giving - we thought it timely to update you on the 
Mongolia project that David Pearson has been a long term supporter of As you will see, our Treasurer has 
been busy and David has been kind enough to provide us with a an update of how things are progressing. 
The following pages give more specific detail of how the project is being implemented to assist these 
people - “Our recent visit to Mongolia was really stunning and so satisfying and pleasing to see the       
ongoing response and success these guys have achieved with a little thought and ingenuity. As can be 
seen, their greenhouse design works for their climate (which ranges from minus 50C to 35C)and has 
given them amazing results as they attest to achieving a growing window of 180-200 days from what was 
60. We took quite a few white and blue/red 5 metre strips of LEDs with us as a gift and suggested that as 
well they need to double skin their houses to improve their crops even more. They have now built 26 of 
these greenhouses which are only about 20 metres by 5 but they work really well for them and are      
affordable. They have revolutionised and transformed many lives for the herders and farmers who live in 
the boonies and only ever had animals to live on and eat. The lady shown in the purple is one of their 
greenhouse managers and was very proud of   being voted their grower of the year award !!!! The rest of 
the pix tell the story as well as their reports which demonstrates how completely successful our support 
has worked in the past and hopefully will continue with their good planning well into the future.       
Watch this space !!!!!!” David and Marika Pearson    If you would like to become involved in this         
project, please contact David—his details are listed on page 2. 
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BACKGROUND: 

FARM has been operating as a registered independent NGO in Mongolia since 2008, and currently has 
32 staff operating across Mongolia (seven in the headquarters in Ulaanbaatar and 25 at the branch    
office in Uvurkhangai). Since then, FARM has established 34 community vegetable fields to provide   
employment for approximately 1,400 households, directly benefiting 6,200 rural Mongolians. Of these 
34 vegetable fields, 9 are still operating under FARM’s management and 25 are functioning as             
independent cooperatives.  
Over the past three years, Samaritan’s Purse Australia has funded the establishment of two community 
vegetable fields with 60 households (‘Agricultural Cooperatives’ project) in Bayangol and Tugrug Soums 
(villages) of Uvurkhangai Province. The local government and growers have said that the Agricultural 
Cooperatives project is a very good demonstration and the best community gardening model for local 
growers, government, agricultural companies and non-governmental organizations. This project will  
select 180 certified low-income households (with an average of 4 persons/household, for a total of 720 
individuals), from six different agricultural cooperatives that FARM has established in the past – these 
families are ex-herders and currently growing vegetables in their counties. Their household income is 
generated by vegetable crop production and sales which provides income during the growing season 
only.  
The average yearly household income is about US$500-600 which is below the official poverty line in 
Mongolia. The local social welfare office reports that these crop producers need additional household 
income generation or employment, primarily during the winter. The children of some of these families 
are reported to have dropped out of school or university because their household income was not     
sufficient for the child's education.  

OBJECTIVES:  
This project aims to provide small business opportunities for rural herdsmen. Sustainable Cooperatives 
Mongolia (SCM) plans to work in five counties (six sites) in Uvurkhangai Province to provide an alternate 
livelihood strategy with income generation, food security and health gains for 180 rural households.  

Specifically, the project will have the following objectives: (See next page) 

Mongolia Project Information 

PROJECT: 
Sustainable Cooperatives 

LOCATION: 
Bayangol, Tugrug, Taragt,  

Arvaikheer (two sites) and Khujirt 
counties, Uvurkhangai Province, 
Mongolia 

SECTOR: 
Food Security & Livelihoods 

TIMELINE: 
January 2018 – December 2018 

FUNDING NEEDED: 

$88,959.21 AUD 

BENEFICIARIES: 

180 rural households  
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OBJECTIVES:  
1. Create a sustainable shower house business (a        
community facility where people pay to take a shower) 
for 20 households to decrease health problems in the 
local population through improved personal and family 
hygiene. 

2. Create a sustainable dry hay production business for 
35 households to improve their skill and knowledge of 
hay planting management. 

3. Create a sustainable winter greenhouse production 
business for 55 households and improved skill and 
knowledge about greenhouse production. 

4. Create a sustainable vegetable processing business 
(processing raw vegetables into commercial     products 
like salads, pickles, compote, canned goods, etc.) for 10 households to improve their skill and knowledge 
of vegetable processing. 

5. Create a sustainable service business of a Green Café (environmentally friendly focus – selling healthy 
foods) and vegetable shop for 30 households to improve their skill and knowledge of how to run a       
sustainable service business. 

6. Create a sustainable mechanic and tire shop business for 30 households and improved skill and   
knowledge about mechanic and tire shop 

RESULTS: 
The immediate results we should see as activities are completed will be improved household income 
through steady employment. It is expected that after one year, each household’s income will increase by 
50%. 

The short to long term results will be the improvement of household living standards, educational 
investments, health and hygiene for children and single mothers. It is also expected that significant 
improvement in household relationships will be seen when men are fully employed rather than idle and 
drinking alcohol during the long winters.   

 

EXIT STRATEGY/SUSTAINABILITY: 
Vulnerable families have very little capacity to buy 
equipment, tools, or other inputs therefore the   
project bears the start-up cost. SCM has designed a 
cost burden sharing of 40/60%, meaning the      
businesses are expected to pay back 40% of the 
capital costs over three years into the Village       
Development Fund which is operated by the local 
village government and citizens counsel, to go     
towards future village projects. The cooperatives 
will also make some in-kind contributions in labour, 
facilities, etc. Training and assistance occurs with selected participant households over a period of three 
years. FARM has seen that after this time the participant households are most often able to continue 
their cooperative business to meet their own needs. 



 

 

PAGE 15 HYDROPONIC FARMERS FEDERATION NEWSLETTER  Volume 2, Issue 04 

 

 

 

 

 
 

Mongolia Project Information 



 

 

POWERPLANTS AUSTRALIA 

PAGE 16 HHYDROPONIC FARMERS FEDERATION NEWSLETTER Volume 2, Issue 04 


