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Dear reader, dear partner,

	‘How to make each other better’, is the joint motto of Iranian distributor
Behta and Enza Zaden. This has resulted in a long-term and tight
relationship that has been beneficial to both companies.

15 Column
	Sanjay Bisht, Country Head in India explains the importance of local
partnerships for his region.

16	Impact online on vegetable supply chain
Is the purchasing of fresh vegetables shifting to online shops? Not
necessarily, but it's a fact that online shortens the chain, stimulates food
service and offers many new opportunities.

20 Greenyard is growing in custom work

4

8

Trends

	Fresh, Frozen, Prepared and Horticulture. Four divisions that Greenyard,
service provider of fresh fruit and vegetables, is further expanding to
remain market leader in this field. Sustainable chain partnerships and
cooperation are essential for this.

24 Robotics accelerate plant breeding processes
Data analysis allow a more efficient selection at an earlier stage and in a
more targeted manner. Thanks in part to new vision technology, robotics
is helping to accelerate plant breeding processes.

28 Russian tomato-growing is maturing
	Russia has given high priority to food production on its own soil,
including vegetables from covered cultivation. One of the companies
that pursuits a greater self-sufficiency is Ecocultura. And this gives the
development of high-tech greenhouse horticulture a substantial boost.

30 Looking for chances, grasping opportunities

12

A huge amount of technological and research potential is available to
achieve optimum seed quality. This has led to interactive processing,
which has advantages.

16
Technology

Hein Bemelmans
Director Marketing & Sales

12 Behta takes Iranian horticulture to the next level

Marketing

Enza Zaden will keep investing in
market know-how and use this
together with new breeding
technologies. But it requires our
mutual cooperation to make the most
out of these efforts. We all will benefit
from the outcome.

	If there's one country where quality is of extreme high priority, it's Japan.
And moreover, this country is and has been at the forefront when it
comes to food trends, such as convenience food and vegetable juices.
An interesting country to learn more from.

Partnership

The cost for variety and eventually product
development is increasing year-on-year. Besides the
growth in size of the market, the growth of value of our
genetics is also generated by this trend. Making a
positive return on these trends requires two things: first
a strong connection of our breeders and sales
colleagues to the market and secondly, your input! We
need to intensify our communication and partnership
even further, to assure the best output from our
breeding activities.

8 Trendsetting Japan

Markets

Enza Zaden needs to be adaptive to the weak/early
signals in the market and create a portfolio that is divers
and flexible to meet market demands. This requires
extensive research and product development resulting
in a few varieties that fill the market needs. Many
products never make it to the market, but are still part
of the success of the winning varieties.

4 Revival of the cauliflower
	Cauliflower excels in versatility and diversification. Moreover, the
consumption of cauliflower has undergone an extraordinary
development. Read all about it.

Product

Enza Zaden’s annual rate of growth is accelerating.
Often I hear that this is a result of the growth of the
global vegetable seed market. But there is more to it
than growth in size. In various markets we see a fast
increasing demand for new special or exclusive
products, coming from changes in consumer
preferences. These changes occur unexpectedly and
often within a short time period.

32	Baraa Primary School
A school garden has made a world of difference for many children in
Tanzania. With some extra support, an irrigation system has been
purchased which has brougt the project to an even higher level.

34 E
 vents
An overview of upcoming events.
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Product

Cauliflower excels in its versatility: from boiling to stir-frying
to being eaten raw. In addition, this vegetable is perfect for
combining with other vegetables such as broccoli and for
processing to make an alternative to grain products. With its
white colour - by far the most common type of cauliflower - this
cruciferous vegetable has the added benefit that it adds that
little something extra to the dinner plate in combination with
other vegetables. “Over the years, the cauliflower has become
an increasingly common product,” according to Senior Portfolio
Manager Peter Oldenkamp. “In the past, this cruciferous
vegetable was mainly a luxury vegetable in Western countries,
due to seasonal availability, and long and risky growing cycles.
Nowadays it is eaten regularly by most families. We are now
seeing this developing in many other areas of the world too,
thanks to the development of varieties for different conditions
and slottings.”

Florets
Cruciferous vegetables are grown all over the world and each
region has its own preferences. However, the cauliflower
is found in every market, particularly the white cauliflower.
Oldenkamp: “Again, each market has its own specific
requirements. For example, the size varies – from six to twelve

Various types of cruciferous vegetables are
available worldwide: Brussels sprouts, kale,
kohlrabi... Which cruciferous vegetables are
the most well-known worldwide and which
are consumed the most? Broccoli and the
absolute number one, cauliflower. And the
latter is only growing in popularity.

in a crate – and the cauliflowers are presented without leaves,
partially covered or fully covered. We also see cauliflowers parts
in plastic packaging.” We see this primarily in the producing
countries. In many areas where cauliflower is imported and is
not or hardly cultivated, the consumers are primarily familiar
with the cauliflower florets, packaged in plastic or frozen in a
box. In these areas it is more economical to import only the cut,
edible part of the product instead of the entire cauliflower.

Seed breeding
Product breeding forms the basis for the innovation of the
product and the crop security. First, it is a field-grown vegetable
and for this reason it is subject to factors beyond human control,
such as weather conditions and disease pressure. Disease

Revival
of the

resistances and field standing ability are therefore important
points that the breeder will focus on. In addition, the breeders
look at quality, colour and the firmness of the cauliflower. “And
homogeneity, because growers prefer to harvest the crop in one
go, or a maximum of two harvesting rounds."
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Labour-intensive

with different growth times. Draaistra: “There are varieties

The cauliflower has traditionally been quite a

that need to be harvested after 200 days, but there are also

labour-intensive crop to grow. For example,

varieties that growers need to harvest after eighty days, because

take the outer leaves of the cauliflower. These

otherwise they will go to flower. A variety with a short growing

need to close neatly around the cauliflower

time seems an obvious choice, but in the French region of

to protect the white part and to ensure that the
cauliflower remains white. The grower used to ‘cover’

Romanesco
A growing market.
Currently still a small
niche market, but
people want to try
something different
every once in a while.

Brittany the growers cannot till and plant the soil again after
each harvest. The weather and soil conditions are simply not

the cauliflower manually, but that is no longer necessary: “With

suitable. These growers therefore opt for varieties with different

the current crops, the outer leaves tend to grow around the

successive growing times. During the sowing season, all plots of

cauliflower,” explains Crop Research Director Jan Draaistra. “Or

land are sown over a short period and this allows the grower to

the variety has been cultivated in such a way that the cauliflower

continue harvesting throughout the season.”

remains white even though it is not completely covered.”
All in all, this means that there are regions that use twenty

Challenging

different varieties in order to supply product throughout the year.

Adapting to the specific and growing periods is what makes

Bear in mind that there are many growing regions worldwide,

growing cauliflower so challenging. For tropical areas, for

each with their own specific growing conditions. The cauliflower

From whole product to pizza base

in the financial resources available to add vegetables to

instance, varieties with other tolerances and disease resistances

therefore has a large variety portfolio. In addition, the cauliflower

The demand for smaller cauliflowers arose when

the meal in addition to rice. In addition to this, cauliflower

are needed compared to Northwest Europe or any other region

is a biennial crop. This means that seed production takes two

households started to decrease in size. The current

is becoming more of a staple vegetable in Asia, Africa

for that matter. Moreover, a cauliflower year is divided into

years, which requires careful planning of the seed production.

trends however, such as convenience, have resulted in

and in a few South American countries. In the past, these

various growing seasons: spring crop, summer crop, autumn

“This makes the contact with the supply chain and between

a large increase in sales of pre-cut vegetables, including

areas were not suitable for the cultivation of cauliflower,

crop, autumn-sown crop and winter crop. One or more different

breeder, production and sales even more important,” according

packaged cauliflower florets. As a result, there is demand

for example because they are too warm, causing the crop

varieties are required for each growing season. In addition,

to Oldenkamp. “It is the only way that we can act quickly and

from the processing industry for large cauliflowers with a

to go to seed or fail to develop a head. Plant breeding

growers in certain regions - such as France - opt for varieties

offer flexibility.”

lot of florets.

techniques have produced good varieties that are suitable
for growing in these ‘difficult’ areas.

The consumption of cauliflower has undergone – to put
it mildly – an extraordinary development. Until a few

The diversification of cauliflower will also play a role

decades ago, the Western consumer bought a whole

in the future. This involves a growth in the market for

cauliflower, cut this into florets at home and then boiled

cauliflowers of different colours – green, purple and

these florets. The trend towards ready-made and the

orange – and the Romanesco, the cauliflower with

emergence of the processing industry resulted in the

‘turrets’. “People want to try something different every

rise of sales of loose florets. The next step followed

once in a while. It is currently still a small niche market,

quickly; the florets became even smaller and were sold

but we are seeing growth in this ‘specialities’ market.”

with other vegetables, such as broccoli, in mixed bags or
combination packages. These are the times that we live

Above all, we expect to see growth in the processing of

in now, but a new dimension has recently been added:

cauliflower, for example in different products such as

the product is being processed even further. In effect,

pizza bases. This is a direct consequence of the trend

the cauliflower is pulverised and processed to form pizza

towards healthy eating, the fight against allergies, etc.

bases, rice substitutes, tortillas, etc. Oldenkamp: “This is

“We are taking these factors into consideration in our

a trend that appears to be catching on in many markets.

product development,” says Draaistra. “For example, in

Of course this ties in perfectly with a healthy lifestyle and

addition to the breeding programmes for the conventional

cauliflower is a good substitute for - for example - gluten-

white cauliflower, we also have separate programmes

containing grain products.”

for the breeding of the specialities and for the
cauliflowers intended for processing. We select different

New areas and diversification

characteristics for the cauliflowers that are intended for

The demand for cauliflower is expected to increase

processing: large heads that are very uniform. We are

over the coming years. This is partly due to the rising

focusing fully on the future.”

prosperity; in many countries there has been an increase

6 | The Partnership

Carlo Tissi, Junior Breeder at Enza Zaden Italy
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Japan is a trendsetter. Convenience products? A trend of recent
years in the West - but a long-time favourite in Japan. Processing
products into juices? The Japanese have done it for years. Japan
is the first Asian country to conquer the world with its own local
products: daikon, kabocha, winter onions and pink tomatoes.

With its length of almost 3,000 kilometres from north to south and
a maximum width of less than 300 kilometres, Japan is strikingly
expansive. In combination with significant differences in height, this
provides a huge genetic variation in the vegetation.

Boost for high-tech agriculture

Bento boxes
With a consumption of 54 kg per person per year,
rice is absolute key in Japanese life. However,
due to food style being westernized, this amount

Japanese summers can get very hot. That is why growers tend to

has already reduced to less than half compared

select a shorter growing cycle. This is one of the reasons why no

to 50 years ago. But most of people still stick to

investments in sophisticated cultivation technology were made until

eat tasty steamed rice in every meal. Rice they

recently, if only to reduce the cost price. “However, we are seeing a

prefer to be produced in Japan.

real change here in that respect. In particular in the cooler northern
provinces of the country, with large open-field crops,” says Area

Fumihiro Hashimoto, Manager of BESTCROP

Manager Japan/Korea Young Han. “The government has made

Co.,Ltd: “In the old time we carried rice balls

significant investments in agriculture to encourage high-technology

wrapped with outer coverings of bamboos for a

cultivation methods and to give local cultivation a boost to prevent it

lunch, which controls development of bacteria.

from gradual decline.”

This is the origin of today’s bento boxes, a kind
of lunch box. Bento means carring lunch. We put

In addition to the government, large technology companies are

rice, tsukemono and some kinds of foods made

also happy to contribute to investments in the agricultural sector,

of meat, fish, egg and vegetables into it. The soy

including car manufacturer Toyota. With their investments, they

sauce we use for most of the dishes colours our

hope to create new opportunities for their own software-related

dishes (bento) brown. So, vegetables are very

business. As a result, family business growers have decreased

helpful to make the dishes more bright with its

significantly, to one fourth over the last fifty years. The new company

green or red colours. That’s why we use cherry

style are growers that are at least three times the size of the family

tomatoes, lettuce and parsley for bento.”

growers, and are more professional and open for innovation.
The Partnership | 9

Markets

endsetting
Tr
Japan

Deep freeze

Japan was also at the forefront with small packages of pre-cut

Piman

Japan has a cultivation area of about 4,470,000 ha, but the trend

vegetables. Cities such as Tokyo have a relatively high number

Just as tomatoes, hot chillies and sweet peppers

of abandoning rural areas is a huge problem in the country. With

of bachelors, certainly in the under-35 age bracket. Demand for

came into Japan from outside the island. Chillies

an average age of 67 the Japanese growers are the oldest in the

single-person meals is high: freshly cut lettuce in small bags,

have been a staple in the Japanese kitchen for

world. The younger generations are not jumping for joy to take

pumpkins and salads sold per quarter, and cherry tomatoes sold

centuries now. The green pepper, known as

over the work from the older generations. This is how Japan

individually. Consumers in the busy city life, especially those with a

‘piman’ in Japan, has a shorter history here,

has become highly dependent on imports, in particular on fresh

higher income, eat about forty percent of their vegetables outside

having become commonplace since the early

products from Korea and New Zealand. However, importing

their home. Japan is among the top countries for eating away from

twentieth century. The slightly bitter aftertaste

fresh produce is not easy and subject to very strict phytosanitary

home. “But it has become less as many people tend go home

of the piman is not for everyone. It was not

inspections. Imports of frozen vegetables from China has seen

earlier to eat with their family,” explains Fumihiro Hashimoto,

until 1993 that sweeter, ripe pepper types

a huge increase for that reason. In 2016, two thirds of frozen

Manager of Enza Zaden’s distributor for greenhouse crops in Japan

such as red and yellow bell peppers emerged

vegetables in Japan were bought from China.

BESTCROP Co.,Ltd. “It’s the result of the 2011 big earthquake that

in Japan from Europe. “Japan has a difficult

took place in Tohoku, the northern part of Japan, and of the scale-

climate for growing open-field peppers,”

down of the economy.”

explains Han. “But there is definitely plenty

Eating with the eyes
Japanese consumers are very critical on all product features. They

of demand for this sweeter type. Korea

assess the products from the shape of the leaf to the colour of the

Tsukemono

fruit, and the flavour in particular is of the highest importance. In

Processing and adding value to products has a long history in

cultivation of this crop. Korea now exports

fact, they eat with their eyes. They look at the colour composition

Japan. Not so strange in itself, of course. With the extremely high

30,000 tons of sweet peppers to Japan per

of the products and the presentation on the plate. In general, the

quality requirements that consumers set to products, the amount

year and New Zealand 4,600 tons. Another 5,800

plate presents several types of vegetables, a variety that serves

of ‘by-products’ is relatively high. A new destination is necessary

tons are from the Netherlands.”

to be a pleasure to both the eye and the taste buds. Everything

for sub-standard products. Vegetable juices are a great alternative

must be perfect. Against this backdrop, Japan and Korea offer a

for processing fruit vegetables. It is also made into Tsukemono,

Challenges

‘Vegetable Sommelier’ course and certificate, training people to

fermented vegetables that Japanese eat with rice, as a snack or

Consumption of vegetables seems to have declined

advice on recipes and product combinations based on extensive

with tea ceremonies. Hashimoto: “In fact, fermented foods are

over the past years. One of the reasons is the fact that

product knowledge.

revaluated these days, because they are very good for health. Kouji,

vegetables are very expensive in Japan, and life in

rice or barley with bacteria, is used for making miso, soy sauce,

the cities is lived in the fast lane. Vegetable breeding

sake, tsukemono for a long time. There is a trend to use rice kouji

companies may play a pivotal role to make a change and

as spice for foods to get more fermented foods.”

to influence food culture, health and even eating habits.

Supermarkets & Conbini
There is no other country where the origin of vegetables is so
important. The Japanese supermarkets are a great example. Han:

and New Zealand were quick in adopting

This has happened in the past with sweet pepper, cocktail

“Here the products are displayed by supplier, presented with a

Tomatoholics

picture of the grower and details of the product origin. This puts

However, western influences can also be detected in Japan.

leafy lettuce which were all quite a new concept in the

the consumer in contact with the grower. Like most Western

Tomatoes were introduced in the middle of seventeenth century

market. Hashimoto: “Vegetable breeding companies

consumers, the Japanese prefer their products to be grown close

for ornamental use. Only about 100 to 150 years ago the fruit

have brought more variation and our consumers are

to home. At least in Japan, but even better near the place where

was also being eaten and it has increased in popularity over the

now enjoying their cooking. These companies may very

they live. So, domestic productions are needed.”

years. Tomatoes, in particular the mini ones, are a great fit for

well be able to take us to a more healthy and traditional

tomato, red tomatoes instead of the pink ones, and the

the Japanese convenience trend and Japanese tomatoholics are

life with vegetables that are easy to cook or eat. This

Japan has no dominant supermarket chains as is customary in

easy to be found in the country. “They should have the Japanese

will definitely stimulate our consumption on vegetables.

western countries. In addition to supermarkets, conbini stores rule

bite, that is, a thin skin, and they should be as sweet as possible.

Moreover, varieties that are easy to grow will lower

the Japanese streets. These shops are all about convenience: small

This vegetable compete with the fruit range on the shelves as

the price allowing consumers to buy more vegetables.

packages of products that you can eat on the go, perfectly suited

we mostly eat fresh tomatoes uncooked and without dressing

Good vegetables to fit for local food would support our

to the high-speed lifestyle. “The shift towards raw vegetables

or sauce. This is why the focus is on the brix level of the fruit. A

traditional life in Japan.”

and salads that we are now spotting worldwide was noticeable in

value of 8 to 10 is the rule rather than the exception. This requires

Japan first. This country is the worldwide leader in consumption

growing tomatoes under heavy stress and in salty soil.” The flavour

trends.”

must be really perfect. It is often the key factor in how the product
is positioned.

10 | The Partnership

"Vegetable breeding
companies have brought
more variation and our
consumers are now
enjoying their cooking"
Fumihiro Hashimoto of BESTCROP Co. Ltd.,
Distributor Japan
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Behta was founded in 1989 by Morteza Vaziri, Hasan Salehi

Vaziri continues: “Enza Zaden is our most important partner.

and Ali Roshanzamir. Their mission was to modernise both

We draw up long-term visions and annual plans together,

Iran’s agriculture and horticulture and the foodstuffs industry,

setting objectives and indicating how we want to achieve

using new technologies. Led by agricultural engineer Vaziri,

them. Our joint motto, ‘How to make each other better’,

the emphasis shifted to the sale of vegetable seeds and to

forms the guiding thread in this.”

agronomic knowledge transfer to growers to achieve the best
possible performance from the seeds.

International orientation

“The combination of high-quality varieties and growing

Dr Ali Vaziri tells his story from Turkey, where he and

knowledge is still the basis of our success,” explains son Ali

members of his team are undertaking a several-day tour with

Vaziri, who has strengthened the management team over

Regional Manager Roelof Tempel and Area Manager Amir

the past three years. “Without a well-trained field service of

Lahsaeizadeh. In addition to visits to the Enza Zaden R&D

specialist engineers, who were first led by senior agronomist

station, trials and growers, there are also catch-ups with the

Bahman Khagani and now by Sattar Salemi, we would never

management of the Turkish seed distributor AG Tohum, also

have come this far.”

a partner of Enza Zaden. “Exchanging knowledge, views and
experiences with companies like AG Tohum who are working

Strong local partners are vitally important for an international company like
Enza Zaden. In Iran, distributor Behta International Ltd. has been a loyal and

Building on success together

in comparable markets, is very useful to sharpen our business

Around 2002, Enza Zaden and Behta were both looking

concepts and approach. Many growing areas in Turkey and

for new strong partners to realize their goals in the Iranian

Iran are fairly similar,” explains the Deputy Manager. “Another

market. The discussions which followed gave both parties

similarity is that Turkey is making a comparable transition

the feeling that a durable partnership offered opportunities.

with more modern varieties and growing techniques. Here in

The relatively young, fast-growing population, which has now

fact it’s ahead of Iran, and this is a great learning experience

reached some 83 million, offered Enza Zaden the prospect of

for us.”

an attractive growth market. Behta in turn gained access to
state-of-the-art hybrid varieties suitable for the Iranian market.

Double growth figures

Vaziri: “Enza Zaden's extensive research offers a wide range

The long-term and tight relationship certainly has been

successful partner for the past 15 years. “Behta pioneered the transfer of hybrid

of high quality varieties. It also has Research & Development

beneficial to both companies. Vaziri notes that the family

seed technology and indoor vegetable growing into Iran,” says Deputy Manager Ali

stations in various climate zones. Our country is large, and

company’s sales have been growing in double figures year

Vaziri. “We are still a major player in this. Even though it sometimes takes a lot of

is hugely varied both geographically and in climate terms.

on year. That’s no mean feat in a country where farmers and

There are plenty of growing areas, which each have their

horticulturists like to stick to familiar varieties – often local

time and effort to convince growers of the added value, our steady growth shows

own character. To be able to offer growers in all these areas

ones – which generally deliver fairly predictable performance.

that the transition to modern varieties and cultivation methods is in full swing.”

the right varieties, Behta also has to have a wide range of

“Nevertheless they are gradually becoming aware that

varieties.”

they can achieve better results with modern varieties and
The Partnership | 13

Partnership

Behta takes
Iranian horticulture
to the next level

for retaining their trust in us. That was in fact also the case the other

They see this with colleagues who are a step ahead of them, or for

way around. Now fortunately we find ourselves in better times, and

themselves when they put one or a few hybrid varieties to the test.

we’ve got the wind in our sails.”

Partnership as a

way of life

Then the order often follows automatically the next season.”

Challenges
Peaks and troughs

Vaziri suggests that Iran still has huge growth potential. “There are

Despite the steady sales growth, the collaboration between the two

still plenty of areas where the share of hybrid varieties can rise.

countries has also been through difficult times. Although the mutual

That also applies to our market share. In some regions Behta has

relationship has always been good, that doesn’t always apply to

long been an established name, while in others we still have to

the official relationship between Iran and the western world. The

work on it. Consequently we are investing in strengthening our

country suffered for a long time under economic sanctions by the

field service and in knowledge development. Fortunately rising

European Union and the United States. “This complicated both the

numbers of growers are open to more modern working methods

international payment traffic and the import of seeds,” recalls the

and technology.”

A transnational company such as Enza Zaden has some great advantages.
With colleagues in all corners of the world, specific expertise is often at
hand. This internal partnering is a great way to tackle challenges quickly
and easily, but other local challenges need to be dealt with differently, with
local partnerships.
Asia is a large continent representing 44% of the worlds’ total arable land. Moreover, it’s home
to over 60% of the worlds’ inhabitants. Due to the huge diversity this entails, it’s obviously

Deputy Manager. “Fortunately with a lot of effort we were able to
continue doing our work. We are extremely grateful to Enza Zaden

Column

technology, even though these are more expensive to begin with.

The entrepreneur from Teheran foresees even better times once

naïve to think that we can do it all ourselves. Local expertise through partnering is needed to

the region becomes calmer. In real terms Iran is actually an oasis

move ahead and it blends well with the multi-local approach Enza Zaden applies worldwide.

of peace and stability in an environment which has suffered for
years from war, other violence and endless flows of refugees.

Incorporated in strategy

Whenever the violence increases, it puts immediate pressure on the

Let’s take a look at India, where partnering is not an option but the way of life. A ‘we can do

export of fruit and vegetables to the neighbouring countries. This

it ourselves’ approach is not viable! India is a large country with a huge diversity. We cater

badly affects the prices the farmers and horticulturists get for their

and cover large geographical areas with many different climatic conditions. Also, the product

products and their scope for investing in modernisation.

requirements are extremely diverse, may often change fast and consumers look for value
pricing. It’s our job to develop the best quality product for the best price. And of course,

Research and Development

we cannot be present everywhere and simultaneously work on all the crop and segments.

Over the longer term there are also other challenges, like erosion,

Therefore, partnering is incorporated in the strategy nowadays and this turns out to be very

water scarcity and the silting-up of arable land. “We must arm

successful.

ourselves as fully as possible against this as a company, as a
sector and as a country. Ongoing modernisation is also vital in

Long-lasting relationships

these respects. Our farmers and our rising population will benefit

Fellow seed companies are key in partnering and we have built relationships with companies

from more efficient, more sustainable growing methods, and from

to strengthen, for instance, our portfolios in okra, hot pepper, cabbage and marigold. In

disease-resistant highly productive varieties. One of the reasons

India, despite launching our own brand, we still respect and continue our business with all

we count ourselves fortunate to have a partner like Enza Zaden,

our partners in institutional sales. Our partnership principles are based on fair process and

is the responsible way in which it reinvests profits in research and

principle.

development. The breeders long ago foresaw the challenges I
have just sketched out. Thanks to their efforts, each year again we

Distributors are key

can select varieties which meet the needs of our customers even

Enza Zaden India has also invested hugely in a nationwide distributor network. These

better, no matter how diverse they may be. That gives us enormous

distributors in turn cater the market through retailers. This has improved our overall market

confidence in the future.”

penetration in India and strengthened the Enza Zaden brand in the different regions. In

Enza Zaden shares that confidence and supports Behta with its

the span of two years’ time we already have around 100 distributors and within a year an

own team, led by Lahsaeizadeh. This team is being expanded

additional 200 will be added to our network.

substantially in 2017 and 2018, to be able to serve both Behta and
hundreds of thousands of professional vegetable growers even

Distributors are our partners in business, not just a distribution point. Apart from distributing

better.

they participate and enrich the complete range of service regarding our product. For
instance, they present our product, support in presales meetings, increase literacy of
product, solve raised issues about the product, and serve the retail network and any other
post-sales service. We therefore respect and value them as extended employees, resulting in

Sanjay Bisht has worked for Enza Zaden as
Country Head in India since May 2012. He
believes that in such a large country as
India, with its enormous diversity,
partnering is to be incorporated in the
strategy nowadays. This approach has
proven to be very successful.

long-lasting relationships with many of them.
Ali Vaziri, Deputy Manager of Behta International Ltd. (left)
& Amir Lahsaeizadeh, Area Manager of Enza Zaden Export
14 | The Partnership
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Who still goes to their
local travel agency to
book a holiday? Who still
goes to a store to buy
shoes or electronics?
In 2016, a quarter of
these transactions in the
Netherlands took place
online. This percentage is
only 3% in the category
'fresh products', but it is
expected to rise quickly
to 10%. But does this also
apply to fresh vegetables?
And what are the
differences between East
and West?
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Trends

Impact online on vegetable

supply chain

Compared to fifty years ago, the Western supermarket has

Food service

taken over the role of the baker, butcher, greengrocer and

Verwegen explains that the purchasing of fresh vegetables is

other specialists. Offering a wide range of fresh products,

not necessarily shifting to supermarkets or online shops. There

non-perishable food products, household items and toiletries,

are also other developments such as the food service and food

supermarkets are extremely suitable for so-called 'one-stop

boxes. “Food service – in which food products are presented

shopping'. Perfect for the consumer who is mainly looking for

'ready-to-eat' – includes examples such as 'out of home' and

convenience. “In Asia the wet markets have managed to retain a

'home delivery’. The latter is particularly interesting to younger

decent market position for fresh vegetables and in Italy and Spain

people, because websites such as www.foodora.com allow them

the same applies to the covered markets,” explains Marketing

to have much more than just fast food delivered, depending on

Analyst Hans Verwegen. “But this will also decrease over the

the postal code. A healthy – or healthier – hot meal that you have

coming years. Their customers are getting older and the younger

not prepared yourself and which consists largely of vegetables is

generations are less likely to frequent these traditional locations.”

now within easy reach.”
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Old school still leading

caused quite a stir. “The USA is not yet a major player in the world

Chinese glasshouses can keep up with demand. Considering the

Go online

Despite this trend in food service – and also in food boxes – the

of online grocery retailers, but this acquisition could result in major

capital-intensive growth, this will require new business models.”

Online shortens the chains, stimulates food service and offers many

virtual supermarkets are still the leaders worldwide when it comes

changes over the coming years, if only based on the extra data and

It is no coincidence that the Chinese e-commerce giant Jingdong

new opportunities. Particularly in rapidly developing economies.

to online purchases of fresh vegetables. England is leading the

knowledge that Amazon now has access to.”

Group, JD.com, announced a partnership with the Japanese

The aim of online providers is to offer the consumer a unique and

way. Consumers like to have their online purchases from retailers

Mitsubishi Chemical Holdings in June of this year. Together, they

satisfying experience. But the consumer is critical. The consumer

delivered to their home, particularly in large cities such as London.

China is the frontrunner

will invest in high-tech glasshouses to be able to meet the growing

is looking for convenience, will not adapt to suit the supplier, but

“Here, almost 10% of the total spending on fresh vegetables

In countries where the switch to closed cold chains has yet to be

demand for fresh products in the future. The Regional Sales

instead expects the supplier to respond to the daily – smartphone

is achieved online. An explanation for this is that the quality of

made, the online ordering and direct delivery of fresh products

Director at Enza Zaden Export is also keeping a close eye on the

– routine. The online provider who is most successful in doing this

fresh vegetables in the physical stores in England is high and

to the customer's home can result in major savings for the

developments in China.

will win the hearts of the consumers.

consistent. As a result, the consumer is not afraid to purchase

trader. Supermarkets never really took off in these countries. The

these products online. This is not the case yet in, for example, the

introduction of online purchasing would effectively skip the phase

Netherlands and France, where as a consequence this percentage

of the physical supermarket. The percentage of consumers who buy

is a lot lower therefore. Incidentally, France has been the pick-

their groceries online in this way could grow exponentially. China

up champion for many years, with more than 4,000 collection

is the best example of this and not only when it comes to fresh

stations at supermarkets and hypermarkets. In other words, the

vegetables. One study has shown that the Chinese online purchases

traditional retailers also dominate the online trade in France, but the

will more than quadruple in the five years to 2020, compared to less

consistency in shelf-life, taste and uniformity still requires a bit of

than double in the EU. “This growth can be explained in part by a

extra attention.”

significant increase in purchasing power in the Chinese urban areas
and the explosive growth in transactions via mobile telephones.

New entrants and brands

Social Media apps, such as the Chinese platform Wechat, stimulate

In addition to the well-known retailers, some new players from

this online demand.”

outside the supermarket world are slowly emerging in the Western
food-for-home chain. One interesting initiative in the Netherlands is

“Within the fresh products, it was primarily the imported fruit

Picnic, which is strongly reminiscent of the milkman who used to

that was initially successful online, such as cherries. These were

make his daily rounds at set times in the UK and the Netherlands.

promoted via Wechat and offered to the consumer directly,

The difference is that consumers have to register for this service

bypassing the traditional trading channels. Vegetables are a bit

and the electric tricycle minivan only starts driving around the

less sexy, but we definitely expect product introductions in the

neighbourhood once sufficient numbers have registered. An app

future that will take place mainly via Chinese online channels.

displays the van's route and what time they will be delivering.

This will offer opportunities in the future for tasty snack tomatoes

“Several cities have already embraced the concept, due in part

and perhaps also mini-conical sweet peppers, both grown in

to the fact that Picnic offers products at competitive prices. In

modern glasshouses. If China displays an interest in these healthy

other EU countries and the USA there are also manufacturers and

snackvegetables, it remains to be seen whether the supply from

Tribelli® and Food in the box
As a seed company, Enza Zaden is not only focusing on
developing new varieties, but also looking for opportunities to
connect with all parties in the chain, including the consumer.
This has led to an alliance in Spain between Food in the box
and Tribelli®, the Enza Zaden brand for sweet conical peppers.
“Food in the box, with its cooking at home recipe model
‘Cook, Enjoy and Share’ gives us the opportunity to enjoy and
experiment with a wide range of products delivered within
24 hours. And now, thanks to this collaboration, the Spanish
consumer has access to a greater number of recipes that
include these delicious and healthy Tribelli®,” says Maria del
Mar Peralta, Marketing Manager South Europe. From Food in

The Box, David Nath (CMO) explains: “In the future, people
will configure a conscious, nutritional, social framework and
the whole food industry will have to adapt to fulfill those
requirements”. The partnership between Tribelli® and Food
in the Box has created a dedicated recipes collection online,
is actively present on social media, and more importantly
gives the consumers the opportunity to enjoy the Tribelli®
experience.

www.foodinthebox.com
www.tribelli.com
@tribellisweet

new players who want to break down the established logistical
structures and deliver their products directly to the consumer.”

Grocery Sales online in 2015 and 2020
Verwegen is referring to examples such as Amazon Fresh. After
starting in London, this supplier has been active in Berlin since this
spring and the first German price comparisons show that Amazon
is certainly no more expensive than the conventional supermarkets

200
150
100

when it comes to vegetables. In some neighbourhoods, the fast
delivery – sometimes within an hour – is a trigger. And because the
chains are short and the cold chain is closed, these new players are
always able to offer very good quality control and shelf-life.

50
0

China

UK

Japan

France

2015

USA

2020

The European retail trade press has been closely monitoring
the introduction of Amazon Fresh and the recent acquisition of

March 2017, before takeover Whole Foods by Amazon

American high-end grocery chain Whole Foods by Amazon has
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Marketing

Greenyard is

growing
in

custom work

With its corporate office in Belgium, the listed company
Greenyard is working on the further expansion of the
divisions Fresh, Frozen, Prepared and Horticulture. After
bolstering the central organisation, the focus has now
switched to integration and roll-out of the Greenyard
corporate identity. “We are the market leader as service
provider of fresh fruit and vegetables,” says Managing
Director Martin de Vries of Greenyard Fresh Netherlands.
“The main challenge is to remain the market leader.
Custom work in our product range policy, logistics and
marketing forms an essential part of this.”

With a turnover of more than four billion euros

The merger completes the circle

in 2017 and more than 9,000 employees –

“The merger completed the circle in several

employed at dozens of sites in 25 countries

ways.” according to Martin de Vries of

– Greenyard is perhaps the largest service

(previously) UNIVEG Trade Benelux, now

provider of fruit and vegetables in the world.

Greenyard Fresh Netherlands. “Hein Deprez,

In its European home market, its Fresh

the founder and Executive Chairman of the

division is the undisputed market leader. The

Greenyard Board, was the man who founded

company also has a noticeable presence on

UNIVEG – the current Fresh division – in 1987

other continents as a wholesale buyer of

and turned it into a major player. The success

exotic and seasonal fresh produce.

of this division and also the other divisions
(Frozen, Prepared and Horticulture) is a
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Chris Groot (left), Produce Chain
Manager at Enza Zaden and Gerrit
Jan Kornet, Marketing Specialist at
Greenyard Fresh Netherlands

An absolute milestone in the recent business

characteristic example of his business vision.

development was the merging of the various

This vision is based on sustainable chain

companies UNIVEG, Pinguïn, Noliko and

partnerships and cooperation with suppliers

Peltracom, which are now respectively the

and clients that focus on continued value

Fresh, Frozen, Prepared and Horticulture

creation and mutual benefits. Together with

divisions of Greenyard. In one fell swoop, this

our sister companies within the Fresh division,

merger resulted in Greenyard becoming the

we implement this vision with a focus on

largest full-service food provider in the world.

fresh fruit and vegetables. The other divisions
The Partnership | 21

have their own focus, but some cross-pollination certainly takes

Chain-wide dialogue

choice for specific varieties could make a significant difference

retailer has an exclusive flavour tomato in their own packaging,

place. Of course this also takes place between the companies that

The customers of Greenyard’s Fresh division are supermarket

in the fresh produce section,” he explains. This resulted in the

which sells really well. I could provide more examples – there

belong to the Fresh division.”

chains, food service companies and the food industry. According

seed companies informing retailers about the different varieties.

are definitely more – but we are very reticent about that due to

to De Vries, the company supplies a large part of the product

However, it soon became obvious that various parties would have

competition. If you have a good look around in Europe, you will

Not the odd one out

range of 19 of the 20 largest supermarket chains in Europe on a

to join forces. “Product innovation and value creation require real

see examples sooner or later.”

To many outsiders, the Horticulture division – specialised in

daily basis. In order to offer good service, we closely follow their

teamwork from the entire chain: from retailer, service provider,

the development and sales of substrates and growing media

wishes and translate these to product and packaging concepts.

grower and seed company.” according to Kornet. Groot confirms

Increasing consumption

– appears to be the odd one out. De Vries points out that this

And to suppliers who can meet these demands. As close as

that this teamwork is crucial and that Enza Zaden also greatly

Better scores on the shelves can be achieved in many ways, that

division also contributes to the value creation by Fresh, Frozen

possible, as far as necessary.

values this teamwork.

much is clear. It is also clear that this concept has taken hold

and Prepared.

“Due to our size, we prefer to work with large growing

De Vries adds: “Based on our common goal of improving the

company-wide at Greenyard. Goovaerts states that the fruit &

“Greenyard is obviously more than just a trading company that

companies,” explains the managing director. “Together we work

on-shelf performance of fruit and vegetables, Greenyard focuses

vegetables trade is of major strategic importance to retailers,

excels in logistics,” he says. “As a service provider, we put a lot

out how best to get the products to the customer according to

primarily on concept development and marketing, processing

considering the large turnover and profit contribution, but also

of energy into sourcing both conventional and new products and

the desired specifications. We do not try to take the place of the

– if applicable – and logistics. Enza Zaden gives us an early

considering the distinguishing character – a chain can truly

into sourcing growers who are able to deliver excellent quality in

grower, but we do want to discuss matters with him.”

warning about innovations and makes a major contribution to

distinguish itself from the competitors in this trade and bind

a sustainable manner. What makes Horticulture so valuable to our

The company also holds this type of dialogue with the seed

the development of growing recipes. We present the appealing

customers.

group is the fact that it develops substrates that allow the growers

companies. Chris Groot from Enza Zaden and marketing specialist

innovations to the category managers of our clients. Sometimes

“Not enough attention is paid to this at store level,” she adds.

to perform better. For example, because these substrates make

Gerrit-Jan Kornet from Greenyard Fresh Netherlands meet on

we dress the product up to form a total concept that – in our

“In addition, the consumer experiences some stress of choice,

it possible to increase production or improve quality. Often they

a regular basis. “Seed companies are the source of product

opinion – will fare even better in sales.”

because they cannot always see what a product is intended for

can even achieve both. In addition, they can contribute to our

innovation, which has become increasingly important to us,”

“Of course mutual trust is essential in such partnerships,”

when they see it on the shelf. We have noticed that our marketing

sustainability goals, because crops grown on these substrates are

according to Kornet. “In the past, trading companies had hardly

according to Groot. “I hear and see a lot, both at Greenyard and

efforts can make a difference in both cases. We are happy

often less susceptible to diseases and plagues and require less

any in-house knowledge about products and varieties, but that is

at other companies. It goes without saying that you treat this

about this, because everything needs to be perfect if you want

water and fertilizers. This increases the performance throughout

– at least for our company – a thing of the past. In fact, I was hired

information as strictly confidential.”

the customer to consume more fruit and vegetables. First and

the value chain, what consumers and customers expect from us.”

here a number of years ago to use my broad product knowledge

This expectation is also incorporated in the Greenyard mission

foremost on the shop floor and at other points of sale, including

to bring our customer-oriented marketing services to a higher

Total concept

school canteens. Greenyard is not fighting against the trends, but

level.”

Corporate Communications Manager Nancy Goovaerts mentions

wants to work with chain partners to respond pro-actively. Is the

a tomato variety that a Belgian retailer sells in its stores under its

consumer short on time? We offer convenience. Are consumers

statement: "We are committed to grow consumption of fruit and
vegetables for a healthy future, by partnering with the best parties

Knowledge of products and varieties is essential

own premium label as an example of a successful total concept.

exhibiting more grazing behaviour? We offer tasty and healthy

in the chain from fork to field to meet consumer needs. Creating

According to Chris Groot, the trading companies had an

“This variety is grown exclusively for us on bags of organic

snacks that you can eat on-the-go. We also pay extra attention

value for all."

increasing need for product knowledge due to the enormous

substrate by our own Horticulture division,” she explains. “The

to schools and youth in general. After all, you cannot start soon

differentiation in the product supply, which became visible in the

benefit for the grower is that the plants hardly develop crazy roots,

enough when trying to stimulate a healthy eating pattern. Fruit

mid 1990s and spread from there. “It became clear then that your

which does happen when growing on mineral wool. After the

and vegetables play a major role in this, whether they are fresh,

plants have been grown, the bags are fully compostable. And the

frozen or prepared.”
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plant
breeding
processes

Thanks in part to new vision technology, which allows for
high-speed image recognition, robotics is helping to
accelerate plant breeding processes. “In the past a whole
team could spend days on a certain task, but now the same
task can be performed by a few employees in several hours,”
according to Program Manager Technology Nanne Faber.
Together with colleague Mike Heimerikx, Manager
Applications Molecular Markers, he explains what robotics
has contributed.
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Heimerikx. “What Nanne and I – and a

as second molecular biologist in 1992. Joep

growing number of colleagues – are focusing

Lambalk, who had taken an interest in this

on, is the development of techniques and data

new field, was his direct supervisor.

analysis that allow us to select more

“Biotechnology at Enza Zaden was in its

efficiently, at an earlier stage and in a more

infancy at the time,” recalls Faber. “It was

targeted manner.”

really pioneering work and a lot of the
technology that we take for granted now – or

Standardisation

which has become outdated – did not exist

For a globally operating company such as

then.”

Enza Zaden, it is of the utmost importance that

A lot of the development work was outsourced

decisions are made in a unanimous, objective

in those early years. Mainly to KeyGene in

manner. This should be simple to achieve

Wageningen, which was founded in 1989 with

when performing genotype selection: a gene

support from Enza Zaden and a number of

is either present or it is not and based on the

other Dutch plant breeding companies.

result, a plant or seed is kept or discarded.

Genotyping and phenotyping

Phenotypical assessments are much more
susceptible to personal interpretation. One

Plant breeding is a time-consuming and

breeder’s interpretation of dark green, round,

expensive process, with a lot of decision

short or long may differ from the interpretation

moments. Once the objectives have been

of colleagues at different locations.

determined and the best imaginable parent

Faber: “It is best if everyone speaks the same

lines have been crossed, then the qualities of

language. The accurate, clear and

sometimes thousands of descendants need to

unambiguous description and recording of

be assessed. Sometimes only a few plants

characteristics becomes essential if you wish

have the potential to become a commercially

to implement far-reaching digitalisation of

successful variety. As evidenced time and

phenotypical selection. We are currently

again, plant breeding is primarily the art of

working on this process.”

knowing what to discard.
“Plant breeders select both genetic

Automation

characteristics, which we are increasingly able

The acceleration of the breeding processes

to visualise using markers in DNA sequences,

based on standardised values and automated

and external or phenotypical characteristics,

processes is an important strategic goal. The

such as colour, shape of leaf or fruit or the

technology that can contribute to this only

length of the internodes,” explains

underwent sufficient development for
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Product
Technology

Robotics
accelerate

Nanne Faber started working for Enza Zaden

phenotypical selection work in the past few years. “Vision

the early years. “First we poured gel plates using agarose, on

was expanded significantly to automate the genotyping even

laboratory. We have really outgrown our current home. This new

technology and image analysis play a major role in this,”

which PCR mixtures of many individual plants were manually

further. The working day went from eight hours per day to

laboratory will allow us to continue developing robotics and

according to the program manager. “The cameras, software and

inserted,” he explains. “As soon as the ‘DNA fingerprints’ – the

eighteen hours.”

biotechnology.” Heimerikx is looking forward to the

mechanics for speedy recognition and digital recording of the

classic band pattern – appeared, we took photos of each gel plate

A complete back-up of the existing systems was achieved in

implementation of new sequence-based technology, which can

external characteristics of seeds, plants and fruits have undergone

and then analysed these photos. This was a time-consuming and

2010 and the DNA isolation from seeds became fully automated

read out – virtually – the entire DNA code of samples in a short

major developments in the last few years. Enza Zaden now uses

labour-intensive process, but it did make the entire selection

using robots. A major new investment is scheduled for this year:

time.

this technology within R&D and Seed Operations. Various

process a lot more specific and efficient.”

the complete refurbishment of the robots that were

systems have been built that allow for the use of ‘digital

implemented seven years ago.

“We will continue to face challenges. Our aim is to design a

phenotyping’ in practice. This allows us to increase the volume

The first robot appeared in the lab around the year 2000, which

and accuracy of measurements performed by fewer people in a

was able to perform a number of repetitive actions and also

Linking everything

shorter period of time on plants and products harvested from

carried on working after hours. In 2006, the use of a sophisticated

The goals for the coming years increase the need for further

and which links the database directly to the plant breeding

plants, whilst reducing the risks of human errors and differences

fluorescence technique resulted in a new acceleration. “Now we

automation. The volume of genotyping is increasing

database. This will allow our breeders to make the correct

in interpretation.”

no longer needed to apply the DNA to a gel; instead certain

exponentially. “As we learn more about specific genes and

choices even more quickly. We refer to this as the step ‘from

sequences and PCRs could be read automatically using

develop more markers to recognise these genes quickly, we of

data to knowledge’ and this step is quite a challenge. In the

Milestones

comprehensive digital system in which all the robots and
analysis equipment are linked, which provides tracking & tracing

fluorescence and these could be stored immediately as digital

course want to make use of this knowledge,” Heimerikx

meantime, the plant breeders continue to demand more from us.

Fundamental changes in the field of genotype selection have been

values. The added benefit was that human interpretation was

confirmed. “For this reason, we are now building a much larger,

I sometimes wonder how long it will take before the new lab will

made in the past. Heimerikx remembers how this took place in

further reduced. Following this introduction, the robot technology

hyper-modern lab to replace our current biotechnology

need expanding.”
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Russia has given high priority
to food production on its
own soil, including
vegetables from covered
cultivation. The pursuit of
greater self-sufficiency is
giving the development of
high-tech greenhouse
horticulture a substantial
boost. One of those young,
fast-growing horticultural
companies is Ecocultura.
Vice President and Chief
Agronomist Alexandr
Melnichenko explains how
and why it will continue to
grow in the coming year.

Ecocultura started up in 2013. A number of investors,

are happy with the input and support of Enza Zaden.

including president Konstantin Rosliakov, provided the

We are also happy with the support of cultivation experts

capital needed to purchase a large piece of land and build

from, among others, the Netherlands. Our knowledge is

a foil greenhouse of – initially – 60,000 m² in the Stavropol

reasonably up to date and their input is clearly decreasing.”

region in southern Russia. “Everything was new, from the
greenhouse and the technical systems to the management

Growing in acreage and assortment

team responsible for the smooth development of the

Although the new company’s second crop still has to

crop growing,” says Melnichenko. “At first there were

start, the management team is already busy preparing for

some technical problems with the heating system and the

the construction of two new projects near Stavropol and

irrigation system, but these were all resolved over the course

Lipetsk, located 400 km south of Moscow. These complexes,

of the months. The management team and staff members

comprising 25 and 30 ha of high-tech greenhouses

also had to become accustomed to working together. The

respectively, have to be ready this year.

first year was therefore mainly a year of learning, but that

“There is no shortage of demand for our products.

was anticipated.”

Ecocultura delivers fresh tomatoes to multiple supermarket
chains on a daily basis from its own packing station near

From 6 to 48 ha low-tech

Stavropol. Not only in and around Moscow and Saint

According to Melnichenko, the foil greenhouse and the

Petersburg, but also in a growing number of other cities. Our

associated company equipment fall under the term ‘low-

tomatoes can even be found on the shelves in Siberia.”

tech’ horticulture. Situated at the foot of the Caucasus, the

Although tomatoes as yet remain the main product,

company, after several expansions, now comprises 48 ha

Ecocultura also stepped into the cucumber and lettuce

and more than meets the requirements to grow good-quality

cultivation this year. Not by jumping in at the deep end, but

tomatoes in the summer season.

by taking over a nursery that specialised in these products.

Between autumn and spring, however, the Russians mainly

This company is located in Leningradskaya oblast.

consume imported tomatoes. Following the ban on imports
from the European Union and Turkey due to political issues,

From west to east

North Africa and China are the main foreign suppliers.

Melnichenko does not rule out further growth in those and

“Tomatoes from these countries are often of less quality, but

other crops, but for the time being Ecocultura’s priority lies

the demand for high-quality tomatoes is steadily growing,”

with the tomato. Including the two projects currently under

says the agronomist. “The Russian consumer wants more

development, the company now has 84 ha of high-tech

tasty tomatoes and that is what we want to supply.”

horticulture business, of which 77 ha are fully dedicated
to illuminated tomato cultivation. “That is equivalent to

Russian
tomato-growing
is maturing

Good start in high-tech cultivation

approximately 15% of the tomato market in Russia. Other

However, that required high-tech solutions such as modern

investment groups also have ambitions in this direction. Our

glass greenhouses and systems, grow lights, the right

group’s next step could very well be a project in Siberia.

varieties and additional knowledge. In 2016 a consortium led

There are large cities in that region which are now still

by KPG Greenhouses from the Netherlands built a high-tech

largely supplied by the south and the west. That is no mean

greenhouse complex totalling 22 ha not far from the existing

feat given the enormous distances. In time, production will

company, which was put into operation in autumn.

definitely take place nearer to these cities. The technology

“The crop rotation is in full swing and we are satisfied with

is available, and so is the money to invest in this project.

the results of our first ‘high-tech' year. We grow different

I believe that Russian high-tech horticulture can continue

types, including the cocktail plum tomato Ardiles and the

to grow rapidly for at least another three years. It is the

plum tomato Savantas of Enza Zaden. In addition, we have

intention that Ecocultura and other companies can then

the medium-sized vine tomato Milaneza and yellow cocktail

provide the population with fresh quality vegetables the

tomato Matthew in our assortment, together with some

whole year-round.”

other varieties by other seed producers. We continue to
orientate ourselves on a broad scale and do not want to
depend on just one or two companies. In any case, we
Alexandr Melnichenko, Vice President
and Chief Agronomist at Ecocultura

The Partnership | 29

Partnership

Alexandr Melnichenko, vice-director
of Eco-Cultura.

chances,

It all seems so simple: produce a batch of seeds, remove any chaff and the batch is then
ready for packaging. Right? Well no, nothing is further from the truth. There is still a huge
amount of technological and research potential available to achieve optimum quality.

Science

Looking for

grasping

opportunities

to be the case. A seemingly ripe sweet pepper might actually

standards. It is already fully known with which sorting machines

contain immature seeds and, just as with premature babies, these

the desired end product is achieved even before the germination

immature seeds can be vulnerable and susceptible to various

results of this batch are known. Think of it as already starting

environmental factors against which they are not or insufficiently

the treatment of the patient – the seed – before the germination

resistant.”

results are in. This means that information is quickly available,
processes are driven faster than before and process times

Batches of seeds always contain a number of inferior seeds,

Visible properties

Software seed parameters

between receipt to delivery are shorter. “It also prevents

such as those that have already germinated or are not yet fully

The colour, shape and size of a seed say something about its

Making seeds visible and taking pictures is one thing, but

disappointments and frustration. We now know in advance how

developed. These inferior seeds cannot always be assessed from

quality. Some properties are mainly related to germination, but

digitising the analysis and then automating the sorting process

far we can upgrade a batch of seeds with the techniques available

the exterior, but can considerably limit germination capacity

others, such as size, can also be of importance. Seeds that are too

is quite another. For this purpose the analysis, with the huge

and whether that is sufficient. Non-enhanced batches are used for

and energy. Using the latest scientific insights and technology,

big or too small can cause problems with the sowing machines

amount of test results, has to be standardised and digitised. This

further research to develop new sensor technology.”

researchers are now able to analyse batches of seeds accurately

or with their processing. “Nowadays, researchers can make these

has really taken off in the past period.

on both the interior and exterior. This is called seed phenotyping.

properties visible in the smallest detail by using high-quality

“We remove inferior seeds from the batch to ensure added value

cameras with high resolution,” says Klooster.

Analysing all batches in this way has an added advantage:
A colour sorter, an X-ray machine and a chlorophyll machine. They

it brings to light certain trends. Which abnormalities are in

are extremely valuable, but which batch of seeds requires which

which varieties? Does this have a genetic cause? Are there

and meet the stringent demands of professional growers and

Invisible properties

specific sorting process for realising an optimal result? Which

certain cultivation areas where certain abnormalities are more

plant raisers,” explains Senior Researcher Meindert Klooster.

The exterior colour and the size or diameter are properties that

order is most effective and which limits need to be set?

or indeed less prevalent? “By revealing a growing number of

can be seen with the naked eye, regardless of how small they

Directly after disinfection, samples of every batch of seeds

seed properties and linking these, we obtain big data to further

Full body scan

are. The new generation of machinery, however, take this to

are sent to the Seed Technology department, where they are

optimise our system. This enables us firstly to act faster and more

Hospitals currently use X-rays, PET, MRI and ultrasound scans and

a higher level and assess properties that are not easy to see.

analysed by researchers like Klooster and possibly combined

targeted, and secondly to provide our internal stakeholders, such

other imaging technology to look at various diseases and ailments

The department also has a machine, for example, with which

with a so-called sample sorting. “This gives us a good picture

as production and breeding, with valuable information as input for

in the human body. The great advantage of this is that each of

the researchers are able to view the interior of a seed with low

of the current quality of the batch of seeds. For the analysis, we

specific research.”

these technologies looks at a specific ailment in a person's body

energetic X-rays. Or rather, the machine looks at and assesses the

equipped a machine with four cameras that rapidly take countless

in a patient-friendly way. A broken leg can be seen on an X-ray

contents of the seed. Klooster: “The X-ray photo shows what the

photos of the individual seeds, each camera in a different way.

More than top quality

but not with a PET scan. Because each kind of technology can

plant embryo in the seed looks like and how it is positioned. It is

The computer then analyses the photos using specific software

“We already employ this interactive way of processing completely

look at specific diseases and ailments, they complement each

same as using an ultrasound scan with a pregnant woman to see

parameters, which we set beforehand to the relevant properties.

for our sweet pepper seeds, the most extensive and complicated

other. And that is no different in the seed industry. At Enza Zaden,

whether everything is going well, but in this case for the ‘birth’ of

These parameters, about a million readings per batch, are the

seed to sort, and we will soon be doing the same for all batches

a new project has been initiated to analyse vegetable seeds as a

a baby plant.”

result of years of research and software development.”

of seeds. We are not content with top quality. We continue to

For a number of varieties, another machine measures the

Interactive processing

for improving seed quality. There is always room for improvement

chlorophyll level, so that researchers can deduce how ripe a seed

Take the sweet pepper as an example. The analysis of the seed

and we have now found an innovative method to achieve this.”

is. This provides interesting information for further research. “We

samples quickly gives an indication of the basic quality. Now

always thought that with sweet peppers, for example, the ripe

suppose that a batch has come in with many seeds showing

coloured fruits contain ripe seeds, but that does not always seem

a certain abnormality, so that it does not meet the high quality

in seed quality. This means that the batches are of better quality

hunt for new supplementary methods, techniques and parameters

precautionary measure using the latest generation of devices and
sorting machines.
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CSR
Salomons, Assistant Station Manager Enza Zaden Africa Ltd. “It
is even better that he can use this system to adapt the amount
of water to each individual plant. A local agronomist helped to
calculate the exact requirements per crop. As each plant directly
receives the required amount of water, the school now wastes a lot
less water.”

High expectations
The system came into use in November last year and the garden
manager has received training in how to use the system. The
results so far are fantastic. Many different local crops have been
planted and the harvest has increased tremendously. Sarah and
Baraa is a hive of activity every day, it is a large primary school that

Jackie: “Last year, we had two buckets of vegetables per day

provides education for hundreds of children. The majority of these

to divide amongst the pupils; now we have an additional three

children are from poor families and are malnourished. The school

buckets. We also have far fewer weeds than before, because the

garden is therefore not only a playful method of teaching the

crops are growing more quickly this year.” In addition, a number of

children about vegetable production. “We grow nutritious green

other investments have contributed positively to a better harvest,

vegetables in the garden, primarily traditional products that form

such as fertilizer and improved compost. And of course the fence

the basis of a healthy daily lunch at school,” explain Sarah Ellis and

that was erected to secure the garden and to protect the irrigation

Jackie Urwin from the iThemba Project, “We currently have five

system from the playing children. “In short, we can state on behalf

hundred pupils taking part in this feeding programme.”

of the school that we are very pleased with our school garden at
the moment and that we have high expectations for the future.”

School food
The results of a study performed last year reveal that this initiative
has had an enormous impact on the lives of the children: 66%

Baraa Primary School

Healthy food for every child

of the pupils who took part in the programme were no longer
malnourished in 2016. “These children will remain in our school
feeding programme, because without our support they can quickly
slip back into the old situation. And we know from experience that
hungry children cannot learn properly and often leave the school
system prematurely.”

Irrigation system
The school used the financial contribution primarily to invest in

An irrigation system can make a world of difference.
This has been proven by the iThemba Project in
Tanzania. In this project, Enza Zaden offers financial
support to the school garden at Baraa Primary School
and advises the school about vegetable production.

an irrigation system that collects rainwater from the school roof
and stores it underground. During the dry season, solar energy
is used to pump the water into an above-ground tank that can
hold ten thousand litres, to water the crops on a daily basis via
the irrigation pipes. Thanks to this system, the garden manager
Martin Oswald now has two additional hours per day to perform
productive activities. “In the past, he used to spend about half the
day watering plants during the dry season,” according to Monique
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Visit us at the Asia Fruit Logistica and
discover how you can make
a difference in your market with the
Enza Zaden product range.
Both conventional and organic.

enzazaden.com
eu.biovitalis.eu

Changjun Jiang
Country Sales Manager/
Regional Manager
North & Northeast China

