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South 
Africa’s Trade and 
Industry Minister, Rob Davies, gave us a 
dryly humorous take on Brexit. He offered 
British companies that lost their duty-free 
access to European markets a home in 
South Africa.

That would continue their access to 
the EU market through the EU-SADC 
Economic Partnership Agreement (EPA), 
which has just been signed between 
Brussels and six countries of the Southern 
African Development Community (SADC). 
It is rather ironic that with Brexit South 
Africa might enjoy greater access to the 
EU market than Britain.

But Africa, and especially South Africa, 
will nonetheless be hit by the Brexit shock 
waves; like every other part of the world, 
economists believe.

Trade, investment and, indirectly, even 
development aid, are likely to be hurt. 
Steve Barrow, head of G10 Research at 
Standard Advisory London, noted that any 
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South Africa’s Trade 
and Industry Minister, 
Rob Davies, gave us a 
dryly humorous take on 
Brexit. He offered British 
companies that lost 
their duty-free access to 
European markets a home 
in South Africa.

trade deals that African countries had 
with the UK were in effect trade deals with 
the EU, which has the sole jurisdiction 
over external trade for all its members. 
But if Britain really wants to, it can simply 
turn all its EU trade deals with the rest of 
the world into UK trade deals with them, 
with the stroke of a pen. And any trade 
deals with Africa can be re-negotiated 
on the same terms,’ he said, because 
African and British firms were mostly not 
competitive with each other.

Nonetheless all African exports would 
be hurt if the UK went into recession after 
exiting the EU. They would also similarly 
be hurt by the decline in the EU economy, 
which would also surely follow, Barrow 
said.

African exports would fall not because 
of any official new trade barriers, but 
simply because Britons would be less able 

to afford them.
The UK stock exchange would also 

suffer, sterling might fall and this financial 
shock would also impact Africa, particularly 
South Africa, at least in the short term and 
perhaps for longer.

South Africa would feel the shock 
more than other African economies both 
because of the many major South African 
companies that were dual-listed on the 
London Stock Exchange, and because 
the rand was more liquid and so more 
vulnerable to immediate outward capital 
flows. These shocks would also affect 
outward British investment and inward 
investment into Britain because foreign 
entrepreneurs – including South Africans 
– would probably be reluctant to invest in 
the UK when it no longer had easy access 
to the EU market.

Source: Peter Fabricius, ISS Consultant
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The juice, called the Tomato Crystal, 
is made 100% from “Echizen” brand 
tomatoes carefully grown in Fukui 
Prefecture (Echizen Province was 
an old province of Japan, which 
is today the northern part of Fukui 
Prefecture. Fukui is located in the 
center of Japan). With ten tomatoes 
worth of nutrients in one bottle of the 
juice, it can certainly be considered 
a relatively healthy beverage option. 
The juice is made using a method 
similar to the traditional gravity-assisted “drip extracting” 
(“shizuku tori”) process for making premium daiginjo sake. 
In this case, the liquid essence of the tomato is allowed to 
drip naturally from the fruit and is then collected for the 
juice. According to the product description, the Tomato 
Crystal has a surprisingly light and smooth consistency 
with a pure and highly aromatic flavour. No water, sugar, 
salt, artificial colouring or scents, preservatives or anti-
oxidants have been added to the juice, so it’s suitable 
for young children, and for adults, it can also be enjoyed 
as a cocktail with gin, vodka or beer. It should also add 
some very nice flavour to salad dressings, pasta sauce or 
different kinds of soup.

This is one tomato juice that will catch you by surprise - for an obvious 
reason. The juice is a lovely golden color.

Tomato Crystal
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A senior engineer at Analog Devices Inc., 
Rob O’Reilly, with an Israeli company, 
Consumer Physics Inc., is building a 
network of electronic sensors with which 
to judge the quality of a tomato simply by 
hitting it with a beam of light. At Analog 
Devices they call it a “tomato tricorder.”

Helping farmers grow a higher-quality 
tomato could substantially boost their 
revenue.

The Wilmington company specializes 
in microchips for cellphones, cars, and 
spaceships, and O’Reilly is an expert in 
digital sensors.

In his research, O’Reilly purees one 
tomato at a time and then uses an optical 
scanning system that calculates the 
amounts of sugars and acids in it. By 
comparing the chemical makeup of each 
tomato with the opinions of the tasters, 
O’Reilly assembled an objective database 
of tomato quality, in order to predict its 
flavour solely by knowing its chemical 
composition.

Farmers lack a portable laboratory that 
can analyze tomatoes in the field, but 
perhaps not for long. In February, Analog 
Devices formed an alliance with Consumer 
Physics Inc., an Israeli company that’s 
built a hand-held version of the mass 
spectrometers used by chemists. The 
SCIO is a $250 device that bathes its 

target in light and measures the sugar, 
salt, and acid content of a tomato.

The SCIO reading “is essentially a 
fingerprint, which is then sent through 
a smartphone or nearby device to the 
cloud,” said Consumer Physics chief 
executive Dror Sharon. An Internet-
based data center analyzes the chemical 
fingerprint and displays the results on the 
user’s smartphone. SCIO was designed to 
test all sorts of fruits and vegetables, as 
well as drug compounds.

By linking SCIO to the tomato chemistry 
database, it can accurately predict the 
tomato’s flavour.

“With this unit, I can walk up to the 
tomato, fire it at the tomato, and it’ll give me 
a list of important parameters.”,” O’Reilly 
said. It could do the same for a farm worker 
trying to decide which tomatoes are ready 
for harvest. And Analog is designing a 
version of SCIO small enough to fit into a 
cellphone, so that a consumer could run 
the same test while strolling through the 
produce department.

But to produce good tomatoes in the 
first place, O’Reilly wants to track their 
entire growing cycle. So he’s set up a 
miniature vegetable patch on Analog 
Devices’ Wilmington campus. Above 
each group of tomato plants hangs a 
box containing sensors that measure 

temperature, humidity, and the brightness 
of the sun, and the transmitted data are 
displayed in a linked computer.

“It tells you when to water, when not 
to water,” he explained. “When to harvest 
and when not to harvest.”

This level of detail can make a big 
difference in crop quality. For example, 
farmers use a simple formula called 
“growing degree days” to know when it’s 
time to harvest a crop. Air temperature is 
one factor — higher temperatures usually 
mean an earlier harvest. Usually, farmers 
use temperature data provided by local 
weather reports. But on a recent sunny 
day at the Wilmington tomato patch, 
the Analog Devices sensor measured 
the temperature around the plants at 
100 degrees, much warmer than the 
83 degrees for the area reported by the 
National Weather Service. The more 
precise data would allow farmers to pick 
tomatoes at the ideal moment.

Food producers are expected to spend 
more than $18 billion on “smart agriculture” 
systems by 2022, much of it for sensors 
that tell farmers exactly what’s happening 
to their crops, according to research firm 
Markets and Markets.

If O’Reilly’s technology is successful, 
that could open a huge new market for 
Analog Devices. 

THE ANSWERan internet of tomatoes

Left to right, Co-workers Michael 
Murray, John Patrick “JP” O’Connor, 
and Rob O’Reilly.

Rob O’Reilly’s iPhone displays the 
SCiO application graph showed the 
response of a tomato on the vine to 
the spectrometer.

A network of electronic sensors — an “Internet of Tomatoes” — might 
be the answer to measure heat, light, and moisture levels for clues on 
how to improve flavour and boost yield.
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Daar is egter geen tekort aan mense in 
staatsdepartemente nie.

“Daar werk meer as 2 000 mense in die 
departement van landelike ontwikkeling 
en grondhervorming. As jy 2 000 mense 
in nege provinsies in diens het, behoort 
dit moontlik te wees om grondhervorming 
deur te voer.

“Maar die vermoë om beleid uit te voer 
is net nie daar nie.”

Die vlak van binnelandse belegging in 
die landbousektor is ook ’n probleem.

“Daar is min samewerking tussen die 
private sektor en die staat om ekonomiese 
groei in die sektor te bevorder. Die 
aansporings van die staat se kant om 
belegging aan te moedig, is nie daar nie.”

Lande wat hul landbousektore belas, 

is gewoonlik arm, terwyl die lande wat hul 
eie landbou subsidieer, normaalweg ryk 
is.

Prof. Mohammed Karaan, ’n landbou-
ekonoom en dekaan van die fakulteit 
agri wetenskappe aan die Universiteit 
Stellenbosch, reken  landbou moet 
deel van die land se ekonomiese en 
nywerheidsbeleid wees.

Hy het op die departement van finansies 
se winterskool oor staatsekonomie by die 
Universiteit van Pretoria gesê dat daar 
genoeg bewys dat landbou ’n belangrike 
rol kan speel om die ekonomie te 
moderniseer.

Hy het Sjina as voorbeeld genoem as ’n 
land wat binne 15 jaar tot 20 persent van 
die bevolking uit armoede gelig het danksy 

die ontwikkeling van die landbousektor. 
Heelwat van die ontwikkeling in Suidoos-
Asië, Sjina en Singapoer is gegrond op die 
industrialisasie van landbou, die instelling 
van grondhervorming en die ontwikkeling 
van die vervaardigingsbedryf. 

Tegnologiese veranderings in landbou 
het dus die laaste jare spesialisasie en 
produktiwiteit verhoog. Dit bewys die 
noodsaaklikheid dat landbou deel van ’n 
nywerheidsontwikkelingstrategie moet 
wees. 

“As dit nie was vir die tegnologiese 
verandering wat die afgelope 20 jaar in 
landbounavorsing plaasgevind het nie, 
sou ons nie daartoe in staat gewees het 
om die huidige droogte, die ergste in meer 
as 100 jaar, te oorleef nie.” 

Die gebrek aan kundigheid 
in die staatsdiens bied die 

grootste uitdaging
Dit is nie net uitdagings met grondhervorming wat Suid-Afrikaanse 
landbou in die gesig staar nie, maar beleidsonsekerheid en boonop ’n 
gebrek aan kundigheid.

Amid rising concerns about food insecurity 
and high expectations from agribusiness, 
policymakers have started to emphasise 
the importance of agriculture as a source 
of employment.

Across Africa interest in agricultural 
investment as a source of employment 
growth and profit is growing. In South 
Africa, the National Development Plan 
identifies agriculture as the potential basis 
of one million new jobs.

In a globalised and competitive 
world, agricultural development is not 
a great direct generator of jobs. In fact, 
increases in the intensity, efficiency or 
competitiveness of agriculture often push 
large numbers of people off the land. 
Agricultural development may enrich a 
few but it can also swell the numbers of 
the urban poor.

A recent multi-country study by the 
Institute for Poverty, Land and Agrarian 
Studies (PLAAS) at the University of 
the Western Cape investigated linkages 
between agriculture and the non-farm 
economy. It focused on three rural 
districts: Weenen in South Africa, Mchinji 
in Malawi, and Mazowe and Masvingo in 
Zimbabwe.

Rather than the social accounting 

matrices usually used for this kind of 
research, PLAAS took a qualitative 
approach. They carefully mapped the 
flows of money and resources that 
connect local agricultural enterprises to 
upstream and downstream markets.

They found that what is good for the 
farmer is not necessarily good for the 
non-farm economy. Farmers with deeper 
pockets may not always spend their gains 
in ways that benefit their neighbours. 
Rather, beneficial effects depend on the 
local political economy. Three factors are 
particularly important:
· the scale and ownership of agriculture 

itself,
· the pattern and design of upstream 

and downstream linkages between 
farmers and the rest of the economy, 
and

· the nature of local social dynamics and 
power relations.

Each case study revealed a very different 
scenario i.e in Weenen, large-scale 
agriculture turned out to be disconnected 
from the local economy. 

An analysis of the spatial patterns 
revealed by these case studies implied 
that being connected to distant markets is 
not enough to guarantee that agricultural 

development benefits the local non-farm 
economy.

The scale is an important factor too. 
In the South African case study, large-
scale commercial farmers gained good 
income from highly efficient farms that 
served distant markets. They provided 
little employment locally, and most of their 
spending on goods and services took 
place elsewhere. In all cases, a common 
pattern emerges. 

Where large-scale agriculture is owned 
by distant players with few local political 
or social commitments, the economic 
networks they create are unlikely to 
stimulate local opportunities.

Similarly, some kinds of economic 
integration can actually worsen 
marginalisation and unemployment. 
The positive spin-offs of agricultural 
development in Zimbabwe and Malawi, for 
instance, seem to be strongly linked to the 
absence of powerful, vertically integrated 
and internationally owned corporate food 
retail chains and supermarkets. 

In contrast, small and locally owned 
retail enterprises and markets are a key 
element of the agrarian structure. While 
modest  they are crucial for circulating 
money.

Policy makers should emphasise the 
importance of agriculture as 

a source of employment
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A fungus that kills the insect in pupal stage is seen as solution.

Yusuf Ibrahim, a tomato 
farmer in Kano, Nigeria, has 
lost almost 90 percent of his 
crop this year to Tuta absoluta. 
That prices for the fruit are 15 
times higher than before the 
outbreak of the pest is little 
consolation; he can’t afford 
to plant the corn and rice he 
normally does after harvesting 
tomatoes.

Since arriving from South 
America via Spain in 2008, 
Tuta absoluta, also known 
as the tomato-leaf miner, 
has spread across at least 
15 African countries. The 
moth that’s about the size of 
a headphone jack landed in 
Nigeria, the continent’s biggest 
economy, in 2015. The main 
tomato-producing region’s 
government declared a state 
of emergency.

“The farmlands look 
abandoned, dry but with wilted 
plants,” farmers said on June 
6. Africa exported almost $800 

A United Kingdom-based firm, Russell IPM, has unveiled its approach to 
preventing Tuta absoluta from establishing harmful population levels in tomato 
fields by deploying nature’s own weapons. By recharging the soil with the 
same beneficial organisms nature uses to keep the insect population in 
balance.

Dr Shakir Al-Zaidi claims that a single soil application of the product, known 
as Recharge, at the start of the season, will provide a lasting effect on the Tuta 
absoluta population throughout the growing season. He said the best results 
can be achieved in areas where the Tuta absoluta pest has recently arrived 
and the population has just begun to build up. RECHARGE might stop the 
population from growing to a harmful level and will slow down the advance 
of the pest to further areas. This is a new strategy designed to halt the 
progress of Tuta absoluta in Africa. A strategy based on prevention rather 
than cure. The product is based on natural living organisms, which can 
grow and multiply in the soil naturally, and it they claim that one simple 
application to the soil will provide a sustainable and cost-effective season 
long protection.

Tuta absoluta is ravaging 
Africa’s tomatoes, 
causing severe shortages

million of tomatoes in 2015, or 
about ten percent of the world’s 
total, according to the Geneva-
based International Trade 
Center. It produced $6.9 billion 
of the fruit in 2013, the Food 
and Agriculture Organization 
estimates.

Tuta absoluta broke out 
in Zambia last month (June), 
raising the threat of infestation 
in surrounding countries. 
While the pest is yet to be 
detected in South Africa, the 
risk rises as it spreads, Jan 
Hendrik Venter, a plant health 
early-warnings scientist at the 
nation’s Agriculture Ministry, 
said.

Tuta has the potential to 
effectively eliminate tomato 
from the agricultural cycle,” 
Richard Hopkins, head of pest 
behavior at the London-based 
University of Greenwich’s 
Natural Resources Institute, 
warns.Tuta absoluta kills 
plants and damages fruit as the 

moths lay eggs, which hatch 
into caterpillars that burrow into 
leaves and stems, according 
to pest-management company 
Koppert BV. 

IT CAN DEVELOP 
PESTICIDE 

RESISTANCE 
IN ONE SEASON 

It’s an alien species, so few 
natural predators exist outside 
South America. It does best 
in warm climates, and Africa 
offers ideal conditions for it 
to produce as many as 12 
generations annually, with 
each female laying an average 
260 eggs. It also preys on 
potatoes, eggplants, peppers 

and tobacco.
For tomato farmers, this can 

mean losing their entire crop, 
Koppert said. Shortages and 
soaring prices ensue, hurting 
consumers already struggling 
with inflation after El Nino-
induced droughts.

Mannir Usman is one of the 
few sellers at Kano’s Sharada 
market who’s been able to 
secure supplies, though they’re 
much smaller and 20 times the 
price. They came from Gboko, 
more than 500 kilometers (311 
miles) to the south, where the 
pest is yet to arrive.

Abdulkadir Kaita, the 
manager at Dangote’s tomato-
processing factory, hasn’t 
been as lucky. Supplies 

The Tuta Absoluta’s trail 
of devastation
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started dwindling two weeks 
after production began earlier 
this year, forcing it to shut. “We 
are losing more than anybody 
as the factory isn’t running.”

CAUSING HAVOC

“This is causing havoc,” said 
Shakir Al-Zaidi, managing 
director at Russell IPM, a 
U.K.-based pest-management 
company that’s been fighting 
Tuta absoluta for ten years. 
“Until it hits, nobody’s ready 

and there’s total devastation. 
Eventually the farmer will find 
a way to deal with it, but at a 
cost to the consumer’s health.”

Farmers in developing 
countries often use formu-
lations banned elsewhere 
because it’s all that’s available, 
increasing risks of cancer and 
damage to nervous systems, 
he said.

Using more expensive 
pesticides also raises pro-
duction costs, he said. Spanish 
farmers spent 450 euros 

($512) more per hectare of 
tomato when the country in 
2006 became the first outside 
South America to be invaded. 
Managing the pest cost 
farmers an extra $500 million 
annually once it spreads 
globally, Muniappan said.

Since arriving in Europe, 
Tuta absoluta spread 
throughout the Mediterranean 
and north Africa. The Sahara 
desert created a buffer zone, 
but when it got to Senegal 
and Sudan in 2012, its move 
to surrounding nations was 
rapid. Asia too is under threat, 
with the grubs invading India in 
2014, and expected to arrive 
in Nepal and Bangladesh 
this year. It spreads 
through infected seedlings, 
contaminated fruit or reused 
crates and boxes.

By using pheromone traps, 

Growers usually increase the amount and 
frequency of pesticide applications after 
an outbreak.

where scents mimicking a 
female ready to mate attract 
males, which then stick to 
glue-covered paper farmers 
avoid using pesticides. While 
helpful to detect the pest’s 
arrival, the devices are “totally 
useless” as a mass trapping 
method because they catch a 
few dozen out of thousands of 
moths, Al-Zaidi said.

He recommends a 
combined solution of farmer 
education, and applying the 
metarhizium anisopliae fungus 
to the soil which kills the 
insects in their pupal stages. 
Trials in Tanzania last year 
showed this to be effective, 
and Russell IPM is selling the 
fungus commercially there. In 
July Al-Zaidi will demonstrate 
it in Nigeria. There are no side 
effects to humans, he said.

Farmers have tried controlling Tuta by rotating 
pesticides so the insects don’t get the chance to 
develop resistance.

It can develop pesticide 
resistance in one season.

It will not go away but we need to learn how to 
live with it and how to keep it under control.
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Newcastle University research shows that 
modern tomatoes are a soft touch for pests
The drive to breed bigger and better 
tomatoes has made them a soft touch for 
pests, research on Tyneside has shown.
Led by Newcastle University, the 
research indicates that wild tomatoes 
are better able to protect themselves 
against destructive whitefly than modern, 
commercial varieties.

The study shows that the quest for 
larger, redder, longer-lasting tomatoes 
has led to the loss key characteristics 
which help the plant defend itself against 
attack.

Wild tomatoes have a double defence 
against whitefly, with an initial mechanism 
discouraging the insect from settling on 
the plant in the first place.

A second line of defence inside the 
plant involves a chemical reaction, 
causing the plant sap to “gum up” and 
block the whitefly’s feeding tube.

Thomas McDaniel, the PhD student 

who led the research, says the findings 
highlight the natural resistance of wild 
plant varieties and suggests the need 
to “breed some of that wildness back in” 
instead of continuously looking for new 
methods of pest control.

“By selecting for certain characteristics 
we have inadvertently lost some really 
useful ones,” said McDaniel, who is based 
in the School of Biology at Newcastle 
University. The tomatoes we buy may 
have a long shelf life and be twice as big 
as the wild varieties but the trade-off is an 
intensive and costly pest control regime - 
both biological and in the form of chemical 
pesticides. Our research suggests that if 
we can breed the whitefly resistant genes 
back into our commercial varieties then 
we can produce a super tomato that not 
only has all the characteristics that we 
have selected for but is also naturally 
resistant to the whitefly.”

RESH PRODUCE AGENTS

www.apacweb.org.za
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BLYE AMY

STAR 9064 STAR 9065

* Submitted for registration on the national variety list.

DETERMINATE SALADETTE RANGE
Blye has an extended bearing period with an attractive blocky 
cylindrical fruit shape with fruit sizes varying from 120 -150g. 
The variety is known for its stability, quality and longevity. Blye 
constantly gives above average yields over long periods.

STAR 9064 has a compact, open growth habit, with high 
yields and exceptional leaf disease tolerance. The variety has 
110-130g fruit size with combined resistances to TYLCV (Ty-2) 
and Ralstonia (Rs).

STAR 9065 has an extended bearing period with exceptional 
leaf disease tolerance. This variety is well adaptable to various 
climatic conditions, but does exceptionally well in wet humid 
conditions. Fruit size ranges from 130-160g and is highly 
attractive to consumers.

Amy has an extended bearing period with 120-150g blocky 
cylindrical fruit shapes. It has strong vigour, with very high 
yields and provides the grower resistance to Tomato spotted 
wilt (TSWV).wilt (TSWV).constantly gives above average yields over long periods.
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NUUSFLITSE

At the recent 251st National Meeting & Exposition of the American 
Chemical Society (ACS), the team presented their pilot project, 
which involves a bio-based fuel cell that uses tomato waste left 
over from harvests in Florida.

“We have found that spoiled and damaged tomatoes left over 
from harvest can be a particularly powerful source of energy 
when used in a biological or microbial electrochemical cell,” 
said Namita Shrestha, a graduate student at the South Dakota 
School of Mines & Technology who is working on the project. 
“The process also helps purify the tomato-contaminated solid 
waste and associated wastewater.”

Each year, the state of Florida throws out nearly 400,000 tons 
of tomato waste, according to the researchers. In addition to 
imperfect tomatoes not suitable for grocery store shelves, waste 
also can come from the leftovers of manufacturing processes 
of sauces, ketchup and other cooking products. While this 
might seem to provide fodder for rotten tomato jokes, this is 
no laughing matter — this tomato waste is difficult to dispose 
of and usually ends up in landfills where it generates methane. 
This both exacerbates climate change and creates major water 
treatment problems.“We wanted to find a way to treat this waste 
that, when dumped in landfills, can produce methane — a 
powerful greenhouse gas — and when dumped in water bodies, 
can create major water treatment problems,” Venkataramana 
Gadhamshetty, the lead researcher on the project, said in a 
statement. This sounds like a multiple win scenario for society 
and the environment alike — generating electricity, reducing 
landfill waste, cutting a source of greenhouse gas emissions and 
improving water quality.

TAPPING TOMATOES’ LATENT ENERGY

The oxidation process, triggered by the bacteria interacting with 
tomato waste, releases electrons that are captured in the fuel 
cell and become a source of electricity. The natural lycopene 
pigment in tomatoes, the researchers have found, is an excellent 
mediator to encourage the generation of electrical charges from 
the damaged fruits.

In short: The process taps into the chemical energy stored 
within the tomatoes and transforms it into electrical energy. 
“Microbial electrochemical cells use bacteria to break down 
and oxidize organic material in defective tomatoes,” Shrestha 
explained. Typically, biotechnological applications require, or at 
least perform better, when using pure chemicals, compared to 
wastes, Gadhamshetty said. However, the researchers found 
that electrical performance using defective tomatoes was equal 
or better than using pure substrates. “These wastes can be a 
rich source of indigenous redox mediators and carbon, as well 
as electrons,” he said.

But don’t get too excited about the prospect of a tomato-
powered home just yet — currently, the the power output from 
their device is quite small: 10 milligrams of tomato waste can 

Tomatoes are useful for a lot of things like making plastic for car parts. But a team 
of scientists at the South Dakota School of Mines & Technology has come up 
with a powerful new application for the flushed fruit: electricity.

TOMATO WASTE
result in 0.3 watts of electricity.

The researchers expect that with additional research and 
scaling up the technology, electrical output could be increased 
by several orders of magnitude. They plan to improve the cell by 
determining which of its parts — electrode, electricity-producing 
bacteria, biological film, wiring — are resisting the flow of 
electricity. Then they will tweak or replace that part.

Theoretically, there is enough tomato waste generated in 
Florida each year to meet Disney World’s electricity demand for 
90 days, using an optimized biological fuel cell, the researchers 
calculate.

The project is backed by the National Science Foundation, 
NASA, Electric Power Research Institute and the Office of 
Research & Graduate Studies at the Florida Gulf Coast University.

Waste-to-energy technologies seem to be sprouting up all 
over. UK-based startup O2E Technologies developed a full 
waste-to-energy conversion system with which it turns various 
types of solid waste into new products, such as plastic into fuel or 
food waste into compost for use in vertical growing systems. And 
UK retailers Marks & Spencer, Waitrose and The Co-Operative 
are all using anaerobic digestion to turn their food waste into 
electricity.

Famous Brands has swooped on an almost unused tomato 
paste manufacturing plant, Cape Concentrate. It was bought 
out of liquidation. Kevin Hedderwick, formerly group CEO 
and now the firm’s group strategic adviser for mergers and 
acquisitions at Famous Brands, said It’s the biggest tomato 
paste plant in SA. It can process 150 tonnes of tomato paste 
a day, which is significant. ”The challenge now though is to 
find farmers who are going to provide us with tomatoes. And 
I believe that we have the credibility to go and engage with 
those farmers in the Eastern Cape, and not only just existing 
farmers.” 

He added that they plan to work with an Agri company 
working in the Eastern Cape that works with government 
and to see whether they can actually find new black farmers 
and take them to land in the Pedi area and get them to grow 
tomatoes on their behalf. ”The nice thing is the first customer 
is Famous Brands. We currently import tomato paste from 
China. Why import if we can do it locally. Our tomato-based 
business is about nearly R40m a year that we’re importing 
which is nearly 2,000 tonnes. But if you speak to the industry 
there’s a shortage in SA of anywhere near 30,000 to 35,000 
tonnes”

CALLING EASTERN 
CAPE FARMERS

Its an electricity matter




