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Price hikes for certain food 
commodities should be 
constrained by affordability, 
given consumers’ reduced 
disposable incomes and debt 
pressures. The continued 
political uncertainty 
surrounding President 
Zuma who is crippled by the 
accusation of corruption 
remains a huge risk.
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OUR AGRICULTURE DECLINES 
FOR THE SEVENTH 
CONSECUTIVE QUARTER
South Africa’s agricultural sector 
experienced a decline for its seven 
consecutive quarter in the recently 
released third quarter GDP report. The 
country is facing its second year of below-
optimal crop production.

South Africa’s economy missed 
expectations, as its gross domestic 
product grew narrowly by 0.2 percent in 
the third quarter of 2016. This is after the 
country had earlier escaped a recession 
with an impressive turnaround growth 
of 3.3 percent. The agricultural sector 
had a negative growth of 0.3 percent 
in 2016 third quarter GDP results. This 
sector, along with forestry and fishing, 
manufacturing, electricity, gas and water, 
and trade, catering and accommodation 
were the sectors responsible for the 
economy’s contraction.

Right now, South Africa is suffering 
from drought. According to the South 
African Weather Service, the country’s 
average rainfall for 2015 was the lowest 
since 1904. The agriculture sector 
contributes about 1.6 percent to South 
Africa’s gross domestic product (GDP). Its 
GDP contribution is below the 2.2 percent 
contribution that is needed for the sector 
to remain sustainable,” said Dr John 

Purchase, CEO Agricultural Business 
Chamber (Agbiz).

The decline is largely as a result of 
the decrease in horticulture products. 
Horticulture is largely dependent on 
irrigation and has been badly affected 
by the decline in the quantity of rainfall. 
Livestock under extensive production 
systems have also been severely affected 
because they have been largely reliant on 
grazing. The drop has led producers to 
prune their stock while causing others to 
forcefully reduce their herds.

An estimated 5 million tonnes of grains 
such as maize and wheat have been 
imported in 2016 costing South Africa 
22 billion rands. The increase in imports 
would likely shift the country from a net 
exporter of maize and sugar to a negative 
net trade position in 2016. Over 2.9 
million households depend on agricultural 
production in South Africa and it is likely 
that food security would be severely 
affected in the future. 

Given the current shortages, it is 
expected that there would be a hike in 
food prices. South Africa would have to 
increase its import to meet the country’s 
demands. Increased imports will cause 
the rand to weaken.
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Giant tomatoes bear little resemblance to their wild relatives and 
progenitors. The tomatillos, chief ingredient of salsa verde, lack a 
beefsteak crumple and are instead covered in a smooth papery 
sheath. That sheath, as it turns out, is much older than anyone 
expected.

Called lantern fruits, the fossils belonged to the family 
Solanaceae, or the nightshades, wrote plant scientists from 
Cornell University, Penn State University and the Museum 
of Paleontology Egidio Feruglio, in Argentina, in the journal 
Science. They named the plant Physalis infinemundi, meaning 
at the world's end.

The name was doubly significant, the authors noted: 
Infinemundi indicated contemporary Patagonia, at the tip of South 
America, where the fossils were uncovered. The plant also lived 
during the final stages of Gondwana, the super-continent cluster 
that 52 million years ago connected parts of South America, 
Antarctica and Australia.

“Physalis sits near the tips of the nightshade family's 
evolutionary tree, meaning that the nightshades as a whole, 
contrary to what was thought, are far older than 52 million years,” 

said Peter Wilf, a Penn State University geoscientist and study 
author. Previously, experts believed that tomatillos only existed 
as recently as 9 million to 11 million years ago.

“We exhaustively analyzed every detail of these fossils in 
comparison with all potential living relatives,” Wilf said, “and there 
is no question that they represent the world's first physalis fossils 
and the first fossil fruits of the nightshade family.

”One fossil had the remnants of a berry that had turned to coal 
over the intervening millions of years. Using radiometric dating of 
igneous rock found around the fossils, the scientists pegged the 
fruits at roughly 52 million years old.

The researchers found the fossils near Laguna del Hunco, a 
crater lake that would have been rainforest during the Eocene, an 
epoch that lasted from about 56 million to 34 million years ago. 
Much of the Patagonian environment is harsh or arid, including 
Laguna del Hunco. 

But at the time of the lantern fruit it would have been wetter 
and warmer - in fact, the scientists hypothesize similar plants 
once grew where today is Antarctic ice.

Researchers recently found a pair of husked 
fruit fossilized in Argentina, prompting experts 
to reevaluate the age of the tomato,
and tomatillo
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The Contentious History 
of the Cherry Tomato

The salad topper has a long and     
fraught history

For decades, the cherry tomato has been a staple of summer 
salads and other dishes. But the tiny, sweet treat wasn’t always a

standard in side dishes. Indeed, it didn't become a popular 
feature in Western meals until the 1980s. As it turns out, though, 
the little cherry tomato has had a curious history that intertwines 
commercialism, nationalism and, of course, the search for the 
best flavour, co-hosts Cynthia Graber and Nicola Twilley report 
for "Gastropod", a podcast that explores the science and history 
behind food.

To understand the bite-size snack, it is important to go back 
to the very beginnings of the tomato as a domesticated crop. 
While the wild tomato may have originated in the Andes in South 
America, according to the British Tomato Growers’ Association, 
it was cultivated by the Incas and Aztecs in Mexico sometime 
around 700 A.D. In fact, the word “tomato” is derived from the 
Aztec word “tomatl”. While the first tomatoes were tiny, pea-sized 
plants that grew in wild clusters like grapes, Central American 
growers transformed them into something quite different.

“By the time the Spaniards got there, the Mexicans were 
eating tomatoes of all kinds of sizes and colours and shapes,”  
reports Graber and Twilley.

It’s unclear who brought the first tomatoes across the Atlantic, 
but the first description of small tomatoes appear in a book by 
Gaspard Bauhin called Pinax Theatri Botanici, or Illustrated 
Exposition of Plants published in 1623, Anna Wexler writes for 
the journal Gastronomica.

“The fact that he described one specific kind as ‘clusters in the 
form of cherries’ seems to point to the fact that cherry tomatoes 
did exist in the mid-early 1600s,” Wexler tells Graber and Twilley.

From there, the cherry tomato’s history gets a bit convoluted. 
While the Greek island of Santorini has long claimed that the

cherry tomato was first bred on its shores (in 2013, the 
executive body of the European Union gave Greece's “Tomataki 
Santorini” breed protected status), researchers have found that 
the breed's small size has more to do with the nutrient-poor 
volcanic soil and dry climate.

Meanwhile, the Israeli government has claimed for decades 
that Israeli growers invented the cherry tomato. However, the 
cherry tomato, as we know it today, became popular before 
Israeli scientists figured out how to breed a variety that could be 
packed, shipped, and sold before they spoiled, Wexler writes. 
Still, as it turns out, Israel’s claim is half-right.

While the cherry tomato has been around in one way or 
another for centuries, its commercialization and popularization 
is thanks to Marks & Spencer, a British chain that combines 
grocery markets with clothing stores. During the 1970s, its owner 

was trying to figure out how to find a commercialized tomato that 
tasted good. At the time, cherry tomatoes were more used as a 
garnish than they were eaten, but he thought they might make for 
a good product, Graber and Twilley report. So, he reached out 
to his local growers as well as Israeli food scientists to develop a 
new, shelf-stable cherry tomato that would be sweeter than the 
standard ones found in supermarkets.

A British grower named Bernard Sparkes began experimenting 
with a variety of cherry tomato called the “Gardener’s Delight” 
to produce a commercial breed of cherry tomato, while Israeli 
scientists bred the seeds to grow in uniform rows and last longer 
on shelves. Meanwhile, Marks & Spencer began selling cherry 
tomatoes in its produce section, kicking off a worldwide craze for 
the flavourful little tomatoes, Wexler says.

Farmers, scientists, politicians and historians will continue to fight over who grew the first cherry tomato. 
But its evolution is far from over - as the living, cultivated plants are constantly being refined and bred for 
new traits, it is fair to say that this tasty salad topper is still advancing.
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Importation ban on 
solanaceous crops intensifies 
Following the suspension of tomato importation into the country during 
December, the Botswana Ministry of Agricultural Development and 
Food Security has also added other solanaceous crops to the ban.
Solanaceous crops are generally plants in the nightshade family such as tomatoes, 
peppers, bell pepper, eggplant/aubergine, melon pear as well as potato. According to 
the Ministry, they have suspended the importation of the crops following the detection of 
tomato leaf miner, a quarantine pest also known as Tuta Absoluta. 

“The ministry wishes to inform the public that the importation of crops that are 
susceptible to attack by tomato leaf miner is suspended with immediate effect until 
further notice,” reads a statement.

The Ministry added that given the importance of Tuta Absoluta, they have developed 
a strategy to prevent further introduction of the pest by suspending the crops from 
entering the country until further notice.

Last week, the ministry announced the suspension of tomato importation. The 
restrictions came following the detection of tomato leaf miner or Tuta absoluta, which 
is described as a highly destructive insect pest to tomato plants and fruit and is also 
reported to infest other plants in the Solanacaeae family such as potato, pepper and 
eggplant.

As a result of the ban, traders are not allowed to move solanaceous crops from the 
tomato leaf miner infested areas, which are Bobirwa, Boteti, Chobe, North East and 
North West.

Therefore, the importation of tomato fruits from countries infested with tomato leaf 
miner is suspended with immediate effect until further notice.

The chief executive officer of the Botswana Horticulture Market, Simon Meti said ever 
since the ban was imposed, there has been acute shortage of tomatoes in the market. 
“We currently have only 15 boxes of tomatoes stockpiles which is not going to last for 
long,” he said.

He regretted that the situation has led to them failing to supply their major customers 
like the Botswana Defence Force, schools and hospitals. In an effort to prevent the 
spread of the pest across the country, the Ministry has recommended certain measures 
such as field sanitation through collection and destruction of infested fruits and planting 
of non-host crops.

The pest of tomato crops, Tuta 
Absoluta,  has been reported to 
have migrated to the Western 
Cape. 

Alan Winde, Minster of 
Economic Opportunites has 
confirmed reports that the 
moth had been detected in The 
Western Cape.

This pest, Tuta Absoluta, is 
the tomato leaf miner, which is 
a species of moth notorious for 
attacking the more juicy crops. 

Presently the spread and the 
damage caused is unknown 
but, as of now, they haven't 
been able to stop it.

"The Department of 
Agriculture, Forestry and 
Fisheries have been monitoring 
Tuta Absoluta for the past two 
years. 

The first positive tests were 
in South Africa in August this 
year, when it was detected in 
Mpumalanga. Since then it has 
spread to other parts of the 
country."

"This pest is aggressive and 
attacks the entire plant, from 
the leaves to the fruit. 

DAFF has advised growers 
to check plants for any signs 
of detection, such as eggs, 
especially if they receive 
seedlings from Limpopo or 
Mpumalanga." The Department 
of Agriculture said.

Tuta Absoluta, a nightmare of 
a pest, is spreading fast

What to do?
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Ons het hierdie bestrydingsprogram teen 
TUTA ABSOLUTA met die vriendelike 
samewerking van Jaco de Bruyn, ‘n 
landboukundige by Bertie van Zyl (Edms) 
Bpk (ZZ2), ontvang.

Let op die verskeie waarskuwings dat 
die pes-weerstandigheid kan ontwikkel 
indien die korrekte bespuitingsprogram 
nie gevolg word nie. 

Dit is veral belangrik dat produsente 
in ‘n streek sal saamwerk en gesamentlik 

op ‘n bespuitingsprogram sal besluit, 
aangesien die ongekoördineerde gebruik 
van verskillende produkte in ‘n bepaalde 
week in ‘n streek weerstandigheid kan 
bevorder. 

Benewens die chemiese benadering, 
is feromoonbehandeling ook beskikbaar. 
Keith Danckwerts van Riverside Bio 
Science het ‘n volledige reeks lokvalle 
en ook lok-en-dood (attract and kill) 
tegnologieë beskikbaar. Kontak hom by 

selfoonnommer 083 633 2336.
Vir hulp met die identifikasie van die 

pes, kan die kundigheid van Vivienne Uys 
by die LNR Roodeplaat Biosistematiese 
divisie gebruik gemaak word. Haar 
e-posadres is: UysV@arc.agric.za

Hierdie is ‘n pes wat ons nie sonder 
handskoene durf aanpak nie, maar indien 
ons die korrekte metodes volg, kan ons 
die skade beperk en selfs uitskakel. 

Tuta AbsolutaHoe kan ons dit bestry?

MoA blokbespuiting - MoA blokbespuitingsbenadering (IRAC beginsels) - 8 groepe, 14 aktiewe groot kans om 
weerstandigheid te ontwikkel indien onoordeelkundig gebruik word.

Groepe 
volgens 
IRAC 
effektief

Aktief
Wet 36 van 
1947 vir 
Tuta

Wet 36 van 
1947-registrasie op 
tamaties teen ander 
peste

Onthouding WHP
Maksimum aantal 
toedienings per 
seisoen per oes

4c Cartab Hydrochloride Ja 7 3

5 Spinetoram Ja 3 4

5 Spinosad Ja 3 4

6 Abamectin Ja 3 5

6 Emamectin benzoate Ja 1 4

11 Bacillus thuringiensis aizawai, Ja 0

11 Bacillus thuringiensis kurstaki Ja 0

13 Chlorfenapyr Ja 3 3

15 Lufeneron Ja 3 6

15 Novaluron Ja 7 4

22A Indoxocarb Ja Ja 5

28 Chlorantraniliprole Ja Ja 1 3

28 Flubendiamide Ja 1 4

28 Chlorantraniliprole Lambda 
cyhalothrin Ja Ja 3 2

Groepe 5, 6, 15 en 28 moet strategies benader word 
om weerstandigheid te voorkom. Veral groepe 5 en 28 
mag nie onoordeelkundig aangewend word nie. Dit is 
noodsaaklik om blokbespuitings te doen, menende 
as jy Tuta gewaar in lokvalle of deur daaglikse 
naspeuring dat jy nie van een groep na ander groep 
spring nie, of in een groep na al die verskillende 
aktiewe oorskakel nie.
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As jy by voorbeeld in twee weke van pluk is, en jy kan 3 van bogenoemde 
groepe bekostig, en jy sien Tuta larwes in die blare: MoA Nicotinic 
acetylcholine receptor (nAChR) channel blockers

Dag Produk Aktief Onthoudingsperiode 
in dae

1 Aktief 1 ABC 7

4 Ondersoek werking na 
behandeling ABC

7 Aktief 1 7

10 Ondersoek werking na 
behandeling  

6 Aktief 2 HTF 3

Met produk "Aktief 2" is daar byvoorbeeld twee aktiewes (hoewel beide dieselfde 
metode van doodmaak gebruik, word beide amper dieselfde gespel - kies een en 
volg die etiket.) Die produk se etiket stel 3 bespuitings, met 'n maksimum van 7 dae 
uitmekaar, voor. MoA Ryanodine receptor modulators

21 Aktief 2 HTF 3

24 Ondersoek werking na 
behandeling  

28 Aktief 2 HTF  

31 Ondersoek werking na 
behandeling HTF 3

MoA Ryanodine receptor modulators

35 Aktief 3 KLJ 3

38 Ondersoek werking na 
behandeling  

Met produk "Aktief 3" is daar byvoorbeeld drie aktiewe maar aldrie het 
dieselfde metode van doodmaak al word aldrie verskillend gespel kies een,
 en volg die etiket. Die produk se etiket stel 3 behandelings max 7 dae 
uitmekaar uit.

42 Aktief 3 KLJ 3

45 Ondersoek werking na 
behandeling

49 Aktief 3 KLJ 3

52 Ondersoek werking na 
behandeling

Uit bogenoemde is dit duidelik dat jy 
met drie MOA/produkte in jou arsenaal 
'n sewe weke plan kan volg teen Tuta. 

Produsente se situasies verskil. Om  
ondersoeke te loods na behandeling is 
belangrik, en onthou, geen insek gaan 
vrek na net een toediening nie.

Die doel is eerder om die chemie met 
blokbespuitings in die plant op te bou 
sodat die vlakke hoog genoeg is om 
addisionele infestasie te voorkom.
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With the world population expected to 
reach 9 billion by 2050, engineers and 
scientists are looking for ways to meet 
the increasing demand for food without 
also increasing the strain on natural 
resources, such as water and energy—
an initiative known as the food-water-
energy nexus.Taking a clue from their 
work with solar cells, the team found that 
by using zinc oxide and titanium dioxide 
nanoparticles, the tomato plants better 
absorbed light and minerals, and the fruit 
had higher antioxidant content.

“When a plant grows, it signals the 
soil that it needs nutrients,” says Pratim 
Biswas, professor and chair in the 
department of energy, environmental 
and chemical engineering in the School 
of Engineering and Applied Science at 
Washington University in St. Louis.

“The nutrient it needs is not in a form 
that the plant can take right away, so 
it secretes enzymes, which react with 
the soil and trigger bacterial microbes 
to turn the nutrients into a form that the 
plant can use. We’re trying to aid this 
pathway by adding nanoparticles.” Zinc 
is an essential nutrient for plants, helps 
other enzymes function properly, and is 
an ingredient in conventional fertilizer. 
Titanium is not an essential nutrient for 
plants, says coauthor and postdoctoral 
researcher Ramesh Raliya, but boosts 
light absorption by increasing chlorophyll 
content in the leaves and promotes 
photosynthesis, properties Biswas’ lab 
discovered while creating solar cells.

The team used a very fine spray 
using novel aerosolization techniques 
to directly deposit the nanoparticles on 
the leaves of the plants for maximum 
uptake.

“We found that our aerosol technique 
resulted in much greater uptake of 

nutrients by the plant in comparison to 
application of the nanoparticles to soil,” 
Raliya says. “A plant can only uptake 
about 20 percent of the nutrients applied 
through soil, with the remainder either 
forming stable complexes with soil 
constituents or being washed away with 
water, causing runoff. In both of the latter 
cases, the nutrients are unavailable to 
plants.”

Overall, plants treated with the 
nanoparticles via aerosol routes 
produced nearly 82 percent (by weight) 
more fruit than untreated plants. In 
addition, the tomatoes from treated 
plant showed an increase in lycopene, 
an antioxidant linked to reduced risk of 
cancer, heart disease, and age-related 
eye disorders, of between 80 percent 
and 113 percent. In the study, published 
online in the journal Metallomics, the 
team found that the nanoparticles in 
the plants and the tomatoes were well 
below the USDA limit and considerably 
lower than what is used in conventional 
fertilizer. 

However, they still have to be cautious 
and select the best concentration of 
nanoparticles to use for maximum 
benefit, Biswas says. Raliya and the rest 
of the team are now working to develop 
a new formulation of nanonutrients that 
includes all 17 elements required by 
plants.

“In 100 years, there will be more 
cities and less farmland, but we will 
need more food,” Raliya says. “At 
the same time, water will be limited 
because of climate change. We need an 
efficient methodology and a controlled 
environment in which plants can grow.”

Funding for this research came from 
the Lopata Endowment and the National 
Science Foundation.

Researchers are using nanoparticles 
to boost the nutrient content and 

growth of tomato plants

While looking for ways to make tomatoes 
and other crop plants more productive, 
researchers developed a better method 
for “transforming” a tomato—a process 
that involves inserting DNA into the 
tomato genome and growing a new plant.

By adding the plant hormone auxin 
to the medium that supports growth of 
tomato cells, they can speed up the 
plant’s growth, ultimately accelerating the 
pace of their research. They describe this 
advance in the journal Plant Cell, Tissue 
and Organ Culture.

Typically, transformation works 
by using a soil bacterium called 
Agrobacterium tumefaciens to insert a 
new segment of DNA into the cells of 
tomato seedling tissues. The transformed 
cells are transplanted onto plant 
regeneration medium, which contains 
nutrients and hormones that cause the 
tissue to grow into a tiny new plant. These 
plantlets are then transferred to root 
induction medium where they grow roots, 
before being planted in soil and hardened 
in the greenhouse.

In the new method, the researchers 
add auxin to the regeneration and rooting 
media. The addition reduces the length of 
the procedure from 17 weeks to just 11.

“If you can speed up the plant 
development, which is what the auxin is 
doing, you can decrease the time it takes 
to get genetically engineered lines,” says 
Joyce Van Eck, assistant professor at 
the Boyce Thompson Institute located 
at Cornell University. Van Eck worked 
with former postdoctoral scientist Sarika 
Gupta.

Researchers in the Van Eck lab 
perform tomato transformations routinely, 
as a research method to understand how 
individual genes affect tomato growth and 
development. Their new protocol not only 
saves time, but also uses fewer materials, 
and saves money. The researchers can 
then finish experiments sooner and 
potentially run more projects at once.

“We’re looking at the genes and gene 
networks involved in stem cell proliferation, 
meristem development, flowering and 
branching,” says Van Eck, “with the 
end goal being that genes we identify in 
tomato might help us understand what 
can be done to increase yield.”

Scientists have cut 
the time required 
to modify tomato 
genes by 
six weeks



P
roductive plant com

bined w
ith 

high quality uniform
 fruit.

Yield and V
E

R
S

A-tility in all 
areas.

Incorporating m
ulti virus 

resistance w
ith big fruit.

H
ealthy productive plant in all 

seasons.

H
azera brings

you expertise, com
m

itm
ent and support com

bining decades 
of experiance w

ith state-of-the-art technology. The success of our 
custom

ers is at the heart of everything w
e do.



Artificial lighting is combined with high-wire vine 
management, which normally is used only for 
peppers and tomatoes.
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There are 100 acres of tomatoes and cucumbers in the province, 
Ontario (USA), with supplemental lighting, and researchers are 
now turning their attention to peppers.

“We’ve done some preliminary work on peppers, and last 
year the results were promising, and so we’ve expanded our 
research,” said Shalin Khosla, the greenhouse vegetable 
specialist with Ontario’s agriculture ministry.

“There are numerous ways of doing this. We think we’re 
getting close to finding the best combination of lights. There’s 
still some fine-tuning to do.”

Khosla is working closely with Xiuming Hao, who leads 
the lighting research at Agriculture Canada’s research and 
development Centre in Harrow.

Hao and Khosla have found that additional lighting within 
the crop canopy, which is called inter-lighting, improves plant 
performance and may even deliver crops with higher levels 
of antioxidants. The latter is being evaluated by Ron Cao of 
Agriculture Canada in Guelph, Ontario.

Three lighting technologies are being used:
• high pressure sodium (HPS)
• plasma, and
• light-emitting diodes (LED)
The energy efficiency of all three types have been improving, 

al-though the newest generation of LEDs remain the industry 
leader.

The different lighting technologies can be used on their own, 
but Hao and his associates have found a benefit in using a 
combination of technologies to deliver the right intensity and type 
of light.

LEDs, along with being the most energy efficient, can also 
deliver light in different colours, including red and blue, which 
best support peak plant growth.

They are typically used for supplemental 
lighting within the canopy, but can also be 
used as an overhead source.

Supplemental lighting is viewed primarily 
as a way to allow greenhouse operators in 
Ontario’s northerly latitudes to produce crops 
when natural sunlight is least available — 
from October to March.

It’s an expensive proposition that will likely 
require a price premium to be feasible.

However, there are also production 
advantages in terms of yield, fruit quality 
and disease management, along with the 
added benefit of delivering fresh produce to 
Canadians on the darkest days of the year.

“It comes down to food security,” Khosla 
said.

Tomato production can be increased by 
as much as 30 percent over the course of 
the growing season with most of the added 
production coming in winter. Supplement 
lighting allows tomato plants to be started 
in September or October and continue 
producing until July or August, depending on 
the season.

It’s a similar story with large English type 

cucumbers. Research shows that overall yield can be close to 
double with artificial lighting.

A single crop of mini cucumbers planted in September and 
finished in April under artificial lighting can produce 60 kilograms 
of fruit per sq. metre and a second 50 kg crop by September. 
Traditional mini-cucumber production involves three or four crops 
over the course of a year that may produce 60 kg per sq. metre.

“It’s almost double the yield with lights, and you use less seed 
and less labour,” Khosla said.

He said artificial lighting is combined with high-wire vine 
management, which normally is used only for peppers and 
tomatoes.

The lights are turned on around midnight when electricity 
rates in Ontario are lowest. If it’s cloudy, they may be left on past 
sunrise.

“You’re trying to get the day length to 16 to 18 hours, 
depending on the crop,” Khosla said.

Hao and Khosla said Ontario is among the world leaders 
in greenhouse lighting research, especially when it comes to 
fruiting crops on which lighting is manipulated for both the leaves 
and fruit.

Ontario’s greenhouse acreage has been in expansion mode 
for decades. There were about 300 acres in 1991 when Khosla 
joined the agriculture ministry. Today, it’s close to 3,000.

Light up your greenhouse
See what happens!
If you want year-round production, you need lighting.



A perfect tomato for 
every area!

Heidi* Jasmine*Inga*
* Experimental:  This variety does not appear on the current South African Variety list, but has been submitted for registration.


