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“Growth that adds
volume without
improving productivity
is fat. Growth that
diminishes productivity
is cancer.”

Peter Drucker

Tourism is a major contributor to the economies of many APO member economies, making a significant contribution to
GDP and generating employment, foreign exchange earnings, and tax revenues. The Asia-Pacific region is the fastest-
growing tourist destination, and approximately 38 million direct jobs are generated by the industry. Green tourism or eco-
tourism is slowly gaining ground as an alternative to “mainstream” tourism, i.e., cultural tours or sporting events and
shopping. Australia’s tourist industry already relies more on nature-based tourism than on the mainstream version.
Receiving some 10 million tourists annually and home to 13 World Heritage Sites, Australia has a wealth of experience in
managing natural beauty spots and eco-tourism activities.

Learning from Australia:
green and productive tourism

Participants visiting Binna Burra Mountain Lodge

A t the study meeting on Green and Productive Tourism, 25–29 July, organized by the APO and University of
Queensland, 10 participants from as many member countries received in-depth exposure to some of the best prac-
tices at Australian green tourism sites. Professor Tor Hundloe, Chair of the Environmental Technology Center,

University of Queensland, first explained the framework for green tourism, including its economic benefits, types of
tourism, and the need to promote green tourism in novel ways, such as by offering green products and healthy fresh food,
that could also benefit local communities. He pointed out that while accreditation is an important element of the green
tourism industry, accreditation schemes vary by locale. Before an international accreditation can be received, he recom-
mended that local accreditation efforts be made first while acknowledging that the development of local expert assessors
would first be needed in developing countries.

Professor Hundloe also emphasized the marketing aspects of green tourism, and the participants agreed that joint mar-
keting mechanisms between the private sector and government, business plans that include market characteristics and its
segmentation, and assessments of environmental benefits and how to utilize natural resources sustainably were necessary.
Community involvement is critical in eco-tourism development. The local people must understand how economic benefits

(Continued on page 6)



6

APO news ● September  2005

R ecent regional economic growth and changes in dietary patterns have made
the production, consumption, and trade of fruit and vegetables increasingly
important. This trade is vital for producers to improve their farm incomes

and for many countries as a significant source of hard-currency earnings. This
sector, however, suffers greatly from postharvest losses. Postharvest management
determines food quality and safety, competitiveness in the market, and profits for
producers.

Postharvest management in most developing countries in Asia and the Pacific is far
from satisfactory. Losses resulting from inadequate handling, storage, and distribu-
tion result in diminished returns for producers. International markets reject fruit and
vegetables containing unauthorized pesticides, with pesticide residues exceeding
permissible limits, and with inadequate labeling and packaging. Similarly, there
have been increasing concerns over food-borne diseases and poisoning such as
Escherichia coli or Salmonella outbreaks. In the face of changing demand, global-
ization, and trade liberalization, serious efforts are needed to reduce postharvest
losses, improve quality, and modernize the marketing of fruit and vegetables. In
addition to addressing problems in each stage of the postharvest process, it is cru-
cial to improve the management and operation of the entire marketing chain. 

To share new information on marketing and food safety issues and challenges in the
postharvest management of fruit and vegetables in member countries, the APO held
a seminar on “Marketing and Food Safety: Challenges in Postharvest Management
of Horticultural Products” in Tehran, Islamic Republic of Iran, 23–28 July. The
National Iranian Productivity Organization and Agricultural Planning and
Economic Research Institute of the Ministry of Jihad-e-Agriculture implemented
the program. Twenty participants from 12 member countries and six observers from
the host country attended the program. Six resource persons from the Food and
Agriculture Organization Rome office, Australia, Canada, and Iran made lead pre-
sentations on: 1) Improving postharvest management and marketing of fruit and
vegetables-issues and challenges in Asia and the Pacific; 2) Postharvest manage-
ment of fruit and vegetables for better food quality and safety; 3) New techniques of
drying as an efficient method of food preservation; 4) Linking production and mar-
keting of fruit and vegetables for better farm incomes; 5) New roles of government
in improving fruit and vegetables marketing at national and local levels; and 6)

Measures to assure better food safety, marketing, and consumer satisfaction for fruit
and vegetables. 

The papers presented by participants reviewed the postharvest management situa-
tion in their respective countries. To obtain firsthand information on postharvest
facilities in the host country, the participants visited the Cold Storage Complex of
Arjomandi Trading Company; Green Plants of Life Co. Ltd. (a greenhouse facility
for research on ornamental, herbal, and medicinal plants and a processing plant for
medicinal/herbal plants); and the Fruit and Vegetable Market of the Municipality of
Tehran. 

In the workshop group discussions, the participants identified issues and problems
in horticultural chain management and formulated recommendations to address
them. The main ones identified were: inadequate two-way dialogue between the
government and stakeholders; poor decision making by all chain participants; poor
basic infrastructure affecting production planning and postharvest infrastructure;
inappropriate use and lack of adequate technology; low level of organization; small
and scattered nature of horticulture; poor quality and unsafe food; inability to ini-
tiate and sustain linkages with international markets; and low and erratic producer
prices. 

Postharvest management of
horticultural products

Participants visiting the Cold Storage Complex of Arjomandi Trading Company
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will be transferred to the community, how natural resources will be con-
served and/or used sustainably, and how the benefits to the community and
environment can be measured.

In a full two and one-half days of site visits, the study meeting first took in
Zoo Australia, a private facility established to rehabilitate sick and injured
wildlife in southeast Queensland. Today, the zoo has an extensive educational
program for visitors concentrating on the conservation message. The fol-
lowing day found participants at award-winning Couran Cove Island Resort,
Australia’s largest eco-tourism resort. A self-contained community, the resort
uses natural pest control, recycles and composts all waste, uses solar power
and LPG as the main energy sources even for vehicles, selects the most
energy-efficient appliances, and operates an education center for guests.

Binna Burra Mountain Lodge has been an eco-tourism host since 1933, par-
ticipants learned when they visited it. Its more than 160 kilometers of
walking tracks in the World Heritage-listed rainforest are accessible to
tourists of all ages. The lodge is Green Globe accredited and promotes envi-
ronmental consciousness in all its daily activities and special events. On the
final day of the study meeting, a morning trip to the Lone Pine Sanctuary, the
world’s first and largest koala refuge, was made. Wildlife officers gave talks
on the animals and their natural environment.

In the afternoon of the final day, Prof. Martin Bell, Head of the School of
Geography, Planning and Architecture, University of Queensland, gave the
closing address, in which he looked forward to further collaboration with the
APO after this first successful effort.
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