














etc), the long term approach should be towards managed 

production. 
To this end there have been a number of attempts by this author 

and others to establish small commercial orchards of native 
pepper - mostly using clonally propagated material taken from 

existing fruitful or vigorous plants and multiplied in nursery areas in 

which clonal material can be assessed for useful or problematic 
characteristics. 

At present there are 11 such plantings established using plants 
selected by Diemen Pepper, the size and status of which is shown 

in the table below: 

Southern Tasmania: 
Birchs Bay (on farm-Att 10.)" 
: Dulcia Road, Gordon": 
Uxbridge/Moogara,.: 
Geeveston: 
Campania: 

Garden Island Creek: 

Northern Tasmania: 
Elizabeth Town" 
Smithton (Lileah)" 
Smithton (nr Irish Town) 
Pyengana 
Takone" 

'These sites currently contribute small amounts to Diemen Pepper's 
commercial production. 
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Guide for Suppliers of Pepperberries : 2023 Harvest 
Our success depends on our quality product which we assure our customers is clean, safe, 
and fresh. If you would like to supply pepperberries to us this season, please note:  

Cleanliness: A few leaves and bits of pepper bush in the berries are OK, and we can 
remove any bits of other kinds of plants and lichens, but no non-native plant material 
which might carry potential allergens or bacteria. This could happen if you use containers, 
bags, weighing gear etc which isn’t thoroughly cleaned beforehand. It’s safer to use 
dedicated equipment, storage containers, and either new bags, or the bags which we 
supply free of charge. 
Berries must be stored in a cool, dry spot, away from risk of contact with animals 
(including pets and vermin!). 
Sustainability: It is essential you consider the sustainability of your harvest – NO 
damage to large limbs or parts of the tree structure, use clean equipment, take care not to 
damage other vegetation as far as possible, and do not damage waterways or other habitat 
during access to the site or moving around it. 
Safety: Although all fruit is cleaned and graded before sale, we rely on suppliers to make 
sure that there’s no chance of contamination by ANY foreign materials – metals, plastics, 
foodstuffs, domestic or agricultural chemicals, animal products, faecal matter or anything 
else which doesn’t belong. 
Especially important: avoid any possible contamination by insect repellents or sunscreen 
– these are tested for in the finished product if it goes to Europe and the limits are low.

Freshness: Its helpful if you have access to cool storage for fruit at or close to 2°C until 
we collect. Otherwise, just make sure the berries are kept in a cool shady spot, and if they 
have been collected on a warm day, don’t make a big ‘pile’ – let the field heat out of the 
berries as quickly as possible. Until the fruit gets very ripe, its OK to store this way for up 
to a week – we’ll collect each week.  

Identification: We supply tough plastic tags to tie to the bag – mark your name. 

Collection: We weigh on collection and issue a delivery docket showing the number of 
bags and weight of fruit. We inspect bags at random, especially at the beginning of the 
season, to give you feedback on the condition of the fruit. 
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1. Introduction 

Diemen Pepper and  are looking to increase the harvest of 

mountain pepper (Tasmannia lanceolata) in Tasmania in a sustainable way. Enviro-

dynamics has been engaged to gain a better understanding of mountain pepper 

distribution, population dynamics and factors influencing site suitability for harvesting. 

Mountain pepper fills a niche as a rainforest and wet eucalyptus forest early volunteer 

species. Following disturbance, either naturally or human induced, it will present in large 

numbers, often shaded by other species and emerging above other plants after a period of 

5+ years.  This survey aims to better understand factors that influence pepper berry 

distribution such as rainfall, elevation, aspect and forest type and what type of disturbance 

events favour the formation of dense stands of mountain pepper. 

2. Methods 

The initial work associated with the project gained an understanding of common site 

features of known populations around the State. The location of high value harvest sites 

was identified by  (Diemen Pepper) and  with additional potential 

sites identified through a desktop analysis.   

A preliminary field survey was undertake to sites in the north east of the State around 

Weldborough. These visits were used to gather site characteristics to inform further 

desktop analysis. 

2.1 Desktop analysis  

The desktop analysis was completed for the northwest region of Tasmania using the 

location of known sites and additional analysis using parameters identified during the initial 

site visit. Whilst mountain pepper is known from a wide range of habitats across Tasmania 

it has only been observed growing in large stands in wetter and higher altitude areas of the 

state, typically associated with temperate rainforest or wet eucalypt forest.  

Spatial data was analysed using QGIS to identify areas that are likely to support harvestable 

sites. Spatial layers were gathered from theLIST. Several attributes were selected and then 
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combined to represent the target area. Below is a list of datasets used and the features 

that were selected: 

• 10m contours - 400 to 900m a.s.l. 

• Land tenure northwest - forest production, future potential forest production or 

private freehold to allow collection 

• TASVEG 4.0. - all associated vegetation communities including rainforest, wet forest, 

modified land for forest production and highland Poa grassland. 

An intersection was performed with all the selected layers to identify potential mountain 

pepper harvest sites. 

Within these areas, the aerial imagery was then analysed to determine the best sites to visit 

considering access, and mountain pepper ecology and proximity to known harvest 

locations.  

2.2 Field survey 

Two field surveys were undertaken by teams of two. The first in late March to the 

northeast surveying active collection sites to gain an understanding of ‘favourable’ factors 

for harvest. The second survey to the northwest was undertaken in late April surveying 

known sites and ground truthing sites highlighted as promising by the GIS analysis. 

The survey in the northwest was concentrated around Waratah and Parrawe to target 

known sites and new areas. Opportunistic sites were visited as sighted throughout field 

surveys. At each site data on location, habitat and species was collected (Table 1). 
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4. Conclusions and recommendations  

Mountain pepper is known from a wide range of locations and habitats around the state 

with significant harvestable populations in the North east around Weldborough, North west 

around Waratah, Parrawe and Daisy Dell, Central Highlands, Mount Hobbs and Mount 

Ponsonby in the Southern Midlands and in the Huon Valley. Through field surveys in the 

north east and north west we observed several conditions that contribute to large fruiting 

populations including: 

• Altitude between 600m and 800m a.s.l  

• High rainfall. Both Waratah and Weldborough have an annual rainfall over 1000mm 

• Open canopy with few overstorey trees shading mountain peppers 

• Presence of Myrtle beech (Nothofagus cunninghamii). Plants seen growing in fallen 

myrtle beech logs (Figure 3) 

• Some disturbance needed. Clearing event needs to be approx. 30 - 40 years ago. 

Large and harvestable populations of mountain pepper like those seen at the current 

collection site south of Parrawe are uncommon. There are many areas with large stands of 

mountain pepper but access may be difficult or plants may be shaded and not fruiting to 

justify the area as a collection site. 

 
Figure 4 Collection site south of Parrawe  
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Recommendations 

To ensure sustainable harvest of wild populations we would recommend commencing a 

survey to investigate harvest impacts on plant health and population dynamics that would 

run over 3 years to monitor change and optimal harvetign levels. Recommendations for 

wild harvesting of a similar plants in the Pyrenees (J. Recasens et al (2008)) have general 

guidelines for harvesting: 

• Harvest in autumn 

• Gather leaves in unshaded areas 

• Cut only partial portion of stem and leaves (≤ 25% of total biomass) 

• Repeat harvest from same population only after three to four years after previous 

harvest. 

Further development of the work of this survey can incorporate further GIS modelling 

including historic aerial imagery analysis to look at clearing history, in particular land 

cleared of native forest approximately 40 years ago, rainfall above 1000mm per annum and 

mean summer and winter temperatures would further narrow down areas that have 

harvestable populations.  This further work would provide targeted search areas to find 

additional populations. 

To increase current harvestable areas of mountain pepper we suggest the following. 

• Approach plantation owners to discuss ways of harvesting mountain peppers 

beneath the plantations. There may be instances where they could harvest the 

timber in a way that would minimise damage to the mountain pepper removing the 

shade allowing plants to thrive. The plantation sites could be re-planted by hand 

allowing mountain pepper to continue to be harvestable. This could provide 

additional profit from the plantation and environmental benefits such as soil and 

water retention. 

• Another option to increase harvest more rapidly would be to approach landholders 

who have large populations in their paddocks and discuss ways to improve 

conditions for mountain pepper growth. At certain sites such as the paddocks 

alongside Waratah Road, close to Waratah and the site at west Parrawe removing 
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weeds, selectively removing shade trees and improving access could create some 

sites that produce well. 

• Establishing mountain pepper orchards could provide a situation for optimal 

harvesting. Land in the Waratah area would offer the best climatic conditions with 

high rainfall and low temperatures. The wild seedlings grew abundantly in decaying 

wood from myrtle beech and this interaction should be further investigated to 

improve germination and growth rates. Pepper berries appear to benefit from 

protection from the elements when they were small. It is recommended to replicate 

these conditions during establishment. It would take approximately 5-10 years to 

get the shrubs large enough to harvest fruit. 
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