Adelaide Hills Farmers Markets (AHFM)
Appendix 2 - Allowable Product List for AHFM

Product Acceptance criteria

Vegetables Grown in Adelaide Hills region as defined in Market Rule 6.2

Fruit Grown in Adelaide Hills region as defined in Market Rule 6.2

Meat/Poultry All animals raised and processed in South Australia

Dairy All products produced from South Australian milk

Seafood Fished or farmed in the coastal waters of South Australia
ﬁ Eggs Produced in Adelaide Hills region as defined in Market Rule 6.2
s Honey Produced in South Australia

Herbs Grown in Adelaide Hills region as defined in Market Rule 6.2

Cut Flowers and nursery
stock

Grown in South Australia

Food plants

Grown in South Australia

Fresh juices

Made from South Australian grown fruit and vegetable — exceptions
may apply

Value added or processed food

Coffee/Teas

Preferentially grown in Australia — exceptions may apply

Cakes and pastry bakes

Produced from South Australian products

Bread

Grain grown and milled in South Australia — exceptions may apply

Seeds for home gardener

Preferably collected from South Australian plants. No genetically
modified varieties

Wine and beverages

Must be produced in SA from SA grain or fruit

Nuts,
grains/pulses/legumes

Must be grown in South Australia

Qils, nuts, vegetables and
seeds

Must be grown in South Australia

Preserves and Jams

Must be made from primary products grown in South Australia,
additional ingredients (sugar etc) may be bought from other regions
in Australia

Sweets

Must be made from primary products grown in South Australia,
additional ingredients (sugar etc) may be bought from other regions
in Australia

Cosmetic products

Must be made from primary products grown in South Australia,
additional ingredients (sugar etc) may be bought from other regions
in Australia

Primary by-products and
farm craft

Must be made from primary products grown in South Australia,

Note: No genetically modified plants are permitted. All processed foods must clearly show main
ingredients and ingredient source. Priority will be given to local, seasonal, organic, biodynamic and minimal
sprayed food. All certificates associated with product origin must be clearly displayed.



