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V IG O R -C A L®
Uniquely formulated for rapid absorption, Vigor-Cal® 
increases calcium levels in fruit and leaf tissue promoting 
quality, firmness, and shelf-life.

VIG O R -C A L-PH O S ™
A revolutionary foliar calcium “phosphite” material with 
proprietary “activators” that help enhance plants’ natural 
defense mechanisms against a variety of diseases. VCP 
also greatly improves fruit production and quality.

PO TASSIUM  D E X T R O -L A C ®
(K .D .L .®  0 -0 -24 )
A pure potassium with no nitrates, chlorides or sulfates. 
Use early season for frost protection. Use at any time for 
K deficiency situations. Use from veraison through harvest 
to promote even maturation, enhance color and phenolic 
levels and optimize sugar acid balance.

Foliars For 
Quality 
Grape 
G rowers
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Agro-K’s line of foliar and specialty products 

have been helping grape growers in Australia, 

South Africa and United States produce 

better quality with less reliance on chemical 

pesticides for nearly 20 years. If you’re 

interested in producing the best quality grapes 

with less inputs -  contact us, we can help.

SY M S PR A Y®  (OMRI certified)
A “stabilized” seaweed designed to reduce plant stress, 
increase fruit set and enhance overall size and quality. 
Agro-K’s unique manufacturing process prolongs the life 
of seaweed’s natural plant growth hormones providing 
consistent field results.

S Y M B E X ®  (OMRI certified)
A soil amendment designed to stimulate and increase 
“existing” bacteria and fungi populations without 
inoculating. Increases nutrient cycling and availability. 
Promotes soil aeration, moisture penetration and retention 
leading to improved root development.

PLANT W ASH
A plant soap designed to wash leaves clean of damaging 
soft bodied insects.

Product Available Nationwide 
For information contact 
Brett Eade 04-2948-0077

H Y TEC  POLYM ER
A hydrophilic polymer used to help prevent or minimize 
frost damage, winter die back and transplanting shock.
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f r o m  t h e

editor
The Readership Survey results are in. The 
main objective as publishers of The Vine, was 
to measure progress in creating a brand new 
magazine for viticulturists in two industries, and 
from what readers have told us, we are heading 
in the right direction. Page 21 gives a brief run 
down on a few of the results, and also lists the 
recipients who were lucky to receive a gift from 
one of our sponsors. A detailed analysis shall 
be presented to industries management in early 
November.
Both industries, are gearing up to what seems 
to be busy season.
On the dried fruits side of things there is a great 
deal happening with the 2005 International 
Dried Grape Producing Countries Conference 
just being held at Athens, Greece. Processor 
updates for the upcoming season, new 
marketing projects underway and grower 
training programs are also in full swing.
The table grape industry is in a similar position. 
There is a new team at the helm which seems 
to have settled into their new roles by ensuring 
the “wheels of industry keep on turning”. New 
marketing initiatives will see the upcoming 
table grape season at the forefront of what is 
shaping up to be a busy season. This issue 
we reported on new research projects to help 
growers maintain best practice; while a report 
on a Study Tour to the US has shown what is 
happening in other parts of the world. Details of 
the unwelcomed Chilean grapes has also been 
covered.
Don’t forget to read our new feature -  Around 
the Block. It is hoped that this feature may 
help producers maintain vigilance for better 
production around the vineyard. Also can any 
one beat our muscat vine from Perth that is 
approximately 155years old? If you can we 
would love to hear about it!

Regards, 
Craig Perring

▼
Australian Dried Fruits Association:
31 Deakin Avenue (PO Box 5042),
Mildura VIC 3502 Australia.

Phone: (03) 5023 5174 • Fax: (03) 5023 3321 
Email: enquiries@adfa.asn.au 
Web: www.adfa.asn.au

31 Deakin Avenue,
Mildura VIC 3502 Australia.
Phone: (03) 5021 5718 
Email: atgainc@ncable.com.au 
Web: www.atga.com.au
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P e te r  J o n e s
ADFA CHAIRMAN

Market outlook 
reviewed and 
grading system 
review progresses

ADFA BRANCHES
Coomealla Branch

Chairperson - Ian Murdoch 
Secretary - Jenny Eagle 

Tel: (03) 5027 4286

Merbein Branch
Chairperson - Ivan Shaw 

Secretary - Stephen Bennett 
Tel: (03) 5025 2330

Mid-Murray Branch
Chairperson - Brian Boulton 

Secretary - Debbie Batty 
Tel: (03) 5030 5513

Mildura Branch
Chairperson - Edward Lloyd 
Secretary - Graeme Matotek 

Tel: (03) 5023 0694

Pomona Branch
Chairperson - Mark King 

Secretary - Rodney Stone 
Tel: (03) 5027 3389

Red Cliffs Branch
Chairperson - Lex French 

Secretary - Kaye Grivec 
Tel: (03) 5024 1952

Robinvale Branch
Secretary - Bev Harbinson 

Tel: (03) 5026 3661

S.A. State Council
(in recess)

W.A. Branch
Chairperson - Bruce Wharton 
Secretary - Grant McLennan 

Tel: (08) 9571 4150

World sultana/raisin 
production
Delegates at the recent International 
Conference of Dried Grape Producing 
Countries held in Athens, Greece 
on 17-18 October, 2005, provided 
revised production figures for 2004 
and new estimates for 2005. Countries 
represented included the United States 
(US), Turkey, South Africa, Greece and 
Australia.

Revised 2004 production figures were 
confirmed -  with major producing 
countries, US and Turkey advising that 
final figures were much higher than 
original estimates. The revised US figure 
was 265,000 tonnes and the revised 
Turkish figure was 300,000t.

The US delegates said that they had 
underestimated 2004 production as 
well as the amount of fruit held on farm 
because of lower prices.

These revised figures help explain, to 
some extent, why the world market price 
remained relatively unchanged during 
early 2005.

The estimate of 2005 production of 
665,000t (see details in HAL Report), is 
about 90,000t lower than the confirmed 
2004 production levels.

The US is expecting a slightly lower 
production level of about 235,000t 
-although rains have delayed drying and 
may impact on final production levels.

Turkey is expecting a 2005 production of 
242,000t, which is down on last season. 
However, it should be noted that they had 
50,000t carryover of stocks at the start of 
the 2005/06 selling season. Furthermore, 
Turkey expects to dry significantly more 
TSRs in 2005.

Currant production in Greece is forecast 
to drop to 30-33,OOOt in 2005 -  which 
is down on the high crop of 40,OOOt 
in 2004. However, again it should be

noted that there was a carryover of 
10,OOOt at the start of the 2005/06 
selling season -  and there has been 
some progress in reducing this due to 
sales in the September/October 2005 
period.

In summary, the total availability of 
dried grapes is falling in line with the 
drop in world production and stocks. 
However, growers need to be aware 
that the market will remain full during 
2005/2006 due to significant carryover 
stocks.

Grading system review
As reported previously, the Australian 
Dried Fruits Association (ADFA) is 
working with both processors to assess 
the potential for improving the current 
grading system by increasing the 
objectivity of colour measurement. The 
Working Group set up by the Board has 
been looking closely at the NIR research 
being done for dried grapes and wine 
grapes. It has also been looking at the 
potential of digital imaging technology 
being used elsewhere in other agriculture 
sectors.

ADFA will engage an independent 
company to modify and apply digital 
imaging technology for use with 
dried grapes. It is envisaged that a trial 
will be run in parallel to the existing 
grading system during the 2006 harvest 
period.

2006 crop
Finally, I urge all growers to make 
sure that they maintain their soil 
moisture levels during the flowering 
period to maximise the potential of their 
crops.

Peter Jones
ADFA Chairman
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Team effort and 
positive attitude 
demonstrated
It gives me pleasure to report to my 
fellow growers that the Australian Table 
Grape Association (ATGA) committee is 
moving forward in a positive and cohesive 
manner.

On a personal note, since taking on the 
role of ATGA President, I have had a lot 
of support from my family, friends and 
colleagues, and I thank you all.

Our new Chief Executive Officer, Jeff 
Scott, has settled into his job and 
is busy reading and meeting with 
industry representatives to gain a better 
understanding of the current status of 
our industry and our commitments and 
obligations.

Jeff and I recently spent a day in Sydney 
with staff from Horticulture Australia 
Limited (HAL). We found the time spent 
was of great benefit and many valuable 
contacts were made.

WA forms state association
I would like to congratulate the Western 
Australian growers on the formation of 
Table Grapes WA, a new state body 
representing the three regional table 
grape associations. Not only is this a 
positive outcome for the ATGA, but also 
for the WA growers.

On behalf of all members of the ATGA 
I would like to thank Phil Moyle for his 
excellent contribution during his time 
as WA delegate and congratulate Matt 
Katich on his appointment to represent 
the WA growers.

Scheduled meetings
The ATGA committee has agreed to hold 
monthly meetings by teleconference, 
or more often if required. Regular 
communication is important for all 
delegates to be kept up to speed with 
current issues facing the industry.

Delegates have attended a number 
of meetings regarding market access. 
Although it is still only early days, we

are pleasantly optimistic that progress 
is occurring and I would like to thank all 
those involved and encourage them to 
keep up the good work.

Local members of Parliament and 
Australian Minister for Agriculture, 
Fisheries and Forestry, Peter McGauran, 
have made themselves available to the 
industry and we are thankful for their 
support.

Promotions as discussed with HAL are all 
on time as scheduled and we look ahead 
with optimism for pleasing results.

Down in the vineyard
Comments around the industry indicate 
crop loads are expected to be adequate 
in the forthcoming season, with a few 
exceptions generally throughout the 
regions.

There seems no doubt that growers 
in the Murray Valley have heeded the 
messages about fruit quality. There has 
been a lot of thinning of vines as growers 
concentrate on producing a better quality 
product. This is a very positive move for 
the industry as inferior product will again 
be hard to sell and will jeopardise future 
sales of quality fruit.

We also need to be mindful of the fact 
that Chilean fruit may be in our markets in 
direct competition with our product. To be 
competitive we must produce a product 
of high quality and have the advantage 
of fresh product instead of fruit that has 
been in transit and fumigated.

In concluding this column I wish 
everybody in the industry a prosperous 
season as it is certainly needed.

I look forward to speaking to you all next 
issue of The Vine, if not before.

Nick Muraca
ATGA President
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Best practices arm Aussie growers 
in fight against tough climate
Australian dried fruit growers face 
tougher harvest conditions than their 
global competitors but can still produce 
some of the world’s best light dried fruit.
That’s according to Peter Clingeleffer 
the Subprogram Leader at the CSIRO 
Division of Plant Industry in Merbein, 
Victoria.
Dr Clingeleffer said in Mildura, the 
country’s main dried grape production 
region, the challenge begins during 
the pre- and early-harvest period from 
late January to March. He said growing 
conditions were characterised by 
warm days ranging from 28.2 - 32°C and 
irregular rainfall of 18.8 - 21.8 millimetres, 
on average, over three days of each 
month (Table 1).

Table 1. Average temperature and rainfall data for Mildura, Australia.

Month
Average temperature (°C) Average total Average number of
Daily minimum Daily maximum rainfall (mm) rain days

Jan 16.6 32.0 21.8 3.7
Feb 16.4 31.5 21.5 3.2
Mar 13.8 28.2 18.8 3.5
Apr 10.1 23.4 19.3 4.4
May 7.5 18.9 26.9 7.0
Jun 5.2 15.9 23.2 7.8

Note: Yellow shaded section denotes the pre- and early harvest period.

Table 2. Average maximum temperature, rainfall and number of rain days during
the pre- and early harvest period.

Region Maximum temperature (°C) Rainfall (mm) Number of rain days
Mildura, Australia 30.7 20.7 3.5
Fresno, United States 35.1 2.4 0.4
Izmir, Turkey 31.6 5.0 1.1

Table 3. Average temperature and rainfall data for Fresno, California, United States.

Month
Average temperature (°C)
Daily minimum Daily maximum

Average total rainfall 
(mm)

Average number of 
rain days

Jul 18.4 37.0 0.3 0.1
Aug 17.7 35.9 0.8 0.2
Sep 14.9 32.3 6.1 0.9
Oct 10.4 26.5 13.5 1.8
Nov 5.8 18.2 34.8 4.7
Dec 2.8 12.1 36.1 4.9

Note: Yellow shaded section denotes the pre- and early harvest period.

Table 4. Average temperature and rainfall data for Izmir,Turkey

Month
Average temperature (°C)
Daily minimum Daily maximum

Average total rainfall 
(mm)

Average number of 
rain days

Jul 22.0 33.0 2.1 0.7
Aug 21.8 32.7 2.2 0.7
Sep 18.3 29.0 10.7 2.0
Oct 14.3 23.8 37.9 5.6
Nov 10.6 18.4 92.1 9.0
Dec 7.5 14.0 150.8 13.0

Note: Yellow shaded section denotes the pre- and early harvest period.
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Borsa Traders in Turkey, with some 
of their local produce

Naturally cooked
“In contrast, two of Australia’s global 
competitors in the sultana/raisin 
production market, United States (US) 
(Fresno, California) and Turkey (Izmir), 
experience warmer, drier conditions 
during their pre- and early-harvest 
period (July -  September, Table 2),” Dr 
Clingeleffer said.
Australian Dried Fruits Association 
(ADFA) Chairman Peter Jones, said the 
Fresno region is virtually rain-free for 
the first two months of the pre- and 
early-harvest period (Table 3).
He said the added benefit of continuous 
heat during this period in Fresno meant 
US Thompson Seedless Raisins (TSRs) 
were ‘naturally cooked’ while drying on 
paper sheets on the ground.
Mr Jones said this gave the TSRs a 
delicate caramel flavour that was sought 
after from US consumers.
In contrast, average maximum and 
minimum temperatures in Mildura during 
harvest are much lower when compared 
to Fresno (Tables 1 and 3).
Mr Jones said Mildura also had a higher 
average rainfall and number of rain days 
during the early harvest period.
He added that the region’s rainfall in the 
equivalent period was four times that of 
Izmir (Table 4) and had more than three 
times as many rain days.
Mr Jones said that while the Izmir region 
of Turkey had only a slightly higher 
average maximum temperature, the 
lower rainfall level and regularity meant 
that their sultana harvest was less likely



to be interrupted or suffer potential, 
adverse impacts, such as the browning of 
fruit or mould, caused by rain.
“The Mediterranean climate, where vines 
naturally grow in the wild, is the ideal 
climate for grape production, having 
adequate winter and spring rainfall and a 
dry period around harvest time. Whether 
the crop is sold as grapes or dried to 
make Sultanas, rain at harvest is the big 
enemy to growers,” he said.
Rain and harvest
In Australia, the fear of rain events down
grading the quality of fruit is very real.
Rain just prior to harvest and during 
harvest can cause the berries to split 
and release sugars to the outside. 
This encourages mould growth and 
also darkening of fruit colour -  the 
consequence of which can affect quality 
and leads to a lower grading of the fruit 
and reduced price.
In most years, Australian growers harvest 
their fruit before it reaches 13% moisture 
content, the grading requirement of 
processors. The drying process is 
then completed using sunshine on 
ground sheets or artificially using gas 
dehydrators.
Mr Jones said Mildura’s lower maximum 
temperatures, higher rainfalls and extra 
rainy days obviously impacted the drying 
process.
So how do Australian growers produce 
the world’s best light dried grapes given 
the difficult climatic conditions compared 
to their global competitors?
Mr Jones said the key was innovation 
and an industry focused on improving 
production, environmental and business 
management skills.

A u s tra lia ’s recipe aga inst 
tough weather cond itions
The Australian industry maintains its 
position at the premium end of dried 
grape production by continuing to

manage weather risks and adopt new 
practices and technologies.
Research and Development is a high 
priority for the industry. “For nearly a 
century the industry has supported 
significant investment in R&D and the 
results are obvious for all to see,” Mr 
Jones said.
“Try as we might, you can’t make it rain 
nor can you stop the rain from falling. As 
a result Australia has had to become one 
of the world leaders in developing skills 
of managing risks of inclement weather 
during the harvesting period.”
Mr Jones said the development and 
release of new varieties with increased 
disease resistance, salt tolerance and, 
most importantly, rain resistance was a 
priority for the industry.
He said all new vine releases in Australia 
have to pass the rigorous test of rain 
tolerance, and the other attributes listed 
above, before the industry endorses them 
for commercial planting.
“In some years when the weather at 
harvest works against us, it is easy to see 
the differences between those varieties 
with rain and disease resistances and 
those that don’t have any resistance,” 
he said.
“In the past 20 years, industry has 
released several varieties to help 
overcome inclement weather conditions 
at harvest. Carinas and Sunmuscats 
are two good examples that have been 
introduced and are now widely used 
throughout the Australian industry.”
Phil Chidgzey, ADFA General Manager 
said one of the greatest improvements 
in Australian risk management and 
ultimately fruit quality, has been 
the adoption of trellis drying and 
mechanisation. The technique has a two
fold benefit; it improves risk management 
and reduces labour costs.
He said essentially trellis drying involves 
summer pruning (or cutting of canes) and

the drying of fruit on the trellis system, 
and can be undertaken rapidly in the 
event of unexpected, or impending wet 
weather.
“The ADFA has been proactive, providing 
training courses and field days to facilitate 
the widespread adoption of trellis drying 
throughout the industry and about 60% of 
the 2005 production was produced using 
the concept,” he said.
Mr Chidgzey said the threat of rain at 
harvest was a concern particularly when 
casual seasonal labour shortages occur.
“Fruit needs to come off the vine quickly 
and efficiently when rain is forecast. The 
industry is continuing research to find 
new ways of eliminating crown bunches 
in the springtime to reduce the burden at 
harvest,” he said.
Other vineyard management strategies 
have been employed to minimise losses 
following rain.
Australian researchers are investigating 
the impact of vineyard floor management 
and irrigation practices prior to harvest 
with the aim of reducing mould 
development in ripening fruit following 
wet, humid weather.
There is continuing development of 
aids to drying such as the ‘superwetter’ 
-  which can facilitate the drying process, 
particularly following rainfall. Researchers 
are also closely looking at the drying 
emulsion itself, its timing application, 
concentration, re-wetting and other factors 
which could lead to further refinement.
Finally, because rain is a threat most 
seasons, fruit is harvested before it has 
reached the required 13% moisture 
content and the industry continues to 
seek to improve current dehydration 
technologies and techniques.
“Australian dried fruit growers cannot 
control the climate they farm in, but by 
adopting the latest technologies and 
cultural practices they can minimise any 
adverse impacts and continue to produce 
premium quality fruit,” Mr Chidgzey said.

Different climatic conditions allow for different drying 
methods - Sultanas being dried on slabs in Turkey.



ief Executive Report

Settled in and ready for business
This is my first 
report to industry 
after being in 
the position for 
four weeks and I 
would like to take 
the opportunity 
to thank those 
people involved 
with the Australian 
Table Grape 
A s s o c i a t i o n  
(ATGA) for their 

support during my initial stages in the 
position of Chief Executive Officer (CEO). 
There are many challenges facing the 
industry at this time and working towards 
achieving our strategic goals through a 
cohesive association from all, will see the 
industry prevail.

Promotions
With the possible downturn in export 
sales, focus will be on the domestic 
market to increase sales. The 2005-06 
promotional campaign has been launched 
with 'Grape Time Any Time' and 'Have a 
Grape Day' as the key themes behind a 
multi-faceted promotional campaign. The 
main aim is to get consumers excited 
about enjoying grapes any time and 
anywhere during the grape season by a 
campaign that will increase consumption 
and frequency of table grapes via a single 
minded communication message and 
maximum exposure.
Commencing in November, to coincide 
with the start of the season, the 
campaign involves a number of elements 
including outdoor advertising, media 
relations, consumer sampling and retailer 
incentives to get the positive message 
out about grapes.
A colourful, new 'Grape Time Any Time' 
logo has been developed and will feature 
across advertising and promotional 
materials. Over 200 buses in Sydney, 
Melbourne and Brisbane will have their 
sides displayed with the new promotional 
theme. There will also be grape posters 
and a grape information leaflet available 
at the point of sale at various independent 
retailers.
In addition, retailer and consumer 
promotions throughout the season have 
been devised to help ensure high quality 
grape displays at the retail level and to 
boost sales of grapes. An independent 
retailer competition will be conducted, 
where retailers can send in pictures of 
their table grape displays, with the best

displays winning a houseboat holiday on 
the Murray River or one of two Panasonic 
widescreen televisions.
Major food and lifestyle magazines, TV 
cooking shows and newspapers will be 
targeted to promote the good news about 
grapes using the 'Have a Grape Day' 
message to promote health benefits, 
variety information and recipe features 
about grapes.
To maintain momentum for the campaign, 
mass sampling of grapes will also 
be conducted at high traffic locations 
around Sydney in February 2006, to 
coincide with the second 'spike' of the 
season. Consumers will be offered small 
Gladware containers filled with chilled 
grapes to enjoy in the heat of summer. 
If high quality grapes meet consumer 
expectation then the promotion campaign 
will certainly boost domestic sales.

ATGA website
Initial work has begun on the ATGA 
web site. The website will enable ATGA 
members instant access to information 
relevant to all. This should increase the 
communication links to keep all members 
informed. A front page has been designed 
with further links to be finalised. Meetings 
to be held over the coming weeks should 
see further progress towards completion.

Market access
Market access continues to be a priority. 
Attaining formal access into China has 
moved forward with the Hon. Minster Peter 
McGauran agreeing to have an industry 
voice on the Government’s China Access 
Steering Committee. Hopefully this will 
speed up Biosecurity Australia (BA) 
requirements and establish commercially 
viable protocols with China.
Growers are reminded that citrus 
protocols need to be determined before 
table grapes will be allowed in China. In 
the meantime, we need to continue to 
perform well with other traditional markets 
by delivering consistent quality fruit.

Imports
The final import risk analysis (IRA) report 
for table grapes from Chile has been 
released by BA. There are no surprises 
in the report. The IRA recommends that 
table grapes from Chile be allowed entry 
into Australia subject to phytosanitary 
measures for Mediterranean fruit fly, 
Chilean false red mite, weevils, mealy 
bugs, leafrollers, black widow spider 
and pest plants. These pests require the 
use of risk management measures, in

addition to Chile’s standard commercial 
production practices, to reduce the risk 
to a very low level to meet Australia’s 
appropriate level of protection.
A pre-clearance program is 
recommended. The Australian 
Quarantine Inspection Service (AQIS) 
will conduct pre- clearance inspections 
on all consignments in Chile. Any 
consignments found with quarantine pest 
risk, which have not been fumigated with 
methyl bromide will not be exported from 
Chile to Australia.

Prospects of current crops
Information from delegates from the 
various regions indicate that the crops 
this year are average or slightly above 
average compared to previous years, 
in Emerald, Queensland, the crops are 
looking fine with yields looking slightly 
above average. At the time of writing 
(mid October), Early Flame had reached 
14 millimetres with some colour evident, 
and should be on market end by the end 
of October. White varieties are looking 
good, and some growers are predicting a 
slightly earlier harvest than last year due 
to warm weather.
Munduberra is also looking good. At this 
stage there is a better crop than last year, 
and the harvest should be on time as it 
has been hot and dry. However, some 
growers did lose areas to frost in early- 
mid September.
St George is looking good as well. At 
the time of writing vines were in flower 
and many bunches had been removed. 
The weather has been hot and dry 
reaching as high as 37-40°C during the 
second week of October indicating that 
the crop may be slightly earlier than last 
year.
In Western Australia, Carnarvon crop 
loads are down 20%, but expanding 
plantings will compensate for this and 
growers should harvest as much as last 
year and on time.
The Swan Valley has had a cool and 
wet start to spring and the visible crop 
load looks reasonable at this stage. The 
season will be slightly delayed but may 
catch up with warmer weather.
The South West region of WA has been 
very wet with delayed bud burst. It is too 
early for any crop load assessment as the 
season maybe 7-10 days delayed.
In the Mildura and Sunraysia district 
growers are looking to return the same 
yield as previous years.
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ProGibb has over 35 years proven field performance in producing larger berries, bunches looser 
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Consumer research facilitates 
marketing initiatives

A joint Australian Dried Fruits Association 
(ADFA) / Sunbeam Foods research 
project in 2004/05 has resulted in the 
launch of a number of new marketing 
initiatives targeting current consumer 
purchasing trends.
The project was aimed at stimulating 
an increase in dried fruits consumption 
in Australia through improved marketing 
and promotion strategies following the 
conduct of a major consumer research 
study during the second half of 2004/05.
Significant funding was provided to ADFA 
through the Department of Agriculture, 
Fisheries & Forestry’s (DAFF) Industry 
Partnerships Program.
The research was undertaken between 
January 2004 and June 2005 by Sydney- 
based consultant, Millward Brown. 
It involved a range of qualitative and 
quantitative survey methods to identify 
consumption patterns (Figure 1) and 
opportunities for future growth. 
Specifically, the research study sought to 
establish ways to:

Three new fruit ‘n ’ut products 
released by Sunbeam.

■  Expand retail sales of dried fruits, and 
particularly dried grapes.

■  Increase dried grape consumption to 
2.25 kilograms per head.

■  Diversify usage patterns.
■  Provide differentiation and positioning 

of our major brands, Sunbeam Foods 
and Angas Park Fruit Company.

The study also provided information on 
current consumer trends and attitudes for 
incorporation into marketing strategies.

New marketing initiatives
Armed with fresh knowledge about 
consumer consumption patterns, 
Sunbeam Foods has developed a new 
product range known as fruit ‘n’ut and an 
innovative form of packaging.

Fruit ‘n’ut
Fruit ‘n’ut packs are the perfect healthy 
snack. Each pack consists of six 40 gram 
sachets; an ideal size for the lunchbox, 
office drawer or for a healthy snack at 
sport.

The fruit ‘n’ut range comes in three 
varieties, all of which incorporate 
Australian-grown sultanas:
■  Original (cashews, almonds, peanuts 

and sultanas).
■  Cashew Blend (cashews, apple, 

apricots and sultanas) and
■  Almond Plus (almonds, pineapple, 

apple, pepitas and sultanas)
The bright packaging of the range 
has great impact in store and has 
contemporised dried fruit and nut 
snacking. Retail sales data shows that 
after just seven weeks on the market, the 
fruit ‘n’ut range has propelled Sunbeam 
Foods to a market leading position in this 
segment.
Magazine advertising, transit sampling 
and the support of retailers have added 
to the success of the product range with 
further marketing activity planned for 
early 2006.

Stabilo packaging
Designed to stand up rather than lie down 
on fixtures, stabilo packs significantly 
enhance shelf presentation.
The Sunbeam pack design has also been 
contemporised in conjunction with the 
change to stabilo packaging.
This new design and packaging clearly 
sets the Sunbeam brand apart from 
the competition and will improve 
visibility of the dried fruit section in the 
supermarkets.
Consumers can now find 1kg and 750g 
Sunbeam Foods vine fruit packs in local 
supermarkets.

Special promotions
Sunbeam Foods recently showcased its 
range of Australian vine fruits at the Fine 
Food Exhibition in Sydney. Visitors from 
across the world visited the stand to learr 
more about the products on offer.

Types eaten
4 yMich of the fokwing types of dried t o t  f  an/, have you ea ten in the Iasi 3 norths'1
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Figure 1. Types and brands of dried fruit eaten in the last three months -  results from the 
Omnibus survey conducted in early 2005.



Mixed fruit and 
Sultanas are 
now available 

in Stabilo 
packaging.

developed a highly contemporary 
campaign that will ensure terrific 
Christmas baking results.

W

A wide range of products were 
showcased again this year at the 
Melbourne and Adelaide Royal shows. 
Aiming to increase the profile of dried 
fruit as a perfect delicious and nutritious 
snack, visitors to the stand received free 
dried fruit snacking products.
Christmas is not far away and Sunbeam’s 
new advertising agency, BCM, has

Sunbeam is aiming to saturate the 
market with vine fruit recipes to provide 
tools and the motivation to bake for 
Christmas in this year’s media campaign. 
The company recently held meetings 
with 14 of Australia’s national magazine 
editors to promote vine fruit recipes for

Christmas, and gained a lot of support in 
the process.
During the Christmas campaign 
Sunbeam will provide more than a million 
free recipe booklets, and will sponsor 
various Christmas baking features to 
coincide with advertising in major national 
magazines.

i

i ® 1
SWISS □  MADE

Felco light, stainless 
picking snips.
Experience the quality of the Swiss-designed Felco 3I0 Snips. 
Weighing just I lOg, with comfortable ergonomic handles, 
the Felco 3 10 is the ideal grape picking tool.

W ith  slimline blades for easy access to  fruit, hygienic stainless 
steel construction, and a strap loop to prevent loss.

Feel the quality of the Felco 3 10 Snips for yourself at your 
local viticulture specialist.



Developing a link between Australia 
and California table grape industries

Kristen Pitt, David Oag, Nelson Dichiera, Rosie Hannah, Anne Martin, Anthony Natalie, Mark 
Krstic and Darryl Trease at the United States Department of Agriculture (USDA), Parlier California

A delegation of Australian table grape 
industry representatives recently travelled 
to the United States (US) to learn more 
about the Californian table grape industry 
and to develop alliances with key industry 
and research personnel.
The Californian study tour was funded 
by Horticulture Australia Limited (HAL) 
and the Victorian Department of Primary 
Industries (DPI) through “Interlink 
-  Establishing intellectual networks with 
table grape researchers and industry 
personnel in California” (Horticulture 
Australia Project No.TG04008).
The Interlink project aims to establish 
formal, bilateral working relationships 
between researchers and industry 
personnel in the US (California) and in 
Australia.
Australia has a relatively small pool of 
levy funding available for research and 
development (R&D) so it is essential that 
the Australian table grape industry build 
strategic alliances with key ‘knowledge 
pools’ around the globe. The Californian 
industry was chosen as it has a long 
history of production and has significant 
investment in R&D. Furthermore, 
Californian and Australian table grape 
production areas have a similar climate 
and therefore grow similar varieties.
Project Leader, Mark Krstic from Victorian 
DPI, Mildura, led the 10 day Californian 
tour which departed late August. He was 
accompanied by researchers Kristen Pitt 
(Victorian DPI, Mildura) and David Oag 
(Queensland Department of Primary

%

Industries and Fisheries, Stanthorpe), 
and four table grape growers/industry 
representatives - Anthony Natale 
(Robinvale, Vic), Nelson Dichiera 
(Mildura, Vic), Darryl Trease (Swan 
Valley, WA) and Anne Martin (Growcom, 
Qld). Rosie Hannah (Victorian DPI, 
Mildura) also joined the delegation on 
behalf of the best management practice 
(BMP) manuals project (HAL Project No. 
TG04005).
Delegates visited key table grape 
production enterprises in the southern 
end of the San Joaquin Valley around 
Bakersfield including Sun World, 
International Fruit Genetics, Sunridge 
Nurseries, Pandol Bros., Sunview, 
Delano Farms and Anthony Vineyards. 
Valuable contacts were made and much 
was learnt as the group toured the 

University of California in Davis, 
the Kearney Agricultural 
Center in Parlier, and the 
United States Department 
of Agriculture Agricultural 
Research Service (USDA- 
ARS) in Parlier.
Dr Krstic said there was a lot 
of interest in research trials 
examining the use of growth 
regulators, in particular 
abscisic acid (ABA) to 
improve colour formation in 
red and black table grape 
cultivars without the berry 

softening side effects of 
ethereal.

He said industry representatives 
were keen to evaluate and

benchmark Californian agronomic 
production practices for existing table 
grape cultivars produced in Australia 
(Crimson Seedless, Flame Seedless and 
Thompson Seedless) and to investigate 
the performance of 'new' varieties such 
as Autumn Royal and Princess under a 
range of different management practices. 
There was also great interest in the 
USDA-ARS breeding program led by 
Dr David Ramming, and new cultivars, 
Summer Royal, Autumn King, Scarlet 
Royal and Sweet Scarlet, he said. 
New material from SunWorld (Midnight 
Beauty, Sable, Sofia), Sunview (Sunset 
Seedless, Rosa Seedless, Jewel) and 
Caratans (Holiday, Black Globe) private 
breeding programs attracted the attention 
of delegates during their visit.
The delegation also visited a number 
of key supermarket chains including 
Costco and Safeway and specialty 
stores, Trader Joes and Foodmaxx to 
examine consumer trends and marketing 
strategies. Dr Krstic said most fruit was 
sold domestically in either zip-lock bags 
or clam shells, but there were some 
innovative packaging options such as a 
tri-colour pack with black, red and green 
grapes packed together.
“The professionalism and scale of 
production in California was a real eye 
opener for many of us on the tour,” Mr 
Krstic said.
“A number of table grape farms in 
California were 800 hectares or more. 
Highly efficient production, picking, 
packing, cool storage and transport 
systems are in place to capitalise on
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Sweet Scarlet, a new variety 
bred by Dr David Ramming.



these economies of scale, and be 
competitive in the marketplace.”
Mr Dichiera said delegates gained a 
valuable insight into the Californian 
industry and had bought back a lot of 
useful information on growing techniques 
and current research projects. He said 
alliances between the two countries 
would help both industries develop 
further.
Located in separate hemispheres, 
Australia and California operate in two

different production windows and are 
not a competitive threat to each other. 
Dr Krstic said the Australian consumer 
had already benefited from good quality 
late season Californian fruit which placed 
pressure on growers of early season 
domestic fruit to market fruit at the correct 
maturity.
“All tour delegates were appreciative 
of the hospitality and openness of 
information exchange that was extended 
during our visit and we look forward to

keeping in touch and maintaining the 
friendships and networks formed,” Dr 
Krstic said.
The Interlink project aims to develop 
a series of presentations that will be 
delivered throughout Australia over the 
next three months. The project also aims 
to develop other extension information 
that can be delivered to industry.
Contact: Mark Krstic 
Victorian DPI, Mildura 
Tel: (03) 5051 4500.
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Landmark supplies

Success is based on great teamwork. 

And great teamwork is based on all 

the team playing their part.

That's where Landmark comes in to 

play. We partner with you by supplying 

a comprehensive range of products, 

services and specialised advice which 

is localised to your particular region. 

And, Landmark only stocks reputable 

products, so you can feel assured that 

they will help enhance your productivity 

and yields.

If you would like to know how 

Landmark can help you grow your 

business, then call or drop into 

your local Landmark outlet.
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Activities

A necessity: All 
growers should 

ensure the spray diary 
is kept up to date.

OH&S manual

Dried Grape Approved 
Supplier Program
Dried grape growers are reminded that 
they must complete a chemical user’s 
course and the approved supplier 
program training to be accredited as an 
‘approved supplier’ and able to deliver 
fruit in the 2006 season.
The Sunraysia Institute of TAFE, Mildura 
will be holding their final chemical user’s 
course for the year in late November, 
while the Australian Dried Fruits 
Association (ADFA) conducted a Dried 
Grape Approved Supplier Program 
training course in early November. An 
additional training session may be run if 
there is enough interest before Christmas. 
Growers intending to undertake this 
training need to register their interest with 
the ADFA.

High consequence dangerous 
goods licenses
As a result of terrorist attacks in recent 
times, all Australian governments have 
passed legislation regulating the use of 
ammonium nitrate, now known as security 
sensitive ammonium nitrate (SSAN).
In Victoria, the relevant legislation 
is the Dangerous Goods Legislation 
(Amendment) Act 2004. This Act enables 
regulations to be made concerning SSAN 
and other substances of security concern 
collectively known as High Consequence 
Dangerous Goods (FICDG).
The Victorian regulations became 
effective on 1 October, 2005 and will 
be enforced from 1 January, 2006. The 
intervening period gives those who need 
a FICDG license time to apply for and 
receive their license.
SSAN is used routinely in vineyards for 
cordon bunch removal and as a fertiliser.
Growers wanting to continue using SSAN 
or other HCDGs will need to apply for a 
FICDG license and a police/ASIO check. 
They must also be able to store the 
chemical safely in a lockable storage 
shed and submit a plan of where the 
FICDGs will be stored to the relevant 
state Worksafe authority.
The cost of obtaining a FICDG license in 
Victoria will be $80 and an additional $60 
for a police/ASIO check, with both being 
valid for five years.
Unlicensed growers (or those unable 
to provide a receipt of application for a 
license) will be refused supply of any 
HCDG after 1 January, 2006.

The occupational health and safety 
(OFI&S) manual for the dried grape, table 
grape, wine grape and citrus industries 
is one step closer to finalisation and 
publication. Industry representatives 
have reviewed the first draft and their 
comments forwarded to the project officer 
for changes to be made.
A meeting of the industry reference group 
was held on 5 October where the revised 
manual was tabled. Potential trainers 
for the provision of ongoing training to 
growers were considered.
A simple property assessment sheet is 
being developed to help overcome any 
concerns about the amount of paper work 
that may be involved in reviewing the safety 
check lists -  with the aim to make it easier 
for growers to conduct a self audit on what 
is required. The property assessment 
sheet is intended to give growers a ‘snap 
shot’ of what actions are required and this 
in turn will provide a reference to more 
detailed safety check lists.

ADFA spray diary
All current financial members of the 
ADFA should have received the industry 
spray diary for 2005/06.
All chemicals listed in the diary have 
been checked to ensure that current 
usage recommendations do not result 
in maximum residue levels (MRLs) being 
exceeded, especially on export markets.
This process delayed the release of the 
diary, but was necessary to safeguard 
the industry as it identified chemicals 
that needed to be removed from the list 
of recommended chemicals, and more 
importantly, withholding periods that 
needed to be adjusted to comply with 
MRLs.
Growers are advised to refer to the 
revised list of recommended chemicals

and their specific withholding periods 
when selecting chemicals to spray their 
crops.
For growers who are not members of the 
ADFA, the spray diary can be purchased 
from the ADFA offices for $20 per copy.

Trellis drying course
Are you considering trellis drying for the 
first time this harvest?
ADFA has designed a training course for 
growers contemplating trellis drying as a 
preferred harvest method.
The course has been designed to teach 
growers the necessary skills to be able 
to produce high quality fruit. It will include 
information on:
■  Vineyard suitability.
■  Nutrition for vines being summer 

pruned.
■  Establishing new vines and 

converting existing vines to cordon- 
based systems.

■  Planning and operation of the 
summer pruning process.

Growers will also be able to practice 
the new skills with a practical session 
demonstrating how to summer prune and 
crown pick.
At the completion of the course growers 
will be equipped with the knowledge to be 
competent and confident enough to adopt 
summer pruning on their properties
Arrangement for this course will be 
finalised only when adequate numbers 
of growers have confirmed their 
registration.
It is essential that growers who are 
interested in attending this course 
should express their interest by close of 
business, 2 December, 2005.
Contact: John Hawtin,
ADFA Industry Development Officer 
Tel: (03) 5023 5174.
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Red Cliffs: another successful grower day

John Hunt explaining the operations of his 
harvester for Swingarm trellis.

The Red Cliffs Branch has again 
held a very successful grower day. 
About 100 people attended this 
year’s event held on Allan and Helen 
Long’s property at Cardross.
The day began with an inspection of 
five different dried grape harvesters. 
Owners of the harvesters explained 
how the machines had evolved and 
how the customised features had 
performed in the field. The exercise 
created great interest among 
the growers as there were major 
differences between the harvesters.
A series of presentations were 
conducted in the shade of the trees.
John Hawtin gave an overview of the 
Occupational Health and Safety (OH&S) 
manual being developed as a joint venture 
with the table grape, wine grape, citrus 
and dried fruit industries.
Roy Skelton from Landmark spoke about 
the availability of nitrate fertilisers. This 
talk was complemented by Mr Long 
from Australian Dried Fruits Association 
(ADFA), who outlined the new licensing 
requirements for ammonium nitrate.
Alison MacGregor a researcher with 
Victorian Department of Primary Industries

(DPI), Mildura, discussed outcomes from 
the super wetter trials before a BBQ lunch 
sponsored by Sunbeam Foods.
The afternoon session consisted of a 
workshop on cordon bunch removal and 
a presentation on different types of spray 
equipment and the principles behind their 
design.
Growers viewed the test rows where four 
different applications -  ammonium nitrate, 
calcium nitrate, urea and salt -  had been 
sprayed several days earlier. Each test row 
showed different reactions and varying

degrees of success depending on 
the chemical used. To date calcium 
nitrate and ammonium nitrate have 
shown the best results. Growers were 
urged to observe the results and keep 
them in mind when making their own 
management decisions.
The day concluded with a presentation 
by Ms MacGregor on the bunch 
removal trials DPI plans this season 
as part of the Riverlink R&D program. 
Ms MacGregor sought input from 
growers to assist in fine-tuning the 
trials and asked for further volunteers 
to conduct minor trials on their own 

properties.
Positive feedback from growers regarding 
the format and topics covered during 
the field day encouraged the Red Cliffs 
branch to continue to hold a grower day 
as an annual event.
Don’t forget Red Cliffs Branch ADFA 
Annual General Meeting on Monday 28 
November at Red Cliffs Club at 8pm. 
Dinner will be prior to the meeting.
Contact: Kaye Grivec 
Red Cliffs Branch Secretary 
Tel: 0419 545 106
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Quality tool Guaranteed 
to work
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Discolouration:
Thompson Seedless berries 
turning brown - one of the 

symptoms of berry collapse.

f  Table grape 
berry collapse 

-  what can you do?
Table grape berry collapse is still a 
significant problem for the industry, 
and developing the means to reduce 
or eliminate the problem is a priority, 
particularly in the Murray Valley.
A joint project (TG04010) between 
CSIRO Plant Industry, Merbein and 
the Victorian Department of Primary 
Industries, Mildura is investigating the 
causes of table grape berry collapse. 
Information gained from this work will 
then be used to develop management 
strategies to prevent and/or alleviate 
the problem in Thompson Seedless and 
Crimson Seedless table grapes. 
Experiments to test the impact of 
gibberellic acid (GA) and calcium on the 
incidence of berry collapse on Thompson 
Seedless will be conducted in vineyards 
this season, but the research team needs 
your help as well.
Not enough is known about where 
this problem occurs, or how much 
fruit is affected. Researchers are not 
able to visit all vineyards in the Murray 
Valley, and so are asking growers to 
carefully observe their vineyards this 
season for the development of berry 
collapse.
Observations that may help in uncovering 
the cause(s) of the problem include:
■  When during the season does the 

problem first occur?
■  What part of the vineyard is affected 

first?
■  What are the management systems 

in place for that part of the vineyard 
(fertiliser use, irrigation management, 
GA sprays) as distinct from other 
parts of the vineyard where the 
problem doesn’t occur, or occurs 
later, or is less frequent?

Over the coming months please look out 
for symptoms of berry collapse (described

below) and complete the survey inserted 
in this issue of The Vine.

A bit of background...
Berry collapse has been a problem on 
Thompson Seedless properties along the 
Murray Valley in the last eight seasons. It 
was particularly severe in the 1997-1998 
and 2000-2001 seasons for properties 
situated in and around Robinvale and 
Euston, although there have been 
isolated incidences in other areas and in 
other seasons.
The symptoms of berry collapse become 
apparent around veraison (when berries 
soften). A brown discolouration that 
occurs in longitudinal stripes (running 
from berry stem to the berry tip) was 
thought to be the first symptom of berry 
collapse. However, observations from 
the last three seasons suggest that the 
collapse of the berry can occur quite 
independently of discolouration and 
vice versa. Other initial symptoms may 
include the internal veins becoming 
more obvious and sometimes taking

on a ‘white’ appearance, and berry 
lengthening ceasing noticeably while 
berry width increases significantly.
Actual ‘berry collapse’ becomes 
noticeable in the weeks leading up to 
harvest where the lower portion of the 
berry loses firmness and begins to shrivel. 
The top portion of the berry generally 
remains turgid and quite healthy looking, 
as does the berry stem.
Berry collapse has also been observed 
on Crimson Seedless and non GA 
Sultana. It has also been seen on Red 
Globe and Sunmuscat. Reports from 
South Africa suggest similar symptoms 
on Crimson Seedless and Dauphine 
-  another seedless variety.
Growers who are unsure of berry 
collapse symptoms or how to fill in the 
survey should contact Kristen Pitt.
Contact: Kristen Pitt
Victorian Department of Primary
Industries, Mildura
Tel: (03) 5051 4500
Email: kristen.pitt@dpi. vic.gov. au

Crimson Seedless berries showing progressive stages of berry collapse.



New state body for WA table grapes
Western Australia’s three regional table 
grape associations have joined together 
to form Table Grapes WA (TGWA), a peak 
body for the state.
On 7 October, 2005 representatives 
from Western Australia’s three regional 
table grape associations -  Grape 
Growers Association of WA (Inc), South 
West Table Grape Growers Association 
(Inc) and Gascoyne Table Grape 
Growers Association (Inc) -  agreed to 
a constitution and formed the inaugural 
TGWA committee.
Darrell Ramponi was elected 
Chairperson with Darryl Trease as 
his Deputy. Allan Price has taken on 
the Secretary/Treasurer role. Other 
committee members include Tim Hyde, 
John Boulter, Kim Taylor, Matt Katich 
(ATGA Delegate) and Roger Fahl. Each 
of the regional associations is equally 
represented and confirmation of a third 
Gascoyne delegate is still required.
Mr Price said the committee was looking 
forward to a co-operative future with the 
combined aim of representing the whole 
industry in Western Australia.

“With the ongoing threats to our industry 
such as potential imports, loss of export 
markets, etc. it is important that we have 
the capacity to put forward our point of 
view in the strongest terms possible. The 
co-operation between the intellectual 
resources of all of the associations and 
co-ordination through TGWA must be a 
positive for our industry,” he said.
“Having a single peak body allows a point 
of contact for government departments 
and other instrumentalities, thus ensuring 
the whole industry is informed.
“As the peak body for Western Australia, 
TGWA will distribute information to 
the foundation regional associations 
for dissemination to growers. Regional 
issues will continue to be handled at 
regional level, but with the backing of 
TGWA; if necessary,” he said.
All growers who pay a ‘fee for service’ 
to the Agricultural Produce Commission 
(APC) or national levies are automatically 
members of TGWA.
Growers should contact their regional 
associations regarding issues to be 
raised with TGWA. However, non

association member growers are also 
welcome to contact TGWA direct or 
approach any of the committee members 
with ideas or concerns.
Contact: Allan Price
TGWA Secretary
PO Box 897, Bunbury WA 6231
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Free delivery of orders over 8000 18mm Free deliver) of orders over 4000 27mm
Twist Clips within Australia. Twist Clips within Australia.

Trade and Export prices on application.

Visit our website or contact us fo r  more information

www.svpindustries.com/products/net.htm

‘Supplying Australia and 
Export Markets ’ I f  i i u U is t e t e f c -

Visit our website or contact us fo r  more information

www.svpindustries.com/products/net.htm
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Australian designed and 
manufactured

Main Road. George Town. Tasmania 7253 Australia 
Telephone 1800 030 233 Int. + 613 6382 1844 

Fax: (03) 6382 3011 Int. + 613 6382 3011 
Email: info@svpindustries.com

Australian designed and 
manufactured

Main Road. George Town, Tasmania 7253 Australia 
Telephone 1800 030 233 Int. + 613 6382 1844 

Fax: (03) 6382 3011 int. + 613 6382 3011 
Email: info@svpindustries.com

NZ enquiries contact Southern Plastic Extrusions. Hamilton (07) 846 1645 or fax (07)846 1646 NZ enquiries contact Southern Plastic Extrusions. Hamilton on (07) 846 1645 fax (07) 846 1646

http://www.svpindustries.com/products/net.htm
http://www.svpindustries.com/products/net.htm
mailto:info@svpindustries.com
mailto:info@svpindustries.com


National Farmers' 
Federation

Immigration advice 
now available
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The National Farmers' Federation (NFF) 
has recently had an officer from the 
Department of Immigration, Multicultural 
and Indigenous Affairs (DIMIA) seconded 
to the organisation.
As the Immigration Adviser to the NFF, 
Quinn Tran’s role is to assist farmers in 
matters relating to skilled migration. The 
inability to fill skilled vacancies from the 
local labour market is an urgent issue 
which is confronting many Australian 
farmers. Ms Tran is able to provide 
information to farmers about the existing 
visa mechanisms which employers can 
utilise to sponsor skilled workers from 
overseas to fill a job vacancy.
There are many specific regional 
concessions in relation to skilled migration 
that are of invaluable assistance to 
farmers and there are greater possibilities 
than are usually assumed. Ms Tran will 
be available to eradicate the myths in 
relation to migration options.
Based in Melbourne at the VFF, Ms Tran 
is able to provide advice by phone or 
email to any farming employers who wish 
to learn more about how immigration can 
be a way of addressing skill shortages.
In the coming weeks and months, Ms 
Tran will be travelling around Australia 
to attend field days and visit grower 
organisations in order to meet with 
members and gain a greater awareness 
of the issues facing farmers.
On 22 September 2005, Ms Tran visited 
Mildura and met with representatives of 
the dried grape, table grape and citrus 
industries. A wide range of issues were 
discussed at this preliminary meeting 
including recent changes to the Working 
Holiday Maker Visa and how this will 
benefit the horticultural industry, and the 
new Trade Skills Training Visa that came 
into effect on 1 November 2005.
The topical issue of a Guest Worker Visa, 
aimed at easing the seasonal labour 
shortage in horticulture, was raised and 
Ms Tran encouraged growers to look at 
the Migration Discussion Paper included 
as part of the NFF’s Labour Shortage 
Action Plan. This Discussion Paper 
provides farmers with the opportunity 
to provide feedback on the migration 
options currently available to the 
agricultural sector and contains a section 
enabling growers to communicate their 
views regarding the proposal for a new 
Guest Worker Visa.
While in Mildura, Ms Tran also attended

the VFF Sunraysia horticultural branch 
meeting, and took the opportunity to raise 
awareness about what visa mechanisms 
currently exist to assist regional 
employers. Additional meetings with 
Sunraysia-based horticultural groups will 
be held over coming months.
Contact: Ms Quinn Tran 
Immigration Adviser to the NFF 
Farrer House, 24 Collins St, Melbourne 
VIC 3000
Tel: (03) 9207 5530 or 0401 713 536 
Email: qtran @nff. org. au

In d u s tr ia l b r ie fs
Union response to unfair 
dismissal reform
It has been reported that some unions are 
responding to the Federal Government’s 
proposed changes to unfair dismissal 
laws by seeking to have unfair dismissal 
processes and procedures included in 
workplace agreements.
The move apparently includes the 
capacity for claims to be referred to 
the Australian Industrial Relations 
Commission. Dealing with unfair dismissal 
laws is central to the Government’s 
workplace relations reforms and includes 
proposals to:
■  Exempt employees in businesses 

employing fewer than 100 employees 
from being able to pursue unfair 
dismissal claims.

■  Increase the probation period in 
businesses with more than 100 
employees from three months to six 
months. During that time an employee 
would be precluded from pursuing a 
claim alleging unfair termination.

■  Create a single federal unfair 
dismissal system based on the 
corporations powers.

The Prime Minister John Ploward has 
announced a plan to allow low-paid 
workers to apply for up to $4000 worth 
of legal advice to determine if their 
unlawful dismissal case had merit. It is 
understood that provision of such funding 
would be strictly means tested and only 
apply to potentially unlawful dismissal 
claims based on alleged discrimination. It 
would not apply to alleged cases of unfair 
dismissal.

New ACTU wage claim
The Australian Council of Trade Unions 
(ACTU) has flagged its intention to apply

to the Australian Industrial Relations 
Commission (AIRC) for a further 4% 
‘across the board’ increase to existing 
award pay rates to offset recent 
increases in petrol prices. The claim 
comes only three months after the $17 
a week wage increase granted in June 
and, if successful, would lift the minimum 
wage for full-time adult workers by $19.38 
a week -  taking it above $500 a week for 
the first time.
It is not clear how the AIRC will deal 
with the claim, given the Federal 
Government’s proposal to appoint an 
‘Australian Fair Pay Commission’ to 
assume responsibility for determining 
future minimum wage adjustments.
It is anticipated that the government will 
introduce a Bill into Parliament dealing 
with its Fair Pay Commission proposal at 
the end of October with the intention for 
the legislation to be passed by the end 
of the year.

‘Work and family’ test case
Employers and the ACTU are close to 
finalising the orders that will implement 
the ‘Work and Family’ test case decision 
handed down recently by the AIRC. 
These changes will begin to flow into 
awards over the next few months. The 
changes include three new parental leave 
entitlements:
■  The right to request an extension of 

parental leave from 12 months to a 
maximum of 24 months.

■  The right to request to return to work 
from parental leave on a part-time 
basis until the child reaches school 
age.

■  The right to request simultaneous 
leave up to eight weeks, instead of 
the current entitlement of one week.

Employers will have the right to reject 
these employee requests, but only 
on reasonable grounds based on 
the potential adverse impact on ‘the 
workplace or the employer’s business’.
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Growers learning from growers - and industry experts
The dried fruit industry’s training and 
skills program “Dried Grapes-A-Growing 
Business” is proving an enormous 
success with growers.
A grower group of 15 from the Sunraysia 
region (NSW and Victoria) and South 
Australia regularly meet to receive expert 
presenters, participate in field visits and 
share ideas on the different production 
systems and the best practices they all 
use.
The growers all agree it helps expand 
their knowledge and makes them more 
aware of key industry issues.
Australian Dried Fruit Association 
(ADFA) Industry Development Officer 
and Training Program Coordinator John 
Hawtin said between the group there 
were growers who had been involved in 
the industry for 48 years and growers 
who were just starting out.
Mr Hawtin said it proved that the program 
catered for everyone and there was 
always something to learn.
Grower Greg Housden from Pomona, 
a newcomer to the industry, attended 
the program just five weeks into his 
introduction to the dried grape industry.

Growers go through some of the theory 
side of the program.

“I must say, I was totally in awe at the 
wealth of industry experience amongst 
the participants that were sitting at 
the table with me, all with the aim of 
improving their dried fruit business,” Mr 
Housden said.
“I completed some training in agriculture 
34 years ago, and have worked in both 
the beef and grain handling and storage 
industries. My knowledge of the dried 
fruit industry was limited, although I 
understood the basic principle of ‘yield by 
quality by price less costs equals profit’.
“ I have found the training course most 
beneficial, not only because of my lack of 
basic knowledge, but because the course

caters seasonally for what is usually 
happening in the vineyard.
“Another major benefit is to hear how the 
other growers operate and discuss the 
differences in vineyard operations and 
how methods of tackling problems affect 
each business”.
Dried grape veteran, with 48 years 
experience in the industry, Owen Lloyd 
said he was still surprised at how much 
we didn’t know about our industry.
“In irrigation, we have progressed from 
furrow to overhead sprays to low levels 
and then to drip, from constant tillage 
to non tillage, from hand harvesting 
requiring a twenty plus work force to 
mechanical harvesting requiring perhaps 
just six labourers,” Mr Lloyd said.
“There are still large gaps in our knowledge, 
no matter how long you have been in the 
game and this is where ‘Dried Grapes-A 
Growing Business’, has helped me.
“It is encouraging to meet regularly with 
a group of about 20 like-minded people 
who believe in their industry, who want 
to see their industry progress and, in the 
process, learn about each other and from 
each other.”

Nufarm Fresc 
Add a la 
of travel

Disease protection 
in the box.

Nufarm Fresca™ - trusted globally.
Premium protection of harvested table grapes 
during storage and transport is critical. The dual 
release activity of Nufarm Fresca provides a high 
initial release of sulphur dioxide (SO2). A slow 
release of sulphur dioxide follows providing 
premium disease control over an extended 
period of time.

www.nufarm.com.au

NufarmFresca is a registered trademark 
of Quimetal Industries.
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Code of Conduct
The Australian Dried Fruits Association 
(ADFA) Board has adopted a Code of 
Conduct that provides Board members 
with general guidelines for their conduct 
as representatives of ADFA.

Imports of dried grapes
Imports by dried grape variety during the 
6 months to 31 August, 2005 were:

■  Currants 1,571 tonnes
Sultanas
Others

9,466t
2,467t

■  Total 13,504t
When compared to the same period 
in 2004, these figures show that 
total imports are 3,867t higher 
than for the same six month period. 
Sultana imports have increased by 
2,789t, while currant imports are down

109t. ‘Other’ dried grape imports were up 
1,187t during this period.

Review of the grading system
As previously advised, the ADFA 
has established a Working Group to 
determine the feasibility of increasing the 
objectivity of the current grading system.
The Working Group has considered many 
of the complex issues associated with 
the grading system including relevance 
to current market requirements and 
potential application of new technologies 
such as Near Infra-red Spectroscopy 
(NIR) in measuring colour. NIR research 
is being conducted for the dried grape 
industry by Victoria University and the 
wine industry has also undertaken 
NIR research through the Cooperative 
Research Centre for Viticulture (CRCV), 
Adelaide.
A recent meeting between Working 
Group members and CRCV researchers 
was held to discuss NIR and its potential 
application for measuring colour of dried 
grapes. There appears to be a general 
consensus that NIR might offer some 
benefits (particularly to processors) 
in measuring characteristics such as 
moisture level, arginine level etc -  but 
that it is probably not going to provide 
the industry with the objective measure 
of colour being sought.
ADFA was recently made aware of 
related work on digital imaging being 
done by another company servicing 
agriculture. Information available to ADFA 
suggests that this technology may have 
potential application to the dried grape 
industry.

New technology will provide a 
objective appraisal of fruit.

Dried grape industry R&D 
planning forum
A highly successful R&D planning forum 
was held at the Commonwealth Scientific 
and Industrial Research

Organisation (CSIRO) 
Merbein offices on 21 
September, 2005. 
Grower attendance 

was strong, as 
was that of the 

researchers as well.
The forum’s first task was to 

undertake a review of the industry’s 
short term research needs. This was 
followed by a series of presentations on 
some of the major factors that will impact 
on the future of the industry including: 
future market trends, climate changes, 
genetically modified organism (GMO) 
issues, industry structure trends, healthy 
food trends and what future farms may 
look like.
Participants saw value in longer term 
R&D focusing on healthy food trends, 
GMO issues and natural resource and 
environmental sustainability. Some of

the shorter term research priorities (nol 
in order) included -  increased processing 
efficiency and reduced costs; strategies 
to minimise browning in emulsion treatec 
trellis-dried Sultanas; environments 
management; and gaining credible 
evidence of the health benefits of driec 
grapes.

Unbundling water rights 
deferred
Victorian Minister for Water, Johr 
Thwaites, has announced that irrigatior 
water rights will continue to be includec 
in council rates until 1 July, 2008.
Fie said that over the next two and a hal 
years the State government would worl 
with the Municipal Association of Victori; 
and the Department of Sustainabilit; 
and Environment (DSE) to determini 
the effect of unbundling and to develoi 
appropriate rating strategies for affectei 
councils.
The Victorian Government will amen' 
the Valuation of Land Act to ensure the 
irrigators’ water can still be included i 
land valuations until July 1, 2008.
For irrigators the water reforms mea 
they will be able to ‘unbundle’ th 
following from their water right as fror 
July 1,2007:
■  A water share: a legally recognisec 

secure share of water available fc 
consumption.

■  A delivery share: an entitlement 1 
have water delivered to a property.

■  A water-use license: an authority 1 
use water for irrigation on a property

New legislative proposals foi 
plant biosecurity in Victoria
The Victorian Department of Prima 
Industries (DPI) is developing proposa 
aimed at improving the preventio 
monitoring, control and eradication 
plant pests and diseases in Victoria und 
the Plant Health and Plant Products A 
1995.
The Victorian DPI is holding £ 
information seminars around Victor 
in November to provide briefings < 
proposals for amending the Victori; 
legislation, which is administered by tl 
department through the Plant Standar 
Branch.
The briefings will follow the relea 
of a discussion paper detailing all t 
proposals to industry stakeholders ■ 
27 October, 2005. Since plant industri 
are major beneficiaries of this legislatic 
the DPI is also keen to get feedba 
on the new proposals from indus 
stakeholders. Written submissions to t 
DPI must be received by 12 Decemb 
2005.
The Sunraysia Horticultural Allian 
will be briefed at the ADFA office on 
November, 2005.
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The results are in...
The Vine’s Readership Survey has 
returned a pleasing result with you, the 
readers, compiling valuable feedback for 
our editorial team.
Generally our readers said The Vine was 
a good industry publication, for both dried 
fruit and table grapes.
Now the results have been compiled, 
the gifts have been awarded (randomly) 
as detailed below and will be sent to 
recipients via post.
The Vine Editor, Craig Perring, said the 
results were a valuable reflection of The 
Vine’s first year of publishing and pointed 
to areas which could be improved next 
year and beyond.
Mr Perring said from the survey, readers 
wanted more information on: research 
findings; trial results and practical 
applications; domestic and international 
markets; varieties and rootstocks; 
irrigation; fertigation; fertilisers and 
consumer needs.
He said, interestingly, more than 75% 
of readers wanted to see more industry 
products and services highlighted in the 
advertising.

“Both industries also gained an insight 
into the other publications which were 
being read by their members and were 
pleased that The Vine was number one 
for information regarding production 
issues and industry updates,” he said.
Mr Perring said the Readership Survey 
was an annual activity that gave the

Survey Prize Winners
Fresca Dual Release Pads
Tony Lando, South Mildura, Vic, 3501 
Jacqueline Bin, Mutchilba, Qld, 4872

Felco Pruners
Romeo Frisch Produce, Emerald, Qld, 4720
F. Panetta, Mildura, Vic, 3502
C.G. Owen, Margaret River, WA, 6285
Mr and Mrs Porter, Koraleigh, NSW, 2735
Len Erceg, Caversham, WA, 6055
A.R. and S. Loffler, Pyap via Loxton, SA, 5333

ViceBite
Ross Bennett, Irymple, Vic, 3494 
Brian Phillips, Merbein, Vic, 3505

Kriesl Twitchers and Applicator
P.L and W.K Bridley Redcliffs, Vic, 3496

ADFA Shop Gift Basket
MrC.LBirt, Wentworth, NSW, 2648

readers a chance to give our editorial 
team constructive feedback.
AgriMedia Publications will provide a 
detailed report to industry on the survey 
results in early November, 2005.

Conditions apply.

emnon*  * w"**

REV UP VOW* 
f u n c ic id e
PROGRAM

Race in to your retailer now and 
purchase a pack of Corvette Flowable 
(500g/L iprodione) or Corvette Liquid 
(250g/L iprodione) to rev up your 
fungicide program

FREE CAR*
WITH EVERY PACK.0  in fruit or vegetables, 

and receive your very 
own yellow Corvette!

Corvette fungicide is 
all class due to it's high quality 
formulation which will give you the 
reliability and performance you need 
to protect your crop from fungal 
attack.

Corvette Flowable is available 
in 5L packs and Corvette Liquid 
in 5L and 10L packs.

Corvette - Putting the power i

back in your hands. /

7777U T T U if
•  Corvette is a Registered Trademark of Nofarm Australia Ltd.
• 'Welly' 1999 Chevrolet Corvette with every pack. While stocks last.

C rop Care



New varieties for the dried and
Dried and table grape growers can next 
year look forward to greater marketing 
opportunities with the release of four new 
varieties from the Victorian and Murray 
Valley Vine Improvement Association 
(VAMVVIA).

In today’s competitive global market it is 
important to focus on the consumer and 
producing fruit with the desired flavours, 
texture and size. New varieties are one 
way of achieving this.

Members of the Australian Vine 
Improvement Association (AVIA) and 
other industry representatives regularly 
travel overseas in search of potential 
new rootstock and Vinifera varieties for

Australia’s wine, dried and table grape 
industries.
Once a variety has been identified 
as desirable for the Australian grape 
industry, AVIA imports the vine material 
and it is quarantined in accordance with 
the Australian Quarantine and Inspection 
Services (AQIS) requirements. During 
quarantine, which can last up to two 
years, the variety is tested for a range 
of known pests and diseases, and once 
cleared by AQIS, is released to AVIA and 
finally VAMVVIA and other member vine 
improvement groups.

Michael Pullen, VAMVVIA General 
Manager said, although the importation 
of certain varieties are generally 
recommended by industry leaders and 
researchers, grape growers do not know 
how these varieties will perform under 
Australian conditions. Typically, varieties 
are selected in the belief that they will 
perform well in Australia, however the 
varieties are in many cases new and 
there has been no research completed 
in Australia on what is the most suitable 
rootstock for a particular variety. This is 
an area the VAMVVIA believes needs to 
be addressed in the future.

The four new varieties soon to be released 
were sourced through Foundation Plant 
Services in California, United States. All 
varieties were developed through David 
Ramming’s grape breeding program.

With no past history in Australia, growers 
are reliant on varietal information released 
by the United States Department of 
Agriculture (USDA). The following 
descriptions of each of the new varieties

have been taken from these information 
sheets.

D rie d  g ra p e s
Diamond Muscat
Diamond Muscat is an early season white 
seedless grape suited to summer pruning 
in America. The oval shaped berries are 
medium size, averaging 1.8 to 2.2 grams. 
The flavour is sweet with a pleasant fruity, 
muscat flavour that remains when the 
fruit is dried. The skin is medium thick, 
medium tough. The berries contain one 
to two aborted seeds that are small and 
rarely noticeable.

DOVine
An early season white seedless grape, 
DOVine produces medium to large sized 
berries averaging 1.85g. Berries are 
slightly round in shape and have medium 
thick/medium tough skin with a sweet, 
neutral flavour. Each berry contains one 
to two aborted seeds that are small and 
undetectable. The variety is suited to 
summer pruning in America.

Summer Muscat
Summer Muscat is a seedless raisin 
type, with a sweet, strong muscat flavour 
somewhat like the Muscat of Alexandria 
Grape. The variety is suited to summer 
pruning in America.

On the horizon
The dried grape variety Selma Pete was 
imported in 2004, and after quarantine 
and virus testing will be distributed to 
AVIA and affiliated vine improvement 
groups.
Selma Pete is a very early ripening white 
seedless grape. Berries are slightly larger 
than Thomson Seedless and have a 
neutral flavour. The Skin of Selma Pete is 
medium thick, medium tough and adheres 
to the flesh. Limited cuttings of this variety 
will be available in winter 2008.

T a b le  g ra p e s
Autumn Royal
Autumn Royal is a late season black 
to purple black grape with a light waxy 
bloom. The clusters are large in size (0.5 
to 1 kilogram) and length. The large ovoid 
to ellipsoidal shaped berries average 6.5 
grams and have a sweet and neutral 
flavour. The skin is medium thick and 
medium tough. The berries contain two to 
four aborted seeds that are burgundy in 
colour and medium to small in size. The 
shoots and canes are brittle and can be

Autumn Royal, 
a new seedless grape.

Photo courtesy 
Bob Nichols, USDA



table grape industries
easily broken by hand. Vines are medium 
to slightly weak in vigour in America.

Two other table grape varieties, Princess 
and Summer Royal, are currently in 
VAMVVIA’s collection; however, the 
Californian Table Grape Commission 
(CTGA) has applied for and been 
granted provisional Plant Breeder Rights 
(PBR) for the two varieties. At the time 
of this publication, VAMVVIA was not 
able to advise that cuttings from either 
variety would be available to all growers 
through the VAMVVIA allocation system. 
Negotiations are continuing with the 
CTGC in the hope that VAMVVIA will 
secure the rights to propagate and 
distribute both varieties in Australia.

Mr Pullen said Autumn Royal would likely 
be the last American table grape variety 
that will be a public domain variety. “In the 
future, AVIA may not have access to PBR 
varieties. Instead, breeders and owners 
of the protected varieties will select and 
appoint their own agents to manage the 
variety under license,” he said.

“Often this means that only a certain 
number of vines will be grown in each 
country so that the supply into the 
marketplace can be managed and prices 
maintained.

PBR’s are exclusive commercial rights to 
a registered variety. The rights are a form 
of intellectual property, and come about 
from a need to return something back to 
the breeder. Intentional infringement of a 
breeder’s rights attract a penalty of up to 
$50,000 for individuals and $250,000 for 
corporations.

“In the future, the challenge will be for 
AVIA to look at breeding programs in 
other table grape producing countries 
and find PBR-free varieties that can be 
sourced and made available to a wide 
range of table grape growers throughout 
Australia.”

Contact: Michael Pullen, VAMVVIA 
Genera! Manager 
Tel: (03) 5051 4578 
Email: michael.pullen@dpi. vic.gov.au

Selma Pete 
Raisin grapes 

before and after drying 
on the vine.

Photo courtesy 
Peggy Greb, USDA

Rubigan® is the name that is respected 

around the world for cost-effective 

control of Powdery Mildew. With 

Rubigan® you can spray export wine 

grapes up to 35 days before harvest. 

For domestic table and wine grapes 

Rubigan® can be applied up to 

14 days prior to harvest. Along with 

cost-effective control you'll find 

Rubigan® is also easy to use due to its 

SC formulation.

For more information call the DuPont™ 

Product Hotline on 1800 257 169 or 

visit www.au.ag.dupont.com

Rubig»n n o  SC

DuPont Rubigan
horticultural fungicide

d jj] The miracles of science-

Du Port (Australia) Ltd. ABN 59 000 716 469.168 W aker Street. North 
Sydney, NSW 2060. The DuPont Oval Logo, DuPont™ and The miracles 
o l science™ are trademarks or registered trademarks of DuPont or its 
affiliates. Rubigan is a trademark of Gowan LLC. H&T DP111671V.
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Fresh ideas anc 
chanisation

Dried fruit grower Rodney Trigg is a long 
way from his previous life of growing spuds 
and milking cows in the central Victorian 
town of Ballarat.
In fact, the transition to the warmth of 
Mildura and a new career as an innovative 
grower and engineer in the dried fruit 
industry is remarkable considering just 
10 years ago he had never seen a grape 
vine.
Mr Trigg and his wife moved to Mildura 
about 10 years ago and, after a short stint 
in town, bought a fruit block at Cabarita, 
10 kilometres west of Mildura. It was 
here they began a new life as dried fruit 
growers.
“The move into dried fruit was accidental,” 
Mr Trigg said.
“Born and bred on a farm, I wanted to 
find some land to build a house on. It just 
happened that the four hectare property 
we settled upon had Sultana vines.”
“The vines were old and had been 
neglected, but we gave them a bit of water 
and they developed. We decided that if 
the vines were going to stay, then they 
may as well earn an income and we had 
better learn a little bit more about how to 
grow them.”
In the past five to six years the Triggs 
have redeveloped their 3ha planting of 
Sultanas, planting new vines supported 
on a Shaw Swingarm trellis system. The 
improvements are continuing and this year 
a new drip irrigation system will be installed 
(replacing the existing flood system) to 
improve water use, time management and 
fertiliser application along with a number 
of other benefits including soil compaction 
and salinity and water table issues.
Swingarm trellis
The Swingarm trellis was developed by 
Merbein South grower Ivan Shaw and is 
fast becoming the industry standard.
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Australian Dried Fruits Association 
(ADFA) Industry Development Officer, 
John Hawtin said the Swingarm trellis was 
helping the industry remain competitive on 
the global scene because it enabled most 
harvesting and pruning operations to be 
mechanised.
“One of the major benefits of using the 
Swingarm trellis is the savings in time and 
labour costs,” Mr Flawtin said.
“When rain is forecast fruit needs to be 
harvested quickly to avoid downgrading 
due to split berries, darkening of fruit 
colour or mould.
“Traditional methods of dried fruit 
production rely on large amounts of casual 
seasonal labour to harvest the fruit, but it 
is becoming increasingly difficult, and 
expensive, to source this labour.”
The Swingarm trellis lends itself to 
mechanisation because it separates 
fruiting and replacement canes. The 
vine is established with a permanent 
cordon and positioned so that fruit canes 
are supported on the downward arm 
of the sloping trellis arm allowing fruit 
bunches to hang freely below the canopy. 
Replacement canes are positioned to 
grow upright and out of the way of the 
current fruiting crop.
At the end of the season when the crop is 
harvested the arm is swung over so that 
the replacement canes are now in the 
downward position and ready to fruit next 
season.
Mechanisation
Previously, Mr Trigg was also a mechanic 
which has helped him to design and 
build a number of innovative machines 
to mechanise many of the operations 
conducted on the block.
“About three years ago we started 
a manufacturing and engineering 
business, Trigg’s Trellis Supplies, and 
began specialising in the production of

Swingarm trellis,” Mr Trigg said.
found, through our own 

experiences, that the quality of the 
trellis needs to be of a very high 
standard because it is a moving 

piece of equipment within the 
vineyard and if any component fails, 

or is not easy to work with, it becomes 
a real problem for the grower.

“Because the top arm of the trellis is 
so high (about 2.5 metres), compared 

to traditional T-trellis, older machinery 
could not physically fit over the swing 
arm and we now build a lot of customised 
equipment specifically for growers who 
want to use the Swingarm trellis.”
Mr Hawtin said that one of the atributes of 
Mr Trigg is his ability to think outside the 
square.
“Not only is Rodney adopting some of 
the latest technology available, but he is 
improving it and streamlining production 
through mechanisation,” Mr Hawtin said.
Mr Trigg said it was simply a case of 
looking at the operations with fresh eyes, 
something he as a relatively new grower 
could do.
“There is a lot of big and elaborate 
machinery about, but it is expensive,” he 
said.
“We try to keep our designs simple so that 
the equipment is affordable for smaller 
blockies like me.
“Farm machinery is often required to 
operate in less than ideal conditions so 
we focus on producing robust, reliable 
equipment for long-lasting durability.”
One of the first things Mr Trigg built was a 
self propelled pruning platform which was 
made solely for use on his own property 
where the higher trellis system was more 
strenuous to prune. This first prototype 
has been constantly improved with newer 
models featuring shade canopy, high and 
low ratio speeds, four wheel drive and 
extendable sides.
Mr Trigg’s harvester has been modified 
with the addition of a hydraulically 
operated over-the-row catching system, 
which can be lifted above the height of the 
trellis for tight turning within headlands, 
problem areas within the vineyard and can 
be folded away for convenient travel.
In the past 12 months Mr Trigg has been 
working on the development of the Vice 
Bite stay bracket which he released at 
the Mildura Horticultural Field Days held 
in May.
The ViceBite stay bracket is designed to 
make end assemblies sturdier by utilising 
the vice like action of the posts once wires 
are tensioned. It is faster to install but still 
uses a proven assembly design.

■
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innovation bring
to the dried fruit industry
Mr Trigg said the stay bracket had been 
very well accepted by the industry and 
was available at Landmark and Elders 
stores nationwide.
At the time of writing Mr Trigg was busy 
looking into the potential of contract leaf 
removal, cutting and wetting to compliment 
the harvesting service he already provides, 
and over the next couple of months will be 
busy designing and manufacturing any of 
the additional equipment required.
Mr Trigg said although leaf removal was 
not essential during summer, it did help 
to improve the penetration of the drying 
emulsion and increased ventilation around 
fruit bunches, which was beneficial to the 
drying process. He said there was a lot of 
excess foliage growth above the fruit and 
removing it assisted visibility when cutting 
canes.
He said through the design of the trellis 
system, separation of the fruiting and 
replacement canes on the swing arm 
mean leaves can be safely removed from 
the fruit-bearing canes without affecting 
the vigour of the vine.

“You can mechanise most operations with 
Swingarm trellis. This is a real advantage 
at harvest time when you can cut large 
acerages in a relatively short time,” Mr 
Trigg said.
Similarly, the vine configuration on the 
swing arm has allowed the development 
of a chemical cordon bunch removal, 
something that isn’t possible with a 
standard T-trellis.
“Removing cordon bunches makes the 
harvest much easier as they can be costly 
to hand pick and may slow the drying 
process. We want all our fruit to be located 
below the cordon so that they are in the 
range of the harvester,” Mr Trigg said.
“The cordon bunch sprayer utilises an 
existing sprayer and is modified to direct 
the chemical into the cordon bunches and 
redirects air to stop the solution spraying 
onto the fruiting bunches and also blows 
off excess solution from the foliage.”
Mr Trigg decided last year to manufacture 
a basic wetting machine for use in his own 
vineyard, the unit simply bolts on to his 
existing spray vat and the main feature

is a light-weight over-the-row boom which 
sprays from a close proximity to the 
bunches giving it better penetration. The 
machine can also catch and recirculate 
the drying emulsion.
He said the wetting machine was 
specifically designed for the Swingarm 
trellis and could be custom built around an 
existing spray tank.
Contracting
With only a small acerage at home and 
specialised equipment that could get the 
job done quickly, it was a logical step for 
the Triggs to begin a contracting service 
and better utilise their capital investments.
Last year, the company began a contract 
harvesting service using a harvester that 
had been modified by Mr Trigg specifically 
for the wingarm trellis system. They 
harvested just under 50ha which included 
their own 3ha block.
This season, Mr Trigg is expanding his 
contracting service and will offer leaf 
removing, cane cutting, wetting, cordon 
bunch removal and harvesting services.
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Industry dehydration capacity
to the 10% level needed before they are 
de-seeded.

Well known horticulturist and innovator, 
Ivan Shaw, provided the design concepts 
and consultation during the construction 
of the new dehydrator based on 
theoretical drying parameters established 
by Food Science Australia.

Contact: Peter Melton 
Sunraysia Dehydration 
Tel: 0428 291 550.

which 75-100 tonnes of Sultanas can be 
dried.
The dehydration period varies with grape 
varieties and amount of moisture to be 
removed. The unit uses gas burners with 
a typical temperature range of 65-80°C. 
Under these conditions Sultanas with 
a moisture content of 17% take three 
hours to dehydrate to the required 
13%, and are then cooled for one hour. 
Raisins can take up to eight hours as it is 
more difficult to reduce moisture levels

The Australian dried grape industry 
has access to the latest dehydration 
technology following the opening of 
Sunraysia Dehydration’s new plant at Red 
Cliffs, 17 kilometres south of Mildura.
Built to dry large quantities of grapes, 
the high capacity unit took six months 
to construct and is now available to large 
growers and processors on a contract 
basis.
Under normal operating conditions, the 
dehydrator runs 24 hours a day, during

Fruit bins are automatically tipped.

Fruit tipping is controlled by sensors.

Inside the dehydrator; three sets of 
drying trays and one set of cooling 

trays are visible. Insulation allows fruit 
in the lower set of trays to be cooled by 

evaporative air conditioning.

Side view of the dehydrator cabinet.

A gas furnace is used 
for drying fruit.
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Around the block
Keep water up to Sunmuscats
Over the last few years, some growers 
have had problems getting Sunmuscat 
to set well.
Anecdotal evidence suggests that 
maintaining a good soil moisture level 
has helped some growers produce good 
crops of Sunmuscat.
It is suggested that growers should 
monitor their soil moisture levels and 
ensure that the soil profile has been 
‘filled up’ and that adequate moisture 
levels, particularly in the top 30cm, are 
maintained from flowering right through 
until the risk of secondary berry shatter 
has passed.
This strategy was suggested last year 
and although there could have been a 
number of other factors influencing the 
retention of berries after flowering, there 
was a good result for most growers.
However, this is another season with a 
whole range of differing challenges. But 
it is still worth following this plan, as there 
is little sense in saying that you can grow 
your vines on a lesser amount of water if 
the vines are unable to grow a profitable 
crop due to water stress during the critical 
fruit development period.
The following information is an extract 
from the Horticulture Hotline, written 
by the Victorian Department of Primary 
Industries, Mildura.

Downy mildew
Grape growers are reminded that good 
management of downy mildew is critical 
at this stage of vine development.
Downy mildew primary infection occurs 
during rains of 10 millimetres or more 
when temperatures exceed 10°C and 
vineyard soil and vine foliage are wet for 
at least 24 hours. Where the disease is 
present, it can spread through secondary 
infections which occur during warm wet 
nights when temperatures are 13°C or 
more.
Growers can prevent disease
development by applying a suitable 
protectant fungicide before the next 
period of wet weather occurs, to avoid 
the spread of disease on vine foliage. 
This protection is particularly important 
at this time of year when grapevines are 
growing rapidly and bunches are very 
susceptible to infection.
In the event that the predicted
weather conditions are suitable for 
the development of downy mildew, an
appropriate post-infection fungicide
should be applied to unprotected vines 
as soon as possible after the rains.

If grapevines were thoroughly sprayed 
with a downy mildew protectant fungicide 
up to seven days before the rains started, 
there is no need to apply a further spray.
Organic growers should note that for 
protection against downy mildew, only 
certain fungicides based on copper 
hydroxide or copper sulphate are 
permitted for use on organic vineyards.

“Oil Spots" on the upper surface of leaves.

4

Downy growth on the lower surface of leaves.

Powdery mildew
Growers should continue to monitor their 
vines for powdery mildew. To improve 
the control of powdery mildew, alternate 
fungicides just before and after flowering, 
eg. at 6-7 weeks and 10 weeks after 
budburst. Talk to your agronomist or 
chemical reseller for advice. If alternative

fungicides are used, they should [ 
applied no more than three times in or 
season to reduce the risk of powde 
mildew developing resistance to the? 
chemicals.
When spraying for powdery mildew, goc 
coverage is essential for effective contrc 
If coverage is not thorough, the diseas 
will continue to thrive on untreated foliagi 
To achieve good coverage, growei 
should ensure their spray units are sr 
up, calibrated and operated correctly.
Organic growers should remember the 
of the products registered for powder 
mildew control, only selected formulation 
of wettable sulphur and a product base' 
on potassium bicarbonate are acceptabli 
under organic production standards.

First sign of an ascospore infection 
on a young leaf (centre).

Leaf blotches: early sign of disease spread.

Phomopsis
Grape growers should also check 
for symptoms of phomopsis in their 
vineyards. To prevent further infection 
during rainfall or overhead irrigation, 
vineyards with phomopsis should be 
sprayed with a suitable fungicide at 
recommended intervals, until berry set.

Early sign of phomopsis leaf spot.



LBAM
Growers should continue to monitor their 
vines for lightbrown apple moth (LBAM) 
egg masses and caterpillars.
If sprays are to be used against this pest, 
they should be applied during or shortly 
after the peak period for egg hatch. For 
management of LBAM, growers should 
select a product registered for the control 
of LBAM caterpillars that will have the 
least effect on beneficial insects and 
mites in the vineyard.

Male moth.

Longtailed mealybug is parasitised by 
the predatory ladybird Cryptolaemus 

montrouzieri.

While there are a number 
of chemicals registered 
for control of LBAM in 
conventional vineyards, 
only insecticides based 
on Bacillus thuringiensis or 
spinosad are acceptable for 
use on organic vineyards.

Mealybugs
Growers should have begun monitoring 
vineyards for mealybugs. By tagging 
infestations growers can develop a clear 
idea of how this pest is developing in their 
own vineyard and if (and when) treatments 
are required. Monitoring should be 
focused on vines where mealybugs were 
a problem last season, especially in 
sheltered parts of vines where leaves are 
curled and foliage is dense.
Natural enemies of mealybugs are 
often active in vineyards, but sometimes 
heavy infestations of mealybugs require 
treatment. If sprays are required, they 
should be timed to kill the new generation 
of juvenile mealybugs (crawlers) which 
usually appear during November. Ant 
activity on vines is a good indicator of 
mealybug infestation.

Snails
Maintain baiting for snail control during 
wet weather.

Watch out for beneficials
While monitoring for pests and diseases, 
it is useful for growers to note the activity 
of beneficial species such as predatory 
ladybirds, hover flies, lacewings and 
spiders, all commonly observed on 
grapevines and citrus. The keen observer 
may also see the small wasps that 
parasitise vine and citrus scale insects 
and mealybugs.
Predators and parasites can play an 
important role in pest management but 
are easily killed by contact insecticides. 
To minimise disruption to these beneficial 
species, growers need to choose their 
pesticides carefully and avoid broad- 
spectrum insecticides.
Contact: Lisa Mitchell, Technical Officer, 
Victorian DPI, Mildura 
Tel: (03) 5051 4500 
Email: lisa.mitchell@dpi. vic.gov.au
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Chilean table grapes sail into stores
this summer?

The partial pre
clearance option 
allows methyl
bromide fumigation 
to be undertaken on- 
arrivalinAustralia.But 
any consignments 
that are found with 
quarantine pest 
risks during pre
clearance inspection 
by the Australian 
Quarantine and 
Inspection Service 
(AQIS) in Chile and 
are not managed 
by methyl bromide 
fumigation, will not 
be exported from 
Chile to Australia.

The history
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Australian consumers could be eating 
Chilean table grapes this summer if 
Biosecurity Australia’s (BA) final Import 
Risk Analysis (IRA) gets the green light.
The final IRA report was released in 
September and industry stakeholders 
had until 21 October to appeal its 
contents.
The Australian Table Grape Association’s 
(ATGA) President, Nick Muraca, said 
the industry was terribly disappointed 
that Chilean grapes could soon be on 
retail shelves, but scientifically Chile had 
satisfied all the requirements.
Mr Muraca said Chile was the largest 
exporter of table grapes in the world and 
being in the Southern Hemisphere had a 
similar production season to Australia’s.
“Economically it could hurt our industry, 
but our hands are tied due to free trade,” 
he said.

What the IRA says
In summary the IRA recommends, “that 
table grapes from Chile be allowed entry 
into Australia subject to phytosanitary 
measures for Mediterranean fruit 
fly, Chilean false red mite, weevils, 
mealybugs, leafrollers, black widow 
spider (as a contaminating pest) and pest 
plants”.
“These pests require the use of risk 
management measures, in addition to 
Chile’s standard commercial production 
practices, to reduce the risk to a very low 
level to meet Australia’s appropriate level 
of protection (ALOP),” the IRA stated.
The IRA report also states that Chilean 
table grapes must adhere to the following 
guidelines to suit Australia’s ALOP, 
specifically:
■  Pest free area status for 

Mediterranean fruit fly.
■  Pre-shipment fumigation with 

S02/C02 (Carbon dioxide/sulphur 
dioxide) for black widow spider.

■  Methyl bromide fumigation for Chilean 
false red mite.

■  Inspection and remedial action for 
weevils, mealybugs, leafrollers and 
pest plants.

■  Supporting operational systems to 
maintain and verify phytosanitary 
status.

The IRA has recommended a pre
clearance program, based on full or 
partial pre-clearance arrangements in 
Chile.

Australia initiated 
an IRA for table grapes from Chile in 
December 1998, following a request from 
Servicio Agricola y Ganadero (SAG) for 
market access in 1995. BA circulated 
the technical issues paper in September 
2002, the draft IRA report in June 2003 
and the revised draft IRA report in 
February 2005. Stakeholder comments 
were considered and material matters 
raised have been incorporated into, or 
addressed in, this final IRA report.
A spokesperson from BA said it was too

early to state when the IRA would be 
finally signed-off.
Mr Muraca said the main advantage 
Australian growers had over Chilean 
exports was freshness.
He said the Chilean grapes would take up 
to three weeks to be shipped and would 
have been fumigated with methyl bromide 
to meet Australian import regulations.
“Methyl bromide is known to degrade the 
fruit a lot quicker,” he said.

A t a glance
Australia and Chile
The bulk of Australia’s table grape production is grown in Victoria (60%) and New 
South Wales (20%). In 2002/03, total production was about 86,500 tonnes with a 
total value of $171.7 million for 2001/02.
The production season is from October-March with the heaviest production in 
January-March. Common varieties are Thompson Seedless (mid to late January- 
mid March), Flame Seedless (January), Menindee Seedless and Red Globe.
Table grapes are a significant crop in Chile. About one fifth of Chile is under 
cultivation to table grapes (44.2 thousand hectares), producingl ,020,000t 
annually.. Chilean growers produce more than 35 varieties of table grapes for 
export. Most are seedless varieties such as Thompson Seedless and Flame 
Seedless, with exports of these two varieties and Ribier accounting for 90% of 
total table grape exports from Chile.
Chilean table grapes are generally available from the third week of November to 
the last week of April. Production starts in November with early season varieties 
such as Perlette, Sugarone and Flame Seedless in the central-north valleys of 
Copiapo (refer to Map) and ends in April in the central-south valleys of Curico 
and Talca with varieties such as Red Globe, Ribier, Crimson Seedless, Red 
Seedless and Emperor.
The grape producing regions in Chile all have winter rainfall but varying climates 
ranging from a desert climate (1-100 millimetres average rainfall per year) to a 
warm humid temperate climate (1000-1100mm average rainfall per year).

so



Crimson Seedless manual -  a guide to 
producing premium quality grapes
A first class technical guide on the 
production of premium quality Crimson 
Seedless table grapes has just been 
released by one of the industry’s most 
recognised researchers, Ian Cameron.
Mr Cameron, who is the Table Grape 
Development Officer for the Department 
of Agriculture Western Australia (WA), 
has spent 38 years performing research 
and development work for the table grape 
industry throughout the state.
The research into production techniques 
for Crimson Seedless is the basis for the 
manual which is available to all industry 
stakeholders and includes Mr Cameron’s 
latest research findings.
Finding the maturity level that consumers 
like best was the key starting point for the 
work. From that point on it was a series 
of trials to identify the climate, soils, 
rootstocks, clones and management 
techniques which produced the highest 
yields of premium grade fruit. Identification 
of the critical nutrition requirements was a 
major turning point in the research.
Mr Cameron said the manual was a 
step-by-step guide to growing Crimson 
Seedless table grapes from the 
beginning.
Fie said the manual started at the 
basics describing suitable climate, soil 
type, the type of rootstock through to 
vine management, harvest and the 
importance of cool storage.
Mr Cameron has spent nine years 
researching and developing the best 
growing techniques for Crimson Seedless 
table grape varieties in WA.
Local WA growers and table grape 
importers would say he has helped 
produce a product of international quality 
with a berry size at least 20% larger than 
those being exported by California.
Mr Cameron stressed the manual could 
be utilised by other growing states.
Crimson Seedless is a crisp, red, 
seedless variety of table grape that was 
initially bred in California and released in 
WA in 1996. Today, consumer demand far 
exceeds supply.
Mr Cameron said Crimson Seedless was 
bred by the United States Department of 
Agriculture (USDA) and was expected to 
be the last significant new variety to be 
released without patent protection. 
Following its release, the WA Department 
of Agriculture identified Crimson Seedless

techniques 
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as an ideal grape to complement the Red 
Globe table grape variety.
Mr Cameron said it was the Red Globe 
that had led to major expansions in table 
grape production in WA throughout the 
1990s.
“It is expected that Crimson Seedless will 
have a similar impact in the first decade 
of the new millennium,” he said.
The variety has many unusual features:
■  It is harvested between late February 

and late March in all suitable regions. 
Most other varieties grown in warmer 
climates ripen earlier.

■  It produces low yields of poor quality 
fruit when grown on its own roots. Vine 
vigour, yield and berry size improve 
significantly when grafted onto a 
vigorous rootstock.

■  Fligh night
t e m p e r a t u r e s  
severely reduce
colour development.
Berry colour can 
vary from cherry 
red to black.

■  Ithascrispnessand
skin characteristics 
that make it ideal 
for long-term cool 
storage. Crimson 
Seedless has
been cool
stored for up 
to six months 
with excellent 
results.

■  Gibberellic acid 
cannot be used 
to increase 
berry size.
Most other 
s e e d l e s s  
varieties are 
treated with 
this plant 
h o r m o n e  
to produce 
a more 
a t t rac t ive  
product.

■ I t  is a 
high acid

Crimson Seedless Manual: A 
necessity for growers who have this variety of

variety. The combination of high 
sugar levels with a background of 
acidity produces outstanding taste 
characteristics.

■  Crimson Seedless tolerates rain at 
harvest. Most other seedless varieties 
split with rain.

■  Time of pruning is critical to yield, 
with early pruning resulting in low 
yields. No other table grape variety is 
as sensitive to time of pruning.

To receive a copy of the manual , table 
grape growers should contact Ian 
Cameron, Department of Agriculture 
Western Australia, 100 Bougainvillea 
Avenue, Forrestfield, WA, 6058. Copies 
will also be available from the Department 
of Primary Industries at Irymple, Victoria. 
The cost of the manual is $50 plus GST 

plus postage.
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A new table grape campaign
In a first for Australia’s table grape 
industry, an eye catching marketing 
campaign is set to be launched this 
season and expand through to 2009.

The ‘in your face’ national campaign will 
hit the streets at the start of the season 
and be seen on buses.

It will incorporate two catchy themes, with 
‘grape time any time’ as the key outdoor 
message and ‘a bunch of great reasons 
to buy grapes’ as the core public relations 
message.

Horticultural Australia Limited (HAL) 
Domestic Marketing Project Manager, 
Clinton Skeoch, said the campaign, 
would focus on Melbourne, Sydney and 
Brisbane.

The campaign is targeted at mums and 
young consumers of table grapes and will 
strive to raise mass awareness of, and 
generate excitement and sales around, 
the table grape season.

Mr Skeoch said the campaign wanted to:

■  Increase consumer demand.

■  Shift consumer purchasing 
emphasis from price to other product 
characteristics.

■  Address issues, particularly 
consumer perception that grapes 
contain a lot of sugar.

■  Encourage target consumers to enjoy 
grapes both in and out of the home.

Industry’s major challenge
A major challenge for the industry is to 
pull consumers away from the lure of 
other competing snacks.

Mr Skeoch said the campaign was 
just the start of creating an evolution 
for grapes in the future to maximise 
consumer spending and ensure continual 
growth.

He said, today, grapes were often seen 
as a snack food and only about 10% of 
people really understand their nutritional 
value.

“There is this unfortunate perception that 
they are the fruit highest in sugar and 
the misconception that these sugars are 
bad,” he said.

Table grapes are typically consumed 
by the very young or the more senior 
of consumers. Of these consumers, 
most have a favourite grape. And while 
they may know there favourite variety 
they generally have a low awareness of 
multiple varieties.

Mr Skeoch said this means many 
consumers are unaware of simple facts 
such as the existence of red seedless 
grapes.

He said consumers were also 
concerned about grapes’ intolerance to 
travel and often chose a firmer fruit when 
shopping.

The campaign
The core theme of the new outdoor 
marketing campaign is to encourage 
consumers to realise that ‘Any Time is 
Grape Time’.

Through this medium, we hope to increase 
consumption by telling consumers that 
grapes can be eaten anywhere, anytime, 
not just at home on the couch.

Mr Skeoch said the public relations 
program would feed into the outdoor 
communication campaign with a large 
consumer sampling activity.

He said the core message being stressed 
was ‘the transportability of grapes’ and 
their ability to provide lots of natural 
energy throughout the day.

The campaign will also strongly feature 
a point-of-sale program which will run 
nationally through independent retailers.

The promotional package has a serving 
suggestion flyer outlining simple snacking 
ideas and information on how to select, 
store and enjoy grapes.

Mr Skeoch said other materials in the 
package included, in-store posters and
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http://www.ruralfinance.com.au


retail promotional materials which allow 
consumers to win one of six $1000 prizes 
if they purchase more than 1.5 kilograms 
of grapes.

“To insure table grapes get maximum 
exposure in stores and that the displays 
are well maintained, retailers will be 
offered the opportunity to enter the retail 
display competition,” he said.

“Retailers with the best in-store 
display will have the chance to win a 
Murray River luxury house boat cruise 
or one of two large screen plasma 
televisions.”

It is hoped that this program is the first 
step in a whole of supply chain approach 
to increasing grape sales.

Australian Table Grape Association’s 
(ATGA) Chief Executive Officer, Jeff 
Scott, said it was very exciting for the 
industry to be part of a campaign of such 
scale.

Mr Scott said it would hopefully fulfil 
the target of lifting table grape 
consumption and subsequently lifting 
grower returns.

A grape time any time: 
Table grape marketing is 

high on the agenda.

that bites

EAAAIL: bantec@bigpond.com.au

THE KEY TO

MIP PACKAGING FOR TABLE 

If you want to ...
• CONTROL DEHYDRATION...
• IMPROVE SHELF LIFE...
• MAINTAIN FRESHNESS FOR LONG PERIODS.
• STOP USING S02 PADS

DPI TRIAL PROVEN...
MIP packs: 2 grms weight loss, superior freshness- 
industry Standard Packaging: 81 grms weight loss... poor quality ..

PACKS AVAILABLE: 1KG, 500g, 300g,
Single snack pack ( lOOg) carton liner. Duo Bag

CONTACT:
7 HAZELDENE PLACE, LANGWARRIN, VIC, AUSTRALIA 3910

mailto:bantec@bigpond.com.au


Horticulture Australia Limited (HAL) update
Conference confirms falling 
global supply of dried grapes

(L to FI) Phil Chidgzey (ADFA),Peter Jones (ADFA), Ross Skinner (HAL), 
Andrew Mitchell (Sunbeam Foods) Peter Johannssen (Sunbeam Foods) 

and Allan Long (ADFA) at the conference held in Greece.

Delegates at the recent International 
Conference of Dried Grape Producing 
Countries were told global supplies 
of dried grapes are falling in line with 
decreased world production, but there is 
a still significant carryover stock.
An Australian delegation consisting of 
Peter Jones, Phil Chidgzey and Allan 
Long from Australian Dried Fruits 
Association (ADFA), Andrew Mitchell and 
Peter Johannssen from Sunbeam Foods 
and Ross Skinner from Horticulture 
Australia Limited (HAL) attended the 
conference which was held in Athens, 
Greece in mid October.
Deputy Agriculture Minister of Greece, 
Alexandras Kontos, opened the 
conference and in his address highlighted 
the importance of dried grapes to his 
country and outlined his government's 
commitment to assisting the Greek 
industry with development of production 
and export marketing opportunities.
Each of the producing nations 
-  Australia, Greece, South Africa, Turkey 
and the United States (US) -  addressed 
the conference delegates, providing 
information on their industry production 
and marketing positions.
Presentations by the host nation, Greece, 
provided a valuable insight into the 
historical development of their industry 
and the cultural practices currently 
adopted.
Andreas Couniniotis, Conference 
Chairman, reported that despite a larger 
realised crop of Sultana/Raisins than 
estimated last year, carryover stocks 
entering the new marketing year had 
reduced.
When tabulating 2005 estimates (Table 
1), delegates were reminded that figures 
were based on fruit receivals to date, and 
that it would be some time yet until actual 
fruit deliveries by US producers was 
known with certainty.

It was reported that the 
US wineries had not been 
active in securing grapes 
and the Californian Raisin 
crop size would be larger 
as a result.
The conference delegates 
agreed world markets will 
be adequately supplied 
in 2005-06, but it was 
anticipated carry forward 
stocks would be further 
significantly reduced to 
65,000 tonnes during 
the marketing year. This 
follows recent reductions 
in reserves from 246,500t 
in 2003 to 163,500t in 
2005.
Of the major producing countries, Turkey 
was expecting a crop of 242,000t whilst 
the US early estimate was for a crop of 
231,000t.
The conference was advised that 
this season's production of Currants 
v/as reduced by 12,000t over last 
year's crop, but Greece was carrying 
forward 10,000t. As a result Currant 
availability in 2005-06 will be similar to 
the past year.
Conference delegates were told the 2004 
crop had been underestimated. This was 
partially due to US producers delivering 
stocks they held over from the previous 
season. The increased US and Turkish 
2004 crops added 120,000t to last year's 
conference estimated availability of 
812,000t.
Despite the larger 2004 crop, the levels 
of stocks entering the 2005/06 marketing 
year had decreased by 6.3% to 163,500t. 
The estimated 2005 crop of 663,500t 
is higher than last year's estimate but 
90,000t less than last year's realised 
tonnage.
New markets

Conference Secretary and Secretary 
General of the National Dried Fruit Trade 
Association (NDFTA), John Corner 
presented a report to conference on 
the United Kingdom (UK) and other 
European Union (EU) markets. He said 
UK consumption of dried grapes had 
increased to 110,000t.
Dried grape producing countries 
described strong development of their 
domestic markets. This was due to 
several reasons including improved 
promotion and marketing campaigns 
based on consumer research.
The conference was also pleased to note 
the increased volume of sales into the 
new EU member states.
International Dried Grape Council
A major outcome of the conference was 
the development of a draft agreement 
for the formation of the International 
Dried Grape Council. The council would 
have a permanent Executive Board and 
Secretary to progress issues concerning 
the global grape community and 
facilitate development of the industry by 
coordinating efforts in addressing food 
safety, promotion and research activities.
The delegations undertook to progress 
approval of the Heads of the Agreement 
with their industries as a prelude to the 
development of the council's constitution.
The Executive Board of the new council 
is Mr Andreas Couniniotis (Greece - 
Chair), Mr Dappie Smidt (South Africa 
- Secretary), Mr Sezman Alper (Turkey), 
Mr Ron Worthley (USA) and Mr Ross 
Skinner (Australia).
People and organisations involved in all 
sectors of the dried grape industry are 
welcome to participate in the council, with 
membership also available to the broader 
dried fruit community.

Table 1.2005 dried grape production estimates.

Country Sultanas/Raisins Crop plus carry 
forward stocks

Golden
Seedless

Currants

Greece 20,000 21,000 0 33,000
Iran 80,000 84,000 10,000 0
Turkey 242,000 292,000 0 0
USA 231,000 330,000 11,000 2,500
Australia 25,000 27,000 0 2,600
South Africa 21,500 24,000 7,000 1,700
Chile 44,000 48,000 5,000 0
Total (packed 
metric tonnes)

663,500 827,000 33,000 39,800
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SUNBEAM FOODS
HHHBUJT » k i , 2006 yields look good A n g as  Pa r k

Seasonal outlook
As we approach harvest 2006 our focus 
turns to crop forecasts and market 
development.
Early observations indicate the 2006 crop 
is looking good with low disease pressure 
on vine fruit and yield forecast similar 
to the last two seasons. Experienced 
growers say they cannot recall the 
possibility of having three good harvests 
in a row. And although it is still early in the 
season yield potential looks positive.
The United States (US) crop harvest 
is estimated to be 230,000 to 270,000 
tonnes; but there is a view that this is not 
final and some fruit still remains to be 
received into store.
Turkey will probably harvest 225,000t, 
10% less than last year. Quality is good 
and numbers will be confirmed when 
Australian Dried Fruits Association 
(ADFA) and Sunbeam representatives 
return from the International Sultana 
Conference in Greece.
Markets
Prices for Sultanas have been reported 
as holding, with a slight firming trend; 
but the true indication will come when 
everyone has confidence that the supply 
from all markets has all been accurately 
quantified.
Statistics on the volume and price of 
Turkish Sultanas imported to Australia 
show fully processed 12.5 kilogram 
cartons landed in Australia at around 
A$1200 to A$1300 per tonne during 
the last three months. In this trading 
environment it has been extremely difficult 
to show a profit on export Sultanas, even 
when Australian fruit achieves a premium 
of 40% or more.

Similarly, the situation with Currants is 
difficult. The Greek crop looks to have 
been favourable again -  although not 
as big as 2004. Fully processed Greek 
Currants are being imported in cartons 
at A$1800 to A$1900 per tonne. At 
these prices export opportunities have 
been extremely limited and we will enter 
next year with a carry-in and a good 
crop looking likely. Unless something 
unforeseen happens, it is anticipated the 
2006 prices for Currants will be below 
those seen in recent years.
In summary, low world prices and a strong 
Aussie dollar continue to make exporting 
Australian vine fruit very difficult.
On the domestic scene we see a 
vibrant and growing dried fruit category 
as consumers respond to Sunbeam’s 
promotion and new product offerings. We 
are also about to launch into processing 
large volumes of Sunmuscats for a new 
product and this will not only underpin the 
present Sunmuscat production, but also 
enable the variety to gather some critical 
mass and general visibility.
Given some lacklustre markets 
Sunbeam is reviewing its requirements 
for vine fruit and table grape producers 
who have previously supplied large 
Sultanas or Menindee should contact a 
Sunbeam representative to check on any 
purchasing opportunity.
Cost of quality
The never-ending race to be more 
competitive means costs have to be cut. 
A major manufacturing expense is the 
cost to either slow down the process line, 
or worse still, have to re-run fruit that has 
had a high contaminant load. Growers

can increase their returns and reduce our 
costs by avoiding any of the contaminants 
listed in Table 1 for the 2005 intake. At this 
time of the year that means eliminating 
snails and vineyard weeds.
Grower communication
Sunbeam will be meeting with the 
ADFA Consultative Committee in late 
November to discuss marketing and 
pricing expectations for the forthcoming 
season and will also be participating in 
the Summer Forum in January. However, 
growers are, as always, free to contact 
Chris Ellis, David Swain or a Field Officer 
for further information on any industry or 
Sunbeam matter.
Table 1. Common contaminants in vine fruit 
sent for processing.

Deduction % Of Intake 

2004 2005

Blobs 5.0 % 1.4%

Excess vine mat. 4.0 % .6%

Snails 2.4 % 3.2%

Excess moisture 1.6 % 2.2%

Clusters 0.7 % .93%

Waste 0.5 % .52%

Foreign objects 0.5 % .00%

Spiked weed seeds 0.45 % .06%

Hot fruit 0.34 % .61%

Mould 0 .18% .50%

Damaged fruit 0 .10% .13%

Stones 0.07 % .06%

Adhering leaf 0.05 % .02%

Chemical residue/glass 0.00 % .00%

* T a r g e te d  r e c r u i t m e n t  a d v e r t is in g

* A t t r a c t  th e  b e s t  a g r ib u s in e s s  t a le n t

*  N a t io n a l  c o v e ra g e  @ $1 55.00/mth+csT

P h o n e  *  Fax *  E m a il *  I n t e r n e t

P : 1 3 0 0  3 6 0  5 3 3
advertise@ agbizcareers.com .cui

mailto:advertise@agbizcareers.com.cui


ne hoods update

d y n e  Foods progressing  
strongly in dried fruits
After just one season, the new kid on the 
block in the Australia’s dried fruit industry 
is making credible inroads into the local 
market.
Clyne Foods, a family owned company 
based at Warracknabeal in western 
Victoria, is steadily processing and 
marketing last season’s 1700 tonne 
harvest of Sultanas and Currants.
However, one of the hurdles for the 
company this year was the extra 4000t of 
imports to hit the domestic market.
Company Director and Secretary Norm 
Clyne, said the imports were constantly 
challenging the margins of Australian 
dried fruit sales.
But Mr Clyne said the company’s 50 
contracted growers were still receiving 
good fruit prices at $80 premium per 
tonne.
Next season, Mr Clyne said the company 
wanted to enlist up to 80 grower- 
contractors to lift tonnages to 2000t.
“Sales are going well, however the 
growers have to be aware of the extra 
imports and the impact they will have on 
domestic sales,” he said.
“Our company still wants to try and give 
a fairer return to growers -  and pay a 
premium.”
Mr Clyne said it was too early to make 
cost predictions for next season but they 
should have more of an indication next 
January -  February.
Imports
Mr Clyne reiterated that imports were 
having quite an impact on local sales.
On the upside, he said Clyne Foods 
had replaced some import brands after

being approached by major suppliers and 
manufacturers.
“We have managed to replace about 
10OOt of imports, but the Aussie dollar is 
not helping the situation,” he said. 
“Imports from Turkey sell roughly for 
about $1.50 per kilogram in our local 
market, but we expect them to die off 
when the Australian dollar returns to 
about $US0.70.
“Turkish prices have recently gone up 15- 
20%, which should have some impact on 
the import situation.”
Contamination
Mr Clyne said, unfortunately, there was 
still far too much foreign material in the 
fruit supplied by growers.
Contamination refers to foreign material 
such as stones, snails and nails from the 
drying racks.
Mr Clyne said the company processed 
15-18t per day and would easily get 2- 
3kg of stones alone in the fruit.
He said while growers had got better 
over time, there was still room for 
improvement.
“The best way to combat the majority of 
these problems is to machine harvest, 
however there is some excellent quality 
fruit from rack drying -  even though there 
is the risk of more contaminants,” he said.
“Future industry meetings will focus on 
addressing some of the issues and we 
will be able to tell farmers how to avoid 
the problems and improve the quality 
when harvesting.”
The move into organics
Clyne Foods have recently gained

certification through the Australian 
Quarantine Inspection Service (AQIS) 
for the export of organic dried fruit to 
Germany, the United Kingdom and New 
Zealand. The company has also gained 
accreditation for domestic and export 
processing and packaging of organic 
dried fruit with the National Association 
for Sustainable Agriculture Australia 
(NASAA).
Clyne’s are one of the dried fruit 
processors to purchase organic package 
space on domestic retailers’ shelves and 
will start packaging next month.
Mr Clyne said organic packaged fruit had 
to be stored separately.
So far the company has two organic 
growers, but is hoping to double the 
number by next season.
Mr Clyne said the company had spent 
about $50-60,000 to develop credible 
organic storage facilities.
He said while the rest of the procedure 
was similar to normal packaging the 
storage side of the facility was the main 
cost when making the move.
“We are hoping to process 80t of organic 
fruit this year and to double the figure 
next season -  80t goes a long way in 500 
gram packs!” he said.
“Our market research tells us that there 
are good expectations from consumers.” 
Clyne Foods will again be purchasing 
Sultanas and Currants for the 2006 
season.
Contact: Barry Bottams
Clyne Foods Purchasing Manager
Tel: 0428 214 477

GRAPE GUARD
s ^ o t  A U S t r a ' " ’ "  Af. G etpackg

^ a p e  V i n e
Ask for it by name -

GRAPE GUARD™ by Gefp a c k g

For Sales, S ervice and  
Technical Advice

please contact your nearest 
GRAPE GUARD " distributor or 

phone Simon Grivell from 
Gelpack on 0410 649 204



Australia’s oldest vine uncovered

Ian cameron with what is believed to be the oldest grapevine 
(muscat) in Australia - dating back to the 1850’s!

Western Australia’s viticulture 
industry is laying claim to the 
oldest living grape vine in 
Australia which is still producing 
viable fruit where it was first 
planted.
And they are hoping, that while 
many will try, no one across the 
country can dispute the claim.
The famous WA vine remains at 
the very first spot it was planted, 
in the heart of WA’s museum at 
Perth’s old goal.
Called the‘Museum Muscat’, the 
vine has all the characteristics 
of a Muscat Gordo.
The vine is believed to have been planted 
by the Chief Jailer when Perth’s old gaol 
was built around 1850.
Ian Cameron, Table Grape Development 
Officer for the Department of Agriculture 
Western Australia (WA), said the Chief 
Jailer planted two muscat vines on their 
own roots. The cuttings most likely came 
from the Cape of Good Hope (South 
Africa).
Mr Cameron said the soil is deep, low 
fertility sand with a high water table in 
winter.
“The vines were trained onto a pergola 
at the back of the house which has a 3 
metre high wall,” he said.
In the late 1960’s major construction 
works occurred at the museum site and

the gardens and the lawns were replaced 
by high rise buildings.
As part of the reconstruction, at the back 
of the old goal, one of the old vines was 
severely cut back.
The museum gardener, at the time, 
refused to touch the other old vine and so 
the Department of Agriculture was called 
in to settle the argument.
The outcome was that Mr Cameron 
was given the honorary title of ‘Head 
Pruner’ of the old museum vines and has 
continued to prune them for the past 36 
years.
In 2000, cuttings were sent to Waite 
Diagnostics for virus testing. These tests 
showed the old vine was free of the 12 
viruses detected by PCR testing.

Mr Cameron explained that the 
removal of the surrounding lawns 
and gardens meant the vine was 
no longer receiving any water or 
nutrition.
“Termites continue to damage the 
trunk, but still the vine keeps on 
cropping,” he said.
“Drip irrigation has been installed 
giving the vine a new lease on 
life.”
In fear the old vines may die, 
10 years ago buds were taken 
from the original vines and 
budded onto 34 EM rootstock 
-  a rootstock that performs well 
with Muscat Gordo under WA 

conditions.
Mr Cameron said 10 years later the old 
vines were getting stronger and refused 
to turn up their toes.
In 2004, the 10 year old replants were 
removed from the nursery and planted 
near a new pergola behind the original 
gaol wall.
Today, the vines hold much history and 
have many stories to tell about Perth’s old 
goal, but according to their ‘keepers’ the 
most important story they hold is laying 
foundation to being Australia’s ‘oldest 
producing vine’.
Email or fax The Vine if you are able 
to identify an even older vine or have 
another amazing vine story.

THE ORIGINAL

T h e  F i n e s t  P r u n i n g  T o o l s

PROVEN QUALITY
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PICKING
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FROM JAPAN
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NEED PROPERTY ADVICE?
Barnden Partners provide specialised consulting 

services on vineyards Australia wide.
Market value assessment for all purposes including finance, 

litigation, compensation, crop loss, viability studies/economic 
analysis. Strategic planning for specialised/sensitive projects. 

Horticultural and packing plant equipment valuers. 
Australia's leaders in vineyards 

Call Grey Barnden to discuss your needs

‘Barnden Partners Property
78 Madden Ave, Mildura Ph: 03 5022 2865

AGG-MATE MACHINERY
T O  Y ()(  K  W :Q l IK I  M l \ /  N

Mildura 
Irrigation 

Engineering &. 
Ag Machinery

Mildura VIC 

Phone:
03 5023 8833

www.aggmate.com 
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Australian Nurserymen’s Fruit 
Improvement Co.Ltd

Kemps Murray Valley Nurseries
Ph: (08) 8588 2325 Fax: (08) 8588 2005 Email: kemps@sa.ozland.net.au

Olea Nurseries
Ph: (08) 9772 1207 Fax: (08) 9772 1333 Email: olea@westnet.com.au

Sunraysia Nurseries
Ph: (03) 5024 8502 Fax: (03) 5024 8551 Email: sales@sunrays anurseries.com.au 

The above nurseries can be contacted regarding new tr ia l grape varieties from  Israel including P r in e , Mystery and Black Finger.

ANFIC, Unit 8 82-86 George Street, Bathurst NSW 2795 Fax: 02 6332 6962 
Phone: 02 6332 6060 Email: into@anfic.cam.au www.anfic.com.au

G R A P E V IN E g ^ v iC s o N w iY s u i
G R A F T L IN G S  & R O O TLIN G S NIlftSERfFi!

• Serving Australian V iticulture since 1952. T T
• A V IA  Accredited Nursery Sunraysia Nurseries
• Vine Improvement sourced material

• Graftlings &  Rootlings supplied as dormant 12 mth old field
grown or 4  m th/12 mth old container grown in biodegradable PO Box 45, Sturt Highway,

Plant Bands. G0L GOL, NSW, 2738

• Hot Water Treated Phone: 03 5024 8502
• Trichoderma protected Fax: 03 5024 8551

• Taking orders now for 2006 and 2007 requirements Email:

• Accredited to supply hot water field vines into South Australia sales@sunraysianurseries.com.au

• We also stock a fu ll range o f container grown O LIVE . Website:

CITRUS. AVOCADO. PISTACHIA &  PERSIMMON TREES www.sunraysianurseries.com.au

o Q o  D o  y o u  

, „  n e e d

w a t e r ?
Contact

•• Water Brokers Pty Ltd
0419 858 775 /  (08) 8386 1888
PO Box 4 2 /M urray Bridge SA 5253

QUALITY VINE SPECIALISTS
, Ramsey, Paulsen, Dogridge, Ruggeri, 
Kober, Teleki, Schwartzmann 101-14

Field Grafting contracts available 
Grafting Orders: Spring/Summ/Autumn

Enquiries: Roland 0402 946 240

COMAUMl IO WMMOMNI
WE KEEP AGRIBUSINESS WORKING.. L U C A SR̂egional Services

Are you seeking your next General Manager, a Sales Agronomist, Farm Manager or Technical Officer? Perhaps 
you need a maintenance Fitter or a Motor Mechanic? Or maybe you need 30 fruit pickers for the harvest?

WE HAVETHE PEOPLE FORYOU!
At The Lucas Group, our agribusiness recruitment team is one of the most experienced in the country. With over 
50 years combined experience we are market leaders in the recruitment and placement of technical, professional, 
skilled or unskilled staff.
Our candidate database is extensive across Australia as well as overseas and our people are available for 
permanent, project, contract, casual, part-time and temporary rotes. Let the experts do what we do best, so that 
you can do what you do best!

FREE CALL 1800 882 287 to speak with one of our consultants today.

^ p /o n  Wire

Contact Phil Railings 
(07) 5598 4603

direct from  
manufacturey'

Line for vine treUising
c andvbird scare s

rallings@bigpond.net.au

Sunraysia Case Manufacturers 
BINS & PALLETS

ISPM15 certified export pallets & crates
Also suppliers of 

angle board & tape

17 Scott Crescent 
M ildura VIC 3500

Ph: 03 5023 3495
Fax: 03 5023 4641

http://www.aggmate.com
mailto:kemps@sa.ozland.net.au
mailto:olea@westnet.com.au
mailto:into@anfic.cam.au
http://www.anfic.com.au
mailto:sales@sunraysianurseries.com.au
http://www.sunraysianurseries.com.au
mailto:rallings@bigpond.net.au


Pneumatic Pruning

I

i 1
LOPPER

Cutting capacity: 
Both loppers can 

cut 50 mm 
Branches

model
8/U i

model I model model
8/AD FUTURA MAGIC 4

LOPPER SHEAR ON SHEAR ON
EXTENSION POLE EXTENSION POLE

I

code 
6200

FUTURA
GARDEN

Shop online at www.ipsauto.com.au or 
Email: sales@ipsauto.com.au 

IPS Automation Pty Ltd, 295 Churchilll Road, Prospect SA 5082 
Telephone (08) 8269 7997 Facsimile (08) 8269 7991 

Available from Farm Distributors near you

CARBON & ALUMINIUM 
TELESCOPIC RODS RECIPROCATING SAW

code —
7040

ALUMINIUM TELESCOPIC 
RODS

New Range
FUTURA FRUTTET0 '  
PNEUMATIC SHEAR
The new High Tech Blades operate longer between 
sharpenings and outlast the old blades two or 
three times

Cutting capacity:
35 mm

CHAINSAW ON 
EXTENSION POLE

NEW CHAINSAW WITH 
AUTO LUBRICATION

Cutting capacity:
200 mm

http://www.ipsauto.com.au
mailto:sales@ipsauto.com.au
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How do growers find harvest workers, 
and harvest workers find jobs?
All around Australia growers and harvest workers can now find each other.

It’s approaching harvest season again and 
this year both growers and harvest workers 
call just one number to secure the jobs 
they want and the workers they need. It’s 
1800 062 332.

Other groups too, including local councils, 
grower groups, tourist centres and 
employment agencies are welcome to use 
the service, so they can stay abreast of 
current needs and pass this information on.

It’s the MADEC National Harvest Labour 
Information Service, an initiative of the 
Commonwealth Government, set up to 
make sure growers and job seekers all 
around the country find each other at exactly 
the right time.

It’s an efficient, effective resource for all 
concerned. So call the National Harvest 
Labour Information Service and find out 
how we can help you.

They both call

There are benefits for everyone.

Local growers can plan ahead, and organise 
the right number of workers in advance of 
peak harvest times.

And harvest workers can also plan ahead 
with the most up-to-date and accurate 
information. It means they’ll be able to 
secure work in a local area, moving from one 
farm to the next according to their preference 
and available work.

MADEC
Jobs Australia

^ Linking People and Work

Harves
An Australian Government Initiative 

www.jobsearch.gov.au/harvesttrail

http://www.jobsearch.gov.au/harvesttrail

