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A new year and for many growers the 
future hinges on the 2009 harvest 
which will begin in the next month or 
so.

Another dry Spring has again presented 
challenges for growers trying to balance 
crop water requirements with reduced 
water allocations using carryover and 
temporary water purchases.

The current outlook for a reasonable 
crop is bright. 

Good weather during the flowering 
period in November 2008 has produced 
a fair fruit set compared to last year’s 
erratic spring period.

The global economic meltdown 
continues to have widespread effects. 
Share markets have lost over 50% 
of their value in less than a year and 
the value of the Australian dollar has 
plummeted from 98 cents against 
the US dollar to 65 cents in just three 
months. Oil prices have dropped from 
more than US$150 per barrel to less 
than US$50 in two months which 
also defies logic and impacts on our 
confidence in predicting long term 
trends.

Importantly however, the price outlook 
for dried fruit is a positive one in a very 
volatile world. 

Processors will endeavour to give price 
signals well before harvest starts to 
assist growers with planning for harvest 
as well as their future.

The Australian dried fruits industry was 
fortunate to host the 2008 International 
Conference of Dried Grape Producing 
Countries in Mildura from 16 to 21 
November.

Delegations from the United States, 
South Africa, Argentina and Turkey gave 
in-depth reports about their country’s 
production and marketing.

Guest speakers also gave reports 
on research topics and marketing 
initiatives.

Technical tours were also arranged to 
showcase the Australian dried fruit, 
almond, olive and tree fruit industries to 
our visitors.

Reports from the conference showed 
that while Turkey had a large crop in 
2008, other countries such as Iran, 

Greece and Australia had significantly 
lower production. As a result global 
supplies of dried grapes remain in 
balance and the stockpiles accumulated 
in previous years are slowly being 
depleted which is helping to improve 
the price outlook. 

The world economic crisis is just 
starting to be felt by most consumers 
and as a result it is difficult to predict 
the effect of a broad recession on future 
dried fruit sales. 

Sometimes, when spending is tight, 
customers look for value and health and 
cook more at home. It is possible that 
this mindset may put dried fruit in a 
good position to maintain sales.

The Australian dried fruits industry 
has had a big win with the recent 
determination by the Australian 
Customs Service to put provisional 
measures in place against Greek 
currant imports. 

As reported in the last few editions of 
The Vine, the Australian Dried Fruits 
Association (ADFA) and Sunbeam 
Foods have put a lot of work into this 
project over the last two years and have 
provided Customs with an enormous 
amount of information to prove our 
case. 

Customs has finalised its report to 
the Federal Minister for Home Affairs, 
including its final recommendations 
about the measures to be imposed in 
Greek currant imports. The prospects of 
success appear to be very good.

Assuming the Minister is supportive, the 
net result of this win will greatly benefit 
our industry long term and may help 
other primary industries in Australia 
to take similar action to eliminate 
dumping of cheap food imports into the 
Australian market.

I hope the forthcoming harvest will be a 
fruitful one for us all and that our hard 
work will be rewarded. Good luck.

Peter Jones 
ADFA Chairman

Outlook for dried fruit 
is positive in volatile 

world markets
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ATGA Chairman’s report

Nick Muraca
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The geographical spread of table 
grape growing regions from northern 
Queensland and the Northern Territory 
to southern Victoria and throughout 
Western Australia means consumers 
can enjoy fresh Australian grapes for 
about six months of the year. 

This long harvest period and 
subsequent long lines of supply are 
ideal for supplying our overseas 
markets, but also provide benefits at 
home with continuous employment for 
workers for at least half the year. 

At the moment we have vines that have 
been harvested, vines that are currently 
being harvested and some that have not 
even reached the stage of veraison. 

In the Sunraysia district patches of 
white are starting to appear as plastic 
covers are placed over the vines to 
protect the berries from rain. In this day 
and age of increasing input costs, table 
grape growers cannot afford to leave 
their fruit unprotected, and in fact seem 
to be covering earlier to minimise the 
risk of rain damage.

Aside from the lack of rain falling in 
catchments, weather conditions have 
been perfect for vine growth, and 
provided growers have sufficient water, 
the quality promises to be of a very high 
standard. 

The good news continues with the 
Australian dollar much weaker against 
the US dollar than it has been for 
several years. This helps to make 
Australian produce more attractive 
to overseas buyers and with a bit of 
luck increase the amount of product to 
leave the country, taking pressure off 
the domestic markets and hopefully 
creating better returns for growers.

Domestic promotion launch
To assist sales on the domestic 
market the Australian Table Grape 
Association (ATGA), together with 
Horticulture Australia (HAL) and Mango 
Communications, recently launched the 
start of the 2008/09 table grape season 
with an event held in Sydney.

About 20 invited guests from leading 
food and lifestyle magazines met at the 
Summit Restaurant on George street, 
Sydney for a grape-inspired flavour 
matching event.

Non-media attendees and participants 
at the launch included.

■ Summit Restaurant head chef and 
owner Michael Moore

■ Summit consultant sommelier James 
Young

■ Glycemic Index Limited Director 
Professor Jennie Brand-Miller

■ HAL Domestic Marketing Manager 
David Chenu and Industry Services 
Manager Ross Skinner

■ Mango Communications’ Georgina 
Morris and Samantha Goodman

■ ATGA Chief Executive Jeff Scott and 
myself.

The aim of the exercise was to advise 
media of the start of the Australian 
table grape season, introduce them to 
new and exciting ways of using grapes 
in the home and educate them about 
some of the health benefits associated 
with eating grapes. Armed with this 
information and a basket of goodies 
and press information the guests 
are encouraged to write articles that 
announce the start of the season and 
promote the consumption of Australian 
grapes.

Although it is difficult to guess the 
amount of coverage and benefits gained 
from such an event, the ATGA believes 
that this is something that should be 
done on an annual basis and will closely 
monitor the outcomes.

The ATGA was extremely pleased with 
the organisation and professionalism 
of the event and I would like to 
thank all involved, especially Mango 
Communications.

Thanks again for now and I wish 
everybody a prosperous harvest.

Nick Muraca 
ATGA Chairman

Good start to the season 
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Minimal volumes of Greek currants 
are sold in the retail market where 
pack sizes vary from 300grams to one 
kilogram.

The Australian industry competes 
directly with imports of currants from 
Greece. And although quality, supply 
continuity and meeting customer 
requirements are important factors 
when deciding on a purchase, price is 
the most heavily weighted factor.

Dumping allegations
The ADFA claims that Greek currants 
have been dumped on the Australian 
market. They allege the export price 
of Greek currants was less than the 
normal value of the same (or similar) 
product in the Greek domestic market.

Mr Chidgzey said Greece was by far the 
largest currant producer in the world. 

“In 2008 they are estimated to 
have produced 28,000 tonnes 
of currants, compared to 2,900t 
in the United States, 2,250t 
in South Africa and 850t in 
Australia,” he said. 

Mr Chidgzey said the ADFA 
suspected Greece was dumping 
currants on the Australian market 
and began a project to test their 
theory.

“Over the past two years we 
have gathered a lot of data to 

Australian currant growers have had a 
small victory with Australian Customs 
Services (Customs) releasing a 
preliminary finding that Greek currants 
have been dumped on the Australian 
market. In addition, to prevent further 
injury to the Australian industry, a 
provisional duty is being applied to 
currants exported to Australia from 
Greece. 

This action is the result of two years of 
hard work by the Australian Dried Fruits 
Association (ADFA) as they strive to 
influence the currant market and level 
of return for Australian currant growers.

ADFA General Manager Phil Chidgzey 
said the project had been long and 
expensive for ADFA but well worth the 
effort with prices already starting to 
improve for Australian currants.

Decline of Australian market
The Australian market for currants has 
declined from a peak in 2004/05 (Figure 
1). Much of that change has been 
associated with the volume of currants 
imported from Greece as the volume of 
currants sold by Australian producers of 
currants has remained relatively stable 
over the period, as have the volumes of 
currants imported from countries other 
than Greece.

The ADFA claimed that allegedly 
dumped exports from Greece had 
caused material injury to the Australian 
industry across the industrial 
market segment in the form of: price 
depression; price undercutting; reduced 
revenues; and lost profit and reduced 
profitability.

According to Sunbeam Foods, about 
two thirds of their domestic sales of 
currants have traditionally been to 
the industrial segment (12.5 kilogram 
cartons), where they are competing 
with Greek imports.

support our claim, and in March 2008 
submitted a joint application with 
Sunbeam Foods requesting the Minister 
for Home Affairs publish a dumping duty 
notice in respect of processed dried 
currants exported to Australia from 
Greece,” he said.

The application was accepted and on 
28 April, 2008 Customs initiated an 
investigation into the allegations.

The investigation
During the investigation Customs 
examined details of the Australian 
market from 1 July, 2003 for injury 
analysis. This period is referred to as 
the ‘injury analysis period’.

They concluded that there continues to 
be a market of considerable volume for 
currants, and that market has remained 
relatively stable since 2005/06.

The investigation looked to determine 
whether currants had been exported 
from Greece to Australia at dumped 
prices during the period 1 April 2007 to 
31 March 2008 (investigation period). 

In doing so it was revealed there were 
five exporters of currants from Greece 
to Australia during the investigation 
period. Three importers – Frutex, FTA 
and Scalzo – in aggregate accounted 
for more than 95% (by volume) 
of exporters of imported currants 
from Greece to Australia during the 
investigation period

There were some problems verifying 
the ‘normal’ price of currants in Greece, 
and Customs thought it reasonable 
to accept verified CTMS data of 
the Australian industry for currants 
(growers and processors) during the 
investigation period.

A comparison of the weighted average 
of export prices over the whole 
investigation period with weighted 
average corresponding normal values 
found all exporters to have a dumping 
margin in excess of 30%. The dumping 
margin is measured as a percentage 
of export price; and in some cases was 
greater than 80%.

Economic effects
Customs has established a connection 
between imports of currants from 
Greece at dumped prices and the injury 
experienced by Australian producers of 
currants in the form of:

Provisional duty imposed 
on Greek currant imports

%

2004/05          2005/06          2006/07          2007/08

Sales by Australian producers       Greek Imports

Imports from other countries

Australian Market Share

Figure 1. Australian market for currants.  

“The ADFA claimed 
that allegedly dumped 
exports from Greece 
had caused material 

injury to the Australian 
industry across the 
industrial market 

segment in the form 
of: price depression; 
price undercutting; 
reduced revenues; 
and lost profit and 

reduced profitability.”



■ price depression in the industrial 
market segment;

■ price suppression in the industrial 
market segment, and overall;

■ loss of sales volume in the retail 
market segment;

■ losses in the industrial market 
segment; and

■ unprofitable rates of return in the 
industrial market segment.

■ lower profits, overall, than would 
have been achieved in the absence of 
dumped imports from Greece; and

■ lower profitability, overall, than would 
have been achieved in the absence of 
dumped imports from Greece.

Customs is also satisfied that imports of 
currants from Greece at dumped prices 
have caused the Australian industry 
producing currants to experience the 
following forms of injury:
■ reduced return on investment for 

dried currant growers.
■ reduced production capacity 

utilisation for currants; and
■ reduced attractiveness for re-

investment for dried currant growers.

Customs also notes that the Australian 
industry’s selling prices were undercut 
by the selling prices of currants 
imported from Greece.

Having regard to all of the factors 
above, Customs considers that the 
Australian industry, comprising both 
the producers of currants (that is, 
the processors) and the dried currant 
growers, have suffered material injury 
caused by imports of currants from 
Greece at dumped prices.

Further, Customs considers that:
■ having regard to the proportion of 

sales by the Australian producers of 
currants into the industrial market 
segment, and notwithstanding 
the performance of the Australian 
producers of currants in the 
retail market segment, the injury 
experienced by the Australian 
producers of currants is material 
injury (to the Australian producers of 
currants); and

■ the injury experienced by the 
Australian growers of dried currants 
is material injury (to the Australian 
growers of dried currants). 

In determining the existence of material 
injury to the Australian producers of 
currants, Customs does not consider 
it appropriate to determine injury by 
simply adding or subtracting profits and 
losses in the different market segments. 

Customs considers it possible for the 

Australian producers to do well in one 
market segment (i.e. retail) and still 
be injured in another market segment 
(i.e. industrial), to the detriment of the 
producers as a whole. 

Customs considers it significant, that in 
this case, the gains made by Sunbeam 
were in a market segment unaffected 
by the allegedly dumped imports 
(i.e. retail), and that the losses were 
made in a market segment affected 
by the allegedly dumped imports (i.e. 
industrial), and that by reason of the 
size of the volume (i.e. two-thirds) of 
the industrial market segment, the 
Australian producers have suffered 
material injury as a whole.

Rectifying the situation
On 17 November, 2008 the Chief 
Executive Officer of Customs made a 
preliminary affirmative determination 
(PAD) statement.

The PAD report outlines Customs’ 

investigations which established 
that currants have been exported to 
Australia from Greece at prices less 
than their normal value and, because 
of that, material injury to an Australian 
industry has been caused.

In order to prevent material injury to 
the Australian industry occurring while 
the investigation continues the CEO 
requires an interim duty be paid on 
currants exported to Australia from 
Greece that are entered for home 
consumption on, or after, 17 November 
2008.

What happens next?
Customs presented their final report 
and recommendations to the Federal 
Minister for Home Affairs on 19 
December, 2008. 

On the basis of the Customs CEOs 
report, the Minister will decide whether 
to publish a dumping duty notice for 
the imposition of measures (duty) for a 
period of up to five years.

Appeals against the Minister’s decision 
to impose a duty can be lodged within 
30 days. 

While the immediate outlook for the 
dried grape industry, including dried 
currants has improved due to a better 
balance in supply and demand factors, 
ADFA firmly believes that this anti-
dumping action has been timely and 
will help underpin currant prices into 
the future.

7

“The dumping 
margin is measured 
as a percentage of 
export price; and 

in some cases was 
greater than 80%.”
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Low production impacts 
on breeding program but 

price outlook is good
selected for judging, and judges do not 
know where the samples came from.

The process begins when growers 
deliver fruit to Angas Park depots for 
processing. A sample is taken from 
each bin and inspected by Angas Park 
classers. If the fruit is of very good 
quality the sample is put aside for 
consideration in the Dried Tree Fruit 
Quality Awards.

At the end of the season the samples 
are consolidated at Angaston and given 
a number for identification. Only one 
sample is allowed from each grower in 
the final judging.

In late August, or early September, 
a panel comprising two to three 
growers, a South Australia Research 
and Development Institute (SARDI) 
researcher, the SADTFA Chairman and 
two Angas Park representatives judge 
the fruit. 

Quality attributes such as colour, size 
and cleanliness are considered and 
points awarded. Points are tallied 
and prizes are given to the top three 
samples. 

This year’s winners include:

Apricots
■ 1st prize: AF & JM Rohde of Waikerie
■ 2nd prize: Veenar Fruits of 

Blanchetown
■ 3rd prize: GL & MJ Castle of Loxton

Peaches
■ 1st prize: CG & SK Battams of 

Moorook
■ 2nd prize: JM & MC Ellis of Angaston
■ 3rd prize: NR Pfeiffer of Nuriootpa 

Pears
■ 1st prize: JM & MC Ellis of Angaston 
■ 2nd prize: PA Glatz of Renmark
■ 3rd prize: Mexican Vale Orchards of 

Angaston

Finance
The audited financial statements of the 
SADTFA for the year ended 30 June 
2008 were received and adopted and 
Rob Ashby, Nelson Wheeler Lexia re-
appointed as auditor for 2008/09.

The AGM also endorsed the budget 
for 2008/09 as recommended by the 
Management Committee.

The South Australian Dried Tree Fruit 
Association (SADTFA) held its Annual 
General Meeting on 7 November, 2008 
at the Loxton Research Station, Loxton.

SADTFA Chairman Robert Blenkiron 
said that even though the region was 
suffering from drought, growers were 
buoyed by the improved price outlook 
for dried tree fruits in 2009.

He went on to say that even though the 
industry outlook was good, the decline 
in grower numbers and production 
over the years had placed the apricot 
breeding program in jeopardy because 
of a lack of funds. This is of grave 
concern to the Australian industry as 
the South Australian Research and 
Development Institute (SARDI) Apricot 
Breeding Program is one of the world’s 
largest and most active.

Processor report
Angas Park received 426 tonnes of 
dried tree fruit in 2008. Sunbeam Foods 
General Manager for Fruit Supply Chris 
Ellis said this figure was well down on 
2007 and in fact only about 10% of the 
average tonnage in the late 1990s.

Global supplies of Australian-style 
apricots have stabilised with growers 
in the United States, South Africa and 
South America all experiencing similar 
problems to those faced in Australia 
(that is limited water supply, increasing 
costs of labour and inputs and market 
access).

Mr Ellis said global demand had 
remained consistent and the challenge 
was to increase supply gradually.

To meet domestic demand a small 
volume of Australian-style apricots was 
imported, with Turkish-style apricots 
accounting for the majority of imports.

He said it was difficult to find ways to 
maintain sales and drive market growth 
when supply was limited, a situation 
compounded by the effects of drought. 
However, the good news for growers 
was that prices would improve in 2009.   

Dried Tree Fruit Quality Awards
Each year growers who have produced 
exceptional apricot, peach or pear crops 
are honoured by the industry.

One of the features of the award 
program is its anonymity. Growers do 
not know their fruit sample has been 
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Individual growers are also reminded 
that they have an obligation to pay the 
statutory Research levy and can contact 
the ADFA for further information.

Elections
As the number of nominations was the 
same as the number of positions to be 
filled, the Chairman declared both Jim 
Ellis and Kris Werner elected for a two 
year term.

Membership and fees
It was agreed that SADTFA grower 
membership fees for 2009 will 
be $30.00 per tonne (plus GST). A 
minimum fee of $30 applies.

The research levy remains unchanged 
at $32.00 per tonne on all dried tree 
fruit deliveries in 2009.

Most growers have their membership 
fees paid on their behalf by Angas Park 

Fruit Company, but not all growers 
deliver fruit to the processor.

The SADTFA Constitution has been 
revised to provide for these individual 
growers. Growers who are in this 
situation should contact the SADTFA 
for a declaration form confirming 
production levels (tonnage). This will 
form the basis of a SADTFA tax invoice 
for the membership fee to be paid.

The National Farmers’ Federation (NFF) 
is driving a major structural review to 
better focus its representation towards 
the needs of modern agriculture and to 
reduce duplication.

“In its existing form the NFF is 
unable to deliver to the expectation 
of its members and over the past five 
years has cut back on the number of 
policy issues that it can pursue,” NFF 
President David Crombie said.

“Over the past few years NFF’s 
income, like everyone’s, has reduced 
during the drought, so we have had to 
prioritise and focus on those issues that 
impact most directly on the business 
environment of producers.”

On the broad front the business of the 
NFF is to address those issues that 
concern the farm sector beyond the 
farm gate. The NFF researches national 
issues that affect all of agriculture, 
develops policies and seeks to advocate 
those policies on behalf of all of 
agriculture to the government and to 
the community.

The organisation has four main aims:

1. To assist producers lower their cost 
base and remain competitive in the 
face of declining terms of trade.

2. To break down the barriers to trade 
and secure and open new markets for 
our products.

3. To have good policy in regard to 
sustainability, which works with, not 
against, producers in the areas of 
land management, emissions trading 
and water policy; and 

4. To try and build awareness, 
understanding and trust in the 
broader Australian community about 
agriculture and what we do.

Mr Crombie said the NFF model had 
served them well and the brand was 
strong, but it was time to address the 
need for change.

The NFF Policy Council and the NFF 
Board have agreed that to do nothing is 
not an option, he said. 

There have been previous attempts 
to change the nature of agricultural 
representation, but despite the best 

efforts of committed people at the time 
the NFF was yet to deliver a sustainable 
new way ahead. 

“What is needed is fundamental 
change,” Mr Crombie said. “Change that 
addresses the needs of the future – the 
need for strong policy development on 
national issues and a powerful coalition 
of support across the full spectrum of 
agriculture.”

NFF members have agreed on a set of 
principles that any new model should 
represent farmer’s interests. “There 
needs to be wider representation and 
more clearly defined roles between 
national, state and industry to avoid 
duplication,” he said. 

“We need the best possible research to 
support skills-based policy development 
and there needs to be financial stability 
for sustained action. The national body 
needs to better communicate with 
producers, and there needs to be better 
flexibility to widen membership for 
more broad based engagement and 
representation.” 

River Murray irrigators must adhere 
to restrictions on licences to ensure 
water supplies for all users are not 
compromised. 

This is the message from South 
Australian Minister for the River Murray 
Karlene Maywald as compliance 
patrols continue to detect people 
stealing water, tampering with metering 
equipment or breaching restrictions 
on domestic water use from the River 
Murray. 

“The 15% restriction on River Murray 
water licences is in place to ensure 
the limited amount of water available 
in the system is distributed as fairly as 
possible,” she said. 

“If water is illegally taken and weir pool 
levels fall, then supplies for all users 
cannot be guaranteed, particularly to 

irrigation pumps which extract water at 
a fairly shallow level.” 

The Department of Water, Land and 
Biodiversity Conservation (DWLBC) 
dedicates resources to ensure that all 
River Murray water users are aware 
of, and comply with, water restrictions. 
These resources include field 
officers, on-ground compliance and 
investigations officers, and surveillance 
teams. 

Ms Maywald said meter readers 
currently visit properties monthly, and 
if they suspect water is being taken 
illegally, investigations by DWLBC 
officers take place. 

Anyone with information about possible 
water theft can report the information 
to authorities. 

Ms Maywald said all reports of water 
theft were taken very seriously and 
fully investigated. 

“Penalties can be imposed on 
anyone found to be breaching licence 
restrictions. These penalties include 
fines, criminal and civil proceedings, 
restraining orders, and the suspension 
and/or permanent cancellation of water 
licences.” 

If you suspect someone is breaching 
restrictions or tampering with metering 
equipment, contact the DWLBC 
Investigations Unit’s Murray Bridge 
office on (08) 8539 2110 (24 hours) 
or email dwlbc.investigationsunit@
saugov.sa.gov.au. Reports can remain 
anonymous. 

NFF review focus
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Improving prune 
dehydration cost 

efficiency 
The Australian prune industry 
will continue to be internationally 
competitive thanks to a project that 
aims to provide strategies to improve 
the cost-efficiency of dehydrating 
prunes.

Dehydration costs can be considerable. 
In Australia dehydration accounts for 
about one third of the cost of production 
for average size prunes, and can be 
as much as half of production costs 
for smaller prunes. Depending on 
dehydrator design and the type of fuel 
used, fuel costs can be up to half of the 
total dehydration cost. 

To meet the challenges of increasing 
energy and labour costs, the industry 
initiated a project aimed at improving 
prune dehydration cost efficiency. 

The project began in September 2006 
and in early 2007 the performance 
of nine different dehydrator designs 
currently in commercial use in Australia 
were assessed. These assessments 
aim to establish the current heat energy 
requirements, energy efficiency and 
operating costs, and to gain better 
understanding of the drying conditions 
of these dehydrators. 

2008 commercial trials 
The drying season for prunes is 
relatively short at around four to five 
weeks. This factor, combined with the 
lack of fruit in 2007 season due to 
drought, meant that all the commercial 

trials could not be carried out in fruit 
harvest season. 

In 2008 commercial dehydration trials 
were mainly focused on assessing 
a number of critical factors (such 
as tunnel operations, waste heat 
recovery, control of air recirculation 
and airflow) which influenced the 
drying performance. A computerised 
data-logging system was used to 
continuously measure a number of 
process variables during the trials. 

The findings show that drying in a 
parallel-flow operation resulted in lower 
fuel costs per dried tonne of prunes 
($159.20) compared to the counter-flow 
operation ($205.90). This is consistent 
with the observation that production 
throughput was higher in a parallel-
flow operation as a consequence of the 
shorter drying time. 

Modulating the air recirculation had 
a remarkable impact on the drying 
performance. The energy efficiency of 
the system would increase by as much 
as 20% when moisture-laden exhaust 
air was recirculated to recover waste 
exhaust heat. Up to 80% of exhaust 
air could be recirculated with minimal 
impact on drying kinetics depending on 
exhaust air conditions (i.e. temperature 
and relative humidity). 

Fuel costs appeared to increase during 
drying with higher volumetric airflow in 
the tunnel as a consequence of using 
a fan with a larger motor, although 

Commercial prune dehydrator at Griffith, NSW.



Lower air relative humidity was 
initially found to be more conducive 
to enhancing the drying process at 
different drying air temperature levels 
(60-80°C). 

The observed variations in the drying 
kinetics of prunes over the range 
of conditions studied demonstrate 
the need to identify the optimal 
drying conditions and better control 
the conditions during commercial 
dehydration of prunes. 

Next activities 
The next major activities in the project 
will involve further development and 
testing of cost-effective auxiliary energy 
sources and waste heat recovery 
systems. 

The performance of the prototype 
units will be evaluated in terms of their 
potential application and suitability 
to the existing commercial prune 
dehydrator designs and will involve 
further commercial dehydration trials 
for the 2009 fruit season. 

In tandem with these activities, an 
in-depth analysis will be carried out 

the use of higher air volume showed 
a slightly shorter drying time and 
increased in throughput. 

Findings from the trials consistently 
unveil significant non-uniformities in 
the measured drying conditions (such 
as temperature, relative humidity and 
velocity) in the drying tunnel, resulting 
in a considerable variability in the final 
moisture content of the dried prunes. 

Laboratory testing
A suite of drying experiments was 
conducted in the controlled conditions 
of a purpose-built test drying facility 
developed at Food Science Australia 
during the 2008 fruit season.

The results indicate marked influence 
of a matrix of process variables (air 
velocity, air relative humidity) on the 
drying kinetics of prunes. 

The drying air velocity was found to 
exhibit a significant role in enhancing 
the drying process particularly at lower 
drying air temperature (60°C). But 
increased air velocity had a diminishing 
effect on the drying kinetics at higher 
drying air temperature (80°C). 

to determine the optimal operation 
of the existing dehydrator systems 
with possible modifications in the 
design and operation utilising the 
information obtained from the 
commercial dehydration trials together 
with results from laboratory drying 
experiments. A computer modelling 
tool will be developed and validated to 
complementarily assist in determining 
the optimal operation of the existing 
dehydrator designs and modifications. 

DP06002 ‘Improving prune dehydration 
cost efficiency’ has been facilitated by 
Horticulture Australia Limited (HAL) in 
partnership with the Australian Prune 
Industry Association (APIA). The project 
has been funded by the national dried 
prune research and development (R&D) 
levy with the Australian Government 
providing matched funding for all HAL’s 
R&D activities.”

Contact: Henry Sabarez

CSIRO Food Science Australia 

Tel: (02) 9490 8426 

Email: Henry.Sabarez@csiro.au
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Typical air RH distribution in the tunnel in a commercial prune dehydrator.

Typical air temperature distribution in a commercial prune dehydrator.
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Many prune growers in the 
Murrumbidgee Irrigation Area (MIA) 
have experienced a light, or very light, 
fruit set this season. 

The reason for this light crop is not 
clear, but high temperatures and strong 
winds at bloom and the biennial bearing 
nature of the crop may all play a part.

Fruit set is reliant on three events:
■ Pollen germinates on the stigma
■ Pollen tubes grow through the style
■ Fertilisation occurs when pollen tube 

reaches a viable ovule.

It is suspected that high temperatures 
can affect all three events.

High temperatures at blossom
High temperatures (up to 31°C) during 
the last week of September when 
prune trees were blossoming may have 
contributed to the light crop. During the 
same week, wind speed ranged from 
26 to 83 kilometres per hour.

Varieties that blossomed early (and 
hence missed the more adverse 
weather conditions) seem to have an 
improved fruit set.

Information from the United States 
indicates that temperatures above 24°C 
at bloom can slow down or stop flower 
activity. In 2005 and 2007 temperatures 
over 27°C caused prune crop failures in 
Sutter and Yuba counties in California.

Dr Vito Polito and other researchers 
at the University of California showed 
that pollen germination and pollen 
tube growth decline rapidly when 
temperatures rise above 24°C. At 
temperatures above 27°C flower parts 
are damaged or destroyed. 

High temperatures for a total of 11 
hours over a three day period were 
responsible for destroying the 2005 
Sutter and Yuba county crops.

Further information on the Californian 
crop failures and research can be found 
in Prune Notes, University of California, 
March 13, 2008.

Fruit set survey
To understand the problem of poor fruit 
set in the MIA, Industry Development 
Manager Anne Mooney has distributed 
a survey to all prune growers. 

The survey asks growers to rate their 
crop and what varieties have been 
affected by the poor fruit set. It also 
asks for information of application of 
winter and summer oils and the timing 
of full bloom.

Even though 
fruit set in the 
Young district 
seems to be 
reasonable, 
Young growers 
will also be 
asked to 
complete the 
same survey.

Results of the 
survey will 
be published 
in the next 
industry 
newsletter.

For the 
future
Given that high temperatures do affect 
flowering activity, in the future growers 
may consider leaving grass long or 
using oil sprays to bring flowering 
forward. Cooling the orchard with 
irrigation may be an option for sudden 
heatwaves during bloom.

Managing nutrition and crop load in the 
previous season will assist in obtaining 
a good return bloom.

Poor fruit set in the MIA 

Outcomes from the AGM
The Australian Prune Industry 
Association (APIA) held its Annual 
General Meeting on 23 October at the 
Young Services Club in Young, New 
South Wales.

Finance
The Annual Financial Statements of 
the APIA for the year ended 30 June 
2008 were received and adopted. APIA 
will appoint the same independent 
auditor as used by the Australian 
Dried Fruits Association (ADFA), since 
ADFA provides APIA with secretariat 
and finance services to review the 
statements.

Membership and fees
It was agreed that grower membership 
contributions (on prune grade fruit 
receivals counting up to 90 pieces per 
454 grams) for the 2009 season are as 
follows:
■ APIA administration -  $10.00 per 

tonne (plus GST)
■ IPA (International Prune Association) 

membership and expenses - $2.00 
per tonne (plus GST)

■ APIA Prune Promotion Fund - $40 per 
tonne (plus GST)

Processor/marketers who process 
more than 500 tonnes per annum 
will pay an annual membership fee of 
$300, while those that process less 
than 500t/annum will pay $100.

The research levy remains unchanged 
at $13.00 per tonne on all prune 
deliveries in 2009.

Promotion
The 2008/09 promotion budget is 
estimated to be $128,000 of which 
$50,000 will be spent on a generic 
promotion plan to increase the 
consumption of Australian prunes. 
Details of the campaign to be run by 
PR Matters appeared in the November 
2008 edition of The Vine. 

Elections
The branch nominations of Paul Carver, 
Harley Delves and Michael Zalanardo 
from Griffith and Jim Granger, Cheryl 
Heley and Greg Brooke-Kelly from 
Young, to the National Executive 
Committee were endorsed. 

At the Executive meeting held after the 
AGM Cheryl Heley was elected Chair 
and Harley Delves as Deputy Chair.

French prune flowers have pistils that 
are elevated above the anthers that 
bear the pollen. Adding beehives to the 
orchard will help effective pollination, as 
European honeybees move the pollen 
around on the flowers. 

Growers may also consider adding 
different varieties that will stagger the 
flowering period and spread the risk of 
poor fruit set. 

Not all growers in the MIA had poor fruit set, this 303 crop at 
Darlington Point shows reasonable fruit set.



As any newspaper will 
tell you, global markets 
are very volatile at the 
moment, but Sunbeam 
continues to remain 
positive about both 
its business and the 
pricing outlook for 
Australian fruit. 

The market for dried 
vine fruit is certainly on 
the improve. 

The way forward began 
when Sunbeam Foods 
paid Australian growers 
significant price 
increases for dried vine 
fruit delivered earlier in 
2008. 

As the market firmed 
Sunbeam was able to 
provide growers with 
further confidence – 
guaranteeing  dried vine 
fruit prices for season 
2009 would be higher 
than those paid in 2008. 
This was welcome 
news for growers facing 
serious challenges with 
reduced water allocations.

As the northern hemisphere completes 
its harvest, it is clear that the sultana 
and Thompson crops in Turkey and the 
United States have both produced very 
large harvest tonnage. The rise in global 
supplies has seen prices fall.

Good communication between the 
dried grape producing countries meant 
Sunbeam was aware that large crops 
were forecast and have factored that 
into their pricing schedules for 2009. 
Furthermore Australian growers have 
been protected, with much of the fall in 
global prices cushioned by the weaker 
Australian dollar.

As a result Sunbeam stands by its 
earlier announcement that 2009 
prices for locally grown sultanas and 
Sunmuscats will be higher. 

The situation for currants is also 
favourable as supply remains tight. 

Raisin growers will also see 
improvements on 2008 returns and by 
the time this edition is published all 
dried vine fruit prices will have been 
circulated.

Sunbeam’s field team are reporting 
a very positive response to our fruit 
supply contract offer as the prices 
contained reflect both a positive outlook 

for dried vine fruit and Sunbeam’s 
continuing confidence in, and 
commitment to, Australian grown dried 
fruit. 

Growers who have not been visited, or 
have not seen the offer, should contact 
their Field Officer to arrange a meeting. 
Growers who are already contracted 
may wish to amend their contract to 
access the new arrangements. 

Sunbeam is also keen to speak to 
prospective new growers or wine grape 
growers who may wish to explore 
opportunities to graft over varieties no 
longer in favour. 

Rebuilding the supply of Australian 
dried fruit to our discerning customers 
remains a top level priority.

Dried tree fruit
The tree fruit harvest has commenced 
and although early rain was a disruption 
to apricots, at the time of writing the 
rain did not seem to have made a 
significant impact to quality or volume. 

Angas Park has announced that prices 
for 2009 will be higher than 2008. 
Growers will receive an additional 
$500/tonne for dried apricots, $300/t 
for dried peaches, $250/t for dried 
pears and $200/t for dried nectarines 
and peacharines.

Prunes
Prune growers have been favoured 
by good water availability, but the 
crop potential has been significantly 
impacted with a poor fruit set in many 
orchards in the Murrumbidgee Irrigation 
Area (MIA). Conditions have since 
remained favourable, so it is hoped that 
the remaining fruit will size well. 

Angas Park will contact growers in 
January to obtain a harvest forecast.

Meanwhile, on the global market, 
France has produced a lower than 
expected crop, but the US and Chile 
and to a lesser degree Argentina, have 
better crop prospects. The relativity of 
currency will have a major influence 
of global prune trading in the next 12 
months.

May we all look to a good harvest and a 
prosperous New Year.

Sunbeam and Angas Park Contacts:

Chris Ellis: (03) 5051 4403   
or 0419 896 970

David Swain: (03) 5051 4402   
or 0407 834 044

Colin Farey: 0417 875 149

Alan Lister: 0409 437 801

Peter Thompson: 0429 960 234

Bob Jaensch: 0427 337 619

13

Sunbeam Foods/Angas Park

Price outlook remains positive

Angas Park has lifted prices $500 per tonne for dried apricots and Sunbeam has announced higher 
prices for all vine fruit.
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A quiet achiever

Grower profile

Located on the banks of the River Murray, Windtan is a picturesque spot to grow table grapes.

the business, but now takes more time 
to relax and enjoy the surrounds, leaving 
Barry to run the business.

Irrigation
A mixture of low level sprinklers and drip 
lines irrigate the table grapes.

Barry said the low level sprinklers were 
good for establishing and maintaining a 
permanent inter-row cover crop and for 
cooling grapes in extreme hot weather.

Frost isn’t much of an issue as the 
majority of the property is undulating 
hills and the crops face the east to get 
the first rays of sunshine.

“We tend to use the drip up until 
flowering and then switch to the low 
level sprinklers during fruit sizing,” he 
said. “Once the fruit is picked we go 
back to the drip to conserve water and 
keep the vines alive.”

Located on the NSW side of the Murray, 
Barry is one of the lucky growers in 
the Murray Valley. He is in the enviable 

As a newcomer to the table grape 
industry Barry Pedersen has not taken 
long to make his mark.

Barry and father Gordon purchased a 43 
hectare property called Windtan on the 
banks of the Murray River at Paringi in 
New South Wales in 1993.

With a kilometre of river frontage, 
undulating hills and wild emu and 
kangaroo roaming, Barry and his 
menagerie of animals (peacocks, deer, 
alpaca, goats and Ozzie ostrich) soon 
settled into the picturesque spot and 
began transforming it.

Back then the majority of the property 
was citrus, with only 3.5ha of table 
grapes. 

Neither men had grown table grapes, 
but Barry did have some experience 
with grapes having grown chardonnay in 
Sunraysia for several years.

A lot of the citrus plantings were old and 
no longer profitable. Over the years these 
have been pulled up and replaced with 
table grapes.

Today 26ha of table grapes are grown 
and include Flame Seedless, Superior 
Seedless (Menindee), Crimson Seedless 
and Red Globe plantings. A small 
acreage of Midnight Beauty and Sable, 
patented varieties from Sunworld, are 
also grown.

At 76 Gordon is still actively involved in 

position of being able to access 95% 
of his water entitlement in the 2008/09 
season.

While this sounds fantastic there is a 
hidden cost.

“I have lost 118 megalitres of carryover 
water for which I paid $1050/ML,” Barry 
said.

“Who was to know that we would have 
95% of our allocation when across the 
river the Victorians are struggling to 
access less than 30% of their allocation. 

“Making provisions for carryover is a risk 
you have to take, I simply carried over 
too much.”

Specialist advice
Barry and his father are great believers 
in getting specialist advice.

Entomologist Jake Prosser from 
Protec Monitoring conducts fortnightly 
inspections of the vineyard, checking for 
pests and beneficials.

“I wouldn’t say that we have a minimal 
spray program, but we definitely time our 
sprays a lot better since Jake has been 
around and as a result we are using less 
chemicals and moving towards softer 
options,” Barry said. 

The business also uses the services of 
agronomist Michael Ficarra to oversee 
the nutrition program.

“Making sure the vines have the right 

“Industry commitments 
can be fairly taxing, 
especially when you 

have a block to run. But 
the rewards are there.”



short with the supply of labour we use 
backpackers to maintain the work force,” 
he said.

Marketing
For the past four years the majority of 
fruit from Windtan has been sold through 
Perfection Fresh.

“During that time the Australian dollar 
has been so high relative to the US dollar 
that export has not really been an option. 
As a result most of our fruit has gone to 
the local market where we have been 
getting comparable money without the 
risks associated with export,” he said.

“That could all change this year. A 
weaker Australian dollar makes our 
fruit much more competitive in global 
markets, so there is the potential to send 
a lot more fruit overseas this season.

“Saying that, I have heard that volumes 
of mangoes, cherries and stone fruit 
are down this year, raising their price 
on the domestic market. If this is the 
case there could be substantially greater 

balance of nutrients is paramount to 
producing a successful crop,” he said. 

“Michael makes sure that we aren’t 
wasting money on fertiliser that 
isn’t needed, and identifies any 
deficiencies before they 
become a problem. 

“Given the price of 
fertiliser has gone 
up 60% in the past 
year, we find this 
is money well 
spent.”

Harvest
Harvest begins 
soon after 
Christmas 
and continues 
through to 
May.

Standard lines of 
fruit are generally 
picked and packed 
in the field, whereas 
premium lines are run 
through a temperature 
controlled packing facility 
which operates at 16°C.

“The decision to field or shed pack 
depends on the quality of grapes in 
the field and also on the weather,” Barry 
said.

“It costs an extra $5-6 per carton to shed 
pack, so only those lines that will benefit 
from the added attention in the shed and 
recoup that cost, go through the shed.

“If the grapes are in perfect condition 
there’s no real need to go through the 
shed as we have electronic scales and 
shaded areas to pack in the field. 

“It’s only when you begin to get a bit 
of damage on the grapes that you 
can tell the difference. In these cases 
good lighting in the shed and many 
eyes looking over the bunch to remove 
damaged berries significantly improve 
the final quality and consistency of the 
carton compared to if it had been field 
packed.”

In the height of summer when the 
mercury rises above 40°C it is simply 
too hot to field pack. The stems dry out 
and bunches begin to look very tired. On 
those days fruit is picked into crates in 
the early hours of the morning and taken 
to the shed to be packed later in the day. 

Barry said the cool comfort of the 
packing shed and the prospect of a dip 
in the Murray at the end of a long hot 
day helped to retain workers.

“Finding harvest labour is a problem 
in the district, but we are fortunate to 
have a good contractor. When he falls 

demand for table 
grapes, which would 

mean good prices are 
maintained throughout the 

season.” 

Proactive role in industry
Since buying the property Barry and 
Gordon have made it their business to 
be involved in the industry and help 
steer it in a direction that is profitable for 
everybody.

To do this Barry is a member of 
the Sunraysia Table Grape Growers 
Association and Murray Valley Table 
Grape Association. He also represents 
NSW on the Australian Table Grape 
Association (ATGA) Board.

“Industry commitments can be fairly 
taxing, especially when you have a block 
to run,” he said. “But the rewards are 
there. I make better business decisions 
because I am more informed about 
what is going on in the industry and it is 
good to be around the other committee 
members who are motivated, positive 
people.

ATGA Chairman Nick Muraca said Barry 
was a real asset to the Board.

“Most people think of Barry as being 
fairly quiet, and that’s because he puts 
a lot of thought into what he says,” Mr 
Muraca said.

“Not only is Barry one of the better 
growers around, but he does a lot of 
research into the topics being discussed 
and therefore has a lot to offer.”
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“Barry and his 
father are great 

believers in getting 
specialist advice.”
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of agricultural production today, it was 
interesting to hear the Head of Plant 
Industry Research at CSIRO Merbein, 
Rob Walker and CSIRO research Peter 
Clingeleffer speak on the impact of R&D 
on grape production – historically and 
into the future.

Globally the effects of climate change 
are being felt and CSIRO researcher 
Penny Whetton outlined what impact 
this might have on dried grape 
production. 

Bob Emmett from the Department of 
Primary Industries (DPI) Victoria spoke 
about the effects of Ochratoxin A and 
how it could be controlled in vineyards. 
He told delegates that summer pruning 
was the best strategy to prevent moulds 
developing if the berries were split and 

World supplies of dried fruit have 
stabilised as carryover stocks of sultana 
and currants decrease.

This is the key message released at the 
conclusion of the 2008 International 
Conference of Dried Grape Producing 
Countries held at Mildura on 17-18 
November.

Australian Dried Fruits Association 
(ADFA) General Manager Phil Chidgzey 
said the annual conference was 
timed to coincide with the conclusion 
of the northern hemisphere harvest 
allowing the major dried fruit producing 
countries to take stock of global 
supplies for the year. 

This year international delegations from 
the United States, Turkey, Argentina 
and South Africa joined the Australian 
delegation to discuss world supplies 
and issues affecting dried grape 
production and marketing.

Production
With research such an important part 

rotting. He said the number of spores 
in the vine canopy could be reduced by 
not creating dust (no cultivations from 
December through to harvest) and this 
would lessen the chances of mould out 
breaks in adverse weather. 

The Turkish industry has been 
successful in getting their growers 
to adopt good agricultural practices. 
Professor Ahmet Altindisli said good 
attendances at grower field days 
were encouraging. This will have a 
major impact given there are 110,000 
hectares of sultana plantings in the 
Aegian region covering 57,000 farms 
and 250,000 people.

Global supplies
Production statistics provided to the 
conference showed that the total 
availability of Thompson Seedless 
Raisin (TSR’s) and sultanas, including 
Goldens, had remained steady. Minimal 
world stocks had been carried into 
the new season (91,520 tonnes) and 
production levels across the main dried 
grape producing countries appeared 
steady.

Of the 718,800t of sultanas 
produced in 2008, Turkey produced 
a record 310,000t (Table 1). This was 
counterbalanced by reduced production 
estimates for Iran and Greece and lower 
yields in Australia due to seasonal and 
weather impacts during the growing 
season.  

The currant market has also improved 
with only 1,450t carried forward. The 
estimated Greek crop in 2008 had 
recovered to about 28,000t, but the 
smaller producers of currants – the US, 
South Africa and Australia – reported 

Dried grape production stabilises

Table 1: Global dried grape production estimates for 2008

“The currant market has 
also improved with only 
1,450t carried forward.”



steady or reduced levels of total 
production. 

Changing market place
In his opening address ADFA Chairman 
and Conference Chairman Peter Jones 
said there had been three main events 
which had a significant impact on the 
dried fruit market.

“The collapse of the world finance 
market and subsequent fluctuating 
exchange rates and shift towards 
recession poses a challenge for us 
all as we strive to market dried fruit 
consistently and wisely over a 12 month 
period,” he said.

“Secondly, the world stockpile of food is 
gradually declining. 

Over the last 3 decades, trade barriers 
and production aids in a lot of first 
world countries saw mountains of food 
built up in Europe and America. But this 
has changed and now there is a real 
shortage of good food. The problem will 
be further exacerbated as some farming 
zones switch from production of food to 
production of biofuels.

“Finally, the recent contamination of 
milk and associated products in China 
has really put food safety in the news 
headlines and consumers are very 
aware of this issue,” he said.

These issues were reiterated by 
Sunbeam Foods Group Marketing 
Director, Andrew Mitchell as he spoke 
on the future challenges for dried grape 
marketing.

Mr Mitchell highlighted a number of 
market trends, as well as some of the 
future issues facing the industry. These 
included: a global shortage of product; 
retailer fragmentation; and ultimately 
the ability to promote dried fruits.

Promoting healthy products
“Dried grapes are a healthy product 
full of good vitamins and minerals,” Mr 
Jones said.

“We need to keep our focus on this and 
promote the natural attributes of dried 
grapes - their convenience as a snack 
food for all age groups, their long shelf 
life and easy storage. In short, they are 
a great addition to any menu.

“But in doing so we must be constantly 
aware of the issue of food safety. 
We need to be vigilant with our 
screening for contaminants, and 
make sure anything that could tarnish 
the reputation of dried grapes is 
minimised,” he said.

Many fresh produce industries are vying 
for a piece of the healthy food market 
so it is important that we have the 

research to substantiate our claims, Mr 
Jones said.

The ADFA has initiated one such project 
and CSIRO researcher Louise Bennett 
presented some of the results from this 
project during the conference.

Ron Worthley said the California Raisin 
Marketing Board had funded nutritional 
research on dried fruit and human 
health benefits similar to that being 
undertaken for the Australian and 
Turkish industries.

In further discussions the attending 
delegates agreed that opportunities 
exist for improved coordination in the 
research effort now being focused 
on health and nutritional benefits 
of dried grapes, including ways to 
facilitate a greater exchange of relevant 
information and research results. 

With the ultimate aim to better inform 
consumers worldwide about the health 
benefits of dried grapes, and thus 
stimulate global demand, delegates 
agreed to share current research 
findings on the health benefits of dried 
grapes. They also agreed to undertake 
a gap analysis as a basis for future 
joint-funded research to avoid costly 
duplication.

Sezmen Alper advised that the Turkish 
industry had launched a domestic 
promotional program highlighting the 
health benefits of dried grapes to school 
children. He reported that the program 

was still in its early 
stages and that small 
packages had been 
distributed to primary 
school children.

He also showed a video of a new 
Turkish promotion advert prepared for 
the Russian market. Russia is seen 
as a growth market and the program 
promoting the health and nutritional 
benefits of Turkish dried fruits - 
including sultanas, dried figs and dried 
apricots - will run from 2008 to 2011.

Study tour
At the conclusion of the conference 
Mr Jones and HAL Industry Services 
Manager and Conference Secretary 
Ross Skinner led an optional tour of 
Victorian horticultural regions along the 
Murray and Goulburn rivers.

The tour visited table grape and almond 
properties in Robinvale and a large olive 
grove at Boundary Bend before heading 
to Echuca’s historical wharf. The next 
day the group headed south, passing 
through the Shepparton fruit bowl and 
on to the Yarra Valley wine region and 
finally Melbourne’s CBD.

2009 conference
In the past the conference has been 
rotated among the major dried fruit 
producing countries of the world and 
occasionally within a major importing 
market. This practice has shared the 
burden of organising the event, and 
more importantly provided insight into 
production in that country.

In a bid to attract a greater number of 
buyers and suppliers to the conference 
it was agreed that future conferences 
will be held in producing countries 
every second year. In the alternate 
years the conference will be held in 
a country hosting a major trade show 
such as Anuga in Germany. As a result 
the next conference is to be held at 
Hamburg, Germany on 15-16 October, 
2009.
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“We need to be vigilant 
with our screening 

for contaminants, and 
make sure anything 

that could tarnish the 
reputation of dried 

grapes is minimised.”

ADFA Chairman and Australian delegation leader Peter Jones welcomes the 
international visitors to the conference and declares it open.
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Harvest time can yield more than just 
the annual crop; it provides an excellent 
opportunity to collect data to compare 
different patches and techniques to 
decide which methods are the most 
efficient to dry quality grapes.

Traditionally we have rated the success 
of each harvest by simply comparing 
the tonnes per hectare of fruit 
harvested. However, this only provides 
part of the picture.

I belong to a group of like-minded 
growers known as the Swingarm group 
who meet regularly to discuss methods 
for improving methods of production.

At one of these meetings it was 
suggested that a more informative 
analysis would consider the labour input 
(hours) per unit area and per tonne of 
dried fruit produced.

We had a small patch of Waltham cross 
raisins that were hand picked and dried 
on the rack and wanted to see how 
they compared with the larger patch of 
sultanas grown on Swingarm trellis and 
dried on the vine (Table 1).

Only 0.3 hectares of raisins were grown 
and consequently took a day and a 
half to handpick out of a harvest that 
lasts two to three months. Conversely 
the sultanas constitute a far greater 
proportion of our property making it 
difficult to analyse how efficient the 
different methods for drying can be.

Using the traditional method of 
comparing tonne/hectare doesn’t 
provide a clear picture. Each patch 
ranges from 5.3-5.6t/ha (Figure 1) 
suggesting that the two patches are 
very similar.

Collection of data
When collecting data it is important 
to make daily recordings of the hours 
spent completing each task and the 
patch in which the task was completed. 
This can easily be done using a diary. 

It is vital that all hours are recorded – 
paid labour, any contract work and that 
of family members. A useful tool is to 
divide the harvest into separate tasks 
such as; hand picking, drying green, 
wetting machine, cutting, mechanical 
harvesting and dehydrating.

Planning for the future
2008 marks the second year in a row that Victorian irrigators have received 

low allocations for water and many growers have had to make tough decisions. 
Warren Lloyd explains the measures he has taken to evaluate his dried fruit 

patches and how this has helped him make decisions for the future. 

Case study

Variety Area (hectares) Method of production

Waltham cross raisins 0.3 Hand picked and dried on rack

Sultanas 7.7 Dried on the vine using Swing arm trellis 

Table 1. Crops grown and method of production.

Figure 2. Yield efficiency of hand picked raisins and trellis dried 
sultanas in terms of hours per hectare.

Figure 1. Yield efficiency of hand picked raisins and trellis dried 
sultanas in terms of tonne per hectare.
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At the end of the harvest 
it’s just a case of 
collating the hours for 
each task and putting it 
in a simple table.

In our case, the tally 
(Table 2) showed we 
spent far more hours on 
the patch of sultanas 
(523 hours) compared to 
the Waltham raisins (81 
hours). This is logical, 
the sultana patch is a lot 
larger than the raisins.

However, when we 
delved into the detail and divided the 
total hours by the area to determine 
how many hours it took to produce a 
hectare of dried fruit using that method 
of production, the results were very 
interesting (Table 3). 

Our analysis showed that to produce a 
hectare of hand picked raisins took 255 
hours, whilst sultanas dried on the vine 
took about a quarter of the time. This 
represents a huge difference in labour 
cost. 

In graphical form (Figure 2) it is easy 
to see that although we only spend a 
few hours each harvest hand picking 
raisins, it is nowhere near as efficient 
as drying fruit on the vine using the 
Swingarm system. 

Similarly, when we compared the 
methods of production in terms of 
hours per tonne of fruit produced, the 
results were slightly more pronounced 
because of the slightly higher yield of 
the sultanas.

Looking forward
From our data we realised that any 
patches that required hand-picking 
were significantly less efficient than 
those grown on Swingarm trellis in 
terms of the hours taken to produce 
dried fruit.

This has had a profound impact on our 
decision making. 

Since the 2006 harvest we have:
■ Ended all our hand-picking and 

removed those patches.
■ All fruit is now dried on the vine – the 

drying racks are not 
used at all.

■ Refined our crown 
bunch removal 
program so that we no 
longer employ people 
to crown pick during 
the harvest.

This has resulted in 
much lower labour 
requirements. In 2006 

we employed 16 during the cutting/
drying phase and seven to eight during 
the harvest (including three family 
members). In 2007 this dropped back 
to five during cutting/drying and four 
during harvest (including three family 
members). By 2008 this had fallen to 
just the three family members for the 
entire harvest.

With the collection of data we have 
been able to make rapid improvements 
in our efficiency during harvest time 
and drastically lower the cost through 
significant labour reductions. 

Accurate record keeping of hours spent 
on each activity in individual patches 
is an inexpensive way for growers to 
compare their operations from year to 
year and compare their work practices 
with other growers in the same industry.

If growers wish to have more 
information on the collection of data 
and producing graphs they can contact 
the Mildura and District Dried Fruits 
Association. Warren Lloyd: 0417 851 
004; Ashley Johnstone: 0417 233 114 
or Rodney Trigg: 0417 347 986.
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GRAFTED
VINES – 2009

Black American 
on Kober 5BB

Crimson Seedless on Paulsen
Crimson Seedless 

on Richter 99
Crimson Seedless 

on Kober 5BB
Crimson Seedless on 

Schwarzmann
Red Globe on Dog 
Ridge (metre high)
Menindee Seedless 

on Paulsen
Menindee Seedless 

on Freedom
Menindee Seedless 
on Schwarzmann

Menindee Seedless 
on Kober 5BB

Menindee Seedless 
on Ramsey

Menindee Seedless on H5 
Sultana (metre high)

Operation Raisins Swingarm Sultanas

Hand picking 42.3 

Drying green 39.0 

Wetting machine  44.0

Cutting  77.5

Crown picking  163.0

Mechanical harvesting  188.8

Dehydrating  50.0

Total 81.3 523.3

Table 2: Hours spent on each operation in raisin and 
Swingarm sultana crops.

 Raisins Swingarm sultanas

Area (hectares) 0.3 7.7

Yield (tonnes) 1.6 42.9

Hours 81.3 523.3

Hours/ha 254.6 68.2

Hours/t 50.8 12.2

Tonne/ha 5.0 5.6

Table 3. Efficiency of operation in raisin and Swingarm 
sultana crops.

“Patches that 
required hand-picking 

were significantly 
less efficient than 
those grown on 

Swingarm trellis.”
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recipes to encourage magazines and 
newspaper supplements to write about 
fresh Australian table grapes, letting 
consumers know what a healthy snack 
they make this summer.

As the Australian grape vines began 
bearing fruit, so too did publicity 
announcing the start of the Australian 
table grape season. 

Television coverage included 
internationally acclaimed chef Michael 
Moore using fresh Australian Menindee 
Seedless grapes in a frozen Christmas 
pudding recipe on Channel Nine’s 
popular Mornings with Kerri-Anne 
program on 25 November. Throughout 
the segment, a large platter of grapes 
was in shot and behind this Mr Moore 
prepared the grape-garnished recipe 
and discussed the season’s launch, 
highlighting the importance of buying 
fresh Australian grapes.

  
 

Nothing signals the start of summer 
more refreshingly than the appearance 
of fresh Australian table grapes in stores.

This season Aussie grapes have a 
fantastic new message to share with 
their consumer fans – they’ve been 
given a low GI certification from 
Glycemic Index Limited. This confirms 
officially what we’ve known all along – 
these bursts of fruity fun are satisfyingly 
healthy!

A public relations (PR) campaign 
provides a great opportunity to 
spread this news. To do this Mango 
Communications, the PR agency 
appointed by Horticulture Australia 
(HAL), leverages its relationships with 
journalists to generate editorial coverage.

This season’s PR campaign kicked 
off with a unique grape-themed 
event, national broadcast coverage 
on Channel Nine and a media kit mail 
out in November. As the season 
continues, this launch 
activity will be 
reinforced with a 
series of press 
releases, fact 
sheets and 
delicious 
grape 

Season launched at top 
Sydney restaurant 

The next afternoon, at Sydney’s famous 
Summit Restaurant, an intimate grape-
themed event was held to announce the 
new season of Australian table grapes to 
key food and lifestyle media. Australian 
Table Grape Association (ATGA) Chief 
Executive Jeff Scott and Chairman Nick 
Muraca hosted the event on behalf of the 
industry. 

Mr Muraca opened the evening with a 
brief presentation about the 2008/2009 
Australian table grape season and the 
varieties available. He was able to give 
journalists an insight into the life of a 
grower and this personalisation attracted 
further questions of interest throughout 
the event.

The two men then mingled with guests 
from key publications such as Super 
Food Ideas, BBC Australian Good Food, 
Australian Good Taste and Australian 
Woman’s Weekly talking about Australian 
table grapes and the industry. 

As the afternoon progressed, journalists 
sampled a range of specially selected 
cheeses, wines and new grapes, as well 

as especially created grape dishes 
including a delicate red grape 

sorbet made from Australian 
Flame Seedless grapes.

Head chef and owner Mr 
Moore was in attendance 

to encourage the media 
to appreciate the subtle 
flavours of grapes, 
and think about using 
grapes in a wide 
range of situations. 

“A connoisseur will 
know the perfect 
cheese platter isn’t 
complete without 
grapes. Not only do 
they draw out the 
flavours and taste of 
the cheese, a grape 
or two between 

different cheeses 
will act as a palate 

cleanser to reinvigorate 
the taste buds,” Mr 

Moore said. 

Mr Moore maintained 
interest with all of the 

‘foodies’ in attendance, 
suggesting: “A sharp and pungent 

blue cheese such as a Cropwell 
Bishop Stilton is best matched with 
a red grape, while a white grape will Head chef and owner Michael Moore in his Summit Restaurant in the heart of Sydney.



because they may help control 
appetite and delay hunger,” 
Professor Brand-Miller said. 

At the conclusion of the 
afternoon guests were thanked 
for attending and each journalist 
was presented with a goody 
basket containing the recipe 
and ingredients to make a 
delicious low GI Grape bircher 
muesli. The gift was designed 
to demonstrate the versatility 
of grapes and how they can 
be integrated into people’s 
healthy meals and snacks 
throughout the day. Journalists 
also received a range of media 
materials, encouraging them to 
write about the new season of Australian 
table grapes as it peaks in February and 
March.

Following on from the event, Mango 
Communications has contacted a wide 
range of media to announce the launch 
of the Australian table grape season 
and news of grapes’ tick of approval 
from Glycemic Index Limited. Further 
key media were sent baskets containing 
information and ingredients to make low 
GI Grape bircher muesli, the same as the 
guests at the event received.

A range of new grape recipes have 
been developed and photographed to 

highlight the versatility of 
grapes. As well as low GI 
Grape bircher muesli, these 
recipes include Couscous, 
feta and red grape salad, 
Grape slushies and Grape 
and mascarpone trifle.

While it takes some 
magazines a few months 
to write and publish new 
stories, the publicity 
campaign has begun 
to show early signs of 
success. In the first few 
weeks regional newspapers 
have begun to spread the 
word across the country, 
including local newspapers 
in South Australia, Western 
Australia and Queensland.

As the summer swelters 
on, and an abundance of 
premium, juicy grapes 
become even more 
available on shelves 
across the country, Mango 
Communications will stay 
in close contact with the 
media, keeping story ideas 
about the season peak and 
duration front of mind.

complement a soft cheese such as a 
Jindi Triple Cream Brie. The balance for 
a Quicks Classic Cloth Bound Cheddar or 
hard cheese can be found with a sweeter 
grape, such as Thompson Seedless.” 

Summit consultant sommelier James 
Young did an excellent job matching the 
grape and cheese flavours with a range 
of wines. He worked with Mr Moore to 
reinforce how all the flavours went hand-
in-hand. 

Author and leading nutritionist Jennie 
Brand-Miller was invited to announce 
the recognition of grapes as low GI. Her 
presentation was informative, explaining 
how grapes could be juicy and sweet, yet 
low GI. 

Professor Brand-Miller, an advocate for 
low GI fresh foods such as Australian 
grapes, spoke to the media to encourage 
people to eat more grapes. 

“Not only are grapes healthy because of 
the goodness of vitamins and minerals 
they contain, but they make the perfect 
snack because they are low GI,” she 
said. 

“Grapes produce gradual rises in blood 
sugar and insulin making the energy 
last longer so you can make the most of 
your day. Not only does this have proven 
benefits for ongoing health but may also 
have benefits for weight management 
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Cous cous, red grape and 
fetta salad

Journalists who attended the season launch 
received a goody basket containing the ingredients 
to make low GO grape bircher muesli.

The grape-inspired event featured specially selected 
cheeses, wines and new grapes, flavours that go hand-
in-hand.

Preparation time: 10 minutes

Cooking time: 5 minutes

Serves 4-6

Ingredients:
2 cups cous cous
1/4 cup slivered almonds
1/4 teaspoons cumin seeds
2 tablespoon olive oil
1 tablespoon lemon juice
salt and cracked black pepper
75g baby spinach leaves, roughly 
shredded
125g red grapes
1/4 cup coriander leaves
1/3 cup roughly crumbled Greek fetta

Method:

Place the cous cous in a large heat 
proof bowl and pour over 2 ½ cups 
boiling water. Cover the bowl in plastic 
wrap and set aside for 5 minutes. 

Meanwhile, heat a small frying pan 
over medium heat. Add the almonds 
and cumin and cook for 1-2 minutes or 
until starting to go light golden. Remove 
and set aside.

To serve, combine the oil, lemon juice, 
salt and pepper and stir through the 
cous cous using a fork to fluff up the 
grains. Add the almonds, cumin seeds, 
spinach, grapes and coriander.

Top with fetta and a few extra grapes 
and serve. Alternatively, refrigerate until 
needed.
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Draft National Fruit Fly Strategy
to cause devastating losses to a range of 
horticultural crops.

“Queensland fruit fly is native to Australia 
so we have to manage it effectively. 
Protocols to monitor the movement of 
produce from areas where fruit fly are 
present help to protect the rest of the 
industry, and ensure we do not lose 
access to any of our valuable export 
markets,” Mr Muraca said.

“We will be looking closely at the 
draft strategy and make sure that our 
response to Plant Health Australia puts 
forward the interests of Australian table 
grape growers,” he said.

The initial $1 million funding is part of a 
total election commitment of $5.4 million 
to develop and implement a national 
strategy for fruit fly, boost efforts to 
identify fruit fly and increase capacity for 
on-farm biosecurity planning.

This funding is part of the cooperative 
approach to controlling fruit fly in 
Australia and the Federal Government 
will be seeking contributions from states 
and industry.

The Federal Government’s $1 million 
will fund the collection and analysis 
of fruit fly information held by states 
and territories, industry and research 
organisations to develop a management 
tool kit, a national diagnostic standard 
and pest data sheets.

The Federal Government has released a 
draft national strategy for tackling fruit 
fly and announced an initial $1 million 
to help farmers protect their fruit and 
vegetable crops from fruit fly.

Release of the National Fruit Fly Strategy 
was supported by the State, Territory 
and Federal Governments at the Primary 
Industries Ministerial Council held in 
Adelaide in November.

Under the draft strategy, Australia’s 
horticulture industries will work 
more closely with Federal and State 
Governments to control fruit fly.

Fruit fly is a major cost to Australia’s $6.9 
billion horticultural industries and can 
affect both domestic and international 
trade.

“The Rudd Government recognises the 
significant damage caused to productive 
farming businesses by fruit fly and other 
pests,” Mr Burke said.

“This draft strategy would see us focus 
our efforts to better manage fruit fly in a 
coordinated way across Australia.

“By working together with State 
Governments and industry, we can better 
protect productivity and help to protect 
valuable international export markets.”

Australian Table Grape Association 
(ATGA) Chairman Nick Muraca said fruit 
fly was a terrible pest that had the ability 

The draft strategy has been developed 
in consultation with key representatives 
of affected industries and was a 
collaboration between Australia’s 
horticultural industries, state and 
territory governments, the Australian 
Government and research and 
development organisations facilitated by 
Plant Health Australia. 

For a copy of the draft strategy call Plant 
Health Australia on (02) 6260 4322.

of further negotiations on Australia-
PNG arrangements for the pilot. 
Industry, union and non-government 
organisations were also present at the 
ceremony.

The Pacific Seasonal Worker Pilot 
Scheme is a three-year trial program 
to allow up to 2,500 seasonal workers 
from Kiribati, PNG, Tonga and Vanuatu 
to work in the horticultural industry in 
regional Australia. 

Government officials confirmed the 
pilot scheme will include Swan Hill 
(Victoria) and Griffith (NSW). Around 
100 employees are set to arrive within 
weeks of the signing of the MOUs and 
will work for up to seven months a year.

The pilot has been welcomed by Pacific 
leaders as a means towards the goal of 
greater regional economic integration 
and development. By providing 
employment experience, remittances, 
and training, the pilot is anticipated to 

Australia’s Parliamentary Secretary 
for Pacific Island Affairs, Duncan Kerr 
SC, and representatives of the Kiribati, 
Tonga and Vanuatu Governments have 
signed the first inter-governmental 
agreements to establish the Pacific 
Seasonal Worker Pilot Scheme. 

Mr Kerr joined the Hon Lisiate ‘Akolo, 
Minister for Labour, Commerce and 
Industries of the Government of the 
Kingdom of Tonga; the Hon Ioteba 
Redfern, Minister of Labour and 
Human Resources Development of the 
Government of the Republic of Kiribati; 
and Mr Lionel Kaluat, Commissioner 
for Labour of the Government of the 
Republic of Vanuatu, in signing bilateral 
Memoranda of Understanding (MOU) 
setting out arrangements for the pilot. 

Senior officials of the Government 
of Papua New Guinea also 
attended the signing ceremony and 
participants briefing session, ahead 

generate significant benefits to both the 
individual workers involved and their 
communities. 

The Australian horticultural industry 
has also been strongly supportive of 
the pilot, with demand for the program 
driven by Australian farmers unable to 
find the labour to get their produce to 
market. 

The initiative is part of a comprehensive 
new approach by the government 
to deepening Australia’s bilateral 
partnerships and strengthening its 
overall engagement with the region. 

National Farmers’ Federation (NFF) 
President David Crombie said all 
Australian horticultural farmers needed 
to support Swan Hill and Griffith’s 
efforts, as their success will determine 
the eventual roll-out of the pilot scheme 
over the next three years before, 
ultimately, covering all horticultural 
areas with labour needs.

Pacific seasonal worker pilot scheme MOUs signed



regions come on line in the lead up to 
Christmas.

As an industry we must work together 
to keep the quality of product up. If not 
consumers will vote with their shopping 
trolleys and table grapes may not make 
it into the fruit and vegetable purchases. 
And this won’t be an isolated incident; 
it may be several weeks before that 
consumer decides to ‘try’ grapes again.

Mundubbera is currently in full swing 
with high quality grapes being produced. 
Growers here have taken over the 
mantle from Emerald and as a result are 
maintaining good pricing. 

Moving further south, St George and 
Cunnamulla are about to start their 
harvest as we see good transition from 
one region to another.

Western Australia
The Carnarvon grape harvest has 
been underway for three weeks with 
supply estimated to be 30-40% down 
on previous years. Fruit quality is very 
consistent with demand strong resulting 
in a buoyant domestic market. 

This season has seen an increased 
supply of the black 
seedless variety 
Midnight Beauty 
with demand also 
very strong for this 
line. 

Due to the low 
yields forecast 
across the region 
it is expected 
that minimal Red 
Globes will be 
exported this year 
from Carnarvon.

Sunraysia
Growers in the 
Sunraysia are 
encouraged by 
good rainfall in mid-

The Australian 
table grape 
season has 
got off to an 
excellent start, 
both in the 
field and at the 
retailer.

The Australian 
Table Grape 
Association 
(ATGA) launched 
a new PR 

campaign (see page 20) to coincide with 
the start of the domestic season and 
when combined with good quality fruit 
presented for sale, the result has been 
very positive.

Writing this column in mid-December, 
the domestic season is well under way 
with most of Emerald’s main season now 
finished and only the late varieties to go 
– Red Globe and Crimson Seedless. 

ATGA Deputy Chairman and Queensland 
delegate Rob Wheatley said the season 
had started strongly, with very good 
prices which were maintained through 
the past three to four weeks with high 
demand and seemingly a shortage of 
table grapes. 

This was also helped by a shortage in 
the markets of mangoes and stone fruit. 

He said Emerald ended their season 
on a high with white seedless varieties 
reaching $5.50 – 7.00 per kilogram and 
Flame Seedless maintaining values of 
$7.00/kg and upwards. 

As I have said all along, good grapes sell, 
and sell well, and this was definitely the 
case this season. 

The quality of fruit presented for sale 
by most suppliers was of an excellent 
standard – good sized, consistent berries 
that were sweet to eat. A few suppliers 
excelled and produced top of the line 
fruit and were justly rewarded. 

Yields were very indifferent between 
properties, with some growers having 
a very good year and others very poor 
yields. For the most part, the harvest 
went relatively unscathed by weather.

Demand is high and the market is paying 
very well for sweet, good quality fruit; 
however this needs to be maintained 
through the whole supply chain in every 
region.

Too many times in the past has the 
Australian industry got off to a good 
start on the back of a reasonable import 
season, only to find prices fall as other 

December and the announcement of a 
further 4% of their irrigation entitlement, 
taking the total to 28%.

Although this is still very low, growers 
have been buoyed by the recent rain and 
the fact that crops are reported to be 
looking good at this early stage.

Market access
Horticulture Australia’s (HAL) Future 
Focus program has determined growth 
as a major priority for the industry, and 
they see this coming from exports.

The ATGA has been proactive in this 
area, particularly market access issues.

We recently met with representatives 
from the stone fruit, cherry and apple 
and pear industries to discuss market 
access issues for China, South Korea 
and Japan. The ATGA is preparing a 
briefing paper and will seek a meeting 
with Minister for Agriculture, Fisheries 
and Forestry Tony Burke to present the 
paper and discuss some of the issues 
regarding the delays in gaining market 
access to these countries.

We have also been involved with 
discussions with AQIS and the Australian 
Horticultural Exporters Association 
(AHEA) to improve the current export 
procedures. The aim was to meet prior to 
the export season and ensure there was 
a clear and consistent understanding 
of the policies and procedures for 
inspection among AQIS representatives 
and exporters. This was achieved and 
importantly exporters now have an 
avenue to correct the methodologies 
should something go wrong. 

As the new year begins I would like 
extend seasons greetings to all growers 
and wish all a prosperous season in 
these unforgiving times. 
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ATGA Chief Executive’s report

ATGA CEO, Jeff Scott

New season off to an excellent start

The 2008/09 season has begun with good results to date.

“Demand is high and 
the market is paying 
very well for sweet, 
good quality fruit; 

however this needs to 
be maintained through 
the whole supply chain 

in every region.”
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more, this land should continue to be 
available to existing growers, or new 
entrants to irrigation-based industries. 
The Sunraysia region has already seen 
a significant number of properties stop 
producing due to both economic and 
drought impacts – it does not need 
to see any further increase in vacant 
properties.

Similarly, requiring irrigators who want 
the SBI Exit Grant to remove their 
permanent plantings and irrigation 
infrastructure is highly disruptive. It is 
unnecessary and risks impeding not 
only the ability of remaining growers to 
become viable in established irrigation 
districts, but also the ability of the dried 
fruits industry to stimulate investment 
and lift production to levels required to 
service domestic and export markets. 
The ultimate consequence on local 
communities may well include higher 
unemployment due to job losses on 
farms and in processing plants.

Future profitability in the dried fruits 
industry is dependent on a number 
of factors including access to the 
latest technology, better returns and 
a continuing adjustment process that 
includes increasing property size to 
achieve scale of operation. 

Government assistance measures such 
as the SBI Exit Grant should facilitate 
property build-up rather than stop 
exited land from being taken over by 
neighbouring businesses. 

The ADFA has registered these concerns 
with Senator Wong and urged her to 
review the conditions being applied 
to the SBI Exit Grant with a view to 
removing those likely to have serious 
adverse impacts.

The ADFA believes these changes 
can be made and enable both the 
Commonwealth and industry to achieve 
their prime objectives. 

Carbon Pollution Reduction 
Scheme 
Despite the inability to cover agriculture 
under the Carbon Pollution Reduction 

The Australian Dried Fruits Association 
(ADFA) is seeking urgent changes to 
the new Small Block Irrigator Exit Grant 
(SBI Exit Grant) package originally 
announced by the Federal Minister for 
Climate Change and Water Penny Wong 
on 2 November, 2008.

Pleased that the Federal Government 
has recognised the need to provide 
assistance to smaller irrigators who are 
struggling with today’s economic and 
environmental issues, the ADFA has 
serious concerns about the excessive 
and unnecessary conditions being 
imposed directly on irrigators, and 
indirectly on their industries. 

The ADFA believes these conditions 
pose grave risks to communities 
based in existing irrigation districts in 
Sunraysia such as Mildura, Merbein and 
Red Cliffs.

”The Commonwealth recently 
committed more than $100 million 
towards the upgrading of Sunraysia 
region irrigation infrastructure,” ADFA 
General Manager Phil Chidgzey said. 
“Unfortunately this initiative may be 
undermined by conditions associated 
with the SBI Exit Grant. 

“There is a real risk that land will be 
taken out of production, at a time when 
an upgraded irrigation system will need 
a maximum number of irrigator clients 
if it is to be profitable and efficient,” he 
said. 

Of particular concern are the grant 
requirements to remove all permanent 
plantings and irrigation infrastructure 
and the requirement that the block itself 
must not be used for irrigation for the 
next five years.

The ADFA understands and accepts 
that basic grant conditions – such as 
the requirement that any irrigator who 
wants to take the SBI Exit Grant shall 
sell his/her full water entitlement to the 
government, and that these irrigators 
must not become involved as a principal 
in an irrigation business for a period 
of five years – need to be set by the 
Commonwealth.

However, the current SBI Exit Grant 
package risks obstructing the normal 
adjustment process which includes the 
option of property build-up by those 
growers remaining in the industry. 

Rather than taking land out of irrigation 
production for a period of five years or 

Scheme (CPRS), the Australian 
Government must take steps to 
ensure our food production is not 
compromised, according to the National 
Farmers’ Federation (NFF).

“The CPRS will cause pain to 
businesses... it’s designed to,” NFF 
President David Crombie said. 

“But it could potentially cripple 
Australia’s food production, hinder 
our self-sufficient food supply 
and drastically slash our global 
competitiveness, adding excess 
baggage to our $30 billion a year export 
sector.”

As Professor Ross Garnaut and the 
Productivity Commission have both 
highlighted, even while it is impractical 
for agriculture to be covered by the 
CPRS, the farm sector will bear the 
brunt of massive price hikes to up to 
half of its cost base.

Mr Crombie said that once the 
scheme was in place, farmers’ 
energy-dependent costs would rise 
exponentially. 

“The processing sector will also face 
higher costs that will undoubtedly 
be passed back to farmers and on to 
consumers.

“That’s bad enough but, as things 
stand, our trading partners will not incur 
the extra costs imposed on us under 
the CPRS, which means it will be much 
harder for us to compete internationally. 
That’s why a comprehensive and all-
inclusive global agreement is essential.

“According to Federal Treasury 
modeling, the government’s 5-15% 
emissions reduction target by 2020 is 
likely to spark an expansion of between 
5.7 million and 26.3 million hectares 
of plantation forestry in Australia. That 
means less land to produce food.

“Given a CPRS is not appropriate for 
agriculture and, indeed, may never be, 
the government must look outside the 
square at how it can facilitate ongoing, 
and even greater, food production in a 
carbon-constrained economy.”

Mr Crombie said Australian primary 
industries had reduced their carbon 
footprint by a massive 40% since 1990. 
“That’s the best record in the country 
and we’re happy to do more, provided 
the policies are appropriate,” he said.

Changes sought to SBI 
Exit Grant package 

“The current SBI Exit 
Grant package risks 

obstructing the normal 
adjustment process.” 

ADFA Board of Management news



A 
growing 

number 
of 

abandoned 
vineyards in 

Sunraysia are 
threatening the 

livelihoods of fellow growers struggling 
to survive in the current drought 
conditions.

These abandoned vineyards have 
not been pruned, cultivated or 
irrigated since last harvest and pose 
pest, disease and fire risks to other 
properties. This potential risk is a hassle 
that growers who are battling to grow a 
crop or simply keep their vines alive, do 
not need.

All Victorian landholders carry the 
responsibility of keeping pests and 
disease under control on their property. 

Owners of abandoned properties 
can help prevent the development 
and spread of diseases, especially 
powdery mildew, by spraying vines with 
fungicides such as wettable sulphur. 

Dry weeds in vineyards are a fire 
risk for any remaining buildings on 
the property and indeed adjoining 
properties. Weeds should be slashed, 
or the ground cultivated to remove this 
risk.

If the vineyard owner’s intention is 
to leave the property abandoned 
indefinitely, vines should be removed to 
eliminate any disease or fire risks. 

Anyone who is adversely affected by 
pests or diseases stemming from an 
abandoned property should contact 
the Victorian Department of Primary 
Industries Call Centre by phoning  
1800 084 881.

Fruit contaminants
Consumers buying dried fruit or 
products containing dried fruit expect 
them to be safe to eat and free of 
contaminants. 

Growers and processors have 
an obligation to ensure that this 
expectation is met.

As a consequence processors have 
decreased tolerance for contaminants 
found in consignments of fruit delivered 
for processing. Charges imposed by the 
processors on detected contaminants in 
fruit are high.

However, growers can avoid these 
charges by adopting good management 
practices to eliminate or reduce this 
risk.

Now is the time to look at the potential 
contaminants and how they might get 
into your fruit.

Those of major concern include spiked 
weed seeds, snails and stones. Each 
of these sources should be assessed, 
possible points of contamination 
identified and preventative action taken.

For example, if young Gentle Annie 
plants are growing in the vine rows, 
kill them now by spraying or cultivating 
rather than letting them grow and set 
seed when there is a risk the seed 
heads can be knocked off during 
harvesting and end up with the 
harvested fruit. 

Stones seem to be an ever increasing 
problem for processors. Growers should 
look for the possible points of entry of 
stones into fruit and make changes in 
the way either fruit, buckets, machinery 
and bins are handled throughout the 
production process to eliminate the 
chances of contamination.

Approved supplier 
accreditation 

As part of the industry’s quality 
assurance program growers should 
be accredited as an approved supplier. 
This approach enables the processors 
to meet food quality assurance 
requirements of their customers.

Growers who are not approved 

suppliers are penalised. Last year 
the penalty was $50 per tonne and a 
similar penalty will be applied in 2009.

To be accredited as an approved 
supplier growers must successfully 
complete the Dried Grape Approved 
Supplier Program (DGASP) and 
Chemcert training, submit a completed 
spray diary and undergo an audit by a 
processor representative.

Anyone interested in participating in 
the DGASP is advised to contact the 
Australian Dried Fruits Association 
(ADFA) to register for this training 
session. 

Harvest labour 
It is not too early to register your 
harvest labour requirements with 
MADEC (Mildura and District 
Educational Council) or by calling the 
National Harvest Labour Information 
Service on 1800 062 332.

At the moment there is an abundance of 
labour, especially backpackers, looking 
for seasonal work; but few growers 
have registered with the harvest labour 
offices or on the website.

Growers in outlying areas need 
to consider provision of on-site 
accommodation or camping facilities as 
not all seasonal workers have transport. 

2009 harvest
The ADFA wishes all growers a trouble-
free and easy harvest and hopes that 
good yields of quality fruit are produced 
to take advantage of firmer prices.
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Drying for profit activities

Abandoned vineyards – another threat 
for those fighting to survive

Abandoned vineyards are a potential source of pests and disease and may pose a fire 
risk if not maintained.
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Horticulture 
Australia (HAL) 
was pleased to 
be the major 
sponsor and 
organiser 
of the 2008 
International 
Conference of 
Dried Grape 
Producing 
Countries hosted 
by the Australian 

Dried Fruits Association (ADFA) in 
Mildura from 16 to 18 November.

The purpose of the annual conference 
is to collect R&D and marketing 
information from the major dried fruit 
producing countries and to assess 
global marketing opportunities for the 
upcoming year.

Delegations from Turkey, the United 
States, Argentina, South Africa and 
Australia discussed global supplies 
which included figures from the recently 
harvested Northern Hemisphere crops 
and the carryover of fruit from the 
previous season.

The delegations also provided 
information on areas of grape breeding, 
efficient production systems, climate 
change, product quality, food safety, 
health benefits, product promotion and 
marketing. In addition, statistics and 
trade policies relevant to the world 
industry were made available.

The conference agreed that although 
dried fruits were perceived by 
consumers as healthy, many other 
products were now trying to position 
themselves as nutritious snack foods 
and research on the additional health 

benefits is required to underpin health 
claims for dried grapes in future. 

A pleasing outcome was agreement 
by attending countries to share current 
health benefit findings and to undertake 
a gap analysis as a basis for future 
joint-funded research to avoid costly 
duplication of work in this area. All 
countries agreed the collaboration had 
the potential to further increase world 
demand for dried grapes.

The conference also provided the 
opportunity for informal discussions 
between delegates. One such meeting 
will see Australia and South Africa hold 
further discussions about co-operative 
research programs for new varieties 
and rootstocks.

Further information on the conference 
can be found on pages 16-17.

Three new directors were elected to 
the Horticulture Australia (HAL) Board at 
the company’s annual general meeting 
(AGM) held in Sydney in late November.

Professor Rob Clark AM, Lisa Cork and 
Jan Davis were elected to fill the three 
vacancies on the Board.

HAL Chair, Dr Nigel Steele Scott, 
welcomed the valuable experience each 
of the new Directors will bring to the 
Board.

“In establishing HAL, the members saw 
the importance of having the right mix 
of skills represented on its Board. Each 
of the new Directors has experience 
and skills that will be very beneficial to 
the company,” Dr Steele Scott said.

“On behalf of the other Directors, I 
would like to congratulate Rob, Lisa 
and Jan on their election. It is a great 
privilege to serve the horticulture 
industry and I look forward to working 
with them,” he said.

Professor Clark has a long and 
distinguished career in academia and 
is currently Emeritus Professor and 
Visiting Research Professor providing 
academic leadership to the Tasmanian 
Institute of Agricultural Research’s value 
chain management theme. He is also 
the proprietor and Managing Partner of 
Lanoma Estate, a 400 hectare intensive 
agricultural property in the Derwent 
Valley, Tasmania.

“Australian horticulture is an 

industry with enormous potential. 
Focusing investment in research 
and development and marketing 
and promotion activities is extremely 
important for the industry to continue to 
grow,” Professor Clark said.

Lisa Cork is a horticultural marketing 
specialist with more than 20 years 
experience. She has an extensive 
international trade background, having 
worked successfully in the United 
States, Europe, the Middle East, 
Australia and New Zealand.

“Horticulture has a bright future, but 
it’s not without its challenges. After 15 
years of being involved in Australasian 
produce marketing I’m really excited 
about contributing at the strategic level 
for the industry,” Ms Cork said.

Jan Davis has a strong background in 
member-based organisations within 
Australian horticulture including 
Growcom, the Australian Mushroom 
Growers Association, and the Nursery 
Industry Association of Australia. She 
is currently a Non-executive Director 
of Plant Health Australia and Chair of 
the Australian Agricultural Colleges 
Corporation.

“I have been involved in the work of 
R&D funded through levies since before 
HAL was established and I’m very much 
looking forward to playing an active 
role in the next stage of its growth. The 
possibilities for Australian horticulture 

are exciting and I want to play a part,” 
Ms Davis said.

The vacancies on the Board were 
created after the retirement of Terry 
Hill, Sandra Hook and Peter Walker, all 
Directors since HAL’s establishment in 
January 2001.

“HAL and its members have been 
extremely fortunate to have had three 
such outstanding Directors who have 
given almost eight years of service to 
the company,” Dr Steele Scott said.

“I also wish to note the contribution 
that Peter Walker made in his time as 
Director of the Horticulture Research 
and Development Corporation, one of 
HAL’s predecessor companies.”

The three retiring Directors were 
recognised for their contribution 
to Australian horticulture with a 
presentation from the members at 
the HAL Awards dinner held on 26 
November.

Following the AGM, the HAL Board met 
briefly to elect office bearers. Dr Steele 
Scott and Robert Seldon were returned 
to the roles of Chair and Deputy Chair 
respectively.

The HAL Board consists of nine 
directors: Dr Steele Scott (Chair), Mr 
Seldon (Deputy Chair), Ken Boundy, 
Professor Clark, David Cliffe, Ms Cork, 
Ms Davis, Graeme Hargreaves and John 
Webster (Managing Director).

Co-operation key to conference

HAL welcomes new directors

Horticulture Australia Limited (HAL) update

HAL Industry  
Services Manager,  
Ross Skinner 



products from the Australian almond, 
macadamia and dried fruit industries 
which were simply branded ‘Australia’. 
Located on a busy thoroughfare and 
surrounded by other exhibitors related 
to the nut and dried fruit sector, the 
booth was ideally placed and had high 
visibility.

HAL Export Development Manager 
Wayne Prowse said participating 
exporters had declared this year a 
resounding success with renewed 
interest and orders from a steady flow 
of qualified visitors. 

Helen Bradfield of Australian Premium 
Dried Fruits said that they were 
delighted to participate at SIAL in Paris. 

“It was a fantastic opportunity to 
network with other people in the dried 

Exports of Australian dried fruits to 
Europe may increase as a result of a 
successful presence at SIAL Paris held 
19-23 October, 2008.

As one of the world’s largest food and 
beverage fairs SIAL is very popular 
among importers and exporters of 
agricultural products. This year SIAL 
Paris attracted more than 145,000 
visitors, 55% of which came from 
outside France. The fair gathered 
5,500 exhibitors, among them 4,300 
international exhibitors (78%) from 104 
countries.

Australian Premium Dried Fruits 
travelled to Paris to participate on 
Horticulture Australia’s (HAL) stand and 
showcase Australian dried fruits in the 
popular ‘fruits and Legumes’ hall.

The 50 square metre booth contained 

vine fruit industry and promote our 
products,” she said. 

“We met new customers and developed 
more personalised relationships with 
our existing customers who we had 
previously dealt with by email or 
phone.” 

Australian Premium Dried Fruits was 
able to present their product samples 
to international direct end users 
and suppliers of dried vine fruit, and 
promote the Australian dried fruit 
industry as a whole. 

Mr Prowse said one of the most 
encouraging signs was the feedback 
from the sampling. 

“Almost without exception visitors were 
impressed with the quality of Australian 
dried fruit with comments like “arrhh 
– fantastic – these are the best I have 
tasted” and “I love these Australian 
raisins”.” 

“We had people wanting samples for 
bakery and chocolate and visits from 
leading buyers from major supermarket 
chains in Europe,” he said. 

Mr Prowse said perhaps the most 
important outcome of the event was 
that the thousands of retail owners, 
catering people and food service 
operators who visit SIAL looking for 
new products are now more aware of 
Australian dried fruit. 

As part of the program HAL engaged a 
French business matching co-ordinator 
to help identify potential retail and 
wholesale customers and invite them 
to the stand. The co-ordinator provided 
interpretation assistance and will 
support participating exporters as they 
follow up potential leads.

 Mr Prowse said the service should 
provide exporters with invaluable on-
going connections with the visitors to 
the fair, a link that had been difficult to 
maintain when exporters returned down 
under. 

Last year 3,757 tonne of Australian 
dried fruits worth $9.5 million was sold 
to Europe. Whilst this accounts for 75% 
of Australian exports of dried fruit, it 
represents just 1.5% of the European 
imports.

Mr Prowse said data obtained by HAL 
showed the European market expanded 
13.8% last year so there was an 
opportunity for Australian dried fruits 
exports to grow. 

27

Horticulture Australia Limited (HAL) update

Australian dried fruits a 
favourite at SIAL Paris

Australian Premium Dried Fruits Marketing and Business Development Officer Helen 
Bradfield discusses market opportunities with a prospective client at SIAL Paris.
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As we enter summer and temperatures 
warm up, growers in Victoria and New 
South Wales were relieved to hear their 
seasonal allocation for irrigation water 
had increased on 15 December.

The seasonal allocation for Victorian 
irrigators in the Murray system was 
increased by 4% to be 28% of high-
reliability water shares (HRWS). The 
Goulburn system seasonal allocation 
increased by 2% to be 23% HRWS. 
Allocations in all other northern 
Victorian water systems remained 
unchanged at zero.

With NSW irrigators with HRWS already 
allocated 95% of their entitlement, it 
was the irrigators with general security 
licenses that reaped the benefit. 

The water allocation for Murray Valley 
general security license holders has 
increased by 2% to 4% of entitlement. 

Murrumbidgee Valley general security 
license holders have had their allocation 
increase by 3% to 14% of entitlement 
in total. Of this, 12% can be delivered 
before the end of February and the 
remaining 2% will be delivered after 
February. 

Lower Darling Valley general security 
license holders have also benefited with 
allocations increased by 10% to 50% of 
entitlement. 

Unfortunately South Australian growers 
have missed out, with River Murray 
irrigation allocations to remain at 15%.

Victoria
Goulburn-Murray Water Managing 
Director David Stewart said the 
improvements in the Murray and 
Goulburn systems had come from 
continued modest inflows generated by 
rainfall during November. 

“The catchments are still producing 
small inflows. The rates are low, but 
have been helped by the relatively mild 
weather of recent weeks,” he said. 

“The weather and operating conditions 
during November and the first weeks 
of December were better than ‘worst 
case’, and provided additional allocation 
which was welcomed by everyone,” Mr 
Stewart said. 

“The good rainfall event from 12 
December is likely to assist further 
increases on 2 January, 2009 as the 
inflows reach the storages. However, 
the worst case scenario must remain 
the basis for resource planning 
because the past three seasons have 

demonstrated how quickly conditions 
can change. 

“There would be no improvements to 
allocation if the worst case prevails, but 
we must remember that last season 
allocations did rise after January.” 

New South Wales
According to the NSW Department of 
Water and Energy there is sufficient 
water available to provide for the 
basic conveyance needs within 
the areas of operation of Murray 
Irrigation, Murrumbidgee Irrigation and 
Coleambally Irrigation. 

The increased allocations are a 
result of good rainfall from summer 
storms across the upper Murray and 
Murrumbidgee catchments. 

All water users are reminded to be 
conservative with all water use. 

The Department of Water and Energy 
will monitor water resources over the 
Christmas-New Year period and make 
further allocation announcements when 
necessary. 

The next critical water planning 
communiqué will be released on 15 
January 2009. 

South Australia
South Australian Minister for the River 
Murray Karlene Maywald said only 140 

gigalitres flowed into the River Murray 
system during November, well below 
the long-term November average of 
771GL. 

“There was a very small improvement 
of 35GL allocated to South Australia, 
which has been reserved for critical 
human needs in 2009/10,” Minister 
Maywald said.

“In the six months to November 30, 
only 1,415GL has flowed into the River 
Murray system compared with the 
long-term average for that period of 
7,201GL.

“However, with good rains throughout 
the catchment in mid-December, an 
update will be provided to irrigators on 
how allocations may be impacted as 
soon as inflow data is available.”

The total volume of water in storage 
in Hume and Dartmouth Reservoirs, 
Lake Victoria and Menindee Lakes is 
currently at 24% (2,211GL), compared 
with 19% (1,782GL) at the same time 
last year. 

Salinity levels above Lock 1 remain 
fairly low. However, downstream of 
Lock 1 salinity levels remain high due to 
low water levels.

For more information about conditions 
in the River Murray or wider Murray-
Darling Basin visit www.dwlbc.sa.gov.
au/murray/drought/index.html

Allocation increases for VIC and NSW 

Crucial reforms approved for MDB
Crucial reforms on the management 
of the Murray-Darling Basin (MDB) 
were passed in Federal Parliament in 
early December as the government 
took another significant step towards 
making basin water use sustainable 
and rivers and wetlands healthy. 

Passage of the Water Amendment 
Bill 2008 through the Commonwealth 
Parliament followed the passage of 
complementary legislation in four State 
Parliaments. 

“The approval of these reforms marks a 
critical change in how Australia’s most 
important river system, the MDB, is 
managed,” Minister for Climate Change 
and Water, Senator Penny Wong, said. 

“The centrepiece of the reforms is the 
development of a new Basin Plan and 
sustainable diversion limit, or ‘cap’, on 
the basin’s surface and groundwater 
resources. 

“The Basin Plan will also include 
water quality and salinity management 

targets, an environmental watering plan 
and rules about trading water rights. 

“The Basin Plan will be developed and 
administered by the Murray-Darling 
Basin Authority, an independent expert 
body, with the Commonwealth Minister 
having sign-off.” 

Senator Wong said while there is more 
work to do to fix the problems in the 
MDB, the reforms are a crucial step 
towards securing a viable future for 
the Basin’s communities, farmers and 
rivers. 

“With the support of South Australia, 
Queensland, New South Wales, Victoria 
and the Australian Capital Territory, we 
will work to meet the challenges faced 
by the basin including over-allocation, 
drought and climate change. 

“The approval of these reforms is the 
result of states and the Commonwealth 
working together to show leadership 
in the national interest, and I thank all 
Ministers and officials involved.” 



Wetter than normal summer indicated 
for northeast NSW

The Bureau of Meteorology’s seasonal 
rainfall outlook shows a moderate 
shift in the odds favouring wetter than 
normal conditions over northeastern 
NSW during summer (December to 
February). 

However, over the remainder of 
southeastern Australia the outlook 
shows no strong bias towards either 
wetter or drier conditions, with the 
chances of being wetter than normal 
being about the same as the chances of 
being drier. 

Over the far northeast of NSW, the 
chances of summer totals exceeding 
the 3-month median rainfall are around 
60% (see map). This means for every 
ten years with ocean patterns like the 
current, about six years are expected 
to be wetter than average, while about 
four years are expected to be drier. 

Over the remainder of southeastern 
Australia the chance of exceeding the 
seasonal median rainfall is between 
40% and 60%. This means the chances 
of being wetter than normal in these 
areas are about the same as the 
chances of being drier. 

The pattern of seasonal rainfall odds 
across southeastern Australia is mainly 

a result of recent warmer than average 
sea surface temperatures in the 
central and southeastern Indian Ocean, 
especially off the northwest Western 
Australian coast. Conditions in the 
Pacific Ocean have been neutral and so 
are currently not having a significant 
effect on the seasonal rainfall odds. 

Outlook confidence is related to how 
consistently the Pacific and Indian 
Oceans affect Australian rainfall. 
During summer, history shows this 
effect to be moderately consistent over 
eastern NSW and most of southern 
Victoria. However, confidence is only 
weakly consistent over 
western NSW, northern 
Victoria, SA and most 
of Tasmania. In these 
areas where outlook 
confidence is not high 
caution should be used 
when interpreting these 
outlooks. 

The tropical Pacific 
Ocean remains ENSO-
neutral. Sea surface 
temperatures across 
most of the equatorial 
Pacific are near normal, 
although cool sub-

surface temperatures persist in the 
eastern half of the basin. The SOI 
remains positive at approximately +14 
for the 30 days ending 23 November. 
Computer models indicate that neutral 
conditions are likely to continue through 
summer.

This seasonal rainfall outlook was 
released in late November. With 
widespread rain affecting most of 
Eastern Australia in mid-December 
and the latest forecasts for more rain, 
perhaps there is a chance that the odds 
favouring wetter conditions across all of 
SE Australia have improved. 
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Experts to advise on water use for MDB  rivers and wetlands
A panel of scientific experts has 
been appointed to advise the Federal 
Government on the use of water 
purchased to restore the rivers and 
wetlands of the Murray-Darling Basin 
(MDB). 

Minister for Climate Change and 
Water, Senator Penny Wong, said the 
Environmental Water Scientific Advisory 
Committee would provide advice to the 
Commonwealth Environmental Water 
Holder and the Department of the 
Environment, Water, Heritage and the 
Arts. 

“This committee has been appointed 
to ensure the best possible benefits for 
MDB rivers and wetlands from water 
purchased from willing sellers under 
our $12.9 billion Water for the Future 
plan,” Senator Wong said.

“Members have been appointed on 
the basis of their expertise across a 
range of scientific disciplines, including 
hydrology, river and floodplain ecology, 

wetland ecology, ecological risk 
assessment and the management of 
aquatic ecosystems. 

“The committee will provide expert 
advice on setting environmental 
watering priorities, monitoring the 
benefits of environmental flows, and 
identifying knowledge gaps. 

“I’m pleased that such an eminent 
group of experts has accepted 
appointment to this committee, which 
will play a vital role in helping restore 
the basin’s rivers and wetlands to 
health.” 

Committee members have been 
appointed for an initial period of two 
years. 

Emeritus Professor Barry Hart of 
Monash University, who chaired the 
Great Barrier Reef Water Quality 
Partnership - Science Advisory Panel, 
will chair the Environmental Water 
Scientific Advisory Committee. The 
other committee members are: 

■ Professor Angela Arthington, 
Australian Rivers Institute, Griffith 
University; 

■ Dr Ben Gawne, Director of the Murray 
Darling Freshwater Research Centre; 

■ Professor Richard Kingsford, School 
of Biological, Earth and Environmental 
Sciences, University of NSW; 

■ Dr Mike Stewardson, Senior 
Lecturer, Department of Civil and 
Environmental Engineering, University 
of Melbourne; 

■ Associate Professor Keith Walker, 
School of Earth and Environmental 
Sciences, University of Adelaide; 

■ Associate Professor Robyn Watts, 
School of Environmental Sciences, 
Charles Sturt University. 

Details about the Commonwealth 
Environmental Water Holder are 
available at: www.environment.gov.au/
water/environmental/cewh/
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Australian grape growers 
visit North Asia - Part 1 

In September 2008 an Australian delegation of nine growers and one exporter 
travelled to North Asia to investigate the table grape markets in China, 

Hong Kong and Taiwan. In this first part of a two part report David Minnis 
reveals the inner workings of the Chinese and Hong Kong markets 

and what Australian growers must do to compete.

sale of 17 40-foot containers of table 
grapes from the US.

The grape market was strong and the 
containers, which had been held up in 
Hong Kong, were sold outside normal 
market hours to a throng of buyers who 
couldn’t buy the fruit quickly enough. It 
was just before the Autumn Festival was 
due to commence.

The intense buyer interest highlighted 
the importance of ‘timing’; and the 
difference delivering key fruit items 
just before major festivals on the lunar 
calendar could make in this vast market. 

The delegation viewed opened cartons of 
Red Globe, Thompson Seedless, Autumn 
Royal and Scarlet Royal – the quality 
was extremely good with consistent with 
berry size impressively large, particularly 
the Thompsons. 

There were no Crimson Seedless 
on the market beyond one line of 
poorly coloured fruit which was being 
discounted and paid the price for being 
picked too early. Australian growers have 
been guilty of the same ‘crime’ in the 
past, so it was good for growers to see 
the ramifications.

The US is the second largest supplier of 
fresh table grapes to China after Chile. 
Other suppliers include Peru and South 
Africa. These four countries have official 

In the 2007/2008 season Australia 
exported 40,860 tonne of fresh table 
grapes overseas which represented 38% 
of the national crop.

The largest market for these grapes was 
Hong Kong/China which imported more 
than 10,500t, followed by Indonesia 
(7,000t) and Thailand (4,500t). Taiwan 
imported around 1,200t in 2007/2008.

Hong Kong/China is around two weeks 
by seafreight from the southern ports 
in Australia whereas for Taiwan, where 
an in-transit cold treatment against fruit 
fly is required, the voyage time from 
Melbourne is between 15-18 days. The 
strict quarantine requirements for the 
shipment of grapes to Taiwan make 
this a more difficult market to service 
compared with China/Hong Kong.

Table grapes is the second highest 
export earner for horticulture after citrus 
and in 2007/2008 exports were worth 
$100.5 million.

This is an impressive performance from 
an industry that currently cannot export 
fresh grapes to the affluent markets of 
the United States, Canada, Japan and 
Korea because of quarantine issues or 
unworkable protocols. 

US grapes in China 
One of the first stops in China was the 
Jiangnan wholesale market where the 
delegation witnessed the destuffing and 

access into China, something Australia is 
not yet able to obtain.

In 2007/2008 China imported 48,000t 
of fresh grapes, with Chile providing 
almost 27,000t. However the volume 
from Chile has declined from almost 
38,000 tonne in 2003/2004 as has 
the total volume imported (57,000t in 
2003/04). It is widely believed that the 
decline in imports is due to the increase 
in domestic production as import duties 
were lowered in 2002, which should 
have lifted sales for imported grapes.

The delegation returned to the Jiangnan 
Wholesale Market during normal trading 
hours and was again able to inspect US 
grapes.

The quantity of Thompson Seedless 
available was somewhat surprising as 
this is not a variety Australian growers 
ship often to this market. No doubt the 
lack of large berry size in Australian 
Thompsons is a factor as the US fruit 
was consistently large. The delegation 
also saw Black Seedless and Autumn 
Royal in bigger volume for sale.

Chinese grapes
In another part of Jiangnan Market the 
delegation was able to inspect Chinese 
grown grapes.

Grape production in China is increasing 
rapidly with the two main areas of 
production being Yunnan which borders 
Vietnam, Laos, and Burma, in the south, 
and Xinjiang which has the largest grape 
production and is located in the north 
west of China sharing borders with Tibet, 
India and Russia.

The delegation saw local red, white 
and black varieties, some with seeds 
and some seedless There was locally 
produced Red Globe, Thompson Seedless 
and Kyoho, a black seeded variety 
commonly grown in Japan.

Some grapes were picked somewhat 
immature and lacked sugar, others were 
quite acceptable. Most were packed in 
open packages and presentation left a bit 
to be desired, but they were considerably 
cheaper than the US product. The Yaumati wholesale market in Hong Kong has not changed in the past 30 years. 



year was 90,000t, worth 
HK$1.1 billion (Source 
Austrade HK).

Hong Kong is an open 
duty-free market without 
quarantine restrictions 
and so is served by many 
countries producing table 
grapes.

Major suppliers to this 
market include the US, 
Chile, South Africa, Australia 
and Peru. Additional 
supplies come from China, Mexico, 
Argentina, Japan and Thailand.

Of these major suppliers the US, Chile, 
South Africa and Peru all have official 
access to mainland China and so can 
ship grapes directly into Chinese ports, 
whereas all other countries including 
Australia supply grapes to China via 
Hong Kong. 

The visit to the wholesale market 
demonstrated that nothing much has 
changed in Hong Kong in the past 30 
years. The Yaumati market is just as 
primitive and basic as always and one 
wonders what volume is actually sold 
directly off the market floor.

The delegation inspected plenty of US 
Red Globe, Thompson Seedless and 
Autumn Royal. The quality was a little 
more variable than that on the wholesale 
market in China. Given the duties that 
have to be paid to get fruit across the 
border, importers are not prepared to 
send fruit into the mainland market if it 
isn’t up to scratch.

Asia Fruit Logistica
Asia Fruit Logistica, an international 
trade exhibition for fresh fruit and 
vegetable industries and its associated 
congress provided an opportunity to 
meet with producers and exporters from 
around the globe.

At the congress the delegation was 
particularly interested in a paper from 
John Chapple of Sino Analytica. He 
examined the challenge of feeding 
China’s growing population in the 
future and the issue of food safety. This 
presentation brought together many of 
the thoughts and observations of other 
speakers and offered some future for 
exporting countries like Australia.

China currently exports 5 million tonnes 
of fruit and vegetables to the world with 
the main items being fruit juices, garlic, 
apples and ginger. This represents only 
1% of total production highlighting the 
huge demand for domestic produce.

In fact in financial terms China became 
a net importer of food in 2003 and 

Poor stem condition of many of the 
domestic grapes reflected the distances 
they had to travel to reach the market.

Jiangnan is not a sophisticated market 
but is being developed by the local 
Government of Guangdong as a major 
distribution centre.

The system of bringing containers 
directly into the market and selling 
from them directly on the market floor 
is efficient and effective, but limits the 
number of lines each wholesaler can 
offer. It is not like our wholesale market 
where a wholesaler may carry 30 lines of 
different types of produce.

Input from importers 
Discussions with Chinese importers 
revealed:

1. Crimson Seedless from Australia is one 
of the strongest selling grapes in the 
market because of the sweetness and 
skin colour which must be full red.

2. There are also opportunities for large 
Thompson Seedless.

3. The size of the black grape market is 
smaller, but large Autumn Royal are 
in demand and Midnight Beauty is 
becoming popular.

4. The most popular grape in the market 
is Red Globe which for this market 
to sell well must be larger than 28 
millimetres in diameter. Chile and 
Peru are major suppliers of Red Globe 
during the Australian season. Their 
prices are very competitive, even for 
these large sized globes.

Hong Kong 
Hong Kong is the most important market 
in the world for Australian table grapes 
as the export figures in Table 1 clearly 
demonstrate.

In 2005 the value of table grape exports 
from Australia to Hong Kong was almost 
$30 million and the total volume/value of 
the Hong Kong grape import market that 

by 2004 agricultural imports stood at 
US$25.9 billion compared with exports of 
US$15.8 billion. Furthermore Mr Chapple 
maintains that this level of imports will 
increase as diet changes, and more 
and more people leave the countryside 
for urban areas. In the next 10-15 
years, 200 million must relocate to the 
cities and they will become the new 
consumers.

While China will strive to produce more 
food for its own domestic market there 
is simply not enough land to do so 
China loses 10,000 hectares of arable 
land each year to urbanisation and 
industrialisation. 

Besides China is not a good place to 
farm according to Mr Chapple who is 
based in China. Farm size is far too 
small, farmers don’t like to share, there 
is too much water in the south of China 
(damaging floods), and too little in the 
north and north west (drought) and 
irrigation infrastructure is generally 
crude leading to wastage of water.

So while Australian exporters have faced 
the onslaught of China’s exports around 
Asia in recent years, the message from 
Chapple is that it won’t last!! Guess we 
have to make sure we are still around 
when this happens.

Copies of the papers from the Asia Fruit 
Congress can be downloaded from the 
website www.asiafruitcongress.com. 

The second part to this report will appear 
in the March edition of The Vine.

David Minnis’ company Minnis 
Horticultural Services Pty Ltd (MHS) 
trades as 888 EXPORTS and is principally 
involved in the export of high value 
perishable horticultural produce. 
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Table 1: Australian table grape exports 
to Hong Kong (China) and Taiwan.

* Australia had favourable exchange 
rate against US dollar

# Australia had unfavourable exchange 
rate against US dollar

Year Exports (tonne)

 China Taiwan

2002 21,040* 1,638*

2003 14, 917 239

2004 13,162 544

2005 15,664 1,457

2006 17,020 1,292

2007 11,283# 776#

American table grapes at the Jiangnan 
wholesale market being inspected.  
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and rootstock scion combination was 
photographed.

As was seen in February of last season, 
vines growing in, or close to, the outside 
rows had the greater leaf area and 
hence highest plant area index. This 
bias was originally due to additional soil 
moisture from the surrounding vineyard 
which had remained on a normal 
irrigation regime. Obviously the bias 
was carried through to the following 
season but was removed from the 
results by excluding affected rows (1 
and 8 – 10) from the results. 

Rootstock effect on vine 
growth 
Early vine recovery in the present 
season reflects the trend in leaf 
retention seen in mid-summer after 
severe drought and suggests the 
potential for recovery from a drought 
period is strongly influenced by 
rootstock.

A close association was seen between 
the plant area index (Figure 1) and 
shoot number (Figure 2) and therefore 
the ranking of shoot number for the 
various rootstocks broadly followed that 
seen for plant area index. 

Due to lack of vigour and viability only 
a small number of canes were retained 

A former rootstock trial in Mildura is 
providing hope for dried grape growers 
affected by drought.

Observation of the trial site shows 
sultana does recover from drought, 
but the level of resilience is dependent 
upon rootstock.

As reported in the September/October 
issue of The Vine, the original trial was 
planted to Sultana H4, grafted to nine 
different rootstocks including self-
grafted Sultana H4. The trial site did not 
receive any supplementary irrigation 
during the 2007/08 growing season, but 
some vines still bore fruit although it 
was of little commercial value. 

To assess their potential for recovery 
from drought the vines received a 
postharvest irrigation at the end of 
February 2008 and were irrigated 
normally during the 2008/09 season.

Assessing spring recovery
Victorian Department of Primary 
Industries (DPI) staff counted bunches 
and shoots in mid-October to assess 
spring recovery.

Plant area index as an indicator of leaf 
area was measured on 10 October and 
18 November 2008 using the LAI-2000 
canopy analyser and one vine per row 

Spring recovery - 
resilience of Sultana to drought 

By Karl Sommer 

“A Revolution in the Nailing of Grape Covers”
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at pruning. As a result most shoots 
developed from the permanent cordon 
rather than canes

Nevertheless, vines on stocks with good 
leaf retention during drought developed 
more and bigger shoots in spring. 
Given adequate water and nutrition it 
is expected that vines with high and 
intermediate shoot numbers (Ramsey, 
Lider 116-60 and 187-24) have the 
potential to fully recover.

Vines on rootstocks with poor recovery 
(101-14, Schwarzmann and self-
grafted) often had dead cordons and 
may have to be retrained from shoots 
forming on the trunk. 

Conclusion
Vines grafted to V. riparia × V. rupestris 
rootstocks (101-14 and Schwarzmann) 
and self-grafted vines showed poor 
recovery and some vines were dead. 
Recovery of these vines should not be 
considered; instead remove and replant 
vines on a better rootstock.

Vines on other rootstocks (Lider 116-60 
and 187-24, Ramsey, Paulsen, Ruggeri, 
Kober) showed better recovery with a 
greater number of viable shoots and 
more leaf area.

Recovery was broadly in line with leaf 
retention seen in the preceding drought 



season. Generally recovery potential paralleled the 
performance seen under well-watered conditions. 

Vines grafted to Lider rootstocks 116-60 and  
187-24 recovered best and probably have the 
potential to convey a high degree of resilience and 
good potential for recovery to the variety Sultana 
when irrigation is sub-optimal.

A full report on the resilience of Sultana to drought 
conditions and subsequent recovery when watered 
normally will be written following the 2009 
harvest.

The technical assistance of Linda Pollock is 
gratefully acknowledged.

Karl Sommer is a Research Scientist at Victorian 
DPI Mildura.

Contact: Karl Sommer

Tel: (03) 5051 4500

Email: karl.sommer@dpi.vic.gov.au
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Key

101 = 101-14 (Vitis riparia × Vitis rupestris)

116 = 116-60 (Vitis candicans × 1613C)

187 = 187-24 (Vitis solonis × Vitis candicans)

Kob = Kober (Vitis berlandieri × Vitis riparia)

Pau = Paulsen (Vitis berlandieri × Vitis rupestris)

Ram = Ramsey (Vitis champinii)

Rug = Ruggeri (Vitis berlandieri × Vitis rupestris)

Sch = Schwarzmann (Vitis riparia × Vitis rupestris)

Own = Self-grafted Sultana H4 (Vitis vinifera) 

Figure 1: Ranked influence of rootstock on leaf 
retention in February 2008 and on early season 
growth in October and November 2008; numbers 
in red are average values per rootstock .

Figure 2: Influence of rootstock on shoots and 
bunches per vine on 16 October 2008.

Leaf retention under drought of sultana grafted 
to a well-performing Lider 116-40 rootstock in 
February 2008 (top) and after recovery under 
normal irrigation in October (middle) and November 
(bottom) 2008.
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Temperatures were on average 5-10°C 
higher during late November in the 
three seasons (1997/98; 2000/01 
and 2007/08) when widespread berry 
collapse was observed, compared to 
other seasons when there was no or very 
low incidences of berry collapse. 

Glasshouse studies carried out in 
2007/08 support the link between heat 
stress and GA application. The problem 
was exacerbated when a water stress 
treatment was also included. There is 
also some evidence that the problem 
may be increased by cincturing. 

Recommendations to minimise the 
incidence of berry collapse in future 
seasons were made in a pamphlet 
released in September 2008. In 
particular it was suggested that growers 
pay attention to irrigation management 
to minimise water stress during the 
critical berry development period and 
consider avoiding cincturing if high 
temperatures are forecast. 

Potential treatments to reduce 
the incidence of berry collapse
Based on our observations and trials 
carried out during the course of this 
project several trials have been set up on 
table grape properties at Sunnycliffs and 
Birdwoodton to further investigate and 
reduce the incidence of berry collapse. 

Polyamino acid as a sizing hormone: 
GA is widely used by table grape growers 
as sizing sprays, but our 2007/2008 
glasshouse trial suggested that GA spray 
in combination with hot conditions at 

Thompson Seedless (Vitis vinifera var. 
Sultana syn. Thompson Seedless) is the 
most popular table grape variety on the 
domestic market and is also a key export 
variety. 

In season 2008, the occurrence of 
berry collapse in Thompson Seedless 
table grapes was widespread, with 
huge financial losses in the Robinvale, 
Sunraysia and Riverland districts which 
produce the majority of Australia’s 
Thompson Seedless. This problem 
has been investigated by CSIRO Plant 
Industry in collaboration with the 
Department of Primary Industries Victoria 
and is in its fourth year of study.

The berry collapse problem becomes 
visually obvious at around véraison 
(berry softening). The visual symptoms 
generally involve collapse predominantly 
at the distal end of the berry (furthest 
from the stalk). In seasons when the 
problem has been serious, brown 
striations are also observed on collapsed 
berries. The presence of affected berries 
on a bunch lowers the visual appeal and 
hence marketable quality of the bunch 
as a whole. 

We have previously reported that berry 
collapse is associated with the loss of 
internal structure and the absence of 
viable cells in the flesh beneath the 
collapsed part of the Thompson Seedless 
berry. Our investigation of climatic 
conditions and management practices 
suggest that one of several reasons for 
the tissue loss in collapsed berries may 
be high temperatures in some seasons, 
and not others, during the period when 
gibberellic acid (GA) is sprayed for berry 
sizing. 

Thompson Seedless berry collapse 
By Davinder P. Singh, Michael Treeby, Tori Nguyen, Joel Beloy and Peter Clingeleffer 

the time of spray application is possibly 
involved in the incidence of berry 
collapse. 

The market demands larger berry sizes 
than can be achieved without the use of 
plant growth regulators, and so we have 
began a trial with a natural polyamino 
acid which has been used previously in 
several horticultural crops to increase 
fruit set and fruit size. Several scientific 
investigations have suggested that GA 
activates the production of polyamino 
acid. 

A trial has been set up at Birdwoodton 
property to investigate whether 
polyamino acid can be used as a sizing 
spray. Ten bunches per vine were dipped 
in 1, 5 or 10 parts per million (ppm) 
putrescine, or 15 ppm GA + 5ppm 
putrescine. The control was 30ppm GA. 
Growth of putrescine and GA treated 
berries will be followed until harvest. 

Irrigation trial: Water stress at the time 
of GA sizing spray applications in the 
2007/08 glasshouse trial exacerbated 
the incidence of berry collapse in GA-
treated berries. 

Berry collapse generally becomes 
evident from véraison onwards, so 
the physiological events that occur 
between sizing spray application and 
the appearance of the berry collapse are 
unclear. 

It has recently been demonstrated 
in wine grapes that xylem hydraulic 
tensions can change in some varieties at 
around the time of véraison, but whether 
such changes are in any way linked to 
onset of berry collapse is not known. 

To investigate the role of water stress 
during the period when GA sizing sprays 
are applied we have set up an irrigation 
trial at Sunnycliffs. Three irrigation 
treatments were applied (i) control (2.5L/
hour, twice in a week) (ii) double (5.0L/
hr twice in a week) and (iii) stressed 
(2.5L/hr irrigated once in 3 weeks). Wave 
guide rods/probes with Trase System1 
(Soil Moisture Equipment Corp. CA) are 
being used to monitor moisture levels at 
30 and 60 centimetre depth. 

Surround®: Surround® (Engelhard) 
is widely used in apples, apricots, 
tomatoes, citrus, plums and other 
fruit to reduce plant stress associated 
with water deficits or excessive heat. 
Recently, Surround® has been used 
in wine grapes to reduce heat stress 
related symptoms. 

Cincturing of trunk. The procedure 
involves the removal of a 3-6 mm wide 
ring of bark cutting through the phloem 
and cambium layers without damaging 
the xylem.

“It was suggested 
that growers pay 

attention to irrigation 
management to 

minimise water stress 
during the critical 
berry development 
period and consider 
avoiding cincturing 
if high temperatures 

are forecast.”



Surround® treated vines were 
cooler under high temperature 
conditions and showed increased 
vigour, berry size and colour. It has 
been suggested that Surround® 
reflects infra red and ultra-violet 
rays and hence reduces leaf 
temperature and heat stress. 

Using the irrigation trial at 
Sunnycliffs some canopies on the 
control, double irrigated and water 
stressed vines were sprayed with 
5 kilograms Surround®/100L after 
each GA sizing spray to further 
investigate the link between heat, 
water stress and berry collapse. 

Cinctured vs non-cinctured vines 
- (Non-stressed and stressed 
vines): Cincturing (or girdling) 
prevents the flow of carbohydrates 
and hormones from leaves to 
the roots and lower trunk. It is 
normally carried out on mature, 
well established vines at the time 
of flowering/GA sizing spray application 
with the aim of enhancing availability of 
carbohydrates to the developing berries, 
rather than for translocation to the roots 
and lower trunk. 

Data collected over 2006/07 season 
showed that 24% of the bunches on 
cinctured vines had collapsed berries 
compared to 13% on non-cinctured 
(control) vines at harvest, suggesting that 
cincturing exacerbates berry collapse. 

A trial has been set up at Sunnycliffs 
where the irrigation trial (referred 
to above) is established, to further 
investigate the relationship between 
berry collapse and cincturing and to 
determine whether berries on water 
stressed and cinctured vines are more 
prone to collapse. Cinctured and non-
cinctured normally watered vines are 
used as controls. Leaf water potential 
and temperature (measured with an 
infra red thermometer) measurements 
were carried out during the period when 
GA was being applied to size berries on 
cinctured and non-cinctured vines. 

Rootstock and berry collapse: Our 
results suggest that berry collapse in 
Crimson Seedless is related to rootstock. 
Crimson Seedless on rootstocks such as 
110 Richter, 1103 Paulsen and Dogridge 
showed higher incidences of berry 
collapse compared to vines on Teleki and 
99 Richter (40-50% vs 20-25% bunches 
affected/vine). 

Two rootstocks, Schwarzmann and 
Ramsey, have been selected to 
investigate whether incidence of berry 
collapse is related to (i) rootstock and 
(ii) which rootstock is more prone to 
water stress and hence berry collapse 

in Thompson Seedless table grapes. 
All treatments at the irrigation site in 
Sunnycliffs have been applied across 
both the rootstocks. 

Salicylic acid (SA) sprays to reduce 
incidence of berry collapse: During the 
project a number of compounds found 
naturally in plants have been assessed 
for their potential to reduce the incidence 
of berry collapse in Thompson Seedless. 
These include the hormones jasmonic 
acid (JA) and salicylic acid (SA) which 
are involved primarily in plant defence 
mechanisms against pathogen attack 
and hence cell death. 

Data collected over last two seasons 
2006/07 and 2007/08 showed that SA 
reduced the berry collapse symptoms 
by 25%. So a larger scale trial has 
been set up this season (2008-09) 
using 12 vines on Schwarzmann and 
Ramsey rootstocks subjected to different 
irrigation treatments. Ten bunches per 
vine were dipped in a solution of SA 
during GA sizing sprays. This trial will 
confirm previous results and potentially, 
allow us to develop SA sprays which can 
go on at the time of GA sizing sprays to 
reduce berry collapse symptoms.

Glasshouse trial: As mentioned 
above, we established the link between 
heat stress and GA application in a 
glasshouse study. We have set up 
another trial this season to confirm that 
linkage to establish a relation between 
water stress and berry collapse in heat 
stressed vines. 

Take home message
The trials set up this season 2008/09 
aim to confirm the link between (i) heat 

stress during GA application and berry 
collapse and allow us to investigate 
management practices such as irrigation 
(water stress) and cincturing and 
rootstocks contributing to berry collapse. 

Finally, it would be most helpful if 
growers report any incidence of berry 
collapse in the 2008/09 season to 
members of the research team. Please 
contact Dr Davinder Singh or Peter 
Clingeleffer at CSIRO Plant Industry 
Merbein (telephone 03 5051 3100). 
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Vine leaves sprayed with Surround®.
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Over the past few years the Red 
Cliffs Branch of the Australian Dried 
Fruits Association (ADFA) has been 
doing its bit to promote the adoption 
of trellis drying and Swingarm trellis 
by presenting grower days targeting 
specific elements of the process. 

This year’s grower day was held on 
Sunday 19 October at Allan Long’s 
property at Cardross. 

“In the past interested growers have 
come to the field day from as far away 
as Renmark and Swan Hill,” Mr Long 
said.

“Numbers were down this year, but we 
were quite pleased with the attendance, 
especially given the current water 
issues and grower concerns about their 
future.”

The theme for the day was saving 
labour in the vineyard and included 
displays of hand tools invented by 
growers, pruning platforms as well as 
harvesters and general equipment. 

Also on display for the first time were 
two cane removers made by growers 
who responded to the need to simplify 
and reduce the costs of removing the 
old fruiting canes in pruning. They 
have utilised all but the brush from an 
undervine sweeper. The attachment 
and cane removal action of the tyre 
segments are different to each other, 
but the same result occurs.

Segments of car tyres are bolted to a 
circular steel plate where the sweeper 
brush normally fits. As the cane stripper 
is driven along the trellis wire the 
rotating tyre segments remove the 
canes. 

Fred Hancock from the Victorian 
Department of Primary Industries (DPI) 
spoke about the final results from the 
cordon bunch trial. The results record 
the most effective rates, growth stage 
and the time of application for calcium 
nitrate. Now that the trial has concluded 
a summary of the findings will be 
published in a subsequent edition of 
The Vine. 

He later gave an overview of the new 
project being undertaken by DPI on 
maximising production during periods 
of reduced water allocations. It is hoped 
that this trial will give the industry 
accurate information about how much 
water is required to maintain maximum 
dried grape production

Davindar Singh from CSIRO was also 
on hand and presented findings of her 
Sunmuscat berry shatter project. The 
results show that berry shatter occurs 
when internal competition within the 
vine diverts nutrients away from the 
setting berries and into vegetative 
growth.

CSIRO has completed their part of this 
project and the Victorian DPI intends 
to pick up the project if they are able 
to obtain funding support. The DPI 
proposes investigating the effects of the 
timing and rate of chemical applied.

The day concluded with a BBQ lunch 
and general discussions. 

Red Cliffs Grower Day

Branch news

Kim Trigg discusses the features and use of the pruning 
platform manufactured by Triggs Trellis Supplies.

Cane remover, made by adapting an undervine sweeper and 
attaching car tyre segments to a steel plate. 

Growers discuss the uses of a cutter bar on various applications on Swingarm trellis



Dried grape growers who were able to 
irrigate their vines postharvest are now 
in a good position to take advantage 
of the improved prices for the 2009 
harvest.

Australian Dried Fruits Association 
(ADFA) Industry Development Officer 
(IDO) John Hawtin said growers who 
were able to irrigate their vines at the 
end of the 2008 season have reported 
that those vines were now carrying 
good crops.

“This early investment at the end of 
the 2008 season means there is good 
potential to be realised if the crops 
are watered properly in the upcoming 
months,” he said. “Knowing that they 
will receive a good price from the 
processors certainly helps when making 
decisions about how much water could, 
or should, be bought to finish the crop.”

Mr Hawtin said many growers had 
carried over water for the 2008/09 
season. But even those who were able 
to maximise their carryover to 30% 
of allocation have indicated that with 
careful management this will only get 
them through to just before Christmas 
or perhaps to the New Year.

Victorian irrigators have only been 
allocated 28% of their entitlement for 
2008/09 (as of 15 December) and even 
with careful water management leading 
up to Christmas, this will not be enough 
to produce the full crop potential, he 
said.

“Growers who have bought extra water 
need to ensure that they have enough 
to fully mature the crop,” he said. 

“Buying only a few megalitres to see 
the vines through to January, but not 
finishing the crop is a waste of water 
and money.”

He said growers with the potential for a 
good crop needed to monitor the trends 
in the water market with the view of 
buying enough water to finish the crop 
to maturity, and if financially viable, to 
consider additional water for carryover 
into the 2009/2010 season.

Conduct a system check
With water so scarce, and little rain to 
assist with growing the crop, growers 
must ensure that they make best use of 
the little water available.

Mr Hawtin said any inefficiency in 
irrigation system design and therefore 
irrigations would be readily detected as 
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Around the block

Maximise the potential 
on money already spent

With water so scarce it important to check irrigation systems are operating at 
maximum efficiency and distributing water evenly.

poor vine growth, it was just a case of 
looking for it and determining the cause 
of the problem.

“Every effort should be made to 
maximise the distribution efficiency of 
any irrigation system,” he said.

“All pressurised irrigation systems 
should be checked for such things as 
distribution uniformity, nozzle output 
and pressure and pump pressure.

“Changes should be made wherever 
they practical and economical.”

Both the Victorian and New South Wales 
Departments of Primary Industry can 
conduct systems checks free of charge. 

Be well prepared
Mr Hawtin said while water was the 
main concern for most growers it was 
important that growers not lose sight 
of the end goal and to make sure they 
were prepared for harvest.

Harvest equipment should be prepared 

in anticipation of the forthcoming 
season he said. Care should be 
taken not to over-grease mechanical 
equipment as this could lead to fruit 
being contaminated.

All arrangements with harvest labour 
should be made, even to the point of 
arranging a tentative start date with  
local workers in case a quick start is 
needed if a severe rain event occurs.

With careful water management and 
good harvest preparation the prospects 
for dried grape growers are certainly a 
lot more promising than last season.

Trellis drying contractors
If you are considering trellis drying 
this season and do not have access 
to a wetting machine, harvester or 
dehydrator, one option may be to use 
contractors.

Contractors can get very busy as 
harvest approaches so it is important 
that you contact them now and arrange 
for the work to be done.

This will help prevent frustration and 
disappointment if last minute planning 
results in contractors not being able 
to start work on your property at 
the desired time. Such delays can 
jeopardise the quality of the fruit you 
have worked all season to produce. 

To help find accredited contractors 
the ADFA has compiled a database 
of contractors for trellis drying. This 
database is available to grower 
members on request.

“Buying only a few 
megalitres to see 
the vines through 
to January, but not 
finishing the crop 

is a waste of water 
and money.” 
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