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The current season has been unusually 
wet and with warm, humid conditions has 
posed problems for dried fruit growers 
especially in relation to diseases such as 
downy mildew.

Growers’ ability to manage these problems 
effectively has been made more difficult 
by the lack of suitable chemicals such as 
Ridomil, phosphorous acid and copper 
and mancozeb protective sprays. This 
has been compounded by restricted use 
of phosphorous acid to ensure maximum 
residue limits (MRLs) are not breeched.

The Australian Dried Fruit Association’s 
(ADFA) Industry Development Officer, 
John Hawtin has been active in providing 
members with up-to-date information 
and warnings by email, general press and 
face-to-face contact.

For those members who don’t receive 
email (e-News) and SMS communications 
and would like to, contact Dolores Shaw-
Wait or Mr Hawtin at the ADFA and provide 
them with your email and mobile phone 
details.

Special Branch Forum
A special Branch Forum was held on 9 
December, 2010 to provide members with 
updates on ADFA activities, major issues 
including the Guide to the proposed Basin 
Plan (page 28), the recent Californian 
Dried Grape Study Tour (page 34) and 
the findings arising from the International 
Dried Grape Producing Countries 
Conference held in Turkey (page 36).

ADFA operations review
The ADFA Board has continued to 
review the organisation’s structure and 
operations.

As reported elsewhere, the Board has 
decided to investigate lease and sale 
options for the ADFA property in Deakin 
Ave, with the objective of determining the 
most efficient and effective arrangements 
to take the organisation into the future.

The Board also resolved that the ADFA 
Shop should cease to operate by the end 
of the organisation’s financial year (28 
February, 2011). Importantly, the ADFA will 
continue to actively support the promotion 
and marketing efforts of industry 
processor/marketers. See full article on the 
shop decision on page 9.

MDBA – Basin Plan
As members will know, there has been a 

great amount of political activity since the 
Murray-Darling Basin Authority (MDBA) 
released the Guide to the Proposed Basin 
Plan.

The political response to date has included:
■ Various commitments to undertake 

additional research into social and 
economic impacts of the proposed Basin 
Plan.

■ Two Federal Parliamentary Inquiries 
have been announced.

■ The Water Minister, Tony Burke and 
MDBA have initiated an ongoing round 
of industry and community briefings.

■ Minister Burke has also sought legal 
advice clarifying the need for balance 
in economic, social and environment 
impacts.

■ The Victorian and NSW State 
Governments have been active.

■ Local communities, including the MRCC 
and Wentworth Shire Council have also 
been active by encouraging people to 
submit submissions to the MDBA.

The ADFA has been involved with other 
horticulture industry groups including wine 
grapes, table grapes, citrus and almonds 
in developing a joint response to the guide.

I have also participated in the ‘Raising 
Dust’ group (Mildura Future Water Group), 
NFF Water Committee, Wentworth Shire 
and state response from NSW. 

I can assure members that we will 
continue to be highly active on this 
priority issue with the aim of keeping you 
informed and helping to maintain the 
political pressure on both the MDBA and 
the Federal Government.

Best wishes for the New Year and good 
luck with your crop.

Mark King 
ADFA Chairman

Seasonal conditions 
and Basin Plan confirm 

tough outlook
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ATGA Chairman’s report

Nick Muraca
ATGA CHAIRMAN

I am pleased to present my annual 
report to the Australian Table Grape 
Association (ATGA) Board.

I would like to begin by highlighting the 
aspirations of the ATGA and then its 
achievements for the past year. 

The ATGA strives to represent its 
members, and carefully, and diligently, 
manage together with Horticulture 
Australia (HAL) the affairs of the ATGA 
in areas of research and development 
and promotions. With the range of 
activities that come under research and 
promotions the ATGA over the last 12 
months has had plenty on its plate.

Promotions
The promotions subcommittee together 
with Chief Executive Jeff Scott and 
under the guidance of HAL Marketing 
Manager for Table grapes Agnes 
Barnard, have worked extremely well in 
adopting suggestions and formulating 
a strategy that will benefit and deliver 
value for money for the future. 

This I believe is a sign of the ATGA and 
HAL working closely together in order 
to achieve results and assist producers 
to market their product in a way which 
has long term sustainability.

Market access/ maintenance
This as you would be aware is where 
the majority of the time and resources 
seem to be spent. 

Some of the examples of market 
maintenance work include the request 
from areas such as Vietnam and 
Thailand requesting that for trade 
to continue into these markets, the 
Australian authorities together with 
industry input need to satisfy the 
relevant countries with a protocol that is 
acceptable by both participants. 

I believe that as time goes on there will 
be more countries requesting the same 
as Vietnam and Thailand and in order 
for trade to continue these issues will 
become priorities for the ATGA to deal 
with.

Western Australian project
The ATGA has undertaken to research 
the model used in Western Australia, 
where the state regulates the sale of 
immature fruit both in wholesale and 
retail outlets. 

While this project is primarily about 
researching the practices used in 

the Western Australian model, we 
look forward to what can be done to 
implement this in other states. 

There is a perception within the industry 
that immature fruit continues to enter 
the market place and ultimately reduces 
the sale of product once the consumer 
has had a bad experience. 

This is another example of market 
maintenance for the domestic market.

Market access
As you are all aware finally after much 
work, perseverance and dedication by 
all involved, Australia and China have 
agreed on a protocol, and as a result 
access into China has been granted. 

Although this is a major step forward, 
I believe that much work needs to 
be done and business relationships 
established before the success of this 
project can be measured.

Both Korea and Japan remain high 
priorities for market access and the 
promotions subcommittee together 
with Mr Scott will continue to work 
closely with the relevant government 
departments in order to achieve 
favourable outcomes.

Thanks
To my Board, each and every one of 
you including, Jeff and past Queensland 
representative Rob Wheatly, thank you 
very much for your support and trust.

Special thanks to Ross Skinner formerly 
from HAL, who has taken another 
position with the almond industry.

Thanks also to Manager 
Communications/Industry Analysis 
Allison McTaggart, co-opted Market 
access committee member David 
Minnis and HAL Industry Services 
Manager Rowena Norris.

Finally I wish the incoming Board all the 
very best in their endeavours.

Nick Muraca 
ATGA Chairman

2010 a busy year for the 
ATGA
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Australian grape
access to China approved

Cover story

The process
Biosecurity Services Group’s (BSG) Plant 
Biosecurity-Horticulture, General Manager 
Vanessa Findlay explained the length 
of time taken to gain access to a new 
market from initial submission to the 
overseas quarantine agency to conclusion 
can vary greatly depending upon the 
priority of other access requests from 
Australia or other countries, the scientific 
complexity of the pest and management 
issues and the negotiation of final import 
conditions.

“China received the initial submission for 
market access in 2003, but access for 
Australian mangoes and citrus was still in 
progress,” she said.

“Once table grapes became Australia’s 
top priority China commenced their pest 
risk analysis work in earnest in 2006. The 
Biosecurity Services Group worked closely 
with the ATGA in providing China with 
supplementary pest data and supporting 
technical information on industry best 
practice in managing pests of quarantine 
concern to China.”

By May 2010 China had finalised its 
pest risk analysis and they responded by 
providing a draft protocol in June 2010.

Over the next four months BSG worked 
in close consultation with the ATGA and 
negotiated amendments to the protocol to 
enable favourable conditions for field-
packing of grapes and the acceptance of 
a systems approach for management of 
quarantine pests of concern to China such 
as light brown apple moth, mealybugs, 
mites, thrips, phylloxera, bitter rot disease 
and contaminating pests such as red-
backed spiders and Argentine ants. 

An effective monitoring and surveillance 
program and control of pests throughout 
the season to maintain low pest 
prevalence and grape bunches that are 
free of pests, removed the need for any 

Australian table grape growers have been 
given a boost with the announcement 
that their application for market access to 
mainland China was approved.

The protocol between China and Australia 
was agreed and initialled on 11 October, 
2010 in Beijing and the first exports are 
due to leave Australian shores in February 
2011.

Australian Table Grape Association (ATGA) 
Chief Executive Jeff Scott said the result 
was the culmination of eight years work 
and could see China become the most 
valuable market for Australian table grapes.

“China is the world’s largest producer of 
table grapes, accounting for one third of 
global production,” he said. “The majority 
of that fruit is consumed domestically, 
with very little exported, so it is an 
enormous market for table grapes.

“As a southern hemisphere producer, 
Australia can provide grapes in China’s 
off season, enabling the Chinese 
consumer to have year round access to 
fresh grapes.”

ATGA Deputy Chairman Ang Panagiotaros 
said as a grower it was frustrating to have 
watched other countries gain access and 
send their fruit to China.

“We are capable of producing some of 
the best grapes in the world, and direct 
access means Australian grapes can be 
fully identifiable in the market as such,” 
he said. “We can now build product and 
brand recognition and establish Australian 
grapes as a favourite. We want consumers 
to seek out our product.”

This was reiterated by fellow Board 
member Vince Dimasi. “The Chinese have 
a huge population base to tap into it, and 
provided we get it right and supply the 
quality they require, the potential of the 
market is enormous,” he said. 

“Quite simply, if the product is consistent, 
good in colour and mature, we can’t go 
wrong.”

fumigation of field-packed fruit, making 
the protocol commercially viable. 

BSG worked with the ATGA to develop 
a suitable workplan for the export and 
ensured that all registered growers and 
crop monitors were adequately trained to 
meet China’s requirements for both the 
pest management and field-packing.

To help growers familiarise themselves 
with the requirements, the Victorian 
Department of Primary Industries has 
produced an eight page booklet Pest 
monitoring for table grape exports to 
China. It provides information on the 
pests that are of concern to China and 
tells growers/consultants what to look for 
when monitoring and how to manage the 
pest should it be found.

Pest monitoring and management has 
been in place since grapevine bud-
burst in September 2010 and continues 
fortnightly until harvest. 

Shipping
Ms Findlay said that until China 
recognises the Sunraysia region as 
a fruit fly free Pest Free Area, all fruit 
must be cold treated at 1°C for 16 days 
or 2.2°C for 21 days. “Most, if not all 
exporters, will choose to apply the cold 
treatment in-transit rather than on-shore 
before shipping. Once we have the trade 
established we will focus our attention 
on negotiations to have China recognise 
our fruit fly pest free areas. This will 
remove the need for monitored cold 
shipping and further improve an already 
favourable export protocol,” she said.

Grape Exchange Export Sales Manager 
Brett Pickering commended all those 
involved in the long and arduous process 
of gaining market access. 

“This is a significant milestone for the 
Australian table grape industry and 
will allow exporters to access lucrative 
Chinese supermarket trade which is 
enjoying rapid growth,” Mr Pickering said.

The Chinese supermarket trade is enjoying rapid growth and should provide good demand for Australian table grapes 
provided quality expectations are met.
The Chinese supermarket trade is enjoying rapid growth and should provide good demand for Australian table grapes 
provided quality expectations are met.



season. With market demand for only the 
largest berries available.

There is also some opportunity for black 
seedless grapes with large berry size.

Mr Pickering said there was unlikely 
to be much demand for Australian 
Red Globes as Australia was unable to 
compete with the low prices and sheer 
volume from Peru and Chile from mid to 
late season.

Stiff competition will come from South 
Africa, Peru and Chile who already hold 
strong positions within the China market.

“There will be windows of opportunity 
for the Australian table grape industry in 
China but we must be vigilant with the 
consistency of our product to make a long 
standing impression with the Chinese 
consumer,” Mr Pickering said.

Forging relationships
ATGA Victorian delegate David Smith said 
access to China provided Australia with a 
great opportunity and cautioned growers 
and exporters to tread carefully in the first 

year or two.

“Selling fruit 
via recognised 
importers will be 
important for many 
growers,” he said. 

“Some growers may 
consider dealing 
directly, however I 
think the way to go 
initially is to stick 
with existing good 
ties, good links 
and with exporters 
they have already 
been dealing with. 

“Although the protocol is achievable, 
it comes with some challenges,” he 
said. “All shipments must undergo cold 
sterilisation in containers with probes; this 
is at an added cost to exporters.

“Currently there are only two shipping 
lines that are in a position to provide this 
service. Other lines are in the process of 
weighing up the pros and cons of entering 
the trade with probed containers.”

Mr Pickering said failure to meet cold 
sterilisation requirements on arrival 
would see the shipment restart and 
complete treatment on land. This would 
be a considerable cost to exporters; 
alternatively they could re-ship to 
another Asian market without the same 
phytosanitary conditions. 

There are also some stringent packaging 
requirements that could also be 
challenging, he said.

The market 
Mr Pickering said the Chinese were most 
interested in Crimson Seedless.

“It is well documented that the eating 
quality of our Crimson is superior to that 
of South Africa and South America, but we 
cannot sell on flavour alone,” he said. 

“The China market demands firm, 
crunchy, medium sized berries of 16mm 
plus in size, with medium to large size 
bunches. Fruit must be full red colour and 
there is no tolerance for pale coloured 
fruit at any stage of the season.” 

The biggest single issue with Crimson 
is its inability to colour, particularly late 
season. Mr Pickering said growers should 
not be tempted to harvest this fruit for 
export as it would only result in costly 
claims at the other end. 

He said packs should also be flat or 
water level at the top of the box to ensure 
appealing presentation to the discerning 
Chinese buyer.

While the focus is on Crimson crops, 
there is also expected to be a window 
of opportunity for Thompson Seedless 
following on from the South African 

We hope that the 
initial new markets 
throughout China 
will generate even 
more business.

“It is important to 
follow the China 
protocol correctly 
and maintain the 

new relationships we have established by 
being credible and reliable.”

Mr Pickering added that exporters should 
choose their new partners wisely in 
the North and make sure they are well 
connected with suitable infrastructure and 
supply chain networks in place. Payment 
terms must be securely in place prior to 
accepting any orders he warned.

What’s next?
BSG has invited Chinese quarantine 
officers to visit Sunraysia to conduct 
their verification audit, including 
observation of harvesting and field-
packing in late January 2011, before 
China finalises the operational 
arrangements for the commencement 
of the export trade. 

Grapes are expected to be exported from 
February/March through to May in this 
first season.

With formal access to China achieved 
BSG’s next goals are gaining similar 
favourable conditions for export of table 
grapes to the high value markets of South 
Korea and Japan.

Ms Findlay emphasises the importance 
of effective working relationships 
with industry to ensure the Australian 
Government delivers commercially viable 
export protocols. 

“It has been a pleasure working with 
the ATGA. Their mature and realistic 
approach to trade and the commitment 
they have made to ongoing research has 
put this industry in an extremely strong 
position to take advantage of the market 
opportunities that are available on the 
world stage. Their future looks bright,”  
she said.
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Right & below: 
The Victorian 
Department of 
Primary Industries 
has produced an 
eight page booklet 
Pest monitoring for 
table grape exports 
to China.

The Australian (seated) and Chinese delegations following 
negotiations in March 2010. 
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Times are changing fast and everybody 
needs to keep pace with developments 
in water availability, changes in climate, 
quality assurance and environmental 
management guidelines.

To assist irrigators in the pumped districts 
develop risk management options to deal 
with change and adjustment processes 
Department of Primary Industries (DPI), 
Victoria, in conjunction with the Mallee 
Catchment Management Authority (CMA), 
has been offering access to tools such as 
aerial maps and technical expertise. 

So far, a group of table grape growers in 
Robinvale and one group of dried vine 
fruit growers in the Mildura region have 
been investing their time to participate 
in this program, but new participants are 
welcome at any time.

How does the program work?
During two on-farm visits, an aerial 
map is used to record the property’s 
characteristics, infrastructure, problem 
areas (such as weed infestation, high 
salinity, etc.) as well as any potential 
future actions that may be required. 
The draft map with all the information 
and actions is re-visited after a set 
of interactive workshops for further 
amendment. The finished aerial map 
is then provided to the irrigator in a 
laminated 1:1000 scale (usually A3) 
version and also in an electronic format.

Additionally, a five year whole farm 
plan template has been developed to 
allow growers to keep all the property 
information in one place, record water 
use, financial returns and plan for 

changes. This 
electronic template 
can also be used 
for succession 
planning, applying 
for bank loans and 
talking to financial 
advisors.

Based on input 
from the table 
grape and 
dried vine fruit 
groups (as well 
as the Industry 
Development 
Officers), 

interactive short workshops were also 
held to supplement the planning process 
and to make better decisions. 

Workshops were held at convenient times 
and places for the participants, such as 
in Robinvale over two Friday mornings at 
the Robinvale Golf Club and in Merbein 
and Mildura in the late afternoon. Topics 
spanned from managing business and 
finance risks with hands on examples, 
to up-to-date information about water 
trading and timely practical technical 
information about the Robinvale irrigation 
infrastructure upgrade. 

Most participants also stayed for lunch/
dinner to use the opportunity to catch 
up with the speakers, exchange views 
and catch up with other irrigators in their 
industry.

When is it on?
This is a free program for growers in 
the pumped districts of Sunraysia and 
has been jointly funded by DPI and 
the Department of Sustainability and 
Environment (DSE). Irrigators can join the 
program at any time.

How do I join?
If you are interested in registering or wish 
to find out more about the program please 
contact either Jenny Treeby or John 
Hiskins at DPI Victoria on (03) 5051 4500. 

Take control of your future

Grant helps new farmers plan for future
The Victorian Government is offering 
a First Farm Grant to assist first time 
farmers develop a business plan 
and set their goals for the future. 

The program provides $2 million as 
part of the Victorian Government’s 
$631 million ‘Ready for Tomorrow’ 
strategic investment in regional 
Victoria and is specifically for 
young people who have recently 
made, or are about to make, 
a commitment in farming. 

Grants of up to $3,000 are available 
to young farmers (40 years or 
under at 1 July, 2010) for business 
and planning advice by a qualified 
consultant. The consultant may 
help prepare, review or update the 
applicant’s business plan, which 
must be completed within six months 
of the date of preliminary eligibility 
approval being given by Rural Finance.

In broad terms the plan must:

■ provide a strategic assessment 
of the financial, production, 
marketing, human and natural 
resource aspects and likely future 
direction of the business;

■ identify medium to long 
term business goals;

■ isolate risks to the business and 
suggest mitigation options;

■ identify opportunities for 
enhancing the productivity, 
sustainability and management 
potential of the business; and

■ provide referral and ‘next step’ 
options where appropriate.

To improve the productivity and 
sustainability of the emerging 
farm enterprise, applications 
may apply for additional funding 
(up to $10,000 less the cost to 

the business planning grant) to 
undertake development projects 
identified in the business plan. 

Young farmers who already 
have a business plan that meets 
the standards required for this 
scheme may also be eligible for a 
Development Grant of up to $10,000.

Rural Finance has been appointed 
to administer the First Farm Grant 
program and to distribute the grants 
on behalf of the Victorian Department 
of Primary Industries (DPI). The grants 
are available until 30 June, 2012, 
or when the program funds are fully 
allocated, whichever occurs first. 

Interested growers can obtain 
an application form and advice 
on approved consultants from 
the Rural Finance website                          
www.ruralfinance.com.au or by 
telephoning (03) 5448 2600.

Dried fruit growers at the business planning meeting in Merbein.
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ADFA changes promotion focus
Dried fruit growers are expected to 
benefit from a range of new initiatives to 
promote Australian dried fruits.

Australian Dried Fruits Association (ADFA) 
Chairman Mark King said the changes to 
the way ADFA participated in promotional 
activities were being implemented 
as part of an ongoing review of the 
organisation’s structure and operations.

“As a peak industry body and 
lobby group funded largely by 
growers, the ADFA is obliged to seek 
maximum organisation efficiency and 
effectiveness,” Mr King said. “We have 
significant financial resources and intend 
to utilise them in ways that help promote 
Australian dried fruit sales and rebuild 
the production base.

“The review covers a range of areas 
including the Board, staff and branch 
structures, corporate image, future office 
requirements and the ADFA shop.”

As a part of this review process the ADFA 
Board has decided that the ADFA Shop 
on Deakin Avenue will cease operation 
and close by 28 February, 2011 (which 
coincides with the end of the ADFA 
financial year).

Mr King said the shop had been a 
promotional tool for the industry for 
a long time, but had run at a loss in 
most years and this was a cost that the 
organisation was simply not willing to 
sustain.

“Increased competition from a growing 
number of cafes in the area forced the 
closure of the shop’s kitchen some 
time ago and our retail operation which 
has a strong focus on health products 
has been unable to compete with 
the discount outlets now available to 
consumers,” he said.  

Mr King said while he expected some 
dried fruit growers to be upset by the 
closure of the shop, it was important 
that they understood the reasons why.  
“When we put dried fruit sales into 
context within the shop, we confirmed 
they were a very low proportion of the 
total turnover and thus had limited value 
in terms of promoting sales of Australian 
dried fruits,” he said.

“The ADFA Board remains committed 
to the original objective of promoting 
increased sales of higher value 
Australian dried fruits – but rather than 

operating a single shop outlet, we will 
look at alternative ways of supporting 
the promotion and marketing activities of 
Australian processor/marketers.”

Mr King said this would include support 
for both specific and generic promotion 
projects to provide greater exposure to 
consumers across Australia.

For example, the ADFA is currently 
developing a project proposal for a 
high level dried fruits industry website. 
“We want to be able to communicate 
the latest research and nutrition/health 
information to consumers, food writers, 
health professionals, growers and other 
target groups and believe that such a 
website, developed in close consultation 
with the industry processor/marketers 
could help us achieve that,” he said.

“We remain fully committed to 
supporting the commercial promotion 
and marketing activities of Australian 
processor/marketers so that 
consumption increases and all industry 
sectors, including the grower base, can 
be profitable.”
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IPA Congress 2010, 
South Africa

By Ann Furner

In late October 2010, I was fortunate 
to travel to Cape Town, South Africa 
to attend the International Prune 
Association (IPA) Congress and technical 
tour. 

Delegates from India, France, Australia, 
Italy, Chile, the United States and South 
Africa were in attendance and discussed 
the global supply of prunes, industry 
trends and the outlook for the next 
couple of years.

Australia is the fifth largest producer of 
prunes in the world, but is a relatively 
small player, producing 4,500t in 2010. 
In contrast, the US produced 136,000t 
in 2010, while Chile produced 65,000t 
and France 40,000t. Unfortunately no 
data was available for the Argentinean 
harvest as they did not attend the 
conference.

Of key concern to delegates was the 
current oversupply in the market. This 
has been fuelled by an increase in 
prune tree plantations which are now 
coming into fruit, and a decline in prune 
consumption as a result of the global 
financial crisis.

With the US, Chile, Argentina and France 
rapidly expanding their prune industries 
the increase in supply has resulted in 
a 60,000 tonne global surplus in 2010. 
This in turn has created a competitive 
market on a global scale.

The issues of excess fruit and methods 
to combat this and maintain the 
continued success of the prune industry 
both locally and globally were discussed 
at length. 

The French prune industry has suffered 
a decline in both domestic consumption 

of prunes and export sales as a result of 
the global financial crisis. As an industry 
they have responded by working in 
association with farmers to improve 
the fruit size and quality. Small fruit 
was not processed and growers agreed 
voluntarily to not harvest poor quality 
fruit. As a consequence French annual 
production was reduced by 15,000t.

The approach to not process small fruit 
has also been implemented in both 
Chile and Australia with similar results.

Discussion about the current area of 
plantation and future plantations took 
place between the delegates. Currently 
all major producers do not see an 
increase in their plantations, with the US 
remaining at 26,000 hectares and Chile 
at 15,000ha. South Africa was the only 
nation to indicate the likely increase in 
plantation. However, with only 430ha 
planted throughout the whole country, 
the effect on a global scale will not be 
great.

South Africa may produce the smallest 
quantity of prunes, but can lay claim to 

“South Africa may 
produce the smallest 
quantity of prunes, 
but can lay claim to 

producing some of the 
highest quality in the 

market.”

Hand packing dried fruit and nuts at Montagu fruit and nut processing plant.
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producing some of the highest quality in 
the market. This can be attributed to: 

(1) small areas of farming area per 
person, 

(2) cheaper labour market, and 

(3) greater control of the processing. 

To put this into perspective, the largest 
South African prune grower has 
40ha planted. The farm utilises a drip 
irrigation system to assist in irrigating 
on the mountainous terrain and the 
application of fertiliser. Fertiliser is 
applied twice in the Spring and once in 
Autumn, with the Spring applications 
focusing on potassium and the Autumn 
application focusing on nitrogen. 

The prunes are shaken lightly onto the 
ground three to four times per season. 
The light shaking ensures only the 
ripened fruit which have reached the 
optimum sugar levels and size fall from 
the tree where they are hand collected 
by the employees. In addition, the 
farmer has three dehydrators which 
allow him to control the timing of the 
processing. 

Van Der Merwe is the preferred variety 
in South Africa and this can supply both 
the dried and fresh fruit markets. 

In 2010, South Africa produced 1,500t 
of dried prunes; however there has 
also been a downturn in domestic 
consumption. One method used to 
alleviate oversupply is incorporating 
prunes into snack packs with other dried 
fruits, but success has been minimal. 

The US has adopted a two pronged 
approach to reduce the oversupply of 
fruit. Prunes have been rebranded as 
‘dried plums’ and promotion is targeting 
women between the ages of 25-54. 
The Americans’ advertising campaign 
focussed on the health benefits of the 
‘dried plum’ while still enjoying a tasty 
treat.

Chile also focussed on the health 
benefits of prunes and like the US, 

focussed on the health benefits for 
women, and in particular pregnant 
women. The association highlighted 
the benefits of consuming prunes such 
as assisting in digestion, a source of 
vitamins A and E and providing energy. 

Chile also felt that the dried prune 
can be marketed in the school system 
and this has allowed them to sell 
approximately 15t of fruit per week. 

Even though competition exists between 
the IPA delegates, everyone agrees that 
it is essential that the world market 
understands and is aware of the ‘dried 
prune’. 

The IPA has taken the initiative by 
funding a joint venture to promote 
prunes in the second most populous 

country, India. 
The marketing 
campaign 
focuses on 
southern India 
and utilises 
TV, radio 
and internet 
advertising 
in addition 
to in-store 
promotions. 
The Marketing 
Manager in 
Southern India 
is enthusiastic; 

Tulare Giant planted on mounds in 2008 as there is only 30cm of top soil in this orchard 
near Tulbagh in the Western Cape.

however the campaign is still in its 
infancy and yet to yield any real results.

As it stands, Australians consume 
less prunes annually than the industry 
currently produces. This means that 
the industry does not have a safe and 
sustainable future if the market stays 
the same. 

A combination of a global surplus of 
fruit, lower costs of production in other 
countries and the strong Australian 
dollar, mean it is easy to import cheaper 
fruit. Australia is unable to control these 
factors, so it is essential that the prune 
association in Australia develops new 
marketing strategies that encourage 
the sale of prunes into new domestic 
markets. 

I would like to thank Horticulture 
Australia (HAL), the Australian Prune 
Industry Association (APIA), Cheryl 
Heley, Anne Mooney and Jeff Granger 
for making this trip possible.  

Ann Furner was the recipient of an APIA 
scholarship to attend the IPA Congress. 

DP10700 ‘Attendance at the 2010 
International Prune Association 
Congress’ has been facilitated by HAL 
in partnership with the APIA. It has been 
funded by voluntary contributions from 
industry. The Australian Government 
provides matched funding for all HAL’s 
R&D activities.Jim Granger and Tony Toscan during a Congress session.
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New Chair for APIA
Griffith grower Harley Delves has 
been appointed the new Chair of the 
Australian Prune Industry Association 
(APIA). Mr Delves was elected to the 
position at the APIA National Executive 
meeting held immediately after the 
Annual General Meeting (AGM) in late 
September.

Mr Delves said he was delighted to 
be elected Chair and praised the hard 
working Executive of growers, packers 
and the staff of Australian Dried Fruits 
Association (ADFA) and Horticulture 
Australia (HAL) for their efforts.

He thanked former Chair, Cheryl Heley, 
for the dedication, skill and energy that 
she brought to the position. “Being a 
processor as well as a grower, Cheryl 
had a passion for the taste, presentation 
and promotion of the industry’s 
produce,” he said.

Mr Delves was pleased to see the large 
attendance at the conference given the 
relatively small size of the industry. He 
went on to say that last season’s heavy 
crop was a welcome turn around for 
the industry after the poor crop year of 
2009.

“Growers should be commended for 
holding back the commencement of 
harvest for a week when hot weather 
temporarily stopped sugar levels rising 
in the fruit. This patience was rewarded 
and the gradeout of the fruit was above 
expectation given the heavy crop load,” 
he said.

While last season gave the industry a 
much needed boost, this season will 
again bring many challenges. Mr Delves 
said the main challenge was increasing 
imports from Chile and California. 

“Heavy crops in these countries 
combined with the strong Aussie dollar 
impacts on our industry in both the 
prices we receive and the volume 
of fruit we sell,” he said. “Australian 
growers will again have to focus on 
quality if we are to be competitive.”

Chris Ellis from Sunbeam Foods was 
elected Deputy Chair and Jeff Granger 
was elected to become the Australian 
delegate to the International Prune 
Association (IPA) Executive.

A summary of the resolutions carried at 
the 29 September AGM follows.

Finance
The AGM adopted the audited financial 
statements for APIA for the 12 month 
period ended 30 June 2010.

APIA membership fees
Grower: The AGM resolved that 
the revised grower membership 
contributions for the 2011/12 season 
(on prune grade fruit receivals counting 
up to 90 pieces per 454 grams) be 
confirmed as follows:

■ APIA administration: $10.00/ tonne 
(plus GST).

■ IPA membership and expenses: 
$2.00/t (plus GST).

■ APIA Prune Promotion Fund: $40/t 
(plus GST).

Processor/marketer: The AGM 
resolved that the processor and 
marketer membership contributions for 
the 2011/12 season be confirmed as 
follows:

■ Processor or marketer - processing 
or marketing more than 500t/annum: 
$300/annum.

■ Processor or marketer - processing 
or marketing less than 500t/annum: 
$100/annum.

Research levy
The AGM endorsed an unchanged 
research levy of $13.00/t on all prune 
deliveries in 2011.

Branch resolutions
The Young Branch supports a 
continuation of the HAL funded 
project DP07001 ‘Development of 
the Australian Prune Industry through 
technology transfer and innovation’ with 
Industry and Investment NSW being the 
service provider. The AGM resolved that 
this motion should lie on the table.

The Young Branch also asked that 
the Griffith Branch has stronger 
representation (more delegates) on the 
APIA National Executive Committee. 
The AGM noted that this matter would 
be referred to the National Executive 
Committee for further consideration.

Australia’s peak 
farm body, the 
National Farmers’ 
Federation (NFF) 
has elected 
Alexander ‘Jock’ 
Laurie as its 10th 
President, with 
outgoing President 
David Crombie 
stepping down 

after completing his 
full four-year term.

Mr Laurie, 51, returns to farm representation 
after a year off, following his four years as 
President of the NSW Farmers’ Association 
(NSWFA), during which time he also served 
on the NFF Board, Members’ Council and 
as a Trustee of the Australian Farmers’ 

Fighting Fund. He has been an Executive 
Councillor with NSWFA since 2000.

A fourth generation grazier, Mr Laurie and 
his wife Lyn, along with their three children 
Caroline, Alexander and Angus, run fine wool 
sheep, cross-bred lambs and cattle at their 
‘Torsmond’ property near Walcha in NSW.

Mr Laurie paid tribute to Mr Crombie for his 
outstanding service, presiding over a period 
of demonstrable achievement, which included 
major policy breakthroughs, a seismic shift in 
public perception of Australian farmers and 
ushering in a new era of farm representation.

The new President also acknowledged 
Charles Burke for his six years as Vice-
President of the NFF, as well as chairing 
the NFF Economics Committee since 
2003 and the NFF Drought Task Force 
since 2004. He also thanked outgoing 
Board members Bill Bray, John Cotter 
and Nick Keatinge for their service.

Mr Laurie welcomed the election of 
Duncan Fraser as the new Vice-President 
of the NFF. Members also elected two 
new Board members in Brent Finlay 
(AgForce Queensland) and Joanne 
Grainger (Cotton Australian), and re-elected 
Board members Charles Armstrong 
(NSW Farmers Association), Andrew 
Broad (Victorian Farmers’ Federation) 
and Alf Cristaudo (Canegrowers)

NFF Members’ Council and over 100 
guests – including federal Ministers, 
shadow Ministers, parliamentarians 
across all parties and industry leaders – 
gathered at the Boathouse on the Lake 
Restaurant in Canberra to farewell Mr 
Crombie and welcome the new President.

Minister Tony Burke gave the keynote 
address, thanking Mr Crombie for his 
leadership, frank advice and passionate 
advocacy on behalf of Australian farmers.

Jock Laurie elected new NFF President

Jock Laurie, NFF 
President.
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Australian Premium Dried Fruits

The challenge of 
marketing Sunmuscat 

marketing program highlighting the 
unique qualities of the variety has 
helped establish export markets for 
Sunmuscat in its own right.

Sultanas are probably viewed by the 
market and the consumer as either 
a children’s snack, or a cereal or 
baking ingredient. With its unique 
muscat flavour, Sunmuscat has a 
potential opportunity to break into the 
adult snacking market, which could 
offer growth in gourmet areas of 
supermarkets, grocery and health food 
stores.  

We have found markets where the 
Sunmuscat fruitfulness, berry size, 
quality, flavour and colour are all 
appreciated and in demand and we 
are confident that we can build on the 
current consumption levels. 

Marketing Sunmuscat successfully as 
its own variety is not an easy task, but 
we feel this is the key for this excellent 
dried fruit product to find its right place 
in the market.

Sunmuscat has proved to be a solid 
option for Australian dried vine fruit 
growers, offering better resistance 
to wet weather and more consistent 
yields than sultana, but it is still to find 
its place in the market. 

In 2010 Australia’s Sunmuscat intake 
was about 1,800 tonnes, which has 
been around the average for the last 
4-5 years, but that figure is set to 
rise with more young plantings on the 
horizon.  

As the only country that produces 
Sunmuscat, the challenge for the 
Australian industry, and especially the 
marketers, is to find a place for the 
product that will give it the recognition 
it deserves and a continued demand 
based on the high quality of the 
product.  

Sunmuscat was originally seen as a 
long term replacement for the Gordo 
Muscat Blanco Seeded Raisin, but 
this has not happened in the market. 
Imported varieties such as Chilean 
Flame Raisins and Thompson Seedless 
Raisins (TSR’s) from 
the United States 
have come into the 
market at much 
cheaper prices and 
filled the demand for 
raisins in Australia.  

The Australian 
consumer is 
generally unaware 
of the Sunmuscat 
variety, let alone its 
distinctive quality 
characteristics, 
and as a result 
Sunmuscat fruit is 
generally marketed 
domestically using a 
reference to sultana.

Australian Premium 
Dried Fruits 
differs slightly and 
markets the variety 
domestically as 
Sunmuscat Raisin. 
This has worked 
well and we are 
beginning to see a 
gradual growth in the 
category.

A concentrated Sunmuscat – a unique variety still to find a market niche.
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Australia and close working arrangements 
have contributed greatly to the successful 
outcome. It is a template that I know other 
commodity groups want to follow.

The onus now is placed on registered 
growers to adhere to their fortnightly 
monitoring obligations, and should the 
listed pests and diseases occur, take 
appropriate action with biological or 
chemical control measures. If all growers 
adhere to these requirements then they will 
comply with the conditions of the protocol 
for direct access. 

Finally, to meet all criteria in the protocol, 
the industry must pass the Chinese 
inspection verification visit in February prior 
to the first shipment. 

The Chinese authorities will visit table 
grape properties to examine the system-
based methods implemented by growers. It 
is imperative that the Chinese are satisfied 
that we have adequate procedures in 
place to prevent the pest and diseases of 
concern from entering China. 

They will observe our picking and packing 
procedures to ensure that we comply with 
the protocol. 

Australia is the first country allowed to 
field pick and pack table grapes exported 
to China, so officials will be diligent in 
their inspection and verification visit 
to ensure we have adopted specific 
measures to prevent incursions into their 
country.

Global competition
While the ATGA has focused its efforts on 
gaining direct market access to China, we 
continue to seek new overseas markets for 
Australian fruit. Unfortunately, two of our 
main competitors are doing the same. 

Peruvian grape exporters are looking to 
conquer other 
markets like Japan, 
Korea and India and 
have expressed 
interest in Thailand 
and Mexico. The 
Peruvian table 
grape industry and 
their biosecurity 
authorities have 
recently completed 
reconnaissance 
tours of those 
countries gaining 
relevant information 
for access. 

Peruvian table 
grapes are mainly 
exported to the 

I hope all table 
grape growers 
have had a 
joyous Christmas 
and Happy New 
Year. 

When you receive 
this copy of The 
Vine, Queensland 
will have just 
about completed 
their harvest 
while Sunraysia, 
Western Australia 

and South Australia will be about to 
commence. 

It is ironic that in previous years the major 
concern for growers was lack of water 
allocation due to drought conditions, yet 
this year there has been close to record 
amounts of rain in all states except Western 
Australia where they are experiencing low 
water allocations due to dry conditions. 

Growers in Sunraysia have been very 
concerned about the outbreak of disease 
and are frustrated by a limited supply of 
chemicals to control it. Let’s hope that at 
the time of reading this report all diseases 
are under control and the fruit is well on 
the way to a good harvest.

Access to China
As you are all aware we have signed a 
protocol for direct access into China. It has 
taken eight years of negotiations between 
the Australian Table Grape Association 
(ATGA), Biosecurity Australia and China and 
the outcome is one of the most flexible 
protocols ever signed by Australia. 

On average it takes 14 years to gain 
market access to other countries. I believe 
our strong relationship with Biosecurity 

Water – still causing heartache 
for growers

United States. In the past 12 months 
Peruvian exports have grown by 11.2% 
in value and 70.4% in quantity. Included 
in this was 667,000 tonnes of table 
grapes worth US$156 million. The main 
varieties exported were Red Globe, Red 
Seedless, Superior and White Superior, but 
standardisation of the grape quality and 
maturity continues to be a major challenge 
for the industry.

Chile is changing their focus for their 
white seedless varieties, especially 
Thompson’s. Exporters of table grapes are 
redeveloping 10-15% of their plantings 
to replace Thompsons with raisins for the 
next harvest. The decision will allow them 
to reduce labour costs to compensate for 
the fall in income that happened during 
the season (end of November to May) as 
a result of a depreciating currency and 
the lower demand for this fruit in the 
international markets. Thompsons currently 
represent about 25% of Chile’s table grape 
production.

WA visit
The ATGA has commenced its research into 
the Western Australia maturity legislation. 
Information received from the relevant 
personnel in WA included why maturity 
was instigated, how they went about it, 
who was a party to the legislation, what 
were the pitfalls, how it was accepted by 
growers and the consumer and how it is 
now part of the norm for table growers in 
that state.  

The objective of the project is to try and 
establish a national maturity standard 
that would be relevant for each state 
and become accepted by growers to 
adhere to. The Western Australia model 
has resulted in increased sales of grapes 
at increased prices. A win win for all 
concerned.

Promotion
The ATGA promotions campaign is now 
national with Western Australia joining the 
campaign. 

It has been a wise choice to have Geoff 
Huegill as this year’s face of our Munch-A 
Bunch-A-Grapes campaign replacing Libby 
Trickett. Mr Huegill’s profile has increased 
greatly in recent times; he returned from 
the Commonwealth Games with gold 
medals and was named Australian Sports 
Person of the Year. 

We are expecting to generate a lot of good 
publicity with Geoff as the face of grapes 
and hope that this translates into increased 
sales.

ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

ATGA staff travelled to Western Australia and met with growers, 
government officials and consultants to discuss maturity 
legislation.
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GRAFTED
VINES – 2011

Crimson on Freedom

Flame on Freedom

Menindee on Freedom

Globe on Dog Ridge

Sun Muscat                  
on Paulsen

Crimson on Paulsen, 
Ruggeri, Schwarzmann 

and Kober 5BB 

Flame Seedless on 
Schwarzmann

Menindee Seedless 
on Paulsen, Kober 
5BB and Sultana 

Red Globe on Ramsey

H5/H4 Sultana 
on Ramsey

ATGA website a success
only 14% was direct traffic, most (73%) 
was via a search engine.

“We continue to attract new people to 
the website, which is helping to spread 
the news of Australia’s little super 
snack, and we keep providing news 
and updates for growers in the industry 
section,” she said.

“Growers are beginning to see the site 
as a useful tool and this was reflected in 
peak traffic around the time the protocol 
for China was announced and detailed 
on the industry pages.

“We would like to improve the value of the 
website and encourage our members to 
contact the ATGA with feedback about the 
site and any additional information they 
would like to see in the industry section.”

The new look Australian Table Grape 
Association (ATGA) website   
www.australiangrapes.com.au is  
proving a success. 

A quick overview between 17 October 
and 16 November revealed 845 people 
visited the site a total of 1,019 times.

ATGA Communications Manager Allison 
McTaggart said of the 1,019 visits, the 
majority (802) originated in Australia. 
“Google Analytics showed we had hits 
from 53 countries or territories. Outside 
of Australia, most visits came from the 
United States (40), with 10 or more visits 
from India, China and Hong Kong.”

The analysis showed three-quarters of 
visitors were new to the website, but 

Chile’s table grapes on the decline
strengthening of the peso against the US 
dollar, which has growers investing less 
in fruit. Chile’s peso has gained strength 
against the dollar in recent months.

“If one looks at the movement they notice 
that the fruit industry is making changes 
in order to survive the low exchange rate 
and increase in labour costs, which is in 
pesos. The varieties that have dropped 
are those that use more hand labour, 
while varieties that have increased 
are almost all mechanised,” Fedefruta 
General Manager Juan Carlos Sepúlveda 
said in the statement.

This article was sourced from           
www.freshfruitportal.com on         
17 November, 2010.

The size of Chile’s table grape coverage 
has decreased by 683 hectares, or 6.8% 
over the last six years, according to 
the country’s fruit growers association 
Fedefruta.

In a statement Fedefruta said land 
dedicated for table grapes has decreased 
while the amount of planted land for fruit 
in general has increased 6.5%. Leading 
the decline is the Thompson seedless 
variety, which dropped from 4,690ha in 
2004 to 3,785ha this year.

Increases have been seen instead 
in more profitable products, such as 
walnuts, while other fruit types that 
require a lot of labour, such as citrus, 
have also shown declines.

Fedefruta blames the decrease in the 

Website www.australiangrapes.com.au.  Website visits by country.
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Acknowledging an industry stalwart
Peter Thompson 12 January, 1945 – 16 August, 2010

Industry profile

Peter Thompson was a man passionate 
about his community. He dedicated 
his life to enhancing the prosperity of 
fellow dried fruit growers and irrigators 
and preserving the historical amenity 
of the area. His easy-going personality, 
willingness to give everyone a fair go 
and offer to lend a hand if needed made 
him a much loved character that will be 
sorely missed.

Born in Healsville, Victoria, Peter was the 
eldest child and only son of Ronald and 
Betty Thompson.

Returning from active duty, Ronald and 
Betty purchased a property on Fletchers 
Lake Road in Coomealla and it wasn’t 
long before their son Peter had two 
younger sisters Beth and Mandy.

The family’s farm consisted of mainly 
sultanas for the production of dried fruit 
and in his senior schooling years Peter 
attended Yanco Agricultural College to 
develop his interest in horticulture.

On his return to Dareton he gained 
employment with the Rural Bank of NSW 
where he worked on the ledgers and as 
a teller. It was while working at the bank 
that he met Lesley Job; romance soon 
blossomed and they married in 1965.

A few years later he resigned from 

and pumpkins over Summer; over 
Winter he and his mate supplied half of 
Coomealla with trellis and strainer posts 
to help make ends meet.”

In the early 80s Peter purchased the 
neighbour’s property and set about 
redeveloping it along with his existing 
land.

Owen began working for his Dad who 
was often away from the property two 
or three days a week attending to ADFA 
matters.

“He seemed to thrive on this workload 
and one could never question his 
commitment to the cause,” Owen said.

Remembering a friend, Ian Murdoch 
commended Peter’s efforts. 

“Peter worked tirelessly to improve the 
Australian dried fruits industry. He was 
a dedicated and long serving member 
of the ADFA and served the industry at 
local, regional and national forums,” he 
said. 

“Not prepared to be a Committee 
member, Peter took on the more 
demanding Executive roles. 

“Some of us that think we are under the 
pump today, should think again. 

“Peter prepared a number of 
submissions for the Industry Advisory 
Committee (IAC); Productivity 
Commission; Western Lands; water 
issues; assistance for hail, frost sunburn; 
low interest loans, and a whole lot more. 
Each submission was thorough and 
detailed and he did them himself,” Mr 
Murdoch said.

“He was amazing. The dedication and 
quality of his work was reflected and 
rewarded in the esteem with which 
he was held in industry and political 
circles.”  

Mr Murdoch said there were good 
times and tumultuous times – marches 
down Mildura’s Deakin Avenue, others 
in Melbourne and Canberra; lynchings 
at Club DaVinci and the Great Coomy 
Branch rebellion of 1977 where Peter’s 
calming influence enabled dust to settle 
and the branch to re-unite.

Aside from his ADFA commitments, 
Peter was a long serving member of 
the Coomealla Irrigation Advisory Board 
whose primary role was to negotiate 
irrigation dates and scheduling with the 
Department of Water Resources (DWR).

Mr Murdoch said this was a thankless 

the bank and purchased a property in 
Keenans Drive, Coomealla for his young 
family which now included his eldest son 
Owen and daughter Vanessa,. This was 
to be his life for the next 42 years.

“After purchasing the block, Dad’s desire 
to serve his community started to come 
to the fore,” Owen said.

He was elected to the water advisory 
board and started his association with 
the Australian Dried Fruits Association 
(ADFA) Dareton Branch, where he went 
on to be Chairman of the local branch 
and later the District Chairman.  

Peter worked on his father-in-law’s dried 
fruit property as well as his own. In the 
early 1970s the Thompsons were able 
to expand the family farm by purchasing 

Lesley’s 
parent’s 
property.

The 
unexpected 
birth of twin 
boys Glenn 
and Evan 
was one of 
the biggest 
surprises of 
Peter’s life.
“Dad seemed 
to find another 
gear,” Owen 
said. 

“In addition 
to running 
the family 
farm he and 
a neighbour 
started share 
farming on 
some land at 
Tapio Station 
growing 
watermelons, 
rockmelons 

“He seemed to thrive 

on this workload 
and one could 

never question his 
commitment to the 

cause.”



to his long held passion for researching 
and preserving the district’s history and 
heritage.  

He had numerous years as an active 
member of Wentworth Rotary, where he 
served as President. During this time 
he developed a great interest in the 
Wentworth Museum.   

When sons Glenn and Evan began 
playing football, Peter re-acquainted 
himself with the Wentworth Football 
Club and soon took over the club’s 
historical records. While collating football 
club memorabilia, his new passion of 
writing became obvious seeing a need to 
formalise a Wentworth District Football 
Club book, which was launched at the 
100 year celebration in 1993.

From this platform he then engaged in 
two further publications, compiling the 
historical time lines for the Wentworth 
Shire. In total these projects took him 13 
years to complete and he continued to 
update his records until illness prevailed. 

With his interest in local issues Peter 
decided to run for council, and was 
elected, to the Wentworth Shire Council 
in 2007, where he enjoyed being a 
representative of the electorate.

“Peter you did very well – better 
than most – and we as a community 
appreciate what you have done for us,” 
Mr Murdoch said.

Peter is survived by wife Lesley, their 
four children – Owen, Vanessa, Glenn 
and Evan – and eight grandchildren.
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job and was made more difficult by 
requests to change dates because; 
the fish were biting, the wife wanted 
to water the garden, and the few who 
actually thought about what the vines 
and citrus trees might want.

“A legacy of the efforts of Peter and his 
counterparts in Curlwaa and Buronga is 
the high quality irrigation systems that 
service our area today,” Mr Murdoch said.

“He fought hard on behalf of growers 
arguing for pipelines rather than open 
channels and was floored when the 
DWR’s Chief Engineer said: “I do not see 
why you lot (the growers) are so hung up 
on pipelining the irrigation areas, both 
are made out of cement”.”

In 1994 Peter went back to working two 
jobs, gaining full time employment with 
Irymple Packing Company at Irymple in 
the irrigation design section; his roles 
varied over the years from a storeman 

to a field representative. With the 
Irymple Packing Company merging with 
Sunbeam Foods he continued to work as 
a loyal employee until his resignation in 
2010. 

Sunbeam Foods Supply and Receivals 
Manager David Swain said Peter was 
a dedicated staff member who had a 
very broad and deep understanding of 

the dried fruits industry. “His 
attention to detail and his 
practical growing experience 
along with his extensive 
industry involvement made 
him a real asset to the 
Sunbeam team.” 

Over the years Peter made a 
lot of friends, whether they 
were fellow work colleagues, 
or clients/customers. 

“Dad enjoyed the interaction 
with people,” Owen said. 
“Even when he was the 
bearer of bad news his 
professionalism to clients was 
second to none.” 

Owen said family was always 
a number one priority for his 
Dad – whether it was his wife 
Lesley, the four children or his 
siblings and their families.

“I think Dad would like 
to be remembered as a 
devoted community servant 
and his aim was to make a 
difference,” he said. 

As Peter progressed through 
life, he turned his attention 

“His attention to detail 
and his practical 

growing experience 
along with his extensive 

industry involvement 
made him a real asset 
to the Sunbeam team.”

Family was always a priority for Peter shown here with wife Lesley.
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Seasonal workers
Ensure your labour complies with Australian law

Are you vulnerable?
One of the worst scenarios that could 
confront a horticulturalist is to be in the 
middle of the seasonal harvest and have 
a substantial part of his or her labour 
force removed for being illegal workers. 

Illegal workers are non-Australian citizens 
who are working in Australia without a 
visa, or who are in Australia lawfully, but 
working in breach of their visa conditions.

How and where can they get additional 
labour at short notice when all their 
neighbours are also mid-harvest? Chances 
are they won’t be able to source additional 
labour in time, and a substantial part 
of the crop will never be harvested.

Are you liable?
What if you employ your workers 
through a contractor who tells you the 
workers are ‘legal’? The contractor, 
as the employer, will be legally liable 
for the offence and fine, but since the 
workers are illegal, the labour force will 
be removed immediately. You will no 
longer have workers for your harvest. 

If you want to source your labour 
force through a contractor you need 
to ask them to supply you with 
evidence of the immigration status 
and work rights of each worker.

Horticulturalists can be forgiven for feeling 
frustrated by regulations which seem to 
get between them and the efficient harvest 
of their crop. After surviving nature’s 
challenges of drought or flood or locusts 

during planting and growing, it seems 
that bureaucracy is designed to frustrate 
their attempt to employ the labour needed 
to harvest the crop in the short window 
between when it is ripe and over-ripe 
or storm damaged or pest affected. 
In this time-critical window, legalities 
seem like so much excess baggage.

The legalities, of course, are 
there to protect the rights and 
livelihoods of the workers. 

People who are entitled to work in 
Australia are covered by regulations 
designed to protect them and their 
workplace conditions. Those who are not 
legally entitled to work are not entitled 
to these conditions and protections. 
They often accept lesser wages and 
conditions, and in so doing undermine 
the workplace for legal workers. 

While cheaper labour may seem like a 
good thing to some employers, in the long 
run it is damaging not only to the workers 
involved and their families, but also to the 
communities of which they are a part. 

How can a horticulturalist be sure he 
or she is employing legal workers? 
And how can he or she do so in a 
way which is time-efficient? 

The first thing is to be aware of 
who can be legally employed, and 
the second is to be able to check 
the credentials of applicants.

Who can be legally employed?
■ Australian citizens. 

■ Australian permanent residents. 
■ New Zealand citizens in Australia 

on a current visa who have been 
granted work entitlements. 

■ Non-Australian citizens with a valid 
visa with work entitlements.

How can you determine if a job applicant 
is entitled to work in Australia? Check with 
Visa Entitlement Verification Online (VEVO).

VEVO is a free, internet-based system 
maintained by the Department of 
Immigration that allows you to check 
the work entitlements of a visa holder 
online. It is current and available 
24 hours, 7 days per week. 

To use VEVO you need to register online. 
www.immi.gov.au/managing-australias-
borders/compliance/info-employers/
evo-orgs.htm. You will receive a user 
ID and password by email within a 
day. You can change and update your 
contact details online at any time. 

If you do not have computer access, 
you can register by telephone and 
undertake checks by fax. To initiate 
this service you call 1800 040 070.

The VEVO check is simple and 
involves the following steps:

1. Ask the worker to agree to have 
their work entitlements checked 
with VEVO. (If applicants refuse to 
cooperate with a work entitlements 
check, you should explain that you 
are unable to employ them until their 
entitlement to work can be verified.)

A Tongan Pacific Seasonal Worker pruning grape vines on a property in Mundubbera, Queensland.
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Removing willows growing in the 
stream bed of creeks and rivers could 
return valuable water resources to river 
systems, new CSIRO research has found.

A CSIRO study into the water use 
of willows found more than five 
and a half megalitres of water 
could potentially be saved annually 
per hectare of willow canopy area 
removed, where trees were in-stream 
with permanent access to water.

“One megalitre is one million litres – the 
volume of water used by three average 
households in a year. So the evaporative 
loss of one hectare of willows is enough 
for about 17 households each year,” 
project leader, Tanya Doody said.

Funded by Water for Rivers – a 
public company established by the 
Commonwealth, New South Wales 
and Victorian Governments to recover 
water for the Snowy and Murray 
Rivers – the project results have 
now been published in the Journal 
of Environmental Management.

Water for Rivers Project Director 
Phil Deamer says that an estimated 
170 hectares of in-stream willows 

in rivers in Northeast Victoria – and a 
further 50 hectares in the Yanco Creek, 
Murrumbidgee, Yass and Murray rivers – 
have been permanently removed so far.

“This removal has returned 1,200ML 
of water per year that was previously 
lost to willows,” Mr Deamer said.

“At an average market price for 
high security water of $2,000/ML 
in NSW and Victoria, the 5.5ML/ha 
per year used by willows is worth 
over $2.4m of water entitlement.”

According to Ms Doody, the removal 
of willows leaves more water in 
streams, and replacing them with 
native vegetation like red gums, which 
have a lower evaporative loss and are 
more ecologically suited to Australian 
riparian areas, enables most of the 
water savings to be maintained.

“However, if the net overall benefit 
of willow removal from creeks and 
streams is to be properly evaluated, 
the various other benefits and 
disadvantages of removal must 
also be understood and included in 
decision making,” Ms Doody said.

Water savings from willow removal

Each of these is proof of 
a person’s entitlement to work 

Australian passport

Evidence of Australian citizenship 

Full Australian birth certificate for a 
person born before 20 August, 1986 

Full Australian birth certificate for a person 
born before 20 August, 1986 showing at 
least one parent was born in Australia 

Valid visa with permission to work 
(checked through VEVO or Faxback) 

 

NOT proof of a person’s 
entitlement to work

Tax file number

Driver’s licence

Medicare card

Job Services Australia Job 
Seeker ID number

Bank account

Referrals from other employment 
agencies or labour suppliers

References from previous employers

2. Check that the worker matches the 
photo in the passport shown to you.

3. The following details from the passport 
are needed for the VEVO check: 

■ Name.
■ Date of birth.
■ Passport number.
■ Country of issue.

The results from the check will be returned 
almost immediately if done online.

Time restrictions
Ideally you would check work entitlements 
before the worker commenced 
employment. However if you do not have 
access to the internet or fax, you have 48 
hours to check. If you discover the person 
you have employed during this 48 hour 
‘window’ is illegal, you must terminate 
their employment immediately, but there 

will be no legal consequences in relation 
to the intermediate employment period.

Pacific Seasonal Worker 
Pilot Scheme 
If you source your workers through an 
Approved Employer under the Pacific 
Seasonal Worker Pilot Scheme, you do not 
need to worry about whether or not your 
workforce will be legally entitled to work. 

The Approved Employer will provide you 
with the evidence you need, and the 
workers will be available to you for the 
duration of the season. No worries! 

What’s more, the same people will be 
available to work for you again the 
following season as trained, experienced 
workers ready to hit the ground running.

For further information on the Pacific 
Seasonal Worker Pilot Scheme, please 
visit www.deewr.gov.au/ PSWPS.
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Organisation name 
change pending

20

South Australian Dried Tree Fruits 
Association members have agreed to 
seek a name change to Australian Dried 
Tree Fruits Inc (ADTF) after supporting a 
special resolution at their Annual General 
Meeting (AGM) on 11 November, 2010. 

A second special resolution changed 
the rules relating to the eligibility of the 
Chairperson and reduced the size of the 
Management Committee. This requires 
the Chair to be a grower member. 

Mr Werner said the Management 
Committee felt a new name would 
help the industry in its endeavours to 
encourage new growers to the industry 
and an expansion of plantings of the 
new varieties bred by SARDI in South 
Australia and other states.

Both of these Constitutional amendments 
have been referred to the SA Office 
of Consumer and Business Affairs for 
approval.

The AGM followed the Annual Dried 
Tree Fruits Forum where members were 
provided with an update on current 
research projects and the market 
situation for dried tree fruits. 

It also enabled members to observe the 
official launch of the new BizMod for 
Dried Apricots by Steve Chaffey, a tool 
that will assist existing growers and 
new entrants to assess their investment 
options and decision making.

Horticulture Australia (HAL) Industry 
Services Manager Rowena Norris 
presented an overview of the research 
and development projects facilitated by 
HAL and funded by grower levies and 
matched Commonwealth funds.

SARDI researchers Michael Rettke and 
Darren Graetz, followed with more details 
on their apricot evaluation project.

Angas Park Fruit Co General Manger, 
Fruit Supply Chris Ellis said prices were 
stable, and with good chill units this 
Winter, it would be interesting to see how 
well the new varieties performed this 
season.

This year’s winners of the 2010 
Dried Tree Fruit Quality Awards were 
announced at the forum. They are:

Apricots: 1st: P.G. Thompson, Ramco

 2nd: A. Smith, Koraleigh

 3rd: R.B. & G.R. Traeger,   
 Mypolonga

Peaches 1st: N.R. Pfeiffer, Nuriootpa

 2nd:  C.G. & S.K. Battams,  
 Moorook

 3rd: I.G. & S.J. Matulin,   
 Renmark

Pears 1st:  Mexican Vale Orchards,  
 Angaston

 2nd:  J.M. & M.C. Ellis,   
 Angaston

 3rd: B.R. & G.C. Schiller,   
 Renmark

The forum was followed by the AGM 
where a number of more formal business 
matters were dealt with. A summary of 
resolutions carried at the AGM follows:

Finance: The AGM adopted the audited 
financial statements for SADTFA for the 
12 month period ended 30 June 2010.

Elections: Kris Werner, Jim Ellis and 
Rick Steicke were elected as grower 
representatives to the Management 
Committee. They join fellow grower 
representative Paul Wittwer, packer 
representatives Collin Farey and Peter 
Manning, marketer representative Chris 
Ellis.

Fees: The AGM resolved that the 
grower membership 
fee for 2010/11 remain 
unchanged at $30/
tonne on all deliveries. 
The statutory research 
levy for 2011/12 also 
remained unchanged at 
$32/t on all deliveries.

Immediately following 
completion of the AGM, 
members moved to the 
Loxton Research Station, 
for a field walk and 
chance to observe new 
apricot varieties and 
catch up with mates over 
a BBQ and drinks.

Darren Graetz from SARDI discusses the attributes of a 
variety in the trial site at Loxton Research Centre with 
growers.
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2011 season poses many questions

Sunbeam Foods/Angas Park

Australian dried grape growers are recognised 
for their ability to produce quality, light coloured 
fruit. This premium line of fruit differentiates 
Aussie growers from their competitors and 
attracts premium prices, but unfortunately in 
the last five years light coloured Sultanas have 
fallen from a long term average of 74% to 48% 
and in 2010 this figure was down to about 18%.

The challenge for the industry is to 
increase the percentage of light coloured 
fruit produced, which in turn would 
boost overall grower returns.

Members of the Dried Grape Industry 
Advisory Committee (IAC), grower Board 
members and the three industry processor/

marketers met on 29 November to discuss 
production of light coloured fruit.

“We discussed a range of different factors 
which we know affect the colour of dried 
grapes as well as potential new areas for 
further research. Importantly, there is a 
real potential for the industry to act and 
reduce the level of fruit browning,” Dried 
Grape IAC Chairman Tony Martin said.

CSIRO researcher Peter Clingeleffer said 
research had shown fruit maintained its light 
colour if moisture was removed as soon as 
possible after harvest by dehydration.

“One week’s storage at 25°C will change fruit 
colour from light to dark if fruit has more than 
16% moisture, a figure typical of trellis dried  

fruit that has been harvested, 
”Mr Clingeleffer said.

“So, rather than leaving hot, harvested 
fruit stored in bins before finish drying, 
growers should aim to finish dry fruit 
as soon as possible after harvest.

“Once dry, it is important to maintain the 
temperature of fruit at less than 30°C, and 
preferably less than 25°C for delivery.”

Mr Martin said these actions reflected 
good management practices and could be 
implemented at no cost. “If we can successfully 
stop fruit from browning it will help the industry 
to supply urgently needed light coloured 
dried fruit for its markets and growers will 
reap the rewards with higher returns.”

Good management helps dried grapes maintain light colour

There are good export opportunities 
and Sunbeam has initiated the 
Sunbeam Export Quality Medal which 
will go to the supplier of the best 20 
tonnes of sultanas meeting our export 
standards. The medal will be awarded 
with a $5,000 cash prize. 

If you aren’t a sultana grower there are 
still opportunities to have your quality 
fruit recognised by winning a place on 
Sunbeam’s All Australian 18.

Given the better water and market 
positions, Sunbeam growers should 
consider the opportunity to expand 
their holdings. Please contact us as 
we have on offer attractive supply 
contracts including long terms with 
secure pricing.

We hope the challenges of this season 
have been manageable and we look 
forward to discussing the harvest 
and markets at the Sunbeam January 
Growers Forum.

Tree fruit 
In addition to the better water supply, 
tree fruit growers have also had the 
best Winter chill recorded producing 
a good fruit set. Prices are stable and 
growers with the new high yielding, 
better drying ratio apricot varieties 
will be eager to see what their trees 
produce. 

The expectation is that harvest volumes 
will recover from last season’s low 
tonnages.

Prunes 

Unfortunately global markets for 
prunes remain depressed and this is 
magnified by our strong currency. 

The potential for a good crop is evident 

The dried fruit industry remains 
optimistic, but mixed messages are 
emerging. The very wet Spring has 
delivered big inflows into storage dams 
and guaranteed irrigation water for at 
least a couple of seasons. 

However, there are always challenges, 
including some that have not been 
seen for nearly 20 years. The emerging 
disease pressure from continued wet 
weather is testing growers at a time 
when market opportunities, especially 
for exports of dried vine fruit, are 
strong.

Contrasting this are the tough 
conditions in our most important 
market sector, the domestic retail 
market. Major retailers continue to 
drive prices lower and this strategy 
has been, and still is, assisted by 
the stronger Australian dollar which 
increases the competitiveness of 
imports.  

We know consumers will continue 
to buy the Sunbeam and Angas Park 
brands for their dried fruit needs as 
long as we can sell at competitive 
prices and our quality is the best. 

Angas Park has proudly seen off many 
challenges in the last 100 years and 
will continue to do so. The company 
celebrates 100 years of operations in 
2011 and much celebration is planned. 
So watch out for new, brighter 
packaging, new products and greater 
promotional and advertising activity.

Vine fruit 
As stated, the outlook for the dried 
vine fruit industry is bright. 

Sunbeam wants more dried vine fruit 
of top quality. Markets remain strong. 

and visits to the Murrumbidgee 
Irrigation Area (MIA) have highlighted 
to growers the need to thin crops 
and maximise fruit size. Good crop 
management now will mean fewer 
small fruit which yield low prices and 
are just as costly to dehydrate as 
larger, more profitable fruit.

In addition Angas Park has been 
proactive in seeking every opportunity 
to gather additional sales to effectively 
market the 2010 record crop.

Field officers 

Gary Simpson, a new Sunbeam Field 
Officer, has recently commenced 
assisting dried vine fruit growers. 
Mr Simpson has a long association 
with dried fruit production and knows 
Sunraysia very well through his 
previous duties at Lower Murray Water. 
His contact number is below so please 
feel free to contact him regarding any 
dried vine fruit matter.

Sunbeam and Angas Park Dried Fruit 
Contacts:

Chris Ellis, General Manager Fruit 
Supply: (03) 5051 4403    
or 0419 896 970

David Swain, Supply and Receivals 
Manager: (03) 5051 4402    
or 0407 834 044

Colin Farey, South Australia Fruit 
Supply: 0417 875 149

Alan Lister, Field Officer:   
0409 437 801

Gary Simpson: Field Officer:   
0429 960 234

Steve Barty, Field Officer South 
Australia: 0417 838 908
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his /her) house of cards intact until the 
consignment reaches the buyer in the 
local or export market. Having control over 
the management of the fruit between the 
buyer and the consumer is another story. 

Fruit damage or decay can present 
as a range of symptoms such as 
berry softening, stem browning, berry 
bleaching, shatter or splitting, but the 
most destructive agent in stored table 
grapes are pathogens, mainly Botrytis. 
Pathogenic infection is often the primary 
cause of the above symptoms.

Reducing the risk of latent 
Botrytis infection
Latent Botrytis infection starts when 
Botrytis spores land on a flower in the 
vineyard, just after capfall. The spores 
may germinate and then just sit until 
conditions are right for infecting the 
berries and that can often be after the 
fruit has been picked, trimmed, inspected, 
packed and stored. It is often not detected 
as Botrytis during the packing process 
because it does not have obvious 
symptoms that can be seen with the 
naked eye.

Whether Botrytis is observed in the 
vineyard or whether it is hidden and 
resting (latent) on the berry in the packing 
shed, the existence of this pathogen will 
depend on a number of factors:
■ The amount of spores in the vineyard 

from the previous season.
■ The susceptibility of the grape variety.
■ Berry sugar levels.

Growing table grapes is a little like 
building a house of cards. Care is 
taken to construct a strong base (in 
the vineyard) and as more cards are 
added (postharvest), the risk of it falling 
down increases. If it does fall down, the 
last card often gets the blame. But of 
course, deep down the grower knows 
the fault could have been anywhere in 
the structure, or more likely, a cumulative 
effect of a number of weak points in the 
production and postharvest systems.

The two issues that come to mind 
immediately are firstly, growers need 
to know where the weaknesses are in 
their production system each season and 
secondly, how those weaknesses are 
going to impact on the storage life and 
marketability of their fruit. ‘How long can 
I keep these pallets in storage before the 
quality starts to deteriorate’, or ‘can I risk 
putting this container of fruit on a 20 day 
sea voyage?’

Most table grape growers will pride 
themselves on having good instincts 
and an ability to detect fruit that should 
be sold immediately and not stored or 
shipped, and much of the time their 
instincts are right. However, where they 
may come unstuck is when the symptoms 
of potential fruit decay are not so obvious, 
and it is those times when the $40-
50,000 hits (or much more in some cases) 
can hurt.

There are a number of areas where a 
grower can monitor and manage the risks 
of fruit failure, that is, maintain their (or 

Reducing postharvest losses
By Garth Swinburn 

■ Bunch compactness.
■ Canopy vigour and density.
■ Damage to berries from other pests or 

diseases.
■ Temperature and humidity in the 

canopy.
■ The time between véraison (berry 

softening) and harvest.

To protect against Botrytis in vineyards, 
growers apply fungicides. To be more 
specific, for growers to protect their 
grapes from Botrytis, they must effectively 
apply the right fungicides at the right time.

The right fungicides means the grower 
should choose a mix of chemical groups 
when applying more than one Botrytis 
spray in a season, in order to improve 
efficacy and reduce pathogen resistance 
to chemicals.

The right time means early flowering, 
80% cap fall and just before bunch 
closure. Spraying an expensive fungicide 
after bunch closure, when the canopy is 
fully developed, is often a waste of time 
and money. 

Applying a spray effectively, is about the 
above two points, but it is also about 
ensuring the sprayer is set up properly, 
the droplet sizes are optimal and the 
target area is being hit (inside the bunch). 

Out of the three components of effective 
spraying – chemical, timing and 
application – it is usually the last one that 
results in poor Botrytis control in table 
grapes. The solution? Before spraying, do 



Sulphur pads are an additional tool to cool 
chain temperature management in table 
grapes, they are not a control tool on their 
own – SO2 is a fungistat (suppressor) 
not a fungicide. It is also important to 
note that not all sulphur pad brands are 
the same, with regards to the rate of 
SO2 gas emissions in storage. Some are 
better suited to grapes with low levels of 
pathogen risk, others may suit higher risk 
fruit.

Within the table grape industry in Australia 
there appears to be a wide range of 
packaging types for different markets but 
also different preferences by individual 
growers. There is a range of packing and 
storage methods and this may be variety 
specific or, once again, individual grower 
preference. 

To fully understand the merits of the 
systems used there needs to be more 
research on the performance of different 
packaging types and methods and how 
they relate to the issues raised above: i.e. 
adequacy of ventilation for pre-cooling 
and on-going storage, the ability to hold 
SO2 gas and moisture in the boxes, 
different attributes of the range of sulphur 
pads available, how they are used in 
various circumstances.

Packing and storage decisions by growers 
often relate to their judgement on the 
condition of the fruit - which market 
it is suitable for (local or export), how 
long to hang onto it, how to store it etc. 
As previously mentioned, growers are 
generally able to make these decisions by 
looking, feeling and tasting the fruit on the 
vine or packing table – but this does not 
always have a guaranteed outcome. 

There is a simple tool that could be 
developed to assist growers assess 
the storage potential of a batch of fruit 
and therefore determine the type of 
packaging, storage life and destination 
market.

Assessing storage potential of 
table grapes
In 1984 JM Harvey published Instructions 

some simple tests with water sensitive 
paper inside the canopy and make 
adjustments to the nozzle size or set 
up, pump pressure and tractor speed to 
ensure the target is being adequately hit.

Cool chain, packing and storing
From the moment a bunch is clipped from 
the vine during harvest, it starts dying. The 
aim of the grower is to slow this process 
of dying, so by the time the fruit reaches 
the mouths of the consumers (in Brisbane 
or Beijing), they still perceive it to be fresh 
and enjoyable to eat.

Slowing the decay in packed fruit is 
largely about temperature management. 
The pulp of the grapes needs to be around 
-0.5 to 0°C for as much time as possible, 
from harvest to consumption. Clearly, 
there will be short periods of time when 
this is not possible, but the grower should 
never stop thinking about temperature 
management.

Published information cites that grapes 
freeze at -1.5°C; ideally pulp temperature 
should be around -0.5°C, but if this 
increases to +2°C, the growth of latent 
Botrytis doubles and if pulp temperature 
rises to +3.4°C, Botrytis growth triples.

Managing stored grapes is focused on 
using low temperatures to reduce the 
rate of respiration of the fruit; this is when 
small amounts of sugar are converted 
to CO

2, water and heat. The heat must 
be able to escape from the refrigerated 
box, therefore the packaging needs to 
have plenty of ventilation. Remember the 
box in the middle of the pallet, which is 
surrounded by other pallets, needs access 
to a flow of cool air at all times while in 
storage.

Having said that good ventilation is 
needed in stored grapes to remove 
respiration heat, there are two things that 
need to be conserved within the boxes 
– moisture and sulphur from the sulphur 
pads. 

Clearly extracting too much moisture 
from the fruit will result in dehydration 
of the stems and berries and reduce the 
shelf life. This is off-set to some degree 
by ensuring the humidity within the cool 
store is high (95%).

Sulphur pads are often added to packed 
fruit to suppress the growth of Botrytis 
in storage and during shipment to 
export markets in reefer containers. It is 
important to know that the sulphur gas 
emitted from the pads only stops the 
germination of latent fungal spores on 
the surface of the fruit. Existing Botrytis 
infection that may have already developed 
inside the grapes is not killed by the 
doses of SO

2 normally delivered by the 
sulphur pad. 

for forecasting decay in table grapes 
for storage (USDA Agricultural Research 
Service). If this concept of predicting 
storage rots and disorders in table 
grapes is to be of any real value to the 
Australian table grape industry, it requires 
preliminary work on developing protocols 
in sampling, analysing and identifying the 
diseases and establishing the relationship 
between disease incidence and storage 
risk. To perform this research funding and 
support of a group of interested growers 
to test and develop the tool is required.

Last year, the Victorian DPI used Harvey’s 
concept to prepare a proposal for the 
Australian table grape industry entitled 
‘Predicting risk of table grape disease 
development and quality loss in cool 
storage’; unfortunately it was not 
considered a priority by the Industry 
Advisory Committee (IAC) at the time. 

In a nut shell, the storage rot predictor 
would work like this in practice: A 
sample of fruit is taken from a particular 
patch in the vineyard or taken from a 
consignment during the packing process, 
sterilised in bleach and incubated for 
around 10 days to induce the growth of 
fungal spores. The rate of visual quality 
loss is recorded, the types of fungal 
pathogens are noted and each sample 
is rated as high, medium or low risk of 
potential storage disorders. The low risk 
fruit is retained for export shipments and 
long term storage while the high risk 
fruit gets priority for immediate sales into 
local markets. 

The benefits to growers are:
■ Enhancement of a grower’s reputation 

with his buyers as a reliable supplier of 
quality fruit.

■ The optimisation of storage periods for 
specific batches of packed fruit.

■ Reduction of crop losses after 
considerable production and packing 
expenditure.

■ Reduction in loss disputes and litigation 
activities with exporters or service 
providers.

■ Greater overall profits to the table grape 
enterprise.

With the opening up of the market in 
China for Australian table grapes, it will 
be increasingly important to minimise 
the incidence of poor outturns due to 
storage rots, stem dehydration and soft 
berries. Any price discounting in an 
already tight margin, competitive market 
will reduce the profitability of those 
growers who cannot consistently deliver 
sound, clean fruit and keep their buyers 
happy.

Garth Swinburn is the principal consultant 
of Scholefield Robinson Mildura Pty Ltd
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“Out of the three 
components of effective 

spraying – chemical, 
timing and application 
– it is usually the last 

one that results in poor 
Botrytis control in table 

grapes.”
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Basin plan a priority
The closure of CSIRO Merbein has 
been a massive blow to the region and 
there has been much discussion about 
the future arrangements for evaluation 
of potential new dried grape varieties. 
A new Board portfolio has been 
established to deal with new varieties 
and commercialisation issues.

Plant biosecurity is an ongoing matter 
and the ADFA has attended meetings 
of the Victorian Viticulture Biosecurity 
Committee. Providing protection of 
another type, the industry has met 
with the Productivity Commission as 
part of their Inquiry into Australia’s 
Anti-dumping system, and made a 
submission on the draft report.

Earlier this year the board adopted 
a revised Strategic Plan for the 
Australian industry and ADFA. The 
organisation structure and operations, 
including corporate profile and name 
was also reviewed as a part of this 
process. An important outcome 
has been the change in name to 
Dried Fruits Australia (DFA). Graphic 
designers have been commissioned 
to develop a new logo for DFA in 
preparation for the official launch of 
the new name in 2011.

A second important outcome was 
the decision to close the ADFA shop 
by the end of February 2011, and a 
subsequent review of rental and sale 

options for ADFA property in Deakin 
Ave.

Keeping growers informed of these 
developments is a priority. The Mildura 
branch was involved with an industry 
forum at Sunraysia TAFE and in early 
December a Special Branch Forum 
was held. Branches and members 
were briefed about the major policy 
issues and presented with reports from 
the recent Californian Study Tour and 
International Dried Grape Producing 
Countries Conference held in Turkey.

Imports
Total dried grape imports for the seven 
months to 30 September 2010 were 
11,932 tonnes which was down nearly 
5,500t on the amount imported in the 
same period in 2009/10.

In summary:

■ Currants  565t up 150t

■ Sultanas 6,855t down 3,750t

■ Others (TSRs) 4,500t up 765t

The main countries exporting to 
Australia were:

■ Currants: South Africa with 362t and 
Greece with 200t

■ Sultanas: Turkey with 4,940t and 
China with 1,500t

■ TSRs: US with 3,828t

The Australian Dried Fruits Association 
(ADFA) Board has been kept busy in 
recent months. 

High on the list of important issues 
is the response to the Murray Darling 
Basin Authority (MDBA) release of a 
Guide to the proposed Basin Plan. With 
assistance from Charles Thompson, 
RMCG, the Murray Valley horticulture 
industry groups (dried fruit, table 
grape, citrus, wine and almond 
industries) have submitted a joint 
response outlining our main concerns 
and raising questions that must be 
addressed in the proposed Basin Plan.

This horticultural alliance has 
also responded to the Productivity 
Commission Inquiry into Rural R&D. 
Research which will continue to 
be vital to the future success of all 
horticulture industries. The joint 
response expressed strong opposition 
to the draft recommendation 
suggesting that Federal Government 
funding be reduced over the next 10 
years. 

Helping to make these decisions is 
the Dried Grape Industry Advisory 
Committee (IAC), which met in late 
November. They expressed concern 
about the declining production of light 
coloured fruit in recent years and have 
identified this as an area where further 
research was needed.

ADFA Board News

Bennett Scott, winner of the ADFA 
Mildura Branch award.

apprentice Bennett Scott was presented 
the Mildura Branch ADFA Award. He was 
given the latest Australian viticulture 
reference books Viticulture One and 
Viticulture Two. These books will serve 
as a useful resource as he continues 
with his career in viticulture.

Mildura branch Chair Rodney Trigg and 
teacher Stuart Harkin presented the 
award at an industry forum held on 26 
November at the TAFE.

“Bennett is not from a farming 
background, but has enjoyed the 
three year program and is planning to 
further his education in the industry by 
completing a Diploma of Horticulture,” 
Mr Harkin said. “He excelled in his 
Certificate 3 program, showing 
leadership qualities and his ambitions 
are to purchase his own property and 
offer contracting services in the dried 
fruits industry.”

Mr Harkin said the Sunraysia Green 
Farmers project recently conducted 

at SuniTAFE’s training farm identified 
the need to retain young people in 
the industry and show progression 
and pathways. As a result SuniTAFE 
and industry representatives 
have collaborated to enhance 
the opportunities for horticulture 
apprentices.

The industry forum included an 
open floor discussion and provided 
an opportunity to give feedback on 
SuniTAFE program delivery and future 
training needs in the industry.

ADFA Chair Mark King gave an update 
of the future directions of the ADFA 
and Dr Karl Sommer from Victorian 
Department of Primary Industries 
presented information on coping with 
less water – maximising dried fruit 
productivity during periods of reduced 
water allocations and the Deficit 
Irrigation Trial.

Encouraging young people to enter 
horticulture is not an easy task, but this 
does not deter the Mildura branch of 
the Australian Dried Fruits Association 
(ADFA).

The branch has had a long standing 
policy to support and encourage young 
growers entering the industry and 
each year donates an award to the top 
viticulture student at Sunraysia Institute 
of TAFE (SuniTAFE).

This year third year horticulture 
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A 
small 

group of 
20 growers 
travelled from 

as far away as 
Vinifera, Mid-

Murray and Loxton, South Australia to 
the Red Cliffs branch of the Australian 
Dried Fruits Association (ADFA) 
Dehydrator Day.

This year the branch decided to run a 
series of three workshops/field walks 
instead of its usual October Grower Day. 
The first of these was a Dehydrator day 
at John Hunt’s property at Red Cliffs. 
Mr Hunt has been dehydrating fruit on a 
semi-commercial basis for the past few 
years and has a duel tunnel set up with 
permanent gas tanks and gas lines.

The day started at 10.00am with an 
overview of the operations at the 
property and was followed by a practical 
demonstration of each of the specific 
operations of the dehydration process.

Sunbeam Foods supplied 14 bins of 
fruit ranging from 14% to 16% moisture 
for the demonstration. Ten of the bins 
had already been tipped and with the 
remaining four bins Mr Hunt and his 
assistant demonstrated how to tip 
the fruit from the bulk bins into the 
dehydration trays.

Most of the growers present at 

the demonstration had their own 
dehydrators and wanted to improve 
their operation. They listened intently to 
Mr Hunt as he commented on specific 
problems and gave useful tips such as 
keeping the sides and corners of the 
tray full to stop the air by-passing the 
fruit.

Mr Hunt now uses two covers that 
are clipped onto the sides of the trays 
with old rack spreaders as retaining 
rails. The inside cover is pulled slightly 
tighter than the top one to allow for an 
air passage that will act as an insulator. 
To make the most of the heated air, the 
hot air exhausted through the trays is 
ducted into this insulating air passage 
before being vented into the open air. Mr 
Hunt said this method had allowed him 
to use about 25% less gas.

The dehydrator was fired up and, given 
that it was a warm day, it wasn’t too 
long before it had reached the required 
temperature. 

Mr Hunt then explained what 
temperatures he ran the dehydrator 

at and the best places to measure 
temperature and sample fruit for 
moisture testing. 

For the purpose of the demonstration 
he then outlined the process of tipping 
the trays back into the bulk bins, 
commenting on the need to be sure the 
fruit is properly dried and cooled before 
tipping.

Before retiring to the shed for a cold 
soft drink the growers were treated to 
a sneak look at the pruning platform 
Mr Hunt developed last season. It 
differs from most others in that it has 
an electric drive, an initiative aimed at 
reducing the noise level while operating.

Back at the shed the Mildura branch 
told growers of their success in 
implementing a buyer group. They 
encouraged more growers to join the 
group, explaining how as individuals 
they had benefited from a large 
purchasing power.

The Red Cliffs branch is organising a field 
walk looking at new varieties at block 668 
West cliffs Avenue Cardross on 9 January. 
Mature plantings of some of the newer 
varieties available such as Summer 
Muscat, Diamond Muscat, DOVine, Selma 
Pete and Merbein Seedless are grown on 
modern trellis systems alongside Sultana 
and Sunmuscat controls and will be open 
for inspection.

The branch has organised another 
activity the following week and 
has sponsored a bus to travel to 
Wemen to look at the results of the 
project “Maximising productivity 
during reduced water allocations”. 
Participants will see the progress of 
the research being conducted with 
varied water applications in Sultana 
and Sunmuscat in Wemen and will be 
given the opportunity to ask researchers 
questions. The buss will pickup 
participants at Lloyds Shed, Benetook 
Ave, Mildura at 8.30am or Allan Long’s 
property, Dairtnunk Ave, Cardross at 
8.45am The bus is expected to return 
by 12.00 noon for a BBQ lunch at Lloyds 
shed.

For further information on either of 
the upcoming events and to confirm 
your attendance for the bus trip please 
contact: Allan Long on 0409 700 824, 
ail: ajhrlong@bigpond.com or John Hunt 
on 0427 150 455.

Drying for profit activities

Red Cliffs branch turns up the heat on 
Dehydrator Day

John Hunt demonstrates how he rakes out the fruit in drying trays to maximise 
evenness of drying prior to clamping on the dehydrator sheet.

“Mr Hunt now uses two 
covers that are clipped 

onto the sides of the trays 
with old rack spreaders 

as retaining rails.”
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Conferences unite industries 
to share info 

Horticulture Australia (HAL) update

HAL Industry  
Services Manager,  
Rowena Norris

Sue Carter and Dr Ray Johnson were 
elected to fill two vacancies on the 
Board.

HAL Chair, Selwyn Snell, 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 beneficial to the 
company,” Mr Snell said.

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

Ms Carter is a Chartered Accountant 
(UK), and holds a BA (Hons) in 
Economics and History together with 
a Master of Applied Science in Group 
Psychology. In addition to being a Core 
Facilitator at the Australian Institute 
of Company Directors, Ms Carter is 
currently a Non-Executive Director of 
AMP Superannuation Ltd, ANZ Australian 
Staff Superannuation P/L, the Peter 
MacCallum Cancer Centre and Treasury 
Corporation of Victoria. 

“Australian horticulture is an industry 
with great potential and I am really 
excited about contributing at the 
strategic level for the industry,” Ms 
Carter said. 

Dr Johnson has worked at senior 
levels in the agribusiness sector for 
more than 20 years, spanning animal 
nutrition, aquaculture, pet food and 
livestock genetic industries. A former 

October was an 
eventful month 
for the dried 
fruit and table 
grape industries. 
Representatives 
from the 
Australian dried 
grape and 
prune industries 
attended their 
respective 
international 
conferences; 

and the table grape industry announced 
the final stages of market access 
negotiations with China. 

The international conferences provide 
valuable networking opportunities for 
producing nations to share information 
regarding current crop yields, new 
varieties, and the future of their 
respective industries. Tours of growing 
regions in the host country enable 
delegates to view production techniques, 
on-farm equipment and processing 
facilities. 

A full report on the International Prune 
Association Congress in South Africa 
and the International Seedless Dried 
Grape Producing Countries Conference 
in Turkey can be found on pages 10 and 
36 respectively.

HAL welcomes new directors
Two new Directors were elected to the 
Horticulture Australia (HAL) Board at 
the company’s Annual General Meeting 
held in Sydney. David Cliffe was also re 
elected for his third term.

Chief Executive Officer of NSW Farmers 
Association he has also worked for 
the Victorian Department of Primary 
Industries and most recently was CEO 
of Genetics Australia Cooperative, 
Australia’s largest livestock genetics 
company. 

Originally from a farming background 
at Parkes, Dr Johnson has degrees 
in Agricultural Science, and a PhD in 
Rural Science. He is currently Managing 
Director of Agriplacements Australia 
Pty Ltd and a member of the Research 
Advisory Committee of the Australian 
Farm Institute and of the Australian 
Institute of Company Directors.

“Horticulture has a bright future, but 
not without challenges along the way. 
Focusing investment in research and 
development, as well as marketing, is 
extremely important for the industry to 
continue to move forward and grow,” Dr 
Johnson said.

Mr Snell also recognised retiring 
Director Graeme Hargreaves for his 
work with HAL: “I would like to thank 
Mr Hargreaves for the outstanding 
contribution he has made as Director of 
the Board over the past three years”.

Following the AGM, the Board met 
to elect office bearers.  Mr Snell and 
Professor Robert Clark were returned 
to the roles of Chair and Deputy Chair 
respectively.

The HAL Board consists of 8 directors:  
Mr Snell (Chair), Prof Clark (Deputy 
Chair), Ken Boundy, Ms Carter, Mr 
Cliffe, Lisa Cork, Dr Johnson and Robert 
Seldon.  

National Farmers’ Federation (NFF) 
President Jock Laurie took part in the first 
meeting of a Food Policy Working Group 
in early December. The meeting was an 
initiative chaired by Federal Agriculture 
Minister Joe Ludwig and driven by 
the NFF to mesh together policies on 
research and development (R&D), water, 
carbon, transport and infrastructure in a 
complementary and cohesive purpose. 

While food security is a slow burning 
issue in Australia, our politicians, 
industries, bureaucrats, scientists and 
academics are now focusing on food 
policy. The NFF insists this needs to 
align all relevant policy areas to back 

our farmers and rural industries to meet 
burgeoning demand, here and overseas. 

Food security 

The Office of the Australian Government 
Chief Scientist has released a report 
on food security in a changing world.

Key recommendations from the 
report by an Expert Working Group, 
which included the NFF, cover: 
■ Establishing an Australian 

Food Security Agency. 
■ Increasing investment in agricultural 

research and development to 
harness national expertise and take a 
leading role in targeted to improving 
low input farming systems. 

■ Incentives to recruit and nurture 
future generations of innovative 
and adaptive farmers, researchers 
and associated professionals for 
Australian food production. 

■ Elevating the status of food in 
Australia and build cooperation 
towards improved food value. 

In light of this headline agenda, the 
NFF is pursuing increased spending 
on research and development; greater 
coordination between our research and 
development and Australia’s international 
aid program; food production included 
in the national school curriculum; and 
reducing the HECs fees for students 
enrolling in Agricultural Science studies. 

National food strategy 



Internationally recognised expert in vine 
management and vine improvement, 
Peter Clingeleffer was announced the 
2010 Graham Gregory Award winner at 
the Horticulture Australia (HAL) Awards 
held in Sydney.

Mr Clingeleffer, who currently holds the 
position of Project Portfolio and Team 
Leader at CSIRO Plant Industry, has been 
an enthusiastic and tireless supporter 
of Australian horticulture for nearly 40 
years. He is regarded as an expert in the 
development of modern practices and 
improved varieties for dried grape, table 
grape and wine grape production with 
significant worldwide impact at both the 
scientific and industry adoption levels. 

Despite his long-standing career with the 
CSIRO and his significant contributions to 
the industry over the years, Mr Clingeleffer 
was surprised to be given the Graham 
Gregory Award. 

“It was very unexpected and I am 
absolutely delighted to be honoured with 
such a recognised industry award,” Mr 
Clingeleffer said.

His impressive body of work, carried 
out over a lifetime, is precisely what 
the Graham Gregory Award recognises. 
Named in honour of the inaugural 
Chair the Horticultural Research and 
Development Corporation (HAL’s 
predecessor), Graham Gregory, the 
award is Australian horticulture’s highest 
accolade and carries with it a $10,000 
prize. 

Mr Clingeleffer has been involved in 
CSIRO’s vine management and vine 
improvement research since joining the 
CSIRO division of Horticulture in 1972. 

Table Grapes Western Australia (TGWA) 
Secretariat Allan Price said Mr Clingeleffer 
had been the leader of the Australian table 
grape breeding program for many years, 
but when table grape grower levies were 
used to supply extra funding, the program 
was really ramped up. 

Mr Price said the aim to breed and 
develop varieties unique to Australia has 
resulted in three table grape releases to 
date, as well as some varieties suitable for 
the drying industry. 

“With his small team at CSIRO Merbein, and 
with evaluation efforts from various state 
Departments of Primary Industries and 
Departments of Agriculture, the program is 
proving valuable for Australian growers. 

“Internationally there is interest in both 
the varieties and the techniques used in 
developing the crosses,” he said.

The varieties released so far have been 
planted in all production states and NT, 
making it a program for all of Australia.

Mr Price said it was unfortunate that the 
breeding process had been closed down 
due to the closure of CSIRO Merbein, 
but a large number of selections were 
still available for evaluation and further 
releases can be expected.

The Graham Gregory award recognises 
his significant research achievements and 
ongoing contributions to the development 
of modern table grape, dried grape and 
wine grape industries based on adoption 
of innovative and sound scientific 
outcomes, his international reputation, 
his role in science management and 
influence on colleagues. 

From 1996 to 2009 he was the 
Riverlink Viticulture Program Manager, 
a key regional role responsible for the 
coordination of regional grape research, 
development and extension across 
three state agencies and CSIRO. In this 
role he was responsible for the conduct 
of industry R&D planning forums and 
provision of advice on development of 
new projects for viticulture. 

The list of scientific achievements, 
recognition by international peers and 
significant adoption at both the national 
and international levels is testament to 
Mr Clingeleffer’s influence on his field of 
research and the viticulture industries. 

To facilitate adoption he has always 
maintained strong links with the industry 
through participative research on 
commercial properties, development 
of extensive industry networks and 
involvement in strong collaborative 
research, both within, and external to 
CSIRO Plant Industry. 

Chair of the Dried Grape Industry Advisory 
Committee (IAC) Tony Martin said Mr 
Clingeleffer had made a significant 
contribution to the dried grape industry 
over a long period of time. 

“Australian growers are fortunate and 
receive the direct benefit of his efforts; 
however the calibre of his research is of 
such a high standard that he is recognised 
throughout the world.”

Mr Clingeleffer currently participates 
actively in key industry committees 
and major companies including the 
Murray Valley Table Grape Growers 
Council and the Australian Table Grape 
Association Conference Committee, 
the ADFA Drying for Profit program and 
ADFA Mechanisation Subcommittee, the 
Riverland Wine Industry Development 
Council Technical Subcommittee, the 
Riverland alternative wine varieties 
group, Mildura Wines and its Education 
Subcommittee. Mr Clingeleffer is always 
prepared to provide significant input into 
industry conferences, forums and grower 
courses.
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Above: HAL Chairman, Selwyn Snell 
presents the Graham Gregory medal to 
Peter Clingeleffer.

Right: Peter Clingeleffer played an 
integral role in introducing mechanical 
harvesting of dried fruit in 1976.

Viticulture researcher wins 
horticulture’s top prize
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The release of the Murray-Darling Basin 
Authority’s (MDBA) Guide to the proposed 
Basin Plan has been met with much 
anger and criticism by irrigators.

Murray Valley horticultural industries 
have joined forces to respond to the 
plan and argue their case on behalf of 
its members. This joint submission was 
prepared on behalf of the Murray Valley 
Citrus Board (MVCB), the Australian 
Dried Fruits Association (ADFA), the 
Almond Board of Australia (ABA), the 
Murray Valley Table Grape Growers 
Council (MVTGC) and the Murray Valley 
Winegrowers Inc (MVW).

It was structured to provide the authority 
with a background to the region and 
posed key questions and suggested 
actions for the MDBA to consider when 
developing the Draft Basin Plan.

The submission recognised that the 
river was over-allocated and needs to 
be protected, and that there is a need 
for sustainable irrigation. It argued that 
the MDBA needs to look at a wide range 
of options, not just reducing water for 
sustainable diversion limits (SDLs) and 
that irrigators and affected communities 
need to understand the trade offs much 
better.

Importantly, the submission stated that 
until the questions being raised were 
answered satisfactorily, the industries 
represented would not support the 
current proposals.

Background information
The submission also provided relevant 
background information on Mildura 
region in terms of production, supply 
chain and recent drought impacts.

The recent drought provided a clear 
indication of the likely impact of the 
proposed changes outlined in the guide.

It argued that the Murray Valley region 
had developed with the expectation of 
close to 100% reliable water and this 
had promoted permanent plantings 
with a dependence on high security 
entitlements. 

Since 2006/07, local industries and the 
community had experienced very difficult 
business conditions with low water 
allocations, low wine grape prices and 
high temporary water prices.

It went on to explain that while 
commodity prices, market forces and 
value of the Australian dollar were the 
primary drivers of production decisions, 
the recent drought had heightened the 

speed and extent of adjustment over the 
last three years.

Irrigators purchased large volumes of 
water at high prices resulting in high 
debt and business failure. This resulted 
in more than 20% of districts being dried 
off in 2009 as growers could not afford 
to irrigate their entire planting.

Some irrigators are selling their 
entitlement and buying water annually to 
retire debt or gain access to capital.

Investment in the industry has also been 
stifled. There is little capacity to fund 
replanting at $25,000 to $45,000/ha 
given that it then takes three to seven 
years until mature yield production. 

Perennial horticulture requires 
investment confidence, which is 
currently lacking. Providing a clear 
time frame and clarity about SDL 
implementation will be important for 
those considering future investment.

The last five years have seen low 
commodity prices, low water allocations 
and the need to purchase water at high 
temporary water prices (over $1,000 
per megalitre in some periods). Many 
growers drew on existing equity, sold off 
farm investments and incurred high debt 
during the drought through the need to 
purchase water to maintain permanent 
plantings. The potential removal of 
exceptional circumstances support will 
result in a significant increase in growers 
leaving the industry.

Impact of SDLs
The submission highlighted the regional 
economy’s dependence on secure 
access to good quality water at a 
reasonable price. 

Further, it argued that the proposals 
detailed in the MDB Guide will have 
serious impacts at many levels:

■ The way that the announcement 
has been handled undermines the 

confidence of growers and the 
financial sector that are essential for 
secure future investment decisions.

■ There are risks that potential growth 
sectors will invest elsewhere if 
Sunraysia and the River Murray are 
seen as unreliable risky locations and 
uncertain water policy environment.

■ While the guide suggests that any 
reduction would be achieved through 
buyback from willing sellers – many 
wine grape growers feel that they will 
be forced to sell as ‘desperate sellers’ 
and at a price that does not reflect 
the true capital costs invested in their 
properties.

■ Any capital sums realised will then go 
to the banks to pay off debt rather than 
being reinvested in the local economy. 
The lost income from irrigated primary 
production will translate straight into 
losses in processing, service sectors 
and the wider economy.

■ Increased buyback from upstream 
in Victoria or New South Wales will 
reduce the size of the temporary 
water market. Growers of high value 
horticulture need access to that 
market to purchase water in years 
of low allocations. A reduced market 
will limit the water that is available 
and will lead to price inflation that 
will have serious financing impacts. 
This may not be apparent until several 
years after the SDLs are achieved 
and would be a catastrophe in the 
first low allocation year. For example, 
some growers hold less permanent 
entitlements than they will require 
when the orchards are mature. 
They are therefore highly exposed 
to risk from any reduction in the 
size of the temporary market or an 
increase in its price. Especially in low 
allocation years, when most perennial 
horticulture become buyers and there 
are fewer sellers as a result of the 
government buy back.

Key questions posed
The submission then poses a wide range 
of questions relating to:
■ Sustainable Diversion Limits (SDLs)
■ How water will be acquired
■ The plan development process
■ Socio-economic impacts
■ Other issues

A copy of the joint Murray Valley 
horticulture industries response is 
available to members on request.

Joint Murray Valley irrigator 
response on Basin plan

Water outlook

“The submission stated 
that until the questions 

being raised were 
answered satisfactorily, 

the industries represented 
would not support the 

current proposals.”
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The recent South-East Queensland (SEQ) 
drought was likely caused by shifts 
associated with climate variability over 
decades rather than climate change, 
according to the findings of a team of 
CSIRO researchers led by Dr Wenju Cai.

“We found that, unlike in South-West 
Western Australia, climate change plays 
little part in the SEQ rainfall reduction, but 
cannot be ruled out,” Dr Cai said.

The research team aimed to determine 
whether the SEQ’s recent rainfall 
reductions were partly due to climate 
change and, if so, whether dry conditions 
will occur there more often in the future.

“At this stage, renewal of a rain-
generating process with La Niña bringing 
higher rainfall to SEQ might be expected 
to last for 10 to 20 years,” Dr Cai said.

“Ongoing research is examining whether 
increased temperatures linked to 
climate change in the future will alter 
the frequency, intensity, and duration of 
drought. We are also investigating if the 
rising temperature due to climate change 
has played a part in the unprecedented 
low water storage level of the recent 
drought and how climate change will 
impact on climate variability.”

The study centred on the contribution 
to rainfall by naturally occurring events 
such as El Niño and La Niña, as well 
as a longer-lasting feature called the 
Interdecadal Pacific Oscillation (IPO), and 
how these events may be influenced by 
future climate change.

SEQ is one of the wetter regions in 
Australia due to its proximity to the 
world’s most intensive rainfall-band, 
located in the Western Pacific. The rain-
band, which is powered by the warmest 
ocean surface temperature on the globe, 
moves eastward during El Nino tending 
to decrease SEQ rainfall. During La Nina, 
the rain-band moves westward leading 
to increased rainfall in SEQ. Many of the 
wettest years for the region occurred in La 
Nina years such as 1956, 1971 and 1974.

Much of the regional annual rainfall 
is recorded in Summer. In recent 
decades, SEQ Summer rainfall has been 

significantly reduced. Up until the drought 
breaking 2010 La Niña event, the SEQ 
water storage level dropped to below 
20%, the lowest level on record since 
data collection began in 1890.

The El Niño-La Niña relationship 
oscillates over several decades, in 
tandem with the IPO, which has a 
somewhat similar pattern to the El Niño-
La Niña cycle but on a longer time scale.

“Since 1980, the IPO has been in a phase 
similar to El Niño – limiting the rainfall 
that La Niña brings to SEQ as a major 
rain-generating mechanism,” Dr Cai said.

“This is largely responsible for the recent 
drought.”

As of 2010, the IPO appears to be moving 
to a phase similar to La Niña.

Taking the average of results from a set 
of climate models is the most effective 
way of ‘distilling’ a climate change signal. 
The science team assessed the role of 
climate change by using the same 24 
models used by the Intergovernmental 
Panel on Climate Change.

Their results show that the recent 
drought in SEQ is not consistent with 
climate change projected by the models.

Funded by the SEQ Urban Water Security 
Research Alliance, the study’s findings 
were published recently in the American 
Meteorological Society’s Journal of 
Climate.

SEQ drought likely caused by 
‘climate variability’

National Farmers’ Federation (NFF) 
President Jock Laurie has pressed 
the government on its pledge to 
‘support landholders’ in the Murray-
Darling Basin, recommit to on-farm 
‘infrastructure investment’ and 
ensure ‘regional communities have 
confidence in the science that will 
underpin the eventual plan’.

Mr Laurie attended a high level ministerial 
meeting with Prime Minister Julia Gillard, 
Water Minister Tony Burke, Regional 
Development Minister Simon Crean 
and Agriculture Minister Joe Ludwig 
where he emphasised the importance 
on getting water reform right.

“The eventual Murray-Darling Basin 
Plan is going to be years in the making 
and at each juncture we need to make 
sure the government is accountable.”

Mr Laurie said it was not just about 
the environment. “The environment 
is one of many factors that must be 
taken into account. We need to ensure 
that the productivity of farms in the 
basin isn’t adversely affected and 
that communities can flourish.

“That means that any water cuts can only be 
considered in conjunction with investment 
in effective water-saving infrastructure on 
farms. We expect analysis of the productivity 
impacts on farms and regional communities 

that flow from any proposed changes 
to be upfront and crystal clear.”

Mr Laurie said the science underpinning 
the new plan must be laid bare for all 
to see well in advance. Communities 
could not tolerate another episode 
like the release of the Guide to the 
Plan, which was hatched within the 
bureaucracy over 18 months and 
left farmers and entire communities 
in the dark until after its release.

“The people who live and work in 
the basin are entitled to respect and 
deserve a significant say over the 
changes that will undoubtedly impact 
on their livelihoods and quality of life.”

Science, infrastructure and productivity 
top NFF’s MDB agenda

“The study centred on the 
contribution to rainfall by 
naturally occurring events 

such as El Niño and La 
Niña, as well as a longer-

lasting feature called 
the Interdecadal Pacific 

Oscillation (IPO), and 
how these events may 
be influenced by future 

climate change.”
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The objective of the 
trial is to evaluate 
a number of deficit 
irrigation strategies 
and how they 
affect production 
and survival of the 
respective varieties. 
This article will 
present a summary 
of the results 
obtained after the 
first season of 
applying the various 
experimental 
treatments. 

Four deficit 
irrigation 
treatments were 
applied and were 
compared with 
vines that had 
received their 
full irrigation requirement. Three of 
the four treatments were applied as 
sustained deficit irrigations (SDI) where 
the water applied was reduced by a 
constant when compared with fully 
irrigated vines. The fourth deficit was 
applied as a regulated deficit irrigation 
(RDI) or strategic irrigation meaning 
that deficits were imposed only at 
certain times relative to fully irrigated 
vines. The sustained deficits were 75, 
50 and 25% of the water required 

by fully irrigated 
vines while RDI 
(strategic deficit) 
was around 75% 
of fully irrigated 
vines, but was 
mostly biased 
towards the period 
between flowering 
and fruit set. 

In half of the 
plots all the 
fruiting canes 
and bunches 
were removed 
before fruit set to 
assess how their 
removal would 
influence vine 
survival under 
the various deficit 
levels compared 

Reduced water allocations have become 
an ongoing challenge in irrigated 
horticulture in Australia. As a result, 
the Australian Dried Fruit Association 
(ADFA) and Horticulture Australia (HAL) 
have recognised the need to evaluate 
suitable irrigation strategies specific 
to the production of dried grapes, and 
in collaboration with the Department 
of Primary Industries (DPI) Victoria are 
conducting two field experiments near 
Wemen in north-west Victoria. 

The trial sites are planted to the 
varieties Sunmuscat and Sultana and 
are grafted to Paulsen and Ramsey 
rootstocks respectively. Both trial sites 
are drip irrigated and are using the 
Shaw swingarm trellis suitable for full 
mechanisation. 

with fruited vines. The same amount of 
fertiliser was applied to all treatments 
such that only the water deficits would 
impact on vine growth and production. 

Each trial treatment is replicated six 
times and is fully randomised for 
appropriate statistical analysis. One 
replicate of each trial is equipped with 
logging capacitance probes to monitor 
soil moisture. Throughout the season 
vine growth and development as well 
and vine water status were monitored 
and production and fruit quality was 
assessed at the end of the season. 

Leaf canopy cover and light 
interception
Vine growth is very sensitive to water 
stress and plants that experienced 
frequent or sustained water stress 
grow more slowly and therefore 
develop a smaller leaf canopy than 
well watered vines. 

Figure 1 illustrates that vines with 
less irrigation and thus more frequent 
periods of stress had a smaller 
leaf area (light interception) than 
well watered vines. The differences 
between the treatments were most 
pronounced between mid-December 
and mid-January. 

Stem water potential
Midday stem water potential is a 

Evaluating deficit irrigation strategies 
for the dried grape industry 

By Karl J Sommer, Fred Hancock and Mark Downey

Figure 1: Average midday light interception of Sultana vines 
irrigated with different volumes and strategies throughout the 
2009/10 season near Wemen, Victoria. Vertical bars indicate 
standard errors of the means. Stars above the vertical bars 
indicate statistical significance (5% level).

Figure 2: Average midday stem water potential of Sultana vines 
irrigated with different volumes and strategies throughout 
2009/10 near Wemen, Victoria. Vertical bars indicate standard 
errors of the means. Stars above the vertical bars indicate 
statistical significance (5% level).

“The objective of the 
trial is to evaluate 
a number of deficit 
irrigation strategies 
and how they affect 

production and survival 
of the respective 

varieties. ”



regardless of the 
level of deficit 
irrigation. 

Yield
The achieved yield 
often reflects the 
prevailing growing 
conditions 
since bud burst. 
Therefore, if vines 
experienced few 
days of water 
stress a better 
yield would be 
expected than 
if vines suffered 
from extended 
periods of water 
deficit. 

Surprisingly this 
was not the case 

for Sultana vines (Figure 3). There was 
little difference in dry yield between 
deficit levels suggesting that a similar 
yield is achievable with only 25% of 
the volume applied to well-watered 
vines. 

On the other hand Sunmuscat showed 

a yield reduction in line with the level 
of the imposed 
water deficits, 
although only the 
25% treatment 
was statistically 
significant. 

There was an 
almost two-fold 
yield difference 
between well-
watered vines 
of Sunmuscat 
relative to 
Sultana, 
indicating a very 
low yield potential 
for the latter. This 
observation was 
confirmed by 
reports of below 

reliable indicator of the level of water 
stress experienced by the vine. It is a 
measure of the degree of suction or 
pull (negative pressure) a vine has to 
exert in order to lift water from the soil. 
The more negative the value, the more 
stress the vine is experiencing. 

The annual course of the midday stem 
water potential (Figure 2) shows large 
differences between the various deficit 
treatments. The level of stress was 
most severe between late November 
to early January when the evaporative 
demand of the atmosphere was 
highest because of high temperatures 
and low relative humidity. 

The severity of the stress reflected 
the level of deficit irrigation, that is, 
vines receiving less water experienced 
a greater degree of water stress, 
particularly during the hottest period 
of the season. The graph also shows 
the influence of a heatwave in early 
November experienced by all vines 

average Sultana yields throughout the 
district. 

It therefore appears that the yield 
potential of Sultana was simply too low 
for the deficit treatments to impact on 
yield. This also goes to show that it is 
premature to draw any firm conclusion 
on the current research. We require at 
least another season of observations to 
consolidate the current results. 

Pruning weight
The differences in pruning weight 
between the various deficit 
treatments at the end of the irrigation 
season (Figure 4) were small and 
not statistically significant. Pruning 
weights of both varieties decreased in 
proportion with decreasing irrigation 
volume indicating that vegetative 
growth and dry matter production 
decreased in line with the deficit 
level. 

Conclusions
Sultana yielded poorly with less than 
5 t/ha. This was probably due to a 
modest cropping potential at the start 
of the season and was exacerbated by 
heat wave during flowering. The low 
potential enabled vines to adjust to the 
imposed irrigation deficits resulting 
in similar production regardless of 
irrigation volume. 

Sunmuscat had much higher yields 
of around 10 t/ha for the control 
(100%) and both 75% treatments. 
This yield was achieved with less 
than 7 megalitres/ha of irrigation. The 
only treatment showing a statistically 
significant yield reduction was the 
Sunmuscat 25% irrigation treatment. 

Treatment yields of the 2009/10 season 
came from fruiting canes produced in 
the previous season while the vines 
were still receiving full irrigation. 
With this in mind the impact of deficit 
irrigation on vine fruiting potential and 
vine productivity will become apparent 
at the end of next season. 

Karl J Sommer, Fred Hancock and 
Mark Downey are researchers at DPI 
Victoria, Irymple.

DG08005 ‘Maximising dried vine fruit 
productivity during periods of reduced 
water allocations’ has been facilitated 
by HAL in partnership with the ADFA. 
It has been funded by voluntary 
contributions from the Dried Fruits 
Trust. The Australian Government 
provides matched funding for all HAL’s 
R&D activities.

Contact: Karl Sommer

Tel: (03) 5051 4500

Email: karl.sommer@dpi.vic.gov.au.
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Figure 3: Influence of water deficit treatments on dry berry 
yield of Sunmuscat and Sultana at the end of the 2009/10 
season at Wemen. The applied irrigation volumes (Ml/ha) are 
indicated at the bottom of each bar.

Figure 4: Influence of water deficit treatments on the pruning 
weight of Sunmuscat and Sultana at the end of the 2009/10 
season at Wemen.

“There was an almost 
two-fold yield difference 
between well-watered 

vines of Sunmuscat 
relative to Sultana, 

indicating a very low 
yield potential for the 

latter.”
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Table grape industries throughout the 
world are adopting new, deliberately-
bred varieties with a trend towards 
adoption of seedless types. 

In Australia, a national approach to 
table grape breeding and evaluation 
has been undertaken since 1998 
in collaborative projects involving 
CSIRO Plant Industry; the Department 
of Agriculture and Food, Western 
Australia; the Northern Territory 
Department of Regional Development 
and the Queensland Department of 
Employment, Economic Development 
and Innovation with support from the 
table grape industry and Horticulture 
Australia (HAL). A project steering 
committee, involving industry 
delegates from all participating 
states and the Australian Table Grape 
Growers Association (ATGA), research 
collaborators, HAL and CSIRO Plant 
Industry provides input into the 
development of breeding strategies 
and the adoption and commercial 
development of new varieties.

Breeding strategies have aimed to 
develop varieties which address 
specific market requirements in terms 
of key consumer based quality traits 
with an emphasis on seedlessness, 
disease resistance, early and late 
maturity to extend the harvest season 
and long storage life to allow access 
to more distant markets. Particular 
attention has been given to identifying 
white seedless selections with similar 
characteristics to Thompson Seedless, 

but without obvious symptoms of berry 
collapse. 

Key components of the program have 
involved:-
■ Development of new progeny through 

breeding with an emphasis on 
seedless types. 

■ Evaluation of breeding progeny to 
identify promising types for larger 
scale assessment in multiplied plots 
and on various rootstocks.

■ Application of modern management 
practices to optimise performance 
and fruit quality of more advanced 
types, in a diverse range of 
production regions.

■ Sensory assessment, beginning 
with industry groups and also some 
assessment at the consumer level. 

To date, two new varieties, the early 
ripening white seeded muscat, M 51-18, 
and the black seedless selection,           
M 13-01, have been released with 
Plant Breeders Rights (PBR) protection. 

Fruit of these varieties meeting 
specifications is marketed with the 
trademarks, Millennium Muscat™ and 
Magic Seedless®, respectively. 

Here, we provide information on a third 
selection, M 44-14, which has been 
recommended for release from the 
program by the steering committee.      
M 44-14 is a late ripening, crisp 
textured, white seedless selection 
which has also shown considerable 
promise for long-term storage. 

History of M 44-14
M 44-14 was identified as a seedless 
type among seedling progeny when 
first assessed in the field in 1999. It 
was produced from a conventional 
cross made at flowering in Spring 1992 
and planted as a small seedling in the 
field in Spring 1993. After showing 
promise as a seedling, M 44-14 was 
established in a multiplied block on 
own roots in 2003 and top-worked onto 
rootstocks in 2004 for assessment as a 
potential table grape at CSIRO Merbein. 

It was targeted for national evaluation 
and placed in quarantine in Western 
Australia in 2004 and released in 2005. 
Plantings on a range of rootstocks 
were established in Queensland 
and the Northern Territory in 2005. 
Larger semi-commercial plantings 
were established in the Murray Valley 
(2 sites) and in Western Australia (4 
sites) in 2008. These sites are being 
used to refine management practices 
and provide sufficient fruit for test 
marketing purposes. 

Furthermore, a trial involving M 44-14 and 
a range of white seedless comparator 
varieties has been established to show 
distinctness, uniformity and stability 
of the selection in support of a PBR 
application. 

Key attributes of M 44-14
M 44-14 produces a large, attractive 
bunch with large, firm crisp berries 
which develop a cream to golden 
colour at maturity. 

Natural berries weigh about 4.6 grams, 
have a diameter of 18 millimetres 
and a length of 24 mm and tend to 
produce a bulge and taper towards the 
pedicel end. The berry has a distinctive 
waxy bloom which enhances its visual 

New white seedless table grape, 
M 44-14, released 

By Peter Clingeleffer, Belinda McCarthy, Colin Gordon, Ian Cameron, 
David Oag, Steve Sykes and Rob Walker

Examples of M 44-14 showing colour change during ripening, with immature fruit 
on the left, ripe fruit (centre), and very ripe fruit on the right. 

“M 44-14 produces a 
large, attractive bunch 
with large, firm crisp 

berries which develop a 
cream to golden colour 

at maturity. ”
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Examples of the high cropping potential of M 44-14 when grown in the Murray Valley (left) and in Western Australia (right).  

appeal provided it is protected during 
handling. Under managed conditions 
the average bunch weight ranges from 
450g to 950g, depending on berry size 
achieved and the severity of trimming.

Sensory studies have shown that fruit 
from M 44-14 has been well received 
by growers and consumers. It should 
not be harvested until the maturity 
level reaches 19.5°Brix or a sugar: acid 
ratio greater than 32:1. At this level 
of maturity it is acceptable to 95% of 
consumers and the skin of the berry 
has a light green to pale cream colour. 

Compared to Thompson Seedless 
it maintains excellent quality 
characteristics in cool storage. As 
a late ripening variety, the storage 
results indicate excellent potential for 
late supply to domestic markets and 
transport to distant export markets. 

General management 
requirements
M 44-14 is compatible with a wide 
range of rootstocks which are required 
to produce adequate vigour and canopy 
cover. M 44-14 is very fruitful, even 
in the subtropical environment of 
Carnarvon, and can be spur pruned to 
reduce production costs associated 
with cane pruning and bunch removal. 

Compared with cane pruning, spur 
pruning accelerates flowering, 
berry development and ripening 
and produces larger natural berries. 
However cane pruning produces a 
looser bunch which may be preferred 
where large berries are produced 
with gibberellic acid (GA) berry sizing 
treatments. 

In subtropical regions, such as in 
Carnarvon, Dormex® may be used to 
improve budburst. 

M 44-14 requires bunch thinning and 
trimming, leaving 5-7 laterals, and 
removal of non-fruitful shoots to reduce 
canopy density.

Management practices to optimise fruit 
quality of M 44-14 are being refined. To 
date good results have been achieved 
with the use of GA at 2ppm for berry 
thinning and to stretch the rachis. 
Higher levels of GA cause excessive 
berry shatter and development of 
straggly bunches with small, ‘shot’ 
berries. 

For berry sizing, studies have shown 
good results with 2-8ppm GA applied 
when the berries were 4-7mm in 
diameter in combination with 1.5-
4.5ppm Sitofex® applied 10 days 
later. In highly managed vineyards, this 
should produce crisp berries which 
are between 6 and 10g and have a 
diameter of 20-25mm and a length of 
25-30mm. 

It should be noted that fruitfulness in 
the following season may be reduced 
when high levels of GA are used (i.e. > 
30 ppm).

While the variety has generally 
performed well under most conditions, 
some production problems have been 
noted. These include susceptibility to 
heat stress when berries are 12-
15mm in diameter producing ‘wind 
suck symptoms’ near the top of the 
berry; development of scar tissue 
during the early stages of berry 

development which may be associated 
with the presence of thrips during 
flowering or with various forms of 
spray damage; some susceptibility to 
rain damage; development of brown 
berries associated with excessive 
sun exposure or rubbing during berry 
development; some susceptibility to 
powdery mildew and downy mildew 
requiring good disease control 
practices; development of excessive 
phenolic characters leading to 
reduced palatability and consumer 
acceptance with very large berries, i.e. 
> 8 g associated with all treatments 
producing larger berries; and high acid 
retention at maturity. 

Availability
Australian table grape growers seeking 
order forms for the variety are invited 
to contact the national commercialiser 
of CSIRO table grape varieties, Table 
Grapes Western Australia (TGWA). 
Contact Allan Price, by phone: 0429 
925 499 or e-mail: aprice@bordernet.
com.au. 

For further information in regard to the 
performance of M 44-14 contact Peter 
Clingeleffer: (08) 8303 8721 or e-mail: 
peter.clingeleffer@csiro.au.

Peter Clingeleffer, Belinda McCarthy, 
Steve Sykes and Rob Walker are 
from CSIRO Plant Industry, Colin 
Gordon and Ian Cameron are from the 
Department of Agriculture and Food 
Western Australia, and David Oag 
is from Queensland Department of 
Employment, Economic Development 
and Innovation. 

TGO3008 ‘Unique Australian table 
grapes for the 21st century’ has been 
facilitated by HAL in partnership with 
the ATGA. The project has been funded 
by the national table grape research 
and development (R&D) levy with 
the Australian Government providing 
matched funding for all HAL’s R&D 
activities.

“As a late ripening 
variety, the storage 

results indicate 
excellent potential for 

late supply to domestic 
markets and transport 

to distant export 
markets. ”
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Growing dried grapes in California
Part 1. A land rich in natural resources

By Ashley Johnstone

The Californian raisin and Australian 
dried grape industries have many 
similarities and we can learn a lot from 
one another. 

Of most immediate concern to 
California is the decline in production, 
currently about 2,424 hectares (6,000 
acres) is lost each year. Compounding 
this is uncertainty about future water 
supply with agriculture competing 
against a growing urban population for 
this scarce resource. Labour is also 
becoming shorter in supply and as a 
result is getting more expensive.

Resources
The San Joaquin Valley in Central 
California is the major food production 
area supplying much of the West of 
the United States. The valley has deep 
fertile soils, a warm to hot climate and 
a vast water source formed from the 
snow which falls in the Serra Nevada 
mountain ranges in the state’s East. 
Labour for the crops grown in the 
valley has been sourced mainly from 
legal Mexican migrants who have up 
until recently worked at a cheap rate.

Soil and geology
The San Joaquin Valley comprises 
the southernmost portion of the 
Great Valley Geomorphic Province of 
California. The Great Valley is a broad 
structural trough bounded by the 
tilted block of the Sierra Nevada on 
the East and the complexly folded and 
faulted Coast Ranges on the West. The 
Eastern San Joaquin Sub-basin has 
sedimentary deposits that are bounded 

by the Mokelumne River on the North 
and Northwest.

Soils in the Central Valley range in 
thickness from a thin veneer on the 
East side of the basin to over 46 
metres (150 feet) near the centre of 
the basin. The soil’s age varies from 
recent to Late Pleistocene and consist 
of sand and gravel in the fan areas 
while clay, silt and sand are dominant 
in the interfan areas. The deep soil in 
the central part of the valley is where 
the raisin area is situated. There is 
great potential to produce vines of high 
vigour necessary for the cultivation of 
dried fruit. 

Water
Approximately 90% of the state’s 
water is collected from the snow melt 
from the Serra Nevada Mountain range 
in the East. The demand for water is 
mostly in the South of California in the 
Los Angeles area which houses a huge 
human population. The mountains 
shed water when the snow melts and 
this water drains naturally through a 
network of rivers and out through San 
Francisco. Various state and federal 
projects divert water around the state 
in large canals. Water is also pumped 
from underground aquifers in addition 
to surface water.

Between 16 and 20% of the state’s 
power consumption is used to pump 
water to the regions which need it. The 

dams built at the turn of the century 
in California were initially set up to 
generate power and prevent flooding 
and not for water storage. All of the 
water going South (to Los Angeles) 
has to be pumped over the greatest 
lift in California. Energy is recovered in 
hydro-electricity as it moves down. 

Presently the draw down in the 
Hoover dam is so low that they are 
thinking about shutting the water off. 
If they stop the water flow they stop 
electricity generation which supplies 
power to one third of California and 
Las Vagas.

The large metropolitan base is placing 
huge pressure on diversion of the 
water resource. Agricultural users are 
paying about $40 per megalitre ($50/
acre foot) to use their water right. 
Metro authorities are purchasing this 
water for about $810/ML ($1,000/ acre 
foot). 

Some irrigators are selling their 
licences and reaping the immediate 
benefits; however the land which is 
no longer irrigated is turning into a 
dust bowl. The metropolitan areas 
have responded to the chronic dust 
problems and are now saying that 
those dry areas need to be watered to 
cut the dust.

Irrigated crops typically consume 
between 8.9 and 11.9ML/ha (3.6-
4.8ML/acre) per annum. The season 

The beginning of one of the many canals which move water around California.
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can start as early as April but generally 
starts in early June and is completed 
at the end of August. 

We observed vines mostly excessive 
in vigour and suspect over watering in 
most instances. A large proportion of 
the vines irrigated in the San Joaquin 
Valley were still flood irrigated. These 
vines generally were irrigated four to 
six times a year. 

The sandy well drained soil lead to 
a high content of leaching through 
to replenish the water table, which 
in most part of the valley is a good 
source of water. Nitrogenous fertilisers 
have been discouraged by research 
scientists as the water in the aquifers 
contains plenty of nitrogen from 
previous N applications.

Salinity is generally not considered a 
problem through the valley. There is 
a 242,400ha (600,000 acre) patch of 
land on the Western side of the valley 
which has a high ground water table 
with a salinity of between 3,000 and 
6,000ppm. The Americans have been 
investigating planting alternative crops 
tolerable of these high saline levels. 
Another strategy of handling this is to 
dilute the saline water with more fresh 
water and use as irrigation water.

The Californians are facing similar 
water issues to the irrigators in the 
Murray Darling Basin. Recent snow 
melts have not yielded the required 
water the state has been accustomed 
to and storages are deleting through 
over consumption. Great gains in water 
savings can be made through more 
efficient on-farm irrigation systems 

and farmers 
changing 
their attitude 
towards 
implementing 
water savings. 

Water is still 
cheap for 
them. Water 
trade has not 
yet needed to 
come about 
and the cost 
for irrigation is 
still only $40/
ML ($50/ac 
ft). The heavy 
metropolitan 
demand is 
the greatest 
challenge facing the Californians 
regarding pressure on this resource.

Climate
An average of 279 millimetres (11 
inches) of rain falls in the Central 
Valley. Rainfall is confined to the Winter, 
Spring and Autumn months (Figure 1). 
Very little rain falls during the Summer 
and early Autumn period. This is a 
huge advantage for drying fruit. As a 
consequence their drying method is 
to place the fruit on paper trays on the 
ground adjacent to the vine as there is 
little risk of it getting damaged. 

Late Spring and Summer temperatures 
are also hotter in the Central Valley 
than Sunraysia (Figure 2). This would 
enable earlier ripening and a more 
rapid rate of drying fruit than what 
occurs here.

Figure 1: Comparison of average 
monthly rainfall in Fresno, California and 
Mildura, Victoria over the dried grape 
growing season.

Figure 2: Comparison of average 
monthly temperature in Fresno, 
California and Mildura, Victoria over the 
dried grape growing season.

Labour
Most horticultural labour is sourced from 
Mexico. The labourers are generally 
legal migrants; however there is still an 
influx of illegal labourers during peak 
labour requirements. In recent times 
border security has tightened and this 
has stopped the flow of transient illegals 
who are afraid they might not be able to 
return to Mexico.

Agriculture competes for labour with the 
construction industry. Since the global 
financial crisis construction has slowed 
and made labour more available to the 
agricultural sector but this is soon to 
change with construction beginning to 
pick up again.

Workers are paid a minimum wage of 
$8.52/hour. Piecework is used for many 
tasks in the dried fruit harvest. Typically 
each tray of grapes costs between 
$0.25-$0.30 to pick . Workers generally 
aim to earn $100/day.

Illegal workers obtain work by getting 
illegal social security cards at the local 
flea market. They purchase these 
cards for $25 each. Occasionally there 
are raids on illegal workers. If one is 
found the employer needs to terminate 
employment, however the illegal will 
show up the following day with a new 
name and social security card.

On the surface California seems an ideal 
location for dried grape production, 
but like so many horticultural areas, a 
number of external factors are impacting 
on the productive capacity of the land. 
In part 2 I will look more specifically at 
dried raisin production in California and 
marketing of that fruit.

Ashley Johnstone was the recipient of 
an Australian Dried Fruits Association 
(ADFA) scholarship for a young grower 
member to participate in a study tour of 
the Californian dried fruit industry. 

Cut Swingarm trellis at the Kearny Research Centre displaying the 
excessive vigour typically seen in drying vines.
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Dried grape conference confirms 
strong global market 

By Rowena Norris
is 30,000MT compared to 34,000MT in 
the previous year. 

The 2010 Greek currant harvest 
throughout August and early September 
developed very well. No rain was 
received during harvest which produced 
a good quality crop. Greece contributes 
25,000MT of currants to the global 
market and reported no carryover stock 
from 2009. 

Other currant producing nations – the 
US, South Africa and Australia – 
reported slight increases in production 
for 2010. 

The decrease global stockpiles has 
seen prices increase to $1,700-$1,800 
Euro per MT, approximately $100 
Euro per MT better than last year, and 
industry expected prices to remain 
relatively stable. Demand from traders 
in the UK market, which is the biggest 
buyer of currants, will determine the 
pricing policy for currants in the future.

Field trip
The delegation travelled to the 
Viticulture Research Institute in Manisa, 
the leading centre for viticulture 
research and development in Turkey. 
The institute currently receives all 
funding from the government and from 
private investors/growers that pay 
for any vine research they would like 
completed. They hope to implement a 
levy system for growers, as we have 
in Australia, especially as government 
budgets continue to decrease. Currently 
employ approximately 6 university 
accredited PhD students and farm 
employees.  

Dr Lothar Borse of Eurofins Scientific 
explained results of analyses made 
on sultana-raisins imported from all 
producing countries into the European 
Union (EU). Eurofins is a leading 
international group of laboratories 
providing an unparalleled range of 
testing and support services to the 
pharmaceutical, food, environmental 
and consumer products industries and 
to governments. Dr Borse also spoke 
about the new EU pesticide regulations 
and their possible outcomes for the 
producing countries.  

Global production
Sultanas: Estimated global production 
of sultana/Thompson Seedless Raisin 
(TSR) is 1,164,399MT (Table 1), with 
China and the US contributing almost 
half of this tonnage, followed by Turkey 
and India. 

Sultana varieties have slightly increased 
from the previous year due mainly 
to the inclusion of new producing 
countries China, Uzbekistan and India. A 
larger Iranian crop has more than offset 
the smaller crops produced in Turkey 
and US this year. 

Conference delegates concluded 
that the world supply position of 
sultanas was adequate to meet market 
requirements. Less than 30,000 tonnes 
are expected to be carried forward 
to the next season, and this position 
should result in satisfactory returns for 
growers worldwide. 

Currants: Delegates noted that the 
recent trend of smaller Greek crops had 
continued and currant world production 

The 2010 International Seedless 
Dried Grape Producing Countries 
Conference was recently held in Izmir, 
Turkey following the completion of 
the northern hemisphere harvest. The 
conference was officially opened by 
the Local Governor of Izmir, followed 
by the Deputy Mayor. Both stressed 
the importance of sultana and raisin 
production and trade for Izmir, Manisa 
and the Turkish economy. 

Delegates from Argentina, Australia, 
Chile, Greece, India, Iran, South 
Africa, Turkey and the United States 
participated. It was the first time India 
had participated in the conference, and 
it is hoped that China and Uzbekistan 
will attend in the near future. 

About 40 delegates from producing 
nations gathered to discuss crop 
conditions; marketing activities; 
research and development programs; 
health benefit research; pesticides and 
Ochratoxin A results.

Guest speakers from trade 
organisations included FRUCOM, the 
International Nut Council (INC) and 
Eurofins Analytk GmbH from Germany. 

Prof Ahmet Altindisli of Ege University 
presented information on Karaburun 
grapes. This seedless variety was 
produced many years ago in Turkey 
and Prof Altindisli is trying to raise 
awareness of its attributes and ultimate 
production levels. 

He made a second presentation on 
a project which monitors Ochratoxin 
A formation in Sultana Seedless 
vineyards, and explained their findings.

About 40 delegates gathered at the International Seedless Dried Grape Producing Countries Conference held in Izmir, Turkey.
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organisers were pleased with the 136,500 
professional visitors that attended over 
five days from 17 to 21 October, 2010. 

For many food technology and innovation 
exhibitors, it was about providing visitors 
with an unforgettable experience when 
viewing their products. Display materials 
and products available to entice new 
business were all about the ‘wow factor’, 
with master chefs on hand to cook, bake, 
sauté and grill just about any food and 
beverage item that comes to mind. 

The primary focus at the bi-annual event 
is food innovation. Delegates from the 
mass retail sector were enthusiastic 
about attending the event; in light of post 
Global Financial Crisis export opportunities 
becoming available. 

“Export was at the heart of all discussion, 
whether in the aisles or in the talks given 
by politicians visiting the exhibition,” SIAL 
S.A. General Manager Valérie Lobry said. 

Rowena Norris is the Industry Services 
Manager for Horticulture Australia (HAL).

DG10501 ‘Marketing Information 
Collection’ has been facilitated by HAL 
in partnership with the Australian Dried 
Fruits Association (ADFA). The project has 
been funded by the national dried grape 
marketing levy.

Table 1. Global production of dried fruit.

New dried, table and wine grape varieties on display at the 
Viticulture Research Institute, Manisa, Turkey.

Prof Ahmet Altindisli of Ege University 
discusses dipping solutions and 
techniques with the delegation. 

After receiving the formal presentation 
and welcome from Institute Officials, 
delegates were given the opportunity to 
view new dried, table and wine grape 
varieties, including the promising Clone 
(Klon) 7, which had been established 
at the research facility. The Clone 7 
variety has traits that breeders believe 
will be suitable for growers with smaller 
landholdings, as it is high yielding and 
produces quality fruit.  

After morning tea with officials and 
staff of the Research Institute, the 
delegation moved on to viewing the 
local production region of Manisa. Dried 
grape properties, generally between 2-4 
hectares (5-10 acres), were scattered 
amongst many olive plantations in the 
cool, mountainous region. Much of the 
farming equipment and machinery is 
shared amongst neighbours, with many 
growers unable to afford the cost of 
replacing what appears to be very old 
machinery. 

From the vineyards, delegates were 
given the opportunity to visit local dried 
grape processor and leading exporter, 

Dried Grape Conference Delegates 
engaged in discussion on new varieties 
and plantings with Viticulture Research 
Institute officials. 

Ozgur Tarim A.S. The owners of the 
business, the Özgür Family, have been in 
the business for the past 20 years, firstly 
as traders and after many years of trading 
as processors and packers. 

The new processing facility was 
built in 2003, and is accredited with 
ISO9001:2000, HACCP and BRC 
food standards. As part of the quality 
procedures physical, chemical and 
microbiological analyses are completed 
at all stages of the production process. 
The facility is equipped with the latest 
processing technology, including two 
Cascade washers in-line for genuine 
double washing, four laser scanners and 
an x-ray scanner to enable production 
of high quality dried fruit free of 
contaminants. 

The next International Seedless Dried 
Grape Producing Countries Conference 
will be held in Santiago, Chile on 14-15 
October, 2012.

SIAL 
The first thing you notice when entering 
the Paris Norde Villepinte Exhibition 

Complex is the 
sheer scale of the 
global food and 
beverage trade 
fair. With 5,700 
exhibitors displayed 
in 19 exhibition 
sectors spread over 
eight conference 
halls, the SIAL 
Food and Beverage 
World Trade Fair 
is overwhelming. 
Despite widespread 
disruptions across 
France, as a result 
of the petrol crisis 
at the time of the 
exhibition, SIAL 
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Table grapes in Peru
Garth Swinburn from Scholefield Robinson Mildura recently attended the   

XI International Symposium of the Table Grape (SIUVA 2010) in Ica, Peru where 
he gained a valuable insight into Peruvian table grape production.

Peru is not a country you would 
automatically associate with a 
strong economy, stable government 
and booming trade in horticultural 
products, but it is. Since 2003, Peru 
has achieved an average growth rate 
(GDP) of 7% per annum (including 
the stagnant period over the global 
financial crisis). Like Australia, much of 
this growth has come from exports of 
natural resources into China but they 
are closely followed by exports of fresh 
and processed horticultural products 
such as asparagus, coffee, table 
grapes, avocados and citrus.

Table grape production is still in its 
infancy in Peru, with production in 
2000 being only 2kt (kilotonne), but 
increasing to 67kt tonne in 2010, 
compared to Australia’s 120kt, Chile’s 
1,000kt and China’s 5,100kt. 

Peru has 9,000 hectares planted 
to table grapes and judging by the 
number of non-producing vineyards 
and new vineyard developments 
happening at the moment, total 
production will very quickly triple in 
coming years.

Over half (55%) the national crop is 
produced by the six largest companies, 
the largest having 22% share or 
1.6m cartons. The next nine largest 
enterprises produce around 23% of the 
crop and the remainder comes from 
many smaller growers.

Climate
The climate along the coastal areas of 
Peru, where most of the table grapes 
are grown, is an interesting one. A cool 
weather system flowing up the Western 
coast of South America, called the 
Humboldt Current, tempers the heat. 

The main production area is around 
Ica, South of the capital Lima, at 
12°S latitude (equivalent to Darwin 
in Australia). There are, however, 
expanding areas of production even 
further North in the Piura province, 
just below the equator at around 5°S. 
In most other areas of the world this 
latitude is truly a tropical climate, but 
in Piura table grapes are successfully 
grown along with a whole range of 
subtropical and warm temperate crops. 

There are no frosts in Peru, no 
heat waves and in the South of the 
country around Ica, no useful rain (28 
millimetres in Winter). In the North, 

the weather is subject to tropical 
patterns and therefore cyclones can be 
a problem. Although the coastal area 
is extremely dry, the relative humidity 
is quite high, around 85% over the 
season; this is due to the mist that 
rolls in from the sea each day. 

This haziness in the sky does reduce 
light intensity particularly along the 
coastal regions. Peru only has an 
average of 4 hours of (bright) sunlight 
per day compared to Mildura, which 
has 8.6hrs/day averaged over the year. 
This figure (measured by a Campbell-
Stokes recorder) indicates the light 
intensity and therefore has a bearing 
on bud fruitfulness in grapes. 

A Chilean consultant at the symposium 
commented that Peru cannot 
successfully grow white varieties 
because the low light intensity results 
in poor fruitfulness. This statement 
should be considered in context of 
the rivalry between Chile and Peru, 
particularly on the topic of who makes 
the best Pisco - a grape brandy long 
promoted as Chile’s national drink, 
despite it originally coming from a 
place in Peru called Pisco.

Table grapes do not have a defined 
dormancy period in Peru, so the use of 
dormex to induce bud burst is standard 
practice. Packing is generally done in 
the shed and there is little need to cool 
fruit before packing as the maximum 
temperature range during harvest is 
only 20-25°C.

Growing grapes at such low latitudes 
allows for very rapid vineyard 
development (first crop 12 months 
after planting) and early maturing once 
the vines are in production. 

The first grapes come in at the end 
of October/early November, which is 
4-6 weeks earlier than the first grapes 
out of Copiapó (27°S) in Chile, giving 
the Peruvians a clear advantage in 
the Northern hemisphere markets. 
Harvest continues through until March, 
allowing Peru to fully capitalise on 
the Chinese New Year, which takes 
place in late January to mid-February, 
depending on the year.

Varieties
The existing table grape vineyards 
are overwhelmingly planted to Red 
Globe, accounting for 80% of current 
production. This heavy reliance on 
Red Globe partly comes from Peru 
modelling its industry on Chile’s table 
grape varieties, but largely due the 
demand of this variety in China. 

Other varieties, such as Sugraone, 
Flame, Crimson and Thompson are 
grown in smaller quantities and 
interest is being shown in new 
varieties from international breeders 
such as SunWorld, Giumarra, Grapa Co 
and Sheehan 

Genetics 

There was some concern expressed at 
the symposium about the high reliance 
on Red Globe in Peru, but with the 

Three year old Red Globe growing on the parronal trellis.
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equates to $8.50 per 8.2kg carton 
(fob), with average returns of $25/
ctn across the season. Similarly, 
production costs in California are 
estimated at $17,000/ha. However, 
in contrast production costs in South 
Africa, Brazil and Australia are more 
like $30-40,000/ha for similar yields. 

The presenter pointed out that while 
a labour unit in Chile costs one fifth 
of a labour unit in California, the 
Chileans use 3-4 times as much 
labour per hectare to produce grapes. 
The message was that Chile (and 
Peru) needs to focus on ways to 
improve the efficiency of their labour 
resources if they are to maintain this 
cost advantage in future. John Pandol 
from Pandol Brothers in California even 
suggested a need to mechanise some 
aspects of table grape production to 
reduce labour costs.

Even though Peru enjoys low labour 
costs, they have a problem similar to 

relatively high margins being achieved 
from this variety, the move into new 
varieties is likely to be slow.

Irrigation
Water for irrigating the coastal regions 
comes from the highlands via a 
number of river systems, although 
these do not always flow year round. 
Availability of water is very good 
in most regions; however Ica will 
be experiencing some challenges 
in coming years as the area of 
horticulture increases. 

There has been substantial private 
and government investment in 
irrigation infrastructure including the 
Chavimochic project that diverts the 
water from East-West running rivers 
into North-South channels opening up 
70,000 new hectares of arable land. 

Most vineyards have small storage 
dams and deliver water through drip 
irrigation. Farmers pay around $25/
megalitre for water, but due to low 
evapotranspiration, water use per 
hectare is also low. 

Trellis systems
The Peruvians are growing grapes on 
the Chilean trellis system (parronal), 
which is a horizontal 1.8-2.2 metre 
high trellis providing 100% cover. 
As labour cost increase in these two 
countries, there is a realisation that 
this system is becoming expensive to 
construct and also to manage bunches 
and harvest, compared to the T trellis 
or gable, as used in Australia, South 
Africa and California. 

The yields being achieved in Peru 
on the parronal are around 17-25t/
ha of packed fruit (the high end for 
Red Globe), which is in line with 
Australian, Chilean and Californian 
production. Not only is it interesting 
to see that yields of this magnitude 
can be achieved in almost subtropical 
regions, but high yields of red 
varieties achieving good colour. 
This appears to be contrary to what 
happens in Australia where the 
northern growing regions generally 
stick to white varieties and achieve 
lower yields (than say Mildura), but 
are rewarded with higher prices.

Labour
Martin Silva from Chile presented on 
the relative costs of production of 
table grapes in Chile and California 
and other presenters from South 
Africa, Brazil and Peru offered a brief 
economic analysis of table grape 
production in their own countries. 

In summary, Chile can produce, 
harvest and pack grapes for around 
US$10-20,000/ha (average $16,500/
ha), depending on the yields, which 

Australia in that the mining industries 
are a more attractive sector for 
the labour force, therefore labour 
availability for horticulture is a real 
challenge – another good reason to 
invest in labour saving technology.

The symposium in Ica was a well 
organised and well patronised event 
(800 registered) with a broad range 
of local and international speakers, 
including David Oag from Australia 
presenting on the management of 
table grapes in subtropical climates 
and the challenges with bud fertility in 
Sugraone. 

What was particularly impressive 
was the detailed information that 
was publicly available on planted 
areas, variety mix, production, yields, 
export volumes, prices and market 
information. This has formed a strong 
base for industry expansion in Peru 
and future planning for export market 
development.

Netting is increasngly being used to protect against bird damage.

Clothes pegs are used to improve bunch structure in Red Globe.
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Minimising the biosecurity risks posed 
by insects, diseases and weeds that are 
found overseas or are new to Australia is 
a key focus for the Australian viticulture 
industry. To assist stakeholders maintain 
Australia’s world-class biosecurity 
system that protects our agricultural 
and horticultural sectors, Plant Health 
Australia (PHA) has launched Biosecurity 
Online Training (BOLT). 

“BOLT explains Australia’s biosecurity 
system in detail and demonstrates how 
it helps secure the future for Australian 
plant industries,” said Greg Fraser, 
Executive 
Director and 
CEO of PHA. 
“In addition, 
it explains the 

emergency response processes in place 
to tackle new pest threats, while outlining 
the roles and responsibilities of all the 
players involved.”

BOLT helps growers and other 
stakeholders to gain a better sense of 
understanding of where their activities fit 
into the national biosecurity perspective. 
As Dr Stephen Dibley, PHA Program 
Manager (Training and Biosecurity 
Preparedness) points out, knowing how 
your industry or organisation is involved 
in responding to a new pest incursion 
means better protection for your 

livelihood. 

Another advantage 
of BOLT is that 
it demonstrates 
how industries 
are integrally 
involved in 
responses to new 
pests. Under the 
Emergency Plant 
Pest Response 
Deed (EPPRD), 

all affected parties, both government 
and industry, have an equal say in 
determining if a response will happen, 
and if so, how it will work. 

The EPPRD is a legally binding 
agreement between plant industries and 
governments, covering the management 
and funding of responses to Emergency 
Plant Pest (EPP) incidents. It also covers 
provisions for reimbursements to 
owners who are directly affected by the 
response.

Twenty six plant industries, including the 
wine grape, table grape and dried fruit 
industries, are signatories to the EPPRD. 
Each plays a crucial role in responding to 
exotic pest incursions. 

To be effective in protecting Australia’s 
plant industries, all stakeholders, 
from growers to government, need 
to know where they fit in the national 
biosecurity system. They also require 
open and free access to information and 
a sound knowledge of their roles and 
responsibilities, particularly in the case of 
an emergency response to an incursion, 
all of which they are able to find via BOLT.

“There are a large number of exotic 
plant pests, such as the glassy-winged 
sharpshooter, the vine mealybug and 
black rot, which could potentially 
devastate Australia’s viticulture industry,” 
Dr Dibley said. “To ensure they do not 
become established here, growers, 
industry organisations and governments 
need to work together. 

“For this partnership to be effective, 
knowledge of the system is required by 
all stakeholders across the biosecurity 
continuum. Free and open access to this 
information is really what BOLT is all 
about.”

Access to PHA’s BOLT is free, open to all 
stakeholders and can be found at the 
PHA website at www.planthealthaustralia.
com.au/training. For more information, 
contact Dr Dibley on (02) 6215 7709 or at 
sdibley@phau.com.au.

PHA bolts into online training 

January 2011

9 New dried varieties field walk. Block 
668 Westcliffs avenue, Cardross (corner 
of Ropers’ road). Contact Red Cliffs 
Branch Allan Long 0409 700 824 or 
Email: ajhrlong@bigpond.com .

16 Maximising productivity during reduced 
water allocations bus trip. Pick up 
times: Lloyd’s Shed, Benetook Ave, 
between 15th & 16th streets 8:30am 
and Allan Long’s property, Dairtnunk 
Ave, Cardross, 8:45am. Return to Lloyd’s 
shed for BBQ 12:00 noon. Contact Red 
Cliffs Branch Allan Long 0409 700 824 
or Email: ajhrlong@bigpond.com.

February 2011

9-11 Fruit Logistica 2011 and Freshconex 

2011, Berlin, Germany. Website: 
www.fruitlogistica.com.

March 2011

1-2 ABARE–BRS’s Outlook 2011 conference, 
National Convention Centre, Canberra. 
Contact Maree Finnegan on (02) 6272 2260 
or Email: conferences@abare-brs.gov.au.

April 2011

4–7  International Symposium on 
Organic Matter Management and 
Compost Use in Horticulture, The 
University of Adelaide. Website: www.
compost-for-horticulture.com.

May 2011

9-11 Ozwater – Australia’s National Water 
Conference and Exhibition 2011, Adelaide 
Convention Centre, South Australia. 
Contact: Australian Water Association, Tel 

(02) 9436 0055, Email: ozwater@awa.
asn.au, Website: www.ozwater11.com.au.

11-14 HOFEX, Hong Kong Convention and 
Exhibition Centre, Hong Kong. The 
14th International Exhibition of Food 
and Drink, hotel restaurant and 
food service equipment, supplies 
and services - the largest food and 
hospitality event in the Asia Pacific 
region. Website: www.hofex.com.

13-14  Riverina Field days, Griffith Showgrounds, 
Griffiths, NSW. Contact: Ffiona Beverley, 
Riverina Field Days, Tel (02) 6964 8811. 
Email: riverinafielddays@bigpond.com.

To add event or meeting to this diary, please 
contact Paula Smith drpsmith@bigpond.com.

Events diary

Plant Health Australia



4141

Around the block

Prepare well for harvest 2011

This may mean 
making contact 
with any workers 
now so that they 
are ready for 
immediate action, 
rather than rushing 
around at the last 
minute trying to 
find people to 
summer prune. 

Service and 
prepare the 
wetting machine 
ready for use well 
ahead of time. If 
it is necessary 
to use a wetting 
contractor, make 
early contact to make arrangements for 
the job to be completed.

Eliminate potential 
contaminants
Because of the rain in October through 
to November, weed growth has been 
prolific, especially Caltrop and Gentle 
Annie. If these weeds were not controlled 
when they were germinating or when 
small, there is a good chance that some 
of their seeds may contaminate fruit 
during harvest.

Although not easy, every effort should 
be made where possible to eliminate 
the plants and seeds to prevent 
contaminating fruit with these spiked 
seeds.

As well as providing excellent conditions 
for weed growth, the wet conditions 
have been ideal for the breeding and 
spread of snails.

It is already too late to stop snails getting 
up into the vines, as they would have 

If the present wet weather patterns 
are any indication of what weather 
conditions might be encountered in the 
lead up and during the 2011 harvest 
period, growers should start preparing 
now.

At the risk of being considered too 
alarmist or pessimistic about the 
weather outlook at harvest, the latest 
forecast from the Bureau of Meteorology 
(BOM) suggests that for the period of 
November 2010 to January 2011, the 
outlook for South-eastern Australia is 
more neutral, with odds of exceeding 
median rainfall around 55%. This means 
that the chance of a wetter than average 
November to January period is about as 
likely as the chance of below average 
conditions in these areas. 

A more up-to-date outlook will be 
available on the BOM website (www.
bom.gov.au) after this edition is 
published. Growers should make use of 
this information in their forward planning 
up to harvest.

Rain on ripe, or near ripe, grapes causes 
splitting and when followed by humid 
weather allows for the development 
of black Aspergillus moulds. From 
this mould, a toxin, Ochrotoxin A (OA), 
develops in the rotting grapes. The 
presence of OA in dried grapes can make 
fruit unmarketable in most markets.

What should growers do?
Keep aspergillus spore numbers low.

Aspergillus spores lie dormant in the 
vineyard soil and are carried on dust 
particles into the vine canopy, increasing 
the spore load within the canopy over 
time. To prevent this contamination, 
growers should avoid cultivations, if 
possible from mid to late December 
through to harvest.

Create air movement in the 
vineyard
Excessive growth should be skirted 
from the vines creating a clear air 
passage under the vines, likewise any 
excess growth growing over the top of 
Swingarm trellis should also be topped 
back to close to the top of the trellis.

Be prepared to take early action
If pre-harvest rain causes splitting 
of grapes, and the fruit is either near 
ripe or ripe, be prepared to take 
immediate action and summer prune. 
The most likely patches that may be 
most susceptible to splitting should be 
identified now and if there is rain, these 
should be inspected for rain damage and 
splitting.

moved out of any weed or cover crop 
in mid to late Spring. Vines should be 
inspected to identify any heavily infect 
patches and if necessary remedial action 
taken.

Patches more likely to be infected could 
be adjacent to neglected vineyards; 
areas of dense uncontrolled weeds and 
where there have been cover crops left 
standing. Vineyard floors that have been 
mulched and left undisturbed are also a 
good breeding and egg laying site.

Spraying with a copper hydroxide spray 
may make snails that are mobile in the 
foliage drop out of the vines onto the 
ground where they are attracted to baits 
that have been laid in anticipation of this 
occurring.

Any means of getting snails out of 
the vines and fruit before harvesting 
is much better than trying to sort 
through harvested fruit and receiving 
contamination penalties or rejection of 
fruit in bad cases.

Rain on ripening grapes can cause splitting and provide an 
opportunity for Aspergillus spores to enter the grape and sporulate.
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Trade directory

Contact Gary Thomas
Telephone: (03) 5022 8499 Fax: (03) 5021 4833  Mobile: 0418 997 730

Email: michael.pullen@bigpond.com  PO Box 460, Irymple VIC 3498
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