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Assistance for the Dairying Industry 
By J.C. 

Primar;y industry in Australia desires 
and reqmr~s consideration as well as 
secondary mclustry. 

The Primary Producers' Union of 
~ew So.uth Wales applied recently to 
t' e Tfm·~ff Boar4 f~n· additional protee-
wn or !he clairymg industry against 

overseas unportations, especially from 
New Zealand. Mr. Roland Green 
M.H.R., who represents R' h d' N s w I IC nlon ' · · ., an e ectorate large!" cl of farmers . . 1 J. compose 
of th ' . ga':e evic ence m support 
th e apphcatwn. He claimed that 

e present duty of 2d. a iJound on 
Ndw Zealand butter should' be raised to 
6 ., and that the general tariff ought 
to be 7cl. a pound. Th;s would o·ive 
New Zealand products a preference ~ncl 
allo:v a be~ter margin of profit for 'A -
trahan dairymen. us 

b The Maoriland representative to Can-
erra, a week or so before publish d 

str?ng arguments against 'Australi e 
thanffs, and practically threatened th~I~ 
t ere would .b~ retaliation from the 
Island Donumon, which probably 
accounts for the preference suggestion 
T~e case for the Australian farmer wa~ 
a Y. put to the Board, Mr. Green 
a~sert.ecl that the prices h~ receives for 
~Is produce to-day are no better than 
m 19,15, although costs of production 
have mcreasecl. 

'rhis prevented the employment of 
more rural labourers, and retarded the 
developm.ent of t~e dairying inclust.r". 
In. the Lismore District e.r s -ur h J d' f · ,., .. vv.,were 

mry armmg a few years ago was 
profitable oscupation, it has now becom: 
an unpayable one, 

Accor:cling to evidence placed before 
the Ta~·Iff Board, a further measure of 
lH'?tectwn should be afforded to the 
pnmary producer. It is all well enough 
to refer to the farmer as the "backbone 
of the country" for political purposes 
an~ ~hen, by. legislative neglect, t~ 
assist I~ bre~lnng his back. There must 
be reciprocity between primary and 
secondary producers in this respect. 

The Australian manufacturer must 
stand by the Australian farmer, They 
must b?th learn to see eye to eye on 
th~ pohcy of protection. Attempts are 
bhcng m~cle to create a cleavage betw~en 
~ e two mterests, "Divide and conquer" 
IS the motto of the. subtle foreign-trade 
prop:;ganclists who are endeavourin . to 
convmce farmers that the :estabflsh
ment of secondm·y industries is in some 
vague way the cause of their troubles. 

,· The bcase of the dairying industry ·as 
giVen efore the Tariff Board sh~ws 
that . more, and not less prote~tion is 
reqmred. Farm . . ' ff · th t " d ers ar.e su ermg from 

a . mo erate protection" which has 
~ee.J. put forward by some of their own 

tl
ar. Ianff1el~1t~ry advocates as a cure for 
Jeir a Icbons. 

"Moderate protection" wil! t 1 I 
the fruit no 1e JJ 

grow.ers to compete against 
the constantly mcreasing flood f d t 
proclueecl b tl 1 · o a es 
lV · Y Je ow-paid labour of the 
1 fediterranean, nor wil! it he!IJ th d . , 
farmers to h lcl h . e anY 
ported butt .o I: en· trade against im
rouncl his m. a farmer puts a fence 

paddock, he puts up a good 
~trong, effective fence that will d 't 

t
Jobfproperly as a fence, and if he \vfsh1ess 
o ence off A · t' ' f, . ma Ic and African dates 

I
.r omcl ~nfau· ?om petition with Austra-
Ian ned frmt th h h a stron . ~ \ln e s ou!cl put up 

cl . !5• effectrve tariff fence that will 
f o !;s JOb properly, and give the dried 
ru• grower a fair chance. 

. It is a~ incongruous situation Th 
r emecly Will not b f . . e 
the d t' . e ouncl m removing 

u res on ag'l'Icultur·al n h' c1 t · rae mery or 
. eJ ro\mg the. Austra!i~n iron and steel 
m u~tr Y·. It JS. more likely to be dis
covefred .m placmg additional handicaps 
on orero·n }JJ'odt . f f b · f d t ff"' . leers o a rics and 
oo s u. s, with a view of .giving the 

Australian manufactwrers oi th •t' cles a fa' h · . ese ar I
. t n· c ance of expansion The 
m erests of far d f · m an actory run on 
paral~el lines. The field can help the 
factory, the factory assist the field. 
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Advertising of Australian Dried Fruits 
in Great Britain 

With a record crop of sultanas to 
dispose of this season, it should be a 
matter of great interest to growers 
to read about the efforts that are 
being made in Great Britain to bring 
Australian dried fruits prominently 
under the notice of consumers. 

On June 22 a luncheon was held 
at Australia House, London, to mark 
the opening· of the Australian dried 
fruits season. Viscount Birkenhead, 
Secretary of State for India, and Mr. 
J. H. Thomas, M.P., were the prin
cipal guests, and representatives of 
the trade, and several Australians, 
including Mr. H. E. Pratten, Minister 
for Customs; Mr. A. F. Bell and Mr. 
H. D. Howie, of the Commonwealth 
Dried Fruits Control Board, were 
also present. 

Acc:ording to the reports which 
appeared in the daily press, Viscount 
Eirkenhead said development of the 
Australian dried fruits trade in the 
last ten years was astonishing. The 
results Austral;a had achieved in 
competition with the Near East coun
tries, where employes in the industry 
worked twelve hours a day, were in
explicable until it was realised that 
Australia's success was clue to her 
bountiful climate, the conscientious
ness of labour, and business men's 
enterprise. No British Government, 
however constituted, could, in view 
of the importance of trade recip
rocity, fail to encourage to the 
utmost this yo,ung industry. Aus
tralia, with a populatio~1 of 6,000,000 
bought £10,000,000 worth more of 
BrWsh manufactures than the 
150,000,000 people in the other dried 
fruit exporting countries. It would 
be madness to ignore this almost in
credible cirumstance. Great Britain 
would have given Australia greater 
preference if -her hands had not been 
t;ed by her agreement with Greece. 
'The time would come when this ques
tion wou'd be divorced from politics. 
Meanwhile, he hoped Australia's 
6,000.000 would be reinforced by 
"British migTants drawn from that 

large part of our population that is 
neither decadent nor incompetent. 

Mr. Thomas sa;d the Empire Mar
keting Board was doing· very useful 
work. The Conservatives knew that 
the Board was a good thing· when 
they took it over from the. Labo~u· 
Government, which, when 1t agam 
came into power, would not only con
tinue the Board, but improve upon it. 

Mr. A. E. Hyland, Director of Au~
tralian Trade Publicity, London, 's 
at present carrying o~ an intensiv.e 
advertising campaign m Great Bn
tain. 

'fhe follo\ving circular letter, 
addressed bv him on May 14, 1927, 
to wholesal~ firms in the United 
Kingdom, has met with a gratifying 
response:-

"New Season's Australian Sultanas 
and Currants. 

"A big advertising campaig·n, 
greater than ever launched before, 
commences this month to increase the 
sales of Australian sultanas and cur
rants. 

"Large space advertisements, in
cluding three full pages ~n the 'Daily 
Mall' 'Daily News' and 'Liverpool 
Post'• are booked in all the leading 
London and provincial daily papers, 
and also in the principal weekly and 
women's papers. A large number of 
imposing hoarding spaces have been 
taken for striking posters, and small 
posters will travel the length and 
breadth of the ·country on the sides 
of thousands of carriers' vans. Many 
'bus sides will also carry our adver
tisements. 

"Hundreds of thousands of 'Best
way' cookery books, containing fruit 
rec'ipes of all kinds, will be distri
buted and suggestions for new and 
attradtive ways for using dried fruit 
will be offered in every newspaper 
advertisement. 

"The retail trade is being given 
particular attention. An intensive 
and well-maintained trade paper 
campaign will keep the merits of 

'i 
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Austral'an dried fruits before the 
grocery, bakery and ·c·onfection , 
tr.ades.. Retailers will be suppl~~~ 
''::t~ free. advertising material a~d 
~~ ~~ . ltlhseful Huggestions fm· stimu
a mg e sale of the fruit 

"Reproduction of the 'Daily .M· ']' 
page, together with a letter aId 
fo.lder fully describing the cam al~ 
will be sent in a few clays f g Ji 
grocers in Great Britain ando h~ 
la;1Cl. Copies will natural! b -
]Jhed to you also Y e sup-
tl "This gTeat caJ;lpaign will go on all 
.~~rblgh the year, .but a special eff~rt 

" 1 e made to bmlcl up bi . ·er .· . 
and summer sales as tl gg spung ··u b ' 1e consumer 
}~:uits e all'g~hl to eat Australian dried 

e year round. .May we 
count on the co-operation of . . . 
firm and travellers to ensure yoUl 
cessful cam]Jaig·n ? · a suc-

"If . our experience of last year ma r 
l;~ taken as a guide, there will be ~ 
sbll further growth of p bl' . t -u 1c 1n erest 

in ~tJstralian dried fruit I" . 
te!lmo· · d · '' e a1e 

d 
" you In_ a vance of our plans 

~n Will keep you advised of : 
furtl t'' · · OlH ler ac IVItles, in order that 
m~;,r ~e helped in meeting the demi~~ 
w Ic we believe will ensue 

d "We ~hall almost certain!; have t 
e~l. With thousands of t~· d 

0 

qm~·~~s, and should like to b e . en
position to wr't I . . e Ill a friends I e ac VISmg our retail 

I 
that your house carrieo a full 

ape co:nprehensive stock of A t . 
han dr;ed fruits." . us l a-

In regard to l\/f • H 1 I' J · . . 'll. Y anc s cam-t mgn, It may be mentioned that the 
diommonweal.th Government subsi-

ses expenditure incurred by h' t 
t1Ie extent f Im 

0 

h;to the Jo'o t ppoubl~d. for pound put 
E . ·t· C m u lCity Fund by the 

xpor ontrol Board. 
It is on publicity work of this char

~;er ~ha~ a very large pl'oportion of 

e 
. edxpo

1
r t levy on dried fruits i~:~ 

xpen et. 
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- ~ 
Q!tality Guaranteed. Our Manufac 
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Canada 
Activities of the Commonwealth Control Board. 

vince consumers in the Dominion of 
the extra quality of oui· sultanas, and 
thereby build up a high class trade 
similar to that with New Zealand. 
'rhe Canadian preference is of great 
ass'stance to Australian gro-vvers, and 
the Board regards the position as 
extremely hopeful for the future. 

The chairman of the Common
wealth Dried Fruits Control Board 
(.Mr. W. C. F. Thomas), in the course 

·of an interview, stated that special 
attention was being devoted this year 
to increasing· the sales of Australian 
dried fruits in Canada. 

.Mr. Haynes, after spending some 
time in ·western Canada, is at pre
~:~ent in the eastern States, and his 
efforts have met with satisfactory 
results. Already this year the quan
tity of Australian dried fruits ~old to 
Canada exceeds 2000 tons, and is 
three times that of last year. As the 
best consumptive m,onths in the 
Dominion have yet to come, the 
Board c-onsiders it is safe to antici
pate further orders. 

Steps are being taken to do some 
publicity work with the retailers in 
regard to Australian sultanas through 
the agency of Mr. Haynes, who is 
also visiting all the retailers possible, 
and doing h;s utmost to induce as 
many of them as possible to stock 
some of the Australian sultanas. 

To further stimulate sales, the 
Board decided to arrange an impos
ing display of dried fruits at the 
·Canadian National Exhibition. which 
;s being held' at Toronto from August 
27 to September 10. Some very fine 
·samples of fruit have been forw;uded 
for display purposes, and the Board 
bas also shipped about 1QO tons of 
currants, sultanas and lexias for sale 
at the exhibition. As all this fruit is 
of the best qualit.v, it i~. hoped that 
visitors to the exhib£tion will be made 
-to realise that in the case of sultanas 
especially our fruit is in a distinctly 
higher class, and far superior to 
Thompson's seedless raisins, and is 
well worth the higner price which 
·g'l'owers in Australia must receiv!J. 

It is, of course, realised that the 
·Californian fruit has a very strong 
-hold on the Canadian market, and it 
cannot be overlooked that i.t is 

·remarkably good value at the low 
·price at which it is be;ng sold, but 
•nevertheless the Board hopes to con-

Had the crop uf currants this year 
been up to normal, there is no doubt 
the sales of this class of fruit to 
Canada would have been almost 
doubled. 

Australian Raisins in 
Canada 

As it will be interesting to our 
readers, we reprint a repo~·t fro:n 
the South African Comnnsswner ll1 

;-..!orth America:-
"There is no c,lou bt that the Aus-

·~:ralian growers are makng a deter
mined effort to increase the sale of 
their raisins and currant1< in Canada. 
The Australiari Dried Fruit Export 
Control Board has issued a compre
hensive statement, which has been 
published in Canada, dealing with the 
c'rcumstances and special features 
of the Canadian market, and setting· 
forth the plan of campaign which 
it is proposed to follow in 'attacking' 
that market, including the fixing of 
prices, grades, sales conditions, pacl<
ing, etc. In mY previous reports on 
the Canadian market I have pointed 
cut that in1'1orters have expressed 
rreference lor the South African 
raisin, which they have declared to 
be superior to the Australian lexias. 
On that sc·ore, therefore, our grow
ers need have no fear. The market 
is undoubtedly there. All that is 
: equired is regularity and sufficiency 
, f supplies, and efficient and up-to
date bus'ness methods. The Aus
tralian raisin may suffer in compari
f.on with the South African prodl)ct 
in the matte'' of quality, but it is 
r>'oing to wi"n through ultimat~ly 
~:wing to efficiency in selling meth~c\s 
and propaganda." ' 

~I 
.! 
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Spain to Regulate 
Raisin Industry and 

Exportation 
A royal order in Spain has just 

established a compulsory co-opera
tion association throughout the raisin 
district of Spain, known as the 
"Camara Official Pasera de Levanta," 
with headquarters in Denia, and will 
be directed by the Council of Na
tional Economy. 

The organisation will compile pro
duction statistics and establish rules 
for improving the cultivation of the 
muscatel grape. It will also select 
and grade the raisins, specifying 
those that should be exported: and 
those for domestic sa]e. Control is 
given of the quantity and quality of 
this product, which may be exported, 
and also of the quantity and quality 
to be used for industrial purposes. 

Trade marks and other distinctive 
signs for varieties will be established. 
The Camara is authorised to take 
measures to prevent any fraudulent 
practices in co_nnection with exporta
tions. This applies particularly to 
the mixtJu·e of vario)ls kinds and 
qualities of fruits which are not of 
the muscatel variety. 

Prices, effectiv<> for each different 
grade, will be established at the be
ginning of each selilson, these prices 
to be based upon cost of production, 
competitive prices and wor,Jd d&mand, 
together with stoc·ks on hand in vari
ous placeR, 

A complete census of producers 
and exporters will be taken, and no 

shipments by either producer or 
broker can be mad·e without· the 
approval of the association. Ship
ments are to be controlled by pro
hibiting the movement of raisins that 
are not accompanied by the proper 
documents. 

Funds for the operation of the 
Camara will be obtained through the 
annual taxes, which shall not exceed 
one peseta per quintal of 50 kilos 
( 110 pounds). This tax will be col
lected when the licenee authorising 
shipment is issued. Twenty-five per 
cent. of these taxes are to be appo,r
tioned for ad'Vertising purposes. 

Lexias in Great Britain 
The chairman of the Common

wealth Dried Fruits Control Board 
has made available for th6 informa
tion of gTowers the following extl'act 
from a report to the Board by the 
chief appraiser, London:-

"';"hree parcels, aggregating 42P 
boxes, of Ramco, South Austi·alian 
lexias, arrived by R.M.S. 'Mooltan,' 
and I am very pleased to report that 
they were the finest samples of Aus
tralian lex'as I have ever examined 
in London. They were even, bold, 
ch;oice, golden fruit, . and a great 
credit to the grower and pac·ker. 

"It is pleasing to not.e that 320 
boxls of this shipment were sold at 
65/ per cwt., and another parce} of 
100 at 60/. 

"The prices obtained for this con
signment should encourage produc
ers in Austl·alia to make a special 
effort to ship this class of fruit." 

SI v 
s 

THE BEST IN TliE WORLD 

OBTAINABLE FROM ALL STORBKEBPBRS 
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The Intrinsic Value of 
the A.D.F.A. 

At the Interstate Soldier Settlers' 
Conference at Red Cliffs o~ June .1 0,, 
M, p Malloch g·ave some mterestmg 
fi ~~re~ in connection with t!1e 
AgD F A Stating that the Assocw
ti~n· ~a~ tbe only body which ~ad 

' to and did fix Austra~Jan 
power ' ld'' 't to take prices above wor s pan y, t'v' 
,some advantage of the protec l e 
tariff of 3d. per lb., he set out the 
position in this way. 

Commonwealth consumption is 
12 000 tons per annum. The protec
tiv'e tariff is 3d. per lb., eqt:al to 
£28 per ton. Therefore,, the mdus
try has th{' right to obtam from the 
Australian eonsum~r £3~6,000 per 
annum above worlds panty. 

On account of the competition of 
''outsiders," we cann?t get the full 
value of this protect10n, but we elf 
get advantage to the extent o 
£250,000 per annum. 

The amount of capital which would 
require to be invested at 5 per cent 
to bring in this annual income .wot~ld 
b £5 000 000. Ther·efore, the mh'!n
si~ v~lue 'of the A.D.F.A. to the m
dustTy is equal to this amount of five 
million pounds. 

Looked at from another viewpoint, 
there are 5000 dried fruit gTowers. 
The annual income , of £25p,qoo 

d to them by then· Assocmt10n 
save .. ·ower means £50 per annum per gr . 

One thousands pounds investe~ 
~ t 5 per cent. would return £50 p~I 
;nnum therefore, ~ach grower s 
share i~ the A.D.F.A. ls worth £1000. 

The figures are startling, and can
t be disputed, and they formed a 

n~od basis of appeal t<• g~o'Yers to 
gt' 1 loyally to the Assoc1atwn and 
~0

1

fl~ht the outside g1.'ower, who (unf 
wittingly probably) was i una ~vare. ~ 
the great damage he would mc'ln If 
the menace grew to s~ch. an. extent 
as to make the Assocmtwn meffec-
tive. . h' 

Every grower should acquaint n?li 
self with the figures, as they Wl 

make him feel richer than he prob
ably considered himself before read
ing them. 

Brands of Dried Fruit 
London, June 13. 

l\1r. F. L. McDougall, th~ Austra
lian representative, and Sn·, J ame.s 
Cooper, on behalf ,of the Emplre Mar
keting· Board, have applied to ~he 
Ministry of Agriculture t~ enforce 
the Merchandise Marks Act m respect 
of dried fruits, so as to enable the 
public to discrh?1inate b~tween Do
minion and fore1gn supplies. 

South Africa supported the 
foreig•ners, who claimed to be allowed 
to retain regional marks such as 
Patras and Valencia. 

The committee sympathised with 
this request, provided .als.o that the 
country of origin was mdJCated, such 
as Greece and Spain. 

The decision was deferred. 
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Observations on Sultana Drying 
By F. R. Arndt, District Horticulural Instructor. 

Reprinted from "Murray Pioneer." 

In reviewing the operations of the 
past drying season the two most note
worthy features that first of all call 
for comment are the prolificness of 
the crops and the favourable drying 
weather. · 

With a few ·exceptions growers 
.generally report a great increase in 
v~ne yields as compared with the pre
VIOus season, and many claims of 
two-ton crops of dried fruit per acre 
have be~n made whic·h from my 
·observatiOn must have been the yields 
on many of the holdings I visited. 

The January heat wave, which did 
ocons'derable damage to the Gordo 
:and Doradillo crops, fortunately came 
rather late to seriously harm the sul
tana crop. The moderately hot wea
ther that followed helped much to 
1~1a~ure a. crop of excellent quality 
i:rmt, wh1le the absence of rain dur
»llg the drying season enabled grow
·ers generally to turn out a first class 
sample of dried fruit. 

Variety of Drying Methods. 

Although the good quality of fruit 
on the vines, and a favourable drying 
:season enabled growers to obtain a 
good sample of dried sultanas, the 
drying methods were many and vari
ous, and many different kinds of 
fruit were obtained .. 

Since the passing away o:r the old
fashioned boiling dip, sultana drying 
has been in a state of transition, from 
which it has not yet emerged. For 
the good of the industry, it is to be 
hoped that out of the more or less 
experimental methods at present in 
vogue, some standard method of a 
superior nature will be evolved and 
adopted generally by g1rowers, as the 
many different sample of dried fruit 
now'resulting from the present multi
plicity of dipping methods makes it 

difficult to get a uniform sample for 
any great quantity of fruit. 

Care in Handing Fruit. 

. A factor. that is not always suffi
ciently reahsed by some growers is 
that care should be exercised so as 
not to injure the fruit after it has 
been ~icked and before it is dipped, 
as brmsed, split, or wilted berries do 
no.t dry ?ut into a good sample of 
dried fnut. Fresh fruit is often dam
ag~d in. carting, the picking tins 
bemg piCked too full, and stacked 
one u~o,n each other, thus crushing 
or brmsmg some of the fruit in the 
tins that are underneath. 

" Another common cause of dark 
berries is due to dense bunches being 
placed in the dipping tins uncut and 
the lye not coming into contact' w'th 
some of the berries, these conse
quently dry out far more slowly than 
the rest of the fruit, and take on a 
dark colour. Such bunches should be 
cut into pieces when picked· or if 
the fruit is dipped in differ~nt tlns 
tha1~ those in which it is picked, this 
cuttmg may be done when the fruit 
is being transferred from one tin 
into another. 

The Cold Potash Dip. 

After visiting about 200 drying 
greens during the past season, I 
found that about 22 per cent. of such 

.. ~·owers were using the cold potash 
dip. ' 

. The strength of the dipping solu
tion used by practically all of these 
growers was aC'cording to the stand
ard formula, and consisted of 25 lb. 
carbonate of potash and :'about one 
pint of olive oil to 500 gallons of 
water. The time of immersion of the 
fruit in the lye varied from about 
H minutes to 5 minutes, the differ-
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ence in time necessary to give the 
fruit a thorough coating of lye de
pending upon the amount of olive oil 
in the solution and upon the tem
perature of the dip. 

Thus, on a cold morning·, to get the 
lye to spread over the fruit in say 
three minutes, it was often found 
necessary to use 1~ pints-or even 
more---of olive oil to 50 gallons of 
solution, whereas, on a hot after
noon, when the fruit and the solu
tion were of a higher temperature, 1 
pint of olive oil to 50 gallons would 
be found ample to obtain this result 
in the same time. 

Regarding the sample of dried 
fruit obtained by the cold dip method, 
this was in most instances-especial
ly during the early part of the sea
son-of first class quality, where the 
fruit was quite ripe when pic-ked. A 
few growers, however, in their eager
ness to get their fruit picked early 
while the weather was hot, picked 
thei:t fruit before it was_ fully ripe, 
with the result that a greenish 
coloured sample vvas turned out, 
which no amount of bleaching in the 
.sun was able to turn into a real 
golden coloured article. 

Other mistakes made by some 
growers in dealing with cold-dipped 
fruit were in not sufficiently shading 
the fruit in hot weather, and in tak
ing it off the racks or wire trays be
fore it was fully dry. 

Sueh treatment was 'usually due to 
want of rack room, as the racks were 
wanted for another lot of fruit, and 
the fruit was forced to dry (I_S quick
ly as possible. This, where the fru.it 
was insufficiently shaded, resulted .m 
a large quantity of brown berrieS 
being produced,' thus spoiling th.e 
dried sample; while where the frmt 
was taken off the racks before it was 
dry, many berries ''\ere damaged in 
the process, and dned out a dark 
colour, thus giving a pi_ebald appear
ance to the finished article. 

However, where the fruit was well 
shaded on the racks, taken off when 
quite dry, further dried .on hessians, 
washed in a potash solutwn of about 
1, Beaume . strength, to which had 

been added about 1 pint of olive oil 
to 50 gallons, and then finish.ed o~ 
on hessians, a good sample of fnnt 
was usually obtained. 

During the middle of the season 
the 6ne of drying varied from about 
fourteen to sixteen days on the racks, 
and an additional couple of days on 
the hessians, but increased towards 
the end of the season. 

Warm Potash Dip. 

This method of sultana lh·ying has 
been int··oduced by Mr. E. J. Mm·itz, 
of Berri and consists of using a 5 
Beaume lJotash solution, to which l1as 
been added 1 pint of olive oil to 50 
gallons, heated to a tempe1·ature 
I'anging from 98 to 112 degs. Fahr. 

Owing to the warmth, the IY,e 
spreads more rapidly over the frmt 
than if immersed in colder watei', and 
I have seen dipping tins of fruit re
moved from the dip with all the ber
ries C'Overed with lye after an imme~·
sion of only half a minute. 

Starting with a good sample of 
fruit on the vines, Mr; Moritz has 
turned out probably the best golden
coloured sample of potash clipped 
fruit I have seen this season. 

The Modified Hot Dip Method. 

This method has been the one used 
by over three-quarters of the gTow
ers vis;ted, and where reasonable 
care was taken a very fine sample of 
dried f"uit was generally Dbtained. 
In my opinion the average qualit¥ of 
dried f1'uit processed bv the modified 
hot dip was quite equal-if not 
superior-to that obtained by the 
cold dip process th;s season. 

In treating' fruit by the modified 
hot caustic dip method, three fac
tors have first of all to be tal1en into 
consideTation, and these are:-

1. The temper:.tture of the dip. 
2. The strength of lhe caustic FO

lution. 
3. The period of immersion. 

The object of dipping being to 
slightly crack or wilt the berries, so 
that the moisture within can more 
readily escape, it follows .that this 

1 I 
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process may be hastened or delayed 
by the manner in which these factors 
are applied. 

Thus, a high temperature, a strong 
solution, and a comparatively long 
period of immersion will cau:se a 
rapid drying of the fruit treated; 
whereas. a lower temperature, a weak
er solution and .a quicker immersion 
will generally result in the produc
tion of a light-coloured sample of 
dried fruit, but at the expense of 
drying time. 

Regarding colour, this is governed 
as has just been mentioned, to a great 
extent by the temperature of the dip 
and the period of immersion; and a 
high temperature of say 206 degs. 
Fahr. and a quick dip will generally 
have the same effect on the fruit: as. 
a lower temperature of say 196 degs., 
and a slow dip. In both instances 
the fruit will usually be somewhat 
over-dipped, and will di·y out darker 
than if it had been dipped at 196 
degs. and given a quick dip. 

Another factor that has to be taken 
into eonsideration in treating'' fruit 
by the modified hot dip method is the 
nature of the fruit. Tough-skinned 
fruit, whether caused by exposure to 
the sun or by other means, will re
quire a stronger solution to cause it 
to dry out in the same time than the 
thin-skinned fruit. 

Taking· as a standard formula a 
strength of 1 lb. caustic soda to 25 
gallon~ of water raiserl to a tempera
ture between 190 degs. and 196 degs. 
Fahr., there are often many in
stances, either with extra thick
skinned or extra thin-skinned fruit, 
where it is necessary to vary these 
figures, especially in the matter of, 
caustic strength, by using a stronger 
or weaker solution than this to obtain 
the best results. 

'rowards the end of the season, 
when the fruit has been fully ripe on 
the vines for some weeks, and the 
skins of the berries have become 
somewhat tough or wilted in conse
quence, .:and when the weather has 
also become considerably colder, tem
peratures and dipping strengths 
which produced a first clasf; article 
ea1•ly in the season when the weather 

was hot are no longer useful to give 
the best results. Therefore the use 
c..: higher temperatures and stronger 
dipping solutions are necessary if the 
fruit is to be dried out in a reason
able tcme and be of good quality, as 
under-dipped fruit will not only delay 
the drying period, but will also result 
in the production of a dark-eoloured 
sample of dried fruit. 

Growers' Practices. 

The most popular form of the 
modified hot dip method used by 
growers this season was that which is 
now known as the "Johnson" dip, 
with a temperature ranging between 
190 degs. and 196 degs. Fahr., and a 
strength of 1 lb caustic soda to 25 
g•allons of water. 

Some growers, however, in the 
early part of the season, found this 
dip too strong, and dipped their fruit 
at 185 clegs. to 190 degs. Fahr., with 
a strength as low as 1 lb. of caustic 
to 35 gallons of water, and some of 
the best samples of dried sultanas 
turned out this season were processed 
at this temperatt1re and strength. But 
towards the end of the season a tem
perature of 1!J6 clegs., and a strength 
of 1 in 25 was the usual practice. 

In testing the strength of their 
dips, especially after some fruit had 
been dealt with, growers generally 
were guided by the appearance of the 
fruit when dipped. A common prac
tice was to observe the greenest 
bunches, and if very slig-ht cracks 
were visible on some of the berries of· 
these bunches 'vhen dipped, it was 
considered that the clip was strong 
enough. Another method used by 
some growers was to judge by the feel 
of the fruit while it was still warm 
after dipping, and if the fruit felt 
velvety to the touch the clipping was 
considered satisfac·tory. 

For testing· the strength of the 
dipping· solution, I did not see half-a
dozen burettes in use on the 200 
blocks visited, and the best samples 
of dried fruit seen were produced 
without the aid of the burette. 

To replenish the loss of solution 
due to dipping and evaporation, 
growers g·enerally added both caustic 

I 
! ' 
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and water at intervals, when, judg'ng 
by the appearance of their dipped 
fruit or by the quantity of solution 
in the dip tank, an addition of these 
materials was required. 

Some up-to-date growe1·s adopted 
the good practice of keeping a stock 
solution of the strength they were 
using ;n a tank close to the dip, anrl 
this solution was transferred to the 
dip at intervals and in quantities 
equal to those that had been used 
up; but if the clip boiled down 
through evaporation alone, as during 
an interval in clipping, in which case 
no caustic strength would be lost, 
then the loE.s so caused was made 
good by adding an equivalent amount 
of watel.' only. 

Immersion of Fruit. 

In dipping their fruit most gro•.vers 
used perforated dipping tins, and in 
most ;nstances the tins were fairly 
well filled with fruit, although some 
growers did not fill their tins more 
than three quarters full. As a quick 
dip was invariably given, some of the 
fruit in the middle of tightly fill'ed 
tins sometimes obtained an insuffi
ciency of lye, and in consequence 
dried out more slovvly than the rest 
of the fruit. 

To insure an even distribution of 
lye over all the fruit, a Beni grower, 
Mr. IV. E. Shortt, has this season 
been suc;cessfull~r using a perforat0cl 
galvanised iron tray with three fixed 
and one movable s;des, holding one 
ordinary picking bucket of fruit. The 
fruit is transferred at the clip from 
the picldng· tins on to the trays, on 
which it ;s spread one bunch deep, 
and given the mual clip. The fruit 
is then transferred to the rack, where 
the movable sides of the trays are re
moved, and the trays are then used 
as S(}readers for placing the fruit on 
the rack. 

Shading c.f Fruit. 

In their treatment of fruit after 
dipping growers generally spread the 
bunches fairly th;nly Ol} the racks or 
on wire t1·ays. vVhere, however, some 
growers failed to get the best results 
from their drying operations, was in 

not suffieiently shading the fruit 
when on the racks or on the wire , 
trays. 

As a bright golden-coloured article 
is now desired by buyen, it is neces
sary, to prevent tne fruit from being· 
darkened by the sun, to shade the 
racks or wire trays by putting on 
top covers (where these are not 
already fixtures), and by the use of 
side curtains on the sides exposed to 
the mid-clay or afternoon su11. 

The exeuse made by growers for · 
insufficiently shading their fruit was 
generally want of rack room, and the 
covers were often kept off on hot 
days, at the expense of colour, to 
hasten the drying process. 

The time taken in drying fruit by 
the modified hot dip process was little 
different to that of the cold potash 
dip, and during· the hot weather was 
about two weeks on the racks and an 
extra day or two on hessians. 

Conditions Governing Drying 
Operations. 

To sum up the observations made 
in this paper on the treatment of 
fruit processed by the modified hot 
dip method, good results ,.,ill be ob
tained if the following conditions are 
complied with:-

1. Picking.--Fruit should be r'pe 
when picked, and should register not 
less than 12 Beaume. 

2. Class on Racks.-\Vhenever pos
sible different classes of fruit should 
be kept separate on racks, such as 
good quality ripe fruit and sun
scorched fruit. 

3. Care in Handling Fruit,__.:.Fruit 
should not be injured in carting· or in 
careless handling at dip. 

4. Correct Temperature of Dip.
A temperature of 185 clegs. is low 
enoue·h even in the hottest weather 
with thin-skinned. fruit. A tempera
tl~re between 190 degs. and 196 cleg·s. 
w1ll generally give the best results; 
but towards the end of the season, 
if the weather is cool and cloudy, it 
may be necessary to l'aise the tem
perature to 200 clegs. to enable the 
fruit to dry out in a reasonable time. 
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5. Correct Caustic Strength, - A 
strength. of 1 in 35 is sufficiently low 
to use m the hottest weather with 
thin-skinned fruit. A strength of 1 in 
25 to 1 in 30 is the best for general 
purposes. The dip should he kept at 
the requ?red strength by the addition 
of suffie1ent water and caustic soda 
and this operati8n may be conveni~ 
ently. P.erformed by keeping a tank 
contammg a stock solution near the 
dip and using from it as required. 

6. A Quick Dip.-A slow immersion 
has the sawe effect on the fruit as a 
high temperature, and tends to 
darken the fruit. 

7. A Clean Dip.-Where more than 
500 tins are treated per day the dip 
should be cleaned daily. A dirty dip 
does much to deaden the colour of 
the fruit. 

8. Filling Tins.-It is advisable that 
clipping tins should not be more than 
three-quarters full when clipped· as if 
full. and tightly packed some df the 
frmt. may not receive sufficient lye, 
and m consequence dry out darker 
and more slowly than the rest of the 
fl'Uit. 

9. Spread Thinly.-Fruit should be 
spread thinly on racks soon after dip
ping, as if left in 61s for any length 
of time the fruit tends to darken. 

10. Shading Fruit.-The tops and 
sunny sides of rack.s should be shaded 

·on warm days to prev!)nt the fruit 
from being darkened by the sun. 

11. Finishing Off.-The fruit 
should be left on the racks until quite 
dry, and then finished off on hessians. 

12. Rack Room. - Preparation 
should be made befo,"e the drying 
season commences to have sufficient 
rack room to handle a maximum 
crop. 

Mixed and Double Dips. 
Various growers have been process

ing their fruit this season by using 
'both caustic soda and potash in their 
dips, either by giving the fruit a 
double immersion, first in a hot caus

·tic lye and then in a cold potash solu
tion, or by using both caustic soda 
and carbonate of potash in the one 
dip, the object of using both chemi

·cals being to hasten the drying pro
•cess. 

.This method of sultana drying is 
still very much in the experimental 
stage, some growers, like Mr. H. 
Showell, of Renmark, obtaining very 
good results by means, of the double 
dip, while others, like Mr. H. N. Ros
sell, of Renmark, and Mr. G. R. 
Grosse, of Glossop, procuring good 
even samples of dried fruit by using 
the mixed clip. · 

Regarding· the mixed dip, Mr. H. 
N. Rossell's solution was made up of 
1 lb. caustic soda, 10 lb. carb. of 
potash, and a little olive oil, to 50 
gallons of water, raised to a tem
perature of about 185 degs.; while 
~r. G. R. Gross~ used a clip contain
mg· 2 lbs. caustiC' soda, 5 lbs. carb. 
of potash, 1 lb. salt, and ~ pint olive 
oil raised to a temperature of 186 
degs. to 190 degs., and this grower 
claimed that fruit processed accord
ing to this formula dried out much 
more rapidly than that treated with 
caustic soda alone, as by the "John
son" method. 

As the chief drawback of the modi
~ecl hot dip, as at present practised, 
IS the length of time taken in the 
drying process, any further modi
fication that would result in speedier 
drying operations would be advan
tageous, especially during a wet 
season, provided always that the 
quality of the dried products would 
thereby be impaired. 

The Most Popular Dip. 

Although no clip at present in use 
has been found :acceptable to all 
growers, there are yet indications 
showing in' which direction growers' 
opinion is moving. From my obser
ll;tions during the past seasoi1, I be
lreve there are nJany growers who 
used the cold pot1:1sh dip this season 
who are not satisfied with the results, 
and who will not use this metho'd 
again next year. Therefore, as the 
mixed clip is still largely experi
mental, it is very probable that a 
greater percentage of fruit will be 
treated by the nwdified hot clip pro
cess next season than was the case 
this year, as this method has g·iven 
such good results this season. ~ 

(To be continued.) 
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Victorian Board Levy 
Melbourne, June 13. 

At the meeting of the State Execu
tive Council to-clay approval was 
given for the payments of contribu
tions by the dried fruits packing 
sheds for the year ended Deeember 
next, such payments to be made to 
the secretary of the Victorian Dried 
Fruits Board. 

Dried fruits are defined as mean
ing dried currants, dried sultanas and 
dried lexias, and the conditions of 
payment are:-(a) Where the 
amount does not exceed £10 in one 
sum, on'or before July 1, 1927; (b) 
where the sum exceeds £10 in one 
sum, on or before July 1, 1927, or 
in four equal instalments payable on 
the first clay of July, August, Octo
ber and November, 1927. 

·Every person in whose n1.1me a 
packing shed is registered shall con
tribute in respect of the year ending 
December, 1927, a sum equal to one
fortieth of a penny per pound of the 
quantity of the 1927 season's dried 
fruits sold from such packing shed, 
and also of the quantity of such dried 
fruits forwarded from .~uch shed for 
the purposes of trade or sale. 

A. E. Hy,land, the Australian trade 
publicity director in the United King
dom, in conjunction with Vye and 
Son. 

The firm state that they are proud 
of the exhibition. The most striking· 
thing• from a visitor's point of view 
was the great variety of wines from 
this far-away part of the Empire. 
They hoped that as a result of the 
display these excellent wines would 
become more popular, and more 
widely known. . 

The dried fruits and canned fnnts 
were excellent samples of what could 
be supplied by the Empire. 

LONDON SALES. 
The chairman of the Common

wealth Dried Fruits Control Board 
(Mr. W. C. F. Thomas) advises tbat 
the sales of Australian dried fruits in 
Great Britain recorded with the Lon
don Agency of the board for the 
week ending June 30, 1927, repre
sented:-
Sultanas, 333 tons, at an average 

price of £58 16/5 per ton. 
Currants, 231 tons, at an average 

price of £42 11/3 per ton. . 
Lexias, 25 tons, at an average pnce 

of £52 4/ per ton. 
This brings the total realisations 

for new season's fruit to-
Dried Fruits Display Sultanas, 2102 tons, at an average 

Melbourne, June 13. price of £60 3 I 4 per ton. 
The Minister for Markets and Mi- Currants, 2524 tons, at an average 

price of £42 8/3 per ton. 
gration (Mr. T. Paterson) has Lexias, 183 tons, at an average 
received from Messrs. Vye and Son, price of £5018/9 per ton. 
a well-known firm of East Kent gro-
cers, highly complimentary refer- COMMONWEALTH SALES TO 
·ences with regard to the display of 30/6/27. 
dried fruits, canned fruits, and wines, Currants., , , . . . . 954 tons 
made recently at Margate, England. Sult.anas . . . . . . . . 2081 tons 

The display was arranged by Mr. Lexws . . . . , . . . 411 tons 

.--~----~~--~------~-------------------------~-----~ 

Packing Companies 
write for your season's quotations 

CARBONATE OF POTASH 96/98% 
PURE FRENCH OLIVE OIL 

CAUSTIC SODA 98% (Greenbanks) 
CAUSTIC POTASH 

Indent ot• Spot Pdces -----

HARDIE TRADING Pty. Ltd. 581 LIJEufo<ThM}is ST. 

Box ·1502 G.P.O, Telegrams: "HARDIE" MELBOURNE. Phone: Cent, 8638 (6 lines) 

·~~.--------------------------------.... ___ .-.> ___ ... _______ ~_.. 
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ANNUAL PACK 8,000 to 12,000 TONS 

Packing Sheds : MILDURA, IRYMPLE, MERBEIN, BIRDWOOD 
and CURLW AA. 

Sales Offices : MELBOURNE, SYDNEY, BRISBANE, LONDON 

The Company has a complete organisation for handling Fruit Direct frotn the 
Grower to the Buyer, and being a Company capitalised entirely by Growers, its 
~-- Objects and Interests are entirely the Growers Interests. 
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IRYMPLE PACKING PTY. LTD. 
IRYMPLE and MERBEIN 

Packers of Dried and Fresh Fruits 
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Registered Land Agents 
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Fire, Life and Accident 
~ INSURANCE AGENTS 

Agents for "Premier" Box Framing and Lidding Machines and 
Gardner Waern Elevating Trucks. ~otations on Applicatio . 

E. J. ROBERTS P. MALLOCH, 
Governing Director. Manager and Secretary. 
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