
SS:SO Urrbrae 
P 664.8 Au 

Registered by Australia Post. Publication No. VADO 180 



AUSTRALIAN DRIED 
FRUITS ASSOCIATION NEWS 

Official Journal of 
The Australian Dried 

Fruits Association Inc. 

Volume NS 24. 

Number 1, 

December, 1996. 

CONTENTS: 
From The Chairman Page 2 
Export Report Page 3 
Potassium Deficiency in Vines Pages 4 & 5 
The Lessons for Australian Farmers Page 5 
Sultana Bunch Counts Much Lower 

Than Last Year Pages 6 & 7 
International Table & Dried Grape 

Symposium 1997 
Powdery Mildew, Phomopsis, Black 
Spot & Light-Brown Apple Moth & Frost 

Page 7 

Damage Found in Local Vineyard Page 8 
A Festival of Australian Dried 

Fruit Delights 
Special Treatment Charges 
New Label Recommendations for 

Pages 9- 12 
Page 13 

Suntipt & Vineleaf Drying Oils Page 14 
Taking The First Step Toward Trellis 

Drying Pages 15 & 16 
Water Requirements of Sultana on 

Ramsey Rootstock Pages 16 & 17 
Viticulture Training Options Page 18 
Successful Genetic Manipulation of 

Sultana Grapevines 

COVER 

Traditional Christmas Cake 
(see recipe on Page 12) 

Page 19 

BOARD OF MANAGEMENT: 
Grower Members: 
PETER MACINTOSH, Robinvale, Vic 
Chairman 
PETER JONES, lrymple, Vic 
TONY MARTIN, Merbein, Vic 
ANDREW MURDOCH, Coomealla, NSW 
GRAHAM ROBERTSON, Red Cliffs, Vic 
PHILIP SIMS, Renmark, SA 
GARY THOMAS, Coomealla, NSW 

Packer Members: 
NEIL HURLEY, lrymple Packing 
BARRIE MACMILLAN, Mildura Co-op. 

Agent's Representative: 
NEIL WHITE, A.D.F.S. 

Page 2 

ADFA GENERAL MANAGER: 
IAN THORN 

ADFA NEWS EDITOR: 
ANTHONY COUROUPIS 

ADFA HEAD OFFICE: 
31 Deakin Avenue, Mildura 

Box 1142, Mildura, Victoria 3502 
Telephone: (050) 235 174 
Facsimile: (050) 233 321 

FROM THE CHAIRMAN 

FELLOW GROWERS 

The ADFA has commissioned an independent strategic review of the 
Australian dried fruit industry and the role of the AD FA. 

We have asked for a realistic review of where the industry is and where 
it is heading. 

There is no doubt we as an industry (including growers, processors, and 
marketers of both dried vine fruit and tree fruits ) are facing increasing 
pressures from imports; reduced price premiums from our key domestic and 
export markets; improved quality from overseas competitors; lack of 
continuity in the market due to severe fluctuations in supply; and escalating 
production costs. 

It is a time to take stock; to ensure that our efforts are being directed to 
the right targets; and that we are being efficient and cost effective in 
everything we do. 

ACIL Australia, the consultants carrying out the review for us, have the 
reputation of rejecting the status quo. We therefore expect a report that will 
challenge us to carefully consider the fundamentals of how the Australian 
dried fruit industry operates. 

I do not intend to predict outcomes, but I strongly support the view of 
the Board of Management that such a review is necessary. 

Crop forecasts for the coming season are discouraging. A very low 
production of sultanas is expected, placing further pressure on growers and 
processors. 

Apricots have almost the reverse problem, with many growers of dried 
apricots facing quotas on intake to prevent oversupply from destroying 
market values. 

This instability in supply is a major problem, but unfortunately there is 
no answer in sight. 

A large carryover of sultanas will supplement new season's stocks, 
allowing near full servicing of both domestic and export markets - provided 
we can match the required grades. 

However the existence of this carryover is in itself an indicator of how 
much ground we have lost on both domestic and export markets. 

Processors have already advised growers of the need to reduce 
progress payments on season 1996 sultanas. While a higher return is 
expected from 1997, the existence of the carryover will prevent a severe 
shortage and the resultant price premiums. 

The ADFA has remained active in the area of domestic promotion. 
I am pleased with the work of the Promotion Committee on the pre

Christmas media campaign. (See pages 9 to 12 for details). I am also 
pleased with the progress being made on the development of a new school 
education package. This will see new materials in the form of pre-prepared 
activity sheets which will result in a greater uptake by teachers and better 
acceptance by students. 
The ADFA has also remained active on water issues: 
• I am a member of the committee examining how water will be allocated 

from the River Murray to Victorian irrigators. (This is not only an 
important issue for Victoria, but is li kely to act as a precedent for NSW 
and SA). 

• Other ADFA members are involved in the reference group to which the 
committee reports. 

• One key issue presently being examined as part of this Bulk Water 
Entitlement process is the minimum requirements of permanent 
plantings during periods of severe water shortage and how these 
requirements should be balanced against other irrigation, environmental, 
and urban demands. 

• The ADFA has taken a great interest in the reta il pricing of water, 
especially the increased charges being applied by the Sunraysia Rural 
Water Authority. 
The ADFA efforts on these and other issues will be of benefit to all fruit 

growers. 
I wish you well for Christmas and the year ahead. 

Peter J. Macintosh 
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EXPORT REPORT 

REVIEW OF 1996 SEASON 
Sultanas The export allocation for the 1996 season 

is 32,000 tonnes which is more than double the export 
sales achieved in 1995. Orders as at November 26, 
1996 were 25,600 tonnes and we expect orders for the 
marketing year (March 1 1996 - February 28 1997) will 
be around 27,000 tonnes. The Board estimates the 
anticipated carryover includes 3,000 tonnes that will be 
required to service the domestic market prior to the 
availability of the new crop. During the year there has 
been a world shortage of good quality light coloured 
sultanas. Despite this shortage we have not been able to 
sell the total export allocation. This reflects a problem of 
trying to regain lost customers who are reluctant to pay a 
premium of around 20% for Australian 5 crown sultanas 
over Turkish Number 10 grade. 

Currants Exports will be around 600 tonnes with 
sales being restricted by supply. The 1996 Greek crop is 
52,000 tonnes which means supply will exceed demand 
in 1996/97 and this will put considerable pressure on 
prices. 

Seeded Raisins Exports will be around 500 tonnes 
as there is not a large export demand for this product. 

1996 SULTANA CONFERENCE- CHILE 
The following information was noted at the 

International Sultana Conference held in Chile on 
October 28 and 29, 1996. 

Crop Country Packed Metric Tonnes 
of Sultanas & TSR's 

1996 Greece 38,500 
Iran 95,000 
Turkey 150,000 
USA 210,000 

1997 Australia 40,000 
South Africa 35,000 
Chile 27,000 
Total 595,500 

The USA and Turkey are the largest producers of 
TSR's and sultanas and any major variance to their crop 
size will impact on the world supply. 

Turkey is Australia's major competitor and what 
happens in Turkey is of great significance to Australia. 
This year Turkey experienced its wettest harvest and 
drying period that it has had for the past for 100 years. 

Approximately 40,000 tonnes of the 185,000 tonnes 
produced was received before the rain commenced. 
35,000 tonnes was badly damaged and this fruit is only 
suitable for alcohol production. Turkey will consume 
domestically 15,000 tonnes leaving 135,000 tonnes 
available for export in 1996/97. This compares with 
exports of 182,000 tonnes in 1995/96. Most of the export 
sultana tonnage for 1996/97 is low grade and dark 
coloured. 
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The USA's production of Thompson Seedless 
Raisins (TSR's) fell to 210,000 tonnes, the lowest 
tonnage since 1982. The US fresh grape crop was small 
due to adverse weather conditions and was further 
reduced by the large winery intake of Thompson 
seedless grapes for the production of grape juice 
concentrate. This year an increase of US$60 to the 
grower's free tonnage field price was negotiated. This 
has resulted in US export prices increasing. 

Iran is the second largest producer of sultanas with a 
crop of 95,000 tonnes. 

Regrettably, Iran continues to sell at prices below 
US$1 ,000 per tonne putting pressure on the lower quality 
Turkish production. 

Greece produced 38,500 tonnes of predominantly 
good quality sultanas and should have little difficulty in 
selling it at Turkish price levels. Over the last decade 
Greek vineyards have been affected by phyloxera. A 
replanting program is underway and production is likely 
to slowly recover to around 70,000 tonnes. 

South Africa is estimating that its 1997 production 
will be 35,000 tonnes. This includes about 8,000 tonnes 
of Orange River sultanas and 27,000 tonnes of TSR's. 

Chile has estimated 1997 production will be 27,000 
tonnes. Dried grapes in Chile are a by-product of their 
large table grape industry. The berries are large and 
dried predominantly as TSR's with some golden raisins. 
Flame Seedless is also dried in Chile. 

World demand for sultanas and raisins is estimated 
to be 770,000 tonnes and delegates at the Conference 
estimated that there would be a world shortage of around 
100,000 tonnes over the next year. Prices for top quality 
sultanas are firming. However, prices for poor quality 
sultanas remain low. 

PROMOTION PACKAGE 
The Board has just released a new promotion 

package comprising an 8 minute video, presentation 
folder, sales leaflets and specification sheet. All material 
is available in English, German, French, Japanese and 
Chinese. The material has already been distributed to 
exporters, overseas agents and buyers. 

1997 OUTLOOK 
The outlook for 1997 is a world shortage of sultanas 

and raisins, in particular an acute shortage of light 
coloured quality sultanas. 

The world market will continue to firm particularly in 
the first half of next year when buyers fully realise the 
shortage. 

Hopefully the weather over the next four months will 
be ideal for the growing, harvesting and drying of fruit 
resulting in a larger dried tonnage than presently 
forecast. 

Finally I take this opportunity to wish you and your 
fam ily a Happy Christmas and a prosperous 1997 
season. 
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POTASSIUM DEFICIENCY IN VINES 
By S. Nagarajah and M. McCarthy 

Sunraysia Horticultural Centre, lrymple 

Potassium is the nutrient that is absorbed in the 
largest quantities by vines. It is necessary for numerous 
functions that affect the growth and fruiting of vines. For 
example, potassium is necessary for the maturation of 
berries and canes. 

Potassium may be deficient in light or sandy soils 
because it is soluble and leaches easily from such soils. 
In heavy soils, it is firmly bound to the soil particles and 
therefore present in sufficient amounts. 

Potassium deficiency can also be caused by a 
number of indirect factors. This can occur even when 
the soil contains adequate supplies of potassium. These 
indirect factors are: 
• poor root growth, 
• inadequate irrigation, 
• high nitrogen levels, 
• salinity, 
• nematodes, 
• over-cropping. 

The use of potassium fertiliser to correct deficiency 
caused by the above indirect factors is unlikely to have 
any positive effects. 

The purpose of writing this article is to describe a 
new potassium deficiency system, draw attention to new 
bench mark for petiole potassium levels in vine varieties 
used for dried fruit production and to the limitations in 
using foliar sprays to correct potassium deficiency. 
Deficiency systems 

The known potassium deficiency symptoms are: 
• leaf margin curls upwards, 
• leaf margin turns pale or yellow green, 
• the areas between the veins turn pale or yellow 

green, 
• leaf margin becomes scorched. 

These symptoms are generally seen on old leaves. 
These leaf symptoms were observed on 3-year-old 
Carina vines in October 1995 at Merbein (Photograph 1 ). 

Photograph 1. Potassium deficiency leaf symptoms 
in Carina. 

New symptom 
In addition to the leaf symptoms, the tips of young 

shoots collapsed and dried (Photograph 2). This 
symptom of potassium deficiency has not been reported 
before. However, a similar symptom of potassium 
deficiency is known in cereal's i.e. lodging (collapse of 
shoots). Lodging is associated with poor development of 
strengthening tissue. 
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Photograph 2. Collapsed and dried young shoots 
in Carina. 

Petiole (leaf stalk) potassium levels measured at 
flowering in November confirmed that the Carina vines 
were deficient in potassium (Table 1). 
Table 1. Potassium level in the petiole at flowering 
in the deficient vines and adequate potassium level 
for Carina. 

Petiole potassium, % (dry weight) 

Deficient vines in Merbein I Adequate level 
1.20 I 1.87 - 2.35 

Soil potassium measured in the vineyard indicated 
that potassium deficiency was not caused by inadequate 
supplies of potassium in the soil (Table 2). 
Table 2. Soil potassium level in the Merbein 
vineyard and adequate potassium level. 

Soil potassium, meg/1 OOg 

Vineyard in Merbein I Ade_guate level 
0.74 I 0.5 -1 .0 

The potassium deficient vines had high 
concentrations of nitrogen in the petioles at flowering 
(Table 3) , and this may have been a contributing factor 
for potassium deficiency. 
Table 3. Nitrogen level in the petiole at flowering in 
the deficient vines and adequate nitrogen level for 
Carina 

Petiole nitrogen,% (dry weight) 

Potassium deficient vines in Merbeinl AdeQuate level 
1.24 I 0.71 - 0.96 

The reason for potassium deficiency in high nitrogen 
vines is the rapid shoot growth and the inability of the 
roots to keep up an adequate supply of potassium. 
Adequate potassium level 

Potassium deficiency symptoms show out only when 
the potassium levels reach low levels. Early diagnosis 
can be carried out by measuring petiole potassium level 
at flowering. Adequate potassium in the petioles at 
flowering in vine varieties used for dried fruit production 
are shown in Table 4. 
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Table 4. Adequate petiole potassium concentration 
in own rooted and Ramsey rootstock vines at 
flowering time. 

Vine variety Petiole potassium, % (dry weight) 

Sultana 1.90- 2.80 

Sultana/Ramsey 3.30- 4.40 

Zante 2.22- 3.54 

Zante/Ramsey 3.70- 4.55 

Carina 1.87- 2.35 

Carina/Ramsey 2.73- 3.58 

Muscat Gordo Blanco 4.31 - 5.15 

Gordo vine had the highest potassium level 
compared to own rooted Sultana, Zante and Carina 
vines. Vines on Ramsey rootstock have a higher 
potassium concentration than own rooted vines. 

Foliar sprays 
The effectiveness of foliar sprays in correcting 

potassium deficiency is not known. The limitations in 
using foliar spray to correct potassium deficiency are: 
• potassium is required in large amounts, 
• leaves have a limited capacity to absorb nutrients, 
• high concentration of potassium in sprays will cause 

leaf burn. 
Summary 
• Potassium deficiency can be caused by inadequate 

supplies of potassium in the soil or by a number of 
indirect factors. 

• A new potassium deficiency symptom has been 
described. The symptoms were the collapsing and 
drying of young shoots. 

• Different varieties have different petiole potassium 
levels, and the levels are higher if the vines are 
grafted on to Ramsey rootstock. 

• Attention is drawn to the limitations of using foliar 
sprays to correct potassium deficiency. 

THE LESSONS FOR AUSTRALIAN FARMERS 
Reprinted from the National Australian Bank's Rural Focus Article 

Australia is a wonderful country and is different to New Zealand in a number of ways but if the New Zealand 
deregulated farming environment experience has anything to offer from the last ten years, it would be: 

• Drive yourself above average. 

• Insist on only top advice. 

• Focus on profits and cash flow. 

• Your timing is almost everything. 

• Market your products for sale rather than sell them. 

• Manage your risks. 

• If you are a good operator then believe in yourself. 

• If something is not working then focus on it -
ruthlessly. 

• Don't look to government for anything but stability. 

• Maintain your assets and hammer your debts down. 

• Don't worry about your income taxes - worry about 
your disposable cash. 

• If succession doesn't worry your children then why 
are you worrying about it. 

• Never stop improving or developing - if not the farm 
then you, or both. 
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• Scale is always important but quality in everything 
you do will carry the day. 

• Certainly look back to learn - but your future is dead 
ahead. 

• People will always be at both ends of the spectrum -
some will be a real pain, others will be a real joy. 

• Make sure you actually know exactly what your key 
per head and per hectare production income and 
expenses actually are - guessing these key data is 
long gone. 

• If you are not obtaining job satisfaction, don't ask 
whose fault it is - it's your fault. 

• In a deregulated environment, everything is for sale 
at a price, except your sense of humour. 

• Work out where you want to be in ten years time -
control your future, don't wait for it. 

• There are many ways of doing things - but progress 
is upwards and forward. 
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SULTANA BUNCH COUNTS MUCH LOWER THAN LAST YEAR 
By Melanie Bucik & Robert Hayes, Sunraysia Horticultural Centre, lrymple 

Peter Clingeleffer, CSIRO Division of Horticulture, Merbein 

INTRODUCTION 
Recent spring assessments confirm a 52% 

reduction in Sultana bunch numbers compared to the 
same estimates obtained last year. Subsequently, 
yields for the 1997 dried vine fruit season are 
anticipated to be lower than last years record crop. 

Spring assessments of Sultana bud and vine 
fruitfulness in relation to trellis design is currently being 
researched. This research forms part of the Dried 
Fruits Research and Development Council project 
"Optimising vine management for mechanisation and 
managing vigour of Ramsey rootstock". It is a joint 
project under the Riverlink initiative, with research 
based at both the Sunraysia Horticultural Centre, 
lrymple and CSIRO, Merbein. 
1995/1996 SPRING ASSESSMENT 

Bud and vine fruitfulness were investigated at 
spring using Merbein bunch count techniques (i.e. % 
bud burst, bunches per shoot and bunches per node). 
Comparative assessments of own-rooted Sultana and 
Sultana grafted to Ramsey on various trellis systems 
were made. These plantings were managed under 
similar conditions. 

whereas bunch numbers for own-rooted Sultana are 
only 38% lower than 1995. The reasons for these 
differences are not fully known. However, it is known 
that fruitfulness is determined by temperature and light 
intensity during November/December, about eighteen 
months before harvest. Conditions that lead to very 
low or very high vigour do not favour fruitfulness. 
Therefore, lower fruitfulness for Sultana on Ramsey 
was probably caused by reduced temperature and light 
intensities within the vigorous canopy causing shading 
of the nodes and therefore reduced fruitfulness. 
1996 YIELD RESULTS 

Harvest measurements taken in 1996 include yield , 
bunch and berry weights, size and maturity. In order to 
make valid comparisons between these treatments, all 
yield measurements were adjusted to compensate for 
different vine spacings and baume levels, and 
expressed as dry tonnes per acre (Table 1). 

In general, all trellis systems produced greater 
yields when Sultana was grafted to Ramsey. This is 
due to the fact that Sultana on Ramsey generally has 
larger bunches and more of them. High crop loads for 
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Figure 1. 1995/1996 spring bunch counts for Sultana vines in Sunraysia. 

Vines trained on the Shaw swingarm and wide 
trell is systems had the highest fru itfulness in both 
seasons (Figure 1). This is due to an increase in the 
area of the vine canopy of the higher/wider trellis 
systems which increase light penetration and air 
circulation, thereby reducing shoot crowding and 
shading, increasing bud fruitfulness and potentially 
improving yields. In 1996 all available canes and 
laterals were retained on the Wide T-trellis to control 
high vigour (approximately 27 canes rolled down per 
vine), which accounts for higher numbers of bunches 
per vine. However, these vines also had the least 
number of bunches per cane, therefore requiring a 
greater number of canes to produce high yields. 

On average, 1996 bunch numbers are 52% lower 
than figures obtained at the same time last year. Of 
these, Sultana on Ramsey was 61 % lower than 1995, 
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Sultana on Ramsey also reduce individual vine vigour 
and allow good temperature and light interception to 
occur. 

The greatest yields (dry Tonnes/acre) were 
obtained from Sultana grafted to Ramsey on the wide T 
and Shaw trellis systems. This indicates that the 
vigorous Ramsey rootstock benefits by filling the large 
foliage support area provided by these trellises. In fact, 
the Shaw swingarm trellis system increases the height 
of the canopy by encouraging the replacement shoots 
to grow upward providing better exposure to sunlight 
during bud initiation, thereby increasing bud fruitfulness 
and hence potential yields. 

While the lower bunch counts will result in reduced 
yields for 1997, a range of other factors (yield 
components) will determine the extent of the yield loss. 
Yield components are determined in both the previous 
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and current season. Berries per bunch are determined 
after fruit set, and bunch, berry weights and sugar 
levels at harvest. These factors enabled some Sultana 
vines with low bunch numbers in 1995 to obtain 
relatively high yields at harvest 1996 (Table 1). If vines 
set well and have high berry weights, yield reductions 
for 1997 may also be minimised. 

The lowest average bunch count in 1995 was 93 
bunches per vine for Sultana grafted to Ramsey on a 
12" standard T-trellis. However, at harvest time 1996, 
the influence of 'yield components' resulted in the 
highest yield recorded (5.20 dry T/acre) . 

The lowest yield obtained last season (1996) was 
3.23 dry T/acre for own-rooted Sultana vines on a 
Shaw swingarm trellis. Yet the spring bunch counts 
obtained in 1995 gave an average of 134 bunches per 
vine for this combination of vine and trellis system. 
Again , the final yield was influenced by yield 
components. 

The greatest yield for last season was 6.23 dry 
T/acre for Sultana vines grafted to Ramsey on a 
40" wide T-trellis. Spring bunch counts were not 

obtained in 1995 for this treatment. However, bunch 
counts taken in spring 1996 achieved the highest 
average of 120 per vine (Figure 1). This indicates high 
yields again this season for the wide T-trellis. 

CONCLUSION 

It is certain that the 1997 crop will not match that of 
last years excellent tonnage. However, the smaller 
crop currently estimated will now be influenced by 'yield 
components' which will determine the potential crop at 
harvest. Therefore, if vines set well and have high 
berry weights, a satisfactory crop may be harvested in 
1997. 
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Table 1. Relationship between 1995 spring bunch counts and 1996 Sultana yields. 

GROWER TRELLIS TYPE VINE BUNCH COUNT 1995 1996 YIELD 
javerage no. per vine) (Dry T/acre) 

1 12" standard T-trellis Sultana on Ramsey 93 5.20 
Own-rooted Sultana 110 3.83 

Double cordon Shaw trellis Sultana on Ramsey 164 4.74 
Own-rooted Sultana 115 3.78 

Single cordon Shaw trellis Sultana on Ramsey 187 4.38 
Own-rooted Sultana 127 3.70 

Shaw swingarm trellis Sultana on Ramsey 230 5.08 
Own-rooted Sultana 134 3.23 

2 12" standard T -trellis Old Sultana /Ramsey 125 3.72 
12" standard T-trellis Young Sultana/Ramsey 115 5.02 

3 18" Marshall T -trellis Sultana on Ramsey 122 3.80 
Single Cordon Shaw trellis Topped Sultana/Ramsey 130 4.62 

INTERNATIONAL TABLE & DRIED GRAPE SYMPOSIUM 1997 

"Economic and environmentally friendly cultivation of table and dried grapes" 

27 NOVEMBER- 5 DECEMBER, 1997, CAPE TOWN, SOUTH AFRICA 

27 November to 29 November: 
Technical tour to the largest seedless table grape 
and raisin production regions in the Northern 
Cape Province. 
30 November: 
Registration 
1 December to 3 December: 
Scientific programme concluded with a formal 
banquet 
4 and 5 December: 
Post-symposium technical tour around Cape Town 
Expressions of interest of growers wishing to attend 
the Symposium in South Africa are required by 
December 22 1996 send your name and address to 
Deidre Pohlner, Sunraysia Horticultural Centre, 
PO Box 905 Mildura, Vic 3502. Sultanas drying as naturals in South Africa 
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POWDERY MILDEW, PHOMOPSIS, BLACK SPOT AND LIGHT-BROWN APPLE 
MOTH AND FROST DAMAGE FOUND IN LOCAL VINEYARD 

By David Braybrook, Industry Development Officer - Viticulture, Agriculture Victoria 

A variety of pests and diseases were seen by over 
200 growers at the Pest and Disease and Spray 
Application Field Day held on Tuesday 29 October, 
1996 at the Sunraysia Horticultural Centre (SHC). The 
day provided a great opportunity for local growers, field 
representatives and extension officers to improve their 
skills and knowledge required to successfully identify 
and control vineyard pests and diseases. 

Despite low district levels this season, many pests 
and diseases were easily found in the unsprayed 
section of the SHC vineyard, and were also displayed 
for viewing under microscopes, and on colourful 
posters. The "hands-on" activities proved to be popular, 
with most people keen to try out the monitoring 
techniques. A range of pests and diseases were 
detected, including a couple of snakes which hopefully 
will not be included in the monitoring activities for next 
year. 

Various beneficial insects were also displayed, 
showing what these biological control agents look like 
and how they control problem insects. Many of these 
beneficial insects occur naturally in vineyards. 

A lot of interest was shown in the range of spray 
equipment supplied by Silvan, with the effectiveness of 
this equipment evaluated in the night-time 
demonstration. 

Participants were advised on how to set-up and 
callibrate their spray equipment properly and how to 
test how well the equipment is performing in covering 
the foliage. 

Information was presented on a range of other 
topics, including chemical regulations, integrated pest 
management programs, weather stations, Ausvit and 
the Horticulture Hotline. The Mildura Co-operative Fruit 
Company and the lrymple Packing Company supplied 
product information, and their representatives were on
hand to answer grower questions. 

Everyone looked a little tired and hungry after 
visiting the 9 demonstration sites, but over 120 people 
remained for the BBQ dinner. 

As the sun disappeared, the focus of the field day 
moved to the ADFA vineyard block to see the 
ultraviolet (UV) dye spray demonstration. Vine rows 
were sprayed using a boomspray unit, an airblast 
sprayer and a Turbomiser (Silvan). In the darkness, a 
UV lamp highlighted where the spray droplets had 
contacted the leaves to show the spray coverage and 
canopy penetration for the different spray units. 

Thank you to everyone who was involved in 
making this day a success, especially the presenters at 
each site, the enthusiastic group leaders and the 
sponsors: 
• Australian Dried Fruits Association 
• Dried Fruits Research and Development Council 
• Agriculture Victoria 
• Murray Valley Wine Grape Industry Development 

Committee 
• Silvan Pumps and Sprayers Pty. Ltd. 
• lrymple Packing Pty. Ltd 
• Mildura Co-operative Fruit Co. Ltd. 

The field Day was attended by approximately 200 participants who inspected 9 demonstration sites such as 
the pest and disease plots within the Sunrayis Horticulture Centre 

PageS Australian Dried Fruits Association News- December 1996 



A FESTIVAL OF AUSTRALIAN DRIED FRUIT DELIGHTS 

"A Festival of Australian Dried Fruit Delights" is the 
theme of the ADFA's pre-Christmas media campaign. 
The campaign is being undertaken by the ADFA's 
Promotion Committee to promote Australian dried 
fruits through: 
• Maximising positive media exposure for Australian 

dried fruit in the lead up to the peak consumption 
period of Christmas. 

• Aiming to increase retail sales of both vine and 
tree dried fruits. 

• A broad range of target media so as to increase 
audience reach . 

• Generating ongoing media goodwill for the 
Australian dried fruits industry and products. 

A firm of public relation consultants with offices in 
each of the Australian capital cities has been retained 
to undertake the campaign. 
The PR firm recommended the strategy to be used to 
meet the objectives set by the Promotion Committee, 
and also provides the personnel to make contact with 
the media outlets. 
Approximately 60 media outlets have been sent a 
presentation basket of dried fruits and the hard copy 
version of the ADFA's "Tastes of the Sun" cookbook. 
Also provided was a presentation kit containing one of 
six different sets of Christmas recipes. The recipes in 
the following pages are an example of the contents of 
one of the media kits. 

Each of the recipe kits has a hero product for which 
there is a high quality photograph available. This 
aspect is particularly important for magazines and 
newspapers. 
All of the recipes and photographs were drawn from 
existing materials developed over the years by the 
ADFA's Food Advisory Services section. 
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The 60 targeted media outlets include: 
• National television cooking programs. 
• National magazines with food and recipe sections. 
• Metropolitan daily newspaper food and cooking 

sections. 
• Metropolitan Sunday newspaper food and cooking 

sections. 
• State-based television programs. 
• Metropolitan newspaper chains. 
The strategy is based upon dried fruits receiving free 
media support through the featuring of the recipes and 
photographs supplied. Not only is this much cheaper 
than paid advertising, but it has a higher credibility 
with consumers. 
The success of the campaign will be evaluated early 
in the new year, with the outcome of this review 
dictating the nature and frequency of future media 
promotion efforts. 
The Promotion Committee has now turned its sights to 
reviewing the school education effort. 
The ADFA believes that creating favourable 
perceptions of dried fruits at an early age is a key 
factor in maintaining high personal consumption rates 
for dried fruits. 
The Committee's investigations to date suggest that it 
would be worthwhile to implement new measures to 
supplement past efforts in the supply of school 
resource material, particularly posters and information 
sheets. 
The new approach is likely to entail the development 
of a series of class lesson master sheets. These are 
now commonly used as a teaching aid, with a teacher 
having access to a number of pre-prepared lessons 
about the topic. 
The key to this approach is to have lessons which fit 
school curriculum at various levels; are seen as 
worthwhile by teachers; and have the ability to grab 
the attention of students. 
The use of the Internet as a tool to inform the younger 
generation about dried fruits is also being evaluated 
by the Committee. 
The ADFA Promotion Committee comprises: 
Peter Macintosh, Chairman, ADFA Board of 
Management 
Graham Robertson, Deputy Chairman, ADFA Board of 
Management 
Geoff Sheppard, Australian Sales & Marketing 
Manager, Sunbeam Foods 
Jim Mullan, Marketing Manager, Angas Park, 
with executive support provided by the ADFA General 
Manager, lan Thorn. 
An excellent working relationship has been established 
within the Committee, with strong input and 
co-operation from both Sunbeam Foods and 
Angas Park. 

Page 9 



RICH PLUM PUDDING 

A COLOUR TRANSPARENCY OF THE ABOVE PHOTOGRAPH IS 
AVAILABLE UPON REQUEST. CONTACT: 

INTERNATIONAL PUBLIC RELATIONS (08) 8363 3088. 

A FESTIVAL OF 
AUSTRALIAN DRIED 

FRUIT DELIGHTS 

LEISURELY CHRISTMAS COOKING 

Days of frenetic shopping leaves precious little time 
for elaborate meal planning - even for such a joyous 
time as Christmas. 

The occasion calls for festive fare that is easy to 
prepare, allowing you to relax with family and 
friends and savour the day. 

Australian dried fruits add to the pleasure of 
Christmas cooking. Prepare, cook, then sit back, 
relax and enjoy Christmas 1996. 
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THE AUSTRALIAN 
DRIED FRUITS ASSOCIATION 

RICH PLUM PUDDING 
375g seeded raisins, 
chopped 
375g sultanas 
250g currants 
185g prunes, chopped 
185g chopped mixed peel 
finely grated rind of I lemon 
90g blanched almonds, 
chopped 
I large carrot, coarsely 
grated 
250g soft white breadcrumbs 

250g white sugar 
125g plain flour 
1/2 teaspoon ground 
nutmeg 
1 teaspoon mixed spice 
4 eggs 
3/4 cup milk 
1/2 cup brandy OR 1 cup 
orange juice 
1/2 cup stout 
250g butter, melted 

Grease 2 x 4 cup basins OR I x 8 cup basin. Mix together the 
seeded raisins, sultanas, currants, prunes, mixed peel, lemon 
rind, almonds, carrot, breadcrumbs and the sugar. 
Sift the flour with the nutmeg and mixed spice and add to the 
dry ingredients. 
lightly beat the eggs and then add to the mixture with the milk, 
brandy, stout and melted butter. Fill the mixture into the 
prepared basins leaving a space of about 1 em at the top of the 
basin. 
Cut a round each of greaseproof paper and foil and place over 
the top of the basin. Tie securely with string leaving a large 
loop with which to lift the pudding in and out of the boiling 
water. 
Place a trivet or old plate in the bottom of a boiler half filled 
with boiling water. Carefully place the pudding basin in the 
boiler making sure the water reaches two-thirds up the sides of 
the basin. 
Replace the lid on the boiler and gently boil the pudding for 6 
hours for the large pudding and 3 hours for the small. As the 
water boils away replace it with more boiling water. 
The day the pudding is to be served, boil for a further two 
hours. 

* * * * * 
GINGERBREAD TREES/STARS 
90g butter 
1/4 cup brown sugar 
1/2 cup golden syrup 
2 1/2 cups plain flour 
1 tablespoon ground ginger 
2 teaspoons ground 
cinnamon 
1/2 teaspoon ground 
allspice 
1 teaspoon baking powder 

1/2 teaspoon bicarbonate of 
soda 
1 egg, beaten 
1/2 - 1 cup Australian 
currants 
1/4 cup roasted almond 
slivers, chopped 
1/4 cup red glace cherries, 
chopped 

Melt the butter, brown sugar and golden syrup in a saucepan 
and stir until all is dissolved. Remove pan from heat and cool. 
Sift the flour, ginger, cinnamon, allspice, baking powder and 
bicarbonate of soda into a large bowl. 
Stir in the cooled butter mixture, egg, currants, almonds and 
cherries. Mix well. 
Cover mixture and refrigerate 1 hour or until firm. Knead 
mixture, then roll out on lightly floured surface to 1 em thick. 
Cut into desired shapes. 
Place on greased oven trays and bake in a moderate oven for 
15-20 minutes or until lightly browned. When cold, dust 
lightly with icing sugar. 

* * * * * 
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(HOC-BIT FRUIT SLICE 
25g butter 
1/2 x 400g can condensed 
milk 
250g packet malt biscuits, 
crushed 

125g choc-bits 
125g slivered almonds 
315g mixed fruit 

Melt the butter, stir in the condensed milk then cool. Add the 
remaining ingredients. Press the mixture into a slice pan about 
26cm x 17 em and refrigerate. If desired, ice with chocolate 
icing or melted chocolate. 

NOTE: Instead of the choc-bits you can use white or dark 
chopped chocolate. 

* * * * * 
CURRIED APRICOT CHICKEN 
Chicken Filling: 
SOOg chicken breast fillets 
1 small onion, finely 
chopped 
2 cloves garlic, crushed 

Apricot Filling: 
2/3 cup chopped Australian 
dried apricots 
1 cup day old breadcrumbs 
1 stick celery, finely 
chopped 
1/4 cup pine nuts 

Chicken Filling: 

2 tablespoons sweet fruit 
chutney 
1 egg, lightly beaten 

2 teaspoons finely grated 
lemon rind 
2 teaspoons curry powder 
1 egg, lightly beaten 
4 bay leaves 
S bacon rashes, rind 
removed 

In a food processor, process chicken until finely minced. 
Add onion, garlic, chutney, egg and process until well 
combined. 

Apricot Filling: 
Mix all ingredients until thoroughly combined. 

Place bay leaves over base of microwave-proof loaf dish (20cm 
x 1 0 em). Line base and sides with bacon overhanging sides of 
dish. Press half apricot filling over base, then press half 
chicken filling over top. Repeat layering. Fold overhanging 
bacon over top. Cover loosely with plastic wrap. Cook on 
High 10 minutes. Stand 10 minutes, then drain excess liquid. 
Tum out onto plate. Cook, uncovered, for further 4 minutes 
until cooked through. Cool before refrigerating. This terrlne 
can be made a few days ahead. 

* * * * * 
WHITE CHRISTMAS 
250g copha 
2 cups rice bubbles 
1 cup powdered milk 
1 cup coconut 
3/4 cup pure icing sugar, 
sifted 
1/3 cup finely chopped glace 
pineapple 

1/4 cup finely chopped glace 
apricots 
3/4 cup sultanas 
1/3 cup glace cherries, 
quartered 

In a saucepan melt copha over a low heat. In a bowl combine 
remaining ingredients. Stir in copha combining thoroughly. 
Press mixture into a slice pan approximately 2S x 1 Scm. 
Refrigerate until firm before slicing. 

* * * * * 
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FESTIVE lAMB ROAST 
1 Crown Roast [minimum 
12 cutlets for 6 people) 
2 onions, peeled and 
chopped 
1 cooking apple, peeled and 
chopped 
30g butter 
2 1/2 cups fresh 
breadcrumbs 

2 tablespoons chopped 
fresh rosemary 
2 tablespoons chopped 
fresh parsley 
2/3 cup Australian sultanas 
1/2 cup Australian dried 
apricots, chopped 
1/4 cup apple juice or wine 
2 eggs, separated 

Preheat oven to moderately hot. Cook onion and apple in 
butter until soft. Remove from heat and stir in breadcrumbs, 
herbs, sultanas and apricots. Whisk apple juice and egg yolks 
together. Stir into breadcrumb mixture. Beat egg white until 
soft peaks form. Fold lightly into stuffing mixture. 
Place crown roast in a baking dish. Place a sheet of lightly 
greased foil underneath the roast to hold stuffing. Spoon 
stuffing into cavity. Roast meat for 45 minutes, or until 
cooked to your liking. Use a sharp knife to cut between cutlets 
to separate. Order the crown roast in advance and ask your 
butcher to shape and tie with string. Wrap foil around the 
ends of the cutlet bones to prevent them burning and discard 
before serving. 

* * * * * 
FRUIT CHEESE BALL 
1 OOg ricotta cheese 
400g cream cheese 
2 teaspoons grated lime rind 
2/3 cup chopped Australian 
raisins 
1/2 cup chopped Australian 
dried peaches 

1 /2 cup chopped Austra !ian 
dried peaches 
1/4 cup chopped glace 
ginger 
2/3 cup finely chopped 
pecans 

Combine cheeses and lime rind in a bowl, beat with electric 
mixer until smooth. Stir in raisins, peaches and ginger, cover 
and refrigerate for one hour. Using wet hands shape mixture 
into a ball, roll ball in chopped pecans, refrigerate until firm. 
This recipe can be made a week ahead. 

* * * * * 
CURRANT SHORTBREAD 
250g butter, softened 
1/3 cup caster sugar 
1/4 cup ground rice or rice 
flour, sifted 

2 1/4 cups plain flour, sifted 
2/3 cup currants 

Cream together butter and sugar until light and creamy. 
Gradually stir flours into creamed mixture. When mixture 
becomes too stiff, use your hand to combine ingredients. Add 
currants, then tum onto lightly floured surface and knead until 
smooth. Divide the mixture between two greased 1 Scm 
sandwich pans, cut each into S wedges, prick with a fork and 
bake in a moderate slow oven for 40 minutes, or until cooked 
when tested. Clean cut the wedges and stand for 1 0 minutes 
before removing to a wire rack to cool, 

* * * * * 



FROZEN PLUM PUDDING WITH 
BUTTERSCOTCH SAUCE 
1/2 cup chopped Australian 
seeded raisins 
1/2 cup Australian sultanas 
1/2 cup Australian currants 
1/3 cup mixed peel, finely 
chopped 
1/3 cup glace cherries, 
chopped 

Butterscotch Sauce: 

125g butter 
1 cup sugar 
1 small apple, peeled, cored 
and sliced 

1/4 cup brandy 
3/4 cup chopped pecan 
nuts, lightly toasted 
1 1/2 teaspoon mixed spice 
2 litres vanilla ice cream 

1 /3 cup fresh orange juice 
3/4 cup chopped pecan 
nuts, toasted 

Combine fruits, sprinkle over brandy and leave for several 
hours or overnight. Add pecan nuts and mixed spice to fruits. 
Fold in the softened ice cream. Line a 6 cup pudding basin 
with plastic wrap and fill with mixture. Cover with plastic wrap 
and freeze overnight. 

Butterscotch Sauce: 
Melt butter, mix in sugar and apple. Gently cook for about 
12 minutes or until sauce turns a caramel colour, stirring 
frequently. Add orange juice and continue cooking for a 
further 1 0 minutes or until the sauce coats the back of a 
spoon. Stir in pecan nuts and allow to cool before serving. 

* * * * * 
SEASONED MUFFIN STUFFING 
3 cups stale breadcrumbs 
1/2 cup chopped pecans 
1/2 cup Australian sultanas 
1/4 cup Australian dried 
apricots 
1/4 cup dried apples 

I /4 cup chopped prunes 
6 green shallots, chopped 
2 tablespoons chopped 
fresh mint 
2 eggs, lightly beaten 
2 tablespoons port 

Lightly grease a 12-hole muffin pan. Combine all ingredients 
in a bowl, press mixture firmly into prepared pan. 
Bake in moderate oven for about 20 minutes, or until firm. 
Serve as an accompaniment to roast turkey/chicken. 

* * * * * 
RAISIN FRUIT MINCE TARTLETS 
6 small uncooked shortcrust pastry shells. 

Fruit Filling: 

l/4 cup sweet marsala or 
your favourite liqueur 
1/2 cup Australian seeded 
raisins, chopped 
1/2 cup dried figs, finely 
chopped 

1/3 cup chopped pecan or 
walnuts 
1/2 cup grated chocolate 
1/4 teaspoon cinnamon 

Heat marsala in small saucepan. Remove from heat. 
Add raisins and figs and let stand to plump, about 30 minutes. 
Stir in remaining ingredients and allow to cool. Spoon over 
one tablespoon of filling into each shell. Bake until pastry is 
lightly browned, about 15-20 minutes. 
Serve warm or cold with cream or sour cream. 
Filling can be prepared one week ahead and refrigerated. 

* * * * * 
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SAINT NICHOlAS SLICE 
250g butter 
250g marshmallows 
1/4 cup orange juice 
1/4 cup sherry 
1/4 cup Australian mixed 
fruits 

I teaspoon ground ginger 
1 teaspoon cinnamon 
2 teaspoons mixed spice 
375g sweet biscuits, finely 
crushed 

Melt the butter and marshmallows in a bowl over boiling water. 
Stir in orange juice, sherry, mixed fruits and spices until well 
combined. 
Add crushed biscuits. Press mixture into a greased 1 Scm 
sandwich pan or a decorative loaf pan. 
Refrigerate overnight. Tum slice out, dust with Icing sugar 
before slicing. Store in refrigerator. 

* * * * * 
SNOW WHITE CLUSTERS 
1/3 cup Australian dried 
apricots, finely chopped 
1/3 cup Australian sultanas 
1/3 cup blanched almonds, 
chopped 

1 /4 cup coconut, toasted 
1 85g white chocolate, 
melted 

Mix together all ingredients, combining well. Place heaped 
teaspoons of mixture on lined trays and refrigerate until firm. 

* * * * * 
TRADITIONAL CHRISTMAS CAKE 
250g seeded raisins, 
chopped 
250g sultanas 
250g currants 
125g glace cherries, 
chopped 
125g chopped mixed peel 
125g blanched almonds, 
chopped 
2/3 cup brandy or orange 
juice 
250g plain flour 

60g self raising flour 
1/2 teaspoon ground 
nutmeg 
1 /2 teaspoon ground 
cinnamon 
1 teaspoon mixed spice 
250g butter, softened 
250g soft brown sugar 
2 tablespoons marmalade or 
dark jam 
1 teaspoon vanilla essence 
4 eggs 

Combine the seeded raisins, sultanas, currants, cherries, mixed 
peel and almonds then sprinkle with the brandy or orange 
juice. Sift together the flours, salt and spices. cream together 
the butter and sugar until light and fluffy, then add the jam and 
vanilla essence and beat well again. Add the eggs, one at a 
time, beating well after each addition. Fold in the fruit and 
flour mixtures alternately. Mix thoroughly. Place the mixture 
into a 20cm round cake tin, which has been lined with two 
layers each of aluminium foil and greaseproof paper and bake 
in a slow oven for about 4 hours. Decorate as desired. 

* * * * * 
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SPECIAL TREATMENT CHARGES 
By Michael Pullen, Executive Officer, Victorian Dried Fruits Board 

The Receivals and Processing Committee is made up of representatives of the ADFA, district packers and members 
of the Victorian, NSW and SA Dried Fruits Board's. 

Each year the Committee reviews a range of charges to be applied for the coming season. At a recent meeting of 
the Receivals and Processing Committee, held on the 19th November, 1996, the special treatment charges were 
reviewed and the charges summarised below were agreed to. 

MOISTURE CONTENT 
The Committee approved the introduction of a two tiered soft charge for sultanas. This approach recognised that fruit 
delivered in the range of 13.1% to 13.5% moisture content would require minimal handling and incur no dehydration 
expense and therefore a $50.00 per tonne charge with no weight deduction was approved. 
Fruit delivered in the range of 13.6% to 14.0% was identified as potentially needing dehydration. A $50.00 per tonne 
charge and 2.5% weight deduction was therefore approved for the 1997 season. 

DEFECTS AND CONTAMINANTS Weight Deduction $ Charge/Tonne 

Spiked Weed Seeds/Stones/Snails 
A 1-5 
B 6-20 
c 21-50 
D more than 50 

Clusters (more than 10% berries in cluster form) 

Trash (more than 1% in 5 kg sample) 
A 1.1 % up to 1 .5% trash by weight 
B 1.6% up to 2.5% trash by weight 
C 2.6% up to 5.0% trash by weight 
D 5.1% up to 7.5% trash by weight 

Blobs (5 or more blobs in a sample tray) 

Excessive Bunch Stalk 
A (more than 1% by weight) 
B (Bulk stalk topped with fruit 
C (Bulk stalk) 

Adhering Leaf (more than 3% with A.H. on more than 25% of berry) 

Excessively Large (more than 1 0% over 17mm in length) 
6 crown, 5 crown Light and Brown 
and 4 crown Light 
4 crown Brown 3 crown Light and Brown 
and 2 and 1 crown 

Receival Temperature 
30oc to 40°C 
in excess of 40°C 

Green Tinge 

Nil 10.00 
Nil 50.00 
Nil 100.00 
Nil 150.00 minimum 

Nil 30.00 

1.5% 30.00 
2.5% 30.00 
5.0% 30.00 
7.5% 30.00 

Nil 15.00 

Nil 11.50 per bin 
Nil 15.00 per bin 
Nil 115.00 per bin 

Nil 90.00 

Nil 75.00 

Nil 190.00 

Nil 20.00 
Nil 60.00 

Nil No light premium 

It was agreed that charges for Grit, Hand Pick, Wash and Dry and Salvage would be applied at the discretion of each 
packer. 

OTHER DELIVERY RULES 
The 1996 ADFA Federal Council passed the following resolution: 
"Dried vine fruit assessed at receival as containing moisture up to the limit of Pool 1 (Sultanas, Currants 15% 
moisture, Raisins 15.5% moisture) may be returned to the grower when so requested, with the grower paying any 
freight cost incurred. " 
Fruit in excess of these moisture content levels will not be returned under any circumstances. 
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NEW LABEL RECOMMENDATIONS FOR SUNTIPT AND 
VINELEAF DRYING OILS 

As a result of the CSIRO Division of Horticulture's recent 
research into the effectiveness of various drying 
emulsion rates the lrymple Packing Company and the 
Mildura Co-operative have altered the recommended 
usage rates on the labels of Vineleaf and Suntipt brand 
fruit drying oils formulated for the 1997 season. The new 
label rates, shown in table 1, comply with National Food 
Aurtority and US Food and Drug Administration 
regulations. The three year CSIRO trial showed that 
Suntipt and Vineleaf drying oils dried fruit at similar 
drying rates to all the high rate emulsions and 
outperformed them in regard to fruit damage and 
moisture 1reabsorbtion overnight and during rainy 
weather. 

The new recommended Suntipt and Vineleaf drying 
oil rates will provide growers with significant savings on 
materials with the rates being up to 50% less than stated 
on the previous labels. It should be noted that the 
composition of the oils have not altered, just that the 
research and subsequent grower experience has shown 

the lighter rates provide comparable drying rates and 
produce high quality fruit. 

During the trial the dried fruit produced using the 
lower rates was of the highest quality, had a light amber I 
yellow colour and low stickiness after processing. 

The recommended rate for trell is drying is less than 
that recommended for rack drying. These low rates have 
been used by experienced growers over the past few 
years who accept that fruit quality and drying rates are 
unaffected by the new rate recommendations. 
The trial results highlight: 
• Increasing emulsion strength and repeat spraying 

treatments does not enhance the overall drying rate. 
• Dried fruit from all treatments produced high qual ity, 5 

crown light fru it. 
• Dried fruit berries may be damaged and torn during 

processing to remove capstems. This may lead to 
problems with fruit stickiness. Increasing emulsion 
levels and repeat spray treatments caused a highly 
significant increase in damage after processing, 
almost all berries with two and three repeat spray 
treatments were severely damaged. 
It is clear from the trial results that growers adopting 

the new recommended label rates on Suntipt and 
Vineleaf drying oils will reduce the amount of emulsion 
applied and reduce expenditure on harvest materials 
whilst maintaining drying times and fruit colour. 

To maximise these savings on harvest materials 
multiple sprays should not be applied unnecessarily as 
this practice is both costly and leads to high levels of 
berry damage during processing. 

It is recommended that unless rain during the early 
stages of drying (3-4 days) causes large losses of 
emulsion from berries one spray applicaton is adequate. 

If growers are concerned that a single spray 
application to fruit on the rack may lead to "blobs" 
resulting from poor emulsion coverage, then two low 
strength emulsion applications will produce a satisfactory 
drying rate and minimise processing damage. 
Application of further emulsion treatments, ie three or 
more sprays, should be avoided. 

The research showed the following usage rates to be cost effective and these have been adopted on the 
Vineleaf and Suntipt drying oil labels to provide growers with a high quality, lower cost emulsion that gives 

excellent drying rates: 

Rack Spraying Oil Potash 

Initial application 1.00% 1.25% (ie.1.25 kg per 100 lit res of water) 
Second application* 0.50% 0.60% 

Vine Spraying Oil Potash 

Initial application 0.50% 0.60% 

Second application* 0.50% 0.60% 

* Second application necessary only if a grower is concerned about blobs or if 
rain occurs within three days of the initial drying emulsion application. 
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TAKING THE FIRST STEP TOWARD TRELLIS DRYING: 
DRYING FOR PROFIT CAN HELP 

By Mohabubur Mollah & Robert Hayes, Sunraysia Horticultural Centre, lrymple 
Stephen Kelly, Drying for Profit 

One of the most difficult tasks for growers wishing 
to move towards trellis drying is taking the first step. 
How do you know when its time to change? Is your 
block suitable? How can you get the right equipment? 
Fortunately a new project being co-ordinated by 
"Drying for Profit" can help. 
What is Drying for Profit? 

The Drying for Profit project is a joint initiative of 
the ADFA, Dried Fruits Research and Development 
Council and Riverlink research agencies. The theme 
of the project is to assist all dried vine fruit growers 
who wish to improve the performance of their blocks 
and maximise long term returns. Increasing the rate 
of adoption of trellis drying is one of the highest 
priorities for the project. 

Harvest pruning and trellis drying of sultanas is an 
operation where canes bearing grapes are cut during 
summer and left on the trellis to dry. Trellis drying is 
used by about 1 0% of growers in the Sunraysia area. 
These growers have experienced the benefits of trellis 
drying in many different ways, such as: 
• reduced production costs. 
• reduced reliance on harvest labour, which is 

becoming increasingly expensive and difficult to 
recruit. 

• it enables growers to quickly commit large areas 
to drying. 

• the threat to crop loss by rain damage and 
subsequent bunch rots and berry drop can be 
better managed. 

• in favourable conditions, it enables growers to 
maximise yields by delaying the commencement 
of harvest so sugar levels are increased. 

• the risk of fruit contamination with weed seeds and 
stones is reduced. 

• experienced trellis dryers can consistently produce 
fruit of equal or better quality than rack dried fruit. 
For long term survival in the dried vine fruit 

industry, trellis drying will become the only option for 
most growers as it reduces production costs without 
reducing fruit quality. However, moving to a trellis 
drying operation is not easy. There are many new 
skills to be learnt and a number of critical tasks which 
must be correctly performed for trellis drying to 
succeed. To assist growers to make the transition to 
trellis drying, Drying for Profit, Agriculture Victoria and 
the DFRDC have combined forces to provide 
technical information and a wetting machine for loan 
to growers at no cost. 
What is a "wetting" machine and why is it so 
important for trellis drying? 

Trellis drying involves spraying of fruit with dip 
mixture preferably within 1 to 2 days before or after 
cane cutting to enhance drying. The machine used for 
this operation is known as a wetting machine. Most 
wetting machines consist of a hood attached to a 

December 1996 - Australian Dried Fruits Association News 

spray tank which is towed behind a tractor (Figure 1). 
The hood encloses the top and sides of the vine 
canopy and carries a series of nozzles positioned to 
ensure complete wetting of the fruit. The spray tank 
carries the drying emulsion. 

Figure 1. The wetting machine 
The nozzles are fed from the tank through a 

pump. The runoff emulsion from the vines is collected 
by spring-loaded fish plates and side-mounted 
collecting troughs, then recycled back to the tank 
through bilge pumps. 

Growers who are trellis drying successfully 
consider that the wetting operation is the most critical 
part of trellis drying. Light, even-coloured, five-crown 
fruit will result if all berries on all bunches are wet 
thoroughly and the weather during drying is 
favourable. Due to the importance of thorough wetting 
at the correct time, growers who want to trellis dry 
should own or have access to an efficient wetting 
machine. 
What can Drying for Profit provide? 
• Technical information on all aspects of trellis 

drying. 
• Loan of an improved wetting machine and a spray 

tank. 
• Transportation of the wetting machine to and from 

your property. 
• An observer or operator (if necessary) to help you 

to start up your operation. 
• Access to a harvesting contractor if needed. 
Who can borrow the wetting machine? 

Growers are eligible to borrow the machine if they: 
• are contemplating trellis drying for the first time. 
• have only used trellis drying for salvaging crops 

from rain damage. 
• have trellis dried previously but have discontinued 

because of poor results. 
Other requirements for using the wetting machine: 

• Vines and trellises must be considered suitable for 
trellis drying. 
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• The properties must be suitable, in terms of 
headland width, row width , spray-tank filling 
equipment etc. 

• This machine must be used for one day maximum 
(excluding transportation time and any time losses 
due to breakdown) or up to 5 acres. 

What are you required to provide? 

• A suitable tractor with an alternator of at least 
40 Amp capacity to run bilge pumps. 

• Drying emulsion. 
• A tractor. 
• Tank filling equipment. 
• An empty, clean spray tank and wetting machine 

after use. 

WATER REQUIREMENTS OF SULTANA ON RAMSEY ROOTSTOCK 
By G. Sanderson and D. Fitzgerald, NSW Agriculture 

Introduction 
In October 1994 a workshop on the Management of 

Sultana on Ramsey Rootstock was held in Mildura. The 
objectives were to: 

• identify best practice for managing Sultana on 
Ramsey rootstock for dried fruit production and 

• highlight deficiencies in research, development and 
extension. 

The Dried Fruits Research and Development Council 
(DFRDC) funded a project commencing in 1994 at 
Dareton Agricultural Research and Advisory Station 
entitled "Improving vineyard soil and water management 
using minimum tillage and drip irrigation". The 1.1 
hectare trial site contains 24 drip irrigated plots, 24 
microjet irrigated plots and 24 dual system (drip and 
microjet) plots. Each plot contains 15 own rooted vines 
and 5 Ramsey rootstock vines. Measurements are taken 
off 3 own rooted and 3 Ramsey rootstock vines per plot. 

Irrigation for the trial is scheduled on 
evapotranspiration figures generated from the Dareton 
Agricultural Research and Advisory Station weather 
station. There are also 24 sets of tensiometers across 
the site and 2 EnviroScan moisture probes with sensors 
at 10, 20, 40, 70, 100, 150 em soil depths. The 
tensiometers and EnviroScan probes are used to check 
the accuracy of the evapotranspiration scheduling 
method. 

The drip irrigated plots were converted from full 
ground cover microjets in August 1994 and the microjet 
plots have been irrigated by microjets since 1982 when 
the vines were planted. It was decided in August 1995 to 
halve the scheduled amount of water the drip plots would 
normally receive over one irrigation season. 

The main aim of this strategy was to assess the 
effects of reduced water availability on Ramsey rootstock 
vigour. Own rooted sultanas also occur in the drip 
irrigated plots and reduced water availability was 
expected to impact more significantly on them than 
Sultana on Ramsey rootstock. 

The soil type over the trial site is a deep sandy loam 
overlaying sandy clay with the bulk of own rooted 
Sultana roots occurring in the 0-60cm soil depth. 
Sultana on Ramsey has a larger root system and is 
concentrated in the 0-90cm soil depth with fine roots 
extending to135cm. 

Total Water for 1995/96 Irrigation Season 
Table 1. Irrigation and Total Rainfall (MUha) 

18/9/95 to 31/5/96 
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Irrigation Irrigation Total Rainfall Total Water 
System (MUha) (MUha) (MUha) 
Drip 3.1375 1.568 4.71 
Microjet 9.0820 1.568 10.65 

If the drip irrigated plots were scheduled normally with 
local evapotranspiration figures and crop factors 
developed for own rooted sultanas, they should have 
received 6.2MUha of irrigation. Halving this amount did 
reduce ramsey vigour and this was visually evident in the 
trial block. 

These are 9 watertable test wells in the trial with 
watertable depth ranging from 1.92 - 2.84 metres depth 
in October 1995 and all wells dry from December 1995 to 
June 1996. The deepest test wells are to 3 metre soil 
depth. So for the summer and autumn irrigation period 
the watertable in below 3 metres. The trial is also 
dependent for its nitrogen supply on legume covercrops. 
No artificial nitrogen fertiliser has been applied to the trial 
area since 1992. 
Table 2. Average tension (centibars) for drip plots 

19/9/95 -1/4/96. 

to 

Soli Depth (em) 

Table 2 is a summary of 7 sets of tensiometer 
readings for the irrigation season. Drip irrigation usually 
occurred on Mondays and Thursdays with tensiometer 
readings taken prior to the Monday irrigation. Soil 
tensions are not extreme even with the reduced water 
application to drip plots. But the higher tensions at depth 
suggest the soil profile is not being fully wetted over the 
season and levels are approaching 40 centibars which is 
considered the point for the onset of vine stress in this 
soil type. 

The EnviroScan moisture probes also showed that the 
top 1 OOcm of soil was not fully wetted for the whole 
irrigation season. The implications of this on plant salt 
levels will be determined at leaf petiole sampling in 
November 1996. Reduced leaching of the soil with this 
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low irrigation amount may raise vine salt levels, 
especially in own rooted vines. 
Yield 
Table 3. Average fresh weight (kg) per vine at 

harvest in February 1996 

Rootstock Irrigation System Fresh weight per vine 
(kg) 

Own Drip 29.0 
Micro jet 39.9 

Ramsey Drip 50.6 
Micro jet 49.0 

Ramsey vines that received 4.7MUha of total water 
yielded a similar amount of fresh fruit per vine as vines 
which received 1 0.65MUha. Drip irrigated Ramsey 
rootstock Sultana vines had a 0 Brix level at harvest of 

20.44 and microjet irrigated ramsey a 0 Brix of 19.17. If 
fresh weight is converted to dry weight per vine then 
Ramsey drip yields 10.98kg and Ramsey microjet 
1 0.09kg dry. The reduced water application did not have 
a detrimental yield effect on drip irrigated ramsey 
rootstock vines in 1996. 

Own rooted sultanas were adversely affected by the 
reduced application of water. Microjet irrigated vines 
yielded 1 Okg fresh per vine heavier than drip irrigated, 
own rooted vines. 
Pruning Weights 
Table 4. Average pruning weight (kg) per vine. July 

1996. 

Rootstock Irrigation Pruning Weight Average number 
System I kg) of canes wrapped 

July 1996 
Own Drip 1.83 14 

Micro jet 2.36 14 

Ramsey Drip 4.17 17 
Microjet 4.86 16 

Vine yield, fruit quality and vegetative growth are all 
indicators of vine performance. Pruning weights are one 
way of assessing vine vigour and 4kg per vine of pruning 
weight indicates high vigour. Drip irrigated sultanas on 
Ramsey rootstock had lower pruning weights, and hence 
lower vigour, than microjet Ramsey vines receiving a full 
irrigation program. Own rooted Sultanas on drip are 
again the most affected by reduced water application and 
only average 1.83kg of prunings per vine. 

In 1995, there were an average of 22 canes wrapped 
down per Ramsey vine, but in 1996, only about 16 
suitable canes could be wrapped per vine. 
Bunch to shoot ratio is obtained by counting the total 
number of preflowering bunches and dividing the figure 
by the total number of young shoots on wrapped canes. 
For example, 40 preflowering bunches and 130 shoots 
per vine = 0.31 bunch to shoot ratio. 

Sultanas on Ramsey rootstock that were microjet 
irrigated during the 1995/96 irrigation season had the 
lowest bunch to shoot ratio of 0.31 and were 55% down 
on ratio from the October 1995 figures. A major reason 
for the low bunch to shoot ratio for microjet irrigated 
ramsey vines in 1996 is the excessive vegetative vigour 
and shading of canes caused by high soil moisture 
conditions over the 1995/96 irrigation season. Drip 
irrigated sultana on ramsey had a bunch to shoot ratio 
similar to lower vigour own rooted vines in 1996. 

Conclusions 
• On mature, drip irrigated Sultana vines on Ramsey 

rootstock at Dareton Agricultural Research and 
Advisory Station there were no obvious, short term 
detrimental effects from reduced water application. 
But drip irrigated, own rooted Sultanas suffered 
significant yield and vigour reduction with lower water 
availability. 

• The salt status of vines that received the halved 
irrigation amounts has yet to be determined. 

• Own rooted vines, in this trial, have not readily 
adapted from full ground cover irrigation to drip 
irrigation. 

• Drip irrigation does provide a means to reduce vigour 
of Sultanas on Ramsey rootstock. To have 
confidence in any change in irrigation practice you 
must have a knowledge of the soil type and rooting 
depth of Ramsey vines. Growers must be able to 
accurately monitor soil moisture conditions, volume of 
water applied and vine performance (i.e. yield) . 
This research is a co-operative project under the 

Riverlink program involving NSW Agriculture and the 
CSIRO, Division of Horticulture. Officers involved are 
G. Sanderson and D. Fitzgerald from NSW Agriculture 
and Dr. M.Treeby, CSIRO. 

Vine Fruitfulness 
Table 5. Bunch to shoot ratio. October 1996. 

Rootstock Irrigation Average number Average number Bunch/Shoot % Reduction of 
System shoot/vines bunches/vines Ratio Bunch/Shoot 

ratio from 
October 1995 

Own Drip 102 41 0.40 38% down 
Microjet 119 47 0.39 46% down 

Ramsey Drip 122 47 0.39 47% down 
Microjet 130 40 0.31 55% down 
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VITICULTURE TRAINING OPTIONS 
By R. Williams 

Rural Studies Department, Sunraysia Institute of TAFE 

The Rural Studies Department at Sunraysia Institute 
of T AFE offers a range of training options to suit both 
school leavers, and vineyard workers, which are 
summarised below. 

Rural Skills Traineeship 
A one year program for young people (Minimum age 

of 15) who are employed on a block as a trainee, and 
spend 3 days per month at TAFE for "off the job" 
training. Government assistance is provided to 
employers. Commence at any time. Available at 
Mildura, Robinvale and Swan Hill. 

Fruitgrowing Apprenticeship 
Apprentices are employed for 4 years, and undergo 

"off the job" training at TAFE for 8 weeks each year, for 
the first 3 years. Trainees are exempted from the first 
year of an apprenticeship. Commence after harvest. 
Certificate IV in Vineyard Management 

A 2 year full-time course covering the production of 
dried fruit, wine grapes and table grapes in the Murray 
Valley. Farm Business Management skills are 
emphasised in the second year. The course includes 
extensive practical . training periods in industry. 
Commences February with industry release over harvest. 

Certificate of Food Processing - Viticulture Stream 
A part-time training program for people already 

working in the industry. Use home study materials and 
attend workshops at TAFE. 
Rural Business Management 

This consists of over 90 topics that can be selected 
individually by growers, to develop skills in specific 
areas. A 'home study' package is provided for the topics 
chosen. Commence at any time. 

Short Courses 

• Irrigation Management 2 days 

• Farm Chemical Use 2 days 

• Vinegrafting 6 half days 

• Trellis Drying 3 days 

• Vine Production for Beginners 10 evenings 

For further information on any of these courses, contact: 
ROSS WILILIAMS 
HEAD, RURAL STUDIES DEPARTMENT 
SUNRAYSIA INSTITUTE OF TAFE 
BOX 1904 
MILDURA 3502 
PH: (0350) 22 3792 

New Chemical Use Regulations Now In Force 
On August 3, new regulatory requirements for the 

users of agricultural and veterinary chemicals came into 
operation, under the Agricultural and Veterinary 
Chemicals (control of use) Act, 1992. 
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Agricultural Chemical Users Pennit 
All users of the following agricultural chemical 

products will be required to hold an 'Agricultural 
Chemical Users Permit'. 
A Any schedule 7 poison which is an Agricultural 

chemical. (e.g. Paraquat, Diquat, Endosulfan, 
Aldicarb, and many others) 

B Atrizine, Methem sodium, and the Ester formulations 
of MCPA, or 2.4-D, or 2.4-DB, or Triclopyr. 
To obtain an Agricultural Chemical User Permit, you 

must have completed the 'Farm Chemical User Course', 
and then apply to the Department of Agriculture for a 
permit, which will cost $38. the permit is valid for 
3 years. 

(Growers who have already completed a Farm 
Chemical Users course may have been told that when 
the regulations came in, they would automatically be 
issued with a 'plastic card' that they would need to 
produce when purchasing chemicals. This will not 
happen. They must now apply for the permit as 
described above.) 
Keeping Records 

Persons who use agricultural chemical products 
which contain any of the chemicals affected by the 
regulations, must make and keep accurate written 
records of their use for a period of 2 years, as prescribed 
in the regulations. (This includes such things as supplier, 
batch No. location of treated area, weather conditions at 
the time, rate and method of application etc. 

The regulations included additional controls over 
commercial aerial applications, and ground operators, 
and established 8 chemical control areas in the state, in 
which the spraying of certain chemicals at certain times 
is prohibited, in order to protect sensitive crops. 
Phase In Period 

Although the regulations are now in force, it will 
probably be some months before they will be 'enforced', 
allowing growers time to undertake the chemical user 
course, and obtain a permit. Growers are advised to 
take these steps before the next harvest period, as it will 
be difficult to find the time after harvest commences. 
The First Step- 'The Farm Chemical Users Course' 

This is an accredited 30 hour course, which can be 
completed by experienced growers in only 2 days. 
Sunraysia Institute of TAFE conducts the course in the 
horticultural areas between Mildura and Swan Hill , and is 
prepared to run many courses over the coming months. 

Growers should contact their nearest Sunraysia 
TAFE campus on the numbers shown below to register 
their name for the next available course, or be placed on 
a waiting list. 

Alternatively, individual growers or organisations 
may wish to organise a group of 20 people, and make 
arrangement with T AFE to conduct the course at an 
appropriate local venue, such as a community hall. The 
course fee is $75. 
Mildura Campus 
Robinvale Campus 
Swan Hill Campus 

Ross Williams on 223 792, or 018 502 675 
Aileen Norton on 261 541 
Anne Young on 322 243 
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SUCCESSFUL GENETIC MANIPULATION OF SULTANA GRAPEVINES 
by Dr Tricia Franks and Dr Mark Thomas of CSIRO Horticulture and the CRC for Viticulture 

have produced an Australian first - genetically modified Sultana grapevines. 

The grapevine industry in Australia relies on only a 
small number of traditional cultivars and new varieties 
have often had a low acceptance rate. Making use of 
genetic technology, we can now introduce new 
characteristics into the existing varieties such as Sultana. 

CSIRO and the grape industries are working on a 
program to improve the major grapevine cultivars . Using 
genetic manipulation, we aim to produce grapevines with 
improved fruit quality and disease resistance. The 
production of genetically modified Sultana grapevines is 
a significant milestone in this program. 

The CSIRO/CRCV collaboration has developed a 
system for genetically modifying Sultanas. Genes can 
be inserted into the Sultana using Agrobacterium 
tumefaciens, the bacteria that causes crown gall. The 
system is based on producing new Sultana embryos from 
the anthers of Sultana flowers. These embryos can be 
grown in cu lture in the same way as the original Sultana 
seed. The young plants take about three years to reach 
a mature stage and fruit. 

Young geneticaly transformed grapevines growing 
in culture. 

The stained blue leaf colour signifies the successful 
modification of a Sultana grapevine with the GUS 
reporter gene. 

Now genetically modified grapevines have been 
produced the research can move towards the next step 
in the program that involves manipulating the genes that 
influence grapevine disease resistance and berry quality. 

A previous DFRDC funded project showed that an 
enzyme called PPO (polyphenol oxidase) is a major 
contributor to browning in dried Sultanas, causing fruit to 
darken during drying. CSIRO has already shown that 
turning off the PPO gene in potatoes stops them from 
browning when they are cut. By turning off the PPO 
gene in Sultana, and thus controlling the amount of PPO 
in fruit, CSIRO should be able to produce a grapevine 
that will give light golden coloured Sultanas. 

Browning is not the only factor that effects grape 
quality. Grapes begin to ripen at veraison, when the 
berries soften and begin to sweeten and accumulate 
colour and flavour compounds. These changes are 
co-ordinated and all influence the quality of the fruit at 
harvest. CSIRO/CRCV are identifying and isolating the 
genes which control these processes. Genes have also 
been identified which may provide tolerance or 
resistance to diseases such as powdery mildew and 
CSIRO is planning to test other genes in grapevines. By 
managing the genes controlling selected characteristics, 
CSIRO/CRCV plan to produce grapevine varieties with 
fruit of enhanced quality, increased disease resistance 
and improved drying ratios. 

M£RRV CHRlSTMAS TO ALL THOS£ 1NVOLV£D 
WlTH TH£ DR1£D fRVlT lNDVSTRV FROM TH£ 
ADFA BOARD OF MANAG£M£NT AND STAFF. 
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lrymple Packing is a household 
name in the Sunraysia district. 

Now we're offering a new range 
of innovative insurance products 
developed in conjunction with 
two of Australia's largest and most 

respected insurance industry compa
mes. 

lrymple Group Insurance offers 
a wide range of products carefully 
selected to cover the insurance 

needs of Sunraysia. 

For both Business and Personal 
needs protection is provided for 

House, Contents and Motor Vehicle 

insurance plus a very large range of 
products for the grower, including 

farm, building, machinery and con
tents. And it's so easy to afford -
premiums are paid monthly on 
your lrymple Packing Company 

account!. 

Now for insumnce at 'mates rates', 
there's really only one insumnce 
company to call. 

The complete protection solution for Sunraysia -
a division of lrymple Packing Pty Ltd 

lrymple 050 245704 Merbein 050 252304 050 252402 Red Cliffs 050 242102 Mildura 050 230017 Coomealla 050 274606 Robinvale 050 263904 
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