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FROM THE CHAIRMAN 

FELLOW GROWERS 

The process of change is difficult. 
Since Federal Council the ADFA has met with all key 

stakeholders to seek agreement on changes to industry 
regulatory arrangements. 

I have to say that we have not reached consensus. 
The Federal Council decision to ratify the Board's 

proposal to cease involvement in full equalisation was 
supported by strong legal advice that we would be in 
contravention of the Trade Practices Act if we continued. 

All parties to equalisation have advised of their 
withdrawal from the scheme. 

The State Dried Fruits Boards of Victoria, NSW and 
WA have gone into recess with a view to ceasing activity 
in the dried fruits industry. 

All these decisions clear the way for a totally different 
dried fruits industry. As I have said on many occasions, 
an industry that will be market driven rather than 
production driven. 

The Board of Management believes that the remaining 
powers of the Australian Dried Fruits Board in respect to 
both mandatory and discretionary powers should also be 
removed or not be implemented; and we sought and 
obtained strong grower support for those changes at a 
large meeting on November 17. 

All these changes are quite radical but it is the Board's 
view that you can't be half regulated, you can't be half 
equalised. 

I know that there is criticism of the process of change 
but it is almost impossible to achieve total consensus in 
anything. 

What has to happen is strong clear leadership that 
ensures all parties know the rules they are playing by. 

I believe the ADF A Board of Management has shown 
that leadership, and that changes should be implemented 
prior to the coming harvest so that growers get clear 
unambiguous signals on the prospects and value in all 
markets for their fruit. 

The ADFA is presently approaching the Federal 
Government to seek the necessary changes to legislation. 
The Board of Management hopes that Government 
support for their position is forthcoming. 

I know a majority of growers support these changes: it 
is up to the processing and marketing sector to make 
them work. 

Peter J. Macintosh 
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EXPORT REPORT 

Refonn of the Australian Dried Fruits Industry 
Over the last year the industry has been reviewing 

its structure taking into account the reduced size of the 
industry. This review has been led by ADFA on the 
premise that changes were necessary to accommodate 
a smaller industry and that a totally deregulated market 
would produce a higher return to growers. 

At ADFA Federal Council it was decided that the 
Board of Management would consult with the major 
stakeholders and decide what statutory services are 
required and how they be best provided. Unfortunately 
this proved to be a difficult task and consensus on what 
was required was not obtained. 

At the industry meeting in November the ADFA 
received support for their proposal to request the 
Government to repeal the Dried Fruits Equalization Act 
for exports commencing 1998 season and that the 
ADFB go into recess for the 1988, 1999 and 2000 
seasons. The ADFA has submitted the request to 
Government and is awaiting the outcome. 

The ADFB has been a major contributor to the 
industry review by providing informatit>n on its activities 
and the international trading environment. I must 
stress that the ADFB does not have a role in 
negotiating and deciding on industry policy. It does 
have an important responsibility in administering the 
present Government legislation which was developed 
over many years at the request of the dried vine fruits 
industry. 
ADFB Levy 

A levy of $10 per tonne is collected to finance the 
operations of the ADFB. There are adequate reserves 
to operate the ADFB for at least the 1998 season 
without putting the ADFB at financial risk and given the 
present competitive position of the industry with other 
products, the Board believes it is an opportune time to 
run down reserves. The ADFB has recommended the 
present levy of $10 per tonne be reduced to $2 per 
tonne commencing 1998 season. We are seeking 
ADFA support for the reduction . Future levy rates are 
to be reviewed on a year to year basis. 
Review of 1997 

There was a large carryover of 17,1 00 tonnes of 
1996 crop into 1997 marketing year (marketing year is 
from March 1 to end of February). The large 1996 
carryover supplemented the small 1997 crop and 
reasonable supply position was maintained. Details are 
per table. 

1. Estimated Sales - 1997 Marketing Year- Sultanas 
tonnes 

Est Stock 1 /3/97 
1997 Est Crop 
Domestic Sales 
Export Sales 
Est Stock 1/3/98 

Season 
1996 
17,100 

0 
8,100 
9,000 

0 

Season 
1997 

0 
23,000 
12,900 

6 ,600 
3,500 
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Total 

17,100 
23,000 
21,000 
15,600 

3,500 

John lester 
Chairman 
Australian Dried Fruits Board 

The estimated carryover of 3,500 tonnes into the 
1998 marketing year is necessary to maintain supply 
until the 1998 crop is available. 

Exports of currants and seeded raisins for the 1997 
marketing year are estimated at 50 tonnes and 340 
tonnes respectively. 
1997 Sultana Conference 

The 1997 Conference of Sultana (Raisin) 
Producing countries was held in England on October 28 
and 29. The conference included delegates from 
Australia, Chile, Greece, Iran, South Africa, Turkey and 
the USA. Crop forecasts for individual countries were 
as per table . 

Crop 

1997 

1998 

Total 

Country 

Greece 
Iran 
Turkey 
USA 

Australia 
South Africa 
Chile 

Packed Tonnes 

40,000 
95,000 

210,000 
301,000 

40,000 
32,000 
28,000 

746,000 

There are large crops in Turkey, Iran and the USA, 
but the overall judgement was that world demand would 
be slightly greater than production in 1997/98; the main 
uncertainty being Southern Hemisphere production. 

The quality of crops are reported to be good and 
the overview is that export markets should remain firm 
around existing values. The conditions to raise prices 
are not apparent and Australia's ability to sustain its 
large premiums over other countries wi ll be greatly 
influenced by the tonnage we have to sell. 

Clearly the depreciation of the Australian dollar 
against the US dollar assists our cause and will be a 
significant influence on our competitiveness in export 
markets and the cost of imported fruit into Australia. 
Future 

Over the last couple of years there have been 
significant changes to the dried vine fruits industry. I 
believe there are greater chal lenges and opportunities 
ahead. We are operating in a very dynamic business 
world that is rapidly changing with greater 
responsibilities on individuals to make their own 
decisions and be responsible for those decisions. I 
know that there are many growers who have analysed 
their business and have well documented business 
plans. 

Finally I take this opportunity to wish you and your 
family a Happy Christmas and a successful harvest. 
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VICTORIA'S BULK WATER ENTITLEMENT PROCESS APPROACHES A CONCLUSION 

Victorian dried fruit growers should be aware that the 
Victorian government is seeking comments on a 
proposal to divide the water resources provided by the 
River Murray. 

A draft proposal was released by the Murray Water 
Entitlement Committee's Chairman Barry Steggall , MP, 
in mid-September. 

Comments on the proposal are being sought from 
interested parties. The ADFA will prepare a substantive 
response to the draft to ensure that the interests of dried 
fruit growers in the pumped irrigation districts are 
presented. 

The Murray Water Entitlement Committee is made 
up of more than 30 members, and fi rst met over 18 
months ago. The Committee has representation from 
water users, irrigation industry groups (including the 
ADFA), water authorities (including the FMIT and the 
Sunraysia Rural Water Authority), environmental groups, 
catchment management authorities, the Environment 
Protection Authority, and the Department of Natural 
Resources and Environment. 

Comments on the proposal are sought from 
interested parties, after which final recommendations are 
to be presented to the Minister for Agriculture and 
Resources , the Hon Pat McNamara. 

In June 1995 the Murray Darling Basin Ministerial 
Council decided a cap on diversions needed to be 

implemented across the entire Murray-Darling Basin . 
This added to the urgency of establishing Bulk Water 
Entitlements (BWEs) for Victoria's share of the resource. 

Under the Water Act 1989, BWEs are to be issued to 
authorities throughout the state. BWEs are be ing used to 
clearly delineate existing rights to water, in terms of both 
volume and security, in order to: 
1. protect the environment; 
2. prevent the erosion of existing rights to water; 
3. set rules about how water will be shared in droughts; 

and 
4. provide a basis for the trade of water entitlements to 

higher value uses - including incentives for delivery 
efficiency improvements. 
BWEs for the Goulburn River system (representing 

one-third of Victoria's water use) were mostly issued in 
1995. At the end of the River Murray process, BWEs will 
be issued for the Murray system (representing another 
one-third of Victoria's usage). 

Growers interested in discussing the implications of 
the BWE process on their operations should contact their 
local water supply authority. 

The closing date for the receipt of submissions is 
March 31 , 1998. Copies of the document "Sharing the 
Murray" are available from the First Mildura lrrigaton 
Trust, the Sunraysia Rural Water Authority, or the ADFA. 
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The diagram above appears in the document 'Sharing the Murray', and provides a summary of how the 
proposal to divide the River Murray's water resources will impact on Victorian irrigators. 
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YIELD ESTIMATION 
By G. Sanderson, D. Fitzgerald, 

NSW Agriculture, Dareton 

Introduction 
The CSIRO Division of Plant Industry - Horticulture 

at Merbein is currently working on projects funded by the 
dried fruits and wine grape industries on improving crop 
forecasting. The need for more accurate prediction of 
yield potential at harvest is essential for financial 
budgeting and market planning. 

A Dried Fruits Research and Development Council 
(DFRDC) project on soil and water management began 
at Dareton Agricultural Research & Advisory Station in 

Estimation Factors 

Table 1. Yield Comparison for 1995, 1996, 1997 Harvests 

1994. The trial collects detailed information on sultana 
performance on their own roots and on Ramsey rootstock 
under both drip and microjet irrigation. 

Each year an estimate of yield is made to : 
1. Plan labour requirements. 

Harvest activities are extended because bunches are 
counted and fruit from individual vines weighed in 
the block. A fruitful year means a greater demand 
for farm staff and temporary assistance. 

2. Prepare sufficient drying rack space for the harvest. 

Own Roots Ramsey 
94/95 95/96 

Bud fruitfulness 0.49 0.68 
Average canes wrapped per vine 12 15 
Average bunches per vine 57 86 
Average degrees Brix at Harvest 21 .8 22.9 
Average fresh yield per vine (kg) 19.14 32.44 
Average dried yield per vine (kg) I' 4.41 7.86 

The main factor on which this yield estimate is based 
is bud fruitfulness. The bud fruitfulness figure is obtained 
by counting the total number of pre flowering bunches 
and dividing the figure by the total number of young 
shoots on the wrapped canes. For example, an average 
of 51 pre flowering bunches and 100 shoots per vine = 
0.51 bud fruitfulness. 

Other factors which were taken into account when 
developing this estimate were: 
• number of canes wrapped per vine ; 
• bunches per vine; 
• degrees Brix at harvest; and 
• dried fruit weight per vine. 

Berries per bunch data is not collected on this trial. 
The vines in the trial are 15 years old and are 

showing an alternate bearing pattern. Sultana on their 
own roots have a bud fruitfulness in 1997/98 similar to 
the 1995/96 figure. But vines on Ramsey rootstock, in 
this trial, are not as fruitful this season as they were in 
1995/96. 

Conclusion 
This estimate is based on limited background information 
but gives an approximation of the likely harvest from the 
Dareton trial. The yield is in dried tonnes per hectare. 
The 1997/98 season is potentially a good dried fruit year 
if winery demands and environmental conditions allow 
the production of high quality dried fruit. 
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96/97 97/98 94/95 95/96 96/97 97/98 
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SULTANA BUNCH COUNTS HIGHER THAN LAST YEAR 
By Melanie Bucik & Robert Hayes, Agriculture, Victoria, lrymple 

Peter Clingeleffer, CSIRO Division of Plant Industry, Merbein 

Introduction 
Recent spring assessments confirm a 27% increase 

in Sultana bunch numbers compared to estimates 
obtained in spring last year. Consequently the sultana 
yield for the 1998 harvest is anticipated to be around 
31 ,000 dry tonnes, only slightly higher than last year's 
crop. 

While a number of factors can contribute to 
variations in the performance of Sultana vines grafted to 
Ramsey rootstock, the major ones appear to be 
associated with vigour management. Research focusing 
on the management practices used to manipulate vine 
vigour and yield is currently being investigated. This 
research includes spring assessments of Sultana bud 
and vine fruitfulness in relation to trellis design and 
canopy architecture. The aim is to optimise the 
production of Sultana vines grafted to Ramsey rootstock 
by determining the relationship between trellis design, 
vine fruitfulness, and canopy architecture. Monitoring 
and measuring these components will help ensure that 
Sultana vines grafted to Ramsey rootstock are correctly 
managed by growers which will benefit the dried vine 
fruit industry in terms of vigour control and increased 
production. 
1995-1997 Spring Assessments 

Bud and vine fruitfulness were investigated in 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 vines 
grafted to Ramsey rootstock on various trellis systems 
were made. These plantings were managed under 
similar conditions on grower's properties. 
Figure 1. 1996/1997 average spring bunch counts for 
Sultana vines in Sunraysia. 
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Trel1is type 

Spring bunch counts in 1995 did not include the wide 
T-trellis. Therefore, the average number of bunches per 
vine is calculated from the 1996 and 1997 seasons in 
which all trellises were assessed. Vines trained on the 
Shaw swingarm (Mark 3) and wide T-trellises had the 
highest fruitfulness in both seasons (Figure 1). This is 
due to an increase in the area of the vine canopy of the 
higher/wider trellises which increases light penetration, 
thereby reducing shoot crowding and shading, increasing 
bud fruitfulness and potentially improving yields. In 1995 
the Shaw swingarm trellis (Mark 3) also had the highest 
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number of bunches per vine for both own-rooted Sultana 
and Sultana vines grafted on Ramsey rootstock. 

On average, 1997 bunch numbers are 27% higher 
than figures obtained at the same time last year. Of 
these, Sultana on Ramsey was 26% higher than 1996, 
whereas bunch numbers for own-rooted Sultana are 28% 
higher than 1996. However, as last season's crop was 
well below the district average, this season's increase in 
bunch numbers actually represents a bunch count that is 
5.5% below average. Combine this with the diversion of 
large quantities of fruit to wineries and table grape 
production, as well as the large areas of Sultana vines 
removed from production during the past year, and only 
an average crop will be harvested in 1998. 
1996/1997 Yield Results 

Harvest measurements taken in 1996/1997 included 
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 (Figure 2). 
Figure 2. 1996/1997 average yield results for Sultana 
vines in Sunraysia. 
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When growing on the same trellises, Sultana vines 
grafted on Ramsey rootstock always had higher yields 
than own-rooted Sultana vines, despite the fact that own
rooted Sultana vines had more bunches. This is 
because Sultana vines grafted on Ramsey rootstock 
generally have greater bunch and berry weights at 
harvest. High crop loads for Sultana vines grafted on 
Ramsey rootstock also reduce individual vine vigour and 
allow good temperature and light interception to occur. 

The greatest yields (dry T/acre) were obtained for 
Sultana vines grafted on Ramsey rootstock on wide 
T and Shaw trellises (Mark 1, 2 & 3) . The greatest yield 
for 1996 was 6.23 dry T/acre for Sultana vines grafted on 
Ramsey rootstock on a wide T-trellis. Spring bunch 
counts taken in 1996 for this trellis had the highest 
average of 120 per vine. As a result this trellis obtained 
the highest yield in 1997 (4.45 dry T/acre) . The Shaw 
swingarm trellis (Mark 3) obtained the second highest 
yield for Sultana vines grafted on Ramsey rootstock in 
1997 as well as the highest yields for own-rooted sultana 
vines. These trellises (Mark 3 and wide T) benefit from 
an increase in vine spacing and trellis width, which 
enlarges the area of the vine canopy for the vigorous 
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Ramsey rootstock. In fact, the Shaw swingarm trellis 
(Mark 3) 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. 

Low bunch counts recorded in 1996 (52% lower than 
1995) resulted in lower yields during the 1997 harvest 
compared to the 1996 harvest at all sites and on all trellis 
systems. While higher bunch counts recorded in spring 
1997 should result in greater yields for 1998, a range of 
other factors (yield components) will determine the 
extent of the potential yield increase. Yield components 
are determined in both the previous and current season. 
Berries per bunch are determined after fruit set, whereas 
bunch, berry weights and sugar levels are determined at 
harvest. These factors enabled some Sultana vines with 
low bunch numbers in 1996 to obtain relatively high 
yields at harvest 1997. 
Conclusion 

Trellises designed higher and wider than the 
standard 12"T (wideT and Mark 3) increase fruitfulness 
and hence yields of Sultana vines grafted on Ramsey 
rootstock. This is due to an increase in the area of the 
vine canopy which increases light penetration, thereby 
reducing shoot crowding and shading, increasing bud 
fruitfulness and hence improving yields. Sultana vines 

grafted on Ramsey rootstock obtain higher yields than 
own-rooted Sultana vines regardless of the trellis type 
due to greater bunch and berry weights at harvest. 

Higher spring bunch counts in 1997 compared to 
1996 indicate the 1998 crop will be slightly higher than 
last year's low tonnage. However, the larger crop 
currently estimated will now be influenced by 'yield 
components' (previously discussed), the amount of fruit 
diverted to winery and table grape production, and the 
removal of Sultana vines from production over the last 
year. Therefore, if vines set well and have high bunch 
and berry weights, a satisfactory crop may be harvested 
in 1998. 
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RAPID NITROGEN SAP TEST 
By S. Nagarajah, 

Sunraysia Horticultural Centre 

Agriculture Victoria is pleased to provide a rapid, 
inexpensive nitrogen sap test service for grapegrowers to 
take the guesswork out of using nitrogen fertiliser. The 
test results will provide information on the nitrogen status 
of vines and any requirements to use nitrogen fertiliser. 

Nitrogen is the main problem nutrient in many 
Sunraysia vineyards . Both nitrogen deficiency and 
excessive nitrogen levels reduce the productivity of 
vines. 

The nitrogen sap test was developed for sultana 
vines by Agriculture Victoria and the Dried Fruits 
Research and Development Council. It may be used for 
other vine varieties, however, the results need to be 
treated with caution , as research to establish standards is 
still being carried out in varieties other than sultana. 
Collection Procedure 

The nitrogen sap test can only be carried out at 
flowering which usually occurs in early November. To 
carry out the test: 
• collect petioles between 9.00 a.m. and 5.00 p.m.; 
• collect 100 petioles from a patch of uniformly 

vigorous vines; 
• keep petioles from different vine varieties separate 

(own-rooted vines and rootstock vines in separate 
bags) ; 

• place in a plastic bag and send (on the same day) to 
any of the following collection centres: 
- Sunraysia Horticultural Centre 
- branches of Growmart lAMA or Vineleaf Stores 
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- D & W Adams (Mildura) 
- Elders (Mildura and Robinvale) 
Blank sample registration forms are available at the 

collection centres and must be filled out when delivering 
the petiole samples. A report will be sent back within 
three working days. The cost of each test is $20 and an 
account will be sent along with the results. 

More information can be obtained by telephoning 
Mr Nagarajah of the Sunraysia Horticultural Centre on 
5051 4500. 

The ADFA Board of 
Management and Staff 

wish all people involved 
with the dried fruits 

industry a very Merry 
Christmas and a safe and 

prosperous 1998. 
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DRYING FOR PROFIT ACTIVITIES CONTINUE 

The Drying for Profit Program has sponsored the 
conduct of numerous activities which were of interest to 
dried vine fruit growers in the past three months. 

The activities which have taken place in this period 
include: 
• the Red Cliffs GRAPE Group met on November 20 to 

receive an address from Michael Treeby (CSIRO) on 
vineyard nutrition. This activity was attended by 
19 growers; 

• the Trellis Drying Short Course (Day Two) on 
November 19, attended by 18 interested participants; 

• the Trellis Drying Information Day on November 14, 
attended by 45 interested participants; 

• the Drying for Profit Time Management and 
Productivity Seminar on November 7, which was 
attended by 23 people; 

Wanted: Second Hand Equipment 

Drying for Profit is seeking to facilitate the utilisation 
of equipment no longer used in the production of trellis 
dried vine fruit . 

Initially Drying for Profit is seeking to develop an 
assessment of the availability of the following equipment: 
• wetting machines 
• dried vine fruit harvesters 
• fruit dehydrators 
• bin driers and 
• bulk bin tipping equipment. 

If you have any of the above equipment and will not 
be using it in the future contact Drying for Profit's 
Program Manager who will assist you contact a grower 
who may wish to buy it. 

The Program Manager can be contacted on 
telephone (30) 5023 5174. Growers can facsimile the 
details of the equipment on (03) 5023 3321 . 

• an introductory session to computerised book keeping 
for horticulturists on November 6; and 

• three Pest and Disease Seminars, held over two days 
at the Dareton Research Station, the CSIRO, and the 
Sunraysia Horticultural Centre. Total attendance for 
these three activities was 90 growers. 
Some photographs of these activities appear below 

and on page 9. 
In the lead up to the 1998 harvest Drying for Profit 

will be hosting a number of seminars and field days 
which will be of interest to dried vine fruit growers. If you 
are already on Drying for Profit's mailing list, watch the 
mail box. 

If you are not, and would like to be kept informed of 
Drying for profit's activities, please contact Drying for 
Profit's Program Manager on telephone (03) 5023 5174. 

Agriculture Victoria's Bob Emmett (3rd from left) 
talking to growers at Drying for Profit's Pest and 
Disease Seminar & Field Walk, held in October. 

DRYING FOR PROFIT'S WETTING MACHINE LOAN SCHEME 
Dried vine fruit growers who are considering trellis 

drying vine fruit for the first time this season have the 
opportunity to use a wetting machine free of charge. 

The opportunity is being provided by the Drying for 
Profit Program to encourage the increased adoption of 
the trellis drying of vine fruits. 
· Drying for Profit's Program Manager, Anthony 

Couroupis, said that there were a number of criteria to be 
met before growers could get access to the wetting 
machine. 

"To be eligible to access the wetting machine 
growers must not have trellis dried vine fruits before. If 
they have they must only have used it is a salvage 
operation for fruit damaged by inclement weather", Mr 
Couroupis said. 

"Once these criteria are met, Drying for Profit has to 
determine whether the vines to be trellis dried are 
capable of being trellis dried, and that the property layout 
is suitable. This means that tllere is sufficient headland 
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space for the wetting machine to be manoeuvred in, and 
there is adequate water filling equipment. 

"If this is the case, the wetting machine is made 
avai lable to the grower for one day, or for a maximum of 
five acres. 

"All the grower has to provide is a suitable tractor 
and the appropriate wetting material. Drying for Profit 
can also provide assistance and advice on the technical 
aspects of trellis drying, and a driver (or observer) for the 
wetting operation", Mr Couroupis said. 

Growers who are interested in taking up this offer are 
asked to contact Drying for Profit to register their interest 
as soon as possible. The scheme has proven to be 
popular in previous seasons, and with a big crop of 
sultanas likely for this season, and strong interest from 
growers in the benefits of trell is drying, demand for the 
wetting machine is likely to be high. 

Drying for Profit can be contacted on telephone (03) 
5023 5174. 
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Agriculture Victoria's Alison MacGregor talking to 
growers at Drying for Profit's Pest and Disease 
Seminar & Field Walk, held in October. 

Interested growers talk to Ivan Shaw (2nd from 
right) about management of the Swing Arm Trellis at 
Drying for Profit's Trellis Drying Information Day. 

Michael Treeby of the CSIRO addresses Red Cliffs 
dried vine fruit growers at their recent GRAPE 
Group activity. 

Participants at the Drying for Profit trellis Drying 
Short Course hear from John Hawtin on the 
importance of effectively wetting fruit. 

The harvester developed specifically for the harvesting of dried vine fruit on the Shaw Swing Arm Trellis 
generated great interest at Drying for Profit's Trellis Drying Information Day. 
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A REPORT ON THE WESTERN AUSTRALIAN DRIED FRUITS INDUSTRY 
In October Ivan Shaw (representing the Dried Fruits 

Research and Development Council) and Anthony 
Couroupis (representing the ADFA and Drying for Profit) 
spent two days with Western Australian dried vine fruit 
growers. 

The visit was a valuable one, and brought both Ivan 
and Anthony up to date on the issues which growers in 
Western Australia encounter. The itinerary included a 
visit to Swan Settlers, the processor of Western 
Australian dried vine fruits, and to Agriculture Western 
Australia . 

The purpose of the visit to Agriculture Western 
Australia was to discuss the drafting of an Investment 
Analysis for the development of dried vine fruit plantings 
in Western Australia . If this Investment Analysis proves 
that the production of dried currants in the area north of 
Perth is competitive with the wine grape industry, 
Agriculture Western Australia will pursue funding for the 
development of a Management Plan for the industry. 

This Management Plan will be published to facilitate 
the direct comparison of investments in the wine grape 

Twin bay drying racks like these (on Bruce 
Wharton's property) are used to dry the majority of 
Western Australia's dried vine fruit production. 

industry and an investment in the dried vine fruit 
industry. 

The wine grape industry already has a Management 
Plan in place. This Plan is seen as valuable tool in 
securing new investment for the industry. Preliminary 
results for the dried vine fruit industry suggest that 
currant production is competitive with wine grape 
growing. 

Ivan and Anthony both have an on-going 
involvement with the development of the Investment 
Analysis. 

Visits to the properties of prominent Western 
Australian growers were also undertaken by Ivan and 
Anthony. The three properties visited were those of 
Bruce Wharton, Grant Maclennan and Mark de Beaux . 

·These property visits were undertaken to effect the 
transfer of information regarding the mechanisation of 
currants used for the production of dried vine fruit. 

A number of photographs from the visit appear 
below and on page 11 . 

Grant Maclennan's water supply comes from a bore 
sunk to 300 metres. The water is pure enough to use 
without filtering immediately in the dripper 

Grant Maclennan, Ivan Shaw and Mark de Beaux on Mark's property. 
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Grant Maclennan amongst his plantings of Zante 
currants 

Bruce Wharton and Ivan Shaw on Bruce's property 
near Bindoon north-east of Perth. 

Mark de Beaux is undertaking a development program that involves the planting of Carina vines suitable for 
mechanised production. 
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ADFA PROMOTION OF DRIED FRUITS 

Christmas Media Campaign 
The ADFA has again conducted a pre-Christmas 

campaign to encourage media exposure of Australian 
dried fruits. 

The campaign commenced in August with the 
distribution of over 60 gift baskets to media outlets 
including: 
• National television cooking programs. 
• National magazines with food and recipe sections. 
• Capital city newspapers. 
• State based television programs. 
• Metropolitan newspaper chains. 

Each of the gift baskets contained nine packets of 
Australian dried fruits featuring both the Sunbeam and 
Angas Park brands, plus a set of colourful dried fruit 
placemats and a copy of the ADFA's "Tastes Of The 
Sun" cookbook. 

Also included was a letter explaining that the ADFA 
has a substantial library of dried fruit recipes and 
photographs, and offering access to these resources. 

The results of the campaign are very pleasing, 
including two segments on the national "What's Cooking" 
TV program and other valuable exposure of Australian 
dried fruits in a range of print outlets. More exposure is 
anticipated in the approach to Christmas. 

The media campaign provides a valuable promotion 
of Australian dried fruits through free media support. Not 
only is this much cheaper than paid advertising, but it 
has a higher credibility with consumers. 

Most of the recipes and photographs supplied to the 
media are drawn from the ADFA's extensive library of 
these resources. 

Additional materials are also developed as required . 
For example, Sally James, the presenter hired by the 
ADFA for the "What's Cooking" program used her own 
recipes. These recipes have now been added to the 
ADFA library, thus ensuring that it continues to grow and 
move with the times. 

A similar campaign was run last year through a 
public relations consultant. This year, the program has 
been completely managed and operated from the 
ADFA's Head Office at Mildura. 

This changed approach has significantly reduced the 
cost of the program, without reducing its effectiveness. 
Accordingly the ADFA now has a very effective 
promotional tool bringing benefits to all Australian dried 
fruit producers. 
School Education 
· The ADFA has developed and distributed a kit of 

school education materials. These materials were 
designed for the ADFA by a consultant specialising in 
creative learning materials. 

The kits aim to generate interest by engaging 
children in an activity which will assist in learning positive 
messages about dried fruits. Each activity is set out on a 
lesson mastersheet. 

The teacher merely has to make photocopies from 
the master to produce the nucleus of a pre-prepared 
lesson relevant to the school curriculum. 

On the reverse side of the master, advice is supplied 
to the teacher on relevant background information, and 
ideas for further activities. This type of material is much 
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appreciated by teachers, and can expect a good rate of 
usage. 

One set of the lesson masters has been supplied to 
all primary schools across Australia. Additional sets are 
available on request from the ADFA. 

The activity sheets are: 
1 . Grape Magic - the difference between dried fruit and 

fresh fruit. 
2. Kleena 'Tana- cleaning of sultanas through riddling . 
3. Power Boosters- dried fruits as a source of energy. 
4. Save Our Sultanas - propagation of grape vines. 
5. Fruit for Keeps - drying as an efficient and natural 

form of preserving. 
The student and teacher sides of each of these five 

activities are shown on the following pages. 

CURRANT SHORTBREAD 

250g butte~ softened 
1/ 3 cup castor sugar 
1/ 4 cup ground rice or rice flour, sifted 

21/ 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 turn onto lightly 
floured surface and knead until smooth. 

Divide the mixture between two greased 18cm 
sandwich pans, cut each into 8 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 10 minutes before 
removing to a wire rack to cool. 

CHRISTMAS BAUBLES 

2 cups mixed fruits 
2 cups desiccated coconut 
1 cup condensed milk 
2 tablespoons favourite liqueur 

Process all ingredients together until fine but not 
minced. 

Roll teaspoonfuls of mixture into balls then toss in 
extra coconut. 

Decorate balls with small pieces of coloured cherries. 
YULETIDE DELIGHT 

250g butter 
250g marshmallows 

1/ 4 cup orange juice 
1/ 4 cup sherry 

750g mixed fruits 
1 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 
18cm sandwich pan or a decorative loaf pan. Refrigerate 
overnight. 

Turn slice out, dust with icing sugar before slicing. 
Store in refrigerator. 
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ACTIVITY SHEET NUMBER ONE 

Wash 
your 
hands, 

Grape Magic 
I wonder what will happen if I leave 
sultanas in water fo r one night? 

Draw your guess in here. 
Then let's find out! 

Put 
water in 
a glass 

Add 
some 
sultanas 

And wait 
for a 
night ... 

Draw what 
you see. 

look 

TEACHER'S PAGE Grape Magic 

What happens to sultanas left in water? 
Why do this activity? 

Key Ideas: 
• dried foods are easier 
to store atrd carry about 
• you can pm water back 
into dried foods. 

Key Skills 
• observing and 

You n eed per pair of children: 
• at least I 0 suhanas 
• a gtas.~ or cup of wate r 
• a teaspoon. 
/Jitrls Wash hands firs1. 

\VIral will we find out? 
If left for about 12 hours, the sultanas will swell up. 
TI1cy usually look like mini grapes. This will be a big 
s urpri se to many children. 

L 

After one night in a glass of water ... 

Talk ... Think ... Write ... 

t\ii'" ~ ~ , . . 
7 • 
<, fQ 
""" o"'"' 

TEACHER'S PAGE 

-------
Fruity Facts 

Q Why does o11r skin wrinkle wlren we spend a lot of time 
infreslr water. but s11ltmws lose tlreir wrinkles? 
A h is actually our skin that ab.~rbs water- our insides 
don•t. So our skin gets bigger and we don 't. And then our 
s kin ''docsn 't fit" any more! 
But in sultanas. the inside$ take in the water and the skin 
doesn't. So the insides get bigger and the skin tightens 
again. 

I 
f 
i ~! 
-d lj 

measuri"g changes in 
1-'0iume 

Q Scoop the sultanas ow of the glass. \VItat do you 1wtice? 
A The water level in the glass will have d ropped. But where 
did the missing water go? 

I 
t_j 

Sweet Mysteries! • 
L---------~--------~ ~~ 

• p retlicting m1d testing. 

Q \Vhar lwpfNnS if we squu:.e a plumJNd up suluuw tmd a 
rrgular suluuu1? 
A The plumped up one bursts and l iquid comes out . If you 
taste it - the liquid is sweet. But t.hc regular s ultana usually 
just flattens. It can handle rough trcaunent! 

Q Which would be a better way to carry fruit on a long 
journey? Fresh grapes- or sultanas am/ a bottle ofh'ater? 
A ... 

NOTE The plumped up suhanas are good to cat arter the 
experiment. But don't leave them longer than ovemigh1 
because they might start to FERMENT! 
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PREDICT 
Q Whaz will lwppen if you prick a sultana with a pin or cut 
a su!Iatlll itt ht1lj tmd put it ;,uo •\•ater overnight. \Viti it 
plump up now? 
A Try it and see! 

Q lVItat 1diJ happen if wt> ftm•e sultanas in k 'atU that has 
nm teaspomrs of sugar;, it? 
A Try it and see! 

Froot Snoopers 

Where do Australian Sultanas come from? 
Hint: look at a packet and look at a map. 

~~ 
r;-! 

Z !. 

i~ -. 
H 
H 
:! 
£• 

~ 
• 1 
~ 
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ACTIVITY SHEET NUMBER TWO 

Kleena 'Tana ! 
Please can you invent a better way 
to get the leaves and tiny sultanas 

out of my nice new sultanas? 

Hints: 
Wind blows leaves away. 

Leaves don't roll down hills. 
Tiny sultanas are smaller than leaves or big sultanas. 

.. 

1 
'ill 

A Shakey way to sort Sultanas! 
1 Use a pencil to 

pake small holes Gust 
smaller than a sul
tana) in a cardboard 
bax. 

u., -

4 Ask your teacher for 
Sultana Challenge Mix, 
and put some in the top 
box . 

2 Poke wider holes 
(jus t bigger than a 
sultana) in another 

box. 

S Shake shake shake 
both the boxes. 

Look ... 

3 Stack the boxes like 
this on newspaper. 

6 And SEE WHAT 
HAPPENS! 

Talk ... Think ... 

A. 
f 2)) 

TEACHER'S PAGE Kleena 'Tana 
I 

""' . ~ 

TEACHER'S PAGE ~ ":. 
; ; 
> ' 
<, "' ..,.., »"'"' 

Q U'fmld it be OK to fHtd: the sultwun mru and \f'IUI 
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l How does Australia produce the world 's 
best and cleanest sultanas? 

I, I 

Why do llris acth•ity? 

Key ld.as: 
• techniques for .fortin~: 
mul .rtpamtirr~ things 
• lllltChilltS mufe II'Ork 

• hon•firctodes 1\'0rk. 

Key Skills 
• pmbll'msoll'it~g 

• ttu•awring lc-11~fh of 
smllll ohj,-cu 
• dt>.,·ixni"X· mt~king om/ 
fl'SiiiiJ(. 

'----==....=..~ 

Our growers dry bunches of f resh grJpcS whole on 
!t.pccial drying rucks to s..tvc handling the M>fl fruit. Then 
af lcr they :arc dry. 1hc sulwnas need to have uny 
undersized lt.uhnnas, stcmo; and lc~l\'CS removed. So. for 
this nctivity. we suggest :1 Challenge Mix mndc from 
regular sultana'>. sliced p:1pcr (to look like lc~wcs) and 
birdseed or wheat to represent the undcn.izcd ~ultanas. 

Children 's own im·en tions? 
Please let the children experiment with their own idea.,, 
Be prcp;trcd for: 
• blowing the lcOJves <~way with sheets of c:trcJLo<trd 
(winnowing) 
• ~hotking it in ~~ t rJy so the suhanas collect under the 
lc;~vcs but on top of the ~cds (panning) 
• rolling the mixture down an incline 
• ;~nd more. 

Q What happens wlren ll't' .vlwke tlrt! bo.\n? 
A The leave!'\ ~~~ty in the top tray. the seeds fall right 
through :md the sultanati ~hould be nice and dc01n und in 't !J 
the middle. Thi~ is CX:.t<.'tly the method used by the ' 
f<~ctorie"' in the first l<>t::tgcs of cleaning. .. ~ 

Trang's Shaker 
Sorted Sample 1 

0 
OJ 

th~m off to tht> !>hop.l ? 

A Not at :t il! The factoric~ must also U\C ;tir blower~ to 
get rid of dust and send the sull:.tnas through sevcwl 
thorough w;.t.'\hcs too for extra hygiene. 

Q Cm1 wm tlnignll wm· to contimtOIUI\' remol'e tht! 
suluuw~f u·itlumt hal'in~ to .vtorJ s/wki11g. tilt• ~·nrter? 
A One idea: cut a li llie door in the side of the lower box 
and w:llch the sultan~as tumble our as you "-hake. 

A QUALIT Y CONTROL IDEA 
• T;.tkc one great big spoonful of the :-.ortcd sultanas from 
each group. 
• Count the number of seed!> and the number of "leaves" 
in it and chan the results. 
• The lcs)!, "foreign m:llcrials" the better the quality. 

Can you "lime" your sy.vtem so tltar it renw1·es 100% 
of /em·~!• am/ sutls ? 

Fruity Facts 
DOle: July 20th. t 969. 
Place: The Moon. 
Event: The first man on the moon. Nei l Arm.'itrong, has a 
snack of dried pcachc:-.. 
Q W(u· it ln•cmtse dried foods Sm·e Spact'? 

Froot Snoopers 

RESEARCH TASK 

J 

Some people s<ty girls C<tl more fruit th~ln boys! Why would 
they say this'! Is it True or False in your ..chool? 
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ACTIVITY SHEET NUMBER THREE 

I need Heaps of Energy , 
with Tons of Taste 

and NO COOKING and NO WASTE! 

carrots 

~- ' 
{~~. 
~~) 

/ 
assorted breads 

bananas 

lettuce 

// 

1fl 
margarine mayonnaise 

Invent YOUR OWN Recipe. 
Invent a Name for it. 

Try it YOURSELF. 
Try it on a Friend. 

dried apricots 

dried coconut 
or sesame seeds 

cream cheese 

~«--11 

~--------=-A.:.;PRICOT BLISSBALLS 

YOU NEED: 1 Chop the apricots - 2 Mash the banana 

· 4 dried apricots without added finger 

· half a banana 
· 2 big spoonfuls of 
cream cheese 
· dried coconut or 
sesame seeds. 

L ---

"(,', ~ e?q, 
~~0 

3 Mix it all in with the 4 Mould into 5 Put your shapes in 
cream cheese. / 

c-:- /;;;.. ' ~-- ~ fJ.. I 
-......__/ 

shapes. Roll the the fridge for 1 hour 
shapes in sesame THEN EAT! 

seeds, or coconut oo 
nothing at all! ~ 

'-J ~ 
0 ..> 

2 Chop a little lettuce. 

TURBO SANGER 
YOUNEED: l 

• 1 carrot 1 Grate a carrot -
• 2 lettuce leaves without added finger 

• 1 big spoonful sultanas tips! ~? 
• salad dressing or j , 
mayonnaise. 
·bread '' .. ~ ;IJ .. ,.,, 

3 Chop some sultanas 4 Mix it atl't'o~ether 5 Put the mixture 

if youJroke them i woth a lottie salad 
small bots dressmg or mayon-

-- ~:- "~:"'l~-~~· >~ - ~-. ao. 
l - -· , I . .. 
c§'Q.o _ ..... 

into bread THEN EATI 

t 
3 

TEACHER'S PAGE Power Boosters TEACHER'S PAGE 

------ ------ ------- ---~ c:=_ Healthy Food with No Cooking!_ ___ 
1 ~· • 

Why do this 1be mam aim is 10 encourage ch1ldren 10 dcs•gn rhe 1r own food ~ ' ,, 
actrvity? sensation' The foods we have chosen seem 10 go well together. • · 

no maller whm the combmauon Plus we have added a couple ,_ r 
Key Idem·: of tned and lr'\IC rcc•pes for good me.1sure. Please ask the I 1 .J ~ 
• :wfety and children for other favourite ingredients to add to the spread lo ,l\ 1 
llygiene in food more close ly reflect their cuhures. Then get invent ing. '• I 
preparmion 
• llealllry eating 
• clrildnm ctm 
bn·e111 grem ruipu 
• energy food.f. 

Key Skills 
• using the right 
roo/for the job 
• measuritrg 
weight. \'Oiume and 
time 
• folloll'ing 
instmclions. 

Children's ln~·e ntions? 
Invite sen~ible fun experimenting with thiS rule: 

Th.e Crook Cooks Creed 
A small spoon of each stuff 
Will usually be quite enough. 
1/ its bad then when 1ts tasted 
Hatdly any will be wasted! 

Making our Recipes? 

You need per pair of children for Thrbo Sangers; 
• 2 big lenuce leaves • I x can ol • minipack of s uhanas or 
lwo tablespoons full(40g) • small amount of salad dressing 
and/ or mayonnaise • breads • margarine if needed. 

You need per pai r of children for Apricot Blissballs; 
4 x dried apricots • about 50g cream cheese • half a OOmma 
• a little desiccated coconut or sesame seeds . 

Kitchen Equipment 
• Safe knives to cut and chop fruit .and lenuce. 
• chopping board'li • a grater • con1ainers for mixing 
• forks for rnashmg and m ixing • plates or kitchen paper for 
preparing sandwiches on • bowl of wann water and towels for 
washing hands. 
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Have a 
Party! 
Have a 
Stall! 

Wha t d o we do? 
• If you arc worried about safety with very young children. 
nmybe pre-chop the fruit. and if necessary pre·gmte the carrot. 
But this .. doing" bit i'\ :.•ctuall y the real joy of food prep' for the 
children! 
• Lay the ingredient ~ out in a display to ins pire the children to 
invent their own combinations. 
• Design and make your own presentation boxes or plates for 
your food too. 

A " NEW PRODUCf" TESTING IDEA 
• Appoint a judging panel from another cla~s. 
• Display the finished items. 
• Have the panel score on a I to 5 sc;,lle: 

• the appcaruncc of food 
• it.s presentation and name 
• and if the desig ners will allow it .. .the ta..'\tc! 

Fruity Facts 
One sultana h;as about 3.8kJ of energy. Th;at is enough to propel 
one average I 0 ye;•r old up several flights or stairs to a height 
of aboUI 12 metres. That is about 3 noors or a multi storey 
school. And there is sri II a bit left O\'er to run all the way down. 

Froot Snoopers 

IOOg of sultanas contain 65g of Carbohydrate (mostly 
natural sugars) and 7g of Fibre. And they arc al'\o rich in 
iron, calcium and potassium. 

So what is so good about carbohydrate. fibre. iron. calcium 
and potassium for ;.tctive kids? 
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ACTIVITY SHEET NUMBER FOUR 

sos 
(Save Our Sultanas!) 

Help'! This sultana doesn't have 
seeds - so how do I grow more 

sultana grapes? 

Hints: 
Try planting a grape. 

Look inside some sultanas - maybe some DO 
have seeds! 

TEACHER'S PAGE 

How do we get more Sultana Grapes? 
Whydotllis 
activity? 

Key Idea!!·: 
• how pltmts are 
reproduced for 
horticulture 
• caring for plants/ 
plant.,. have needs. 

Key Skills 
• researching 
• problem soh,ing 
• following 
instructions. 

In the grape growing areas there are nurseries that grow 
cuttings in special anificial soil called vermiculite. This is even 
better than sand for "striking .. cuttings. You can get it in 
nurseries almost anywhere. But without vermi<.:ulite. any sand 
will do.Jf you can get it, coarse river sand is the best. 

You need: Plants for Cuttings 
The easiest plants to make cuuings from are geraniums. 
impatiens (balsam or Busy Lizzy). figs and grapevines. 
You also need: 
• plastic trays • craft knives • clean damp ~and • c utting 
board • large glass jars or clear plastic boxes. 

Children's own inventions? 
Plea~e let the chi ldren discover for themse lves. YotJ never quite 
know what will happen. Be prepared for: 
• planting grapes • planting sultanas • looking inside sultanas 
with a magnify ing g lass etc .. 

Why do we do what we do? 
Q Why cut the stems just below wltere the leaves grow (below a 
node)? And why should we make sure there is at least 0r1e bud 
left above the sand? 
A The node is an active growth area, new roots should grow 
from th;;H area qu ite quickly. And the bud contains all the new 
leaves the new plant needs to grow properly. 

Q \Vhy trim off the biggest leaves too? 
A The leaves pull water up from the roots . But the cutting has 
no roots yet. So big leaves could dry the plant out in no time. 

A Seedless way to make more Plants ! 

1 Put dean damp 
sand tn a plastic tray. 

2 Ask the te<1cher! 

Make "cuttings" of 
the special plants. 

3 Trim the biggest 
leaves off the cuttings. 

)~.':1 /_ / 
tJ . A' r 
~·~~--I 

N'/'i._-lt Jll 

4 Plant the cuttings 
and cover them with a 
big glass or plastic 

5 ... like this. Prop up 
one corner so the 
cuttings can "breathe". 

6 Gently tug one cutting 
out in. a week or so to 
see if roots are growing . 

jar .. 

s.o.s 

Look. Talk .. . Think ... 

~~-~ . -~ , 
• c 
7 ' 
~.. "Q 

""N vv.'"' 

TEACHER'S PAGE 

Q Why cover the cunings with a jar and why keep them away 
from !tot sun? 
A This stops them from drying ou t before the roots have 
grown and keeps bugs and snai ls away. The jar acts as a mini 
greenhouse or propagator. 

Q How lo11g do we wail? 
A After about :1 week. gently check the cut end of one cutting. 
The first rootlets should have appeared by the n. After two or 
three weeks, the little white roots are about I em long and the 
cu tting is ready to plant out into your garden. 

PROFESSOR G ROWMORE'S ADVANCED 
RESEARCH DEPARTMENT 

0 Growing carrot tops on wet cotton wool is an old 
favourite activity for the kitchen window sill. So 
here is a new twist to '·recycling .. parts of plants. 
Grow your samples on wet sand or cotton wool. 
• Try halved or even qua,.tered carrot tops. parts of 
neshy leaves from succulent plants, ·•eyes .. from 
potato peelings, pineapple tops and more. 

-<. . • T he MORE healthy looking plants you can grow 
"f" ~ from LESS starting material the better! 

~T I Fruity Facts 
The Australian Sultana variety just doesn't have seeds! So 
we make more (propagate) sultana vines by making cuttings. 
But we do breed new varieties from closely related seed 
bearing varieties. 

Froot Snoopers 

T his is ;;~ great discussion starter! 
Are the "cuuings" sons or daughters of the parent plant? Or 
is a cutting a sister of its own mother ... or a brother of its own 
dad ... or what? 

KEY WORDS: CLONE GRAFf 
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ACTIVITY SHEET NUMBER FIVE 

Fruit for Keeps r 

·~ 
v~'). 

Please can you help me keep this fruit '-f 

so it won't spoil and so it will be easy 
to carry on my journey? 

Hints : 
Throughout history people have used sugar, salt, vegetable 

oil, vinegar, wine, and even wax to preserve fruit. 
(Not every country has sunny weather like ours.) 

Our Aussie sultanas have no added sugar and no added 
preservatives! 

TEACHER'S PAGE 

How can I stop soft fruit from spoiling? 
The Rivcrland and SunraysiJ areas have a Mediterranean type of 
climate. During the summers the fruit is dried 

,...,.._ _ _ A .;? 

-· ...... . "·~~ ~, _ r;r~ ~ · 
The Sunny way to preserve fruit 0 

W'ff 
1 .'1ake a tray out of 
a cardboard box, and 
poke holes in the side 
with a pencil. 

cr; 

2 Put clean black 
paper in the bottom. 

3 Weigh some 
washed grapes. 

5 Cover the box with 6 And SEE WHAT 
cling film and leave it HAPPENS! 
in a sunny breezy spot ,, ...... '"'' 0. 

• 

Look ... Talk ... Think... 

TEACHER'S PAGE 

QUALITY CONTROL IDEA Why do this 
activity? 
Key Ideas: 
• techniques for 
preserving food 
o rile effecr of 
climate on food 
production 

on hot, breezy. dry days. So in cooler ,.---------,--,-"'--,.--------, Fill in a table like thi s one: 

• trapping soh1r 
energy 
• colours that 
absorb heat 
• hear and el•apora· 
tion 

Key Skills 
• problem solving 
• designirrg mul 
moking 
• measuring weight 
• measuring time. 

climates, the plastic wrap on your dryer will 
help build up the temperature. However. in 
hot humid eli males your fruit may need more 
ventilation. So re move the cling film. and usc 
muslin to keep the flies orr. 

You need: Fruit to Dry 
Best to use fresh small grapes. 
You also need: 
• cardboard boxes or box lids • scissors 
• pencils • cling film • salt, vinegar. 
vegetable oil. sugar 
• black paper /or black plastic 
• ordinary kitchen scales. 

Children's own inventions? 
Be prepared for: rolling fruit in sugar. fruit tightly wrapped in 
clingwrap and more. How long can the children keep the fru it at 
room temperatures without it going bad? 
NOTE: Australian growers never add sugar to sultanas or 
apricots etc. h is just the natural sugars inside that 
preserve the fruit 

Doing it our Way? 
Q Why does the /mil go golden brml'll? 
A h is to do with some of the natural sugars tuming brown. A 
quick drying cl imate reduces thi s colour change ~ but really it is 
perfectly na1ural and has no effect on the nutritional value. In 
America people actually prefer darker s ultanas ! 

Q Hoi\' much weight should the frttitlose as it dries? 
A Depends how long you dry for. When we dry our grapes, 4kg 
of fresh grapes make I kg of suhanas. 
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VIctoria 

A 
B 

Usually the higher the % weight loss rite berrer. 
But 1/ you dry them oltl roo IIIIlCh • can you imagine wlwt 
they would be like to ear? 

Fruity Facts ~ 
c____ _____ _j 

The ancient Greeks had a lively trade exporting dried grapes 
all over the known world ~ they were even used as money. 
And the ancient Egyptians put d ried grapes in with the 
mummies in the pyramids ... just in case they got hungry in 
the afterlife. We say "dried fruit is like fresh fruit all year 
round" . Perhaps the Egyptians thought it might be "fresh 
fruit forever' '!? 

Froot Snoopers 
Find out about some plants and animals that can survive 
dehydration for up to a thousand years ~ and "wake up" 
again when put in water. 
( By the way. sultanas don 'r wake up inside you after you 
drink water!) 
Key Words: 
SUSPENDED ANIMATION. TARDIGRADES 
BRINE SHRIMPS 
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SUNBEAM LAUNCHES NEW FRUIT MINCE 

Sunbeam Foods recently launched its new Fruit 
Mince product for use primarily by home bakers. 

Sunbeam Foods General Manager, Neil White, 
believes that the Fruit Mince product is a valuable 
addition to Sunbeam's already extensive range of food 
products. 

"The Sunbeam Fruit Mince product provides 
Sunbeam with the opportunity to displace a large quantity 
of imported product through consumers' recognition of 
the Sunbeam brand. This is good for both the Australian 
growers of the dried fruit used in this product and 
Sunbeam Foods", Mr White said. 

'The fruit mince market is presently dominated by 
Robertsons fruit mince, which has 91% market share, 
and is imported. 

"The IXL fruit mince has 8% market share. The other 
brands on the market account for less than 1% of sales 
of this product", Mr White said. 

The Sunbeam Fruit Mince was developed by 
Sunbeam Foods in conjunction with lrymple Citrus 
Products (ICP}, and makes use of ICP's existing fruit 
mincing machinery. 

Sunbeam Fruit Mince is a versatile, multi-purpose 

The newly launched Sunbeam Fruit Mince. 

MANY-FRUITED MUSTARD 

1 cup Dijon mustard 
2/3 cup Sunbeam Fruit Mince 
1 teaspoon each dried basil and marjoram (or 

oregano) 
1 clove garlic, crushed 
2 teaspoons very finely chopped parsley 

1/ 2 cup teaspoon lemon juice 

Combine the Dijon mustard with the Sunbeam Fruit 
Mince - a form is best for this. 

Add the remaining ingredients mixing thoroughly. 
Excellent with grilled or barbecued meats. Store in the 

refrigerator. 
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blend, ideal for traditional festive baking in Christmas 
mince pies, superb as relish or chutney, a tasty preserve, 
or is delicious with desserts. Its versatility will ensure 
broad consumer acceptance as its meets a wide range of 
needs in the one jar. 

Mr White said that Sunbeam Fruit Mince will be 
attractive to health conscious consumers because its 
main ingredient is fruit. 

"The primary ingredient of the other fruit minces on 
the market at present is sugar", Mr White said. 

"Sunbeam's Fruit Mince is made from Australian 
dried vine and tree fruits produced in the Sunraysia and 
Riverland regions. 

"Many fruit mince products on the market at present 
also contain suet (animal fats). The presence of the suet 
renders the product unusable when it is cold . Sunbeam 
Foods' Fruit Mince is a low fat product which is extremely 
versatile and can be used straight from the jar - hot or 
cold", Mr White said. 

To support the release of the Fruit Mince product , 
Sunbeam has introduced many new recipes using this 
delicious blend of exciting fruit tastes and exotic spices. 
These recipes appears below. 

ITALIAN FRUIT DESSERT 

You will need per person: 

1 OOg marscapone or fresh ricotta cheese 
1 tablespoon strong black coffee 
2 tablespoons Sunbeam Fruit Mince 
1 tablespoon cocoa powder 

In a food processor or blender combine the 
marscapone cheese with the coffee and Fruit Mince. 

Spoon into a serving dish and sift over cocoa powder. 
Delicious accompanied by crisp biscuits. 
N.B. A tablespoon of marsala, port wine or your 

favourite liqueur added with the coffee gives the dish an 
added touch. 

PINEAPPLE DELICIOUS WITH CINNAMON CREAM 

1x 425g can pineapple slices, drained Uuice reserved) 
or 6 slices fresh pineapple, cored 

3/ 4 cup Sunbeam Fruit Mince 
1/ 3 cup soft brown sugar 

whipped cream 
ground cinnamon 

Place pineapple slices in an ovenproof dish. 
Fill centres of pineapple slices with the Sunbeam Fruit 

Mince. 
Sprinkle over the soft brown sugar and if using canned 

pineapple, spoon over a little of the reserved pineapple 
syrup and bake in moderate oven for 15-20 minutes. 

Delicious served warm or cold accompanied by 
whipped cream with cinnamon. 
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TIPSY FRUIT MINCE CAKE 

A deliciously light and moist fruit cake. 

155g unsalted butter, softened 
1/ 2 cup caster sugar 
2 eggs 

11/ 2 cups self-raising flour, sifted 
3 tablespoons dry sherry, brandy or orange juice 

11/ 2 cups Sunbeam Fruit Mince 
10 glace cherries, halved 

icing sugar and additional glace cherries to 
decorate (optional) 

Cream the butter and sugar until light and fluffy . Add 
the eggs one at a time, beating well after each addition. 

Fold the flour into the creamed mixture alternately with 
the dry sherry, combining well. Stir in the Sunbeam Fruit 
Mince and cherries. Pour the mixture into a greased 
and lined 20cm ring pan. Bake in a moderately slow oven 
for 55 minutes or until cooked when tested. 

Allow cake to cool slightly in pan before turning out. 
When cool , decorate as desired. Store in an airtight 
container for up to three weeks. 

CHICKEN WITH FRUITY APPLE CHUTNEY 

An American style dish that gives the chicken pieces a 
beautiful golden appearance. 

Marinade: 
1 large onion, finely chopped 
1 clove garlic, crushed 
1 tablespoon prepared French mustard 
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PORK FILLET SUPREME 

Filling: 

1/2 cup day-old breadcrumbs 
1 small onion, finely chopped 

1/ 3 cup Sunbeam Fruit Mince 
1/ 4 cup grated fresh apple 
1 teaspoon finely chopped fresh sage 

(or 1/ 4 teaspoon dried sage) 
2 tablespoons toasted pine nuts 

salt and freshly ground pepper, to taste 
2 bacon rashers, rind removed 

Using a sharp knife , slit port fillet open and lightly 
batten out with a meat mallet or rolling pin (alternately 
make a wide pocket down centre of fillet). 

Combine all remaining ingredients except bacon 
rashers. 

Place the filling evenly down centre of pork fillet, then 
cover with pork sides forming a roll. 

Secure with skewers or twine. Wrap bacon rashers 
around pork and place in a baking dish. 

Bake in a moderate oven for 40 minutes or until pork 
is cooked when tested. 

Serve hot or cold cut into thick slices. 

2 tablespoons Worcestershire sauce 
2/ 3 cup apple juice 
1/2 cup olive oil 
2 tablespoons honey 

Other Ingredients: 
6 medium chicken fillets , skinned and trimmed 
1 cup Sunbeam Fruit Mince 

Combine all the marinade ingredients in a large bowl. 
Add the chicken fillets coating well with marinade. 

Cover and refrigerate for several hours turning 
occasionally. Barbecue or pan fry chicken fillets until 
cooked through. 

Whilst cooking the chicken, pour the remaining 
marinade into a saucepan and boil until reduced to half 
the quantity. 

Stir in the Sunbeam Fruit Mince combining well (a 
whisk is good for this) and cook for a further few minutes. 

Serve the chicken fillets accompanied by the Fruity 
Apple Chutney. (Any left-over chutney can be stored in 
the refrigerator and served with cold cuts.) 

Page 19 



VINELEAF STORES 
"A Store Near Your Door" 

SUPPLIERS OF RURAL MERCHANDISE 
TO HORTICULTURE AND AGRICULTURE 

STAFF AND PREMISES ARE AGSAFE ACCREDITED. 
L£ADINGIN 

AGRIBUSINESS 

AlAUSPINE • Fencing Materials (Wire & Posts) 

• ''A'"'W' IE 

Nufarm 
• Pivot Fertilizer & Analysis Systems 

L 1 H 1 T E 0 • Horticultureal Chemicals 

FIRST- BECAUSE IT LASTS. ' • Waratah Wire Products 

~ RHONE-POULENC 
Prop Care 
~ • Treated Pine Posts 

• Pruning Equipment 

• Table Grape Packing Materials 

~CYANAIIII~ 
~-~ : 

• Abbotts "ProGibb" 

• Bunch Bags 
lJ) N OVART IS .. 

··. 

• Wadding Pads 

• Liner Bags 

• Vine Shield Covers PIVDT Agriculture 
Bayerffi 

IRYMPLE PACKING PTY. LTD. 
Incorporating: Sarnia Packing, Aurora Packing, Coomealla Packers 

- DRIED FRUIT & CITRUS PACKERS -

STORES CONVENIENTLY SITUATED THROUGHOUT SUNRAYSIA 

IRYMPLE 
Phone (03) 5024 5704 

Facsimile (03) 5024 6550 

SARNIA PACKING 

MERBEIN ROBINVALE 
Phone (03) 5025 2304 Phone (03) 5026 3804 

Store (03) 5025 2427 Fax (03) 5025 3594 Facsimile (03) 5026 4425 

AURORA PACKING COOMEALLA PACKERS 
Phone (03) 5023 0017 Red Cliffs: Merbein: Phone (03) 5027 4606 

Fax (03) 5021 2649 Phone (03) 5024 2102 (03) 5025 2402 Fax (03) 5027 4254 
Fax (03) 5024 2004 (03) 5025 2874 

JAM E S I' R I N "J" 
.. n~ 


