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Editorial 
With the completion of the Public Hearings in Mildura and Berri, the·first stage of the 

Industries Assistance Commission's enquiry into the Dried Vine Fruit Industry is past. The 
second stage, leading to the Canberra-Melbourne hearings in March or April next year will be, 
for the Board of Management and ADFA staff, even more exacting and time consuming. 

The submissions already presented cover a wide field, and all growers and contributing 
departments and organisations are to be congratulated on the sincerity and depth of their 
submissions. However, some of these, inevitably and rightly, contained ideas contrary to ADFA 
policy. Others, from an ADFA viewpoint, will need clarification, enlargement or explanation. 

Copies of the complete transcript will now need to be obtained, each submission studied 
and each question and answer carefully examined to ensure that the correct information is being 
supplied, and that the welfare of growers is not being lessened by the suggested introduction of 
untried concepts. 

The ADFA submission will also be enlarged where necessary. For instance, the proposal for 
the financing of unsold stocks, using historic data, will be casted against forward projections. 

The Commission has asked for a detailed listing of research projects sponsored by the 
Industry and Statutory Research Fund, and this will be provided. 

Others, such as disaster insurance and Stabilisation based on cost of production, are but 
policy introductions for later negotiation if the principles are accepted. Further useful data can 
be supplied at that time. 

The variations on a possible disaster insurance scheme are almost infinate and each of us 
could produce a different, and possibly, workable precept. But each of these in some way or 
other would depend on government participation and unless this can be established and 
defined, any further comment would become mere conjecture. The Commission has been 
supplied with details of previous ADFA proposals on disaster (or production guarantee) 
insurance and also with details of similar schemes operating overseas. If the principle of disaster 
insurance is accepted, then the industry can negotiate in an endeavour to obtain a scheme 
acceptable to both the government and the majority of growers. 

The same applies with a stabilisation plan ba~ed on cost of production. Again we are 
introducing a concept Unless that concept is accepted, meaningful comment is not possible. 

Perhaps I can summarise by saying that in the ADFA submission we have tried to clearly 
define between "wha,t is", "what will probably happen" and "what could be." 

The first is factual, can be supported by historical data and can be explained in fulL It should 
however not be over-explained. Remember your grandmother and the egg. 

The second is projection, the use of known data to project a possible future. The known data 
can be fully detailed. 

The third is ideas, with the whole premise of argument and negotiation being based on the 
acceptance of the original idea. The ADFA will first try to convince the Commission that the 
ideas it has put forward are necessary for grower welfare and acceptable to the government 

The real work of negotiation will then begin. 

A happy and safe Christmas and a successful New Year to you and your family. 

4 December_ "19l4 

Frank Gill, 
Chairman. 
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Will YOU DRY YOUR NEXT CROP? 
R. B. Johnstone and J. C. Berrett 

With the building of additional wineries lncreasing the demand for sultanas and 
gordos for wine making, Sunraysia growers of these dual purpose grapes now have the 
possibility of an alternative outlet for some of their fruit. This diversion will become of 
Increasing importance to the grape growing areas, calling for greater co-operation 
between the two sections of the industry. 

For the grower, the sending of fruit to the winery can have a number of advantages. 
The possibility of mechanical harvesting on the one hand, or if manually picked, an earlier 
start to harvesting with less work and expense. 

However, the cash returns from wine graPes is generally less than from Dried Fruit. Some 
of the rough and ready Calculations quoted on the relative merits of the two outlets have 
.been far from accurate, so the following table of drying ratios based on CSIRO figures is 
presented to give growers the basis to make an accurate assessment of the situation 
themselves. 

Baume Brix 

(}i 
8.5 15.0 
9.0 16.0 
9.5 17.0 

10.0* 18.0 
10.5 18.9 
11.0 19.8 
11.5 20.7 
12.0 21.7 
12.5 22.6 
13.0 23.5 
13.5 24.4 
14.0 25.3 
14.5 26.2 
15.0 27.2 

* For example: At 10 Baume which is 
equivalent to 18 Brix one ton of fresh 
grapes would dry out tO .202 tons of dried 
truit or, looking at it the other way, it would 
take a I ittle less than 5 tons of fresh fruit to 
make one ton of dried. 

(~L;o get accurate realisation figures, a 
~'fbwer would need to calculate these each 
year according to the prices to b6 paid by 
the winery concerned and relate these 
according to the expected sugar content. 
to the estimated price of Dried Fruit, 

(1°~\'J<ing due allowance for the diffEirence in 
~vesting costs. i.e., the additional cartage 
costs of the fresh fruit on the one hand and 
the cost of drying the fruit on the other. 

Some examples based on 1974 figures 
are given. 

Some wineries paid a flat price of $80 
per ton. other pai·d a basic price with 
increments related to the sugar content. 

The expected price for dried sultanas is 
about $500 per ton. 

These figures of $80 and $500 
respectively will be referred to as the gross 
pnce. 

In comparing the harvesting costs it 
could be assumed that the actual picking 
and carting costs would be virtually the 
same. The additional costs of drying are 
approximately: 

Dip materials. $6 per ton; Spreading, 
shaking, boxing and loading, $24.50 (based 
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Drying ratio 

.17 

.18 
.193 
.202 
.210 
.219 
.228 
.241 
.252 
.265 
.278 
.294 
.310 
.330 

Green to dry ratio 

5.88:1 
5.56 
5.18 
4.95 
4.76 
4.56 
4.39 
4.15 
3.95 
3.77 
3.60 
3.40 
3.23 
3.03 

on contract rates): Cartage, $3.50; Total: 
$34.00 per ton. 

For wine grapes the cartage would be 
approximately $4 per ton according to 
mileage. 

Therefore the nett price would ·be $76 
per fresh ton for wine and $466 for dried 
fruit. 

If we take an example at a flat nett price 
of$ 76 per ton at different sugar levels, the 
'winery return from the amount of fruit 
equivalent to one ton of dried fruit worth 
$466 would be: 

At 11 Baume at a ratio of 4.95 to 1 
$376. 

At 12 Baume at a ratio of 4.15 to 1 
$315. 

At 13 Baume at a ratio of 3.77 to 1 
$287. 

At 14 Baume at a ratio of 3.40 to 1 
$258. 

At 15 Baume at a ratio of 3.03 to 1 
$230. 

Some wineries require sultanas for 
certain purposes at a very low Baume of 
about 8.5, but it must be remembered that 
the real point of comparison here is not the 
drying ratio at this level but what it would 
be at the time when the fruit would 
eventually be picked for drying, at say 11 
Ba.ume. 

In addition to this, fruit maturity figures 
show that the berries are still growing at 
this stage and increase in weight by 20 

per cent or more between 8.5 and 11 
Baume. At 8.5 the drying ratio is about 6:1, 
but the equation that the grower must 
consider is not merely 6 tons of fresh fruit 
at $80 per ton versus 1 ton of dried at 
$500, but that the six toris of fresh fruit at 
11 Baume with a drying ratio of .219 which 
will give 1.58 tons of dried fruit. 

At nett prices the comparison becomes: 
6 tons at $76 = $456 for wine. 
1.58 tons at $466 = $736 from dried 

fruit. 

In the case of gordos there was a basic 
price of $80 per ton at 12 Baume plus an 
additional $6 per ton per degree Baume. 

So the nett prices would be: 
$76 per ton at 12 Baume. 
$88 per ton at 14 Baume. 

In drying gordos late in the season, in 
addition to drying costs similar to sultanas 
there is likely to be dehydration charges of 
$30 p_er ton at the packing shed (or $5 to 
$10 per ton with a rack dehydrator). If we 
deduct this $34 + $30 = $64 per ton from 
the expected return of $520 for raisins we 
have a nett price of $456. 

So at 12 Baume with a drying ratio of 
.241 1 ton for wine at $76 = $76, versus 
.231 tons at $456 = $110. 

'At 14 Baume with a drying ratio of .2941 
ton for wine at $88 =:= $88, versus .294 
tons at $456 = $134. 

Above about 13 Baume the increase in 
sugar concentration is largely due to loss 
of-water rather than an increase in sugar so 
the original quantity at 12 Baume could 
weigh Jess at 14 Baume. 

The above presentations suggest that for 
the 1974 season possible dried returns 
would greatly exceed those for the same 
grapes sent to wineries. However, before 
making a decision on the destination of his 
crop a grower must evaluate for himself · 
the amount of income he is prepared to 
sacrifice for the security of early disposal 
and for the possible convenience of 
mechanical harvesting. 

The authors have supplied this article 
only as an attemot to illustrate the 
influence of the many complex factors on 
this important decision making process. 
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Restrained promotion for dried vine fruit.s in 1974 
Mr L. P. Griffith, ADFA Marketinx Manager 

With all types of Dried fruits irl short suppty in 1974 it has been a year in which 
promotion on the Australian Market has been carried out on a low key. 

When it became apparent early in the Season that an aggressive and expensive 
advertising promotional campaign would not be neCessary to sell the allocation of fruit 
made to the Australian market, the Board accepted a recommendation that promotional 
activities for the year be confined to in-store merchandising service, in-store promotions, 
educational and public relations activities. The big item missing from this list is media 
advertising, and it is the first Year for a decade that The A.O.F.A. has not undertaken a 
media advertising campaign in the Australian market. 

It would appear that the measures taken 
to maintain interest in Dried Fruit by the 
consumer have been at a sufficient level to 
maintain sales volume, as the situation with 
two-thirds of the season gone is that sales 
are running a little behind the same period 
for 1973. However, most of this can be 
accounted for by the late availability of 
Currants and Seeded Raisins for which 
sales have not yet caught up. On the other 
hand Sultanas are, to date, performing 
better than in 1973. 

In a world of constant change we can 
notice that a number of .trends or changes 
of emphasis are taking place in the field of 
promotion, and in this regard our field 
merchandising service is being watched 
very closely. In certain areas of the retail 
trade there has been noticeable falling off 
in the usage of suppliers' merchandising 
material arid services and where these 
have occurred, necessary adjustments 
have been made in reforming territories, 
frequency of calling, and in some cases the 
number of personnel employed. For 
instance, this· time last year The A.D.F.A. 
employed 14 field- merchandisers, today 
the number of 11, and this has been 
brought about by not replacing men who 
have left in some States, and by 
consolidation of territories. This situation is 
under constant review, but the important 
thing is that we are maintaining an efficient 
merchandising service to all retailers who 
wish to take advantage of it. 

In-store promotions, sometimes referred 
to as co-operative advertising, which is a 
big item in the promotional budget, is one 
which has to be revalued at the beginning 
of every season. There has been an 
inclination for retailers to give less store 
co-operation and charge more for it as time 
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goes on, making it necessary to constantly 
compare sales results against co-operative 
advertising fees paid, and to make the 
necessary adjustments where things look 
to be out of line. Of course, we have still to 
see what effect the Trade Practices Act will 
have on this practice. 

Perhaps the most dynamic development 
has been in the field of public relations. 
Briefly, Public Relations consists of 
building a favourable image .with all types 
of publicify media, educational and health 
organisations, and women's groups, for the 
purpose of disseminating information 
about the Dried Fruits Industry, its 
products and their uses, and so through 
these avenues to create a favourable 
image for the Industry. The important 
factor in successful public relations is the 
ability to gain acceptance and prove 
credibility with people of influence in 
these media, and they are a discerning 
bunch. 

The A.D.F.A. Home Economist has 
shown that she has the necessary qualities 
for this type of work and has already 

gained for the Industry, publicity in every 
type of media, which, if paid for, would. 
amount to many thousands of dollars. 

As a percentage of the value of 
Australian sales of Vine Fruits, the amount 
spent on promotion is modest. 
Manufacturers whose goods compete with 
Dried Fruits in the supermarkets, spend a 
significantly higher percentage of tot:;t_l 
sales on promotion. However, in rec( 
years of partial crop failures the amou1 ,, 
spent haS been sufficient to keep Dried 
Fruits before consumers as the 
maintenance of sales volume bears out. 

Given a seasOn of average or bettf!r 
crop, when the need again arises to sell{ 
much as possible on the Australian mark&., 
it will be necessary to spend more money 
to gain this expansion. As mentioned 
above, media advertising has been 
excluded from the promotional programme 
for thB 1974 season, but with trends as 
they are in the field of promotiOn, media 
advertising could once again become the 
power by which more usage of Dried Fruits 
can be achieved. 
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FOR THE LADIES 

Yuletide Cake 

Here's what you need: 

8 oz. chopped Raisins, 4 oz. chopped 
blanched almonds, 4 ounces chopped 
glace cherries, 4 oz. chopped mixed peel, 
8 oz. Sultanas, 8 oz. Currants, 2/3 cup 
brandy OR orange juice, 10 oz. plain flour, 
2 oz. self raising flour, 14 teaspoon salt, 1/2 
teaspoon grated nutmeg, 1/2 teaspoon 
cinnamon,· 1 teaspoon mixed spice, 8 o-,.. 
butter, 8 oz. light brown sugar, 2 
tablespoons marmalade OR dark jam, 1 
dessertspoon vanilla essence, 4 eggs. 
Topping: see below. 

Here's what you do: 

Line an 8 inch round cake tin with two 
layers foil and two layers greaseproof 
paper. Mix all the fruits, peel and nuts 
together and sprfnkle with 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 again. 
Add the eggs one at a time beating well 
after each one, then alternatively add the 
fruit and flour mixtures. 
Mix thoroughly. 
Place the mixture in the prepared tin and 
bake in a slow oven for approximately 31/2 
hours. 
The day before you use the cake arrange 
on top of the cake pieces of your favourite 
nuts, e.g., walnuts, almonds, pecans -
cherries, glace pineapple, ginger, Raisins 
and Sultanas. 
Make a toffee glaze by boiling together 
equal quantities sugar, water and sieved 
apricot jam. Drizzle this over the fruit 'n nut 
topping and leave to set. 

Mistletoe munchies 
In a saucepan combine 112 cup each 
Sultanas and Raisins with V2 cup brandy 
and. Y2 teaspoon grated lemo·n rind. 
Simmer until brandy is half reduced then 
cool until remaining brandy is absorbed. 
Lastly, mix in 1 cup chopped dates and 2 
cups salted roasted hazlenuts. 
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Mistletoe mincies 
Here's what you need: 

Orange pastry: 3 oz. butter, 2 oz. sugar, 1 
teaspoon grated orange rind, 1 egg yolk, 1 
dessertspoon water, 112 teaspoon vanilla 
essence, 3 oz. plain flour, 2 oz. self-raising 
flour, 1 oz. cornflour, pinch salt, 11!2 cups 
prepared fruit mince, flavoured with 4 
teaspoons brandy. 

Here's what you do: 

Cream together butter and sugar until light 
and fluffy. 
Add the orange rind, egg yolk, water and 
vanilla, and beat welt. 
Sift together the dry ingredients and blend 
into the mixture making a firm dough. 
Knead lightly and chill for about an hour. 
This pastry may be made the day before 
required. 
Roll out the pastry thinly to line tartlet or 
patty tin trays. 
Trim the edges. 
Fill with a quantity of fruit mince. 
Roll out any remaining pastry and cut into 
shapes such as stars, bells, Christmas 
trees. 
Arrange over the fruit mince. 
Place in a hot oven and bake for 10 
minutes, reduce the heat to moderate, an 
bake a further 20 minutes until the pastry is 
golden and cooked through. 
If liked, dust lightly with sifted icing sugar. 

Note 
If preferred one large ,slice can be made 
instead of the tartlets. 

Ice-cream log 
Here's what you need: 

1 large swiss jelly or jam roll, 1112 pints 
vanilla ice-cream, 3 oz. Sultanas, 3 oz. 
Raisins, 3 oz. Currants, 2 oz. shredded 
flaked almonds, 3 oz. mixed peel, 2 oz. 
glace cherries, fruit juice, sherry or rum. 

Here's what you do: 

Gen.tly unroll the swiss roll. 
Allow the ice-cream to soften a little. 
Soak the fruits, almonds and cherries in a 
little fruit juice or spirit to plump them. 
Beat marinaded fruit mixture into softened 
ice-cream and spread in swiss roll. 
Re-roll, and wrap in wa)(ed paper or foil 
and refrigerate. 
Serve with a chilled jam or melted jelly 
sauce to match flavoring of roll. 

Traditional Christmas Pudding 
Here's what you need: 
12 oz. chopped Raisins, 12 oz. Sultanas, 8 
oz. Currants, 6 oz. chopped prunes, 6 oz. 
chopped mixed peel, grated rind of 1 
lemon, 3 oz. chopped blanched almonds 
(optional). 1 large carrot, grated, 8 oz. 
butter OR finely shredded suet, 4 oz. soft 
white breadcrumbs, 8 oz. white sugar, 4 oz. 
plain flour, V2 teaspoon salt, V2 teaspoon 
nutmeg, 1 teaspoon mixed spice, 4 large 
eggs, 1/4 pint milk, Y2 cup brandy, V2 cup 
stout OR 1 cup orange juice. 

Here's what you do: 

-Grease two small or one large basin. 
Mix all dry ingredients together. 
Beat the eggs and add all moist 
ingredients. 
M_ix the dry and moist ingredients togethr· 
F1ll the mixture into the bas iris or\ 
preferred, use a well seasoned pudd.in9 
cloth. 
Place two thicknesses of foil over the 
basins and tie securely. 
Boil steadily for 6 hours for the large 
pudding and 4 hours for the small. 
On the day the pudding is to be served, 
boil for 1 hour. 

Santa's Buttons 

Here's what y_ou need: 

( 

12 oz. chopped mixed fruit, 4 oz. chopped 
dates. 2 oz. chopped glace pineapple, 1 oz. 
chopped crystallised ginger, 2 oz. chopped 
Prunes, 2 oz. chopped dried apricots, 1 cup 
coconut. 3,4 cup chopped nutS - walnuts, 
pecans, etc., 1 can sweetened condensed 
milk, 2 tablespoons sherry OR rum, extra 
coconut and cherries for decorating. 

Here's what you do: 

Mix all the ingredients together and form 
into small balls the size of a walnut; toss 
each one in coconut. 
Top with pieces of red cherry. 
Place on an ungreased tray and bake in a 
slow oven for 15-20 minutes or until a very 
pale golden color. 
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Caribbean coconut chicken 
Here's what you need: 

6 whole broi:er-fryer beasts, split and 
boned, salt and freshly ground black 
pepper, about 6 tablespoons butter or 
margarine, divided, 2 large sweet onions, 
very thinly sliced, 4 teaspoons brown 
sugar, 1 jar (4 oz.) sliced pimientos, 14 cup 
currants, 2 tablespoons lemon juice, 
coconut crust. 

Here's what you do: 

Season chicken pieces generously with 
r)'itsalt and pepper. 
\ VFold loose corners of each breast piece 

under to form a compact triangle o'f meat. 
In skillet, gently brown chicken pieces in 
about.4 tablespoons of butter on all sides. 
Arrange in single layer in shallow 13" x 9" 

{~ ><: 2" baking dish or oven-proof serving 
'. J) d1sh. Add 2 tablespoons butter to drippings 

in skillet. 
Add onions and saute until tender. 
Stir in brown sugar, Y2 teaspoon salt, 
pimientos, currants and lemon juice. 
Spoon evenly over chicken. 
Cover and ~ake in preheated 375° oven 45 
minutes, or u ntp chicken is tender. 
Remove cover and sprinkle coconut crust 
over chicken. 
Put back in oven and bake, uncovered, 10 
minutes, or until coconut toasts lightly. 
Spoon juices over chicken as you serve. 

~;t.J~ Makes 6 servings. 
\~,/Coconut crust: Toss together thoroughly 6 

tablespoons melted butter or margarine, 2 
tablespoons lemon juice: 1f2 teaspoon each 
salt and freshly ground black pepper, 2 
cups coconut and 1A cup chopped parsley. 

~j 

~···· .. 

Festive fruit mince pie 
Line the bottom of a cooked pastry flan 
with a liqueur-flavored thick sweet white 
sauce. Top with a quantity of preparnd fruit 
mince flavored with port wine. Spread 
generously with lashings of brandy 
flavored whipped cream and top thickly 
with sliced fresh strawberries. 
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Pork fillet superb 
Here's what you need: 

12 large Prunes, 18 dried apricots, 1 cup 
red wine, 6 anchovy fillets soaked in milk, 
6 blanc·hed almonds, 1 V2 lb. pork fillet, 6 
tablespoons soft white breadcrumbs, 2 
tablespoons minced onion, salt and freshly 
ground pepper, 1 tablespoon chopped 
parsley, V2 tablespoon crumbed rosemary 
leaves,, stock to moisten, 1 oz. butter and a 
little oil, 3 teaspoons flour, 1 cup stock, 1 
teaspoon brown sugar, 2 tablespoons baby 
white onions. 

Here's what to do: 
Pl_cice Prunes and apricots in a bowl; add 
wme and leave for several hours. Dra_in, 
reserving the wine. 

Stone the prunes. 
Split the fillet lengthwise (don't cut right 
through) and lay flat. 
Combine the breadcrumbs, onion, salt, 
pepper, rosemary and stock to moisten. 
Spread over the surface of the fillet. 
Wrap the drained anchovy fillets around 
the almonds and fill into the Prunes. 
Arrange 6 Prunes and 6 apricots down the 
centre of the pork. Fold fillet over and tie 
at regular intervals with string. 
Brown the pork in the heated butter and 
oil. Remove. Blend the flour with the pan 
drippings and brown. 
Add stock reserved wine, salt and pepper 
to taste and sugar. 
Stir until boiling. 
Return pork to the pan, cover and simmer 
about 50 minutes until tender, turning and 
basting occasionally. 
Add the remaining Prunes and apricots and 
white onions for the last 10 minutes to heat 
through. 
Serve slices with the pan juices . ." fruit and 
onions. 

Port or muscat prunes 
Here's what you need: 

1 kg. (2 lb.) Prunes (we used the plump 
dessert Prunes). 1 bottle vintage, or 
otherwise, port or muscat. 

Here's what you do: 

Pit Prunes. Arrange in attractive. sterilised 
jars. Pour over sufficient port or muscat to 
cover. 
Cover, seal tightly. Will keep for months. 1 
have had some in sherry for three years 
after which they almost become a plum 
liqueur. Superb with chilled, whipped 
cream or ice-cream and delicious as an 
accompaniment to poultry. 

Fruit mince freeze 
Here's what you need: 
V2 pound Nice bisCuits~ crumbed, 3 oz. 
butter ~ melted, 1 tablespoon brown 
sugar, 2 oz. chopped walnuts, 1A pint 
cream, 2 oz. chopped glace cherries, 1 
tablespoon chopped preserved ginger, 2 
tablespoons fruit mince, 1A tablespoo-n 
almond essence, 2 teaspoons rum. 

Here's what you do: 

Combine biscuit crumbs with brown sugar 
and walnuts, add melted butter and blend 
all well together. 
Lightly grease a lamington tin and put half 
the crumb mixture over the base of tin. 
Whip cream and carefully fold the fruits, 
nuts and essences through the cream. 
Pour this mixture over the crumb base and 
cover the top with the balances of the 
crumb mixture. Freeze until firm. Cut into 
squares to serve. 

Chocolate rum truffles 
Here's what you need: 

4 oz. Butter. 4 oz. icing sugar, 2 oz. cocoa, 2 
tablespoons rum, 6 oz. dessicrited coconut, 
2 cups mixed fruit {dates, Seeded Raisins, 
cherries and ginger), chocolate Sprinkles. 

Here's what you do: 

Beat the- butter and sifted icing sugar to a 
cream. 
Add to cocoa, with a little rum to moisten, 
then beat in the rest of the rum. 
Fold in the coconut. and chopped fruit. 
Roll the mixture into small balls and toss in 
the chocolate sprinkles. 
Chill to firm. 
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Apricot 
production 

THE GRAPE INDUSTRY 

Another light season 

Field reports indicate that trees are 
carrying a very light crop and that, even 
with good harvest weather,. A.D.F.A. 
production will again be well below 2,000 
tons, and possibly below 1000 tons. 

This is disappointing to growers who 
could well do with a Qood crop to 
compensate for the heavy weather damage 
of Seasons 1973 and 1974. 

New Season price increases can be 
expected following sharp rises in the cost 
of production during the year. 

Workers' 
com pen sat ion 

In reply to representations made by this 
Association the following advice has been 
received from the Workers' Compensation 
Commission of New South Wales. 

"I wish to advise that the Insurance 
Premiums Committee has recently 
conducted a tariff rate review which was 
based, amongst others, on claims 
experience of the pariicular industries over 
the last three yea-rs. 

"Following this tariff rate review the 
insurance premium rate for tariff number 
679 -- Fruit Growers is now $4.71 per 
$100 of wages paid, a reduction of 16 per 
cent on the rate previously chargeable. 
These rates should be increased by a levy 
of 22Vz per cent ('common law premium') 
but I must point out that these are 
maximum rates. Members of your 
Association with a demonstrably good 
safety record would be in a good position 
to negotiate rates lower than those 
publislled." 1 

As the first move in what could be the 
formation of a Grapegrowers' Council of 
Australia representing all sections of the 
Vine Fruits Industry, meetings of The 
A.D.F.A. were held with representatives Of 
the Wine Board and the Federal (Wine) 
Grapegrowers' Council in Melbourne 
during October. 

The Board Chairman, Mr Frank Gill, had 
been advocating such a move for some 
time and his personal representations to 
leaders of the Wine industry were 
instrumental in arranging the meetings. 

Executive staff members of The A.D.F.A. 
and Federal Grape Growers will meet in 
Adelaide in December to prepare an 
agenda for a further joint meeting of the 
two Associations early in-the New Year. 

Discussions at the meetings included: 

Winery intake of dual-purpose grapes 

During discussions with the Wine Board 
Mr Gill asked whether winemakers could 
give consideration to a long-term policy 
regarding use of Sultanas as under existing 
conditions wineries were taking large 
quantities of these grapes during a bad 
year and reducing the quantity in a good 
vintage, thus aggravating the situation for 
the Dried Fruits·lndustry. 

Sultana and Gordo intakes for Season 
1973 had been: 

Area Sultanas 

New South Wales.... 8,318 
Victoria . .. .. . .. . .. .. 4,478 
Queensland . . . . ' 3 

Gordos 
5,232 
6,049 

South Australia..... 25,581 28,774 
Western Australia.... 586 

Mr Gill said that as 66 per cent of 
Sultana intake and 70 per cent of Gordo 
intake is from South Australia, and as Dried 
Vine Fruit production in South Australia is 
now negligible it is obvious that any fui"ther 
intake of Sultanas will have to be drawn 
from Victoria. 

fiNAL GRADE DIFFEIUNTIAI.S 

JUMBO 
CHOICE 

STANDARD 

SLABS 
PLAIN 
MARI<ED 

MANUFACTURERS GRADE 

Apricots - Season 1974 

Grades 

Extra Large 
Large 
Medium 
Extra Large 
Large 
Medium 

Extra Large 
Large 
Medl\lm 
Slabs 
Plain 

Over 
Over 
Over 
Over 
Over 
Over 
Basis 
Over 
Basis 
Over 
Over 
Under 
Under 
Under 
Under 

Value per ton 
$337 

232 
1266 

21 
210 
105 

Basis. 
21 

Basis 
126 

21 
84 

105 
84 

737 

As large wineries were being built in 
Victoria, jt would appear that the situation 
would become worse in the near future. 

Mr Hardy (Chi3.irman) undertook to have 
the subject discussed by the Wine Board. 
Wine Board members commented that 
there could be a lessening of demand as 
new wine grape plantings came into 
bearing. On the other hand sales of 
sparkling wine types- which used a great 
quantity of Sultanas- were increasing at a 
faster rate than other wine types. 

The cost of Sultanas could become a 
vital significance in future. The effect of 
excise duty on Brandy will also need to be 
watched. 

Sub-standard Dried Fruits 

Mr Gill asked whether the wine industry(\ 
would give consideration to permitting the ' 
sale· of sub-standard Dried Fruit for 
distillation purposes without the necessity 
of receiving permission each time from the 
Minister of Customs and Excise. Because 
of the interdependence of the two.t 
industries, the growers of Sultanas for wine\ 
making were often also the growers of 
Dried Sultanas and, accordingly, no 
particular hardship would be caused to 
wine grape growers if sub-standard fruit 
was available for distillation. 

Mr Preece (President Federal 
Grapegrowers' Council) suggested that the 
price of sub-standard fruit was frequently 
too low and ·that wineries would take 
sub-standard in preference to fresh. 
Growers of other varieties of grapes used 
for spirits also had to be considered. 

It was agreed that the subject would be ( 
further discussed by the Wine Board. 

Research 

( 
Mr Gill advised that The AD.F.A. was·" 

interested in closer liaison in research, 
perhaps even to creating a joint statutory 
fund, with the winemaking industry. A lot of 
money spent. by the Dried Fruits Industry 
on research was now benefitting the wine 
industry. 

It was agreed that a central recording 
body would be of great assistance in 
collecting and distributing the results of 
viticultural research. The possibility of joint 
viticultural research will be discussed by 
the Wine Board. 

Quote 

Mr Daley, -M.L.A.: they (the farmers) 
receive flood relief payments for six 
months of the year and drought relief 
payments for the other six months. 
(Hansard 26-9-1974, p.p. 1923). 
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INDUSTRIES ASSISTANCE COMMISSION 

Dried vine fruits enquiry 
One of the oustanding features of the Dried VIne Fruits Industry is the high des@e of 

self-help achieved during its history. This was emphasised again and again at the 
November hearing of the Commission in Mlldura (Vic.) and Berrt (SA) and cov· ·'ad such 
diverse fields as marketing, production and product research, hail insurance a1 :"come 
equalisation. 

The Increasing interdependence of the Wine and Dried Fruits Industry was also 
stressed by many speakers. 

In its conclusions to the Commission, The A.D.F .A. submission stated: 
"In an industry in which productlon'IS Submissions presented by .other 

determined by the vagaries of weather, organisations and by growers contained a 
export prices are determined by the wealth of detail and should be of great 
immediateneedsofGreeceandTurkeyfor assistance to the Commission in 
export earnings, and labour costs are determining its recommendations. 
determined by unions in more wealthy Growers in particular are to be 
Industries, It could be said that the one congratulated on the quality and depth of 
stable factor In the whole industry is the their submissions. 
certain knowledge that next year's The Victorian Farmers' Union, the United 
producUon costs per ton will be greater Farmers .and Graziers (SA) 'and two or 

~-- than this year. three growers advocated a single statutory 
\J)' "ThroUgh its policy of self-help the marketing authority while other 

industry has successfully met these submissions were strongly in favour of the 
challenges in the past with a minimum of present A.D.F.A. orderly marketing 
government assistance. arrangements. 

"The national inflationary trend has now ---'---------------
Deliveries of: 

ADF A Submission 
The summary to the ADFA's submission 

and the Association's recommendations for 
assistance follow. 

Summary 
Production (quantities) 

Record produCtion of Dried Vine Fruits 
of 105,074 tons was reached in Season 
1972. From A.D.F.A. records it is possible 
to· further analyse production into districts 
with the following result: · 

Tons 
Sunraysia ............. 77,014 
Robinvale ............ 11,788 
Mid-Murray ........... 3,130 

Total NSW/ Victoria .. . 
SA River Districts ..... 11,072 
SA Non-Irrigated...... 940 

Total SA ...... 
Western Australia ..... 

Total ............... .. 

Tons 

91,932 

12,012 
1,130 

105,074 

The relationship of this record production 
to individual growers, after aggregation of 
tonnages where growers deliver to two or 
more packing companies, shows: 

NSWNic. SA WA 
- reached a stage where the industry does 

:.fi.-~t':; need attitional government assistance. 
'\rlt "The industry has played a leading part 

in the establishment of towns in remote 
areas and has been a very vital instrument 
in the government's policy of 
decentralisation. 

u~-5~ns ........................ . 132 
181 
528 

441 
356 
401 

238 
6t 
28 

Total 
811 
598 
957 

1161 
465 
103 

"The industry has been a useful medium 
for the re-establishment of ex-servicemen 
from two world wars. 

"The industry is vital to the economy of 
the Sunraysia and Robinvale areas. 

"The industry served a useful purpose in 
earning export income at a time when this 
was needed most, and it still continues to 

, earn export income. 
:·~~;:) "For these reasons the industry is 
· '~~"' deserving of assistance. 

· "We request the sympathetic 
consideration of the Commission.'' 

The hearings were well attended with 
some 29 submissions being presented at 

fr)~:--4 Mildura and nearly as many in Berri. 
Y4~ The A.D.F.A. submission included a 

comprehensive economic survey of the 
industry by Philip Shrapnel & Co. Pty. Ltd .. 
a firm of economic consultants, and 
included a report on the economic 
dependence of Sunraysia on the Dried 
Vine Fruits Industry. A similar report on the 
economic dependence of Robinvale, 
prepared by Mr R. Cramb of Melbourne 
University, was also included. In order to 
give the Commissio-n as wide a view as 
possible of the industry the Board of 
Management directed that both of the 
contributed reports be presented unedited, 
with a final summary being included in The 
A.D.F.A. submission. 

Reports on the Vine -Fruits Hail 
Insurance Scheme, the operation of the 
Growers' Conciliation and Labour League, 
the Mildura District Dried Fruits 
Association's annual Gadget and 
Machinery Field Days, and River Salinity 
were also included. 
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5 tons and under 10 tons ......................... . 
10 tons and under 25 tons ........................ . 
25 tons and under 50 tons ............... . 50 
50 tons and under 75 tdns. . ................ . 

111 t 
465 
t03 
57 

75 tons and under 100 tons ............... · ........ . 
Over 100. tons .................................... . 57 

Total ............................................ . 2577 1248 327 4152 

The average Dried Vine Fruits production 
for the years 1963-1973 as quoted in the 
Contributed Papers is: 
Currants . . . . . . . . . . . . . . . . . . . . . 8,448 tons 
Sultanas. . . . . . . . . . . . . . . . . . . . . 66,934 tons 
Raisins . . .. .. . . .. .. . .. 6,9\}5 tons 

While the above averages are statistically 
correct for the 14 year time period quoted 
'the averages are heavily biased in respect 
to Currants and Raisins by the first 7 years 
of the period. During that time Western 
Australia, on 4 occasions, had production 
of Currants close to, or exceeding, 2000 
tons, and average winery intake of Raisins 
was below 40,000 fresh weight annually as 
compared with an average in excess of 
50,000 tons annually for the last 7 years. 
Optimum tennage of Currants in Western· 
Australia is now in the vicinty of 1,200 
tons. Unless there is a dramatic change in 
the wine industry, annual Raisin intake will 
continue at above 50,000 tons fresh 
weight. 

After allowing for all of the above, and 
for increasing yields of Sultanas due to 
natural vineyard rehabilitation, optimum 
and average production Of Dried Vine 
Fruits over the next 7 years could 
approximate: 

Currants .. 
Sultanas ... . 
Raisins ..... . 

Maximum 
Tons 
7,500 

100,000 
7,000 

Average 
Tons 
6,000 

70,000 
5,000 

Marketing 

In the Contributed Papers {Tables 3.3, 
~:4. 3.5 and 3.6) average Australian sales 
for tt:Je years 1960-1973 are shown as: 

Currants .................... . 
Sultanas .................... . 
Raisins ............... . 

4,037 tons 
13,715 tons 
3.494 tons 

Dried Vine Fruits ............. 21,174tons 

Based on the last 5 years only 
(1969-1973) averages are increased to: 

Currants ..................... 4,134tons 
Sultanas. . . . . . . . . . . . . . . . . . . . . 14,559 tons 
Raisins.... .. ............ 3,187tons, 

Total .. 2t ,880 tons 

and shows that there has been a small 
increase in total sales over the latter years. 

An assessment of average sales within 
Australia over the next five years could 
approximate: 

Currants 
Sultanas .. 
Raisins ........... . 

Total . 

4,200 tons 
15,500 tons 

3.300 tons 

23,000 tons 
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Assuming the approximations of the 
previous paragraphs prove correct export 
availability over the next several years will 
fluctuate between: 

Currants 
Sultanas . 
Raisi-ns. 

M~xim!Jm 

Tons 
3,200 

84,500 
2.700 

Average Minimum 
Tons Tons 
1,800 Nil 

54,500 30,000 
1,700 Nil 

This projection illustrates the extreme 
difficulty faced by the Australian Dried 
Fruits Control Board in formulating forward 
marketing policy. 

While the Australian Dried Fruits Control 
Board have made no assessment of 
forward requirements, in private 
discussions with members it has been 
suggested that an annual allocation of 
Sultanas of about 55,G_OO tons could be 
sold at then current ruling prices but that 
tonnages above that could result in some 
price depression. 

A.D.F.A. records sllow that it takes an 
average of eighteen months to quit and 
finalise a light to average pack, and up to 
24 months to finalise a high pack. 

The dominating factors in the setting of 
export prices for Australian Dried Vine 
Fruits are world production and prices 
being charged by major foreign producers. 
particularly Greece and Turkey. 

The price differential between export 
and domestic sales realisations (the 
so-called two price structure) has been 
with the industry since it first entered 
export marketing and reflects the 
dominance of foreign producers in setting 
export prices. 

The price differential for Australian sales 
and export sales for the past five years 
have been: 

Currants Sultanas Raisins 
"1969. .+ 134 + 175 + 94 
1970. .. + 200 + 247 + 113 
1971 + 236 + 264 + 99 
1972 .. .. + 246 + 281 + 85 
1973. + 4 21 35 

These figures are not a true indication of 
price differentials at buyers' level as, with 
the exception of the United Kingdom and 
Continent. export prices are quoted F.O.B. 
Australian, whereas Australian prices are 
on a F.I.S. basis. 

A retention of the present pricing 
methods is essential to the economy of the 
industry as growers could not continue in 
operation on proceeds realised only at 
normal export price levels. 

Australia ·is one of the top five i·n world 
Dried Vine Fruit production, without 
Australian production world demand would 
frequently exceed world production and 
the normal supply and demand situation 
Would probably result in increased world 
prices. 

Farm management 

The A.D.F.A. firmly believes that the 
family unit is the rnost efficient unit in the 
production of Dried Vine Fruits. 

12 -December. 1974 

The indus,try is .labour intensive. 
Experiments in Summer pruning and the 
mechanical harvesting of both trellis dried 
and fresh grapes are continuing but are, as 
yet, far from conclusive. Adoption of either 
method of mechanical harvesting will 
probably be forced on the industry 
because of labour shortages rather than 
labour costs. Either method involves some 
loss of production and in the harvesting of 
fresh grapes for drying some loss of 
quality. 

A change to pressure or drip irrigation 
will involve capital expenditure and 
management control changes for both 
Irrigation Authorities and growers. 

Salinity is a growing concern -in all 
irrigation areas. 

The Industry has always adopted a policy 
of self-help in trying to overcome 
production problems and in sponsoring 
research projects. 

Packer finance 

The Contributed Papers suggest that, 
although severa1 alternative sources of 
finance are usually available, many 
growers elect to be financed by packing 
companies. 

The trading operations of packing 
companies are in no way different to the 
trading operations of stock agents and 
wool brokerage companies. 

The pre-harvest advances made 
available on request to some growers 'by 
some packing companies is in no way 
different in principle to the system of 
advances made by Banks and Stock Agent 
companies against wheat warrants and 
stock liens. 

Industry economy 

As well as many lesser problems three 
major problems face the Dried Vine Fruits 
Industry. These are:-
( a) income instability because of 
fluctuations in production due to weather 
damage; 

(b) income insta.bility because of export 
price variations; 

(c) cost of production increases. 

Each of these problems are occasioned 
by circumstances outside Industry control. 

Changes in production methods, such as 
summer pruning, mechanical harvesting 
and improved irrigation could reduce 
labour costs, but would entail high capital 
expenditure. If capital can be obtained only 
at high interest rates there may be little 
immediate savings in production costs. 

Increased production per acre by the use 
of improved vine stocks would also reduce 
produc.tion per ton costs, but again would 
requir.e high capital expenditure and, 
possibly, some loss of production over the 
first 3-5 years. 

High interest rates, rather than lack of 
access to finance. seem to be the main 
deterrant to farm rehabilitation. 

The Contributed Papers show that the 
districts of Sunraysia and Robinvale have a 
high dependence on Dried Vine Fruits 
production. 

The Second paragraph of this submission 
indicates the dependence of individual 
growers on the industry. It is significant 
that, out of a total of 2786 growers who 
produced in excess of 25 tons of Dried 
Fruit in 1972, only 64 such growers came 
from outside Sunraysia/Robinvale. Of 
these 14 were from Mid-Murray. 

Dependence on the Dried Vine Fruits 
Industry in South Australia is not high with 
only 50 growers in 1972 producing in 
excess of 25 tons. In Western Australia 
dependence is negligible with 72.7 per 
cent of growers producing less than 5 tons. 

Plantings in Sunraysia wer~ largely, and 
in Robinvale totally, sponsored by the 
Australian Government. 

Little of the irrigation land in Sunraysia 
and Robin vale now under vines is suitablE' 
for citrus and there is no present 
alternative crop. 

In the long-term there will be some 
transference of Sultanas to wine 
production, but even if wineries were to 
double their present average annual intake 
of 44,984 tons it would only make a 
difference of some 11,000 to the dried 
Sultana pack. 

The A.D.F.A. conducted equalisation 
scheme has been successful in equalising 
realisations to growers. 

Growers may have to wait 18-24 months 
for finalisation of a variety. 

As the equalisation scheme is conducted 
only under A.D.F.A. rules, and has no 
statutory backing, the scheme could be 
weakened by non-Association competitors 
who would not observe export quotas. 

The whole basis of the equalisation1

• 

scheme is that each Agent, and thus each 
Packer. shall take an equal share of each 
export market. 

A statutory authority, to be effective in 
enforcing an equalisation scheme over all 
Packers, would need power to enforce1 

export from Australia. 

Sect1on 92 of the Australian Constitution 
seems to effectively prevent such power 
being given to the Australian or State 
Governments. 

The A.D.F.A. orderly marketing scheme 
has been successful in providing fruit at 
common prices in all Australia-n capital 
cities. and in controlling wholesale 
margins. 

Requests 

Production 

That there be an immediate cessation to 
the granting of water rights, or the 
transference of water allocations from 
other crops, for the large scale plantings of 
Sultana vines. 

That the government encourage and 
support a closer liaison .between the Wine 
and Dried Vine Fruit Industries, particularly 
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in respect to the utilisation of dual-purpose 
grapes; and by-products from dual-purpose 
grapes. 

That if there is a need for additionul 
plantings of wine variety ,grapes in 
irrigation areas, Dried Vine Fruit groWers 
be given priority, and assisted opportunity, 
to replant to required varieties. 

That. because of the serious threat to the 
ecology of the Murray River and its 
tributaries due to pollution and salinity, 
there be a deferment in the expansion of 
irrigated agriculture in these areas. 

That the need for a single statutory 
authority with: 
(a) authority to carry out the present duties 
of the River Murray Commission; 

(b) additional powers to control water 
quality, salinity, and pollution by urban and 
rural activities, of the River Murray and its 
tributaries, be fully suported. 

~ That the government continue to support 
t-!}J research into summer pruning, mechanical 

harvesting and any other means which may 
reduce labour intensity. 

Reconstruction 

That the Australian Government 
introduce a Dried Vine Fruits 
Reconstruction Scheme and provide 
long-term low interest finance for: 

(a) farm build-up; 

(b) early retirement; 

(c) vineYard rehabilitation covering: 
(i) replanting to high yield nematode 
resistent stocks; 
(ii). re-trellising as an aid to summer 
pruning or mechanical harvesting; 
{iii) installation of controlled irrigations 
systems; 
(iv) replanting to wine variety grapes 
should this prove economicallY 
warranted. 

{d) debt reconstructiOn. 

In respect to farm build-up, 
(a) The A.D.F.A. restates its views that the 
family unit {i.e., husband-wife-<;:hildren up 
to final year high school - but not 
including adult sons) is the most efficient 
unit of production; 

(b) ali average production of 50 tons Dried 
Fruits is minimum requirement; 

(c) provision should be made for the 
writing down, without loss to the seller, of 
unwanted assets where a second or fu"rther 
vineyard property· is acquired. (Such assets 
may ·include a house, racks, dehabilitated 
vi.nes, old trellising, etc.) 

In respect to Early Retirement a scheme 
is envisaged which would allow a grower to 
retain his home, either on a life tenancy or 
freehold basis, and to sell the balance of 
his property. 

In respect to Vineyard Rehabilitation 
provision to be made to maintain grower 
when vineyards are out of production due 
to·replantings. 

!FINAL GRADE DUFIFERENTIALS 

l'lN ·v~iot~ 

Peaches - Season 1974 Grades 

CHOICE 

STANDARD 

SLABS 
PLAIN 

USA prune prices 

Extra Large 
Large 
Medium 
Extra Large 
Large 
Medium 

The following prices have been advised 
for new season's prunes, F.O.B. packers' 
plants California:- · 
Packets and cellos 
12 x 1 lb. Extra Large . 
12 x 1 lb. Large 
12 x 1 lb. Medium .. 
12 x 2 lb. Extra Large . 
12 x 21b. Large .. 
12 x 21b. Medium. 

Pitted Prunes 

$5.60 
5.45 
5.23 

10.75 
10.45 

9.95 

12 x 12 oz. packets or cellos . 5.83 
12 x 12 oz. cans. 6.68 

All prices are in US currency. 
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Value per ton 

Over 
Over 
Over 
Over 
Over 
Over 
Over 
Basis 

French prune production 

is larger 

$527 
485 
359 
400 
337 
274 

21 
Basis 

Current reports indicate that the French 
Dried Prune crop is larqer than originally 
forecast. Production is now estimated at 
record 22,000 metric tons, five per cent 
above 1973. The sugar content was higher 
than expected and the 1974 drying ratio 
was abo·ut 3:1 per cent as compared with 
3.6:1 in 1973. Sizes were smaller but the 
quality was good. 

t""f'a,·iJi",· f-ruit .V!'II"' ·· - !n·ll-fi!''.J!. 

Debt Reconstruction would need to 
cover the take-over and amalgamation of 
debts already owing to State, or the 
Australian Governments. 

Stabilisation 

That the Australian Government sponsor 
and underwrite a disaster insurance 
scheme which would enable growers to 
insure to a pre-determined level of 
production. 

That there be -a continuance of a 
Stabilisation Plan based on cost of 
production. 

That, as The A.D.F.A. equalisation 
scheme is essential to Industry stability, 
there be no further issue of Dried Vine 
Fruit packing licences. 

Marketing 

That there be no further reduction in H1e 
import tariff rate on Dried Fruits. 

That as a means of enabling quicker 
finalisation of each season's production the 
Australian Government, through an 
appropriate banking authority, make 
moneys available as at (say) 1st December 
each year to finance the value of unsold 
stocks held as at that date. 

That present A.D.F.A. Australian 
marketing and price setting procedures be 
recognised as advantageous to Australian 
consumers and that the government 
support the Association's request for 
continued exemption from the provisions 
of the Trade Practices Act. 

Stabilisation - Season i 9T2 

Grower contributions of $3.42 per ton on 
Currants ($2£$, 744.41) and $20 per ton on 
Raisins ($126, 181.31) have been collected 
from packing companies by the Dried 
Fruits Stabilisation Committee Ltd. and 
forwarded to the Australian Department of 
Agriculture. 

Branch membership 

The annual count of branch membership, 
compiled from information supplied by 
Branch Secretaries, has been completed 
and shows membership at: 

Sunraysia .. 
Robinvale ... 
Mid-Murray 

Total Victoria/N SW . 
South Australia .... 
Western Australia. 
Young/Griffith . 

Trade marks 

1932 
250 
236 

2418 
2059 

300 
326 

5103 

The association trade mar!< 
"SUN-RAYSED" has been renewed for a 
furth·er period of 14 years ending 
7-12-1988. The mark was first protected on 
7-12-1918. 
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Prunes industry trends 
Address to 1974 AOF A Prunes Industry Conference 

R. Sweedman, Principal Horticulturalist (Stone Fruit), New South Wales. Department of Agriculture. 

Over the past 12 month the prune area in NSW has declined by 47 ha (117 acs). 
Planting statistics as at 31·10·73 indicate that the bearing area of prunes in NSW Is 

1667 ha compared with 1714 ha in 1972. These figures also indicate that the non-bearing 
area of prunes In the State has declined to 210 ha compared with 213 ha in 1972. The small 
non-bearing area, comprising only 13 per cent of the total, can be considered insufficient 
to '!lain~ain plantings at the present level. · 

The following-table compares plantings of prunes in the two major producing areas of 
NSW. at Young and the MIA. 

Bearing 
Trees · ttectares 

Mia ................. 113 783 
Young .............. 169 744 

Prunes Areas in NSW 

Non-bearing 

470 
973 

Trees Hectares 

26 723 
20 349 

103 
107 

Total 
HA. 

573 
1080 

TOTAL 1653 

Tflis table illustrates that the area in the Young District is still almost double the MIA 
plantings. However, as planting density at Young is 170 trees per hectare compared with 
245 trees per hectare .in the MIA total tree numbers at Young are only 50 000 above the 
MIA. This is understandable as all MIA plantings are irrigated, thus facilitating closer 
planting whilst only a few new plantings at Young are supplied with supplementary 
irrigation. 

Almost all plantings of prunes now comprise the d'Agen variety with the other main 
variety Robe de Sergeant declining in importance. Current statistics indicate the varying 
plantings of varieties in NSW. 

Prune Varieties - NSW 

Variety 

'd'Agen ............. . 
Robe .............. . 
Other ............ . 

Tree Nos. 

300 756 
30 015 

3 021 

Hectares 

1498 
157 

12 

Production of prunes has fluctuated greatly, particularly since 1967 when a record 
crop of 5313 tons was achieved. In the following year, 1968, one of the lowest crops on 
record of only 1.197 tons was produced. This huge variation from year to year leads to 
many difficulties in industry planning. 

Over the past 12 years there has been a low averaQe production ranging from 2/3 
tonne to three tonnes per hectare (V4 to 1 V.. tons per acre). The following table outlines 
prune production over this 12 year period. 

Year MIA 
1963 1725 
1964 1378 
1965 2234 
1966 1562 
1967 2642 
1968 1052 
1969 1155 
1970 2371 
1971 2165 
1972 1619 
1973 1579 
1974 (est.) 1448 

Production of Prunes (NSW) 
Tonnes 

Young Other 
2804 35 
2789 38 
2193 70 
1106 18 
2629 44 
145 
1798 g 
1616 31 
1878 "47 
923 
825 
771 

Total 
4564 
4205 
4497 
2686 
5313 
1197 
2g62 
4018 
4090 
2542 
2404 
2219 

NSW oroduces approximately 90 per cent of the Australian prune crop and the 
frldusuy IS fairly static 1n the other two major producing States of Victona and South 
Australia. Reference to the following table indicates that approximately 90 pe·r cent of the 
Australian crop is produced in NSW. 

Australian Prune Production 
Tonnes 

Year NSW VIC. SA TOTAL 
1970 4018 69 286 4373 
1971 4090 83 323 4496 
1972 2542 64 226 2832 
1973 2404 87 228 2719 
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Over 'the past 12 inonths a noticeable 
feature in the prune industry has been the 
raPid change in ownership of properties in 
the Young district. There have been 35 
orchard sales made at Young over the past 
12 months, many of which have involved 
prune settlement blocks. It' has also been 
noticeable th-at not all of these newcomers 
are interested in prunes. In some cases 
prune orchards have changed hands three 
times in the past 18 months and many of 
the new owners either intend to remove 
prune plantings or to arrange for lease of 
orchard areas. Many of these sales have 
been made to professional people from 
Canberra and Sydney who are attracted to 
the grazing areas included in prune 
settlement blocks. 

As can be expecteq with rapid change in 
ownership of p'roperties. many to 
inexperienced persons, orchard 
management at Young has declined. There 
is very little interest in new plantings and 
most of the produ·ction is still being 
obtained from original. soldier settlement 
plantings made in 1920 and 1921. 

There have also been a number a. 
orchard removals in the MIA over the past 
season. Many growers have become 
disillusioned following the disastrous 
1973-74 season when approximately 16 
growers had crops rejected due to low 
soluble solids as a result of heavy ruS' 
infection. The 1973-74 season was also a 
problem, one for brown rot, and heavy 
losses occurred due to this disease in both 
major districts. 

There has also been more specialisation 
in. the MIA in other crops, including citrus 
and Vines, and this has induced some 
growers to coAsolidate their plantings and 
hence to rei"nove prunes and to plant with 
these other crops. There is very little 
interest in new plantings in the MIA and 
prune orchard management in only fair. 
Many prune plantings are located in areas 
unsuited to other fruits and consequently 
production is well below the ultimate foL 
this area. 

Whilst there is little interest in plantings 
of prunes in NSW, there is also a chronic 
shortage of nursery trees, most of which 
are obtained from Victorian nurseries. 
Considering the current statistics and thE:f 
present industry situation in the two major 
dis1:ricts it is quite apparent that prune 
production in NSW will continue to 
decline. 

Prune varieties 

I have been asked by your Association to 
comment on a number of "new" prune 
varieties suggested for proposed new 
plantings in the Swan Hiii!Balranald area 
by Mr P. Mariani Jnr. 

There is always interest by industry in 
new varieties of fruits but it is important to 
realise that although hundreds of new 
varieties of fruits are introduced from 
interstate and overseas for testing in NSW 
very few of these varieties show sufficient 
merit to either replace or complement our 
existing varieties of stone fruits. As an 
example, the well known d'Ag-en or 
French variety which is planted extensively 
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throughout the world. in all prune growing 
'areas, Was· diScovered in about 1i56_in 
France, D'Agen is still popular. throughout 
the World and still reniains the major 
commercial variety grown throughout 
Australia. 

Over the years the NSW Department of 
Agriculture has tested many new varieties 
of prunes but to this date none of these 
can replace d'Agen as the major variety. 
Original testing of prune varieties was 
carried out at Wagga Agricultural College 
during the period 1932-1952. Two of the 
varieties suggested for planting by Mr 
Mariani, Burton and Coates, were included 
in these trials where they cropped well and 
produced fruit of similar quality to d'Agen 
but, at the time, it was considered that they 
had no particular advantage over d'Agen. 
However, at that time there was little 
interest in expanding the cropping season 
and, in fact, during the 1950's the accent in 
the United States was on reducing the 

·.· harvest period to around 20 days. 
()tt Consequently no critical examination was 

,p!l made of relative maturity dates and no 
comparisons were made of the length of 
time that these varieties would remain on 
trees when mature. These considerations 
of course could be most important when 

$.~ considering the application of mechanical 
'~~j) harvesting to the crop. 

The Burton variety was discovered by a Mr 
R. E. Burton around 1900 and was 
introduced to California in 1926. The 
variety is thought to be a seedling of 
Imperial, the fruit being very large in size, 
around 20-30 per pound. Burton resembles 
the Giant variety of prune which was grown 
several years ago in the Young district. 
Because of its large fruit size there were 
problems in the dehydration of the fruit. 
This variety was included in a Prune 
Variety and Strain Trial established at 
Yanco Agricultural College and --Research 
Centre in 1972. It was also originally tested 
in the Young district several years ago. 

The Moyer variety, more correctly known 
as Moyer Perfecto, originated in Oregon in 
1925 and ripens after the d'Agen variety. It 
is somewhat course in texture and was 
rejected at Wagga due to its high stone to 
flesh ratio. Moyer was also included in 
district trials at Young several years ago. 

GerranS Early French is a variety 
introduced in 1962 by Sierra Gold 
Nurseries in the USA. This is a bud mutant 

of d'Agen, discovered around 1955. The 
variety resembles d'Agen and ripens 7-10 
dayS prior to it. Gerrans Early French has a 
patent pending and, consequently, there 
could be problems in introducing this 
variety into Australia where there are no 
plant patent laws. 

The department has introduced a new 
prune variety known as lnra Prune d'Ente 
(Strain 707) from France and this variety is 
presently undergoing post-entry 
quarantine at the Plant Quarantine Station 
at Rydalmere. I nra- prune is reputed to be 
an outstanding variety of high soluble 
solids and good fruit Size and is the only 
variety being extensively planted 
throughout France and Yugoslavia. It is 
hoped that this variety will be released 
during the next season upon which 
arrangements will be made to propagate 
trees for district trials at Young and Griffith. 

As already mentioned, the department 
established a PruneVariety and Strain Trial 
at Yanco in 1972 to compare several 
varieties and strains of prunes including 
French Improved, Burton, Coates, 
Improved d'Agen and Late d'Agen. With 
the introduction of mechanical harvesting 
to the prune-industry there is a need for a 
range of varieties with Varying maturity 
dates to allow better use of, dehydration 
facilities and to reduce fruit shedding 
caused by delayed harvesting. 

Improved d'Agen is a mUtant selection 
producing slightly larger frui_t than the 
normal d'Agen and maturing 6-8 days 
earlier than the standard strain. D'Agen 
Late is a recently selected strain from Mr 
H. Delves' orchard at Hanwood near 
Griffith. Preliminary tests have indicated 
that quality of the fruit is comparable to 
that of the standard strain. The variety has 
been included in this trial to allow for a 
detailed evaluation of cropping together 
with information on fruit characteristics to 
establish whether the variety has potential 
for extension of the harvesting period. 

Data to be collected from this trial 
includes maturity dates, uniformity of 
maturity, soluble solids and specific gravity 
of fruit. Information wili also be collected 
on yields, fruit size, tree vigour, together 
with information concerning dehydration. 
The department intends to establish a 
dehydrator at Yanco from funds provided 
by the Dried Fruits Research Fund. 

MAY WE HELP YOU 

-with project material? 
-with teaching aids? 
--with recipes. leaflets and eook books? 
-with a 16 mm colour film on Dried Fruits. 

WRITE TO: 

The Australian Dried Fruits Association, 
Box 4524, G.P.O .. 
Melbourne. 
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Brandy grape $Urph!!S 
could follow tax · -
increase 

Unemploymeht and a huge unsaleable 
surplus of brandy grapes could follow the 
Federal Government's latest increase in 
brandy excise. 

Wine industry spokesmen said that in less 
than 13 months the price of a bottle of 
brandy had increased from $3.23 to $5.64 
and the government's cut - by way of 
excise and sales tax - from $1.20 to 
$3.12. 

During the same period sales of 
Australian brandy had fallen dramatically 
as a result of competition from imported 
brandy- mainly from France. 

The chairman of the brandy committee 
of the Federal Wine and Brandy Producers' 
Council, Mr L. R. Ackland, said that before 
the 1973 Budget the average return for a 
tonne of brandy grapes to a grower was 
$63.05, less an average picking cost of 
$9.65. 

Following th~ Budget the government 
total increased to $1,107 per tonne ($895 
excise and $212 sales tax) and the 
grower's. return remain unaltered. 

The grower's return is based on the 
average price of $?.2.78 for a tonne of 
brandy grapes less today's average picking 
costs of $11.20 a tonne. 

This means that, while the return to 
growers has increased by $8.28 or 15.5 per 
cent a tonne, from July 1973; to this month 
the government's return on a tonne of 
grapes has increased by $685, or 262.3 per 
cent. 

Ackland said a further price rise, which 
woUld result from the latest excise 
increase, could result in a further 50 per 
cent drop in brandy sales. 

And as about 90 per cent of Australian 
brandy grapes were produced within 100 
miles of Loxton by about 2,000 growers, 
this area would most certainly be the worst 
hit. 

Apart from Sultana gra~pes, which could 
be- dried, any stocks of grapes not wanted 
for brandy production would be classified 
as "unsaleable surplus." 

The Wine Grapegrowers' Council of SA 
feels the imminent demise of the brandy 
industry could jeopardise the future of the 
entire Murray Valley community. 

The Council's president. Mr A. 0. 
Preece, said that if brandy producers were 
forced out grapegrowers could not sell 
them damaged grapes unsuitable for 
wine-making. 

In a bad season this would result in 
financial disast€r for many. 

The situation was very serious to SA. 
More than 2,000 wine grapegrowers in 

the Loxton area were adversely affected by 
the excise on brandy. 

"Australian G;apegrower", Septembar, 19'14. 
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'0 " Sultana. 
A power house of energy to 

give little athletes the edge. 
Sultanas help maintain a 

balanced diet, important to 
athletes of any age. 

LBV2314 


