
VOLUME NS7, NUMBER 2 

REGISTERED FOR POSTING AS A PUBLICATION CATEGORY A 

DECEMBER, 1979 

PRICE 40 CENTS 



Australian 
DRIED FRUITS NEWS 

VOLUMENS7 
NUMBER2 

DECEMBER, 1979 

CONTENTS 
Dried Fruits Markets.. . ............ 2 
Edi_torial ............... . ............. 3 
Jojoba ~ No answer for decade ........... .4 
Sultanas- Dry or crush ................ 5 
Plastic drainage pipes.. . ................ 6 
Growers' Field Day..... . ........... ? 
Improved quality better returns. ...7 
Dehydration. ............... . ............... 9 
The Contamination Problem.. .. ..... 11 
Trellis drying Sultanas... . ....... 13 
Gadg9t Day pictures.. .. .......... 14 
Christmas Cooking . . ..... 15 

COVER 
Mr Henry Tankard addresses growers 

at the recent Growers' Field Day. Photo
graph per courtesy of The Sunraysia 
Daily. 

.. 
BOARD OF 

MANAGEMENT 
Grower Members 
Mr F. H. GILL, Red Cliffs, Vic., (Chairman). 
Mr D. ANDARY, Berri, SA 
Mr V. L. BYRNES, Coomealla, NSW 
Mr J. L. T. DICKIE, Merbein, Vic. 
Mr H. M. TANKARD,\Irymple, Vic. 
Mr R. W. TILLER, JP, Cadell, SA 

Packer Members 
Mr R. G. HORSBURGH, Vic. 
Mr W. A. JACKSON, Vic. 

Agent Representatives 
Agents Representatives attend Board 

meetings in an advisory capacity. 

Mr I. SMITH, Vic. 
Mr R. L. WOOD, SA 

GENERAL SECRETARY-MANAGER 
OF THE ASSOCIATION 

Mr L. P. Burgess 

HEAD OFFICE 

··sunraysia House", 9 Queens Road, 
Melbourne, 3004. 

Telephone: 267 3800 

Telegraphic Address: "Adfasson, 
Melbourne". 

EDITOR 1.. P. BURGESS 

"Maximum recommended 
Retail Price only. 

2- December, 1979 

DRIED FRUIT MARKETS 
By John Wearne 
Australian Dried Fruits Corporation 

Notwithstanding the extent to which dried fruit 
prices have risen throughout the world in the last 
15 months due mainly to the severe loss of crop 
in the USA on September 4, i 978, the estimated 
year's trading in export markets of sultanas from 
June i, 1978 to May 31, 1979, was 367,302 
tonnes. Jn previous years that fiQure varied 
around 340/350,000 tonnes. 

It was estimated in June that from May 31, 
1979 to Augus131, 1980, the total availability on 
a world basis would be 516,000 tonnes and after 
allowing 166,000 tonnes for domestic con
sumption in sultana producing countries the 
availability for the 15 month period would be 
350,000 tonnes. 

AUSTRALIA 
As at October 15, the total Australian pro

duction estimates for the 1979 Season of the 
three varieties were as follows:-

35,000 tonnes is riot a large tonnage to be sold. 

US prices in the United Kingdom at the present 
time are at a level of $Aust. 1,750 per tonne CIF 
~ approx. $US1 ,950/2,000CIF and duty. 

IRAN 
Sultana production is reported at the low level 

of 30,000 tonnes. Prices are at a level of 
approximately $US 1 ,930 per tonne. 

AFGHANISTAN 
Little is known of the 1979 situation. It is likely 

that a good portion of the available tonnage will 
be sold to the USSR. 

IMPORTS INTO COMECON COUNTRIES 
In i 978 imports into the Eastern European 

Countries of USSR, East Germany, Hungary, 
Bulgaria and Rumania totalled 110,000 tonnes, 

Total Estimated Production 
Required for Australia 

Currants 
Tonnes 

6,124 
3,892 

Sultanas 
Tonnes 
51,641 
21,009 

Raisins Total 
Tonnes Tonnes 

5,990 63,755 
·3,987 28,888 

-----
Balance Available for Export 
Export Orders 

2,232 
2,081 

30,632 
30,568 

2,003 34,867 
1,260 33,621 

Balance 

*Includes planned 1980 carryover (507 tonnes) 

The inconsistency in the annual availability of 
seeded raisins for export has in the past been the 
principal factor militating against a-sound export 
marketing programme being redeveloped for this 
variety. 

Taking into account the lil<ely future production 
of raisins it is anticipated that the Australian Dried 
Fruits Corporation will give consideration at an 
early date to the future export marketing needs of 
seeded raisins. 

The tonnage of sultanas from the 1979 
Season was sold in export markets at $Aust. 
1,350 per tonne CJF, 2 or3 crown basis. Currants 
were sold in export markets at $Aust.1 ,250 and 
Seeded Aaisins $Aust.1 ,350 both per tonne CIF. 

TURKEY 
i 979 production estimated at 80/85,000 

tonnes. Sales to end of October in excess of 
30,000 tonnes. Prices appear to have stabilised 
at around $USi ,800 per tonne FOB. 

GREECE 
Sultana production this year is reported at 

around 80,000 tonnes but a more reasonable 
figure would be 70,000 tonnes. Prices for No. 2 
grade are equal to Australian 5 crown sultanas 
and are being offered at $US1 ,950 per tonne 
C&F to European buyers. 
USA 

Production of Thompson Seedless Raisins 
(Sultanas) about 240,000 tonnes natural 
delivered weight = approx. 200,000 tonnes after 
processing. 

With the domestic market estimated at around 
125,000 tonnes and a requirement of 40,000 
tonnes as a carryover at the end of the 1979/80 
Season on August 31, i 980, the balance of 

----~ 

151 64 743 1,246 

nearly one third of aU the world's sultana export 
trade. These imports are for the particular 
country's own domestic consumption as little if 
any of such exports are reflected in the imports of 
other importing countries. 

It is anticipated that sultana consumption 
which has grown annually in Comecon Countries 
over recent years at a rate of 7112 to i 2112 per cent 
will continue in the foreseeable future to rise at a 
similar rate. 

AWARD TO 
ECKERSLEY 

The 1979 Man of the Year award in Australian 
Agriculture has been won by the tirst President of 
the National Farmers' Federation, Don Eckers
ley, OBE. 

The award was announced by the Governor
General, Sir Zelman Cowen, at a special function 
at Melbourn'e Sheraton .Hotel, recently. His 
Excellency praised Mr Eckersley's distinguished 
work in Australian agriculture. 

PIN publisher Ronald Anderson, who spon~ 
sors the award annually, said that Mr Eckersley·s 
win was clearcut, richly deserved and highly 
appropriate. 

"Although he insists it was a team effort, Don 
Eckersley was the chief architect of the National 
Farmers' Federation, which came into being four 
months ago, and it was he who played such a 
major role in ov~rcoming the frustrations and 
squabbles which preceded unity. Few men have 
contributed more to farmer and community or
ganisations in their lifetime than Don Eckersley,·· 
Ronald Anderson said. 
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EDITORIAL 

By the time this issue appears negotiations will have 
already commenced for a new Stabilization Plan to com
mence in 1981. The first meeting with the Department of 
Primary Industry on December 11 will be very general, a 
preliminary skirmish, so to speak, when new ideas and 
proposals can be floated. 

With an election due late in 1980 the big question will be 
- Do we expedite negotiations, remembering that the final 
Plan has to be approved by Federal Council, or adopt a 
less urgent approach for retrospective legislation by the 
new Government in 1981? 

Unlike the negotiations in 1963 and 1968 this time we 
will be negotiating against future possibilities rather than 
for immediate assistance. On both previous occasions the 
prime objective was immediate and effective price support 
to offset low export prices. 

Now we are negotiating with a little more strength. Sea
sons 1978 and 1979 export realisations have both been 
near to or above Australian realisations and should con
tinue into 1980 and possibly 1981. This will give us time to 
take a far more widespread look at Industry needs and 
examine alternative areas of Stabilisation and assistance. 
Already Branches and growers are submitting suggestions 
and each of these will be followed up by the Board. 
Perhaps no one of these can be accepted in full but ep.ch 
may contain an idea which can be incorporated in an 
overall plan. The Board is not omnipotent, and it 
appreciates the interest being shown by growers. Collec
tively we will try and obtain the best possible Plan for the 
Industry for the next live years. 

Unfortunately the two main factors affecting this 
Industry, winery demand and overseas production, are 
outside Industry control. We can only project against our 
knowledge of the present. The greater the rate of changes 
there are in the world, and the more rapidly these changes 
occur, the less will be the validity of this knowledge. And, 
as the whole world is in process of great change, our task 
of forecasting will not be easy. Nevertheless we are al
ready examining a great range of options including price 
support, income support, -incorporation of disaster com
pensation and the possibility of some disincentive to in
creased production. 

This year we have invited the Chairman of The 
Australian Dried Fruits Corporation to join with me in a 
joint editorial. 

Frank H. Gill, 
CHAIRMAN, 

ADFA BOARD OF MANAGEMENT 

The new Dried Fruits Corporation is now nearly one year 
old, and if I had chosen a time to enter this Industry I could 
not have chosen a better one than 1979. Even though the 
Dried Vine Fruit crop was not of the usual high quality there 
has been total clearance of all stocks, with the exception of 
Raisins, and we go into Season 1980 with good prospects. 

I am told that the net realisations to growers for 2-Crown 
Sultanas will be $825 per tonne, and on this basis returns 
to growers from export markets will range from between 
$890 per tonne on European sales to $935 per tonne from 
New Zealand. Average export realisations to growers 
should be in excess of $900 per tonne. 

For Currants, the position has been almost as good with 
nearly all Export Markets returning more than Australian 
sales. I anticipate that export realisations will range 
between $820 per tonne and $900 per tonne. Australian 
realisations will be about $840 per tonne sweatbox. 

For Raisins the pricing is not quite so encouraging as we 
have had to buy our way back on to markets previously lost 
because of low production. A recent survey by the Cor
poration suggests that, providing there is continuity of sup
ply, an annual export market of around 3,000 !annes can 
be anticipated. Because of the extreme peaks and troughs 
in Raisin production these will probably require controlled 
carryover in some years to meet the demand in low pro
duction years. I feel this is not an insurmountable problem 
and only requires the co-operation of growers and 
packers. 

Next year I believe that the position will be equally as 
good and I hope we never go back to the low pricing 
policies of previous years. However this factor is largely in 
the hands of our competitors and will no doubt be dictated 
by world production. 

There are so many unknowns at the moment that it is 
almost impossible to predict too far into the future. The 
entry of Greece into the European Economic Community 
must be carefully watched although here possibly we have 
three factors in our favour: 

1 . The United Kingdom is a long-time traditional market 
for Australian fruit. 

2. West Germany has shown a preference for Australian 
fruit against Mediterranean fruit. 

3. France, the wch protector of all times, is not a producer 
of Dried Vine Fruits. 

Against this we have the possibility of trade to Comecon 
countries, and the political unrest in Iran must make its 
ability to supply suspect. 

Doug Stride, 
CHAIRMAN, 

AUSTRALIAN DRIED FRUITS CORPORATION 

We wish you a merry Christmas and a very happy and successful New Year. 
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Jojoba- No answer for a decade 

The answer to the great jojoba 
debate is a decade away - at the 
earliest. 

Not until the 1990s will.the Mexican bean plant 
surface from controversy with enough facts to 
back its potential - or lack of potential - as a 
domesticated crop or a safe investment. 

Jojoba still is a gamble for would-be investors, 
confounding both financial advisers and agri
culturists by its enigmatic production and its ability 
to thrive in area~ where it shouldn't grow. This 
became clear at Australia's first jojoba confer
ence at Bathurst, NSW, organised by the 
Agricultural Technologists of Australasia in an 
effort to unscramble the mass of conflicting 
evidence about the bean. 

Despite some firm recommendations on 
optimum soil and c!ih1atic conditions from Bob 
Ounstone, based on controlled phytotron 
experiments by the CSIRO Division of Plant 
Industry in Canberra, and a computerised map of 
optimum locations for jojoba in Australia, from 
meteorological records by Henri Nix and June 
McMahon of CSIRO's Division of Land Use 
Research, many growers say the plant is thriving 
in the most unlikely areas. 

This is because over thousands of years of 
cross breeding the plant has adapted itself to 
survive desert conditions. In the wild, which is 
where most of the seeds currently available in 
Australia were obtained, the jojoba bush may live 
to 200 years - and it only needs to reproduce 
three times within that period to ensure survival 
of the species. 

But survival and commercial production are 
vastly different aims. Many of the over-inflated 
claims which have been bandied about stem 
from yields harvested by hand from adult trees 
growing in isolation in the desert. 

In fact, Steven Reddy, a postgraduate student 
from the University of Arizona who is studying 
jojoba in Western Australia, revealed that a bUsh 
has recently yielded 50 lb of seed. 

Arilbitious planting densities, inflated yield 
expectations and seed prices based on the 
present price for jojoba oil and sperm whale oil 
which it is favoured to substitute have led 
investors to dream of fortunes and enabled 
entrepreneurs to make a "fast buck". 

Dr. Lennox Davidson, possibly the most 
authoritative jojoba 'expert' in Australia and one 
of the most conservative said that investors had 
been led to believe they could have 1 ,000 bearing 
bushes an acre, each bearing 16 lb. He said a 
more realistic figure would be 500 bushes an 
acre (and ·then a proportion of them would be 
male plants) with an average yield, after reaching 
maturity at eight to ten years, of 3 to 41bs. 

He said the market for jojoba oil was nowhere 
as unlimited as had been claimed. 

There are three categories of end users for 
jojoba oil. The high volume market for use as 
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lubricants can only be developed if the price is 
low enough (around 55 to 60c per lb of oil) and 
the bulk is available. At the present rate of crude 
oil recovery from the sea that represents a seed 
value of only 20c per lb. 

Adding inflation of crude oil prices Dr. 
Davidson sees that jojoba will only become 
competitive within the range of alternative 
lubricant sources at about 25c a lb. 

With seed at present costing in the region of 
$20 to $25, (though some entrepreneurs have 
been getting away with selling seed in kit form for 
the equivalent of $300 kg,) seed prices are going 
to have to come down a long way. 

The cosmetic industry has paid as much as $8 
alb for jojoba oil, although a consortium of some 
nine cosmetic firms have stipulated that $4 a lb 
will be the future limit. 

After crushing costs that represents only $i .50 
at the farm gate for seed, and if the crop is hand 
picked most of that would be accounted for in 
labour and cleaning costs. 

Indications are that the total requirement for 
use in the cosmetics industry world wide is less 
than i ,000 tons a year at an intermediate price of 
$i alb for oiL Present prices suggest a takeoff of 
no more than 400 to 500 tons a year. 

A survey produced in the USA suggests that 
the world market for jojoba oil could be in the 
region of i 30,000 tons, but a report by the 
Tropical Products Institution in London sees the 
volume market at not much in excess of 50,000 
tons. 

Though many of the estimates conflict and are 
based on forecasts of price movements of 
jojoba's competitors in the various markets. 

Dr. Davidson is confident that Australia can 
chip in with a valuable world trade worth tens of 
millions of dollars. Furthermore he believes that 
Australia could prove to be the most favored 
country for the production of jojoba. But the 
industry is still very much in its infancy and there 
are many pitfalls awaiting growers. 

For instance, claims that seeds come from 
Arizona and are therefore frost tolerant may have 
little to do with the resulting plant's potential to 
produce a high yield. 

Research by Mr. Bob Dunstone shows that 
flowering is highly sensitive to frost. In fact frost is 
to blame for the virtual failure of the USA crop this 
year, and has resulted in no yield for several 
years in the trial plantation at Charleville 
managed by the Queensland Department of 
Primary Industry. 

Flowers start developing in response to 
autumn or early winter rains. The flower bud may 
develop fast and flower by winter or it may remain 
dormant until spring. Whether this is due to 
genetic or environmental conditions has yet to be 
determined. 

Flowers are actually prompted to flower in 

response to a drop in temperature. A drop from 
day/night temperature of 36/31°C to 18/36°C 
produced a greater burst of flowering after about 
iOO days of treatment than did smaller terti
perature falls. According to the CSIRO the critical 
temperature above which flowering does not 
occur is 27 /22°C. 

In the commercial situation, and particularly if 
mechanical harvest for jojoba is developed, it is 
likely that a period of low temperature will be 
crucial, so that all of the female trees flower and 
are ready for harvest at the same time. 

Reprinted per courtesy of The National 
Farmer, Vol. 3 No. 41, November 1, 1979. 

For those growers interested in the Jojoba 
as alternative crop, the SA Department of 
Agriculture and Fisheries has produced a 
Market Development Booklet on the Jojoba 
that is available on application at SOc per 
copy. 

FRUIT SELLS WELL 
The total ADFA Dried Vine Fruit tonnage for 

Season 1979, as at October 25, 1979, was 
61 ,403 tonnes, made up of:-
Currants 5,651 tonnes 
Sultanas 50,044 tonnes 
Raisins 5,708 (including 1 ,207 tonnes carry-in). 

Total sales amount to 49,663 tonnes to date 
leaving 11,740 tonnes unsold fruit. 

Currants Sultanas Raisins 
Australia 2,466 12.058 1,856 
Export 2,021 29,995 1,267 

-------
Total 4,487 42,053 3,123 
Unsold 
Fruit 1,164 7,991 2,585 

Australian deliveries for the eight-month period 
1/3/i979-25/10/1979 compared to the corres
ponding period for 1978 are; 

Currants 
Sultanas 
Raisins 

TOTAL 
TREE FRUITS 

1/3/1979-
25/10/1979 
(From '79 & 
'78 packs) 

2,9Y8 
13,165 

1,856 

1/3/1978-
25/1011978 
(From '78 & 
'77 packs) 

2,366 
11,405 

1,550 
--------

18,019 15,321 

Season i 979 Peaches and Pears are virtually 
sold out, while there are only 142 tonnes of 
Apricots left. Of a total of 1,145 tonnes of 
Apricots, 1,003 tonnes have been sold, which is 
122 tonnes higher than the same period last 
year. 

PRUNES 
The total processed weight of the 1979 Prune 

Pack is 4,369 tonnes. Only 1,765 tonnes have 
been sold {1 ,688 tonnes on the domestic market 
and 77 tonnes to export) leaving 2,604 tonnes of 
Prunes unsold. 
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SULTANAS 
-DRY OR CRUSH IN 1980? 

The 1980 Season is shaping up as a 
great year to dry sultanas - price
wise at least. Because the northern 
hemisphere Sultana crops have 
already been picked, we have a 
pretty good idea of the return 
Australian growers will get for their 
crop next harvest. 

Based on production in California, Greece, 
Turkey, Iran and Afghanistan, and current 
European prices of around $1 ,600 per tonne for 
sultanas, we can estimate with considerable 
confidence, that local growers should receive at 
least $1,000 per tonne for their 1980 dried 
sultana crop. 

Knowing the likely dried sultana price, ($1 ,000 
per tonne), we can estimate the winery price a 
grower would need to receive to get the same 
return. 

In estimating this equivalent winery price, we 
need to take account of the factors listed in Table 
1. 

TABLE 1. 
SELLING SULTANAS TO A WINERY 

Advantages 
Reduced harvesting cost. 
Reduced risk. 
Immediate payment. 
Easier harvest management. 
Market diversification. 

Disadvantages 
Possible lower yield. 

This table lists the relative advantages of 
winery supply as opposed to drying the crop. As 
you know, there is a lower harvesting cost 
associated with selling sultanas fresh to a 
winery. Another.advantage of supplying a winery 
is the reduced risk of crop loss, resulting from 
bad weather over the harvest period. 

A real advantage of supplying wineries is that 
full payment is normally made within 30 days of 
delivery. By contrast, dried fruit payments are 
made progressively, over about fifteen months, 
resulting in a loss in value due to inflation. 

Harvest management is easier, and there is 
also increased market security in supplying a 
winery through the opportunity to diversify from 
only drying the crop. 

One disadvantage of selling to a winery is the 
possibility of a lower yield - if the winery 
requires the grower's fruit earlier. Work by the 
Victorian Department of Agriculture shows that 
there is up to a 10% increase in yield from late 
January, when wineries start taking fruit, to mid 
February when picking for drying normally starts. 

By placing an economic value on each of these 
factors, r have worked out the equivalent winery 
price for a range of dried sultana prices. Before 

DRIEO FRUITS NEWS 

listing these comparative prices, it's worth 
stressing the following points. 

Firstly, a grower's decision to dry or supply a 
winery, is based on factors other than straight 
economics. His attitude to risk has an important 
bearing on his decision. 

Winery loyalty is also an important consid
eration. Growers who regularly supply a parti
cular winery generally receive priority when the 
winery is looking for supplies from the 
approaching harvest. Consequently, a grower's 
decision to dis<;:ontinue supplying a winery 
should recognise that there may be problems in 
re-establishing a market at the winery in the 
future. 

For these two reasons, many growers supply 
wineries, almost regardless of price. 

However, based on straight dollars and cents, 
the equivalent winery price for a range of dried 
Sultana prices is given in Table 2. 

If the dried sultana price (sweat box price) for 
example was $700 per tonne in 1980, then 
growers would need a winery price of at least 
$126 per fresh tonne, to be better off financially ih 
selling to a winery. The equivalent winery price 
for the expected dried sultana price for the 1980 
harvest of $1,000 per tonne is $181 per fresh 
tonne. 

Based on the assumptions listed below, 
Sunraysia growers will be better off financially in 
drying their Sultana crops this harvest at winery 
prices less than $181 per fresh tonne. 

The assumptions implied in the calculation of 
equivalent winery prices are: 

• That door payments for dried fruit will be $225 
per dried tonne and there will be payments of 
$50 per tonne in May and June. The balance 
will be paid in equal instalments over twelve 
months. 

• That the payment by wineries is within 30 days 
of delivery. 

• Wineries may take sultanas as early as late 
January; up to three weeks before the crop is 
normally picked for drying. This analysis 
assumes that growers drying their crop in mid 

Russell Witcombe 
Agricultural Economist 
Victorian Department of 
Agriculture, Mildura 

February have potentially a 10% higher yield 
than those supplying wineries in late January. 

• Growers drying their crop run the risk of a yield 
reduction caused by rain during the harvest 
period. This analysis assumes that growers 
drying their crop, suffer a yield loss of 5% 
because of bad weather. 

• The delayed payments for dried fruit are 
discounted to cover both inflation and the 
obvious preference for cash on delivery rather 
than progressive payments. 

• Harvesting costs avoided by supplying a 
winery are about $65 per dried tonne. 

• The analysis assumes that the fruit is picked 
for drying at 11o Baume with a wet to dry ratio 
of4.55to 1. 

At present we have no idea of the price 
Sunraysia wineries will pay for Sultanas in 1980. 
Last year, prices were around $120 to $130 per 
fresh tonne. 

However, this harvest will be the first for the 
new Victorian wine grape pricing legislation. 
Under this legislation, industry representatives 
negotiate a minimum price for both Sultanas and 
Gordos. Complementary legislation will also 
operate in NSW for the 1980 harvest. 

The 'minimum' price for Sultanas won't be 
announced until early January. The price paid 
will need to be substantially higher than the $120 
to $130 per fresh tonne, paid last harVest in 
Sunraysia, to provide close equivalence with the 
expected dried sultana price of $1 ,000 per tonne. 

Finally, it is worth mentioning that the addi
tional equipment and special experience 
required to dry Sultanas would exclude or dis
courage a number of growers from drying their 
crop. These growers, along with those strongly 
adverse to risk and uncertainty, will continue to 
supply wineries at almost any price. 

TABLE2. 

Dried Sultana Price 
Dollars per dried tonne 

$ 700 
$ 750 
$ 800 
$ 850 
$ 900 
$ 950 
$1,000 

*sweat box price 

Equivalent Winery Price 
Dollars per fresh tonne 

$126 
$135 
$144 
$153 
$162 
$172 
$181 

December, 1979- 5 



----------------------------~----~-----

Plastic drainage pipes in perspective 
By Jack V. Seekamp 

Perforated plastic pipes are to become officially respectable. The 
Standards Association of Australia has had a committee working for some 
months and an Australian standard will soon be finalised. 

Samples of modern plastic drain pipes were 
handled and discussed at the last meeting of The 
ADFA. Production Problems Committee. It was 
very clear that, despite their use along the River 
for nearly twenty, years, there are still a lot of 
misconceptions about plastic pipes- and about 
drainange generally. This paper is an attempt to 
answer some of these questions. · 

Plastic drainage pipes first manufactured -in 
this country in the early 60s, were made to 
closely resemble imported Dutch samples and 
later modified as usage indicated. Most would 
have met the new proposed standards. They are 
still providing satisfactory drainage. 

Jack Seekamp has been a member of 
the ·Production Problems Committee 
for many years and is a foundation 
member of The ADF A Salinity Commit a 

tee. He represents this Association on 
the Standards Association Committee, 
compiling specifications for perforated 
plastic pipes. With previous experia 
ence as a fruitgrower and Research Of
ficer with CSIRO he now acts as a 
horticultural management and drain
age consultant based in Renmark. 

These first pipe~ were for exclusive use in available, and cheaper, finer sands for covering 
drainage of irrigated horticulture, but since that ··the pipes. 
time other users have become much more Sand is the key to the use or choice of plastic 
important than the fruitgrowers. In particular, drainpipe. In a drain, sand performs at least five 
road construction authorities now purchase large · essential functions: 
quantities of plastic drain pipe. Unfortunately 
their specifications differ from ours. They need 0 It helps to prevent joint and slot blockage -
thick-walled pipes to withstand traffic loading,_. usually blamed on oxides of iron. 
usually only buy the larger diameter pipes and .,- • It protects the pipe from damage by stones or 

large clods. 
demand a very large area ·of large perforations • It acts as a filter and so excludes silt. 
per meter. • It provides an easy passage for water moving 

Pipe prices are more or less proportional to the·---- from the trench wall to the pipe openings. 
amount of material used - that is to wall • In cases where the soil at drain depth has a 
thickness and diameter. Despite this, the cost of low hydraulic conductivity it acts as a wick to 
dra-inage in roadmaking is small, when com~ , conduct water from the more permeable 
pared with the total cost of constructing -a surface layers down to the pipe. 
highway_ 

Most of these functions apply no matter what 
Experience has shown that fruitgrowers can type of pipe is used and this is why small 

achieve adequate and minimum-cost drainage diameter plastic pipes can often show a sig
using smaller pipes (less than 75 mm or 3") with ·nificant cost advantage overall. Small pipes need 
thinner wallS and less slot area. Both types of only a narrow trench which requires less sand, 
pipe will be manufactured, and sold with a clear and there is far less backfilling and mess to clean 
label, under the new standards regulations. Less .. up afterwards. 
slots mean a stronger pipe and smaller :- : The problem of blockages in these small pipes 
(narrower) slots allow the use of more readily is often mentioned. Cleaning may be needed to 
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remove silt or roots and is usually performed in 
old type drains with jointed flexible rods. If sand 
(and fibreglass jointwrap in the case of clay tiles) 
is used then there will_be no silt, and foresight in 
drain design can usually ensure that roots will not 

. be a problem. Pipes without slots can be used to 
carry water through an area with a potential for 
root blockage as these areas are often pre

. dictable. 

__ ·In the event that cleaning is ever necessary, 
; .- high pressure water jetting with a special drain 

cleaning nozzle and a pulsating pressure is 
preferable to redding, for both tiles and plastic 
pipes. It is a pity that the proper equipment for 
both the installation and cleaning of small 
diameter drains is not more widely available in 
this country. 

Almost any material can be used for drainage 
pipes. Hollow logs, bundles of reeds, decapi
tated beer bottles, concrete, asbestos cement 
and tarred fibreboard as well as burnt clay and 
plastics have all been used, and all have worked. 
Even unlined mole drains or trenches backfilled 

with sand only, have sometimes been adequate. 
The method counts more than the material. For a 
cost-conscious fruit industry the need is for 
efficient, long lasting and trouble-free drains at 
the least cost. Big savings are possible using 
modern methods and materials. 

For example, suppose a drain 5 ft deep is 
called for with a specification of 30 em of sand 
cover over the pipes where the choice is to use 
four inch clay titles or 65 mm corrugated 
polyethylene drainpipe. 

In SA some of the costs, for 100 metres of 
drain, could look like this: 

Item 

Pipes 
Fibreglass jointwrap 
Sand 
Dig trench 
Lay pipes in trench 
Consultant's fee 
Cart out sand 
Cart out pipes 
Backfill and clean up 

Service record 
was outstanding 

Clay 
tiles 
$ 

82,00 
5J5 

73-00 
162,50 

50,00 
10,00 

Plastic 
pipe 
$ 

76,00 

24,35 
93,75 

5_oo 
10,00 

No cost- the grower 
does this himself! 

$383,25 $209,10 

The Chairman of the South Australian Dried 
Fi-uits Board from 1974, Mr Robert Howard 
Curren died in Adelaide on November 6 last. He 
was 72 years of age. 

Mr Curren came to Berri with his family, in 
1912, at the age of five years, when his family 
took up a fruit growing property during the 
pioneering days of the Berri irrigation area. 

He followed in his father's footsteps and by 
1948 was running two fruit growing properties. 
Over a period of 20 years he served as a rriember 
and later Chairman of the Berri Branch of The 
ADF fl.. This led to service on the River Council of 
The ADFA and on the Tree Fruits Committee. 
For many years he served as the Berri Bran!=h 
delegate to Federal Council of the Association. 

Mr Curren served for 13 years with the Berri 
District Council. He was elected Councillor of the 
Eastern Ward in 1956 and served as Chairman 
of the Council from 1960 to 1969. 

Although he retired in 1969, he served as 
Secretary of the Berri Branch of The ADFA until 
1977, 

Mr Curren is survived by his wife, Mary, sons 
Robert Desmond and Michael and daughters 
Carmel and Sally. 
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Keen interest in Field Day 
More than 250 fruitgrowers from 
three States attended the recent 
Growers' Field Day organised by 
The Australian Dried Fruits 
Association. The Field Day, 
planned by the Production Prob
lems Committee, was held at the 
CSIRO Station, at Merbein. 

Chairman of the Committee, Mr Lindsay 
Dickie, said that the aim of the day had been to 
educate dried fruit growers on the technological 

changes within the industry. The secondary aim 
was to explain to growers how they could im
prove the quality of their dried fruits. 

Other topics discussed included conventional 
handling and drying recommendations, trellis 
drying, contamination problems of dried fruits, 
bulk bin and sweat box handling. 

Dehydration machines constituted the major 
part of the field exhibits. Departmental officers 
were on hand to provide details of the machinery, 
which was inspected during the rytorning. 

IMPROVED QUALITY 
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Projects committee member, Mr Ralph Jen
ner, said that as fruit drying was becoming in
creasingly more specialised, it was important 
that the growers had access to information 
concern'1ng recent developments. 

In the afternoon the growers visited CDFS at 
lrymple, to observe their seeding and packeting 
operations. A later visit was made to Mildura 
Co-Operative Packing Company to see their 
recently installed packing machinery. 

The day ended with a barbecue at the CSIRO. 

- BETTER RETURNS 
This address is to acquaint you with 
the reasons for the Industry thrust 
for improved quality of dried vine 
fruit and to highlight some of the 
practices - good and bad - that 
dramatically affect our results in the 
market place. 
. We might first ask "Why this sudden concern 
about 'quality'?" After all long ago man 
developed the techniques for preserving the 
delicious grape for year round use. "Noah" 
planted grape vines around the Caspian Sea 
when his boat came to rest. "Bacchus" (ad
mittedly a God bu't depicted in iovial human form) 
had no small interest in the subj~ct. The Pharaohs 
of Egypt used dried grapes 4,500 years ago. The 
Greeks produced their purple currants long 
before the time of Christ. 

We have produced dried grapes in Renmark 
and Mildura for almost 90 years. Surely with a 
history that dates to early civilisation the best 
techniques of production, drying, packaging and 
marketing are fully understood, and universally 
applied- There endeth the fairy tale! 

A more accurate statement of our position at 
this time is, that in spite of the errors and 
progress of our ancestors, significant research 
and extension programmes, new methods, 
machines and materials, growers have widely 
varying standards in methods, and quality 
achievements. Also packer out-turn of the final 
product is not uniform. We are unable to service 
our buyers with fruit of a consistently high 
standard from season to season, or even within a 
season. 

In order that we should fully appreciate our part 
in a food producing and marketing organisation, 
we should first explore the market place of today. 

We have witnessed a revolution in the 
presentation of all foods. Supermarkets have 
required the development of food lines that 
market themselves. Foods must be attractively 
presented, and subjected to the strictest quality 
control. They maintain their position on the 
shelves by the judgement of the buying public. 
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Defective, or low volume sellers don't retain a 
place. We can only maintain and increase this 
section of our sales opportunity, if our products 
are free of defects. 

The fruit must be free of foreign matter. Stall<s, 
cap stems, three corner jacks and burrs, grit and 
stones are all unsaleable - at least .with frUit. 
The fruit must be free running, clean, and look 
enticing to eat- too often it is not. 

All the promotion in the world cannot extend 
the sales of inferior or inconsistent products. 

What of the manufacturer who buys more thari 
half our product? Fruit for him is an ingredient. Its 
price is important in relation to other alternatives, 
but when there are additional costs for treating 
the fruit, before inclusion in the manufactured 
product, the real cost of our product is increased. 
When it is necessary to re-clean, or prise apart 
sticky fruit, before it can be included in a recipe 
that will bear the sellers good name, increased or 
even continued sales for us are at risk. Dried 
fruits that include foreign matter, are too wet, 
compacted and sticky, have no plac~ in the 
manufacturer's ingredients. That is the situation 
that many of our major buyers have to confront. 
They want to use our fruit straight from the 
carton, in a condition that will guarantee 
acceptance of the final product by a critical 
consumer. 

Our inability to adequately service the 
requirements of our potential buyers, especially 
the manufacturers- i.e. the cake, biscuit and 
bread maker, breakfast food man, chocolate 
confection and health food manufacturer, is the 
greatest inhibiter to industry progress and 
grower prosperity. 

Progressive growers have made considerable 
gains on the farm in maximising their production 
per acre. The use of improved planting materials, 
better irrigation methods, better trellis designs, 
and control of nematodes are but a few exam
ples. We have endeavoured in every way to grow 
the maximum crop while trying to contain our 
costs in an attempt to increase our profit margin. 
Our role has been to get as much fruit as 
possible, in a condition just clear of the penalties 
through the packing shed door. 

The opening address at the 
Growers' Field Day was delivered 
by Mr H. M. Tankard, of Nichols 
Point, Victoria. 

The umbrella of pooled marketing has en
couraged us to aim for the minimum allowable 
standards and to have insufficient regard for the 
marketing consequences. Packing and mar
keting is someone elses problem- we only get 
the result. 

If we are to consolidate our present good 
fortune, by expanding the use of our products in 
markets where we have an advantage over our 
competitors, we must upgrade our standards in 
every aspect of producing, cleaning, packing and 
marketing our product. 

World prices for dried vine fruits on under
supplied markets are at an all time high. Our 
immediate prospects have never been brighter, 
but it is quite unrealistic to believe this situation 
can be maintained. 

The impact of Greece and Turkey's entry into 
the EEC, the effect of rising _fuel prices on 
shipping costs, and our high labour costs are 
major disadvantages. Pressure on prices will 
result as soon as the world's markets approach 
full supply. It can happen very quickly as historY 
demonstrates. · 

Superior quality fruit to that of our competitors, 
is the only weapon we have in a hostile marketing 
situation. We used to boast the best fruit in the 
world. 

Our major thrust for greater security of income, 
must be to increase sales on our domestic 
market, and to other countries where our com
petitors also have a freight problem. This can 
only be achieved if we can make our product 
more attractive to potential buyers. Our buyers 
over recent years llave identified the most 
serious detects of our fruit as being:- fruit too 
wet, sticky and compacted in the bulk carton; 
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too many berries with cap stems and stalks 
imbedded in the fruit; immature and 
damaged fruit; contamination with difficult to 
remove foreign matter, especially three 
corner jacks stuck in the berries. 

We have many complaints. All of these defects 
can be minimised if we apply the knowledge 
already available. 

What have we done to improve quality in 
recent times? The outstanding success story has 
been in the reduction of "gritty fruit". This was, 
but is no longer the worst of the quality defects. 

The grit problem was overcome. The solution 
provides important lessons for the remaining 
problems. Elimination of grit was tackled in three 
ways. 

First principle- Penalise the offending fruit
measure the grit content of all fruit and apply a 
substantial financial penalty to the fruit that 
brought criticism to the entire industry. 

2. Attack the cause of the problem. Good 
extension resulted in the adoption of rack 
spraying, obst dips, holeless buckets, com
pacted undervine banks, sediment trays in dips, 
grassed drying greens, all aimed at reducing the 
grit contact with fruit. 

3. The final link in the process- in the Packing 
House. Improved washing machinery completed 
the task with such effect that providing we 
maintain. the best cultural practices, the grit 
problem has been conquered. 

The most recent initiative to achieve improved 
quality, was the industry decision to lower the 
maximum moisture content of Sultanas and 
Currants at delivery from 13.5 to 13%. Sunraysia 
packers applied this standard for the 1979 crop 
with dramatic results. 

The intent is to encourage growers to deliver 
fruit in a properly finished condition and to ensure 
that growers who provide the industry with 
problem fruit, no longer shelter within the 
benefits of the Pooling system. 

Research and Packer experience has 
demonstrated, that fruit requiring heavy pro
cessing for cap stem removal and cleaning, even 
though it may ultimately get past the DPI 
Inspector at shipping, is "problem fruit". Skin 
damage during processing is severe, and results 
in a higher uptake of moisture. It is more prone to 
stickiness and compaction, darkens and looks 
less attractive the longer it is stored. Fruit with a 
moisture status between 12% and 13% is the 
optimum for cleaning and packing with the 
minimum skin damage and moisture uptake 
during washing. 

The 13.5% standard was sometimes 
achievable straight from the rack into boxes or 
bins without dehydration or finishing in the sun. 
This fruit and the "dry it in the boxes efforts" 
causes problems for the entire Industry. This soft 
fruit can be processed to achieve the strict export 
standards, but with unnacceptable results. 

Packing costs are a cost plus profit calculation 
and when it is necessary to run problem fruit 
through the machines at a very slow rate all 
growers share the bill. This is an obvious inequity 
between growers, but the worst and less obvious 
result is the final out-turn of this fruit to the buyer 
some months after packing, and its effect on 
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Mr Henry Tankard addresses growers at the Field Day organised by the 
Production Problems Committee. 

claims against the Pools and buyer dissatis~ 
faction. 

In the experimental year, last season the "soft 
fru"if" condition was almost eliminated. Only . 7 of 
1% of Sunraysia Sultanas fell in the 13.1 to 
13.5% range. 4.4% of deliveries were 13.5% or 
wetter. 94.9% of fruit was 13% or drier. This was 
achieved with severely rain damaged fruit and a 
very poor start to the drying season. There is no 
doubt that we can meet this standard, and that it 
will be a positive step in market development and 
prices achievement. 

The special export pack was established in 
1978 by the Export Control Board to meet 
powerful competition in Canada and Japan. Our 
fruit suffered in quality because Packeters found 
it necessary to re-clean fruit from the bulk 
cartons. The additional processing and washing 
further damaged skins and left the product 
soggy. Selected fruit was supplied for these 
m·arkets until1979 and from next season forward 
all fruit will be packed to this standard. 

It means complete elimination of foreign 
matter, and is eight times more stringent in 
allowable cap stems and pieces of stalk in the 
pack. One berry in 400 can retain a stem, two 
pieces of stalk not longer than V2., in a 15 kilo 
pack and our fruit is fit for market. It is obvious 
that every berry will need to be properly treated 
before it greets the packer if we are to succeed. 

Let us have a closer look at grower practice at 
the beginning of this food producing and mar
keting process. 1 have tr'led to establish that it is 
eseential that we all upgrade our standards in our 
own business interests. 

We need to convey to all growers that even 
though packing house machinery is now far more 
efficient in cleaning the product, the real potent1al 
for quality dried fruit is determined principally by 
grower practice. 

Given fruit that was mature at harvest, and has 

experienced good vineyard and dry1ng green 
hygiene, has been dipped or sprayed effectively 
with the right strength solution, was evenly 
spread on racks, was not belted off with a rack 
shaker before it was evenly cured, was finished 
·ott to 13% moisture status or a little less either by 
dehydration or exposed to the sun on sheets. 
Was boxed or binned when it was cool, and not 
compressed into its container- then that much 
maligned gentleman, the packer, can produce a 
quality article. 

However, see that there's a handful of sand in 
every bucket, overfill it with fruit, ensure plenty of 
overhanging bunches. Hurl the tins into position 
on the trailer to squash the maximum number of 
berries, dip it in a powerful oily dip of unknown 
strength. Spread the fruit on a rack with the dip tin 
from two yards back. Shake it oft when it's blobby 
and stems still raggy because we are short of 
rack roo~. (This provides plenty of stalks 
imbedded in fruit, broken skins, and a sticky start 
to the sound berries). Choose any one of these 
abuses for a marketer's nightmare. 

These are blatant abuses we can apply if we 
are intent on penal ising ourselves and our fellow 
growers. There are many others seemingly less 
important practices that must be totally elimin
ated, if we are to seriously tackle this next phase 
of improving our marketing position. Ineffective 
rack spraying caused by poor equipment, in
correct pressures, sagging netting, poor 
spreading - we· all know the end product from 
any one of these faults. 

The abuse of dehydration equipment is a 
separate subject. The rack dehydrator used 
correctly eliminates many of the problems 
already discussed. There are many good 
operators of "bin dryers" but it should be 
recognised that fruit must be shaken from the 
rack in a wet condition, late in the season before 
this equipment can be applied. Artificial dryers 
demand close attention and good practices for 
quality dried fruit. 
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Trellis drying has special problems, and the 
greatest of all is efficient wetting of the fruit on the 
vine. Uneven drying on the vine provides 
problems at harvest if mechanical harvesters are 
to be used. Harvesting with machines when 
stalks, leaf and fruit are not sufficiently crisp 
provides quality problems. Leaf fragments 
become imbedded in the fruit and are difficult to 
remove. Trellis drying is an exacting method and 
any breakdown in cane cutting, gleaning or 
harvest handling, creates problems for the end 
product. 

The correct use of dipping mixtures is an area 
that is subject to abuse. We know that heavy 
rates of oil and potash will achieve a faster drying 

rate but excessive use of oil results in dried fruit 
taking up moisture readily in humid weather, and 
a skin condition that is easily damaged in 
processing. The concentration of oil and potash 
used for spraying trellis dried fruit has been 
reduced to about two-thirds the minimum dipping 
mixture rate. It provides a valuable Jesson, as 
trellis dried fruit is tougher in the skin and free 
running. 

It is vital that growers accurately calculate the 
capacity of the dip, and control the concentration 
of the mixture. The i 3 gallon drum and square 
mouth shovel leave much to be desired as 
measuring vessels for oil and potash. 

The testing of all fruit delivered in Sunraysia for 
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moisture content last season was a valuable 
exercise for many growers. It demonstrated that 
the majority of growers have always finished 
their fruit to the new standards required. The 
majority of growers do a good job in producing 
quality fruit. We can all do better. 

The tightening of penalties for problem fruit 
must be seen as an Industry initiative to present 
our products in the market place, in the best 
possible condition, and to be confident that this 
quality will endure until the product is eaten. This 
will allow the best opportunity for increased sales 
and maximum returns to growers. Should we fail 
to meet this challenge it will be an easy road for 
our competitors. 

Dehydration- Using the Hudson Bin Drier 
by H. L. Weste, Horticultural Adviser (Vines), Mildura 

The Hudson Bin fruit drier was designed to 
finish drying of fruit once it has been removed 
from the rack, replacing drying green work, and 
giving the grower a reliable method of finishing 
fruit, even under the most adverse weather 
conditions. 

The original drying unit consists of two steel~ 
walled bins, 6 metres x 2.4 metres, capable of 
holding a 55 metre rack of fruit, which is about 2% 
tonnes dried. The air heating unit is a kerosene 
burning type and has a s8.fety device to prevent 
fire. The heating unit is located between the two 
bins and hot air is channelled through ducts into 
the bins over the fruit. 

The pressure created under the plastic canopy 
forces the hot air downward through the fruit and 
the humid air then escapes through exit vents at 
the base of the bins. Fuel consumption is 
approximately 2-31itres of kerosene per hour. 

Loading and unloading 
Hessian or polypropylene mesh is folded and 

placed on the wire mesh floor in such a way that 
fruit can be filled into and readily removed on 
completion of drying. Fruit is shaken down from 
racks by the usual method and placed into the 
bins. 

The condition of the fruit for further drying 
determines the depth and quantity placed in the 
bins for finishing off. Once filled, covers are 
placed over the bins and attached firmly by 
clamps so that each bin is sealed. 

Dried fruit is removed from the bins into sweat 
boxes or bulk bins, by hand or mechanical 
means, for Packing-house delivery or storage. 
Make sure fruit is thoroughly dry, cured, and cool 
before transferring from drying bins into sweat 
boxes. Warm fruit will go soft in the boxes. 

Recommendations for fruit to be 
dried 
Removing Green tinge from otherwise dry 
fruit. Place a 15 em layer of fruit in the drier. Bring 
air temperatures on top of the fruit to sooc and 
run machine five hours until the desired colour is 
obtained. Turn heat off but leave fan running until 
fruit is properly cooled, which is best done at 
night or early morning. 

The same procedure applies to fruit which 
would otherwise require one to two days on 
ground sheets during good drying weather. 
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Drying Fruit at Pool 3 (17-19% 
moisture). 

Reduce depth of fruit in bins to 10-i2 em. Bring 
air temperature on top of fruit to 49°-52°C. Run 
during daylight for 8~10 hours, then turn off heat 
and leave running for several hours to prevent 
condensation and excess sweating. 

Light up again next morning and run at52° -55"C 
for a further period until fruit is thoroughly dry. 

Extreme conditions in bad drying 
seasons. 

Handle fruit with extreme care from rack to 
drying bins to avoid physical damage to the fruit. 
Then proceed as for Pool 3 fruit but keep 
temperatures at all times below 49°C. Longer 
drying time will be necessary. 

Remember that long periods of heating at 
higher temperature than recommended above 
tend to caramelize and 'case harden' fruit, and 
can cause rejection at packing sheds. 

Summary: 
• It is a very efficient method of drying fruit for the 
experienced operator. 

e It dries fruit to a quality equal to that which is 
sun dried. 

• In a bad drying season it means big savings in 
dehydration costs which may be incurred at 
packing sheds. 

• Used in conjunction with Trellis Drying, it 
performs even better than with conventionally 
rack dried fruit and allows mechanised handling 
systems to be used. 

• Run at recommended temperatures and not 
above 60°C, uniform drying in both bins should 
occur with no caramelisation or other bad effects. 

e Test dryness of fruit by feel. Take a handful 
from lower layers of fruit and allow it to cool 
thoroughly. 

• Make sure fruit is dry and cured before 
transferring it from drying bins to sweat boxes or 
Currants. 

e Operating and supervising drying is best done 
during daylight hours as it can avoid costly 
mishaps. 

• Rising fuel costs suggests that keeping 
records of 'drier' performance over a number of 

seasons will enable growers to make an 
economic analysis of their drying costs. 

Mr Ralph Jenner studies fruit dried in the 
Hudson Bin Drier. 

NEW ADVOCADO 
PACKING PLANT 

Australia's largest Advocado packing plant has 
been installed at Buronga, NSW. 

Although the packing shed has been built by 
private enterprise, the scheme has the fuH 
support of more than 60 grower members of the 
Sunraysia Advocado Growers Association. 

The $100,000 project, includes a $23,000 frUit 
size grading machine recently imported from 
USA. 

Some 300 acres of commercial plantings have 
been established in the Sunraysia area and the 
majority of these were juSt beginning to crop. 
Sunraysia had an advantage with the fru;t 
maturing later than the other main Australian 
Advocado producing areas. The industry is worth 
approximately $120,000 annually to Sunrays1a 
but is expected to grow to $500,000 within three 
years. 
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Dehydration 
-using the Porta seal Rack Dehydrator 
By H. L. Weste, Horticultural Adviser (Vines), Mildura 

The need for artificial dehydration has become 
more apparent during the last ten years, mainly 
due to-
o High labour and material costs of ground 

drying. 
• Adverse seasons. 
• Adoption of standards for grit levels. 
e High shed charges for Pool Fruit. 
o The development and adoption of Trellis 

Drying and Mechanical Harvesting. 

Th.e Portaseal Rack Dehydrator was devel
oped following research for the Dried Fruits 
Industry in 1958 by Mr F. W. Yann. This unit 
was designed to provide optimum drying in an 
enclosed rack for finishing off fruit or complete 
drying. 

The dehydrator has a kerosene burner of the 
vapourising type and generates a high volume 
heat output adequate to dry a complete 60 metre 
rack of currants, Sultanas and Lexias. 

The machine is available as a tractor PTO 
drive, electric motor or petrol engine. Heat is 
ductecl alongside and into the rack and plastic 
sheeting curtains enclose the area. 

The Optimum drying temperatures for vine 
fruits are-

Currants 

Sultanas & 
Lexias 

49"C ( 120"F) 
Not to exceed 54SC (130"F) 

60"C (140"F) 
Not to exceed 71"C (160"F) 

*Excess temperatures will case-harden and 
caramelize fruit. 

Setting Up 
1 . There are several methods used for enclosing 
the drying raCk and the curtains supplied with the 
unit are of sufficient size to allow a certain 
amount of flexibility in setting up. Whatever the 
method used tor enclosure, however, the 
follOwing basic principle should be kept in mind 

during operation, i.e. the wetter the fruit the larger 
the air exchange required. 

When drying fruit with considerable moisture 
content, there should be sufficient opening in the 
curtains to allow the moisture-laden air to 
escape. As drying continues this opening should 
be reduced, but never to the stage where the 
rack is totally enclosed. 

It is recommended, for fruit containing con
siderable moisture, that the lower edge of the 
curtain opposite the duct be raised about 4" for 
the fu(llength or at regular intervals. As the fruit 
dries this opening can be progressively reduced 
in size. 

In reasonably still conditions, the curtain 
should billow from the far end, to hang loose 
adjacent to the machine. This will be sufficient to 
carry away moisture-laden air without direct loss 
of dry air. 

2. With the curtains in position the duct should 
discharge slightly down over the berry wire. Drop 
this wire on the ground on the duct side only. 

3. Position thermometers one panel from each 
end half-way up the rack on the side opposite the 
duct. 

Type of fruit to be dried 
1. Removing green tinge from otherwise dry 
fruit. 
Green tinge can be eliminated by raiSing the rack 
temperature to 65°C (150°F), for 1-2 hours prior 
to shut-down. This process evens fruit colour and 
improve$ fruit grades. 

2. Drying Fruit at Pool3 (17~19% moisture)
Too wet to shake down. Dry at 60°C (140°F) for 
approximately 6-8 hours depending on moisture 
tests and leave curtains up until ready to box. 
Fruit dried into late afternoon or evening-leave 
curtains up and restart unit next morning to take 
up surface moisture for approximately 1 hour, 
then shake and box. 

DRIED FRUIT HANDLING AND SUN DRYING 
Hints to minimise loss 

Harvesting: Maximum maturity at harvest 
ensures quality and total production/dried 
weight. Educate your pickers to carefully pick 
and_handle the crop. Adequate pest and disease 
control measures protect the plant and the 
ptoduce. 

Dipping and rack spraying: Use recom~ 
mended mixtures for dipping or spraying and test 
the pH regularly. Total coverage/wetting of all 
berries ui bunches must be achieved. Excess 
use of dipping oil softens the skin of grapes and 
prevents proper curing. 
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Loading and spreading: Lighterfirstfallingof 
fruit on racks hastens drying, enabling non-stop 
harvesting. Over-filled and sagging tiers prevent 
air movement and slows down drying. If bunch 
moulds develop during wet seasons, treatment 
must be prompt. 

Rack shaking: Prior to rack shaking, sample 
fruit for skin firmness to prevent mechanical 
damage. The sample should indicate freedom 
from moisture by compression. Brunch stalks 
and cap stems should be brittle. 

3. Salvage or Drying from fresh stage to 13% 
moisture. 
As it needs at least 36 hours of optimum drying to 
reduce vine fruits to a cured stage, fuel costs 
have to be considered against the total loss of 
fruit. Time lost may also result in infection of fruit 
with vinegar fly and moulds. 

Burner maintenance. 
The kerosene vapourising burner should be 

kept clean and free from excess carbon which is 
caused by excessively high fuel consumption. 
Burners should be regularly serviced by ex
perienced servicemen or the machine manu
facturers. Generally, burners should be serviced 
every two or three seasons. Attention to 
cleanliness of fuel is most iinportant. 

LP Gas Burners. 
These burners have been developed after 

three seasons of experiments and testing to 
adapt a suitable burner for efficient operation. 
The burner is extremely efficient, especially 
under adverse low ambient conditions. No 
cleaning is necessary. 

New developments using Portaseal Rack 
dehydrators have been made in dehydration of 
trellis dried fruit. The bin method is being used 
very successfully with remarkable fuel savings 
and much improved air distribution. 

The tray method has been adapted for the 
Portaseal Rack Dehydrator, also with excellent 
results and savings in fuel and handling costs of 
the trel,lis dried fruit. 

Rack "finishing off" of trellis dried fruit can also 
be an economical method where up to three 
times the weight quantity of fruit can be dried for 
equivalent. cost of usual methods. 

Growers interested in gaining the best use of 
their rack dehydration machines are advised to 
consider these points outlined, to help them 
obtain best results in using this system, which 
has proved most successful over the past twenty 
years. 

Sun drying: ··Finishing off" consists of good 
exposure of the crop tu the sun on ground sheets 
to enhance colour and cure the fruit. 

Curing: Grit embeds into damaged fruit 
unless care is taken from harvesting right 
through to shed delivery. 

Boxing': Boxing is the final handling of the crop 
so ensure that the fruit is cooled, not hot, and 
carefully fill sweat boxes or bulk bins. Do not 
overfill containers or mix good fruit with inferior 
fruit or berries. Finally, cover stacks and protect 
from weather or deterioration. 
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PRODUCTION OF QUALITY DRIED VINE FRUIT 

-The Contamination Problem 

In recent years growers have deli
vered contaminated dried fruit 
potentially worth $6.4 million per 
season to packing sheds in Sun
raysia. 

Only some impurities can be removed in 
processing dried fruit and the remainder are left 
to,be found by inspectors and consumers who 
both reject the fruit. 

Where fruit is rejected because of contamin
ation found at the market place, fruit orders may 
be cancelled and the Australia dried fruit industry 
would suffer. The export market is worth over 
$50 million per season. Contamination of dried 
fruit is an important industry problem that all 
growers should be aware of. 

The contamination problems can occur in both 
the block and the drying greens. 

1. Major Contamination Problems 

(a) Weed Seeds 
(i) Gentle Annie or Spiny Burr Grass 

(Cenchrus pauciflorus) 
(ii) Three Corned Jack (Emex australis) 

(iii) California Puncture Weed or Caltrop 
(Tribulus terrestis) 

(iv) Medic Burrs (Medicago spp.) 

(b) Dirt 
(i) Stones 

(ii) Grit 

2. Potentially Important Contamination 
Problems 
(a) Rodent Hair. 

3. Minor Contamination Problems 
(a) Cedar berries- This is the most important 

problem in this group. 
(b) Metal 

(J) Wire- Trellis and rack wire 
(ii) Nails---:- From hessians and sweatboxes 

(c) Miscellaneous- Vine canes, grease etc. 

The contamination problems occur in both the 
block and the drying green areas and some 
suggestion on how they can be overcome are 
made below:-

Preparing the block 
Weed Seeds (3% of deliveries 
affected) 
Controlled mainly in Spring and early 
Summer 

Weed seeds from gentle annie, three cornered 
jack and Californian puncture weed may be 
brought to the drying green in fruit from the 
vineyard, or on tractor tyres. In addition medic 
burrs are an important contamination problem in 
Currants, 

The weed seeds in the rack area are picked up 
in hessians placed under the rack or on the 
drying green, and then become embedded in 
drying fruit during the finishing operations. 

The weed seed problem is a serious one which 
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can be controlled by cultivation and hand hoeing 
or a good herbicide programme which aims to 
control weeds in undervine banks and around 
drying racks in spring and early summer. It is 
worth remembering that a .weed free "clean" 
block attracts better quality harvest labour. 

Slashing drying greens in spring and early 
summer Will help in preventing weeds from 
setting problem seeds and help to keep the area 
clean. However the best method is to encourage 
a couch grass drying green. 

Chemical weed control for the undervine 
bank and rack area 

The herbicides which can be used in the 
vineyard and rack areas include soil sterilant 
herbicides to prevent germination of weed seeds 
and leaf absorbed herbicides to destroy grOwing 
weeds. A good example of a suitable soil sterilant 
herbicide is diuron (Karmex (R) Diurex (R)) 
which will prevent germination of ali the problem 
weeds mentioned in addition to many other 
weeds. 

There are other soil sterilant herbicides 
registered for use in vineyards such as napro
pomide (Devrinol (R)) simazine {Simatox 50 or 
80 (R)) oryzalin (Surtlan (R)) trifluralin (Treflan 
(R) etc. registered in Victoria and SA). However, 
these do not control all the mentioned problem 
weeds but may be suitable depending on which 
weeds occur in the vineyards. 

A "total" weed control is desirable under racks. 
This involves the use of high rates of soil sterilant 
herbicides as manufacturers recommend for 
non-crop situations. 

With tile exception of trifluralin (Treflan (R)) 
soil Sterilants should be applied to a bare moist 
settled soil and then watered in. In rack areas 
watering in may be done with home garden 
sprinklers. On the block, watering is best done 
with overhead or undervine irrigation sprays. 

However if the block is furrow irrigated the 
under vine bank should be properly prepared in 
early spring and the herbicide applied in anti
cipation of sufficient rain to water the herbicide 
into the soil.. 

In most seasons sufficient rainfall occurs in 
spring to make this possible. The herbicide may 
be applied on furrow irrigated blocks when the 
opportunity arises that is when" rainfall is 
imminent. Accurate weather forecasting ser
vices these days makes the prediction of rainfall 
fairly reliable. 

It is very important to fcil!owthe manufacturer's 
recommendations for the rates of herbicide to use 
and the manner of application. 

For instance, Diuron should not be applied to 
vines less than three years old i_rl the vineyard 
and should not be applied in" virie"yaras With VeY'{ 
light sandy soils or gravelly soils. With many 
herbicides higher rates of application are 
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By H. Cressy, 
District Horticulurist,. 

NSW Department 
of Agriculture, Dareton. 

recommended in non-crop situations such as 
rack areas. 

Application of soJf sterilant herbicides can be 
made in both spring arid autumn if necessary 
depending on the weed problem. Often some 
weeds will have germinated before the oppor
tunity arises for the application of soil sterilant 
herbicides. If the germinated weeds are only 
small (less than 5 em of growth) the addition of 
registered wetters include Agral 60 (R) BS 100 
(R) etc., it is important to use a wetter recom
mended for use by the manufacturer of the 
herbicide. 

Sometimes seasonal conditions will prevent a 
grower being able to apply a soil sterilant 
herbicide at the optimum time and some problem 
weeds will grow quite large and present a control 
problem. When this occurs it is advisable to mix a 
leaf absorbed or "knockdown" herbicide with the 
soil sterilant so that the emerged weeds can be 
satisfactorily controlled. In many situat.ions the 
inclusion of paraquat (Grammoxone (R)) or 
paraquatldiquat mixture (Tryquat (R)) will kill the 
problem weeds. In rack areas spot spraying 
around posts may be sufficient to destroy the 
problem weeds. 

If there are perennial weed problems such as 
paspalum and Johnson's grass in the vineyard 
then a leaf absorbed herbicide such as 
glyphosate (Roundup (R)) or 2,2, DPA (Dowpon 
(R)) should be used to spot spray the weeds. 
However the best timing of application to control 
the perennial weeds is often different to that for 
the problem weeds such,as gentle annie .. 

Chemical Weed Control Programme 
The approach to chemical weed control in the 

vineyard and rack area would typically be:-
(i) In spring soil sterilant herbicide with wetter 

or "knockdown" herbicide if necessary to 
the undervine bank and rack area. 

(ii) Pre-flowering of vines (October/November) 
- spot spray application of leaf absorbed 
herbicide to control perennial weeds in 
vineyard. Spray "knockdown" herbicide 
around racks· if necessary. 

(iii) Post flowering of vine (November/Decem
ber) with leaf absorbed herbicide in non crop 
areas such as channels and headlands If 
necessary. 

(iv) Post harvest of vine (April/May) - Apply 
soil sterilant and leaf absorbed herbicide if 
necessary to control problem weeds su.Ch as 
three cornered jack which may have a major 
germination during autumn, early wirlt9r. 

It is assumed that cultivation would form the 
major.pru1-of. weed-control in the inter row area in 
the vineyard. 

e ContinUed ·overleaf 
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Again it must be repeated that manufacturer's 

recommendations should be followed in the use 
of herbicides. These notes are designed to give 
growers a guide in formulating their weed control 
programme. If you are having difficulty in com
mencing a herbicide programme then contact an 
appropriate chemical company representative or 
your district horticulture advisor. 

Dirt (i) Stones (6% of deliveries 
alfected) 
(ii) Grit 

Preparing the Drying Green 
Commonly, contamination occurs on the dry

ing greens. Many drying greens in this area might 
well be called drying reds or browns depending 
on soil colour. A dry short vegtative cover is an 
ideal drying green. Couch makes an ideal drying 
green. Once established in the drying green area 
it will often choke other weeds out. Couch greens 
could be watered for establishment or main
tenance purposes in spring early summer and 
then allow to dry off as harvest approached. 

Some growers have successfully grown cereal 
crops (60-70 kg seed per hectare plus fertilizer) 
in their drying greens and rolled the dried plants 
to form a mat before harvest. This method is 
quite effective in minimising dust on the drying 
green. The cereal crops ryecorn, barley or oats 
would be sown post harvest to early winter for 
use in the following season. 

Minimising stone and grit contamination 
Stones and grit contamination in dried fruit 

comes from the vineyard, the dip and the rack 
area. The main problem is with dip tins which 
collect both stones and grit when they are drag
ged along the ground in the vineyard. In particu
lar grit is picked up when dip tins are still wet with 
dip mixture. An effective method of minimising 
grit contamination in dips is by using a metal tray 
at the bottom of the dip to catch the·dirt from the 
dipped fruit, so that the sludge tray can be period
ically lifted from the dip tank by the hoist and then 
washed off in a suitable place. 

Growers who are using dips should instruct 
their harvest hands in proper handling of dip tins 
to avoid stone and grit contamination. In particu
lar it is important to lift dip tins in the vineyard 
rather than drag them along the ground. Many 
growers now use rack spraying instead of dip
ping to treat their fruit for both Sultanas and 
raisins, and they could consider using plastic 
containers for harvestlng their grapes rather than 
dip tins as less contamination from grit would 
occur. 

Waste Fruit 
Dried fruit picked up from the ground under

neath racks after the bulk of fruit has been re
moved often has in ground grit which is impossi
ble to remove and the fruit should be left behind 
on the block and not delivered to packing sheds. 

Snails (2% of deliveries affected) 
Sna1ls are a difficult problem to control in the 

vineyard and are a serious contamination of 
mechanically harvested trellis dried fruit. Bor
deaux sprays will help to repel snails from vines. 
Commercial snail baits may also be used in the 
vineyard. 
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Some of the problems with snails comes from 
the rack area and they can be cleaned up fairly 
easily here by removing all waste material from 
the area where sna.ils seek cover. Some 
materials stored in the rack area will harbour 
snails and these need to be inspected well before 
harvest and cleaned up if necessary. 

Often sweat boxes harbour snails especially if 
the boxes have been thrown into long grass. 
Sweat boxes should be inspected before being 
used and any contamination found should be 
removed. 

Potentially lmortant Contamination 
Problems 
Rodent Hair 

Contamination of dried fruit by mouse hair may 
well cause rejection in important markets such as 
Japan and the USA. Sophisticated detection 
techniques make this quite possible. The most 
likely source of mouse hair contamination is from 
hessians used in the drying green area. 

Proper Storage of Hessians Essential 
Proper storage of hessians is essential to pre

vent rodent hair contamination. Hessians stored 
in the corner of a shed provide ideal shelter tor 
mice. While storage of hessians on the top tier of 
racks is suitable, the hessians can weather 
quickly in this situation. One location on the block 
which is suitable for storage of hessians is the dip 
tank, provided that the tank is complete and has 
no holes and can be securely covered. 

Don't Sweat Fruit for Long Periods 
Another likely source of contamination from 

mouse hair or live mice is sweat boxes. Properly 
cured fruit need not be sweated for more than 3-4 
days before delivery to packing sheds. After this 
time the liklihood of mice seeking shelter and 
food in full sweat boxes increases greatly. 

Minor Contamination Problem 
Cedar Berries 

Remove Cedar Trees from Rack Area. Be
cause of the size of cedar berries being close to 
that of dried sultanas they are difficult to remove 
from the fruit in packing lines. Where possible 
cedar trees should be emoved from areas near 
the drying green and replaced with less trouble
some deciduous varieties if necessary. 

The Need to Replace Wire Netting on Racks 
Most wire contamination arises from rack tiers 

and is probably made worse by rack spraying. If 
rack tiers are deteriorating serious consideration 
should be given to replacing the wire, it can't last 
forever. When rack tiers are in good condition 
rack spraying is facilitated as there is less "hang
ing down" and clumping of fruit which prevents 
proper penetration of the dip mixture. 

The worst wire contamination comes from trel
lis wire in mechanically harvested trellis dried 
fruit and because of the wire length it is notal
ways possible to remove it easily and it may 
damage the dried fruit processing machinery. 
This contamination can be largely avoided by 
keeping the vineyard trellising in good order. The 
wire contamination should be removed when 
fruit is boxed. 

Nails commonly contaminate dried fruit and 

are generally easily removed but are still a prob
lem. The nails come from hessians and sweat 
boxes and growers should ensure that nails from 
hessians are removed to avoid this contamin
ation. 

Unnecessary Contamination 
In this last category vine canes are by far the 

worst contamination which cause packing shed 
processing problems and these often arise from 
mechanically harvesting fruit which has not been 
"finished" but has been placed directly into 
sweat boxes or bulk bins. Some contamination 
found in dried fruit has been, believe it or not, 
grease, bones, dried lizards and toast. This sort 
of contamination is unnecessary and can easily 
be avoided by exercising a little care. Often 
sweat boxes are contaminated by misuse and 
poor storage. 

Good preparation of the block and drying 
greens will result in less contamination of 
dried fruit and save the industry considerable 
money in cleaning costs and retention of val
uable markets. 

Growers should realise contamination of dried 
fruit arises largely from the block and the drying 
green and the packers must charge them and 
their industry for removing what impurities they 
are able to. Remember, a weed free "clean" 
block attracts better quality harvest labour. 

An "on block" programme to minimise con
tamination should be carried out by all growers to 
improve the quality of fruit they deliver to packing 
sheds. Growers can start a programme in spring 
to control weeds and clean up their problem 
areas on the block, around racks and on the 
drying greens. A pre-harvest clean up of the 
block and proper handling of fruit at harvest will 
be beneficial in maintaining good dried fruit 
quality. 

FOR SALE 

VINES !It CITRUS 
MATERIAlS 

Contact: 

SUNNYCliFF NURSERIES 

For all: 

CITRUS TREES 
VINE ROOTLINGS 
GRAFTED ROOTSTOCKS 

Also CONTRACT PROPAGATION can 
be arranged for your: 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For orders or details write: 

PO llOM 369 lrymple, VIc, 3498 
or phone (050) 24-5459 

AH: (050) 24-5500 
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Trellis drying 
Sultanas 
By K. Leamon, Viticultural 
Extension Officer, Mildura 

There are two ways in which trellis 
drying is used. 

1. As a normal harvesting system 
used every season. 

2. As a salvage operation used on I 
when fruit is damaged by rain. 

The main advantages of trellis drying are that 
it reduces the dependence on casual labour, it 
allows Sultana harvesting for drying to be 
mechanised, and it allows a rain-damaged crop 
to be salvaged, with minimal losses. Leaf cutting 
can also prevent berry splitting, even if vines are 
cut in the rain. 

Correctly dried and handled, trellis dried fruit 
produces a better processed product because 
fruit is freer running and does not stick together 
as normally harvested fruit does. 

The main disadvantage of trellis drying is that 
research has shown that subsequent yields can 
be reduced by 10 to 15%. The loss is brought 
about by a reduction in the number of flowers and 
consequently berries. 

District experience suggests that this figure 
may vary from no loss up to about 30% loss. It 
appears to be related to the vigour of the vines. 
On this basis, it is suggested that weak vines 
should not be trellis dried. 

Below is a list of facts and hints that should be 
considered carefully before using the trellis drying 
system of harvesting:-

1. If fruit is to be mechanically harvested 
then the vineyard must be prepared to suit 
whatever harvester is to be used. Consult the 
harvesting contractors for the requirements. 

2. When cane cutting does not reduce the leaf 
area of the vine by more than 50%. This will 
minimise any yield reduction. 

3. Thorough spraying of bunches is essential 
to ensure rapid drying of fruit. Rapid drying is vital 
to the sucess of trellis drying. 

4. Drenching type spray machines have been 
shown to be most successful for trellis drying, 
using rates of 1 ,800 to 2,250 litres of dip mixture 
per .4 ha of vines. 

5. Spraying can be carried out prior to cutting, 
or up to two days after cutting. 

6. 1.7 kg carbonate of potash plus one litre 
dipping oil in 100 litres of water is the optimum 
rate to use for quick drying and good fruit colour. 

Rates lower than 1.2 kg potash plus one litre oil 
slow drying rates dramatically and produce 
darker coloured fruit. Excessive amounts of 
potash oil can cause fruit to re-absorb moisture 
rapidly during wet or dewy conditions. 

?.Crown bunches should be picked and 
handled as in the conventional drying system. 

8. Fruit is easier to harvest when stems are dry 
and brittle. Avoid harvesting in wet or dewy 
conditions. 
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9. Most trellis dried fruit needs to be "finished 
off"- after being harvested. The "Hudson bin 
drier" or the "Portasear· rack dehydrator are 
ideal for this purpose. Trellis dried fruit can be 
dried quicker than conventionally harvested fruit. 

BULK BIN 
HANDLING 

- Do's and Don'ts 
DON'T OVERFILL-

When filling bins initially, they should be filled 
to "water level", and left at that, not to be topped 
up later when the fruit has settled down. 

It they are topped up or otherwise overfilled, 
the added pressure will cause even good fruit to 
compact to the extent that the fruit is difficult to 
break up, and stalks are forced into the fruit. 

DON'T FILL WITH HOT FRUIT-
It is very important that hot fruit is not placed 

into a bin. Hot fruit will compact more than other 
types of fruit, and as it cools it will settle into a 
block with the consistency of cement. 

No bin-tipper can effectively break up this fruit, 
so manual labour must be applied to assist 
break-up, pushirig up costs, causing loss of fruit, 
a high level of damage, and again, a lot of berries 
have stalks forced into them. 

DON'T FILL WITH "SOFT FRUIT"--
"Soft Fruit" is defined as being fruit having in 

excess of 13% moisture content. Any dehy
dration fruit whatsoever must not be put into bulk 
bins! 

This fruit always compacts a great deal, and 
besides the damage this does, in forcing stalks 
into berries, moisture from the fruit tends to 
migrate somewhat towards the bottom of the bin, 
and this causes the moisture content of the fruit 
in the bottom half of the bin to rise high enough at 
times, to cause the fruit to rot, and at the very 
best, causes the fruit to darken enough to spoil 
the grade of the whole bin when it is eventually 
tipped. 

DON'T FILL WITH UNEVEN FRUIT-
This is really an instruction not to "top up" bins, 

which means "do not place a higher grade of fruit 
over low grade fruit, or do not place dry fruit over 
wet fruit"_ 

However, there has been evidence which 
suggests some growers have placed One-Crown 
Sultanas over Two-Crown Sultanas. Therefore 
growers must be careful to ensure that the fruit put 
into a bulk bin is allofthesameapproximategrade 
and moisture content. 

DO TAKE CARE OF BINS-
When the empty bins are delivered to a grower, 

he should see that they are at least stacked 
squarely, so that they will not be forced out of 
shape, and also stacked undershelterifpossible. 

It is very important to observe care when 
handling bins with a tractor-mounted fork. 

The grower should be careful that the bins are 
handled on even ground, and that the operator is 
competent, so that the bins are not punctured by 
forks. 

WISHING 

YOUA 

MERRY 

CHRISTMAS 

ANDA 

SUCCESSFUL 

NEW YEAR 

Fnmk Gill, 
C!uuimum 

and the 

ADF A Board 
of Management 
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Brian Englefieldj of Robinvale, with his father Mr Leo Englefield, inspect the Shaw Trellis Dried 
Grape Harvester, in Gadget Alley. Brian has been awarded a Churchill Fellowship to study 

mechanical grape harvesting in the USA. 

A group of interested growers studying a field demonstration of "Arch Cane" pruning. CSIRO 
suggests that this method of pruning could reduce pruning costs by up to 50%. 

BRANDY EXCISE REDUCED 
A reduction of $2.70 per litre of alcohol on 

Brandy is expected to give some increases in 
sales of Brandy. However, as the excise has also 
been reduced in imported Brandy, merchants 
have the. option- of picking up additional sales 
with · imported Brandy, rather than increased 
manufacture of Australian Brandy·. 

Even so the p_osition for the next year seems 
fai~ly secure with many reports that wineries are 
already _offering contracts for Sultanas, Gordos 
and Doradillos for 1Sso delivery. 
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WINE GRAPE PRICING 
LEGISLATION 

Grower members appointed to the respective 
Committees are; 

Victoria- Messrs J. M. Adolf, D. J. Gordon, 
L. E. Engelfield. 

New South Wales - Messrs J. F.Murphy, T. 
Spanos, R. Stevens. 

These joint committees have already met on 
two occasions. 

NEW DIRECTOR APPOINTED 
Dr. David Smith, Vice-Principal· of the 

Tasmanian College of Advanced Education, has 
been appointed Director General of Agriculture 
in Victoria for a five year ter·m. 

He holds a Ph.d, and a Master's degree in 
Agricultural Science and in Education Adminis
tration, gained at the Universities of -Adelaide, 
Melbourne and New England. Dr. Smith's ex
perience includes nearly 16 years' lecturing in 
agriculture at Melbourne University and at 
Dookie Agricultural College. 

Mr R. 0. Kefford, who has been Acting Director 
General of Agriculture, will revert to Deputy 
Director General of Agriculture. Mr R. H. Taylor 
has been appointed Assistant Director of 
Agriculture; there are several Assistant Direc
tors, each in charge of- a separate section. 

SHOW AWARD TO 
IRYMPLE FAMILY 

An lrymple family has taken out a special 
award in the 1979 Victorian Farm Management 
and Improvement competition. 

A special award was made at the recent Royal 
Melbourne Show to Christani and Michelle 
Constandaras of Dow Avenue, lrymple, for their 
enterprise in developing 14 hectares of horti
cultural property. 

The awards in the competition sponsored by 
the Commonwealth Development Bank, were 
announced at the Melbourne Royal Show by the 
State Manager, Mr. Finnin. Presentation of the 
award was made by the Assistant General 
Manager, Mr Grant Lawrie. 

Mr Lawrie said that the Constandaras family 
had arrived in Australia almost "penniless" in 
1956. Over the past few years they had 
developed scrubland near lrymple into a dried 
fruit property. The special award was made in the 
section involving capital investment under 
$200,000. 

$1 MILLION SALES 
Co-operated Dried Fruit Sales report that for 

the first time a single customer has purchased in 
excess of $1 million worth of consumer packed 
fruit over a yearly period. 

During October last, G. J. Coles (Vic.) Ltd., 
exceeded $1 million worth of consumer pack 
purchases. 

SURVEY BEGINS 
The B.A.E.'s survey of the horticultural in

started on November 19, last in South Australia 
and the Goulburn Valley. The National survey 
will be completed by May 1980. 

The survey provided growers and their or
ganisations with accurate and timely information 
on the economic situation of orchardists and thew 
industries, said Primary Industry Minister, Mr 
Nixon. 

Information from the survey would also be 
used in the development and assessment of 
policies for particular horticultural industries. 
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CHRISTMAS COOKING 
Christmas is a time for remembering ... for remembering good friends, 
family, and the spicy fruity aromas of traditional fare. There is nothing nicer 
than homemade goodies for the Christmas table- these recipes will make 
them even more memorable. 

CHRISTMAS PUDDING 
Here's what you need: 
1 kg (21b} Mixed Fruit 
125 g {4 oz) Prunes, stoned and chopped 
125 g (4 oz) dates, chopped 
250 g (8 oz) Seeded Raisins 
2cups water 
1 cup white sugar 
1 cup brown sugar, lightly packed 
1 teaspoon salt 
250 g (8 oz) butter or substitute 
2 teaspoons bicarbonate of soda 
3eggs 
2 cups plain flour 
2 cups Self-raising flour 
2 teaspoons mixed spice 
1 teaspoon cinnamon 
Y4cuprum 

Here's what you do: 
Put in pan, the fruits, water, sugars, salt and 

butter. Stir over low heat until butter has melted, 
bring to boil, reduce heat, simmer uncovered for 
8 minutes, stirring occasionally; remove from 
heat, add soda, mix welL Allow mixture to 
become completely cOld. Beat eggs and rum 
until combined. Add egg mixture, sifted flours, 
mixed spice and cinnamon to fruit mixture, mix 
well. 

Fill into 2 greased mediUm size pudding 
basins. Cover with greaseproof paper, and then 
foil. Secure firmly and boil for 4 to 5 hours. 

RUM- BUTTER SAUCE 
Cream together 125 g (4 oz) butter until light 

and fluffy, then gradually add 250 g (8 oz) brown 
sugar, and beat until the sugar is dissolved. Add 
V2 teaspoon each nutmeg and cinnamon, and 
lastly beat in about VJ cup rum. 

BRANDY BUTTER 
Cream together 125 g ( 4 oz) butter with 2 cups 

sifted icing sugar. Add 1·2 tablespoons brandy 
and refrigerate until firm. 

RUM CREAM 
Whip 2 cups cream until firm, then fold in V4 cup 

caster sugar and V4 cup rum. Refrigerate before 
serving. Ahy favourite liqueur can replace the 
rum. 
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FRUIT AND NUT 
STUFFING (for Turkey) 
Here's what you need: 
4 cups toasted bread cubes 
4 tart apples 
1 cup chopped celery 
% cup chopped walnuts 
V2 cup chopped Seeded Raisins 
1 finely chopped onion 
2 tablespoons chopped parsley 
Salt and pepper 
1 teaspoon dried sage 
1 teaspoon dried marjoram 
125 g (4 oz) melted buffer 
1 cup stock or water 

Here's what you do: 
Peel, core and dice apples. Combine first 10 

ingredients; bind with melted butter and stock. 

PRUNE AND BACON 
STUFFING (for Chicken) 
Here's what you need: 
1 bacon rasher 
4 Dessert Prunes 
Y2 teaspoon mixed herbs 
1 teaspoon chopped parsley 
Y2 teaspoon salt 
1 cup fresh white breadcrumbs 
1 dessertspoon butter 
Milk 

Here's what you do: 
Chop Prunes and bacon and add to bread· 

crumbs, herbs, parsley and salt. Melt butter, add 
to stuffing and moisten the whole with milk. 
Double this quantity if a large bird, or allow one 
cup of stuff1ng for each pound weight of poultry. 

CHOCOLATE RUM 
TRUFFLES 
Here's what you need: 
125 g (4 oz) buffer 
125 g (4 oz) icing sugar 
60 g (2 oz) cocoa 
2 tablespoons rum 
185 g (6 oz) destccated coconut . 
2 cups Mixed Fruit (dates, Seeded Ratsins. 

chemes and ginger; 
Chocolate sprinkles 

Here's what you do: 
Beat the butter and sifted icing sugar- to a 

cream. Add the 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. 

DELUXE FRUIT'N NUT 
RING CAKE 
Here's what you need: 
250 g (8 oz) dessert dates 
125 g (4 oz) glace pineapple 
125 g (4 oz) glace apricots 
125 g (4 oz) red glace cherries 
125 g (4 oz) green glace cherries 
125 g (4 oz) whole blanched almonds 
250 g ( 8 oz) shelled brazil nuts 
125 g (4 oz) Seeded Raisins 
··125 g (4 oz) Halved stoned Prunes 
2eggs 
1!2 cup brown sugar, lightly packed 
1 teaspoon vanilla essence 
1 tablespoon rum 
90 g ( 3 oz) buffer 
1f2 cup plain flour 
Y2 teaspoon baking powder 
Pinch salt 

Here's what you do: 
Stone the da"tes, then chop pineapple and 
apricots into fairly large pieces, and leave 
remaining fruits and nuts whole. Mix all these 
well together and reserve 1f2 cup combined nuts 
and glace fruits for garnishing .. Beat eggs until 
light and fluffy, then add the sugar, vanilla 
essence, rum and softened butter. Continue 
beating until well blended. Sift- the flour with the 
baking powder and salt and add to the creamed 
mixture with the fruit and nuts. Mix thoroughly. 
Grease a 20 em (8") ring tin and line the base. 
Spoon mixture evenly into the tin. Arrange 
reserve fruit and nuts over the top, preSsing 
down gently. Bake in a slow oven for about 1 Y2 
hours, or until cake is firm to touch. Allow to cool 
for 10 minutes in the tin before turning out. Store· 
in an. airtight container wrapped in foil. 

FESTIVE FRUITS IN 
CREAM 

Cut 8 large Prunes into small pieces and mix 
with 4 each of dried figs and dates, all chopped; 
1f2 cup Seeded Raisins soaked in sherry for 15 
minutes, and Y2 cup coarsely chopped walnuts. 
Mix the fruit and nuts thoroughly with 1112 
tablespoons warmed honey, and before serving 
fold in 1 cup whipped cream and serve the dessert 
in chilled glasses. 

December, 1979-15 
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