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----EDITORIAL----

As the year draws to a close it is pleasing to note that, with two exceptions, the 
near record crop of Season 1980 has been, or will be, disposed of without any 
difficulty. There may be a small carry-over of Sultanas into the next season but 
world markets remain buoyant and these will be readily absorbed in the new year. 
It is good quality fruit and could prove a useful reserve. 

The two exceptions in which there will be significant carry-overs are Raisins 
and Prunes. With Prunes the problem might be sell resolved by the estimated 
light pack in 1981. It could certainly be assisted by a more equitable distribution of 
Prunes between the various processors. With Raisins the problem is not self 
resolving as present indications show a good crop for Season 1981- perhaps a 
record crop, and yet I can see no reason for pessimism or panic. But there is 
certainly need for caution. 

We have to accept that Gordos are a major wine grape and that the greater 
tonnages will always flow to wineries. The fear in some quarters is that one day this 
flow may stop and there will be a heavy diversion back to drying. I wonder if this is 
really a valid lear? Gordos have been accepted by wineries for many years and 
wine makers are unlikely to change their pattern unless there is a sudden decline 
in the white wine trade, or grapes of equal quality become available at better 
prices. Both of these, of course, could happen and, if long-term, would call for 
major production adjustments by growers, aggravated by quite substantial 
plantings of this variety evident from the sale of Gordo vines and cuttings over the 
past year or two. 

We also have to accept that production fluctuations of Dried Raisins over the 
past several years have caused a loss of export markets. I~ might be costly to get 
back into these markets but I feel sure it can be done, given an assurance of 
continued supply. This then is the dilemma. We need an assured annual pack of 
aoout 5,000-6,000 tonnes of Raisins which will allow for planned export 
marketing programs. Tonnages below 4,000 would mean a loss of some of the 
export markets regained over the past year and tonnages in excess of 6,000 
could result in a build-up of carry-over and a lowering of prices. Perhaps we seek 
the impossible, a stable production in an Industry which is subject to risk from bud 
burst until the last berry is delivered into winery or packing shed. 

This uncertainty and interdependance has concerned both the wine grape 
and Dried Fruits industries for some years. Both are vulnerable when the market 
expectation of one can be used to depress prices of the other. Various 
mechanisms of control have been and are still being examined - so far without 
success. 

In my opinion the industries themselves - that is the grower controlled 
industries- must find the solution. If there is one clear message coming from 
governments, particularly State governments at the moment, it is that there is a 
strong move away from regularising and controlling primary industries. The 
possibility of obtaining quota systems or production controls of any sort are now 
even more remote that they were in the past. 

For most growers, given good weather conditions from here on, I can foresee 
no major problems in the new season. For Raisin growers there may be some 
problems but these will not be insurmountable and I am sure can be resolved 
given tolerance and goodwill. 

I wish you all the best for 1981. 

F. H. GILL 
Chairman, ADFA Board of Management 
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ADVANTAGES OF OVERHEAD IRRIGATION 

By Russell Witcombe, Agricultural Economics Officer, 
and Mark Gardiner, Irrigation Officer, 

Victorian Department of Agriculture, Mildura 

This article considers the major advantages and disadvantages of 
overhead sprays in vines, and shows by way of an example, that converting 
from furrow to overhead irrigation can be very profitable. Although this 
article applies specifically to dried vine fruit properties, in Mildura, 
Robinvale and Swan Hill districts, the underlying principles have a much 
broader application. 

(i) Yield Increase 
Properties with gentle, evenly sloped rows 

may experience only a small yield increase in 
converting to overheads; say less than 5%. 

, However, the greater the deficiencies in the 
furrow irrigation system, the greater the yield 
increase from overhead sprinklers. Many grow
ers in Sunraysia have experienced yield in
creases of up to 20% or 750 kg of dried Sultanas 
per hectare, in changing from furrows to over
head sprinklers. 

Overhead sprinklers provide a more even 
water distribution than furrows. Sunraysia 
growers with overhead sprinklers are able to 
irrigate using two, three~inch irrigations, rather 
than one, six-inch furrow irrigation. This in
creased frequency of irrigation leads to more 
stable soil moisture levels. There is less strain on 
the drains, so soils will not remain waterlogged 
for as long. But at the same time, the soil wi!f not 
have the periods of extreme dryness that occur 
with the less frequent furrow irrigation system. 

(ii) Easier Management 
Overhead sprinklers will eliminate the need for 

furrowing oUt. On an eight-hectare block this will 
be a saving of at least five days per year. The 
need to form good furrows prior to each irrigation 
necessitates additional cultivations prior to 
furrowing out. This applies especially in light 
textured soils where furrow erosion makes even 
water spread impossible the second time 
around. Cultivation of sprinkler irrigated soil is 
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only necessary for weed control, which is an 
advantage in preserving good soil structure. 

Overhead sprays allow accurate control of the 
amount of water applied. Vines which are subject 
to lime-induced iron chlorosis should benefit 
from sprinkler irrigation. The limey soils on which 
chlorosis occurs are often flat and difficult to 
irrigate lightly with furrows. Controlled watering 
in of soil sterilants and fertilisers, and ability to 
apply a light frost irrigation are other advantages 
of overhead sprays. 

However, the most appealing management 
feature of overheads is the time saved irrigating. 
No longer is a grower required to tramp around 
his block in the middle of the night with a torch 
and shovel, to check the water. 

The time saved, by a grower using overheads, 
makes him more effective for other duties and 
decisions. 

(iii) Taxation Benefits 
Changes to Section 75b, enacted in May 1980 

provide growers with the opportunity to write off 
120% of the cost of an overhead irrigation 
system, in one tax period. 

DISADVANTAGES OF OVERHEAD 
IRRIGATION. 

(i) Cost 
The cost of installing overhead sprinklers is not 

cheap. The "materials only" cost for plant, pump 
set and SEC connection for eight hectares of 
vines will probably be between $25,000 and 
$30,000. And the annual electricity cost to 
irrigate the area will be at least $500. 

(ii) Additional chemical costs. 
Some growers have found it necessary to 

apply up to two extra fungicide sprays to control 
Downy Mildew, and and extra herbicide to 
control the additional weed growth. 

This works out to be an extra chemical cost of 
$170, and an extralabourinputof about two days· 
for eight hectares of vines. 

(iii} Strong winds 
Persistent strong winds, common during 

October and November, will cause excessive 
drift and may significantly reduce the efficiency of 
overhead sprinklers. 

(iv) Salinity 
Recent work with irrigation methods that wet 

the foliage has shown that water with only 100 
ppm chlorine or 700 ppm sodium will cause leaf 
burn and yield decline if water if applied during hot 
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dry conditions. These figures are equivalent to 
salt levels in the Murray River of between 390-625 
microsiemens/cm (EC units). 

So if river levels rise much above 450 EC units, 
(which did happen in Sunraysia in 1979/80), 
then a 10% loss in production because of salt 
damage can occur. If salt levels become higher 
then the production losses become greater. 

Good management practices such as 
watering at night (wherever possible), correct 
sprinkler design system so as to get a good 
coverage of water over the vines, and main
taining a high sprinkler rotating speed, reduce 
the effect of saline water. In areas where river 
salinity is likely to go above 450 EC units, such as 
below the Mildura Weir, then installation of 
undervine sprinklers should be seriously con
sidered. 

ESTABLISHMENT COSTS 

For eight hectares of vines, the ··materials 
only·· cost of mains, laterals, sprinklers, etc., will 
vary from $18,000 to $22,000 - about $2,500 
per hectare, ($1 ,000 per acre). 

A suitable pump set with capacity to irrigate 
eight hectares of vines will probably cost about 
$4,500. The cost of connection to three~phase 
power may be as high as $6,000 to $8,000, but 
normally $3,000 to $4,000. 

Depending on the SEC's valuation of both the 
use of the pump and the viability of the irrigated 
enterprise, all or part of this money will be 
refunded over ten years, at 12.3 per cent per 
annum interest, in equal quarterly instalments. 
So about $28,000 to $30,000 will be required as 
a cash outlay for ''materials only'', to irrigate eight 
hectares of vines with overhead sprays. 
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OPERATING COSTS 

The main operating cost of overhead sprays is 
the power cost; either electricity or diesel. Most 
growers use electricity. 

The annual electricity cost of eight hectares of 
overhead sprays, applying 900 mm (three acre 
feet) of water, will be about $500 or $60 to $70 a 
hectare. 

Maintenance of the pump, motor, nozzles, and 
also gate valves will be a significant cost from 
time to time. Nozzles will need replacing every 10 
years at a cost of $250 per hectare, (25 nozzles 
per hectare at $10 per nozzle). Gate valve 
spindles and the pump shaft will also need 
replacing, probably every 10 years. 

TAXATION BENEFITS 

Offsetting the high establiShment cost of an 
overhead irrigation system, are the recently 
introduced tax concessions for "expenditure on 
conserving or conveying water''. 

A change to Section 75b enables primary 
producers to fully write off, in the year expenses 
are incurred, the cost of an irrigation system. 

So the cost of the irrigation pipes, spray unit, 
pump set, and the non-refundable portion of the 
SEC loan, can be fully depreciated in the year of 
payment. 

The same three items are eligible for an in
vestment allowance of 20 per cent, giving an 
effective write-off of 120 per cent in one tax 
period. 

These concessions apply to contracts entered 
into, on, or after 14 April 1980, and these 
concessions only apply to monies actually paid 
toward the irrigation system. · 

(As a final point, although this interpretation of 
Section 75b was provided by the officers of the 
Taxation Office, they point out, that there is no 
opportunity for recourse if actual assessment by 
the office disallows full write-ott of establishment 
costs for an irrigation system. 

So to play it sate, contact your accountant to 
clarity your tax position before committing 
yourself). 

PROFITABILITY 

As mentioned previously, the profitability of 
converting from furrow irrigation to overhead 
sprays is dependent entirely on the yield re
sponse. 

The profitability of spending money on 
overhead irrigation is illustrated for a hypo
thetical eight-hectare Sultana property. The 
property at present is furrow irrigated and yields 
only 3.7 dried tonnes per hectare, (1Y2 tonnes 
per acre). The irrigation layout is poor- the rows 
slope fairly steeply and soil type changes down 
the row giving poor water distribution. 

Provided river salt levels remain below 450 EC 
units, the grower can confidently expect a 10% 
yield increase in his first year with overheads, 
and from then on a 20% yield increase, or an 
extra 750 kg/hectare, (6 cwt per acre), of dried 
Sultanas. 

The partial budget in Table 1 gives the change 
in costs and returns for the conversion from 
furrow to overhead irrigation. Only the first five 
years of the estimated 40-year life of the irrigation 
system are presented. 
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"Change in costs", refers to the additional 
costs resulting from the use of overhead irri
gation. These costs include; 

- The cost of the overhead system (we have 
used $29,500). 

The operating cost pf overheads; power, 
repairs and maintenance, etc. 

Increased production costs; additional 
chemical cost and the extra harvesting cost 
for the extra crop. 

(To account for rising costs, these annual 
costs are inflated at 10%. per year over the 40-

Many Sunraysia vine growers have experi
enced a 20% yield increase in converting 
from furrow irrigation to overhead sprinklers. 

year life of the overhead irrigation system). 
These three cost items are added to give "Total 
change in costs" ... (A). 

The yield increase is valued at a conservative 
dried Sultana price of $BOO.perionne, (sweat box 
price). As we. have used 10% to represent the 
inflation rate of costs, we will use 8% as the 
inflation rate for returns, because returns in 
agriculture normally increase at a slower rate 
than costs. 

We also assumed that the cost of connection 
to three-phase power would be $5,000, and that 
$4,000 would be refunded (at 12.3% over 10 
years). 

The difference between the "change in in
come·· (B) and "change in costs" (A) from 
converting to overheads, is presented before 
tax as (C) in Table 1. 

However it is the change in net income after 
tax that is most meaningful in measuring 
profitability. This is presented as row (D) in T8.ble 
1, and is based on a marginal tax rate of33.5 
cents in the dollar. (Most growers operating in a 
partnership, will be paying tax at a rate of 33.5 
cents in the dollar for this change in income). 

This stream (D) shows that following an after
tax cost of $19,250 for installing eight hectares of 
overhead sprays, the net income (after tax) 
increases by $1,250, $2,660, $2,630 and $3,000 
etc. in the first, second, third and fourth year 
respectively after installation. 

In fact, in this example, the rate of return on the 
cost of installing overhead sprays, over a 40~year 
life, is 16.7%. 

By comparison, investing in term deposits at 
say 11% will give an aftertax return of only 7.3%. 

So in terms of popular off farm investments, 
converting to overhead sprinklers, in this ex
ample, is very profitable. 

It is important to note, that in this example 
there is no dollar benefit given for the man~ 
agement and labour saving advantages of 
overhead sprays. 

TABLE 1 
Change in After Tax Net Income for Conversion to overhead sprinklers 

for eight hectares of sultana vines- first five years 
dollars 

Year 0 2 3 4 5 

Change in costs 
Spray plant, pump set, 

SEC connection 29,500 

Operating costs overhead sprays 660 950 1,040 1,150 1,260 

Production costs 440 960 1,060 1,160 1,300 

Total change in costs (A) 29,500 1,300 1,930 2,120 2,330 2,560 

Change in income 
Yield increase 2,370 5,120 5,520 5,970 6,440 
Repayments by SEC 710 710 710 710 710 

Total change in income (B) 3,060 5,630 6,230 6,660 7,150 

Change in net income 
(before lax) (C) -29,500 1,760 3,900 4,110 4,350 4,590 

Change in net income 
(after tax) (D) -19,250 1,250 2,660 2,630 3,000 3,170 
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The cost of overhead sprinklers can be 
completely recovered, from the extra crop, in 

less than 10 years. 

FEASABILITY 

In this example, the cost of the overhead 
irrigation system will be completely recovered, 
from the extra crop, within seven years. 

Even if the grower 'was to borrow to finance the 
entire system, he should recover aU costs, and 
pay back the loan from the extra crop, within 10 
years. 

Understandably, the greater the Sultana price, 
and the lower the cost of harvesting the extra 
crop, the shorter the payback period. 

SOURCES OF FINANCE 

Because the availability of funds and terms of 
lending are constantly changing, growers should 
contact th.eir trading bank manager, the officers. 
of both the Rural Finance Commission and 
Commonwealth.Development Bank, to establish 
the best' approach to finance a new irrigation 
system. 

KEEP YOUR FURROW SYSTEM 

Where possible, growers should retain their 
furrow irrigation facility, for the following reasons; 

(i) it is a safeguard against industrial or other 
disruption to the power source. 

(ii) it allows for special irrigation of summer
pruned vines without loss of fruit quality or 
need for respraying with dipping mixture. 

(iii) it also caters for special irrigation of varieties 
prone to splitting, particularly in rostered 
districts where flexibility in timing is limited. 

CONCLUSION 

TABLE 2 

Conversion from Furrow Irrigation to Overhead Sprays 

Cost Yield Increase Costs Rate of 
(8 hectares of·vines) on 3. 7 dried tonnes Recovered Return 
Materials only of sultanas/hectare After (after tax) 

$28,000 to up to 20%, 750 kg/ha 7 years 17% 
$30,000 (6 cwt per acre) 

The main features of a conversion from furrow irrigation to overhead sprinklers in vines are 
summarised in Table 2. 

The payback period, and rate of return -are both dependent on the yield response to the more 
efficient overhead sprays. 

If the yield response is less than 750 kg of dried Sultanas per hectare, the payback period will be 
greater than seven years, and the rate of return, less than 17%. 

In fact many growers are replacing "efficient" furrow systems with overhead sprays. 

In such situations the yield response wi-ll be well below 750 kg/ha used in this illustration- probably 
only 100 to 300 kg/ha of dried Sultanas. 

These growers are converting to overheads because of the quite considerable labour saving and 
overall management advantages of overhead sprays. 
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WEED SEEDS 
CONTAMINATION 

-CONCERN TO DRIED 
FRUITS INDUSTRY 
By Keii/J Leamon, Viticultural Advisor, 
Department of Agriculture, Victona. 

The Victorian Dried Fruits Board are to step up 
inspections of district drying greens because of 
complaints from overseas buyers of burrs in 
dried fruit. 

Inspectors from the Board will start a round of 
inspections in the next few weeks. 

The three Weeds that cause particular prob
lems are the Three Cornered Jack, Californian 
Puncture Weed and Gentle Annie_ 

Three Cornered Jack- other common name 
in Spiny Emex. Botanical name is ·Emex aus
tralis. It is a winter growing annual weed which 
produces three-spined seeds. Leaves are broad 
dark green and the plant produces runners which 
bear the flowers and seeds. 

Control on drying greens can be achieved by 
spot spraying young plants with Diquat 'or 
Tryquat. 

Gentle Annie - other common names are 
Spiny burr grass, Innocent weed. Botanical 
name is Cenchrus longispinus. It is a summer 
growing annual grass weed which produces soft 
prickle burrs. The plant has typical grass leaves 
(long and narrow) and has a tufted appearance 
when mature. 

Control on drying greens is by spot spraying 
with either Paraquat. MSMA or Ametryne. 

Californian Puncture Weed - other com~ 
man name is Caltrop. Botanical name is Trib
ulus tarrestris. This weed is a summer growing 
annual. It has numerous long runners and may 
grow to i -2 metres in diameter. Leaves are short 
with small leaflets on both sides of the leaf stem. 

This plant also produces sharp spiny burrs 
which normally have five spines. 

These burrs (seeds) can be dormant in the soil 
for many years. 

Control on drying greens is by spot spraying 
young plants with Ametryne of Diquat. 

Noxious Weeds - All the weeds mentioned 
above are declared noxious weeds and every 
effort should be made to control them. 

Weed control under Racks 
Soli sterilant chemicals such as Diuron are 

available for long-term control of weeds under 
racks. Keeping this area bare by using weed
icides is a good idea because it is otherwise 
difficult to keep clean. 

Check label - when applying any weedicide 
always be sure to read the label·carefully before 
using for correct rates and any precautions that 
maybe necessary. 

Avoid Drift- Avoid spraying weedicides on 
windy days and near susceptible plants such as 
grapevines <?r garden plants. 

Ideal drying green 
Try to establish some form of permanent cover 

on drying greens. Couch grass is ideal as it 
provides a good wearing surface, is drought 
resistant and needs very llttle care. 
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VICTORIA- a close look at salinity 
north of the divide 

by A. Clegg, State Rivers and Water Supply Commission, Victoria 

Victoria is divided into two major drainage divisions by the Great Dividing Range. Most of the State's salinity problems 
occur north of the Divide and these northern areas of Victoria include some of the most productive lands in Australia and 
support a wide range of agricultural and horticultural production. 

There are two aspects to the salinity problem: 

1. Salinisation of agricultural lands by high water tables. 
2. Salinity of water supplied from rivers and streams. 

DIWLAND SALTING 
Dry land salting is serious in Victoria, affecting 

about 1.5% of the grazing and cropping land in a 
major zone in the 350 mm-750 mm rainfall belt 
across the State, with. serious economic and 
social consequences. It is intimately associated 
with undesirable levels of salinity in streams and 
farm dams. 

Recent estimates by the Soil Conservation 
Authority of Victoria (SCA) indicate that about 
27,000 ha of cropping land and 58,000 ha of 
'grazing land have become degraded by salting 
since settlement first began in 1834. 

Degree of salting varies from severe salting 
with almost complete loss of production to in
cipient salted areas with a smaller but significant 
decline in production. The capital value of land 
affected is about $23 million. 

Another measure of the current extent of the 
problem is the estimate by the SCA that about 
1% of the total cropping and grazing land in 
Victoria is affected by dryland salting. 

SCA attribute the basic cause of dryland 
salting to increased infiltration and percolation of 
rain water, resulting from reduced evapotran
spiration due to clearing of natural forest and 
other deep rooted perennial vegetation and their 
replacement with shallow rooted pasture and 
crops. 

The lands most affected by high water tables 
and salinisation are within irrigated districts, and 
the major volumetric use of water from rivers and 
streams is for irrigation. 

The irrigation areas are in three main regions 
- Kerang, Shepparton and Sunraysia. 

The total value of annual production from 
these regions is about $210 million. The 
Shepparton Region alOne produces about 20% 
of Australia's fruit and 11% of Australia's dairy 
goods while the Sunraysia Region grows about 
40% of Australia's total viticultural production. 
The three regions together supply about 40% of 
Australia's meat, about 13% of dairy produce, 
and about 20% of combined horticultural and 
viticultural produce. 

THE KERANG REGION 
The Kerang Region is supplied by gravity from 

the Murray and Loddon Rivers, and also by 
Goulburn River water conveyed via the Waranga 
Western Main Channel. Most properties are a 
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mixture of irrigated and dry land, so that of the 
total area of 330,000 hectares, about one half is 
irrigated. Apart from .two relatively minor en
claves of horticulture, pastures are predominant. 

Much of the sedimentary soils underlaying the 
plains of the region were deposited under an 
inland sea (Murraviail Sea), which extended as 
far back as Cohuna on the eastern edge of the 
region, and soil types are inherently saline. 

Following introduction of irrigation to the 
region early in the century, water tables rose very 
quickly and because of the high soil salt content, 
salt was appearing at the surface within a few 
years of irrigation starting. 

Today a greater part of the Kerang Region has 
a high water table (within 2 metres or less from 
the surface) which has probably existed for many 
decades - consequently soil salinisation is 
widespread- and the effects of salinity are most 
obvious. About 25% of the total land area is 
visibly affected by salt, including 20% of irrigated 
pastures. A farm survey carried out in 1972-73 
showed that regional production was about 22% 
less than would have been expected in the 
absence of salinity and waterlogging. 

Surface drains at present serve about one
third of the region but extension of the surface 
drainage system is not economically attractive 
and there is also the added problem of disposing 
of moderately to highly saline drainage water 
generated by a comprehensive drainage 
system. 

Nevertheless, improvements in management 
and the use of modern technology in recent 
years have allowed most farmers to maintain, or 
even increase, their overall production. 

Farmers in the Kerang Region generally have 
larger holdings and higher water rights than their 
counterparts in, say, the Shepparton Region. 
This gives them the opportunity to concentrate 
the water, which is their most valuable resource, 
on the most productive parts of their farms, and 
hence to achieve satisfactory incomes. 

In the absence of engineering works for water 
table control, however, this strategy is only 
acceptable for pasture-based enterprises. 

, Diversification into deeper rooted crops on any 
large scale will be possible only if farmers up
grade their farm layouts and carry out their own 
drainage works for the intensively developed 
parts of their farms. The State Government has 
recently introduced a scheme to provide financial 
assistance for works of this type. 

THE SHEPPARTON REGION 
This Region, of total area 500,000 hectares, is 

supplied by gravity from the Murray, Goulburn 
and Campaspe Rivers. As in the Kerang Region, 
most properties are a mixture of irrigated and dry 
land, and the area irrigated is about half the total 
area. The main enterprises are pasture Qased 
(90% of the irrigated area) but a small area of 
horticulture (4.5% of the irrigated area) is very 
significant in the Region's economy. 

By contrast to Kerang Region, most of the 
Shepparton Region's Probl€ms have been 
slower to develop - probably because of tight 
clay subsoil which prevented downward move
ment of water and because water tables were 
initially at much greater dP-pth. 

The salinity problem in the Shepparton Region 
is not very evident where visibly salt affected land 
probably totals less than 2,000 hectares. How
ever, high water tables underlie more than 
100,000 hectares of the most intensively 
developed land, and productivity may be reduced 
over quite large areas. Fruit production, par
ticularly, is at risk throughout the region. 

Only about 40% of this region is currently 
served by a surface drainage system and water 
tables have continued to rise gradually. 
Groundwater levels have been constantly 
monitored for several years as it was recognised 
some time ago that works to control groundwater 
levels would ultimately have to be provided. The 
three consecutive years of ·above average rainfall 
(1973-1974-1975) rapidly brough1 wa1er tables 
within the reach of the surface over large sections 
of the region, and advantage was taken of the 
aquifers and sand beds underlying much of the 
area at relatively shallow depths to immediately 
commence groundwater control by pumping to 
avoid disastrous consequences to horticultural 
properties. 

THE SUNRAYSIA REGION 
It was recognised that protection against saline 

groundwater tables was necessary for deep· 
rooted horticultural crops (citrus and vines) and in 
the 1930s comprehensive sub-surface drainage 
schemes were installed in each of the State's 
developed irrigation districts (and in new 
developed areas that have occurred since then). 

These community drainage systems provide 
an outfall for the individual sub-surface tile 
drainage systems and therefore the risk from high 
water tables and soil salting is small. The greater 
problem here is caused by application by 
overhead sprinkler systems of moderately saline 
water on sensitive crops, such as citrus trees. 
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VICTORIAN SALINITY AND 
DRAINAGE CONTROL MEASURES 

In dryland areas the Soil Conservation 
Authority is developing techniques for salinity 
control which will probJably involve the planting of 
affected area& to salt tolerant grasses, followed 
by careful management, and possibly the 
planting of deeper rooted species on areas 
where recharge to the water table is taking place. 

Engineering works to correct dryland salting 
have so far not been seriously considered 
because of their high cost relative to the value of 
most of the affected dry/and. 

In May 1975, the State Rivers and Water 
Supply Commission brought together the result 
of investigations into a number of salinity and 
drainage problems in Northern Victoria in a 
comprehensive strategy which proposed the 
following: 

e Control of high water tables beneath horti
cultural and intensively irrigated pasture areas 
totalling tOO,OOO ha in the Shepparton 
Region, by groundwater pumping. 

~ The extension of surface drainage networks in 
the Shepparton Region to provide such 
drainage to a!l significant horticultural areas. 

e The extension of the Lake Tutchewop 
Scheme to allow a far greater proportion of 
Barr Creek flows to be diverted for evaporative 
disposal. 

e The provision of low interest, long-term loans 
to irrigators to enable the implementation of on 
farm measures, supplemented by augmented 
advisory services. In proposing that the major 
part of such assistance would go to the Kerang 
Region, it was recognised that the alternative 
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,:>RQPOSED NEW AND 
~EMOOELLED SURFACf 
IJRAtNAGE SYSTEMS 
AND GROUNOWATER 
PUMF-ING S(;f-'FME 

of provision of further large scale drainage 
works in the Kerang Region would pose 
substantial problems of disposal of moder
ately to highly saline drainage discharge. 

e The enlargement of drainage basins at 
Woorinen, near Swan Hill, to avoid outfafling 
saline drainage to the river. 

• The provision of a comprehensive drainage 
disposal scheme for a large community of 
privatE;! diverters of Nangiloc - Colignan, 
near Red Cliffs. 

• The construction of 17 pumped groundwater 
interception bores between Mildura and 
Merbein to reduce groundwater seepage to· 
the River Murray from the Victorian bank. 

These proposals, representing a proposed 
expenditure of some $81 million (at current 
costs), were referred in 1975 to the Victorian 
Parliamentary Public Works Committee for 
public inquiry and report (The Salinity Control 
and Drainage Inquiry). 

Following favourable progress reports most of 
these measures are now gradually being im-
plemented. · 

RIVER MURRAY WATER QUALITY 
The River Murray has always carried some 

salt load, much of it derived from rock and soil 
particle weathering in the catchments. 

Irrigation development along the river and its 
tributaries has added to the salt load and in
creased river salinity. The most striking example 
of this is the Barr Creek drainage return to the 
River Murray. Barr Creek is the main drain in a 
500 km system of surface drains, mostly con
structed by the end of the 1930s, to serve the 
northern part of the Kerang Region. Much of the 

'{ICTOBI_Ai'J_§ALINIT_)' ~[) 
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SCALE OF KILOMETRES 

This article and the article on salinity 
in South Australia by Mr W. H. Deer in 
the October issue of the "News" were 
originally presented to a seminar on 
"Salinity Problems of Irrigation Sup
plies in Australia" held in Harvey, WA 
late last year. The articles are reprinted 
with the kind permission of the authors · 
and the editor of ''Ancid'' in which they 
were first published. 

125,000 hectares it serves is subject to salin
isation, and it is today the biggest single con
tributor of salt load to the River Murray. 

In addition to direct contribution of salt loads 
from drainage systems and tributary streams, 
saline seepages occur into the river both 
naturally and from groundwater mounds built up 
beneath irrigated areas on both sides of the 
river. 

Increasing salinity levels, particularly in years 
of low rainfall, and close river regulation have 
become a problem for downstream users, this 
problem being highlighted in the year 1967/68 
when acute drought conditions prevailed in 
eastern Australia. 

Following the emergence of sa:linity in the River 
Murray as an issue, two schemes to reduce salt 
load input to the River Murray were constructed in 
Victoria in 1968, with Commonwealth financial 
grants. These were the Lake Hawthorn Scheme 
near MIJdura, to divert to inland disposal basins, 
drainage from irrigated areas, which previously 
entered the Murray carrying 11 ,000 tonne/year of 
salt, and the Barr Creek Lake Tutchewop Scheme 
in which about 15% of the average annual flow 
and salt'load of Barr Creek is diverted to Lake 
Tutchewop and three other smaller lakes for 
evaportative disposal. The average annual salt 
load kept from reaching the Murray by this 
scheme is 30,000 tonne/year. 

In addition to these measures 'no new State 
sponsored irrigation schemes have been initiated 
in Northern Victoria and since 1969, new licences 
for private diversion for irrigation from the River 
Murray have been issued on the condition that an 
approved drainage disposal scheme not in
volving disposal to the river be provided by the 
licensee. 
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WHITE CHRISTMAS 
Here's what you n'eed: 

1 cup powdered milk 
1 cup coconut 
1 cup icing sugat 
1 cup Mixed Fruit 
1
12 cup chopped glace pineapple (optional} 
h cup chopped glace ginger 
1 cup Rice Bubbles 
250 g (8 ozs) Copha 

Here's what you do: 

Mix all the dry ingredients together. Chop the 
Copha and melt over a gentle heat, then mix into 
the dry in-gredients. Mix well, then press firmly into 
the biscuit slice tray. Place in the refigeratortuset 
firm before Cutting into slices. 

8 ~ December 1980 
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MARZIPAN MORSELS 
Here's what you need: 

Base 
250 g {8 ozs) marzipan meal 
2% cups icing sugar 
3 tablespoons castor sugar 
1JJ cup sherry 
1 egg-white 

Filling 
V;; cup apricot jam 
1 cup coconut 
1 cup Mixed Fruit 
1J3 cup chopped walnuts 
3 tablespoons sifted icing sugar 
1 tablespoon sifted cocoa 

Icing 
125 g (4 ozs) dark chocolate 
30 g (1 oz) buffer 
2 tablespoons milk 
h cup sifted icing sugar 

Here's what you do: 

Combine the marzipan meal, sifted icing 
sugar, and casror sugar. Mix to a firm dough with 
the lightly oeaten egg-white and sherry. Divide 
the mixture in half then press one half evenly 
over the base of a lightly greased biscuit slice 
tray. Combine all the filling ingredients and work 
into the remaining marzipan mixture, adding a lit
tle more sherry, if necessary. Spread over the 
marzipan layer, then refrigerate. Combine the 
chocolate, butter and milk. Stir over simmering 
water until the chocolate has melted. Remove 
from the heat, add the icing sugar and beat until 
smooth. Spread over the firm filling, then re
frigerate overnight. Cut into small fingers for 
servtng. 

Not all recipes need be as 
and here are some lusciou 
friends. 

There is nothing nicer th, 
table or perfect as gifts. 

SANTA'S ENERGY LOAF 
Here's what you need: 

3f4 cup brown sugar 
3eggs 
1 teaspoon vanilla essence 
185 g (6 ozs) butter, melted OR 3/4 cup vegetable 
oil 
11f2 cups wholemeal flour 
V2/eve/ teaspoon baking powder 
1/evel teaspoon salt 
11evel teaspoon cinnamon 
1 level teaspoon mixed spice 
lf2 cup sherry OR orange juice 
213 cup chopped mixed peel 
1 cup Sultanas 
Y2 cup Seeded Raisins, chopped 
Y2 cup choppe_d dates 
3f4 cup chopped Prunes 
lfz cup whole glace cherries 
lf2 cup chopped walnuts or almonds 
1f2 cup soya bean flour 

Here's what you do: 

Combine the first four ingredients and beat 
thoroughly. Sift together the flour, baking 
powder, salt and spices, and add to the beaten 
mixture alternately with the sherry. Combine the 
fruits and nuts with the soya bean flour and add to 
the cake mixture. Mix well, then turn into a 
greased and lined loaf tin. Bake in a slow oven for 
2-2112 hours. 

Allow to cool in the tin. 

FESTIVE NUGGETS 
Here's what you need: 

1% cups Mixed Fruit 
2 cups crushed comflake cereal 
314 cup raw peanuts 
J.,2 x 400 g can condensed milk 

Here's what you do: 

Thoroughly combine all the ingredients in a 
mixing bowf. Place a dessertspoonful of the 
mixture in small heaps on to a baking tray. Then 
bake in a moderate oven for 15 to 20 minutes, or 
until golden brown. Allow tl1e biscuits to cool 
before lifting off carefully with a spatula. 

Store the biscuits in an airtight tin. 
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'itional as Christmas itself, 
~ats to please family and 

omemade goodies, for the 

AST MINUTE CHRISTMAS CAKE 
ere's what you need: 

JOg (1/b) Mixed Fruit 
cup water 

ci.Jp brown sugar, lightly packed 
teaspoon mixed spice 
teaspoon bicarbonate of soda 

!5 g (4 ozs) butter or margarine 
cup sweet sherry 
egg 
-;up plain flour 
'JUP self-raising flour 
'ablespoon sweet cherry, extra 
I g (1 oz) b!anced almonds 

~re's what you do: 

Chop Mixed Fruit, combine in large pan with 
1ter, sugar, spice, soda and butter, stir over low 
at until sugar is dissolved and butter melted; 
:rease heat, simmer gently .. covered, for five 
nutes. Remove from heat, add sherry, mix 
~~~- Pour mixture into large basin, cover, stand 
ernight. Next day add lightly beaten egg and 
If the sifted flours, mix well, add remaining 
ted flours, mix well. Spread mixture into 
~ased and greased paper lined deep 20- em 
) round cake tin; paper should be 5 em (2") 
1her than top of tin. Drop tin onto benCh from·a 
1ght of about 15 em (6"), this will break ail"y 
~e air bubbles in the mixture. 

)ecorate top with blanched almonds. Bake· in 
1derately slow oven for two hours, or until 
Jked when the blade of a sharp, pointed kt:life-, 
erted into centre of cake, comes out free Of 
(8 mixture. Remove cake from oven, brush.top 
h extra sherry, tear away lining paper ardOnd 

of tin, cover cake tightly, wt1ile hot, .with 
mmium foil, stand overnight. 

iemove cake from tin when cold. 
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CELERY AND APRICOT STUFFING 
i-lere's what you need: 

125 Q-(4 ozs) Dried Apricots 
Warm-water 
1 cup chopped celery 
1 onion~ chopped 
3% cups fresh breadcrumbs 
V4 cup chopped almonds 
Salt and pepper 
1 egg -lightly beaten 
2 tablespoOns sherry 

Here's What you do: 

Soak Apricots overnight in warm water, drain 
then chop. Combine in a b_asin with the celery, 
onion, breadcrumbs and almonds. Season well. 
Add the' egg and sherry to moiSten. 

ORANGE CURRANT STUFFING 
Here'S what you need: 

1 onion - finely chopped 
30 g (1 oz) butter or margarine- melted 
4·ci.Jps fresh breadcrumbs· 
9.0 g (3 ozs) shredded suet 
Grated rind and juice 1 orange 
1!3 cup Currants 
1 egg - beaten 
Salt and pepper 
Stock 

Here's what you do: 

Saute the onion in the melted butter. Add to the 
breadcrumbs, with suet, orange rind and juice, 
Currants, egg, salt and pepper. Moisten with a 
little stock, if necessary. 

LOG NOEL 
Sprinkle a liqueur or spirit (e.g. brandy· Or·rum) 

over a quantity of mixed chopped Sultanas, 
Seeded Raisins, Currants, cherries, peel· and 
your faVourite nuts. (Toasted almond halvings 
are delicious!). Leave the Fruit mixture to soak up 
th~ spirit. Care"ful!y unroll a swiss sponge OR jelly 
rolf. Beat vanilla icecr_eam lightly- with a fork to 
soften a little then fold in the" fruit and nut mixture 
c;tnd some coarsely grated chocolate. Spread 
thickly over the swiss roll and quickly ron· up 
a9ain. Wrap tightly ln,greaseproof OR toil and 
place in deep freeze of refrigerator to set hard. To 
serve, remove paper and cut intO slices. 

SUGAR PLUM TREE 
Traditionally sweet pieces of Dried stuffed 

Fruits and other delectable gondies Including 
glazed nuts·, wrapped in glittering coloured 
c'ellophane and hung on a little tree, made from a 
small pine· branch, plastic or toll. Steam or 
simmer som·e Dried Apricots and stoned Prunes 
until plump· and tender then stuff With whole nuts 
or softened marshmallows and toss in castor 
sugar. Allow to set befo"re wrapping. 

JIFFY PLUM PUDDING 
Here.'s what yOu need: 

1 cup bran cereal 
90 g (3 ozs) butter or margarine 
V3 cup brown sugar- tightly packed 
1% cups wafer 
2 cups MiXed Fruit 
2 eggs- well beaten 
1 cup self-raising flour 
2 teaspoons mixed spice 
Pinch salt 
2 teaspoons lemon juice 

Here's what you do: 

Place bran cereal, butter, brown sugar, water 
and Mixed Fruit into a saucepan. Bring to the boii 
and- simmer gently' for 2-3 minutes and remove 
from heat. Cool. Add the eggs and mix well. Stir 
in the remaining ingredients thoroughly. Spoon 
1nto a weU-greased and crumbed pudding basin 
and cover with tWo layers greased greaseproof 
paper or aluminium foil. Tie.securely and. steam 
for two hours. Serve warm with custard, cream or 
1ce cream. 

FRUIT MINCE PIES 
Hei'e's What you ·need: 

500 g·(tlb) shortcrust pastry 
Fruit Mince 
Egg- yolk for glazing 
Icing sugar 

Here's what you do: 

Roll the pastry out thinly and cut into rounds. 
Line patty tins with some of the pastry rounds, 
and fill with a heaped teaspoonful of the prepared 
fruit mince. Moisten the edges of remaining 
pastry rounds and cover fruit mince, pressing the 
edges together to seal. Make a small hole in the 
top of each one to allow the steam to escape 
during cooking; and then brush with the egg yolk 
glaze. Bake in a moderately hot oven for 
approximately i 5 _minutes, or until golden brown. 
Serve the pies warm and dusted with icing sugar. 

FRUIT MINCE 
Here'·s what you need: 

3_ large apples 
500 g (1/b) Currants 
500 g (11b) Seeded Raisins 
250 g (8 ozs) Sultanas 
125 g (4 ozs) mixed peel 
500 g(1/b)sue/ 
2 tablesp·oons chopped almonds 
500 g (11b) brown sugar 
juice and finely grated rind 2 lemons 
1 teaspoon nutmeg 
1;4 teaspoon cloVes 
!;4 teaspoon cinnamon 
pinch salt 
6 tablespoons brandy, rum OR orange juice 

Here's what you do: 

Peel apples and core. Combine with fruits, 
mixed peel, suet and almonds, then put through 
a mincer. Add to the remaining ingrsdients and 
mix well. Spoon into sterilised jars, cover tightly 
and use as required. 
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SULTANAS- AN OVERALL VIEW 

J. F. WEARNE 
THE AUSTRALIAN DRIED FRUITS 

CORPORATION 

The Season 1981 world Sultanas production 
appears to be approximately as follows:-

tonnes 
USA (Thompson Seedless) 190,000 
Greece 65,000 
Turkey 80,000 
Iran 55,000 
Afghanistan 60,000 
Mexico 15,000 

SUBTOTAL 465,000 
1981 

-Australia 65,000 
- South Africa 20,000 

----
550,000 

Plus carryover by USA on 
31 August 1980 15,000 

----
TOTAL 565,000 
Annual average Domestic Con-

sumption to Producing Countries 205,000 
----
360,000 

Less carryout by USA at 
31 August 1981 50,000 

EXPORT AVAILABILITY 330,000 

Over the past few years the world's annual 
export trade in Sultanas has amounted to 
approximately 350,000 tonnes. Of this amount 
80 per cent- 280,000 tonneS is sold in Western 
Europe, Scandinavia and Eastern European 
countries. 

Eastern European countries during the 12-
month period ending 31 May 1980, imported in 
excess of 120,000 tonnes of Sultanas from 
Greece, Turkey, Iran and Afghanistan. 

The present world statistical position means 
that annual supply is continuing to be in balance 
or sffght!y below the total annual requirements of 
importing countries. 

The US production of Thompson Seedless 
(Sultanas) Raisins is presently estimated at 
257,000 short tonnes on a sweatbox basis, but 
Californian Packers are experiencing a very 
serious situation. Due to the lack of sunlight 
during the growing and drying periods Sultanas 
lack sugar, have ·a high moisture content, and 
there is a high degree of mould. This has resulted 
in an extremely large percentage of sub~ 
standard berries and high pack loss. 

As a consequence Californian prices for 
Sultanas have risen dramatically frQm 78 cents 
to 92 cents per lb during the past month or so. 

Prices from Greece, Turkey, Iran and 
Afghanistan at the present time are gradually 
being increased and it is expected that by the end 
of December prices to buyers in Europe will rise 
to around $US1 ,800-1,850 per tonne CIF. 

Australia still has a quanity of Sultanas unsold 
from the 1980 Season and at $A 1 ,650 per 
tonne CIF plus EEC duty and the rate of 
exchange our price for Europe is about$US2,000 
per tonne. 

1 0 - December 1980 

We are not concerned at the amount of 
Sultanas still unsold from the 1980 Season and 
confidently expect that when Eastern European 
Countries conclude their contracts for the pur
chase of Sultanas from Greece, Turkey, Iran and 
Afghanistan prices will increase. 

The outlook for the marketing of 1981 
Season's Sultanas and Currants is bright. 

A continuation of our very strong position in 
Canada is almost certain. 

No worries are expected from New· Zealand. 

Japan has been a difficult market for us in the 
past to sell in any large quantity but is improving. 

The Scandinavian market particularly Nor
way is a valuable export outlet for Australian 
Dried Fruit. 

Europe including the United Kingdom and 
Republic of Ireland is an area on which world 
Dried Fruit producers depend for much of tl1eir 
trade. The importance of this area cannot be over 
emphasised. The Australian Industry will sell 
about 35,000 to 40,000 tonnes to buyers in 
Europe from the Season 1980 production. 

PRUNES 

Two important meetings of the Prunes 
Industry were held during November to review 
Sales and Marketing Terms and Conditions. It is 
now some tour years since promotion was hand~ 
ed to Agents and there was a general feeling that 
concentration on brand advertising may have led 
to some decrease in sales. 

However an examination of delivery statistics 
for the 12 months ending February in each year 
shows that sales of ADFA fruit have been fairly 
static over the past four years following a fairly 
sharp increases on previous years. In the same 
period it is known that the non-Association 
Packer has increased his sales considerably so 
that overall total Australian sales have in
creased, unfortunately without any particular 
benefit to ADFA. 

In the same period imports of Prunes, mostly 
Pitted Prunes, have been fairly steady at around 
120-160 tonnes per year. 

ADFA sales and imports over the past six 
years have been: 

ADFA Australian Imports for 
Deliveries for 12 months 

12 months ending ending 
Year 25 February 30 June 

Tonnes Tonnes 

1975 2,596 488 
1976 2,154 280 
1977 2,734 t71 
1978 2,736 t29 
1979 2,796 t39 
1980 2,710 t 11 

The high import figures of 1975, 1976 and 
1977 were due largely to the need for ADFA 
processors to import fruit to supplement pro
duction. 

At its next meeting the Prunes Committee will 
consider the possibility of making some monies 
available to ADFA for generic advertising of 
Prunes. The difficulty of this approach is, of 
course, that it assists our non-Association 

competitor as much as it does ADFA processors. 
Prunes Agents believe that their approach of 
concentrating on in~store promotion is the most 
effective way of maintaining sales. However, over 
the past four years while this has led to a 
considerable variation in brand sales it has not 
shown an increase in total sales. 

The export market r8mains depressed, and 
faces strong competition from the massive 
tonnages produced in the USA. 

A CHEAPER, CLEANER, QUICKER WAY TO 
SPRAY 

Only one-quarter the normal amount of active 
chemical ingredient is used in a spraying 
technique that scientists are evaluating for use 
on fruit and vegetable crops at the Victorian 
Government's Plant Research Institute, Burnley. 

Mr I an Smith, entomolgist, and Mr Jim Whan, 
plant pathologist, are studying plant spray 
systems with the assistance of Dr Norman 
Morgan, a visiting spray application expert from 
Long Ashton Research Station at Bristol in the 
UK. 

The scientists have found in a number of trials 
on fruit and vegetable crops that they can lower 
the amount of chemical used by lowering the 
amount of water added to the active ingredient 
and by changing some of the features of the 
spray design. 

They have also reduced the normal amount of 
total liquid used to as little as one-twentieth 
saving much time now spent on refilling of spray 
tanks. 

Australia 

IN BRIEF 
PRUNES 

Latest indications from growing areas are that 
the Australian Pack may not be much in excess 
of 2,000 tonnes in 1981. With the present carry
over this will just about cover Australian re
quirements with some exports to New Zealand. 

USA 
Total USA availability for 1980/1981 has been 

placed at 188,650 tonnes, an increase of 25% 
over the 1979/1980 pack of 150,316 tonnes. 
Shipments to ~ November include 13,873 tonnes 
to the domestic market and 11.227 tonnes to 
export markets, including 4,642 tonnes Pitted 
Prunes. 

Pitted Prune imports into Australia continue at 
about one container (17 tonnes) each second 
month. 
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GORDOS-DRYORCRUSHIN 1981? 

by Russell Witcombe, Agricultural Economist, Departmem of AgriCuitUr~: MildUra 

The market prospects for Australia's 1981 dried Raisin crop are not very 
bright. 

The industry is experiencing difficulty in finding a' satisfactory export 
market lor our 1980 gordo crop, and expects an unsold carryover of about 
2,500 tonnes. 

These marketing difficulties reflect Australia's inability to guarantee a 
regular supply of Raisins to the export market 

The total pool payment to growers lor the 1980 gordo crop will be around 
$700 per tonne. And unless the tonnage dried is substantially less than last 
year, the sweat box price lor the 1981 gordo crop will probably be about the 
same- around $700 per tonne. 

The "Wine Grape Processing Industry Joint 
Negotiating Committee", established $145 per 
tonne as the minimum winery price for gordos for 
1980, 

The minimum winery price for the 1981 
harvest will be announced some time after early 
to mid·December. But if we allow for at least the 
CPI increase, we can expect a winery price 
around $160 per tonne for gordos in 1981. 

In fact, at these prices, drying and crushing are 
equally profitable. 

That is, the profit from drying gordos in 1981 at 
$700 per dried tonne, is approximately the same 
as the profit from supplying wineries at a price of 
$160 per wet tonne. However, most growers will 
prefer to wineries, rather than dry, if the two 
markets are of similar profitability- because of 
the "peace of mind" in having the crop off the 
block, and not on the racks, exposed to the 'risk of 
bad weather. 

The next two to three months will provide more 
accurate information on probable returns for 
dried gordos for 1981. And the minimum winery 
price will be known by mid-January, at the very 
latest. With revised information, growerS can use 
the following table to establish the profitability of 
the alternative markets. 

However, on present indications, growers who 
normally dry their gordo crop, should consider 
seriously the opportunity of winery supply in 
1981. 

PRUNES 
INDUSTRY 

CONFERENCE 
YOUNG, NSW 

MAY, 1981 

AGENDA ITEMS 
INVITED 
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Table 1. , 
Equivalent Winery Price, for a Range of.Dried 
Gordo Prices for the 1981 Harvest. 

Dried Gordo 
Price 

(sweat box 
price) 

Dollars 
per dried tonn~ 

$600 
$650 
$700 
$750. 
$800 
$850 
$900 

Equivalent 
Winery Price 

Dollars 
per fresh tonne 

$137 
$148 
$159 
$169 
$180 
$191 
$202 

As discusSed,.this table shows that the·profit 
from drying gordos, at·a sweat box price of $700 
per tonne, is the same as the profit from crushing 
at $159 per wet tonne. 

To a very large extent, the equivalent winery 
price is dependent on assumptions made on the 
difference· in harvesting costs between drying 
and winery supply, the wet arid dry yields, etc. 

So that you can assess the relevance of this 
information to your own situation, I have fisted 
below the assumptions made in establishing the 
equivalent winery pri.ce values. 

1. Door payments for dried gordos wilt be $300 
per dried tonne 8nd then~ will be payments of 
$50 per tonne in May and June. The balance 
will be paid in equal instalments over twelve 
months. 

2. Wineries make three equal payments, the 
first by the end of February, the second by the 
end.of June and the final payment by the end 
of September. 

3. The progressive-payments for dried fruit and 
winery supply are discounted to cover both 
inflation and the obvious preference for cash . 
now rather t88.n "la'ter: The payments are 
discounted at 2% pe'r 'ri'ionth, and expressed 
in February 1981 val'u€s. 

4. Harvesting costs avoided by supplying a 
winery are $30 per dried ton':Je. for gordos. 

5. The analysis assumes tha't the fruit is picked 
for drying at 11 o Baume with a wet to dry ratio 
of4to1. 

HORTICULTURAL SURVEY 
The Bureau of AgricuHural Economics will 

shortly co'mnience 'field work in New South 
Wales, Victoria and Queensland for the Aus
tralian Horticultural Industries Survey. 

· The annual Horticultural Industries Survey 
covers the·Apple and Pear, Deciduous Canning 
Fruits, Multi-purpose Grapes, Wine Grape and 
Citrus Industries. This year some changes are to 

. be made to this survey aimed at making its 
operations more efficient and the results more 
timely. The changes affect both the regions to be 
covered and the timing of the collection of data 
from producers. 

u-ntil further notice, three regions, Mid Murray, 
Outer Sydney (citrus) and Southern Victoria 
(apple and pears) are to cease being surveyed 
i:tnd one further region, South Australia {dryland 
grapes) will not be visited during the coming 
tWelve months. 

FIELD RUNS 
Each year, the timing ot field runs in the 

remr,'iining regions will be as follows: 

11 the three key, regions of Riverland, MIA and 
Sunraysia will be visited in April and May wH11 
data being collected for the financial year then 
.coming to a close. 

• the remaining regions will be visited in the 
period November to March with data being 

·Collected for the financial year ending in June 
prior to the visit. 

DATA AVAILABLE 
Data from .the three key regions collected in 

April arid. MaY will fOrm the basis of preliminary 
e;o;timates which. will be available by December of 
that year, ten months earlier than at present. 
These preliminary dcita eire also expected to form 
an important new input to the deliberations at the 
annual NatiOnal Agricultural Outlook Conference 
(NAOC) held at th~ end of Janua1·y each year. 

CO-OPERATION 
As has been the case with previous Bureau 

surveys, the success of the 1980 survey will 
largely depend on the goodwill and co-operation 

. of growers in the horticultural industries. In the 
past, co-operation with the Bureau has been 
most generous, and reflects an appreciation by 
rurat people -of the ne.ed for factual and up-to
date data on their industries to be available to 
those concerned ...yith the well-being of these 
industrie$ 9-_nd with rural policy generally. 

Participation in the survey is voluntary and the 
data provided by individual growers will not be 
publiShed or otherwise released in a form which 
can in any way be identified with individual 
growers .. Surv:ey results will be published in 
aggregate .form only but individual respondents 
will be provided ~ith a summary of results for 
their own farms when the process1ng of survey 
data is completed. 
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SUNRA YSIA COLLEGE 
OF TAFE 

The need to cater tor the full community needs 
of Sunraysia and district was the main aim 
behind the newly established College of Tech
nical and Further Education in Mildura. 

Within .the agricultural education field the 
College has established a joint partnership with 
the lrymple Technical School in the School Farm 
now entitled "lrymple Tech/Sunraysia Farm". 

The farm is used to train students either full
time or part-time in the various Agricultural 
Courses offered. 

The farm is made up of three main areas, 
entitled-

Area 1. ECONOMIC BLOCK (19.0 hectares) 

This part of the farm is run as a normal property 
should be. Records are kept and analysed by 
students as part of the Business Management 
program. It contains many enterprises, such as 
table grapes, dual purpose grapes, currants, 
wine grapes and various varieties of citrus. 

The money made on this block is used to 
service loans and provide capital development 
for the farm~ 

Area 2. HORTICULTURAL LABORATORY 
AREA (11.2 hectares) 

This area is designed for teaching, is not 
required to make big profits and recurrent costs 
are met by TAFE funds. Enterprises include wine 
management, citrus management, nut tree 
management, soft fruits orchard, an alternate 
crops area, vine rootling nursery. Space has 
been left for other student experimental areas yet 
to be developed. 

When trees and vines have served their 
usefulness in this area they will be pulled out and 
·replacements planted. This allows for excellent 
tuition in young tree and vine training. 

Area 3. AGRICULTURAL LABORATORY 
AREA (22.8 hectares) 

This area is used for the instruction of animal 
l1usbandry practices. it features a Merino stud, 
a first cross ewe breeding flock, Poll Dorset ram, 
Perendale ram, a small coloured sheep flock and 
a Hereford beef cattle herd. 

Areas of irrigated and dry land lucerne, irri
gated and dry land pastures, permanent pas* 
tures and a crop rotation area allows instruction 
to students in pasture establishment and 
maintenance plus cereal production. An exten
sive fodder conservation program is carried out 
on this area. 

The Courses studied within the Agricultural 
Department of the College are-

(a) Certificate of Agriculture 
This is a two-year full-time course where 
students can specialise in - Vines and 
Citrus Production, OR 
Sheep, Cattle and Cereal Production. 

Along with these areas of specialisation, 
students study Economics, Business 
Management, Engineering, and Practical 
farm work. 
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The Entry requirements for such a course is 
a Leaving Certificate or equivalent, OR 
General Education with some farm experi* 
ence. 

The units of study within this course can also 
be studied part-time. 

(b) Apprenticeship Training-
The College also trains students in - Fruit 
growing on a day per week basis; Cropping 
and Grazing on a block release basis; four 
times per year for a fortnight per time. 

(c) ShortCourses-

FOR SALE 

VINES & CITRUS 
MATERIALS 

. Contact: 

SUNNYCLIFF NURSERIES 

For all: 

CITRUS TREES 
VINE ROOTLINGS 
GRAFTED ROOTSTOCKS 

. 

The College conducts many short courses 
and these vary in length and content 
according to community needs. 

The College boasts a very active Agricultural 
Advisory Committee which is their main liaison 
between the educational programs and the 
needs of the employer and the community. 

Also CONTRACT PROPAGATION can 
be arranged for yo~r: 

The College also boast a staff of specialists in 
Sheep, Cattle, Vines, Citrus, Orchards, Engin
eering, Farm Business Management, and 
Economics. 

Accommodation - Private board can be 
organised for 1981; from 1982 onwards, full 
residential facilities will be available at the new 
College buildings. 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For orders or details write: 

PO Box 389 lrymple, VIc, 3498 
or phone (050) 24·5459 

AH: (050) 24-5500 

CERTIFICATE OF AGRICULTURE 
(Middle Level Course) 

Specialising in 

VINES AND CITRUS PRODUCTION 
or 

SHEEP, CATTLE AND CEREAL PRODUCTION 
Plus general studies in Economics, Farm Business Management, Agricultural Engineering 

and practical farm work. 

Entrance requirements- Leaving Certificate OR general education with farm experience. 

Allowance- Tertiary Allowance is available subject to means test. 

Accommodation- Private board can be arranged _i1 desired for 1981. Full residentials 
should be available in 1982. 

Course duration - Two years full-time or course car:~ be taken on a· part-time basis. (24 
units are required to complete the course.) 

Career opportunities- Potential Management positions. Sales- Agriculture. Technical 
Assistants, etc. 

For enrolments or further details contact: 

The Principal 
Sunraysia College ofT AFE 
PO Box 1904 
Mildura, Vic., 3500 

or telephone: 

(050) 23 5138 (office hours)( 
(050) 23 4630 (after hours) 

DRIED FRUITS NEWS 



SEEDLING AND ClONAl SElECTION 
VARIETY IMPROVEMENT 

F. J. Gathercole- Slof!efrw'i_Research Officer, Loxton Research Centre. 

Much has bee'n I Wrltieri arid" said lately about 
the faults of our present apricot varieties and the 
need to discover or develop improved selections. 

And so it should because although the present 
varieti.-es serv,e our purpose to~ varying degree, 
most of them beJ6n9 tO a bygone era' when labour 
was cheap and readily avialable, and suitability 
of fruit for canning did not,rryatter. 

So much for the past..,....... things have changed 
since then. At.present we-are slowly moving (or 
being moved) towards mechanisation to contain 
rising proQuction costs. 

Orchard and shed mech·aniSatiori have made 
great advances in the last decade - in fact, 
mechanisation may be forced upon us sooner 
than we think. Few of our varieties are suited to 
mechanisation - Hunter is the only one with 
some chance of withstanding shake-and-catch 
~arvesting at cutting ripeness. Hunter also 
processes well- in mechanical cutters as does 
Trevatt, Moorpark is Jess suitable (too spherical) 
and Story even less so. 

In summary,'the main problem in mechanising 
ttw harvest ~nd drying of apricots is not lack of 
suitable machinery but of firmer varieties suited 
to the process. And even if mechanisation is 
delayed we still need improved varieties for hand 
harvest. 

There are obvious long-term means of pro
viding improved varieties such as by plant 
breeding, growing and evaluating seedlings of 
promising material (either from or local varieties) 
.or in the shorter term, importing new varieties 
from overseas. However, while all of these 
avenues are being explored we also need to 
concentrate on shorter term measures such as 
evaluating chance seedlings and clonal s61ec
tion in present varieties. And it's here that,' we 
need your help. 

HELP US FIND BETIER VARIETIES 

Within the next month or two every apricot tree 
in the Riverland will receive individual attention at 
harvest. Do you have any improved commercial 
varieties worth growing more than their·present 
namesakes? Or do you have any useful·chance 
seedlings? Here's what we are looking for: 

A. Moorpark 
(Must ripen evenly or almost so to be 

considered) 
Firmer types which hang well at maturity or 

have better drying ratios than normal. Earlier or 
later types are desirable to extend the season. 
(Firmer types would also be easier to handle at 
harvest than the present lines). 

B.-Trevatt (and Kingston Royal, Watkins) 
Resistance to pit burn. 
More even year to year cropping. 

C. Story (and Kidd"s Early) 
(Must ripen evenly or almost so to be con

sidered) 
As for Moorpark and in addition, less sus

ceptibility to rain-cracking. 
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D. Hunter 
Regular heavy pearing, longer lived spurs. 

E. Bassham 
More juice to alleviate white centres. Heavier 

yie_lds. 

F. Chance seedlings 
good yield and good fruit size. 

regular cropping, no black bud problems. 

even ripening of individual fruit. 

tree stone. 

suitable for more than one purpose. 

fixed characteristics - no reversion as in 
Story. 

orange flesh colour, not yellow (yellow dried 
apricots are unsaleable). 

very little or no skin blush (heavily blushed 
types are not suitable for canning unless 
peeled). 

- preferably flattened on the cheeks to align 
correctly in mechanical cutters. 

There are interesting types around if we only 
recognise what we need and look for them. The 
following have come to our notice: 

- a Moorpark selection which aligns and cuts 
well through cutting machines. 

a MoorparK which holds well on the tree 
without softening, does not drop readily and 
does not split badly in rain. 

another Moorpark which did not split in rain 
several years ago like all the others in the 
patch. 

a later ripening Moorpark. 

possibly an earl¥-ripening Kingston Royal. 

DR. BRIAN 1<. 
TAYLOR 

Or Brian K. Taylor is to be the next Director of 
the State Government's Sunraysia Horticultural 
Research Institute, lrymple. The appointment 
was recently announced by the Minister of 
Agriculture, Mr Jan Smith. 

Or Taylor was previously a research scientist 
at the Victorian Horticultural Research Institute, 
Knoxfield, but for the past five years has been 
head of the Department of Horticulture at 
Roseworthy Agricultural College, South Austra
lia. He was due to start at lrymple on 1 
December. 

The Murray Valley region grows most of 
Australia's dried vine fruit and produces a high 
proportion of grapes for fresh fruit or for wine
making. It is also a major centre tor the pro
duction of citrus and vegetables and a diversity of 
tree crops, such as avocados. 

"The Government is (therefore) concerned to 
provide the best possible research in the area 
and has recently upgraded the lrymple estab
lishment from a station to an institute," said Mr 
Smith. 

NEW PESTICIDE 
MANUAL 

The Minister for Primary Industry, Mr Peter 
Nixon has announced the release of a new 
publication, the Manual of Safe Practice in the 
Handling and Use of Pesticides. 

The book is intended as a primary source of 
information on the proper and effective use of 
pest control chemicals. 

The manual is designed for the use of 
agricultural and health authorites, extension 
officers, educators, chemical salesmen, pesti· 
cides manufacturers, and major users. 

"It is hoped that those involved in preparing 
information on the subject of pesticides will use 
the manual as their basis," Mr Nixon said. 

It includes sections on choosing the correct 
chemical, application equipment, and safety 
precautions- including safety in the home and 
garden. , 

It also contains chapters on the protection of 
livestock, wildlife and the environment proced
ures for dealing with emergencies. 

"The manual is published with the aim of 
informing people of the correct ways to handle an 
apply better pest control chemicals," Mr Nixon 
said. 

The manual is available_ at a cOst of $7.20 over 
the counter from Australian Government Pub
lishing Service Bookshops in all capital cities, or 
by mail at a cost of $8.10 which includes postage 
from: 

Mail Order Sales, 
AGPS. PO Box 84, 
Canberra ACT 2600. 
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HOME ECONOMICS 
REPORT 

As the calendar year draws to a close I feel it is 
important to mention some of the exciting and 
progressive assignments which have been. 
developed in a different way to other years. I am 
pleased with the vitality,_-and _war~ capability 
within the Home l;:conomics Department. Such 
results can only be attributed to the conective 
endeavours of a happy and .. efficient .team., 

An entirely new outlo0k'h8.S' e·m9rg'ed in th~ 
department following the move to th9 · neW 
premises, and the facilities· of the test -kitchen. 
This has opened up many new aspects of 
activity. 

The following is a resume of V/ork carrie9 out 
and illustrates the many and varied activities of 
my department. 

ACCREDITATION COMMITTEES 

Following my involvement With the Accredit
ation Committee of the Vic'torian Institute of 
Secondary Education for Home Econorilics, I 
have been asked to join the Home Ecohbniics 
Advisory Committee of Emily McPherson Col
lege, Royal Melbourne lnstitute.ofTechhology. 

I have also been invited to be the National 
Member for the Accreditation of the West 
Australian Institute of Technology Post-Gradu
ate Course in Social Science. 

SPECIAL FIELD PROMOTIONS 

THE TOURIST DEVELOPMENT 
ASSOCIATION MILDURA AND DISTRICT 

We again participated with them in- a pro
motion held at Keysborough Shopping Centre. 
Our display, where we promoted nutritional and 
cooking aspects of Dried Fruits, received much 
public interest compared with the other static 
type displays. 
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MISS ELAINE CHAMBERS EXECUTIVE HOME ECONOMIST 

MILDURA SHOW 

Our Industry was represented by our Home 
Economist who demonstrated her culinary 
abilities to an appreciative viewing audience. 
Specially prepared recipes were demonstrated 
to popularise Dried- Fruits, and related recipe 
sheets distributed to the public. 

McEWANS 

It is significant we were once again invited by 
McEwans to conduct a Festive Cooking Pro
motion for one week. This took the form of 
speciq.lised Christmas cookery ideas which were 
develOped in the test kitchen. We complemented 
the demonstrations with attractively designed 
printed recipe sheets. The feedback and general 
Industry goodwill created is gratifying, and 
indeed most worthwhile for us to take advantage 
of in the future. In this particular promotion we 
teamed with Willow Ware. 

COOKERY JUDGE 

I enjoyed th€ task of heading the Judging 
Panel of leading food company's recent national 
cooking competition conducted at the Royal 
Melbourne Institute of Technology. 

VISITS TO TEST KITCHEN 

Being the focal point of the department we are 
constantly receiving visits from business asso
ciates, other food company personnel, interna
tional delegations, equipment manufacturers 
and institutional groups. In fact, we were 
selected by the Royal Melbourne Institute of 
Technology as a good example of an efficient 

industrial Home Economics Department. A 
group of 12 final year students accompanied by 
the Head of Department observed operations of 
the kitchen, followed by an audio-visual pres
entation, and over morning tea an open forum 
was conducted. Apparently this format has been 
highly regarded by the Dean of the College, and 
brings our Industry into an important area of 
educational prestige. 

ALLIED FOOD INDUSTRY'S PROJECTS 

Following a request from the Canned Fruit 
Sales Promotion Committee we have completed 
a proposal for them to produce promotional 
literature centred around an attractive cook 
book. It highlights a greater awareness of in
ternational and more varied and original eating 
habits, and covers previously overlooked areas 
such as breakfast, light meal.s, diet menus and 
homemade fast foods. Naturally it is our aim to 
include and emphasise Dried Fruits in this pro
duction. 

A similar co-operative project is being dis
cussed with the Rice Marketing Board of New 
South Wales. 

Both of these opportunities offer our Industry 
broad scope for our products to reach markets 
not previously covered. 

RECIPE BOOKLET 

This is well under way and at the beginning of 
the New Year we will be in a position to present 
the selected dishes for photographic appeal 
purposes. 
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RESEARCH AND DEVELOPMENT 

'we are presently involved in a research and 
development program to produce prestigious, 
wholesome, baked Jines for Qantas and 
domestic airlines in-flight service. This same 
compa.ny manufactures nutritional-type biscuits, 
and have indicated strong interest in several of 
our proposals to expand these lines with heavily 
fruited goods. 

Another development of special interest is that 
of a pizza incorporating Sultanas, and this 
project is progressing satisfactorily. Following 
my recent meeting with the Pizza Hut company 
executives in Sydney, arrangements are now 
being .made for me to join them in one of their 
MelbOurne outlets, to trial this new line. 

SCHOOLS PROJECT MATERIAL
AUSTRALIAN SOCIAL STUDIES 

We have just completed the first stage of what 
has every indication of being the most exquisite 
and exciting work for the schools arena. The final 
half of this program is well under way and will be 
ready for printing early January for distribution at 
the beginning of the new school year in 1981. 
The Australian Social Studies magazine is in my 
view the most effective vehicle for distributing 
and advertising to the schools the availability of 
Dried Fruits information. 

PRINT MEDIA 

The Australian Sailing magazine continues the 
valuable publicity for our sponsorship of the 
Junior Sail Trainirig Program. The Dried Fruit 
names given to sailing craft have appeared in 
three national magazines since August. 

The Melbourne "Herald" carried an article on 
the Australian· golfer, Greg Norman, who after 
being advised to munch on Raisins to restore 
waning energy, went on to win the Australian 
Open golfing tournament. Our congratulations 
were contained in an appropriate letter and 
parcel of fruit. 

Following liaison with them in August the 
"Countryman's Newspaper" in Western Austra
lia conducted a six-week Christmas cooking 
competition based on Dried Fruits. So far some 
700 recipes have been received which we are to 
sort and eliminate to choose eight winners. We 
are then to photograph the winning entries in the 
test kitchen to produce black and white prints for 
return to the ·newspaper off1ce for publication. 
Quite exceptional value. 

These media accomplishments depict the very 
wide scope of prospective consumer markets 
and portrays very clearly the skill required in 
providing the appropriate material for each of 
these publications of varying levels and quality 
and reader appeal. 

ELECTRONIC MEDIA- TELEVISION 

I enjoyed a particularly successful guest 

we received a number of calls both local and 
interstate offering congratulations and wanting 
more information on Dried Fruit recipes. Pro
ducers of the Show, and Mr King himself, have 
asked me to supply them with material which 
they could use, and_ I am delighted that I have 
been invited back to appear on their program 
next year. 

GENERAL 

We donated a quantity of fruit for the Wine 
Press Club of Victoria when they had their dinner 
for 200 guests. This will have important long
term implications for our Industry as all the 
guests were eminent writers for the wine and 
food industry. 

We also supplied Sultanas for the Great Chef's 
dinner held at the Rothbury Estate in the Hunter 
Valley. A special lamb main course dish was 
devised between myself and the Food Editor of 
"Mode" magazine. The specially printed menus 
on which credits were given to those who helped, 
assures us of quality publicity. 

In all this we have gained a much stronger tie 
with our Agents, and excellent co-operation has 
also brought about the snowballing action which 
has built enthusiasm for them and for the Home 
Economics Department. Probably the excellent 
harVest of last season and high quality fruit has 
played a part in this all round improvement, and it 
has been good that we have been able to take full 
advantage of that quality. While our quality and 
general Industry atmosphere is riding high, I 
feel my dePartment is not so much on the crest of 
a wave, but at a level which can be maintained if 
given the support we have received in recent 
times. 

Once more as a result of test kitchen facilities appearance on the Bernard King Show which 
we have made much better presentations for was taped in Wollongong and screened in every 
media releases, and I am delighted to report that State of Australia, and most rural areas. It was 
we are still maintaining a very high national related to the Anchor Company who are one of 
media acceptance of our work. In recent weeks the program sponsors. I was pleased with the 
the "Weekly Times" has accepted two generous relaxed informative type of interview. As a result 
sets of recipes and accompanying photograph ,-----------------------------------
and copy for publication. 

The "Women's Weekly" in their very splendid 
Christmas feature included our recipe which was 
discussed with the Food Editor earlier this year. 

"Mode", a prestigious publication, have 
accepted two international exotic type Dried Fruit 
recipes to appear in their December issue. 
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8 months to 25/1 0 

1980 
1979 
1978 
1977 

AUSTRALIAN DELIVERIES 
VINE FRUITS 

Currants Sultanas 
Tonnes Tonnes 

2,703 13,305 
2,998 13,165 
2,366 11,405 
2,344 11,353 

AUSTRALIAN DELIVERIES 
TREE FRUITS AND PRUNES 

Apricots Peaches 
8 months to 25/10 Tonnes Tonnes 

1980 775 70 
1979 907 93 
1978 841 84 
1977 835 116 

Raisins 
Tonnes 

2,018 
1,856 
1,550 
1,570 

Pears 
Tonnes 

61 
39 

108 
69 

Total 
Tonnes 

18,026 
18,019 
15,321 
15,267 

Prunes 
Tonnes 

1,678 
1,870 
2,015 
1,964 

VINE FRUITS EXPORT ORDERS ACCEPTED 

Currants 
Tonnes 

New Zealand .. .. ........... .. 814 
United Kingdom/Ireland. . .......................... . 70 
Continent (including Malta, Scandinavia 

and Israel) .. . . ... . . ... . ............. . 17 
Canada .................... . 811 
Japan ...... .. 35 
Other ........................ . 219 

1,966 

Sultanas 
Tonnes 

4,273 
12,805 

19,213 
15,146 

1,815 
1,590 

54,842 

Raisins 
Tonnes 

460 
500 

60 
101 
214 

4 

1,339 
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Frank Gill, Chairman, and the ADFA Board of Mana ement 
--~-~~~~ 

THE ORGANISATION OF THE INDUSTRY 

The Executive of The ADFA 
Board of Management 

The members of the Board, ('\gents' Representatives and the General Secretary-Manager are listed on the Contents page of this isst 'd. 

COMMITTEES 
Tree Fruits: Mr F. _H. Gill, OBE, (Chairman), Messrs. J. Green, R. C. I. Harris, J. Hunt, W. H. Leggett, W. Plush, C. Roy, P. L. Thompson, B. Watson, R L. Wood. 

Prunes: Mr F. H. Gill, OBE, (Chairman), Messrs K J. Beecher, M.A. Berridge, N. Brooke-Kelly, L. Cormack, A. E. Delves, D. Granger, E. B. T. Hall, E. L. Pratt, M. Reid, 

D. D. Stapley, B. J. Sainty, B. Watson. 
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Mr L. P. Burges:;; 
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Non~lrrigated Council: Messrs A. R. Milway (Chairman), W. Plush (Secretary). 
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.............. -R.Z.Arnold 
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