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Sultanas 
Australia's Natural Fast Food 

These are recipes 
for people with better 
things to do that slave 
over a hot stove all day, 

In fact, every single 
recipe can be made in a 
matter of minutes, 

And more than ha(f 
qf them need no cooking 
at all! 

It's the world's First 
Free Fast Food Non-Cook 
Book 

We blend, microwave, 
grill and whip our way 
through 23 revolution
ary ideas to bring you 
the power of Australian 
Sultanas, Seeded Raisins, 
Currants in ways you've 
never even thought 
possible, 

So, now the kitchen 
appliances have fin:all:u 
caught up with 
hurry-we're in, 
make the most 

Macho Muffins 
8 minutes 

Place in a food processor 
1 small apple, cored and 

peeled 
V2 small red pepper, seeded 
1 cup grated cheese 
4 spring om:ons 
% cup Sultanas 
2 tablespoons mayonnaise 

Process until ingredients are 
combined but still a 
little chunky. 
Lightly toast outer side of 

2 muffins, split or 4 slices 
of your favourite bread. 
Top untoasted side with 

mixture and place under 
griller until golden brown 
and heated through, Serve 
immediately, 

Racy Savoury Rice 
10 minutes 

Melt in a saucepan 
3 tablespoons butter 

Add 
1 teaspoon...;;; curry powder 
1 medium onion, 

finely chopped 
0! cup chopped celery 

Cook for 2 minutes 
until tender, 
Combine with 

2xl85g can tuna, drained 
3 cups cooked long 

grain rice 
1 c·up Sultanas 
1f2 cup pineapple pieces 
2 hardboiled e.qgs, sliced 

Season with 
freshly ground pepper 

to taste 
Sprinkle over 

juice q{ 1 lemon 
2 tablespoons chopped 

parsley 
Toss lightly together and 

serve immediately. 



FROM THE CHAIRMAN 
Fellow Growers, 

1985 is all but over and for most dried fruit growers, has proved a far more rewarding year than 1984. 

The dramatic upturn in export returns for Sultanas and the elimination of our unsold stocks from previous seasons has 
meant a return to profitability for most established growers and new hope for those trying to achieve viability. 

Prospects for 1986 viewed this far from harvest promise a good follow up year. The developing crops of Sultana, 
Currant and Gordo have a potential for good yields in all producing districts. 

The A.D.F.A.'s successful actions against subsidised and dumped imports have reduced the threat of foreign fruit 
undermining our domestic market. Our sales in Australia have recovered much of the business lost to our subsidised com
petitors. 

The new promotion campaign launched in November is aimed at stimulating greater use of our products in exciting 
new food preparation. The television ads feature Sultanas as a natural, nutritious fast food. They feature recipes from 
Australia's first ever Fast Food Non-Cook Book. Two million copies will be circulated. This combined media/non-cook book 
approach is intended to awaken the interest of light and lapsed users of dried fruits. A selection of recipes from the non
cook book is shown on the facing page. 

This costly promotion is in addition to the less visible but effective Co-operative advertising programs conducted with 
manufacturers and retailers. Initial responses to the program are encouraging. 

Prices for Greek and Turkish fruit are firming from opening prices set well below those achieved by Australia in 1985. 
Useful sales from their new crops have been made. It is not unreasonable lor us to anticipate returns in the vicinity of those 
achieved for the 1985 crops assuming that quality is good and volume is not excessive. 

The unpredictable influences we have learnt to expect may prove this guesstimate inaccurate but it is based on the 
known facts at this time. 

Tree fruit growers also have good prospects for their advancing crops. The Apricot crop on the eve of harvest is 
forecast to be a big one. This shows good timing by the Industry given the very poor crops harvested by competing coun· 
tries in the Northern Hemisphere. 

A reduced flow of imports, and given a safe harvest, some improvement in prices seem certain. 

Dried Peaches and Pears are also expected to produce higher returns in 1986, although the Pear crop volume is 
projected to be significantly less than in 1985. 

Prune growers, especially in the Young district, are projecting much higher yields in 1986. Industry stocks are not 
excessive and an elevation in prices is planned. 

The position for the whole Industry is for a general improvement at a time when the majority of Primary industries are 
suffering declining incomes. 

The Dried Fruits Industry is not secure from a deterioration in prices or immune from the ever rising costs of produc· 
lion, but it can earn reasonable incomes in the short term. 

The big issues affecting all Australian farmers are being addressed with vigour by the National Farmers Federation, of 
which the A.D.F.A. is now a full member. 

The prominent issues for 1 986 are: 

An attack on farm costs, to free up the labour market, to modify the Government's fuel and energy policy, to address 
taxation issues, to communicate to all Australians the importance of a healthy agricultural sector for their own well-being, to 
seek smaller Government and reduced protection for all segments of the Australian economy. 

Our input to this forum is increasing to ensure maximum influence on policy development. On Industry specific 
issues, the A.D.F.A. will continue to develop its own initiatives and submissions to Government that address our special in· 
terests and opportunities. 

The progressing of these interests demand a unity of purpose by our Industry. This effort is not enhanced by small, 
special interest groups within the Industry. Co-operation, orderly marketing, unified action on behalf of the entire Industry 
are all diminished when Industry talent and energy is divided. 

It is vital for those who plan to be a continuing part of the Dried Fruits Industry that these essential elements of In· 
dustry strength are not undermined. 

...,. The first page of the First Fast Food Non-Cook Book 
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Henry Tankard, 
Chairman. 

A.D.F.A. Board of Management. 
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A.D.F.A. 1985 SEASON 
STOCKS AND SALES 
from 1 .3.85 to 31 .1 0.85 

VINE FRUITS (packed tonnes) TREE FRUITS 
Currants Sultanas Naturals Raisins Apricots Peaches 

Committed Orders 
Australia ....... . . . . . . 3,850 21,633 316 1,971 910 53 
New Zealand .... 718 4,924 0 38 36 8 
U.K., Ireland .......... 0 4,711 0 61 25 5 
Continent ........ . . . . . . . 0 19,665 0 0 134 22 
Canada .... .......... 1,464 14,257 0 38 0 0 
Japan ..... . . . . . . . . . . . . . . 57 1,462 18 39 3 0 
Other ..... . . . . . . . . . . . . . . 246 3,783 0 0 3 0 

TOTAL ......... 6,335 70,435 334 2,147 1 ,111 88 
Delivered ........ 4,892 48,326 306 1,539 934 83 
Committed, undelivered . ...... 1,443 22,109 28 608 177 5 
Uncommitted .............. 644 4,297 27 0 121 26 

TOTAL A.D.F.A. PACK .... 6,979 74,732 361 2,147 1,232 114 

• includes carry-in ........... 

1 .3.1985 to 31 .8.85 
PRUNES (packed tonnes) 

Committed orders (Australia) ... 
Export ............ .. 
Uncommitted ......... . 

TOTAL A.D.F.A. PACK .... 

Season 
1983 

2,496 
332 

52 
2,880 

Season 
1984 

1,509 
138 

64 
1, 711 

Season 
1985 
594 

98 
1,657 
2,349 

A.D.F.A. FINAL VALUES 
RAISINS SEASON 1983 CURRANTS SEASON 1984 

Base Grade 1 Crown Market' 

New Zealand ...... . 
Canada ........ . 
Continent 
U.K. ............ . 
Japan 
Other 

TonnesReturn/Tonne 
$ 

98.2896 
48.0000 

5.9576 
385.8758 
290.7751 

67.1875 

593.13 
489.23 
753.96 
459.24 
877.33 
714.56 

Market 

New Zealand 
Canada .... 
Continent 
Other .. 

TonnesReturn/Tonne 

298.4375 
198.0125 

1.1783 
41.9287 

$ 
750.85 
737.54 
746.02 
774.64 

Pears 

48 
7 
4 
4 
0 
0 
0 

63 
56 

7 
64 

127 

896.0856 
Australia .... 31 39.9613 

632.30 average 
1279.94 

539.5570 
Australia .. 3482.7275 

7 4 7. 80 average 
1472.84 

Total A.D.F.A. Pack ... 4036.0469 $1136.15 Total A.D.F.A. Pack ... 4022.2845 $1377.63 
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EXPORT REPORT 

CANADA 
Over the last five months, the spotlight has been on Canada and in 

particular the future marketing arrangements for 1986 season onwards. 

Australia for many years has held a dominant share of the Canadian 
market. Over the last 25 years, imports of dried vine fruits into Canada 
have averaged 24,199 tonnes per year. Imports from Australia over the 
same period have averaged 14,314 tonnes giving Australia a market 
share of 59%. 

Imports Into Canada over the last 15 years on a five-year average basis 
have been as follows: 

Tonnes - Dried Vine Fruits 

Year Total Canada 

1970-74 21,942 
1975-79 24,009 
1980-84 26,656 

Source - Canadian Import Statistics 

Ex. Australia 

12,679 
11,783 
12,757 

Australian 
Market 
Share 
57.8 
49.1 
49.9 

The total market continues to show moderate growth. Although 
Australia's share over the last 1 0 years has been just below 50% (the 
1980·84 share was depressed by an Australian crop shortage in 1981) 
it was only since the introduction of a single marketer than price stability 
for Australian sales has been achieved. 

Over the last 1 0 years, agency arrangements have changed from a 
multi agent system to a single entity system. In 1977, Australian Dried 
Fruits Canada Limited was approved by the Corporation to be the sole 
purchaser/traderfrepresentative for all of Canada. Since this time there 
have been several delegations from the Corporation and all have confirm
ed that the single entity marketing arrangement is the most effective 
distribution system which maximises growers' returns. 

The most recent delegation of Messrs. Henry Tankard and Allan 
Knights confirmed these findings. 

This delegation found: 
1 . Buyers prefer a single master agent concept. 

2. Buyers prefer to be quoted in Canadian dollars and that the price be 
held firm for the season. 

3. Overall Buyers were pleased with Australian quality and that it is ab
solutely essential that quality is maintained and improved. 

4. It is necessary for the Australian product to be strongly promoted. 
California T.S.R.'s are Australia's major competitor in Canada. For 

the period 198Q-84, California has had an average market share of 
33.8%. Greece and Turkey have small market shares and South Africa 
has steadily increased market share over the last five years (refer Table 
A). South African sales Include sultanas and TSR's. 

It Is now time to put history behind us and look forward to the future. 
The Corporation has recently approv·ed new agency arrangements in 

Canada for 1 986 season onwards as follows:-
A new, wholly owned Australian Company, will be established and 

will operate through a branch In Canada. The Company, although owned 
by Australian Dried Fruits Sales Pty. ltd. wnt also market Dried Vine Fruits 
for G. Wood Son & Co. Pty. ltd. and Angas Park Fruit Company Pty. ltd. 
through local arrangements yet to be established. A major change from 
current operations is that the new company will act as an agent and not a 
trader. 

A key objective of the new marketing arrangement will be to retain 
Australia's dominant share currently at around 50% of the Canadian 
market. A further objective is to ensure that Canadian buyers are not 
disadvantaged by the new plan. The Corporation plans to carefully 
monitor, both In Canada and Australia, the performance of the new com
pany. 

The Corporation is pleased that the three Exporters have agreed to, 
and participated in the formulation of the new plan for Canada. A united 
approach to the market will, based on past experience, maximise results 
and ensure equitable treatment for all growers. 

ErnestW. Barr, Chairman, 
Australian Dried Fruits Corporation. 

TABLE A 
Imports of Currants and Raisins (Sultanas and Raisins) 
tor the years ended 31st December, 1977 to 1984. 
(In Tonnes) 

Source 1977 1978 1979 1980 1981 1982 1983 1984 

CURRANTS 
United States . 347 81 361 465 51 39 31 23 
Australia ... 887 406 489 1,010 479 944 BOO 307 
Greece .... . ........ 290 1,638 892 3 1,202 493 568 698 
Other Countries .... 27 5 22 14 1 158 

TOTAL ....... 1,524 2,125 1,769 1,483 1,754 1,490 1,400 1,186 

RAISINS 
Unlled States ... ....... 8,458 5,573 6,125 8,385 12,504 9,057 7,804 6,734 
South Africa .... ........... 55 655 443 189 723 1,546 1,947 3,180 
Australia ....... ........ 10,674 9,379 13,118 14,508 7,950 11,548 12,501 13,739 
Afghanistan 318 422 502 17 137 68 68 
Turkey .... . ....... 2,416 3,710 3,762 23 1,666 2,144 852 3,323 
Greece .... ......... 500 1,607 255 8 143 1,048 2,148 269 
Other Countries ... 256 338 118 42 32 410 437 816 

TOTAL .......... 22,677 21,684 24,323 23,155 23,035 25,890 25,757 28,129 

Total Raisins and Currants 
from all sources .... .......... 24,201 23,809 26,092 24,638 24,789 27,380 27,157 29,315 

Source Canadian Import Statistics 
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A Sales Centre to be 
proud of 

Commenting after the announcement of Mrs. 
Kath Zanoni as the Victorian Health Food 
Retailer of the Year, Mr. Ron Shaw, President of 

Vine Pull Assistance for 
Growers 

The Honourable Evan Walker, Minister for 
Agriculture and Rural Affairs, has announced 
that agreement has been reached between the 
Commonwealth and Victorian Governments to 
provid\ f.unds for vine pull and related adjust
ment as~tance for the dried vine fruit industry. 

The scheme is to operate for vines inspected 
and removed after 1st June, 1 985. 

The scheme will be administered in Victoria by 
the Rural Finance Commission. 

Growers interested in the scheme should con
tact Mr. ian Boyd-Law on (050) 32 4097. 

Return Bins Please 
The Sunraysia Packers' Association has 

requested that growers with bulk bins return 
them to allow preparation for the coming harvest 
to be completed. 

The replacement of bins ($60) is a cost borne 
by growers in the packing charge so please 
assist in this regard. 

6-December, 1985 

the National Nutritional Food Association stated 
that the A.D.F.A. Sales Centre was the equal to 
any in Australia or the U.S.A. 

Congratulations Kath and Staff. 

Kath Zanoni receives her State Retailer of the 
Year award from Mr. Ron Shaw. 

Imports 
The A.D.F.A. continues to monitor dried fruits 

imports into Australia both in terms of volume 
and value. Particularly attention is currently be
ing paid to the escalating imports of Prunes. 

Appointments Made 
The Minister for Primary Industry, Mr. John 

Kerin recently announced the appointment of 
Messrs. Henry Tankard, Bob Horsburgh and 
Max Sauer to the Selection Committee for the 
Dried Fruits Research Council. 

Mr. Sauer recently retired from the CSIRO 
Research Station at Merbein. 

ADFS Administration 
Moves to Mildura 

The Administration of Australian Dried Fruit 
Sales will move to Mildura in mid 1986. The 
company's marketing executives will remain In 
Melbourne. 

II II 

S02 Research in Dried 
Fruits Continues 

Research into minimising S02 contents In 
dried tree fruit whilst maintaining bright, attrac
tive fruit color i~ being accelerated In the 
Riverland during th<.' 1986 Season. 

A meeting of researchers and industry 
representatives agreed that a monitoring of 
apricots from the field, through drying, process
ing and storage would provide a valuable insight 
into the problem of darkening fruit and provide a 
direction for a major research project planned for 
Season 1987 and funded by the Dried Fruits 
Research Trust. The 1986 Investigation will be 
conducted under the control of Mr. Trevor Glen 
of the Loxton Research Station. These research 
projects will augment the considerable recent 
advances made in understanding the keeping 
capabilities of dried tree fruits, especially with 
regard to free and fixed sulphur. 

Projects such as the monitoring of dried 
apricot receivals, storage trials and drying ex
periments will continue in 1986. 

S.D.C. Promotions 
Committee 

This active committee has recently purchased 
four display boards for use In various promo
tional activities . 

Local Sunraysia growers who may have in
novative Ideas as to how these display boards 
may be further utilised should contact: 
Secretary, Wally Keir, Sunraysia District Coun
cil, phone (050) 23 5827. 

Also, the committee has adVised that a banner 
bearing the words "Welcome to Sultana COun
try" is available for use by local or~anisations. 
This banner, measuring 4'x1 0' is also available 
from the S.D. C. Secretary. 

Prunes on the Run 
Well attended meetings of the Griffith and 

Young branches were held during early 
November 1985 to discuss proposed changes 
to the adjustment method used to equalise 
returns to prunes growers. 

Both branches of the A.D.F.A. agreed !o adopt 
changes to the deductions made by 
agent/packers from sales proceeds to reflect a 
more realistic approach. The most notable 
changes were the amendment to agents' com
mission and the order in which the deductions 
are made. 

The A.D.F.A. Board of Management Chair
man, Mr Henry Tankard, was in attendance 
together with A.D.F.A. General Manager lan 
Thorn and Finance Controller, John Fumberger. 

Various other matters, including fuel excise, 
growers returns and new product lines were 
raised at the meetings. 

DRIED FRUIT NEWS 



BUNCH STALKS ....... last year a Toothless 
Tiger, beware it has teeth. 

,. ·-
........ _ .... ~. 0 ,_ 

Stal ~s wn cause a fuss 
Greaiin~ problems for all of us. · 

Last season's appeal by Packers for the non delivery of stalks. 

The failure of the Packer's voluntary agreement not to accept bunch 
stalk in the 1985 season has led to the Introduction of a system of 
charges on growers delivering fruit with excessive bunch stalk. 

Bunch stalk is as the name suggests, the framework on which the 
grapes hang. 

The working committee, Chaired by Mr. Peter Macintosh, recom
mended the introduction of a system of charges to this year's A.D.F.A. 
Federal Council. 

The objective behind the introduction of penalties is to: 
1 . Improve the qUality of packed fruit. 
2. Minimise packing costs. 
3. Provide a fairer distribution of packing costs. 

Prior to the Introduction of penalties, growers delivering excessive 
bunch stalk were being paid from the grower return pool for a product of 
no commercial values whereas the grower doing his bit to Improve quality 
and not delivering stalks missed out. 

The system of charges now corrects this situation. 
Not only is the new system fairer, but It will improve packing costs by 

reducing the labour intensive and therefore costly process of removing 
excessive bunch stalk from fruit. 

Fruit quality will also improve as the incidence of imbedded stalk is 
reduced and the final pack Is less likely to contain stalk or require 
reprocessing. 

Accepting these arguments, A.D.F.A. Federal Council resolved to 
support the introduction of the following charges. 
1. No Charge- An amount of bunch stalk adjudged by the Grader not 

to exceed 1 % by weight. 
2. Special Charge (A) $10/bin- An amount of bunch stalk adjudged 

excessive but not regarded as bulk coarse stalk. 
3. Special Charge (B) $1 00/bin- An amount of bunch stalk adjudged 

to be bulk bunch stalk delivered with significant amounts of fruit 
(topped bins). 

4. Special Charge {C) $1 00/bin - Bulk bunch stalk delivered 
predominantly free of fruit (6ins .. of stalks). 

What is excessive bunch stalk? 
The excessive bunch stalk standard has been carefully examined 

bearing in mind the amount of bunch stalk remaining in delivery bins from 
a grower taking reasonable care in removing loose bunch stalk. 

A further consideration was the maximum amount of bunch stalk 
tolerable prior to significant additional packing costs being incurred. 

A standard of 1 % by weight has been introduced for the 1986 
Season. 

This standard is achievable by all growers using traditional rack dry
ing techniques if bunch stalk once separated from the fruit is kept aside. 

Mr. Brendan Gledhill, a member of the working committee and trellis 
dryer, is also confident this standard can be met by growers that machine 
harvest. 

What is bulk bunch stalks? 
The working committee recognised that in the past stalk has been 

delivered in one of three manners; distributed throughout fruit in the bin, 
separately in a bin, and layered below fruit. 

The delivery of fruit without some bunch stalk distributed throughout 
it is impossible without preriddling, which is not required or recommend
ed. HoWever, the delivery of bunch stalk in bulk, topped bins, is easily 
prevented. 

Bulk bunch stalk has no commercial value and requires intensive and 
costly processing, hence the $100 charge. 

Charges for "topped bins" can be laid retrospectively by packers if 
the bunch stalk evades detection at delivery. 

The Packers have the endorsement of A.D.F.A. Federal Council to 
impose the charges and all Packers including Angas Park have agreed to 
act vigorously to ensure pack quality is improved and a fairer distribution 
of grower returns are made. 

Beware of that bite. 

December, 1985-7 
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Cool it this Christmas~· 
RICH ENGLISH PLUM PUDDING 
Here's what you need: 
375g {12oz) Seeded Raisins, chopped. 
375g (12oz) Sultanas. 
250g (8oz) Currants. 
185g (6oz) Prunes, chopped. 
185g (6oz) chopped mixed peel. 
Grated rind of 1 lemon. 
90g ( 3oz) blanched almonds, chopped. 
1 large carrot, coarsely grated. 
250g (8oz) soft white breadcrumbs. 
250g {Soz) white sugar. 
125g {4oz) plain flour. 
% teaspoon salt. 
% teaspoon nutmeg. 
1 teaspoon mixed spice. 
4 eggs. 
%cup milk. 
Y2 cup brandy, Y2 cup stout OR 1 cup orange 
juice. 
250g {8oz) butter, melted. 

Here's what you do: 
Grease 2x4 cups ( 1 litre) basins OR 1 x 8 

cups (2 litre) basin. Mix together the Seeded 
Raisins, Sultanas, Currants, Prunes, chopped 
mixed peel, grated lemon rind, chopped 
almonds, grated carrot, breadcrumbs and the 
sugar. Sift the flour with the salt, nutmeg and 
mixed spice and add to the dry ingredients. 

Lightly beat the eggs and combine with the 
milk, brandy, stout and melted butter. Mix with 
the dry ingredients. Fi11 the mixture into the 
prepared basins leaving a space of about 1 em 
(%in.) at the top of the basin. Cut around each of 
greaseproof paper and foil and place over the 
top of the basin. Tie securely with string leaving 
a large loop with which to lift the pudding in and 
out of the boiling water. Boil steadily for six 
hours for the large pudding and four hours for 
the small. On the day the pudding is to be serv
ed, boil for one hour. 

WHITE CHRISTMAS CAKE 
Here's what you need: 
185g (6oz) butter, softened. 
1% cups castor sugar. 
1 x250g packet cream cheese, softened at room 
temperature. 
1% teaspoons vanilla essence. 
4 eggs. 
2 cups plain flour. 
1 % teaspoons baking powder. 
Y2 teaspoon salt. 
1 Y2 cups Sultanas. 
% cup glace cherries, quartered. 
% cup mixed peel, chopped. 
% cup pecan nuts or walnuts, chopped. 

Here's what you do: 
Beat together the butter and sugar, then add 

the cream cheese and vanilla essence and mix 
until well blended. Add the eggs one at a time 
beating well after each addition. Gradually mix in 
the sifted flour, baking powder and salt. Fold in 
the Sultanas, glace cherries, mixed peel and 
pecan nuts or walnuts. Spoon the mixture into a 
greased and lined 23cm (9in) tin and bake in a 
moderate oven for 1 % hours or until cooked 
when tested. 

8-December, 1985 

Keep your cool this Christmas - plan and 
prepare these special treats well in advance. 
The heat of December has forced many to en
joy a cold Christmas meal although we still 
manage to have a traditional plum pudding. 

Indeed to many of us Christmas would not be 
Christmas without a rich, dark moist pudding 
studded with glistening fruit served with either a 
wreath of holly or a blue halo of flambing brandy. 

This year serve the piece de l'fiSi8tBncfl- the 
plum pud surrounded by piped rosettes of hard 
brandied butter. 

HARD SAUCE 
Beat 90g (3oz) of butter to soften, gradually 

beat in 1 cup of sifted icing sugar. Continue 
beating until light and fluffy. Stir in 3 teaspoons 
of brandy, or more to taste. Pipe rosettes of hard 
sauce onto chilled cake slide, refrigerate and 
when firm store in an airtight container. Alter
nately spoon into bowl, cover and chill. Serve 
with Christmas Pudding or hot mince pies. 

CREAMY BRANDY SAUCE 
Separate 2 eggs. Beat 300m!. cream until soft 

peaks form. Mix in 4 tablespoons brandy. Beat 2 
egg whiteS until stiff but not dry, gradually beat in 
Y2 cup of castor sugar. Continue beating until 
sugar has dissolved. Beat in the egg yolks then 
fold in the brandy cream mixture. Delicious serv
ed with Christmas pudding. 

CONTINENTAL FESTIVE CAKE 
Here'S what you need: 
4 eggs. 
1 % cups castor sugar. 
1 cup vegetable oil. 
grated rind of 1 lemon. 
3 cups sour black cherries, stones and halved 
(very well drained). 
1/3 cup sour cream. 
1 % cups wheatgerm. 
1 cup Sultanas. 

Here's what you do: 
Combine the eggs and castor sugar and beat 

until light and creamy. Add the oil, beating con
stantly. Stir in the lemon rind, cherries, sour 
cream, wheatgerm, Sultanas and nuts. Sift 
together the wholemeal flour, baking powder, 
salt and cinnamon, and thoroughly stir into the 
egg and cherry mixture. Pour into a greased and 
lined 25cm (1 Oin) tin, and bake in a moderate 
oven for approximately 1 % hours, or until cook
ed when tested. Allow to cool and It is advisable 
to store in the refrigerator. 

CHOCOLATE RAISIN TRUFFLES 
Here's what you need: 
60g (2oz) butter, melted. 
185g (6oz) dark chocolate, melted. 
3 tablespoons thick cream. 
3 tablespoons icing sugar. 
% cup Seeded Raisins, finely chopped. 
1 tablespoon brandy or rum. 
Cocoa powder, sifted. 

Here's what you do: 
Combine well the melted butter and chocolate. 

Add the cream, icing sugar and the finely chop
ped Seeded Raisins stirring well. Add the brandy 
or rum mixing well. Beat until smooth. Place in 
the refrigerator for a couple of hours or until firm 
enough to roll into balls. Sift some cocoa on to a 
sheet of paper and roll the truffles until well 
coated. Store in the refrigerator in a sealed con
tainer. 

1 cup chopped nuts (pecan or almonds).1~~~~~~(~ 
2 cups plain wholemeal flour. G 
3 teaspoons baking powder. QG 
Y2 teaspoon salt. 
1% teaspoons cinnamon. 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 
DRIED FRUITS ETC. INDUSTRY AWARD 

HARVEST SEASON 1986 (from 4.11.1985) 

OFFICIAL WAGE RATES 
BLOCK EMPLOYEES (including pickers) per week: PIECEWORK PICKING <DIP TINS AND SHRUB TINS) (Containers to be filled) 
I. Experienced Block Hand (2 years experience). $245.10 Carinas 
2. Experienced Pruner (2 years experience) .. $245.10 Sultanas Gordos Shiraz 

Buckets Currants Walthams Grenache Crouch en Palominos Doradillos 
3. General Hand .................. $240.90 1 .56 .28 .38 ,45 .32 .23 
4. Fruit Picker ............. , .. $213.50 2 1.13 .56 .75 .90 .64 .45 

3 1.69 .85 1.13 1.35 .!11 .68 
5. Leading Hand (employee appointed to supervise others) shall 4 2.26 1.13 1.51 1.80 1.29 .00 

receive an additional amount over the weekly wage of his 5 2.82 1.41 1.88 2.26 1.61 1.13 
classification as follows: 6 3,39 1.69 2.25 2.71 1.93 1.35 
Inchargeof2 toG employees., ............ $10.50 7 3.95 1.!11 2.63 3.16 2.26 1,58 
In charge of7 to 10 employees ..... $11.10 8 4.51 2.26 3,01 3.61 2.58 1.81 
In charge of 11 to 20 employees.. . . . . .. .. . .... $17.10 9 5.08 2.54 3.39 4.06 2.00 2.03 
In charge of over 20 employees .................... $22.70 10 5.64 2.82 3.76 4.52 3.22 2.26 

20 11.29 5.64 7.53 9,03 6.45 4.52 
6. Juniors: Percentage of Adult 30 16.93 8.46 11.29 13.55 9.67 6.77 

Rate for the Classification 40 22.57 11.29 15.06 18.06 12.90 9.03 
upon which employed. 50 28.22 14,11 18.82 22.58 16,12 11.29 

15 and under 16 years .... 50 80 33.88 16.93 22.58 27.09 19.34 13.55 
70 39.50 19,75 26.35 31.61 22.57 15.81 16 and under 17 years ... . . ' . . . . . . . ' . 70 80 45,15 22.58 30.11 36.12 25.79 18,00 17 and under 18years.,, ............ 80 00 50.79 25.40 33.88 40.64 29,02 20.32 18 and over. .. .. . .. .. .. ..... .. Adult rate 100 56.44 28.22 37,64 45.16 32.24 22.58 

7. Casuals shall be paid at an how-ly rate of $7.08. Loading- 144 cents per 100 buckets extra. 
8. The maximum amount which may be deducted for full Board The above rates are to be increased when different containers are used, as follows: 

and Lodging dw-ing the harvest season is $42.70 per week. Amount of Adjusted Rate for 
9. Employees are entitled to a weekly increment of $3.40 per com- Increase Sultanas- 100 Containers 

pleted year of continuous service with the same employer from Bryce Plastic Bucket. 25% $35,27 
15th February, 1974, up to and including five years. The max· Banana Box. 150% $70.55 
imum increment is therefore $17.00 as from 15th February, 1979. Lug Box. 160% $73.37 

Suggested Wage Rates 
DRYING GREEN 
Adults ................................................ . per how-

I 
7,08 

Rack Shaking - Complete Job {includes hessianing up, 
shaking, pulling out, emptymg on hessian long and rak-
ing out) ................................ for 50 yard rack per tier 5.80 
Rack Shaking {part job includes shaking, carting out on 
mechanical trays) ..................... for 50 yard rack per tier 2.42 
Rack Shaking only (using mechanical shaker) ......... . 
.................... for50yardrack.................... pertier 1.32 
Boxing {includes stacking, hessian and sisal to be rolled 
up)............ . ............................... persweatbox .56 

per bulk bin 2. 73 
Rack Dehydration (based on Portaseal Dehydrator and grower to supply au 
fuel) 

50 Yard Rack- $17.75 per hoW', plus $35.50 for erecting and dismantling 
curtains. Minimum charge $106.50. 

75 Yard Rack- $21.30 per hour, plus $42,60 for erecting and dismantling 
curtains. Minimum charge $127.80. 

HARVEST CONTRACT- SULTANAS/GORDOS, 
Any abnormal crop conditions or where some fruit picked for market, adjust
ment by arrangement. RATES FOR CURRANTS TO BE INCREASED BY 15%. 

Full job- picking to loading into sweats on truck: 
(a) Grower supplies tractor and fueL ..................... . 
(b) Contractor supplies tractor and fueL ................. . 

Part Job- Picking, carting and spreading (Grower to spray): 
(a) As above .............................•. 
(b) As above ............................................... . 

Part Job- Picking, carting, dipping or spraying and spreading: 
(a) As above .............................................. . 
(b) As above.... .. ........ . 
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per Tonne 
$ 

306 
340 

271 
305 

283 
317 

CONTRACTING PER ANNUM <DRIED FRUITS) 
Full job (includes irrigation, cultivation, clean-up- hoeing and/or 
discing, crazy ploughing and weeding, knifing and throwing on, fur
rowing out, topping, pruning, weediciding, but excludes 
harvesting, drilhng, sulphuring, spraying, subsoiling and 
delving.... . . . . . . . . . . . . . . . . . . . . . . . . . . . ... per acre 

TRACTOR WORK 
General (includes spraying, sulphuring, manure spreading, 
slashing, topping, cultivating, furrowing out, discing, knifing, 
crazy ploughing, ripping, weediciding, etc)- to include travelling 
time. . . . . . . . . . . . . . .......................... per hour 
Rotary Hoeing ........................................... per hour 

These rates are based on the use of a modern 30hp-40hp tractor. 

PRUNING 
SULTANAS- per 100 vines: 

Cutting out. 
Pulling out $8.77, trimming up $4.59, no delve . 
Pulling out $9.51, trimming up $4.59, with delve . 
Rollingoo. 
Complete job, no delve. 
Complete job, with delve. 

CURRANTS- per acre: 
Pruning. 

WALTHAM CROSS- per acre: 
Pruning 

GORDOS- per acre: 
Pruning. · · · · · one·~~~~ ~~~s.tit.~t~~ ·so ~hains ~f' trei1iS.' · 

Trellis Dried Swnmer Pruning. . ................ per hour 

406.00 

17.20 
18.70 

14.10 
13.36 
14.10 
13.36 
40.82 
41.56 

121.70 

129.30 

126.40 

7.08 
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The Australian Dried Fruits 
Industry 

Part 4 of a series of articles explaining the nature and structure of the 
Australian Dried Fruits industry 

PRICES AND RETURNS 

Confusion often arises over the differences between prices; returns to packers; and returns to 
growers. These terms represent different points in the flow of sales proceeds back to growers. 

Fortunately, the Australian Dried Fruits Industry has a mechanism, through the A.D.F .A., to avoid 
the profit privateers which act as middle men in many other Primary industries. 

However, there are costs to be borne in the process of taking fruit from the farm gate to its 
ultimate buyer. 

The A.D.F .A. system recognises the grower as the beneficial owner of the fruit. In particular, the 
A.D.F .A. requires that all sales proceeds be returned to the grower, except the legitimate authorised 
deductions for marketing, handling and processing. 

There are two distinct legs in the flow of sales proceeds: the first is converting the listed gross 
prices to a return to packer; the second is deducting the processing and financing cost of each 
packer which results in the actual return to grower. 

Gross Price - Return to Packer 
The A.D.F.A. is responsible for the setting of wholesale bulk prices for dried vine fruits sold on 

the Australian market, and all tree fruits and prunes sold on both the Australian and export markets. 
The Australian Dried Fruits Corporation (A.D.F.C.), a Federal Government authority, is responsible 
for price setting for dried vine fruits sold on all export markets. 

The gross price set by the A.D.F.A. or A.D.F.C. is the starting point for calculating the sales 
return. A separate 0alculation is required for each price on every market- a great many calculations 
for the average season of production. 

The examples on the opposite page show the types of deductions which may apply. Allowing tor 
these deductions from the listed price gives the amount which is received by packers and paid to the 
pool accounts for payment to growers. 

Except for prunes, sales commission and promotion allowance operate as a percentage deduc
tion from the net sale return. All of the other listed items are deductions from the gross sales return. 

For dried vine fruits Statutory Equalisation operates to ensure that all packers receive the same 
return for the sale of bulk fruit. For tree fruits and prunes the same function is carried out within the 
A.D.F.A. by the final adjustment procedure. 

Return to Packer- Return to Grower 

The return to packer is expressed per tonne of packed product. The first step in calculating the 
return-to-grower is to convert the value per packed tonne to the basis of a value per delivered weight. 

The conversion to a delivered weight return will vary from packer to packer depending on the 
level of weight loss during production, e.g. waste, stalks, unsound fruit; and the offsetting moisture 
gains. 

Separate calculations are required for each variety of fruit in each season with separate pool 
accounts being conducted by the packer. 

The sale of fruit not up to grade standard is not regulated by the A.D.F.A. or the A.D.F.C. The in
come from these sales is added to the growers' returns, together with any rebate provided by the 
agent. 

From the total proceeds the packer is then authorised to deduct the costs incurred by him for 
packing and sterilising the fruit received. 

The packer also deducts the cost of interest on the advances made to growers. 

Under the A.D.F.A. Rules, packers must insure all fruit while it is in their hands. A deduction is 
permitted to cover this cost. 

Deductions are also permitted for State Board levies, and where applicable, local branch and 
hospital levies, etc. 

The total pool of funds remaining after these deductions is then distributed to growers on the 
basis of the tonnage of various grades delivered. 

The distribution of these funds is the Return-to-Grower. This is usually increased by rebates paid 
by the grower concerned as a return on the profits of the company. 

In Summary: 

Price: Is the list wholesale bulk price but may be reduced by trading terms, e.g. less 4% for cash 
payment within 7 days. 

Return-to-Packer: Is the net return from the sale after allowing for all marketing, promotion and 
transport expenses. 

Return-to-Grower: Is the amount available for payment to growers after pooling of the Returns
to-Packers and deduction of packing and financing costs. 

1 0-December, ··1985 

SALES PROCEEDS CASH FLOW 

Grade 
Fruit 

SALES 
COMMISSION 

PROMOTION 
ALLOWANCE 

RETURN-T()..PA.CKER 
(Paid to Season/Variety Pool) 

STATE 
BOARD 
LEVIES 

LOCAL 
LEVIES 

RETURN-TQ-GROWER 
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Base Grade 

Gross Price 
Less 

Brokerage 
Quantity Discounts 
Cash Discounts . 
Bank Charges . 
A.D.F.A. Levy . 
Marine Freight and Insurance 
Aust Freight Allowance . 
Export Levy 
Inspection Levy . 

Net Sale Return 

Less 
Sales Commission 
Promotion Allowance 

Return to Packer 

Less 
Equalisation Levy 

Net Return to Packer . 

3% 
1.8% 

1% 

2.5% 

Currants 
New Zealand 

Season 
1984 

1 crown 
Per Tonne 

$1,050.00 

31.50 
18.90 

10.50 
10.50 

160.00 
32.00 
10.00 
6.50 

$770.10 

19.25 

$750.85 

$750.85 

1% 
4% 

2.5% 
3.5% 

Sultanas 
Aust. 

Season 
1984 

4 crown 
Per Tonne 

$1,812.00 

18.12 
72.48 

-
10.50 

90.00 

$1,620.90 

40.52 
56.73 

$1,523.65 

860.00 

$663.65 

4% 

2.5% 
3% 

Apricots 
Aust 

Season 
1984 

FL 
Per Tonne 

$6,704.00 

268.16 

24.80 

110.00 

$6,301.04 

157.53 
189.03 

$5,954.48 

$5,954.48 

8% 
4% 

3% 
3% 

Prunes 
Aust 

Season 
1984 
80/90 

Per Tonne 
$2,263.30 

181.06 
83.28 

10.55 

40.00 

5.40 

$1,943.01 

62.47 
62.46 

$1,818.08 

$1,818.08 

Gross Price: Is expressed in Australian dollars for the supply of fruit in bulk cartons. The wholesale prices for consumer packets are determined by 
the agents on the basis of the bulk price plus packeting costs. 

Brokerage: Only applies to export sales and is payment for the services of overseas agents. 
Quantity Discount: Is not always applied but may be offered as an inducement for large volume orders which are more efficiently serviced than 

numerous small quantity orders. 
Cash Discounts: Is applied only within Australia as a means to speed cash flow, e.g. 4% is allowed for payment within 7 days. Export buyers must 

pay in full on shipment of the fruit. 
Bank Charges: Apply only to export shipment and cover the fee charged by Banks to convert sales documents and payments into immediate cash. 
A.D.F.A. Levy: Covers the expense of operating the Administration and Food Advisory Service functions of the A.D.F.A. (The above levy for cur

rants and sultanas includes a special $4 per tonne levy authoriSed by Federal Council to cover the cost of the A.D.F.A. National Advertising Campaign). 
Marine Freight and Insurance: Dried vine fruits to all export markets, and all crops to New Zealand are sold at a price which includes the cost of 

shipping and insurance. 
Australian Freight Allowance: Covers the average cost of freight within Australia. The allowance is re-assessed annually with different rates ap

plying for dried vine fruits and tree fruits for each of domestic and export shipments. 
Export Levy: Covers the cost of administration and the promotion activities of the Australian Dried Fruits Corporation. 
Inspection Levy: Is payable to the Department of Primary Industry as 50% recovery of the cost to the Government of fruit inspection. (Inspection 

costs for fruit sold in Australia is recovered via the levy of the various State Boards). 
Sales Commission: Is payable to the selling agent. (The excess over costs is voluntarily retured to growers as a rebate). 
Promotion Allowance: Is allowed to the selling agent on all Australian sales and for the export of prunes to New Zealand to fund promotion 

activities. The A.D.F.C. may also allow it on export sales of dried vine fruits. 
Equalisation Levy: Is payable under the terms of the Dried Vine Fruits Equalisation Act on most seasons of production. 

HAll, HAll, HAll! 
Many growers in the Loxton area of South 

Australia are regretting not having A.D.F.A. Hail 
Insurance as the damage caused by the hail 
storms of December 6, 1985, was severest in 
this region. 

Hail storms were reported in the Loxton, 
Waikerie and Loveday regions of South Australia 
and the Koorlong, Colignan, Karadoc and Robin
vale regions of Victoria. 

In total, 69 assessments were conducted, 
ranging in damage up to 45%. 42 of these 
assessments were conducted in the Robinvale 
region with 12 assessors from the Mildura area 
operating on the Monday and Tuesday under the 
control of Mr. Roz Stevens of Dareton. 

The majority of the Koorlong and Colignan 
assessments were completed on Sunday, 
December 8, 1985. 

Mr. Alex Milne, co-ordinator of hail 
assessments, travelled to the Riverland on 
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December 8th to guide the establishment of a 
hail assessment team in South Australia under 
the management of Mr. Colin Roy of Renmark. 

Commenting on the storms, Mr. Vin 
Dolenec, Chairman of the A.D.F.A. Hail Commit
tee, praised the assessors for the contribution in 
promptly conducting assessments in arduous, 
wet conditions over long hours. However, Mr. 
Dolenec stated that due to the storm occurring 
on a weekend, some growers had been confus
ed as to whom they should contact. 

Below is a summary of what to do if hail 
should hit your property. 
1 . Conduct a self assessment of the property• 

to avoid making frivolous claims. 
2. If you believe damage has occurred, notify: 

Business Hours: A.F.D.A. Head Office 
(050) 23 5174 or 23 5735. 
Local Packing Sheds 
Non Business Hours Mr. Alex Milne, 
24 1526, Mr. Vin Dolenec 24 1744, Mr. 
Ross Skinner, ·24 5554. S.A. Mr. Colin Roy 
(085) 85 3015. 

After notifying hail damage, an application for 
assessment should be obtained from either the 
A.D.F.A. Head Office in Mildura, or the following 
Packing Sheds, and completed referring to the 
original insurance application f~r details. 

Victoria: 
Robinvale Co-op 
Mildura Co-op 

-Red Cliffs 
-lrymple 
-Nangiloc 
-Nyah 

South Australia: 
Rivergrowers 

-Renmark 
-Loxton 

Berri Co-op 
Barmera Co-op 

-Mildura 
-Coomealla 
-Merbein 

On lodging the application for assessment with 
the Packing SheO or A.D.F.A. office, Rr· 
rangements will be made for the inspection of 
your property. 
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Trellis Drying Improving Fruit Quality 
lan Macrae, Department of Agriculture and Rural Affairs, 

Mildura. 

Although trellis drying is becoming more ac~ 
cepted as a method of producing dried vine fruit, 
there are many who believe trellis drying cannot 
produce high quality fruit. District experience 
has shown this need not be the case, with many 
examples of consistently excellent quality fruit 
being produced from vines bearing heavy crops. 

TABLE 1: 

In this article, the main reasons for loss of 
quality in trellis drying are discussed and how 
quality can be improved. 
SPRAY PENETRATION 

The single most important factor affecting the 
success of trellis drying is how well the fruit is 
wet with dip mixture on the vine. If the fruit is 

COMMON SYMPTOMS OF QUALITY LOSS ON TRELLIS DRIED FRUIT AND 
THEIR CAUSES 

SYMPTOM CAUSE 

1. Blue fruit * bloom retained on berries ("naturals"}, generally on outside of 
bunches; due to poor spray coverage. 

2. Blobs * sprayed berries in centre of bunch. * berries with high moisture content from missed crown bunches 
and bunches on uncut canes. 

3. Uneven colour * combination of 1 and 2 above. * crown bunches picked too long after can cutting. 

4. Slow drying * uneven wetting * insufficient strength of oil and potash * poor drying conditions 

5. Leaf and stick fragments * too many blobs (see 2 above) 
in harvest fruit * excessive beater spead * harvested when fruit too moist * fruit squashed in belts or auger 

6. Excessive trash * insufficient air volume and speed across fruit from fans 

Catching 

12-December, 1985 

Catch1ing ~y~i~·~s with recYCihlg 
fruit without excessive losses. 

poorly wet, a number of problems are likely to 
occur; the fruit dries slowly, unsprayed fruit 
either turns blue or remains as blobs, harvest Is 
delayed and harvester damage is likely. Table 1 
lists the common quality problems associated 
with trellis drying and llluetrates how critical it is 
to thoroughly wet fruit. 

A number of common problems affect spray 
penetration and therefore spray coverage of 
fruit. 
1. Insufficient Spray Volume 

In trials conducted by CSIRO, It was found 
that 27 litres of dip mixture was used per 
tonne of fresh sultanas in a bulk dip. To 
achieve similar. drying rates for sultanas on 
the trellis, about 300 litres per fresh tonne 
was required, more than 1 0 times that of 
the bulk dip. 
This research demonstrates two Important 
principles with regard to the spray volume 
required; * that very high quantities are needed to 

wet fruit on the vine compared to bulk 
dipping; this Is due to the need to wet 
foliage as well as fruit, run-off and 
escape through the canopy; * that as the crop increases so the 
amount of spray required Increases, i.e. 
from the data above, a 1.5 tonne per 
acre dried crop requires about 450 
gallons per acre while a four tonne per 
acre crop requires 1,200 gallons per 

applied to 
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At the very high rates (greater than 800 
gallons per acre) necessary for big crops 
and/or thorough wetting, many growers 
have constructed wetting machines 
capable of applying up to 2,500 gallons per 
acre. At these rates, some provision must 
be supplied to catch and recycle run~off 
spray or the operation would be 
uneconomic and time consuming. With 
recycling provision, the nett usage is about 
500 to 1 ,000 gallons per acre depending 
on crop. For light crops, the need for these 
very high rates and the recycling facility 
may not be required, but obviously a better 
job will result. 

Hood 

Fig. 1: Diagram of typical wetting machine 
with recycling provision, showing the position 
of main spray jets. 

2. Incorrect Jets or Jet Placement 
Although high volumes of dip mixture are 
required for a good wetting job, much of 
this can be wasted If Inappropriate spray 
jets are used or are poorly placed. 
There are a number of different approaches 
employed in wetting equipment design that 
have proved successful, but there are 
some common features amongst most; 

(i) spray must be directed to where the 
fruit is, usually clustered under the 
fruiting wire; 

(II) large nozzles are required to enable 
sufficient volume to be delivered at 
high pressure without misting; 

(ill) generally the jets directed upwards 
have the best chance of disturbing 
and opening bunches and clumps, 
allowing spray penetration from these 
and other jets. Large droplets under 
high pressure and therefore high 
energy are required for maximum 
bunch disturbance; 
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(iv) jets should throw as narrow a stream 
as possible, particularly. the bottom 
jets, "targeting" fruit accurately -
narrow streams will transfer more 
disturbance; 

(vi) other jets are largely responsible for 
ensuring even spray coverage over 
the outer berry layers of the bunch. 

CANOPY MANAGEMENT 
The exposure of fruit to spray will be limited by 

leaves, shoots and other bunches. There are 
several aspects of canopy management that can 
result In Improvements to spray penetration. 
(i) Trellis des!gn 

The most suitable trellises for trellis drying 
are those on which separation of fruiting 
and replacement canes occur. If such 
separation can be achieved, the spray 
need only be applied to fruiting wood and 
the number of leaves and shoots blocking 
the spray is reduced. To a limited extent, 
the provision of foliage wires can achieve 
this separation. Other newer trellising 
methods such as the Hanging Cane and 
lrymple Systems both achieve much 
greater separation, and frotn this aspect are 
ideal for trellis drying. 
A second desirable attribute· of a trellis may 
be to spread bunches over a greater area, 
avoiding clumping of bunches. Again, the 
Hanging Cane and lrymple Systems assist 
in this regard. 

(ii) Topping 
Topping canes just prior to wetting 
removes unnecessary shoots and leaves 
which may hinder spray penetration. 

(iii) Shoot Positioning 
Wrapping replacement canes to foliage 
wires before spraying will improve penetra~ 
tion for the same reasons as above. 
This practice is usually pertormed in 
November/December, and although time 
consuming, can result in vastly improved 
wetting. In general, a minority of replace
ment canes will attach to foliage wires 
without assistance, although this varies 
considerably from season to season. 

CROWN BUNCHES 
After the canes are cut, a number of bunches 

close to the crown still remain attached to the 
vine. These are called "crown" bunches, usually 
accounting for 1 0 to 20% of all bunches on the 
vine, depending on season, management, varie· 
ty and a range of other factors. Although small in 
numbers, the crown bunches can contribute to 
serious loss of quality in two distinct ways. 
(i) If crown bunches are not picked within two 

days of cane cutting, the fruit will turn 
brown or black, depending on how long the 
bunches remain attached to the vine. When 
mixed at harvest with other fruit of lighter 
colour, the resultant uneven coloured 
samples attract a lower grade. 

(ii) Crown bunches can easily be missed dur
ing the crown bunch picking operation. At 
the time of harvesting, these ·missed bun
ches will probably still have a high moisture 
content and damage easily when beaten off 
by the harvester. Sugar leaks from the 
damaged berries on which leaf fragments 
can adhere. It is vital to ensure that crown 
bunch pickers are very careful to ensure 
that all are picked, as well as cutting any 
fruiting canes that were missed. 

A number of growers remove crown bunches 
before flowering to reduce the expense of 
crown bunch picking at harvest, particularly on 
Carina. It has been shown that the removal of 
bunches before flowering has no effect on final 
yield. the best time to remove these bunches is 
4 to 6 weeks after bud~burst. It should be noted 
that some bunches will still develop after this 
time although numbers are very low. 

HARVESTING 
Although uneven wetting and the consequent 

slow drying of fruit is the main r~ason for quality 
loss, the apparent cause is harvester damage. 

Well dried fruit (less than 16% moisture) is 
easy to remove from the vine only requiring a 
very small force for removal. However, as the 
moisture content increases, the fruit becomes 
more difficult to remove. If the drying is slow or 
uneven due to poor wetting, it Is often difficult to 
delay harvest until.all fruit is sufficiently dry, and 
serious fruit quality loss Is likely. 

There are a number of points to remember to 
minimise harvester damage to fruit: 
(i) DO NOT start harvesting before fruit is 

below 16% moisture, unless absolutely 
necessary. Get the fruit tested, since trellis 
dried fruit often seems drier that it actually 
is. 

(ii) Harvest in the afternoon and evening when 
fruit Is dry and stems are brittle. 

(lll) Do not use more beaters or beater speed 
than needed. Set the beater at the correct 
height for each different trellis type then set 
the minimum beater speed. 

(iv) Keep conveyors, augers, etc. clean to 
avoid clogging. Wash down frequently. An 
extra person to walk behind and warn of 
clogging is well worthwhile. 

(v) Make sure sufficient air is passing over the 
fruit to clear trash. Extra fan capacity is re
quired for some machines. 

(vi) Do not allow weed seeds to be harvested 
as well as fruit, particularly Gentle Annies, 
three cornered jacks and Californian puna~ 
ture weed. These weeds should not be 
allowed to grow higher than the fish plates. 

(vii) If a contractor is employed to harvest the 
block, make sure he does the right thing by 
you. It is no good rushing him through a job 
if the fruit Is severely damaged as a result. 

FINISH DRYING 
It Is almost always necessary to finish dry 

trellis dried fruit, either to remove green tinge or 
even out the moisture between berries. In some 
years it Is possible to dry fruit to under 13% 
moisture on the vine but a better, more consis· 
tent sample will be produced if finish dried. 

Trellis dried fruit is equally well finished dried 
on the ground, or more conveniently, in bin 
dehydrators. 

CONCLUSIONS 
District experience has shown that high quality 

trellis dried fruit can be produced consistently, 
provided fruit is evenly and thoroughly wet by 
dip mixture. Where inadequate attention is paid 
to ensuring that fruit Is properly wet, serious 
losses of quality occurs. This article identifies 
the main reasons for loss of quality and how 
quality may be improved. 
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Producing Natural Sultanas and Slab Drying 
Robert Hayes, Sunraysia Horticultural Research Institute, lrymple. 

Robert Hayes is a Scientific Officer at the 
Sunraysia Horticultural Research Institute, 
lrymple. Robert commenced work at the In
stitute in February 1984 working on airstream 

sorting and the production of naturals. 
He is now conducting research into process
ing aspects of dried vine fruit quality under 
the direction of the Processing Research 

Committee. 

The desire of some consumers to eat "natural 
foods'' which are as free as possible from ar
tificial components has led to the development 
of significant markets within Australia and 
overseas for natural dried sultanas. Small quan
tities of naturals have been produced for local 
consumption in recent years, with trellis drying 
being the main production method. However, 
trellis dried naturals tend to be uneven in colour 
and lack the rich caramel flavour and tough skin 
which are a feature of American Thompson 
Seedless Raisins (TSR's). Some naturals pro
duced by dehydration at high temperatures are 
similar to TSR's, but dehydration costs limit pro
duction of large quantities. 
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Figure 1: Weight of fruit during drying for 
Sultana and Merbein Seedless grapes dried in 
four different ways ( 1 984). 

Ill-Naturals on rack; 
•-Naturals on black plastic; 

Fruit harvested on the earliest ·date {4ih 
February) was extremely shrivelled and lack 
meatiness due to the low maturity of the grapes 
used ( 16.5 o Brix for Sultana and 18. 1 o Brix for 
Merbein Seedless). Drying was very rapid taking 
only nine days for the three ground drying 
treatments and 21 days for trellis and rack dried 
fruit (Figure 2). All fruit was successfully dried to 
below 13% moisture content without sup
plementary dehydration. All treatments were 
graded as "Standard natural" . 
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Trials have been conducted at the Sunraysia 
Horticultural Research Institute over the past two 
seasons to datermine suitable tow cost sun dry
ing methods of producing natural Sultanas with 
similar characteristics to American TSR's. In par
t'lcular, naturals have been dried on a South 
African-style concrete drying slab (Macrae 
1985) and using a variety of other sun drying 
methods including those used by Kerridge and 
Grncarevic {1965), who produced high quality 
naturals by drying early in the season. Sultana 
and Merbein Seedless grapes were used in all 
trials. 

V -Naturals on concrete; 
A -Dipped on black plastic. 

4 9 14 1&21 

RESULTS: 
1983/84: These trials consisted of a com

parison of drying times and fruit quality for 
Sultana and Merbein Seedless. Sample lots of 
5kg of fresh grapes were dried on concrete, 
black plastic and standard racks. Dipped grapes 
were dried on black plastic as a comparison. Un
fortuantely the concrete slab was not completed 
until well into the drying season and the trial did 
not commence until 21st March, when weather 
conditions for drying were poor. 

Fruit was removed after five weeks, and no 
treatment had dried to below 13% moisture con
tent. Rack dried fruit had the slowest drying rate 
and dipped fruit the highest, for both cultivars 
{Figure 1 ). Naturals dried on concrete and blaCk 
plastic had similar drying rates which were in
termediate between rack dried and dipped fruit. 
However, there was a significant difference bet
ween cultivars {averaged over the four drying 
treatments) with Merbein Seedless having a 
faster drying rate and lower final moisture con
tent than Sultana (P """''I 0.05). 

14-December, 1985 

The combination of low temperatures and fre
quent rainfall produced--$1ow drying which allow
ed enzymic browning of the..._ fruit, whereas the 
dark purple colour and caramel flavour of TSR's 
is thought to be produced by rapid drying at high 
temperatures. Quality of the dried fruit was poor, 
with concrete and black plastic dried naturals 
receiving "Standard" grades due to the tack of 
bloom and dull, dark ~.;olour. Rack dried fruit 
received "choice" grades as the protection from 
rain left most of the bloom intact and gave a 
slightly lighter colour. Despite quicker drying 
rates, dipped fruit was very dark and contained 
large amounts of rain damaged berries. 

1984/85: These trials were designed to 
determine drying times and quality effects of five 
different drying methods: concrete slab, black 
plastic, brown paper (as in U.S.A.), trellis drying 
and rack drying. Drying time was determined by 
periodically weighing 1 kg samples of fresh 
grapes during drying. The quality of Sultana and 
Merbein Seedless naturals picked at different 
dates was also compared. 

DRYING TIME- DAYS 

Figure 2: Weight of fruit during drying for sultana 
and Merbein Seedless grapes harvested 4th 
February. 
D-Naturals on rack; 

-Naturals on paper; 
0-Trellis dried; 
D.-Naturals on concrete; 
'7 -Naturals on plastic. 

Grapes harvested later in the season (25th 
February), were slightly more mature (1 7.9° Brix 
for Sultana and 20.3° Brix for Merbein Seedless) 
and took longer to dry. The three ground drying 
treatments were completely dry (below 13.0%) 
after 18 days, but the trellis and rack dried 
samples were still above 13.0% moisture con
tent after 29 days (Figure 3). Fruit quality was 
still poor due to the low maturity, however, there 
was considerable improvement over the fruit 
dried earlier, with plumper berries and a more 
even colour. The ground drying treatments were 
graded as "standard" and the rack dried fruit as 
"choice". Merbein Seedless darkened more 
rapidly than Sultana when drying and the final 
product was more dark-purple in colour than 
Sultana. · 
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Naturals drying on a rack roof at the S.H.R.I. 

SULTANA 

.. , 
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1 9 11 
DRYING TIME -DAYS 

21 29 

Figure 3: Weight of fruit during drying for 
Sultana and Merbein Seedless grapes harvested 
25th February. 

0-Naturals on rack; 
()-Naturals on paper; 
I.)-Trellis dried; 

.::::, -Naturals on concrete; 
"V-Naturals on plastic. 
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There was no difference in drying time or fruit 
quality between the three ground drying 
treatments (slab, pe.per or black plastic) and it 
should be possible to produce good quality 
naturals using any of these methods if the fruit is 
sufficiently mature (i.e. 22°8rix). In fact, excep
tionally good quality naturals have been produc
ed by drying large, well matured berries on cor
rugated iron, a potentially cheap and plentiful 
drying source. 

CONCLUSION 
It is possible to produce high quality natural 

Sultanas using cheap, ground drying methods, 
however the grapes must be mature and dryin9 
should commence as early in the season as 
possible. Given these factors production of 
more than two loads of naturals per season 
without supplementary dehydration would be 
unlikely. 

For late dried fruit, Merbein Seedless had 
faster drying rates than Sultana, but rates were 
similar for fruit dried early. Merbein Seedless 

29 always darkened more rapidly during drying than 
Sultana and was still slightly darker when dry, 
however, quality grades for each treatment were 
the same. 

The effect of drying temperatures and fruit 
maturity will be studied further in 1986. Various 
gibberellic acid and cultural treatments were ap
plied to Sultanas to enable assessment of 
various drying treatments, both early and late in 
the season, with grapes of varying berry size 
and maturity. 

Kerridge, G. H., Grncarevic, M. (1965) Pro
duction of Dark Coloured Sultanas by Sun Drying 
in Australia. Food. Tech. Aust. 17, 328-31. 
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COSTS OF DEHYDRATION SYSTEMS 
Andrew Patterson, District Economist, 

Department of Agriculture and Rural Affairs, Mildura. 

There are a number of finish drying systems 
currently in use in dried fruit districts. Each of 
these has advantages and disadvantages in 
terms of flexibility, risk, labour input and costs. 
This article examines three block dehydration 
systems- ground drying, Hudson bin drying, 
and portable bin drying and compares these to 
shed dehydration on a cost per tonne basis. 

There is a lot of variation In dehydration 
systems between blocks because of weather, 
condition of fruit and operators efficiency. The 
costs presented here, therefore, are only a 
guide. 

To compare different systems, we have to 
make a number of assumptions which are listed 
below: 

1. Sultanas at 18% moisture (Pool 2). 
2. Fair weather conditions. 
3. Equipment operates efficiently. 
4. Factors common to all methods are ignored 

(e.g. loading and carting). 
5. All labour (including operator) is valued at 

$7 per hour. 
6. Tax rate is 30 cents in the dollar. 
7. All costs calculated for a 40 tonne trellis 

dried crop. 
8. Inflation rate is 10% per year. 
The differences In costs of different systems 

can be measured in a number of ways. Depen
ding on the individual situation, some of these 
will be more important than others. For instance, 
on a block where labour is plentiful and capital is 
scarce, ground drying will be more preferable to 
bin drying systems than if labour was scarce on 
that block. For this reason, the costs of each 
system have been measured in 4 ways: 

1. Total initial capital cost. 
2. Annual operating cost (including operator's 

labour). 
3. Hours of labour needed per tonne. 
4. Discounted after-tax cost over 10 years. 
The discounted after tax cost is calculated 

after preparing a 1 0 year cash flow budget 
which spreads the capital cost over that period 
and also allows for tax deductions to be taken in
to account. Inflation (at 1 0%) is also accounted 
for by using this method. The annual costs are 
discounted so that they are expressed In 1 985 
dollar values and then averaged over the full 1 0 
years. The discounted costs is an indication of 
the true cost of the system. 

Results 
The results are summarised in Table 1. 

Table 1: Costs of Dehydration 
Systems for a 40 tonne Trellis Dried 

Sultana Crop 

Cost 

Ground 
Drying . 

lnllial 
Capital 

($) Cost($) 

$480 
Hudson Bin 
Drying .... $1,500 
Portable Bin 
Drying .... $8,560 
Shed 

Annual Labour Discounted 
Operating (Hourslt) Cost 

($/f) 

$19.10 2.6 $10.09 

$43.50 4.0 $33.49 

$22.98 0.8 $27.88 

Dehydration - $107.00 - $69.16 

16-December, 1985 

Ground Drying 
For ground drying, the only capital cost is for 

ground sheets at $80 per sheet. These will need 
replacing every four years. The labour input Is 
for raking and covering the fruit, and boxing It 
when it is dry. Ground drying has the second 
highest labour input of all the systems but is the 
cheapest on a discounted cost basis at $10.09 
per tonne. There are however disadvantages 
with this system which are hard to put a cost on 
such as the extra risk and the fact that it is not 
really suitable in a poor weather year. 

Hudson bin dryer. 

Hudson Bin Drying 
Although Hudson bins are no longer being 

manufactured, there are still a number of them 
on dried fruit blocks. The capital cost of a secon
dhand Hudson bin dryer used in this analysis 
was $1,100. Accessories (curtains, etc) were 
costed at an additional $400. The motor will 
need to be replaced in nine years. The operating 
costs include insurance, mesh, kerosene and 
electricity which total $620. The Hudson bin 
dryer Is the most labour intensive of all the 
systems studied with an input of four hours per 
tonne of fruit. This labour Is used filling the bins 
and then boxing the fruit later. Because of the 
high labour component, the annual operating 
cost of the drier is the highest of the block 
systems at $43.50 per tonne. The discounted 
cost is also the highest of the block systems at 
$33.49 per tonne. 

Portable Bin Drying System 
The portable bin drying system is relatively 

new on the market. It operates on a similar prin
ciple to the Hudson bin but is set up as a one 
man operation with smaller bins. A new portable 
bin drier will cost around $4,500. Twenty bins 
which will hold about % tonne of fruit each will 
need to be purchased at $150 each. A tractor 
mounted bin tipper at $900 will also be needed. 
Two groundsheets at $80 each can be used as 
curtains to cover the bins. 

The operating costs of this system are mainly 
for petrol and L.P. gas which come to $13 per 
tonne. Labour to box and fill is only 50 minutes 
per tonne - the lowest for the three block 
systems analysed. The annual operating cost is 
$22.98 per tonne which is sllghfly higher than 
the ground drying option but cheaper than the 
other systems. The discounted cost after tax 
over 10 years is $27.88 per tonne which also 
ranks it as the second cheapest after ground 
drying in the long run. 

Shed Dehydration 
The shed dehydration option was Included as 

a reference for blocks that do not have their own 
dehydration systems. The packing shed charge 
for fruit with a moisture level of 17% - 19% 
(Pool3) will be around $114 per tonne. As an 
after tax discounted cost spread over 10 years 
this Is $73.68 per tonne which Is far more ex
pensive than the block dehydration systems 
mentioned above. Both the labour and capital 
costs compared to the other systems are zero. 

Effect of Crop Size 
Figure 1 shows how discounted cost per 

tonne varies with the total amount dehydrated. 
For very small tonnages (less than five tonnes}, 
ground drying is still the cheapest method but 
the second cheapest Is shed dehydration. The 
other systems are not economical at that crop 
level because of the capital required. 

The Hudson system becomes cheaper than 
shed dehydration at crops over about five ton
nos and the portable bin system is cheaper than 
the shed at levels over about 10 tonnes. For 
crop levels between five and 25 tonnes, the 
Hudson system Is cheaper than the portable 
system but for crops of over 25 tonnes, the por
table bin system Is cheaper than the Hudson bin 
system. 

The ground drying system is the cheapest for 
all levels of crop analysed. 

Figure 1: Discounted costs of dehydration: 
systems for different crop levels. 

After-tax discounted 
cost ($/t) 

Shed Dehydrallon 

10 ~-~ 
Ground Drying 

10 20 30 40 

Amount of fruit dehydrated (tonnes) 
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Update on Experimental 
Results with 

Merbein Seedless 
H. P. Newman, P. R. Clingeleffer and J. V. Possingham. 

CSIRO Division of Horticultural Research, Merbein, Vic., 3505. 
Chief, CSIRO Division of Horticultural Research, Glen Osmond, SA, 5064. 

Merbein Seedless, a new white seedless 
grape cultlvar, bred at CSIRO Merbein was 
released by CSIRO in 1981 for evaluation by in· 
dustry as a possible replacement for Sultana, 
primarily as a drying variety (Antcliff 1981 ). The 
main attributes of Merbein Seedless, a cross of 
Plants Pedralba (syn, Farana) and Sultana when 
compared experimentally to Sultana HS were 
superior production, less seasonal variation In 
berry size, reduced damage and berry drop In 
wet seasons and superior processing qualities 
as capstems were more readily removed and 
berries less easily damaged during processing. 
More recently, Kerridge and Antcliff (1983) 
have shown that Merbein Seedless produces 
wines similar in composition and quality to 
Sultana H5. 

This paper provides an update of experimental 
results with Merbein Seedless, including data 
from the original trial at Merbein, established In a 
replant situation on Barmera Sand in 1971 and 
two trials established as replants at Coomealla in 
1979, on Dareton Sandy Loam, known to be in· 
fested with nematodes. 

Merbein Trial 
The twelve fully randomized single vine plots 

of Merbein Seedless and Sultana H5 were train
ed on a 0.3m T-trellis. 

Field observations indicate that Merbein 
Seedless bursts up to two weeks later than 
Sultana, offering some advantage over early 
frosts. Merbein Seedless also shows more 
uniform shoot size along the cane compared to 
Sultana where the distal shoots burst first and 
are more vigorous than later bursting shoots. 
Merbein Seedless grows more vigorously than 
Sultana, and It Is Important, particularly when the 
vines are young, to lay down sufficient canes to 
prevent excessive shoot growth and poor 
development of replacement canes for the 
following season. In the trial which was cane 
pruned conventionally according to vigour, one 
more cane was retained on average on the Mer
bein Seedless vines compared to the Sultanas. 
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FIGURE 1: Yield per vine for Merbein Seedless and Sultana vines, seasons 1979-85. 

Figure 1 shows that Merbein Seedless has 
continued to outyleld the Sultana in all seasons, 
on average by about 64%. The bunch number 
and bunch weight data presented in Table 1 
shows that the improved periormance of Mer
bein Seedless was due to both increased bunch 
numbers and heavier bunches. Berry weight of 
Merbein Seedless varied less than for Sultana 
from year to year. Over the seven years, berry 
weight of Merbeln Seedless ranged from 1.49 to 
1. 79g compared to 1.32 to 1.97 for Sultana. 

TABLE 1: Mean bunch number, bunch weight and berry weight for 
Merbeln Seedless {MBS) and Sultana {SUL) vines, seasons 
1979·85. NA • Not Available. 

Year 

1979 
1980 
1981 
1982 
1983 
1984 
1985 

Bunch No. 
SUL MBS 

NA NA 
61.5 53.9 
61.2 54.2 
38.6 63.8 
78.6 83.2 
71.2 88.3 
76.4 123.5 

Bunch WI. (g) Berry Weight {g) 
SUL MBS SUL MBS 

NA NA 1.62 1.75 
330 458 1.29 1.57 
284 579 1.36 1.64 
472 477 1.97 1.56 
315 434 1.32 1.49 
428 552 1.60 1.56 
306 315 1.36 1.58 
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The uniform distribution of large bunches 
along a cane is clearly shown in Fig. 2. Detailed 
bunch counts in Spring have shown that Merbein 
Seedless canes are more fruitful (i.e. more bun
ches per node) in the middle region (nodes 3 to 
1 0) a consequence of better burst (shoots per 
node) and more bunches per shoot, in particular 
double bunches. 

Although the Merbein Seedless produced 
more fruit than Sultana, both varieties were 
suitable for harvest on the same date each year 
as shown by the sampling data in Table 2. The 
mean soluble solids ( 0 Brix) of the two varieties 
over the seven years show similar levels at 
harvest, i.e. 21.8 and 21.5°8rlx tor Merbein 
Seedless and Sultana respectively. The mean . 
pH and acid of the two varieties differed slightly 
over the trial period with Merbein Seedless hav
ing slightly higher pH and lower acids than 
Sultana. 

TABLE 2: Soluble solids, pH and Htra!able acidity of Merbein 
Seedless (MBS) and Sultana (SUl) at harvest. 1979·85. 

Hruvest Soluble Sof1ds pH Acidity 
Dale (

0 8riX) (gil as tartaric) 
SUL MBS SUL MBS SUL MBS 

27/2/79 22.7 21.3 3.43 3.52 5.65 4.90 
512/80 22.1 22.5 3.11 3.33 6.97 6.43 
9/2181 22.5 21.1 3.52 3.65 4.95 4.83 
15/2/82 22.3 21.8 3.80 3.80 3.85 3.95 
1512/83 23.2 23.1 NA NA NA NA 
21/2184 20.2 21.2 3.56 3.69 4.79 4.54 
13/2/85 21.0 21.9 3.51 3.64 5.16 4.90 

Fruit Quality 
Each year the fruit from the trial has been rack 

dried in the conventional manner. The Merbein 
Seedless and Sultana vines have consistently 
produced dried fruit of similar quality. The dried 
fruit from harvest 1 985, shown in Fig. 3 in· 
dicates a slight shade difference, but this did not 
affect the crown grade which was 5 crown light. 
In 1984 the fruit was affected by rain during dry
ing but again was similar to Sultana. Although 
detailed experiments have not been conducted, 
differences in stickiness or sugaring after pro
cessing in the small CSIRO plant at constant 
machine settings and storage at room 
temperature or for up to two years at 4 o C have 
not been detected between Sultana and Mer
bein Seedless. 

Smaller experiments with trellis drying and pro
duction of naturals have also shown no quality 
differences between Sultana and Merbein 
Seedless. 

Merbein Seedless was sent to South Africa for 
testing in environments where lack of winter 
chilling causes bud burst problems with 
Sultanas. Their independent assessments (C. 
Smit, pers. comm.) confirm the fruit quality 
results from the Merbein trial. In -all seasons, 
1976-1984, the dried fruit quality of Merbeln 
Seedless was equal to or better than the stan
dard South African Sultana and the Australian 
Sultana clones, H4, H5 or M12 when assessed 
by trained panels and consumers. The South 
African assessment has Included fruit from three 
regions (i.e. Stellenbosch, Lutzville and Up
ington), dipped and natural sultanas, and taste 
and cooking tests. In the South African en
vironments Merbein Seedless fruit has higher 
sugar {1·2°Brix) and higher acid levels (1g per 
1) than Sultana. An interesting feature of this 
work is the finding that Merbein Seedless has 
fewer seed traces, i.e. less than 1%, than all 
other white seedless selections including the 
Australian Sultana clones which ranged from 
3-9%. 

Coomealla Trials 
In the first Coomealla trial, a replicated, detail

ed fruitfulness and cropping level trial was 
established. The number of buds retained per 
vine at pruning varied from 40 to 280, achieved 
by varying the length of 20 fruiting units which 
was kept constant from 2-bud spurs to 14 bud 
canes. Standard treatments of 8 or 12, 14-bud 
canes (i.e. 112 and 168 buds respectively), 
were included as controls. 

The results in Table 3 indicate that Merbein 
Seedless yields reach a maximum of about 200 
to 240 buds (i.e. 20, 1 0-to 12-bud canes) and 
increasing the bud number further did not in
crease the yield. The 12 cane treatment also 
performed well. The mean yield of 40kg per vine 
was comparable with the mean yield of Merbein 
Seedless vines in the trial at Merbein over the 
same seasons. 

TABLE 3: Mean yield per vine for Merbein Seedless vines pruned to different bud numbers, using 20 
fruiting units of varying length and two standard cane pruned treatments (8 and 12 canes). 

Bud Number Treatments Standard 

Bud No. 
Per Vine 40 80 1"'' ~ -~· 160 
Bud No. Per 
Fruiting Unit 2 4 6 8 

Yld 1983 8.78 16.05 22.78 26.65 
Yld 1984 15.15 25.15 37.58 44.50 
Yld 1985 8.25 13.43 29.70 31.40 
Mean Yld 10.73 18.21 30.02 34.18 
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Treatments 

200 240 280 112 168 

10 12 14 8 canes 12 canes 

24.13 29.50 34.17 19.03 24.55 
48.40 47.33 39.63 40.63 45.70 
36.58 45.63 44.37 36.38 42.30 
36.37 40.82 39.87 32.01 37.52 

Clingeleffer, P. A. 1981. CSIRO Sultana Vine 
Management Research. Australian Dried Fruits 
News, 8(5), 4-9. 

Clingeleffer, P. A. 1984. Production and 
growth of minimal pruned Sultana vines. Vitis, 
23, 42-54. 

In the second trial at Coomealla, production of 
Merbein Seedless trained to low input manage
ment systems suited to mechanisation (i.e. 
hanging canes, split-cordon using 6-bud spurs 
and minimal pruning, Clingeleffer 1 981 and 
1984) were compared to standard T-trellis. In all 
but the minimal pruning, bud numbers were 
equivalent to 8, 14-bud canes (i.e. 112 buds 
per vine). The results in Table 4 show that pro· 
duct/on for all treatments, with the exception of 
the slightly higher minimal pruning treatment, 
(mean 34.6 kg per vine) were similar (I.e. 28 to 
29 kg per vine). 

TABLE 4: Mean yield per vine lor Merbein Seedless vines trained 
to different management systems. 

Hanging 
Yield Control Canes Split Minimal 
{kg) (8 canes) (8 canes) Cordon Pruning 

1983 21.96 18.28 19.62 21.83 
1984 37.41 38.03 37.92 47.04 
1985 30.40 29.90 27.97 35.05 

Mean Yld 29.92 28.74 28.50 34.64 

New Trials 
Two further trials, planted in sandy loam at the 

CSIRO Koorlong property have been establish
ed and will come into production in 1985. One 
will compare Merbein Seedless grafted to 
Schwarzmann and Ramsey with own roots when 
trained on a range of trellis systems, including 
1.2m wide T. To date there have been no signs 
of incompatabillty problems. Further, in growers 
planting Merbein Seedless has performed well 
when grafted to Ramsey in sandy nematode in
fested soils. 

The other trial has been established to com
pare Merbein Seedless and Sultana at various 
row spacings (3.0, 2.25, 1.5m) to increase 
canopy area and production while using inex
pensive single wire trellises which will be pruned 
to hanging canes or minimal pruning. 

A further large planting of Merbein Seedless 
has also been established for commercial 
evaluation of mechanical harvesting and minimal 
pruning for wine production. 

Conclusion 
The results presented in this paper show that 

the Initial results with Merbein Seedless have 
been supported in recent studies and the initial 
high production has been maintained. To max
imise this and control vigour, high bud numbers 
are necessary. 

Although the dried fruit is not identical to that 
produced from Sultanas due to slight differences 
in shade, quality differences were not found 
before or after processing and during storage. 
The experience of some growers with Merbein 
Seedless supports these results as high quality 
fruit has been produced with rack or trellis dry
ing. A more comprehensive industry evaluation 
of Merbein Seedless wm be possible as more 
growers, in a range of situations have vines in full 
production. 

Kerridge, G. H. and Antcliff, A. J. 1983. Com
position and processing characteristics of the 
fruit of two new CSIRO grape selections and 
corresponding cultivars. Food Technology in 
Australia, Vol. 35(9), 424-425. 
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Figure 2: View of Merbein Seedless vine showing uniform distribution of large bunches along a cane. 

Figure 3: Comparison of rack dried fruit from Sultanas and Merbein Seedless in season 1985. 
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