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FROM 

THE 
CHAIRMAN 

Fellow Growers, 
Mother nature is mightier than man. 
The run of high production world wide since 1 981 had almost convinced us that we had the up

per hand in stable production of dried vine fruit. 
However, every major producing country in the Northern HemisPhere has achieved a lesser crop 

than the pre-harvest estimates made last July. 
In Australia we are about to enter the third year of recovery that commenced in the year following 

the last I.A. C. inquiry that projected just the opposite. (Even the theoretical projections of expert 
economists are fallible). 

Just 3 or 4 months ago it seemed likely that we would enter 1987 with 10-15,000 tonnes un
committed from our near record 1986 Sultana crop of 87,000 tonnes. It is now more likely that we 
will retain only sufficient tonnage to gaurantee full supply for the Australian market. 

Northern Hemisphere producers have firmed prices and made good progress in committing their 
crops. Australia is assured of higher returns for export sales of good quality Sultanas next year. The 
high quality Currant crop from 1 986 will also be fully committed. 

The intake of Gordos by winemakers remains the key factor in determining whether too many or 
too few Raisins will be dried. 

Given this great recovery by our dried fruits at a time when many other Primary Industries have 
declining prospects it would be reasonable to expect that we could cease fighting rear-guard actions 
to defend our Industry structure and apply all our creative efforts to progressing and strengthening 
our Industry before the next world over-supply occurs - Not so! 

Without warning, we have a new battle on our hands to preserve the autonomy and specialist ap
proach to marketing our dried fruit around the world. The recent release of the Department of Primary 
Industry's discussion paper on a New Commercial Structure for the Horticultural Industries recom
mends the termination of the Australian Dried Fruits Corporation and its amalgamation within a new 
conglomerate marketing corporation for ALL horticultural participants. 

Supreme authority for decision making for this fruit salad approach would rest with an 8 person 
board. None of the members may have any specialist knowledge of the world dried fruits' trade. 

Dried fruits are a specialist commodity that bear no relativity to the market place for nursery 
plants, cut flowers, bananas or beetroot. While advisory committees may convey specialist opinions 
to the Board, there is no security that any Industry person, whether grower, processor, or marketer 
may win a place where the decisions that will determine our incomes are made. 

The fundamental needs of developing horticultural industries have long since been catered for by 
our Industry- after being developed in the school of hard knocks. 

These fundamentals include: 
"The need for organisation"- we've had it nationally since 1905. 
"The need to expand exports" - 2 I.A.C. inquiries have recommended reduced export 
dependence for dried .vine fruit. This Government has employed vine pull and undermined 
Statutory Equalization to ensure this happens. 

"The need for research and development" - dried fruit growers have been funding research 
since 1917 with results that put us at the forefront of world wide production efficiency. 

"Quality control, licensing of exporters" - these are essentials to reduce unnecessary com
petition from Australian sellers in a world trading environment where fierce competition from 
other nations is more than sufficient. Dried fruits have long had these controls and a single 
desk approach to selling in most export markets. 

The A.D.F.A. is in favour of orderly marketing and unified action to maximise results for Primary 
industries. It is not opposed to a Horticultural Marketing Authority for developing industries that see 
benefit in participation. 

A.D.F.A. vigorously opposes compulsory dismantling of its existing specialist Corporation and in
clusion in the Horticultural Marketing Authority. 

The A.D.F.A. has developed a detailed response to the discussion paper and its generalised and 
unquantified benefits claimed. The progression of this concept is rapid, with the aim of introducing 
legislation in Autumn 1987. This issue is of vital importance to every sector of the Dried Fruits In
dustry - tree fruits, prunes and dried vine fruit. 

The A.D.F.A. was established and refined by growers to serve the Industry's interests. It is the 
only body that is capable of presenting a well researched majority view on behalf of the Industry. 

It is imperative that all growers through their Branches throughout Australia understand and react 
to this issue. 

This is not a time for passive loyalty. 
H. M. Tankard. 
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EXPORT REPORT 

ERNEST W. BARR 
CHAIRMAN 
AUSTRALIAN DRIED FRIUTS CORPORATION 

World Supply - Sultanas/Raisins (TSR) 
At the 1986 Sultana Conference held in July in England, crop 

reports received from other producing countries indicated there would 
be a plentiful supply of sultanas for the years 1986 and 1987. At that 
time the corporation was estimating a carryover of 12,000 tonnes of 
sultanas including 3,000 tonnes reserved for the domestic market. This 
tonnage is required to supply the domestic market in March and April 
prior to new season fruit becoming available for sale. 

Since the Sultana Conference there has been a dramatic turnaround 
of supply due to small Northern Hemisphere crops and the Corporation 
now estimates a total carryover of around 4,000 to 5,000 tonnes. 

Set out below is the tonnage forecast by major producing countries 
at the Conference with a comparison of-current crop estimates. 

Country Season Conference Current Variance 
Estimate Estimate 

Metric Tonnes- Sultanas 
Turkey 1986 100,000 90,000 (10,000) 
Greece 1986 95,000 68,000 (27,000) 
U.S.A. 1986 195,000 180,000 (15,000) 
Iran 1986 80,000 60,000 (20,000) 
Afghanistan 1986 80,000 50,000 (30,000) 
South Africa 1987 30,000 30,000 
Australia 1987 73,000 60,000 (13,000) 

TOTAL 653,000 538,000 (115,000) 

The total reduction of 115,000 tonnes to the estimated world supply 
position was mainly due to climatic conditions. 

Both sellers and buyers throughout the world are aware of the 
smaller crops and this has resulted in a firming up of market prices. For 
example, the Turkish price im Europe in June for 1 985 sultanas was 
US $81 0 F.O.B. per tonne and the price for 1986 sultanas in November 
was around US $925 F.O.B. per tonne, an increase of 14%. 

It is an opportune time to explain the pricing strategy used over many 
years for Australian sultanas. Australian prices are set at the start of the 
season and the price is usually set for a season. If there is a significant 
change to market conditions the prices may be changed accordingly. 

In major markets the fruit is sold on a forward contract basis with 
dellveries spread throughout the year; however, all fruit must be shipped 
before the start of the new season. There are two major,benefits of this 
strategy; the buyer knows that he has a supply of fruit at a given price and 
the seller knows that the fruit is sold and therefore has a soUnd basis for 
planning his business for that particular season. 

A frequent misunderstanding by some people within "the industry is 
that when they are told the fruit is sold they expect that the fruit has been 
shipped and paid for. This may be correct but on many occasions it is 
not. For example, in some markets fruit can b8 sold in May 1986, ship
ped in February 1987 and paid for in April 1987. In addition fruit is 
reserved for the Domestic Market for the start of the following season 
and may not be sold until April/May. In summary, this means that even in 
years of a small crop it is unlikely that the crop will be totally sold and paid 
for before June of the following year. 

What about the future. The small1986 season Northern Hemisphere 
crops have firmed up the world prices for sultanas. It is disappointing that 
in a year of world shortage the Australian 1 987 crop is also exPected to 
be only 60,000 tonnes (1986 crop- 87,000 tonnes). The good news 
is that prices should become firmer and the problem will be how to supply 
enough sultanas in all markets to satisfy consumers' needs. On such a 
happy note I extend to you and your family a Happy Christmas and a Pro
sperous New Season. 

ADFA 1986 Season Pack Commitments & Deliveries 
from 1-3-86 to 30-10-86 !packed tonnesl Vine fruits Tree fruit 
Committed Orders 
Australia . 
New Zealand . 
U.K., Ireland . 
Continent 
Canada 
Japan 
Other. 

TOTAL 
Delivered 
Committed, undelivered . 
Uncommitted 

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

*Includes carry-in. 
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Currants 
4258 
1117 

895 
156 
302 

6728 
4845 
1883 

Sultanas 
21,944 

4,478 
3,919 

20,707 
11 ,277 

1.988 
4,632 

68,945 
46,247 
22,698 
11 ,566 

Naturals 
364 

364 

81 
283 
485 

Raisins 
2973 

445 
888 

4 
300 

327 
21 

4958 
3553 
1405 
6110 

Apricots Peaches Pears 
1099 62 66 

36 2 1 
0 29 17 

201 0 2 
0 0 0 

26 0 0 
0 0 0 

1362 93 86 
1276 81 86 

86 12 0 
97 46 19 

1459 139 105 
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Statutory Equalization -
Legislative Amendments 

The A.D.F.A. has reviewed and confirmed the 
proposed amendments to the DVF Equalisation 
Act which provides for a revised administrative 
basis for Raisins and allows the interest earnt on 
equalisation payments to be paid directly to 
growers. 

Whilst confirming the sought after amend
ments above the A.D.F.A. still opposes the 
1985 amendment to equalisation which in
troduced an enforced relationship between 
average returns and the highly volatile export 
returns. 

The A.D.F.A believes that these amendments 
were aimed at diminishing Industry earnings to 
force growers out of the Industry. As such, it is 
an unfair and inappropriate mechanism. 

Victorian Dried Fruits Board 
New Chairman 

Mr Michael Kinsella has been appointed as 
Chairman of the Victorian Dried Fruits Board, 
replacing Mr Fergus Black who has retired. 

Mr Kinsella is the Director of Plant Standards 
and Quarantine in the Victorian Department of 
Agriculture and Rural Affairs. 

Hail Insurance 
Table Grapes 

The A.D.F.A. has investigated developing a 
hail scheme specifically for tablegrape growers. 
However, Insurers were only willing to offer a 
scheme on the basis of that already operating for 
tablegrape growers in the Batlow area of NSW 
which involved: 

Growers carry a 25% excess 
No compensation is paid until damage ex
ceeded 50%. 

Damage exceeding 50% is treated as a 
total loss and 75% of the insured value 
($2500) is paid. 

The premium is $300/acre or 1 2.5% of 
the insured value. 

The A.D.F.A. scheme certainly looks good 
by comparison with a 15% excess, a maximum 
85% payout and a $12.80/acre premium 
representing ony 0. 8% of the insured value 
($1600). 

Hail Claims 
Already this Season the A. D.F.'A. has process

ed over 1 20 hail damage claims resulting from 
seven storms, most of which have caused only 
minor damage. However, the storm at Red Cliffs 
on October 24 resulted in payments to growers 
worth $134,000. 

4-December, 1986 

More On Insurance 
The A.D.F.A. has recently received offers 

from Insurance Companies wanting A.D.F.A. en
dorsement of Insurance packages. The answer 
remains the same. "The A.D.F.A. will not en
dorse Insurance products unless a substantial 
saving to growers can be demonstrated." 

The Insurance Companies claim they'll be get
ting back to us. 

Transferable Water Rights 
The A.D.F.A. has supported the Victorian 

Government's transfer of water entitlements pro
posal which excludes the pumped districts due 
to potential salinity problems and the cost impact 
on remaining. irrigators if water entitlement were 
transferred away. 

The A.D.F.A. also expressed its concern that 
the proposal should not lead to increased salinity 
in the river nor should private diverters be en
couraged to increase the production of grapes. 

D.P.I. Reduce Export 
Inspection Charges 

As a result of a review of manpower re
quirements the Department of Primary Industry 
has decided to reduce its inspection staff from 
1 8 to 11 persons. As a result the Inspection 
charge for dried fruits has been cut from $5.20 
per tonne to $4.00 per tonne. 

Discussions between the D.P.l. and the In
dustry continue with regard to introducing a 
tiered charging system to allow a lower charge 
for packers with high internal quality control. 

Receivals Review Committee 
The A.D.F.A. Recelvals Review Committee 

has made several recommendation~ to the In
dustry following investigations into burrs, 
salvage fruit and drying of table grapes. 

The committee recommended that the 
following charges needed to be applied to 
receivals containing weed seeds and excessive
ly large fruit. The aim to provide fairness in 
distributing the additional packing costs these 
types of receivals cause. Instead of being borne 
by all growers in the Packers Pool the additional 
costs wfll borne by the grower who delivers the 
contaminated or dried tablegrape fruit. 
Burr Contaminated Fruit 
Charge A $150- 1-20 Burrs/bin 
Charge B $250 Over 20 Burrs/bin 
Excessively Large Sultanas 
(i.e. larger than 20 milllmetres in length) 
Crowns 1 , 2, & 3 $160/tonne 
Crowns 4 & 5 $60/tonne 

The committee believed that the present 
charges applying to salvage fruit were sufficient. 

But that they needed to be better promoted. 
More on this next issue. 

Ill Ill Ill 

Dried Fruits Research Council 
The D.F.R.C. has been advised that it will not 

be replaced or amalgamated into the Hor
ticultural Research and Development Corpora· 
tion. 

The D.F.R.C. completed a very successful 
visit to the main dried vine fruit research 
establishments in Sunraysia whilst conducting 
their recent meeting in Mildura. 

Breakfast Cereal Boom for 
Dried Fruits 

The A.D.F.A. Marketing Agents continue to 
report good success in the extension of fruit pro· 
ducts, especially fruited breakfast cereals. (And 
aren't the TV advertisements great?) 

New Products on the way 
The A.D.F.A. Research and Development Unit 

has undertaken controlled consumer group 
surveys on new products with a DVF base 
developed by lrymple Orchard Foods. 

The consumer survey is seen as a critical test 
before commercial quantities are released to the 
retail trade. 

New Feature 
Next issue February 1987 will contain free 

advertisements for A.D.F.A. grower members 
wanting to sell {tractors, implements, harvesting 
and trellising requirements), wanting to buy, 
wanting to lease or-looking for labour. 

Keep ads to a maximum of 25 words. The 
first 20 advertisements received will be printed. 
Give it a go- it costs you nothing. 

Here's our first advertisement. 

WANTED TO BUY 

Tractor with or without slasher, must be in good 
condition. 

Phone (050) 24 5554 A. H. 
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IN THE NEWS 
NSW to Operate Standardised 
Classing System 

The NSW Dried Fruits Board has agreed to 
participate in the Standardised Classing System 
introduced last season in Victoria. 

The SA Dried Fruits Board is investigating im· 
plementing the system in 1988 but as yet no 
decision has been made. 

A new feature of the system to operate this 
forthcoming season is that the packing shed 
sorters will operate under the direction of the 
D.F .B. Classers. 

The D.F .B. Classers will rotate between pack· 
ing sheds on both sides of the border to provide 
impartial classing of dried vine fruit receivals. 

Season 1987 Apricot 
Price Increases 9% 

The A.D. F. A. Tree Fruits Committee has taken 
a 9% price increase on Grade Apricots to be ef· 
fective on the new season's crop. 

New Advertising Campaign 
by Sunbeam 

A.D.F.S. (Sunbeam) has launched a new 
television advertising campaign highlighting the 
contribution of Sun, Earth and Waters to produc· 
ing dried fruit "Full of Nature's Goodness." 
A.D.F.S.' General Manager, Brian Bergin, 
believes the campaign will sustain the present 
sales lift through the pre Christmas buying 
period. 

Growers Required for Trial 
The A.D.F.A is seeking from its Branches a 

list of growers willing to participate in Air-Stream 
Sorting trials during the forthcoming season. 

The trials are purely a monitoring exercise re· 
quired to ascertain If the present manual assess· 
ment methods used to determine waste levels 
provide results comparable with that achieved 
using the sorter. 

The trials funded by the Dried Fruits Research 
Council will analyse grower fruit samples for 
waste by use of the Air Stream Sorter located at 
the Sunraysia Horticultural institute. 

For further information on the sorter refer to 
page17. 

S.G.A.G. Annual Report. 
The AD. F. A has received the Annual Report 

from the Surnaysia Growers' Advisory Group 
which was created as a joint A.D.F.A, D. A. A.A. 
initiative to p·rovide financial counselling to dried 
vine fruit growers In difficulty. 

The project developed under the S.G.AG. 
committee and its Counsellor, Mr Russell Wit· 
combe, has provided assistance to over 200 
clients and has been held up as a model for other 
rural Industries and communities to repeat. 

Mr Witcombe reports that 1985/86 has seen 
a reduced demand for crisis intervention 
counselling with a greater emphasis being plac· 
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ed on developing skills that see the client gain in· 
creased control over his/her financial destiny. 

Growers seeking Russell's assistance can 
consult him on (050) 22 1433. 

Mildura Co-op Makes 
Bold Move 

The Mildura Co-operative Fruit Co Pty Ltd in a 
bold initiative is set to trial a scanning machine 
that can detect and remove foreign matter during 
the processing phase of packing. 

Mildura Co·op plans to purchase the machine 
if it proves effective in detecting and ellminating 
contaminants. 

It's Just Not On 

The A.D.F.A. has sought that the Dried Fruit 
Industry be exempted from the proposals con· 
tained within the Discussion Paper on New Com· 
mercia! Structures for the Horticultural In· 
dustries. 

The Submission sought that the Australian 
Dried Fruits Industry, which has been organised 
under the control of the A.D.F.A. since early this 
century, not be caught within the net cast to 
assist emerging horticultural crops, such as 
table grapes and melons, purely because they 
are all horticultural industries. 

In summary it was argued that a fruit salad ap
proach to export marketing controls is unable to 
competently cope with the complexities of ex
port marketlng dried fruits. 

Taken from the Television Advertising 
Campaign conducted by Australian Dried 
Fruits Sales to promote their Sunbeam 
branded product and supported in part by 
the A.D.F.A. Special Promotion Account. 

The value of dried fruit exports and their high 
proportion In determining average dried fruit 
returns Indicates that these export control func
tions must be exercised in a highly competent 
manner closely connected to the Industry. 

The Dried Fruit Industry is a mature, export 
dependent horticultural industry which should 
not be grouped with the emerging horticultural 
industries which presently lack the organisation, 
facilities, discipline and controls of dried fruits. 

The quantity of dried fruit, both produced in 
total and exported, indicates that the Dried Fruits 
Industry has a scale of operation sufficient to 
warrant the continuation of present export con
trol and research initiatives, namely the 
Australian Dried Fruits Corporation and the Dried 
Fruits Research CounciL 

The differences in prOduct atiributes between 
dried fruits and other horticultural products in
dicates that no savings can be made in either 
marketing, promotion, or research without fatally 
comprising the specific requirements of the 
Dried Fruits Industry. 

The negligible degree of participation in the 
proposed Horticultural Marketing Corportion, 
Horticultural Research and Development Cor
poration, Horticultural Policy Council, and Hor· 
ticultural Industries Conference for any specific 
horticultural industry belies the stated aim to 
make these institutions "Industry driven." 

The Dried Fruits Industry is a mature industry 
with sophisticated methods of control, promo
tion, research and organisation which warrant It 
to be exempted from any new authorities pro
posed for the horticultural industries, whether 
arising from the proposals in the present discus
sion paper or otherwise. 
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The Australian Dried Fruits Industry 
Part 8 of a series of articles explaining the nature and structure of the Australian Dried Fruits Industry 

Marketing 
The marketing of our dried fruits is the shared 

responsibility of many people throughout the in-
dustry. · 

Although actual sales are made by a precisely 
defined group of selling agents, many other 
people have a direct impact on shaping the 
market environment. 

The Marketing 
Environment 
A.D.F.A. 

The prime objective of the A.D.F .A. is to pro
vide an orderly market which minimises selling 
costs and maximises returns in an equitable 
manner to all growers. 

This is principally achieved by the A.D.F.A. 
setting a minimum price for the sale of all 
A.D.F.A. dried fruits in Australia and all A.D.F.A. 
dried tree fruits and prunes on export markets. 

The A.D.F.A. has an exemption from the Trade 
Practices Act to allow this price setting to occur. 
This exemption allows growers to participate as 
a group in price setting. 

In setting the price the A.D.F.A. is especially 
mindful, amongst many factors, of the impact in
creased prices will have on demand; the 
availability of imports and their offering prices; 
rising farm and living costs; government policy; 
and availability of local supply. 

The aim of the A.D.F.A.'s pricing policy is to 
build a strong sales base with a long term trend 
of increases rather than chase short term oppor
tunistic profits which are invariably followed by 
dramatic losses. The volatility of grower returns 
would be worsened if Australian prices were too 
tightly linked to the wide fluctuations evident on 
export markets. 

The A.D.F.A. is also concerned with the quali
ty of fruit which reaches the market place. Ac
cordingly, it plays a vital part in co-ordinating and 
fixing receival incentives and penalties. The 
major incentives are the grade differential 
payments and the premium for light colored 
sultanas. Penalties include weight deductions 
and charges for dehydration, excessive grit, ex
cessive stalk content, hand picking of con
taminated fruit, excessive waste, etc. 

In addition to setting the gross prices for fruit 
under its control, the A. D. F. A. also sets the max
imum amounts which may be deducted in the 
form of quantity and cash discounts, levies, 
intra-Australia freight, promotion allowance, and 
sales commision. 

Control of these deductions determines the 
return to growers as shown in part 4 of this 
series in the December 1 985 Dried Fruits News. 
Control of these deductions also dictates the 
level of funds that is available for promotion as 
well as the reward payable to the agent for sell
ing the product concerned. 

The A.D.F.A. also determines the quantity of 
each variety of dried fruit that must be retained to 
ensure the full servicing of the Australian market. 
The A.D.F.A. also determines the allocation of 
A.D.F.A. tree fruits and prunes to export 
markets, while for dried vine fruits this function is 
undertaken by the Corporation. 
6-December, 1986 

The Australian Dried Fruits 
Corporation 

The Corporation has a function complemen
tary to that of the A.D.F.A. in regard to the ex
port of all Australian dried vine fruits. 

As explained in part 2 of this series (May 1985 
Dried Fruits News), the Corporation plays the 
major role in controlling the export marketing of 
dried vine fruits - although it does not actually 
make any sales. 

The Corporation does approve all export 
agency arrangements; allocate the available fruit 
to the various markets; independently assess 
each export market and set an appropriate price; 
determine the terms and conditions of the sales 
in each market co-ordinate and oversee all pro
motion and advertising in export markets; 
regularly survey export markets; and negotiate 
the best possible freight rates. 

The Corporation also sets maximum rates for 
the various deductions allowed in the selling pro
cess and this impacts on the ultimate return to 
growers in the same manner as the A.D.F.A.'s 
control of the Australian market for dried vine 
fruits and all markets for dried tree fruits and 
prunes. 

Fruit Quality and Presentation 
The quality of dried fruit ani;! the manner of its 

presentation has a huge impact on the attraction 
buyers have for Australian fruit. 

Australian fruit, both in Australia and on world 
markets, has a reputation of being good quality 
with a minimum of defects, and well packaged 
and presented. Even in the highly competitive 
world for dried vine fruits, which has been in 
heavy over-supply for the last few years, 
Australian sultanas have achieved a premium of 
up to $250 per tonne when compared to that of 
other producing countries. 

Growers, more so than any one else, have the 
greatest impact in determining the quality of the 
fruit. Unfortunately sometimes seasonal condi
tions prevent even the best growers producing 
the high quality that makes Australian fruit so at
tractive. 

However, in all seasons growers must remain 
very conscious that all dried fruit consumers 
"buy with their eyes", and accordingly all fruit 
dried should be of the highest possible standard. 

The packers clean and package the fruit sup
plied by growers. They do this with a view to 
supplying fruit of the best possible appearance 
and of maximising their total pack out. Unfor
tunately, these two aims can sometimes be con
tradictory in nature, and accordingly the industry 
has minimum standards for every grade and 
variety of fruit. 

Uniform standards apply to both the domestic 
8.nd export markets. The various State Boards 
are responsible for the standard of fruit supplied 
to the Australian market, and the Commonwealth 
Department of Pfimary Industry for enforcing 
quality and trade description requir~ments for 
export markets. For further details in regard 
packing and the role of the State Dried Fruits 
Boards see part 5 of this series in the February 
1986 Dried Fruits News, and part 6 ot April 
1986. 

The Marketing Agents 
Three marketing groups are responsible for 

the sale of the majority of Australian vine fruits 
and tree fruits production, whether within 
Australia or on export markets. 

Two of these major agents are Australian Dried 
Fruits Sales Pty. Ltd., and G. Wood Son and Co. 
Pty. Ltd., both of whom are members of the 
A.D.F.A. 

Australian Dried Fruits Sales 
Australian Dried Fruits Sales (A.D.F.S.) is by 

far the largest of the Australian selling agents -
from the 1986 harvest it is responsible for the 
sale of approximately 75% of total production. 

A.D.F.S. is well structured to meet this de
mand as it is specifically geared to the needs of 
the Australian Dried Fruits Industry. 

A.D.F.S. is 100% owned by the Australian In
dustry with the only shareholders being the 
packers for which it acts. The shareholders are 
the lrymple Packing Co. (a private company 
which acts on co-operative principles), and the 

A.D.F.S. Sales Team outside the factory, lrymple, during a recent Sunbeam Sales Con
ference. 
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grower owned and controlled co-operatiiJes of 
Mildura, Rivergrowers and Waikerie Products. 

Furthermore, A.D.F.S. sells only Australian 
dried fruit, and no other products nor any im
ported fruit. 

In addition to sales. of bulk fruit, both in 
Australia and export, A.D.F.S. owns and 
operates the "Sunbeam" brand which is very 
strong in the consumer retail packet market 

"Sunbeam" packets of vine fruit and mixed 
fruits are packeted at the A.D.F.S. factory at 
lrymple near Mildura. "Sunbeam" tree fruits are 
packeted by one of the A.D.F.S. member 
packers, Rivergrowers, at Renmark, South 
Australia. 

The "Sunbeam" brand and all varieties of dried 
vine fruits and tree fruits in bulk packs are sold 
within Australia by a dedicated team of sales 
representatives. 

State sales offices are located in Melbourne 
(Victoria and Tasmania markets), Sydney, 
Brisbane, Adelaide and Perth. Each office is 
staffed by a professional sales manager and a 
team of sales representatives and product mer
chandisers. 

The St9.te Sales Managers report to the 
Australian Marketing Manager, Mr. Brian Wat
son, at the A.D.F.S. Sales office in Melbourne. 

Export sales are also supervised from the 
Melbourne office and fall under the control of Mr. 
Mark Sherer, the Export Marketing Manager. 

However, the front line job of selling on export 
markets is carried out in those markets by 
selected agents. 

Australian Dried Fruits Europe (UK/Continent) 
and Sunnygold Australia (Canada) are wholly 
owned by A.D.F.S., while Australian Dried Fruits 
Japan is 50% owned by A.D.F.S. as a joint ven
ture with Japanese interests. 

In other markets such as West Germany and 
New Zealand, key commodity agents or partner
ships of agents undertake the link with buyers on 
behalf of the agents and the Australian Industry. 

The majority of export sales are bulk fruit in the 
familiar 12.5-15 kg cartons. However, exports 
sales include dried fruit pre-packaged for retail 
sales. 

In addition to the "Sunbeam" brand, many 
specialty packets of dried vine fruits are also 
handled. These include packets for specific 
brand orientated markets, eg. Salnsbury\UK), 
Sunnygofd (Canada), and packets labelled in 
foreign languages, eg, Arabic, Japanese, 
French-Canadian. 

All of these export packets are filled by 
A.D.F.S. at its lrymple plant. 

The general management and financial control 
of A.D.F.S. has been recently moved from 
Melbourne to the Jrymple complex. However,· 
the Melbourne office remains very important with 
its triple responsibility tor Victorian and -Tas
manian sales, management of Australian sales 
(includng the creation of promotion campaigns 
and materials), and the oversight of export 
markets. 

The Melbourne offices of A.D.F .S. are located 
on the same floor, in the same building as the 
Australian Dried Fruits Corporation and the Food 
Advisory Services section of the A.D.F.A. 
Strong liaison is apparent between these three 
independent organisations and is aided by their 
close proximity. 

A.D.F.S. and its packers are also responsible 
for the .sale of the popular 40 gram packet -
over 20 million are sold in Australia each year. 

G. Wood Son 
G. Wood Son has a long history as a dried fruit 
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Sunbeam Sales Conference on Mr Tankard's property, at Nichols Po:Jnt. L~R: Brian Watson, 
National Sales Manager, A.D.F.S.; Henry Tankard, Chairman A.D.F.A. Board Management; 

Brian Bergin, General Manager, A.D.F.S. 
marketer, being one of the initial agents serving 
the Industry. 

G. Wood Son markets the full range of 
A.D.F.A. dried fruit products: dried vine fruits, 
tree fruits and prunes. 

Like A.D.F.S., G. Wood Son sells on both the 
Australian and Export markets. 

However, G. Wood Son's predominant area of 
marketing is on the domestic Australian market 
through a multi-commodity approach. 

G. Wood Son owns the well known "Anchor'' 
brand as well as conducting bulk dried fruit and 
bulk rolled oats marketing in its own name. 

The "Anchor" brand is seen on many retail 
products throughout Australia, including dried 
fruits, cordials, jellies, soup mixes, etc. 

Anchor sales offices are situated in each State 
of Australia and co-ordinate their sales through 
the Adelaide head office. 

Mr. Robert Brooking is the Product 
Manager for G. Wood Son & Co, and has 
responsibility for both Australian and Export 
Sales. 

Unlike A.D.F.S., G. Wood Son has only a 
limited penetration of export markets and does 
not have any ownership in any export agency. 
However, under the export allocation system 
conducted by the Australian Dried Fruits Cor
poration, both G. Wood Son and the non
affiliated packer of Angas Park Fruit Co. Pty. 
Ltd., receive a proportion of all export sales, 
even where the export agent is partly owned by 
A.D.F.S. 

The main thrust to G. Wood Son marketing of 
dried fruits is the penetration of the "Anchor" 
brand of retail products. These products are pro
duced at Anchor's Adelaide plant, and also in co
operation with packers through the River Fruit In
dustries packaging plant at Berri and the Robin 
Valley packing plant at Robinvale. 

Swan Settlers and MRW 
Swan Settlers is the only dried fruits packer in 

Western Australia and as such a major supplier 
of currants. However, Swan Settlers is also an 
agent and works in conjunction with A.D.F.S. in 
supplying currants to the Eastern States of 
Australia and all varieties of fruit in W.A. 

MAW Limited is South Australian based and 
also works in conjunction with A.D.F .S. to en· 
sure that all varieties of dried fruit are available in 
that State. 

In addition, MRW is responsible for the export 
of dried tree fruits to the United Kingdom and the 
Continent. MAW acts for both A.D.F.S. and G. 
Wood Son in this regard. 

Country Foods 
The A.D.F.A.'s newest marketing agent is 

Country Foods Pty. Ltd., which is responsible 
for marketing nearly 90% of the A.D.F.A.'s 
handling of prunes. 

Country Foods is a specialist marketing 
organisation which deals only in prune and 
mushroom products. 

Country Foods was formed in 1984 at the in
itiative of the A.D.F.A. prune packers of Young 
District Producers Co-operative Society Ltd., 
Griffith Producers Co-operative Co. Ltd., J. C. 
Granger and Sons, in conjunction with the 
Australian Mushroom Growers' Co-operative. 

Since that time, Ernest Hall and Sons have 
also joined with Country Foods as a full member 
so that the 4 major suppliers of A.D.F.A. prunes 
are all marketed through a single company. 

However, unlike A.D.F.S. with its "Sunbeam" 
brand and G. Wood Son with its "Anchor" brand, 
the prune packers still continue with their in· 
dividual brand names of "Verity", "Excello", 
"J.C.G.", and "Dessert Maid". 

Each of these brands has its own strong 
following and a major part of the task of Country 
Foods is to balance the penetration of these in
dividual brands against non·A.O.F.A. com
petitors, both from within Australia and the offer
ings of imported product. 

Although Country Food is a new company, its 
principal marketers have a wealth of experience 
in prune sales as they have both been involved 
in previous prune marketing arrangements. 

The establishment of Country Foods as the 
single agent for the 4 major A.D.F.A. brands 
sold in Australia has helped stabilise prune 
marketing and allow a more aggressive ap
proach. 

Country Foods deals only with prunes sold 
within Australia with each A.D.F.A. packer re
maining responsible for any exports it may 
undertake. 

G. Wood Son is the other A.D.F.A. prune 
marketing agent, handling a minor tonnage on 
behalf of the South Australian Prune Growers' 
Association. 
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" 
MINISTER FOR PRIMARY INDUSTRY 

THE HON, JOHN KERIN, M.P. 

The Editor 
nhustralian Dried Fruits Newsn 
PO Box 1142 
MILDURA VIC 3500 

Dear Sir 

Parliament Hous., 
Canberra A.C.T. 2600 
Telephone {062) 731711 
TeleK 62308 
FIICsimila (0621 73 2194 

I refer to the article entitled nvoluntary Equalization" in the 
September 1986 edition of Australian Dried Fruits News. 
Reference was made in the article to my having rejected a 
request for the repeal of statutory equalization levies already 
set to enable a voluntary equal1zation arrangement to take 
place for 1986 season sultanas, currants and raisins in spite 
of allegedly overwhelming support for this arrangement from the 
whole industry. I would like the opportunity to explain to 
your readers some of the background to my decision in order to 
avert any misunderstandings which could arise from the article. 

statutory equalization arrangements confer considerable 
benefits to producers of dried vine frUit. ~or example, by 
effectively removing the incentive for the diversion of large 
quantities of fruit to the Australian market when returns from 
exports are lower than from domestic sales it allows a higher 
price to be achieved from Australian consumers than would 
otherwise be possible. Without statutory equalization domestic 
prices could be expected to be driven down to approximate those 
prevailing on the international market. While this situation 
would clearly be welcomed by consumers the consequences of this 
for Australian producers requires no explanation. 

statutory equalization is made possible through its operation 
under Commonwealth law. Provision is made under the relevant 
legislation for leVies to be imposed on domestic sales of 
sultanas, currants and raisins for the operation of the 
equalization arrangements for all seasons other than where 
exceptional or special circumstances exist, The exemption of 
one or more varieties of dried vine fruit from levy, and hence 
from the Scheme for a oarticular season, involves the 
Governor-General in making Regulations in accordance with the 
provisions of the legislation for this purpose, As such, it is 
a matter on which I clearly need to make decisions on the basis 
of the reasons provided for an exemption from the Scheme rather 
than on the level of support for such action. This aspect is 
of fundaffiental importance to the issue, 
on carefully considering the request for the repeal of levies 
already set and the exemption of all varieties of the 1986 
season from the Scheme, I accepted the view that circumstances 
existed which warranted the exemption of 1986 season raisins 
from statutory equalization and this has now been done. 
However, the arguments put to me in relation to sultanas and 
currants did not establish a reasonable case that exceptional 
or special circumstances were likely to exist during the 1986 
season which would warrant asking the Governor-General to 
repeal Commonwealth law so recently put in place, also on the 
strong recommendation of industry. The arguments put forward 
were in fact ones Which could apply equally for any season's 
fruit and only served to cast doubts on the suitability of 
continuing statutory equalization. 

For me to have decided otherwise than I did would be to allow a 
situation to develop where, in the absence of appropriate 
reasons, Commonwealth law could be seen to operate when it 
suited industry and discarded when it did not, and I indicated 
strongly to the AD~A executive that I was not prepared to 
administer the equalization legislation in a capricious manner 
for industry convenience. 

I also pointed out, however, that provision already exists with 
the legislation to vary the rate of equalization levy downwards 
during the course of a season and indicated my willingness to 
support such action where there are sufficient grounds to do 
so·. I also indicated that I am prepared to have my Department 
work with the industry to see if modifications to the existing 
legislation to overcome perceived operational difficulties can 
be made. 

Yours faithfully 

~~ 
John Kerin 

8-December, 1986 

General Manager's Comment 

The A.D.F.A. and Mr Kerin agree on the need for 
equalisation. That is, for all growers to receive an 
equitable return based on sharing all sales on all 
markets. 

Most of the Industry has acted on this basis since the 
early 1900's. 

However, Statutory Equalisation was required to en· 
sure that the whole Industry participated. 

Even with the present complete acceptance of vo\un· 
tary equalisation, it is recognised that the ability to con· 
duct Statutory Equalisation must be retained. The 
retention of the Statutory scheme is necessary to guard 
against the breakdown of voluntary adjustments, 
whether as a result of new entrants or a change of heart 
of existing participants. 

Statutory Equalisation can enforce complete equity. 
However, it also brings increased costs and other pro· 
blems - many of which are not in the best interest of 
the Industry, for example, the delay in finalisation of 
Season 1985 Sultanas due to the strict nature of the 
procedure applied. 

The industry sought voluntary equalisation as an alter· 
native to Statutory Equalisation as a recognition of two 
things: 

Firstly, a new·found acceptance tor complete 
equity between all parties, and 
Secondly, a recognition that the Industry could 
achieve this equity In a more flexible manner that 
better suited the needs of the Industry, and at a 
lesser cost\ 

Support for voluntary equalisation would thus be in 
the best interests of the whole Dried Vine Fruit Industry 
and therefore could not be described as "capricious". 

The Concise Oxford Dictionary defines "capricious" 
as "guided by whim, inconstant, irregular, 
Incalculable". 

The Industry did not ask Mr Kerin to act in a whimsical 
manner. It did request that the Minister be guided by the 
Industry and act in a manner calculated to be in the best 
interests of the Industry. 

The Industry's request for the Government to support 
an Industry operated voluntary equalisation was not 
lightly made. It was the result of lengthy negotiations 
and made only on the basis of a carefully constructed 
legal agreement which was signed by all parties. 

Above all, the interest of growers wa·s held paramount 
as the negotiations and resulting agreement were 
supervised at all stages by the A.D.F .A. 
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HARVEST - A TIME 
CHilD CARE 

FOR 

Sr. K. J. Avery, 
Co-ordinator, Early Childhood Development Programme 

Harvest time is a time of intense activity on 
the block. 

All of those people engaged in the fruit 
harvest concentrate their energies on getting 
the fruit off the vines and into the packing sheds 
or wineries. 

In many cases a family's entire income tor 
the year is dependent on 4·6 weeks activity in 
February/March. 

As it is to be expected everyone works flat 
out and there is little time for consideration of 
other matters. However, let us not forget child 
safety. Harvest is definitely a time for child care. 

I have long been involved with child health 
and during that time I have seen many and varied 

accidents associated with the fruit harvest in
volving children. 

Children are mischievious, adventurous, en
quiring and their behaviour is often unpredic
table. If left unsupervised children can be, and 
have been seriously injured. These injuries can 
include falling or darting into the path Of the trac
tor, mutilation of limbs in PTOs and implements, 
lacerations caused by picking knives, poisoning 
through drinking drying chemicals and fuel. 

Tragically over the years, children have also 
been drowned in irrigation channels. 

Since February and March are very hot 
months children and especially young babies 
need adequate protection from the hot sun and 

biting insects. It is also vital that plenty of fluids 
be given in order to prevent dehydration. 

As responsible block owners I ask you all to 
take an active part in trying to prevent these pro· 
blems in 1987. 

Please ensure that all children on your pro
perty are adequately supervised and cared for 
by a responsible adult. 

Mildura City Council will once again provide 
child care through their Harvest Child Minding 
Service at a minimal cost to parents. 

The service will operate throughout the City 
and Shire of Mildura. Application forms will be 
available from Child Health/Welfare Agencies, 
Caravan Parks and Council Offices early in 
1987. 

Tractors and children are a recipe for tragedy unless properly supervised. 

Decrease Your Workcare Premium 
Dr. P. F. McEvedy, 
Medical Director, Mildura Base Hospital. 

Your Workcare premium is based on the 
money paid out on claims agairlst you froin the 
previous year plus the administrative costs of 
running that organisation. Thus, if you want to 
save money you need to decrease the accidents 
that occur on the block. 

"How can I do that?" 
''Commonsense." 
"But what is commonsense? Commonsense is 

built up over the years by: 
i. Learning from past experiences; 

ii. Being one stop ahead of the accident; 
iii. Training the worker. 

"Well what do I do now?" 
DRIED FRUIT NEWS 

Why not keep an accident book. List the age, 
type of accident, why it happened and what 
steps you will take to stop that type of accident 
happening again. Summarise it each 6 months 
and compare with your previous results to see if 
you are having success. 

Get one step ahead of your accidents. Walk 
around the block and go through each function 
that is undertaken. Are there any work practices 
that are more dangerous than others? Is your 
equipment in good working order and is it safe? 
Can people get arms or hair caught in moving 
equipment? Can people fall off things - if so 
should they be on them or is it because they are 
not using their equipment correctly? 

And finally, do your workers know how to work 
safely? Demonstrate activities then get the per
son to do it. Correct the mistakes they make. 
Tell them to report accidents. 

With these simple techniques you can save 
money. But if you neglect them, it will not only be 
money that you lose. 

How will you and your wife feel if your child 
whom you allowed to ride on the tractor falls of 
cind iS run over; if the power pruner takes off two 
of the worker's fingers instead of the vine; if the 
PICKer dies ot heat stroke? In recent years these 
situations have all happened. 

Remember- Commonsense can prevent ac
cidents. 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 
DRIED FRUITS ETC. INDUSTRY AWARD 

HARVEST SEASON 1987 (FROM 1/7/1986) 

OFFICIAL WAGE RATES 
BLOCK EMPLOYEES (including pickers) per week: 
1. Experienced Block Hand {2 years experience). 
2. Experienced Pruner (2 years experience) .. 
3. General Hand. 
4. Fruit Picker. 

5. Leading Hand {Employee appointed to supervise others) shall 
receive an additional amount over the weekly wage of his 
classification as follows: 
In charge of 2 to 6 employees .. 
In charge of 7 to 10 employees. 
In charge of 11 to 20 employees .. 
In charge of over 20 employees .. 

6. Juniors Percentage of Adult 
Rate for the Classifications. 

15 and under 16 years. 
1.6 and under 1.7 years. 
17 and under 18 years. 
18 and over. 

upon which employed. 
50 
70 
80 

.. Adult rate 

7. Casuals shall be paid at an hourly rate of $7 .24. 

8. The maximum amount which may be deducted for full Board 
and l.<ldging during the harvest season i.s $43.70 per week. 

9. Employees are entitled to a weekly increment of $3.50 per com
pleted year of continuous service with the same employer from 
15th February, 1974, up to and including five years. The max
imum increment is therefore$17 .50 as from 15th February, 1979. 

DRYING GREEN 
Adults. 
Rack Shaking- Complete job (includes hessianing up, . 
shaking, pulling out, emptying on hessian long and rak
ing out). . .. for 50 yard rack 
Rack Shaking (part job includes shaking, carting out 
on mechanical trays) ................. for 50 yard rack 
Rack shaking only (using mechanical shaker) ....... . 

. . . . . . . ............... for 50 yard rack 

per hour 

per tier 

per tier 

per tier 
Boxing (includes stacking, hessian and sisal to be roll-
ed upl.. per sweat box 

per bulk bin 

$250.70 
$250.70 
$246.40 
$218.40 

$10.70 
$11.40 
$17.50 
$23.20 

I 
7.24 

5.93 

2.48 

1.35 

.57 
2.79 

Rack Dehydration {based on Portaseal Dehydrator and grower to supply all 
fuell. 

50 Yard Rack- $18.15 per hour plus $36.30 for erecting and dismantling 
curtains. Minimum charge $108.90. 

75 Yard Rack- $21.80 per hour, plus $43.60 for erecting and dismantling 
curtains. Minimum charge $130.80. 
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%. 

pe< 
Tonne 

$ 
Full job- picking to loading into sweats on truck: 

<a l Grower supplies tractor and fuel. . . . . 313 
< bl Contractor supplies tractor and fuel..................... 348 

Part Job- Picking, carting and spreading <Grower to spray): 
(a) As above... .. . .. . . . . .. . . .. . . .. . . .. . .. . . .. .. . . . .. . .. . . 277 
<bl As above... .. . .. . .. . . .. . . .. . .. . . . . . . .. . .. . .. . . .. . .. .. . . 312 

fart Job- Picking, carting, dipping or spraying and spreading: 
· <al As above................................................ 290 

< bl As above.. 325 

1 0 December, 1986 

Doradillos 
.23 
.46 
.69 
.92 

1.16 
1.39 
1.62 
1.85 
2.08 
2.31 
4.62 
6.93 
9.24 

11.55 
13.86 
16.17 
18.48 
20.79 
23.10 

Adjusted Rate for 

Bryce Plastic Bucket. 
Banana Box .. 

Sultanas -100 Containers 
$36.10 
$72.20 

Lug Box. $75.09 

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, 
drilling, sulphuring, spraying, subsoiling and delving.... . per acre 

TRACTOR WORK: 
General {includes spraying, sulphuring, mani.tre 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$8.97, trimmingup$4.69, no delve .. 
Pulling out $9.73, trimming up $4.69, with delve .. 
Rolling on .... 
Complete job, no delve ... . 
Complete job, with delve .. . 

CURRANTS- per acre: 
Pruning ... 

WALTHAM CROSS- per acre: 
Pruning .. 

GORDOS - per acre: 
Pruning . 

One acre constitutes 60 chains of trellis. 

$ 

415.00 

17.60 
19.10 

14.42 
13.66 
14.42 
13.66 
41.74 
42.50 

124.50 

132.30 

129.20 

Trellis Dried Summer Pruning ... .. per hour 7.24 
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HARVEST LABOUR - 1987 
The Mlldura Office of the Commonwealth 

Employment Service Is well advanced in its 
preparations for the recruitment of pickers for 
the 1987 fruit harvest. 

Almost 7500 picking vacancies were lodg
ed with harvest offices at Mildura, Red Cliffs, 
Mebein and Dareton during the 1986 harvest, 
representing an increase of 53% on labour de
mand over the 1 985 harvest. 

Manager of Mildura CES Job Centre, Mr 
Geoff Raymond, expects around 6500 to 7000 
vacancies to be lodged with harvest labour of
fices during the 1987 picking season. Additional 
advertising has been planned for late January 
and early February 1987, in consultation with 
the Growers Conciliation and Labour League, in 
an effort to ensure sufficient pickers are brought 
to the district for the fruit harvest. 

Television commitments in New South 
Wales, Victoria and South Australia have been 
increased and radio advertising will be used for 
the first time in the Penrith and Wollongong 
areas of NSW and Geelong in Victoria. 

Training sessions have already been con· 
ducted for CES staff in country New South 
Wales and the Sydney metropolitan area, while 
five Victorian training sessions will take place in 
early January to ensure that CES network staff 
are well equipped to assist growers with their 
labour needs. 

Pickers will again be referred to growers 
under the "direct referral system" in 1987. The 
system of arranging pickers for growers well 
before the harvest commences has proved an 
outstanding success over the last two to three 
years, with favorable comment being received 
from growers, pickers and CES network staff 
both in Victoria and interstate. 

Growers are reminded that after lodging 
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their orders for pickers under the direct referral 
system, they may receive telephone calls from 
CES staff or pickers from other parts of Victoria 
and interstate, up to two weeks prior to com
mencement. 

Calls from CES network staff or potential 
harvest hands will: 
1. Confirm that vacancies for pickers still exist 

with the grower. 
2. Determine a date on which pickers should 

commence work. 
3. Advise the grower of the number of pickers 

to be referred, their names and the date on 
which they will arrive. 

4. Discuss accommodation arrangements. 
5. Clarify directions to the grower's block or ar· 

range a meeting point in Mildura. 
Growers should follow up any telephone 

calls received by advising their Harvest Labour 
Office of the number of picking jobs that have 
been filled and of their outstanding requirements 
for pickers. 

Harvest labour offices should also be con· 
tacted if any problems are encountered when 
making arrangements for harvest hands to travel 
to Sunraysia. 

Once the harvest has commenced, vacan· 
cies for pickers will also be displayed at harvest 
offices during non operational hours on Satur· 
days and Sundays, so that potential harvest 
hands can contact growers and arrange employ· 
ment during periods when harvest labour office 
staff are not in attendance. 

Harvest Labour office details: 
Mildura Harvest Labour Office: Ground 

Floor, ·commonwealth Government Centre, 122 
Ninth Street, Mildura. Telephone 22 1204 or 
221797. 

Officer in Charge: Mr. Wal Fairlie. 

Red Cliffs Harvest Labour Office: Red Cliffs 
Civic Centre, Jamieson Avenue, Red Cliffs. 
Telephone 24 2555. 

Officer in Charge: Mr. Frank Kuilboer. 
Merbein Harvest Labour Office: R.S.L Hall, 

Commercial Street, Merbein. Telephone 
25 2859. 

Officer in Charge: Miss. Judith Antcliff. 
Dareton Harvest Labour Office: Dareton 

Bush Fire Br'1gade Station, Tapio Street, 
Dareton. Telephone 27 4711. 

Officer in Charge: Mr. Gerard Maloney. 
Mildura harvest labour office will open from 

Monday, the 12th of January during normal of
fice hours, to register harvest hands and to ac
cept vacancies for the currant crop and other 
early varieties. 

Harvest labour offices at Red Cliffs, Merbein 
and Dareton will open to- accept growers labour 
orders on Tuesday, the 20th of January. All 
harvest labour offices including the Mildura 
harvest office, will then operate from 7.30 a.m. 
until 3.30 p.m., Monday to Friday, as well as 
some Saturday mornings depending on demand. 

Growers should notify the harvest office in 
their area of their labour requirements as soon as 
possible after harvest offices open for business. 

Growers orders for pickers should not only 
be lodged well before harvest commencement, 
but should be an accurate assessment of labour 
needs and not an inflated figure lodged in the 
hope that overstating requirements will ensure 
the provision of a full crew. 

Harvest labour office staff will endeavour to 
supply exactly the number of pickers requested 
by individual growers. 

Enquiries prior to the harvest offices open
ing should be directed to Mildura CES Job Cen
tre, 125 Ninth Street, Mildura. 
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MECHANICAL HARVESTING ....... 
BUY MACHINERY OR CONTRACT 

Andrew Patterson, 
District Extension Officer (Economist) D.A.R.A. Mildura. 

As trellis drying becomes accepted as a 
regular method of drying fruit, more and more 
growers are considering the purchase of 
mechanical harvesters. So, how dOes owning 
your own harvester weigh up agains~ contracting 
on a cost basis? 

It is easy enough to get a cost on contrac
ting, but to work out the cost of owning a 
machine requires a few calculations to be done. 
Ownership costs are often 'hidden' in that they 
are not incurred on an annual basis. 

To usefully compare contracting and owner
ship we have to convert one-off ownership costs 
to an on-going annual figure. The initial cost of a 
machine can be spread out as annual costs by 
converting it to depreciation and interest 
charges. Interest costs account for the capital 
tied up in the machine, and depreciation charges 
account for the equipment wearing out and 
becoming out of date. 

To calculate annual interest and deprecia
tion charges we need to know (or estimate) the 
following information: 

- Purchase price 
- Useful life of the machine 
- Salvage value in present day dollars 
-·Interest rate 

INTEREST COST 

The money you use when investing in 
machinery will either be borrowed (and interest 
would be payable), or it could have been in
vested (and be earning interest). So either way 
there is a cost in having the capital tied up in 
rnachinery. To calculate that cost we use the 
following simple formula: 

Purchase Price + Salvage Value 
Annual interest Cost = 2 x Interest Rate 

DEPRECIATION 

The formula for calculating the annual loss of 
value during the life of a machine is also simple: 

Purchase Price- Salvage Value 
Depreciation = Life of Machine 

Remember that the salvage value has to be 
estimated in present day values. 

Other costs associated with owning a 
machine are annual operating costs. These in
clude: 

- Routine maintenance 
-Insurance 
-Fuel and oil 
-Labour 
Even if you don't pay yourself a wage, labour 

should be casted to allow for the fact that you 
could be doing something else on the block if 
you weren't driving the harvester. In this article a 
cost of $8.00 per hour has been used for 
labour. 

SOME OPTIONS 

A typical grower with 20 acres of trellis dried 
fruits has several harvest options. Some of these 
are: 

(i) Pay a contractor 
(iij Purchase a small tractor-drawn harvester 
(iii) Purchase a large self-driven harvester 
(iv) Purchase a SHARE in a large harvester 
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OPTION 1 

CONTRACTING: 
The cost of this option is easy to work out. 

The contract rate for the coming season will be 
about $230 an hour. Contractors can generally 
harvest about two acres per hour, depending on 
the type of machine and the length of vine rows. 
The cost of harvesting using a contractor will 
therefore be $115 per acre, or for a twenty acre 
block, a total cost of $2300. 

OPTION 2 

PURCHASE OF SMALL HARVESTER: 
To cost this option we will assume that the 
machine purchased is a Shaw-type system 
without the wetting attachment. The cost of this 
will be about $16,000 and it should last 10 
years after which it will be worth about $10,000 
in 1986 dollars terms. The annual depreciation 
and interest costs can be calculated as set out 

below. 
($16,000 + $10,000) 

Interest cost = 2x15% 
= $1950 per year 

(16,000- $10,000) 
Depreciation = 1 0 years 

= $600 per year 
Annual operating costs tor such a system 

would be: 
Routine maintenance . 
Fuel and oil. 
Labour ( 2 men at $8 hour) .. 
Insurance 

Total Operating. 

Total Annual Cost: 
Interest 
Depreciation 
Operating 

Total Costs. 

$1000 
400 
640 

70 
$2110 

$1950 
600 

$2110 

$4660 

The annual cost of harvesting with a small 
tractor-drawn harvester ($4660), would be 
$2360 more than paying a contractor to do the 
job. 

However, before dismissing ownership as a 
non-viable option, a number of other factors 
need to be taken into account. Firstly, the 
grower has the additional option of doing con· 
tract work for other growers which can earn him 
additional income to offset the costs of owner
ship. 

Secondly, owning a harvester saves a lot of 
worry about when the contractor will arrive 
(especially if the weather forecast is u n· 
favorable). 

Thirdly, ownership means that you have 
more control over the quality of the crop and it is 
less likely that the job could be rushed. 

OPTION 3 

PURCHASE A LARGE HARVESTER: 
For option 3 we win assume an Upright or 

Chisolm-type harvester. The cost of a new 
harvester of this type (at least $120,000) is well 
out of the reach of the typical dried fruit grower 
with twenty acres of vines. However, second· 
hand machines are currently selling in Sunraysia 
for around $50,000, which makes them more 
affordable. 

While the depreciation of a second-hand 
machine is low, the interest cost is still signifi· 
cant compared to the smaller harvester outlined 
in Option 2. The cost of harvesting a twenty acre 
block with a large harvester could be: 

Maintenance . 
Fuel and oil. 
Labour (3 men). 
Insurance . 
Depreciation 
Interest at 15% .. 

Total Cost. 

$1500 
$600 

320 
250 
500 

8025 

$11,195 

($560/acre) 

This represents $6535 more than the cost 
of a smaller harvester and $8895 more than 
paying a contractor. Despite the advantages of 
ownership mentioned in Option 2, it would be 
hard to justify the purchase of such a machine 
for a twenty acre block of vines. 

However, one way of cutting the costs of a 
large mechanical harvester is outlined in Option 
4. 

OPTION 4 

SYNDICATE OF A LARGE MACHINE: 
Syndication or joint ownership between 

several growers can reduce the ownership 
costs per grower of any piece of equipment. 
Mechanical harvesters are no exception. This 
concept has allowed some growers in the 
district to enjoy most of the benefits of 
mechanical harvesting without prohibitive costs. 

If we use the same example as Option 3 but 
assume that four growers own the harvester, the 
insurance, depreciation and interest costs are 
reduced fourfold for each of the individuals In· 
valved. General maintenannce will increase in 
total but on a "per acre" basis will be reduced. 

The approximate cost for each grower could 
be as set out below: 

Maintenance . 
Fuel and oil. 
Labour .. 
Insurance 
Depreciaiton 
Interest 

Total Costs . 

$1000 
600 
320 

65 
125 

2000 

$4110 

The total cost for each grower's twenty 
acres then is reduced from $11 , 195 to $411 0 
per year, whiCh is comparable to the costs 
associated with a Shaw-type harvester. 

Obviously, the more growers that go in to a 
syndicate, the less the cost will be per person. 
Correspondingly though, the ability to harvest 
when you want to will be decreased as the group 
gets larger. There will be other costs when the 
syndicate is formed and the members would 
have to be careful when drawing up the agree· 
ment about how they would organise the order 
of harvesting, ·whether or not a permanent 
operator was appointed, and how to allow for 
members leaving and joining the syndicate. 
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CONCLUSION 

Whether to buy (or share) a mechanical 
harvester or pay a contractor will usually be 
determined by the value that Individual growers 
put on things such as: 

timeliness of harvest 
- ability to do contract work for other growers 
- personal control over the harvest. 

The cheapest way to purchase a harvester 
Is either to purchase a small tractor·drawn 
harvester or to join or form a syndicate If a large 
self-driven harvester is preferred. Second-hand 
large harvesters appe8r to be better value than 
new models at the moment. 

Paying a contractor has the major advantage 
of being the less cash cost option with the major 
disadvantage being that large losses could be in
curred by growers if the contractor doesn't ar
rive when the crop is ready. 

Before dismissing ownership as a 
non-viable option, consider syndica

tion and contract work. 

New 

RACK AND TRELLIS SPRAY 
a product of 
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MAKERS OF 

EE o MULS o OYLE 
MUL Tl PURPOSE DRYING OIL 

DRIED FRUIT NEWS 
December, 1986-13 



Grape Drying Principles in Relation to Trellis Drying 
P. R. Clingeleffer. C.S.I.R.O. Division of Horticultural Research, Merbein. 

Presented to the 2nd Dried Fruits Research Trust Seminar. December, 1985. 

Introduction 
Australia's main dried fruit markets require high 

quality, light coloured sultanas. These are pro· 
duced by dipping or spraying the fruit with an 
alkaline oil-in-water solution to ha.sten the drying 
and prevent darkening of the fruit. The main prin
ciples involved in this process, particularly for 
rack drying have been discussed by Grncarevic 
and Lewis (1976). This paper briefly covers 
these principles and draws together further 
research results relevant to the system of trellis 
drying·. 

A. BASIC PRINCIPLES 

1 Thermodynamic considerations 

Thermodynamic parameters which affect the 
movement of water between a grape berry and 
the surrounding air have· been discussed by 
Szulmayer (1 973). In summary, water move
ment from the berry is dependent on its availabili· 
ty at the berry surface, the rate of transfer being 
governed by differences in vapour pressure (VP) 
between the fruit and the surrounding air (i.e. 
vapour pressure differential, (,..VP). 

For an emulsion-treated berry 3 stages of dry
ing are recognized. In stage 1, water evaporates 
from the berry surface at a constant rate as if 
from a body of water. The only decrease in dry
ing rate is due to berry shrinkage. In the second 
stage, water movement within the berry 
becomes the limiting factor and the drying rate 
decreases as the berry approaches "dryness". 
Under normal ambient conditions on either the 
rack or trellis the ._ VP is small at this stage of 
drying and "finishing off' is necessary to reduce 
the r11oisture level to the 13%, required for pack
ing. In the 3rd stage of drying· "bound water" is 
lost by volatilization of sugars, normally at a slow 
rate. 

Differences between rack, trellis and ground 
drying and dehydration can be related to ther
modynamic parameters. On the rack, drying oc
curs under ambient conditions. The berry 
temperatures are not elevated above air 
temperature except briefly in the early morning 
and evening when fruit is exposed to direct solar 
radiation. Good drying conditions are achieved 
with high air and fruit temperatures and low 
humidities which create a large .,._VP. During 
periods of high humidity or ·rain uptake of 
moisture can occur, in particular when air 
temperatures are quite high. 

In the trellis drying system, more of the fruit 
may be exposed to direct solar radiation for a 
longer period than on the rack. The direct input 
of solar radiation raises berry temperatures 
above ambient, increases the .,._VP and conse
quently the drying rate. Berries within the bunch 
may also receive some solar radiation as it is 
transmitted through a number of berry layers 
(C!ingelefter 1 984). Thus more rapid drying 
rates may be achieved with trellis drying, 
provided emulsion application has been 
satisfactory. 

When berries are dried on the ground in
terception of solar radiation is maximized and the 
resulting high berry temperatures and low air 
humidity result in large ,..VP values. 
14-December, 1986 

parameters. 
For example, during March berry outerlayerofwaxplateletssothatitspermeabili-

temperatures may exceed eooc and relative ty to water is increased (Grncarevic and Lewis, 
humidity values approach zero close to the 1976, Possingham 1 972). As water is rapidly 
ground sheet. At night little movement of lost from a treated berry, the sugar concentra-
moisture occurs, even under dewy conditions tion rises rapidly and inhibits the enzymatic 
because air and fruit temperatures are both low darkening associated with polyphenol oxidase 
and consequently .,._ VP values are small which occurs in slower drying untreated fruit. 
(Ciingeleffer 1984). Should rain and high humidity interrupt drying, 

2. Solar radiation considerations 

The rack, trellis and ground drying techniques 
are effective drying systems which rely on solar 
radiation energy either directly or indirectly 
through its influence on air temperature and 
humidity. Inputs of solar radiation decrease 
rapidly over the drying period due to the combin
ed effects of decreasing light intensity and 
shorter days. Clingeleffer (1984), showed that 
the maximum value recorded tor total daily radia
tion in 1978 dropped from 9.0 x 103 (Whm2) in 
early February to 3.5 x 103 (Whm2

) at the end of 
May. These differences cause slower drying as 
the season progresses, because .,._VP values 
are less (e.g. tor ground drying, berry 
temperatures on clear days in early Marcr., April 
and May were 65, 55 and 45 oc respectively, 
(Ciingeleffer 1 984). 

3. Emulsion effects 

Untreated grapes lose water very slowly as 
they are covered by a hydrophobic bloom con
sisting of irregular intersecting and overlapping 
way platelets which act as a barrier to water 
movement. The mode of action of the alkaline oil
in-water emulsion appears to be a physical or 
chemical modification of the structure of the 

darkening also occurs (Grncarevic and Lewis 
1976). 

To be completely effective the emulsion must 
cover all berry surfaces. If not, the berries dry 
more slowly and become 'blobs' of higher 
moisture content. Clingeleffer et al. (1 980) 
found that excessive 'blob' numbers, not only in· 
creased the number of dark berries but caused 
darkening of the surrounding light colour fruit 
due to moisture equilibration in storage. Blobs, 
may also contribute to sugaring and excessive 
damage during processing. 

Thus, it is obvious that in the system of trellis 
drying, emulsion application is vitally important. 
Growers should aim to completely cover all ber
ries to ensure a high quality product, free of dark 
berries, blobs and 'bloomy' fruit. 

B. FIELD EXPERIMENTS 
Grower experiences with trellis drying in the 

early 1970's indicated a need to improve the ap
plication of drying emulsion to maintain fruit 
quality and minimise costs. Although excellent 
fruit was produced with high volume recycling 
spray units the volumes used. i.e. greater than 
7000 1/ha, were regarded by many as excessive 
and uneconomic. Vine management and emul
sion application studies were made to in
vestigate these problems. 
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1. Preliminary emulsion application 
studies 

A wide range of spray nozzle types, flow rates 
and droplet sizes were tested in preliminary 
studies. It was shown to be impossible to 
penetrate inside large bunches by direct spray
ing. It was necessary to apply sufficient emul
sion to the top of the bunch so that it could flow 
through to all berries. This problem was further 
compounded with the standard trellis systems 
by the clumping together of bunches where 
canes from adjacent vines met. Further ex
periments with spray equipment fitted with 'cane 
lifters' to lift the foliage and open up the bunches 
were unsuccessful. The use of foam as a carrier 
for the drying emulsion was also unsuccessful. 
Best coverage was achieved by spraying at 
close range while moving the fruit. 

2. Vine management to improve 
emulsion application 

Clingeteffer (1981) summarises results with a 
number of trellis systems which are suited to 
mechanisation but also spread the fruit, reduce 
clumping of bunches, favour small bunch 
development and separate the fruiting and 
replacement shoots. These systems improve 
the efficiency of emulsion application and 
minimise wastage on leaves. The trellis systems 
are arched cane pruning, the split system of vine 
training on a wide T·trellis, hanging canes and 
the swing-arm trellis. The use of fruiting canes of 
different lengths on standard trellises can also 
be used to avoid clumping of fruit. 

3. Spray equipment 
Hand held spray nozzles were first used for 

trellis drying. These were very slow and labour 
intensive. The starwheel spray (Ciingeleffer et 
al. 1 977) was designed to spray bunches from 
all sides, including from inside the canopy, to 
move the fruit to facilitate emulsion spread and 
minimise emulsion quantities, in particular the 
wastage on foliage. (lt is interesting to note that 
the starwheel principal is now being used in 
European equipment designed to apply her
bicides under vines). The high volume, recycling 
spray equipment in use today is used to produce 
fast drying, high quality fruit. Growers now are 
less concerned with the high volumes of emul
sion used (i.e. a minimum of 7000 1/ha) provided 
fruit quality is high. These sprayers do waste 
emulsion on leaves. Costs are decreased by 
reducing component concentrations in the ernul· 
sian. 

4. Emulsion concentration 
experiments 

Starwheel sprayer experiments were con· 
ducted using normal (2% oil, 2.5% K2C01), 

0. 75, 0.5 and 0.25 emulsion strengths 
(Ciingeleffer et al. 1 977). Low strength emu!· 
sions {i.e. 0.5 and 0.25 of normal} produced 
slower drying and darker fruit as the emulsion 
tended to run off the berries and spread poorly. 
The normal and 0.75 treatments were similar to 
each other. Laboratory experiments, reported 
later in this paper indicate that the oil component 
can be reduced to a low level (i.e. to about one 
quarter of normal strength) but that the 
potassium carbonate component needs to be 
n;~a·lntained. 
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5. Emulsion quantity experiments 
Starwheel sprayer experiments indicated that 

at least 4000 1/ha of spray emulsion were need
ed to give an adequate drying rate, cover all ber
ries and ensure good quality fruit (Ciingeleffer et 
al. 1977). The vines used in these experiments 
had a similar yield to average vines in the district 
(i.e. 5 tonne of dried fruit per hectare) sug
gesting that approximately 800 litres of emulsion 
is required to dry a tonne of trellis dried fruit. This 
would be equivalent to 6000 1/ha for a higher 
yielding 7.5 t/ha (3t/ha) crop. Standard rack dry
ing of 7.5 dry tonne would have used approxi
mately 940 1/ha (125L per dry tonne, May et al. 
1 983) 'if "bulk dipped" or 1880 1/ha if rack 
sprayed. Thus trellis drying appears to require 
approximately 3 times as much emulsion per 
tonne of fruit as rack spraying. This is not unex· 
pected if one takes into account the non
uniformity of fruit spread along the trellis {i.e. 
only one half of the wire is filled with fruit as there 
is a space around the trunk and basal parts of 
canes) and loss of emulsion on leaves, trunks 
and canes. 

6. Spraying before or after cane 
cutting 

A divergence of opinion among growers as to 
spraying before or after cane cutting exists. 
Some favour spraying about 2 days after cutting 
when the leaves have wilted while others spray 
before cutting to maintain an open bunch and 
berry turgidity. In the starwheel sprayer ex
periments no difference was found when these 
methods were compared (Ciingeleffer et al. 
1977). A follow-up second spray aft6r some 
drying had occurred was also found to be un
necessary. It is likely that the grower ex· 

periences relate to differences in spray equip
ment, vine vigour and production. 

C. LABORATORY EXPERIMENTS 
Small scale laboratory experiments (some un

published) provide some interesting results, 
relevant to the system of trellis drying. 

1. Emulsion quantity effects 
May et al. ( 1983) treated sultana berries with 

different quantities of emulsion by partial or total 
immersion, spotting from a micropipette and 
spraying. The results show that the amount of 
emulsion to produce light coloured fruit is much 
less than that adhering to a fully immersed berry 
('dipped'). Thus ·,t Should be possible to avoid 
problems associated with excessive amounts of 
emulsion on dried berries (i.e. uptake of 
moisture in storage during periods of high 
relative humidity which then leads to darkening, 
sugaring and increased stickiness of the fruit, 
May et al. (1973) by trellis drying and reducing 
the quantity of emulsion retained per berry. 

In these experiments 37 ul of emulsion (85% 
accumulating as a run-off droplet) adhered to a 
dipped berry. This would correspond to 125 I 
per dry tonne of fruit which is similar to that used 
with commercial dipping. Approximately 9 ul of 
emulsion (30 litres per dry tonne) placed by 
spotting or part-immersion gave similar fruit 
quality to complete immersion despite slower in
itial drying rates. Lower quantities lead to slower 
drying and darker fruit. When the emulsion was 
applied by spraying, the best treated, 1.5 ul of 
emulsion per berry (5.0 litre per dry tonne) was 
almost as good as that produced by immersion, 
indicating the potential to reduce emulsion quan
tities if spray technology and bunch penetration 
can be improved. 

Trellis Dried Fruit on the Vine. 
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2. Movement of emulsion on berry 
surface 

Grncarevic and Hawker {1971) and May et al. 
( 1983) showed that complete cover of the berry 
surface with drying emulsion is essential to pro
duce a high quality product and a fast drying 
rate. May et al. ( 1983) observed that emulsion 
spread from treated areas to untreated parts of 
mature berries. Complete cover was achieved 
when sufficient quantities of emulsion were ap· 
plied to one part of the berry by part-immersion 
or repeated spotting. The spread of emulsion 
wa,s linearly related to sugar content ( 0 Brix). 
This effect helps to explain the excellent results 
that can be achieved with trellis drying, in par
ticular with the high volume recycling spray units 
which apply sufficient emulsion to move through 
the bunches. It also provides a reason for poor 
results with immature fruit and differences 
between seasons. May et at. {1983) suggested 
that growers test their emulsion formulations and 
fruit maturity effect by partial Immersion {% 
berry) and observing the emulsion spread over 
% hr period. 

3.. Maturity effects 
As reported above, the spread of emulsion 

and its effects on drying rate are dependent on 
maturity. However, the results reported by May 
eta\. {1983) also indicate that even with dipping, 
consistent golden fruit of high quaHty could only 
be produced with mature fruit, i.e. 22° Brix. tmw 
mature fruit always had an "olive green tinge". If 
trellis dried fruit is mechanically harvested and 
then "finished off" in a dehydrator the green 
tinge, due to presence of cholorophy\1, will re· 
.m1:1.in and lower fruit quality. It can be bleached 
out by "finishing off" on groundsheets 
{Gmcarnevic and Lewis 1976). 

4. Spray droplet size 
A comparison between small and large 

droplets for emulsion application by spraying 
{i.e. 190 and 440 um mean diameter) showed 
that small droplets were about 20% more effec· 
tive than large droplets, resulting in faster drying 
and better fruit quality {May et at. 1983}. Under 
field conditions, bunch penetration, wind drift 
and droplet evaporation would effect such a 
comparison and may give a different result. 

5. Reversibility of the emulsion 
affect 

Grncarevic and Lewis (1976) reported that 
the emulsion effect Is reversible and that the 
emulsion is easily washed off the grapes by rain, 
especially in the early stages of drying. More re· 
cent studies (CUnge\effer and Newman un· 
published) indicate that reversibility of the ernul· 
sion effect occurs right up to the final stages of 
drying, when water movement Inside the berry 
becomes the limiting factor rather than move· 
ment thrOugh the cuticle. Thus after heavy rain, · 
growers must consider re·spraying or be 
prepared to accept slower drying and darker 
fruit. 

6. Emulsion formulation 
Factorial experiments in which the oil and 

potassium carbonate components of the ernul· 
sion were varied indicate that the cost of the 
emulsion can be decreased by reducing the oil 
concentration. Satisfactory oven drying rate and 
fruit quality was achieved with on concentrations 
one quarter of normal (i.e. 0.5%) provided 
potassium carbonate levels were maintained. 

7. Temperature effects on emulsion 
spread 

Fruit and emulsion temperatures were varied 

BURR CHARGES - SEASON 1987 
Burr Charge A 1·20Burrs1Bin ...... , .. , .......... $150/tonne 
Burr Charge B -20 Burrs/Bin . ................... $250/tonne 

to test the effect on droplet spread and subse· 
quent oven drying rate. Of the 3 berry 
temperatures tried (15, 25 and 35°C), the dry· 
ing rate was slowest for the 15 o C application 
treatment, indicating that early morning spraying 
should be avoided. Of the 4 emulsion 
temperatures (15, 25, 35, 45°C), the 15 and 
45 o C treatments had slower drying rates. Thus, 
there would appear to be no advantage in 
heating the emulsion to improve the spread of 
emulsion. 

8. Timing of emulsion application 
Growers who may be· unable to spray im· 

mediately after cane cutting (e.g. due to rain) 
may wonder how long they can leave the fruit 
untreated and what effect this may have on quali· 
ty. A laboratory experiment where untreated fruit 
was dried at 40 ° C, then dipped at different 
stages of weight loss, was established to Jn· 
vestigate this problem. A response to emulsion 
application on drying rate was found up to the 
latter stages of prying (i.e. up to 50% weight 
loss). However, lower fruit quality was observ· 
ed, due to fruit browning if the emulsion was ap· 
plied beyond a weight loss of 20%. In reality, 
delays of more than one week of natural drying 
should be avoided. 

D. CONCLUSION 
The results presented in this paper indicate 

that high quality, light coloured sultanas can be 
produced using the trellis drying system. To 
achieve this, complete emulsion coverage of all 
berries is essential. Factors which must be con· 
sldered to produce a consistent, quality product 
are discussed. The results also suggest that 
costs of emulsion can be lowered by altering 
emulsion formulations and improving equipment 
for Its application. While drying should be begun 
as early as possible, growers should ensure that 
the fruit Is fully mature to minimise green tinge 
and poor spread of emulsion on berries. 

EXCESSIVELY LARGE SULTANA CHARGES 
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Deliveries with 10% of Sultanas greater than 20 mlllimetres In 
length, 1, 2, 3 Crown $1601tonne. 4, 5 Crown $60/tonne. 
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Airstream Sorting- Where to Now? 
Robert Hayes 

Sunraysia Horticultural Research Institute, lrymple 

Airstream sorters are used widely in the United 
States and South Africa as aids for grading dried 
vine fruit (dvf). They sort 1 kg dvf samples into 
sound and waste components by introducing the 
fruit into an airstream of controlled velocity and 
temperature. The mature fruit sinks against the 
airstream and is collected separately from the 
fighter, less mature fruit and vine trash. Sorting a 
1 kg sample takes about 1 0 minutes. 

As most growers are aware, an airstream 
sorter has been undergoing tests at the 
Sunraysia Horticultural Research Institute for the 
past three years. The aim of these trials was to 
determine, for Australian dvf, the appropriate 
manometer (air velocity) settings for different 
varieties, and to investigate the effect of dif
ferent grades, moisture contents and fruit 
maturity on waste blowout levels over a number 
of seasons. Most of this work has now been 
completed and it is a good time to reflect on 
some of the results obtained and the implications 
that these may have on adoption of airstream 
sorting by the Australian Dried Fruit Industry. 

The testing program carried out has been ex
tensive with over 2500 samples of all varieties 
sorted. Samples were collected from all dried 
fruit packers in Sunraysia and the Riverland. 

Airstream Sorters are used successfully In 
the United States and South Africa to give ob

jective results for fruit grading. 
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The manometer settings were selected by 
sorting a range of samples at different settings, 
then further hand sorting the sound and waste 
components until there was negligible sound 
fruit blown out with the waste. This correspond
ed to a setting of 0.48" for sultanas, which is 
similar to settings used in the USA and slightly 
lower than South Africa (Hayes 1986). 

Once the appropriate settings had been deter
mined, the remaining samples were sorted and 
analysed. The main points to emerge over the 
three years were (for sultanas): 

i) Mean waste levels measured by the machine 
for high quality fruit have been consistent 
from year to year with waste levels for 19-86 
being slightly lower than previous years 
(Table 1 }. Waste levels increase by about 
1% as crown grades decrease. 

Crown 1984 1985 1986 
Grade 

# %waste # % waste # % waste 

5 68 4.3 622 4.1 231 3.1 
4170 5.2 283 5.4 127 4.4 
3 91 6.9 44 6.3 96 5.9 

Table 1. Mean waste levels of fruit of three dif
ferent crown grades sampled over 
three seasons. # = number of 
samples. 

ii) 

iii) 

The frequency distribution of waste levels 
were consistent from year to year and 
clearly show that lower quality samples ( 4 
and 3 crown) have waste levels spread 
over a wider and higher range than 5 
crown fruit (Figure 1 ). 

There was no correlation between fruit 
moisture content and waste levels, i.e. 
waste levels for samples of 13% and 
1 0% moisture content are not significant
ly different. Thus, moisture correction 
tables (as used in the USA) are not re
quired. 

The airstream sorter will be further evaluated in 
1987 by further samples from selected growers 
to enable comparisons between present manual 
assessment methods for waste, and airstream 
sorter determined waste levels. 

Airstream sorters are used successfully in the 
United States and South Africa to give objective 
results for fruit grading, leading to more 
equitable returns to growers. If airstream sorting 
is adopted in Australia, it should be seen as a 
major step toward achieving fair, equitable and 
independent grading for all growers. The 
Australian industry must be willing to experiment 
and be innovative if it is to maintain the renowned 
reputation for quality which is synonymous with 
Australian Dried Fruit. 

Reference: 
Hayes, R. J. Viticulture cind production of natural 

dried sultanas in South Africa. Depart
ment of Agriculture and Rural Affairs, 
Study tour report series No. 122, 1986. 

> 
v z . , 
E 

> 
v 
z 
, 
2 

> 
v 
z 
, 
2 . 

" 

" 

" 

" 

" 

3 CROWN 

1 2 3 .. ' 6 1 a 9 10 11 12 

"WASTE I BY WEIGHT I 

• CROWN 

2 3 • $ 6 1 8 9 10 II 12 

9fj WASH (BY WEIGHT I 

5 CROWN 

2 3 .. 5 6 7 a 9 10 11 12 

~WASTE (BY WEIGHT) 

Figure 1. Frequency distribUtion of waste 
levels tor five, four and three crown 
sultanas, 1986. Frequency represents 
the number o·. samples having waste 
levels within particular limits. 
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The Best Ever Christmas Cakes! 
Christmas is a time when people tend to use traditional foolproof family recipes assured of great success. It is a 

lovely gesture at Christmas to have a cake on hand for all those callers who come at this special time. 
One of the most satisfying jobs is making the Christmas cake and knowing, as the days pass, this important item 

is not only made, but improving all the time. Many people these days are seeking more unusual styles to the traditional 
rich fruit cake in keeping with our summer. The fruit and nut cakes which are served in rich, paper .thin slices are 
popular. Others prefer a simple boiled fruitcake. 

Whatever your preference choose from one of our 'best ever' Christmas cake recipes and celebrate Christmas 
with success! 

Deluxe Fruit 'n' Nut Ring 
250g prunes 
125g glace pineapple 
125g glace apricots 
250g glace cherries 
125g walnuts 
1 85g shelled brazil nuts 
185g seeded raisins 
125g sultanas 
2 eggs 
Y, cup brown sugar, lightly packed 
1 teaspoon vanilla essence 
2 tablespoons rum, brandy or sherry 
90g butter, softened 
1 cup plain flour 
Y, teaspoon baking powder 
Pinch of salt 

Stone the prunes, then chop the pineapple and 
apricots into fairly large pieces. Mix together well all the 
fruits and walnuts. Reserve y, cup of the combined 
fruits and nuts for garnishing. Beat the eggs until light 
and fluffy, then add the sugar, vanilla essence, rum, 
brandy or sherry and softened butter. Continue beating 
until well blended. Sift the flour with the baking powder 
and salt and fold into the creamed mixture forming a stiff 
batter. Stir in the fruit and walnuts combining all ingre
dients well. Grease and line a 20cm ring tin or a loaf pan 
approximately 25cm x 1 Ocm. Spoon mixture evenly in
to the pan pressing mixture down firmly. Arrange 
reserved fruit and nuts over the top, pressing down 
gently. Bake in a slow oven for about 1 Y, hours or until 
cake is firm to the touch. Allow to cool for 1 0 minutes in 
the tin before turning out. When cooled, store in an air
tight container wrapped in foil. 

Continental Christmas Cake 
1 % cups plain flour 
1 % cups rye flour 
Y. teaspoon each ground white pepper, ground cloves, 

ground ginger and ground cardamon {optional} 
1 teaspoon ground cinnamon 
Pinch of salt 
5 eggs, lightly beaten 
1 cup castor sugar 
%cup honey 
30g butter, melted 
1 Y, teaspoons baking powder dissolved in 2 table-

spoons warm milk 
1 cup seeded raisins, chopped 
% cup prunes, stoned chopped 
Y, cup dried or glace figs, chopped 
Y. cup mixed peel, chopped 
1 cup pecan nuts or walnuts, chopped. 
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Sift the plain flour, rye flour, spices and salt return
ing husks to the sifted mixture. Whisk together the eggs 
and sugar. Combine the honey, butter and baking 
powder dissolved in the milk. Allow to cool slightly 
before adding to the egg mixture. Fold in the sifted dry 
ingredients, combining thoroughly. Add the fruits and 
pecan nuts or walnuts, beating well. Pour mixture into a 
greased and lined 20cm cake pan and place in a 
moderately slow oven for approximately 1 Y, hours or 
until cooked when tested. Allow to cool in the tin slightly 
before turning out. Decorate as desired. Will keep for 2 
months when stored in an airtight container. 

Yuletide Cherry Kuchen 
3 cups plain flour 
1 teaspoon bicarbonate of soda 
2 teaspoons baking powder 
1 Y, cups pecan nuts or walnuts, coarsely chopped 
125g butter, softened 
1 cup castor sugar 
2 eggs, lightly beaten 
1 cup buttermilk or sour cream 
Y. teaspoon almond essence 
1 cup sultanas 
1 cup sour cherries, well drained and pitted 
250g marzipan 

Sift together the flour, soda and baking powder and 
combine with the pecan nuts or walnuts. In a large bowl 
cream together the butter and sugar, then add the eggs 
combining well. Mix together the buttermilk and almond 
essence and add to the creamed mixture alternately 
with the sifted dry ingredients and nuts. Gently stir in 
the sultanas and sour cherries. Spoon half the batter in 
approximately a 20cm greased and lined oval cake pan. 
Roll out a layer of marzipan and cut to the size of the 
cake pan. Place over the cake batter. Spoon in the re
maining mixture and bake in a moderately slow oven for 
approximately 1 Y• hours or until cooked when tested. 
Allow to cool in the lin for 1 0 minutes before turning 
out. Decorate as desired. This mixture can be halved 
and baked in a lined loaf pan approximately 2 5cm x 
1 2. 5cm. Delicious when served as cake or sliced as a 
rich bread with coffee. 
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The Best Ever Christmas Cakes! 
Caribbean Coconut Cake 

1 cup shredded coconut 
1 cup evaporative milk 
1 teaspoon vanilla essence 
y, teaspoon almond essence 
1 Y, cups sultanas 
Y, cup mixed peel, chopped 
1 cup pecan nuts or walnuts, chopped 
3 tablespoons brandy 
125g unsalted butter, softened 
% cup castor sugar 
4 eggs 
1% cups self-raising flour, sifted 
Extra shredded coconut for topping (optional) 

Combine the coconut and evaporated milk with the 
vanilla essence. Set aside. Combine the sultanas, mix
ed peel, pecans or walnuts and brandy. Cream together 
the butter and sugar until light and fluffy. Add the eggs, 
one at a time beating well after each addition. Add the 
flour alternately with the milk mixture combing all ingre
dients well. Stir in the fruit and nuts. Place the mixture 
into 2 greased and lined loaf pans approximately 1 Scm 
x 7 em x Scm or 2 x 1 5cm round or square cake pans. If 
desired, sprinkle over the shredded coconut. Bake in a 
slow oven for approximately 1 Y, hours or until cooked 
when tested. Allow the cakes to cool slightly in the pan 
before turning out. 

Chocolate Fruitcake 
250g sultanas 
125g glace cherries, quartered 
125g prunes, chopped 
125g glace pineapple, finely chopped 
Y. cup honey 
1 cup Irish Cream liqueur 
125g butter, softened 
% cup brown sugar, firmly packed 
3 eggs 
Y. cup self-raising flour 
% cup plain flour 
Ya cup cocoa powder 
% teaspoon cinnamon 
1 cup pecan nuts or walnuts, chopped. Extra pecan 

nuts or walnut halves, for decoration. 
In a bowl toss together the sultanas, cherries, 

prunes and pineapple. Pour over the Money and y, cup 
of the liqueur. Combine all the ingredients well and let 
fruit macerate, tightly covered, overnight or for at least a 
few hours. 

Stir the remaining cream liqueur into the fruit mix
ture. Cream together the butter and sugar until light and 
fluffy and add the eggs, one at a time, beating well after 
each addition. Sift together the flours, cocoa powder 
and cinnamon. Add the flour mixture to the butter mix
ture alternately with !He fruit mixture. Stir in the pecan 
nuts or walnuts and 9ombine all ingredients well. Divide 
the batter between 2 greased and lined loaf tins 
approximately 1Scm x 7 em x Scm or 2 x 15cm round 
cake pans, and bake in a slow oven for 1 Y, -1 % hours or 
until cooked when tested. Allow to cool slightly in a pan 
before turning out. 
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Gingery Walnut Raisin Cake 
1 cup seeded raisins, chopped 
1 cup ginger wine 
1 cup plain flour 
Y. teaspoon salt 
2 teaspoons baking powder 
1 Y, teaspoons ground cinnamon 
4 eggs, separated 
% cup castor sugar 
1 teaspoon vanilla essence 
3 cups walnuts, chopped 

In a bowl combine the seeded raisins and ginger 
wine and allow to stand a few hours or overnight. Sift 
together the flour, salt, baking powder and cinnamon. In 
a medium bowl beat the egg whites until frothy. Beat in 
% cup sugar until soft peaks form. In a large bowl beat 
the egg yolks with the remaining Ya cup sugar until light 
in color. Add the vanilla essence. Mix in the plumped 
raisins including any extra ginger wine and the walnuts. 
Stir in the sifted dry ingredients then fold in the 
merginue. Spoon into a greased and lined 25cm x 
12cm loaf pan. Bake in a moderately slow oven for 1 
hour, reduce oven to slow and bake for a further 40 
minutes or until cooked when tested. Allow to cool in 
the pan for 1 5 minutes before turning out to cool com
pletely. Wrap tightly and store at room temperature for 
at least 1 week or up to 3 weeks before serving. 
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Vine Growers 
Improve yields at lower costs with superior irrigation 

equipment from Vineleaf Stores~ 
Ein-Tal Undervine 
Sprinkler Systems ~ 
fl.EIN-TAL ti 

lrrometer Model R 
The lrrometer tells when 

and how much to irrigate! 

FILTOMAT 
FILTERS 

RAINTREE 
UNDERTREE 
SPRINKLER 
SYSTEMS 

The simple clean water solution automatic filtration for 
drip, trickle and spray at a fraction of the price of equivalent 
sand filters. 

To Vineleaf Stores 
P.O. Box 19, lrymple, Victoria, 3498. 

Please send me more information on .. 

D EIN-TALSPRINKLERS 

D IRROMETERS 

D RAINTREE SPRINKLERS 

Mr/Mrs/Miss .................................... . 

Address ....................................... . 

Postcode ............... Phone ................. . 

APPLICATION 

D Vines 
D Citrus 
D Other 

D Representative to call 
D Further Information 
D School Project 
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