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FROM THE CHAIRMAN 
Fellow Growers, 

1 989 is all but over and many growers who" depend on dried fruit production will not mourn its. 
passing. . . 

A new season is upon us with the apricOt harvest weiJ uriderway. The developing crops of all 
varieties are promising good yfelds, but the size and quality of the crops we grow are only two of the 
important factors that will determine our final returns. 

Other influences on the value of our new season crops must be accounted for when assessing 
our prospects. Their impact on the major varieties warrant closer examination. 

DRIED APRICOTS: The pre harvest forecast of 3,.500 tonnes is greater than Australia's annual 
consumption and will force a large proportion into export markets suffering from depressed prices. 

Meanwhile on the domestic market, imports, (principally from Turkey) in the 1 0 months to the 
end of October, 1989, exceeded 1,1 "50 tonnes and will approach 1 ,500 tonnes for the full year. 
Given the accelerating production in Turkey (35,000 tonnes in i 989 and 50,000 tonnes expected 
in the 1990's) and Australia's anti-protection policies, the undermining of prices and further erosion 
of sales of Australian fruit in our domestic market is certain. 

·In addition to anticipated imports in 1990 and our own new crop, there remains some unsold fruit 
from last season. The battle for market share will be fought on all fronts. The Federal Government 
decision to implement import inspection of food products in the interest of consumers while of some 
value falls far short of the proposals put forward by the dried fruits industry for imports to be in
spected to the same standards as Australian production. 

Pricing, promotion and public relations efforts will be used in the attempt to co1.1nter the damaging 
effects of low cost imports on the Australian industry. 

It is clear that a greater volume of our production will need to be sold overseas against very low 
cost fruit from other nations. 

Grower returns in recent seasons will not be matched in the immediate years ahead and the abili
ty of the industry to remain viable will depend on its ability to produce high quality fruit at lower cost, 
and maintain a disciplined approach to marketing in an increasingly competitive environment. 

DRIED VINE FRUITS: Forecasting returns for season 1990 dried vine fruits carries similar risks 
to prOducing the crops - it's hazardous. 

On the credit side world markets will experience a shortage of Sultanas at least until the next Nor
thern Hemisphere production in September/October 1990. 

World prices have firmed and the full effect of the undersupply Will be felt as our new crop is 
available. It is clear that overseas buyers will pay more for our fruit in 1990. 

What is not clear is whether we will benefit from higher priced exports. 
The Australian dollar is sustained above its real worth by high interest rates. The appreciation of 

the Australian dollar has undermined the competitive ability of many Australian industries and unless it 
depreciates against the currencies of purchasing nations, the gains from improved prices will be 
severely eroded. 

The flow of imported Currants and &lltanas into Australia has accelerated, and the latest 
statistics make a mockery of Australia's countervailing and dumping provisions. 

The Australian Customs rejection of countervailing duties on heavily subsidised Currants and 
Sultanas imported from Greece, has produced immediate results. 

Negligible sales were made when the countervailing duty put prices of Greek Currants and 
Sultanas on similar terms to our own. 

Currant imports have risen 126% in the eight months to the end of October- 646 tonnes com~ 
pared with 285 in the same period last year. 

The first Sultanas from Greece anived in October. 
Total imports of Sultanas are 81% up on the same period last year and exceeded 3,200 tonnes 

during March to October. 
Higher world prices will increase the cost of imports, but a depreciation of the Australian dollar 

would be of greatest value to both the dried vine fruits and tree fruits sectors in countering the in
justices of prevailing policies. 

The world prices for Currants are firming with the realisation that the supply of this variety will fall 
short of demand prior to a new crop in the Northern Hemisphere. 

International Raisin markets have diminished for this in and out variety. 
Industry Raisin stocks will be at manageable levels when the new crop becomes available. 
However a significant diversion of Gordo grapes from the wine sector is forecast and a produc-

tion level greater than 5,000 dried tonnes would create serious marketing difficulties. 
A reduced intake of all multi purpose grapes by wineries will increase the volumes dried in 1 990. 

This is unlikely to be detrimental in the case of Sultanas and Currants. 
Very high interest rates continue to undermine the development plans of many growers. They 

also impact adversely across the whole industry with the increased cost of financing delivery and pro
gress payments prior to selling the crops. 

There can be little doubt that factors beyond the control of our industry will place continuing 
pressure on the viability of each of its segments. 

We must strive to avoid fragmentation as a product of adversity. The results of disorder, and 
failure to address the challenges as a National Industry are all around us. 

It is my strong view that our interests will be best served by industry driven initiatives to defend 
and prosper our investments. The early downward adjustment of interest rates and a depreciated 
Australian dollar would add to the chances of a happy New Year. 

May your festive seaSon bring some joy. 

H. M. Tankard, 
CHAIRMAN. 
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Merry Christmas and a Prosperous New Year 
to all - Henry Tankard 

• 
ADFA 1989 SEASON STOCKS AND SALES 

Committed Orders 

From 1-3-89 to 31-1 0·89 
(Packed Tonnes) 

VINE FRUITS TREE FRUITS 
Currants Sultanas TSRs Raisins Apricots Peaches Pears 

Australia..... . . . . . . . . 3,671 20,414 184 2,701 701 57 57 
New Zealand . . . . . . . . . . . . . . . 59 3,326 0 1 00 6 3 3 
UK, Ireland . . . . . . . . . . . . . . 0 6,043 0 223 2 26 33 
Continent . . . . . . . . . . . . . . . . . . . 0 14,522 0 0 100 1 4 
Canada . . . . . . . . 71 8,727 0 197 0 0 0 
Japan . . . . . . . . . . . . . . . . . . . 0 1,474 0 78 38 0 0 
o~th~e~r~··~·~·~·~··~·~·~·~·~··~·~·~··~·~·~··~~--~o~-1~·~73~8~--~o ____ ~1 _____ o~ __ ~o~ ____ o 
TOTAL . . . . . . 3,801 56,244 184 3,300 847 87 97 

Delivered . . . . . . . . . . . . . . . . 2, 738 43,572 57 2,334 827 73 97 
Committed, undelivered . . . . . . . . . . . 1 ,063 12,672 127 966 20 14 0 
Uncommitted . . . . . . . . . . . . . . . 60 300 0 857 813 77 126 

TOTALADFAPACK*.. 3,861 56,544 184 4,157 1,660 164 223 

*Includes carry-in. 
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EXPORT REPORT 
1989 Producing Countries Sultana 
Conference 

The 1989 Conference of Sultana (Raisin) Producing 
Countries was held in Bournemouth, England, late Oc
tober. 

Australia was represented by Messrs. Tankard, Lloyd
Bostock and Knights and I was elected chairman of the 
Conference. 

The Conference was very successful as all major pro
ducing countries attended except Afghanistan. The res
pective Delegates all contributed with up-to-date and 
interesting information. A summary of the Conference 
follows:-
Participants 

The following countries were represented at the Con-
ference:-

Australia 
Chile 
Greece 
Iran 

Turkey 
South Africa 
United States of America 

Although numerous attempts were made during the last 
six months to contact the Afghan Industry, these failed. 

The quality of representation was much superior to other 
years. Most delegations included industry members. The 
government representatives were well informed on In
dustry matters. 
World Market For Dried Sultanas (Raisins) 1989-90 

This important subject is discussed under a number of 
headings. 
Carry-Over Stocks 

The stocks carried in from previous harvests were 
negligible. Greece reported that its stock of 25,000 ton
nes would be transferred to the E.E.C. who may or may 
not' dispose this tonnage in normal human consumption 
markets. Iran reported that the 20,000 tonnes carried 
over from 1988 had been sold to Russia. The U.S.A. is 
carrying its normal retention stocks which it plans to carry 
in the future and can therefore be disregarded. Other 
countries had small or zero stocks other than those which 
had been sold but not delivered. 
Production 

The table below summarises the latest production esti
mates for the 1 989 Northern Hemisphere crops and fore
casts for the 1 990 Southern Hemisphere crops. 
Northern Hemisphere Production ('000 Tonnes) 

U.S.A. 
Greece 
Turkey 
Iran 
Afghanistan 
Southern Hemisphere 

Australia 
South Africa 
Others 
TOTALS 

1988/89 1989/90 
270 315 

77 78 
160 138 
83 26 
90* 50* 

Production ('000 Tonnes) 
1988/89 1989/90 

57 70 
23*. 
30 

790 

20** 
30 

727 

• Figures estimated by Conference. 
• • The Observer from South Africa wished to point out 
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that his attendance at this Conference was under strict 
conditions determined by trade limitations and restrictions 
imposed by certain of the countries represented by co
members of Conference. He was therefore unable to 
divulge any figures to the Conference and he hoped that 
delegates would understand his situation. The Chairman 
accepted his explanation and said that the Observer from 
South Africa could be absolved from all responsibility for 
the South African figures and the Chairman himself would 
enter them in the table as they were known to him. 

The following points will be of interest:-

Australia 
Afghanistan 

Chile 

Greece 

Iran 

South Africa 

Turkey 

United States 

Other 

70;000 tonnes considered maximum. 
The 1988/89 figures considered correct 
as 50,000 tonnes sold to U.S.S.R. alone. 
The Industry is showing fast growth e.g. 
1987- 9,000 tonnes 
1 988- 14,000 tonnes 
1989- 16,000 tonnes 
1990- 20,000 tonnes 
This figure will continue to grow! 
Production about same as last year. How
ever, confident that the E.E.C. maximum 
of 93,000 tonnes will be reached soon. 
Greece expects a similar carry-over from 
the 1989 production as from the 1988 
crop. 
The dramatic fall in production due to frost 
and rain. The re-construction of the In
dustry is part of the five year post war 
plan. Sales being directed mainly at 
Eastern Bloc countries - partly barter 
trade. 
Although the Observer refrained from of
ficial comment, it is clear that the 1989 
floods had caused severe damage. This is 
the explanation for the 20,000 tonnes 
forecast for 1990. 
The 138,000 tonnes is the "official" 
figure. Privately this figure is considered 
on the high side. 
The 315,000 tonnes is again an "official" 
figure with the possibility of this being up 
to 320,000 tonnes. It is of interest that 
domestic and export sales had expanded 
by 50% over the last four years. A final 
price for the 1 989 crop has not been set
tled by the R.B.A. It will, however, be a 
substantial increase on current prices. 
Includes Chile, Mexico and Argentina. 

Consumption 
The Conference agreed with the U.S.D.A. and A.D.F.C. 

calculations that the world consumption during 1 989/90 
will be just under 800,000 tonnes with an annual growth 
of around 2%. 

A comparison of carry-over stocks plus production 
against potential consumption reveals a potential shortage 
of up to 70,000 tonnes. 
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Prices 
All countries agreed that prices should increase as a 

result of the shortage. They also indicated (with the pos
sible exception of retail packets from Turkey) that they 
propose to increase prices. 
Quality 

All countries indicated that their future depends on good 
quality product. Quality is obviously a relative term, how
ever, there are strong indications that there are pro
grammes in place to transform indications into actual 
achievements. 
E.E.C. Guest Speaker 

The Conference was fortunate in that Mr. W. Schools of 
the Directorate General for Agriculture of the E.E.C. Com
mission was a senior official who was prepared to "tell it as 
it is". 

He read a lengthy and detailed paper. In summary his 
message was:-
1. That the total E.E.C. dried sultana regime for Greece 

had been a failure. This, he attributed to the failure by 
the Greek Industry to produce acceptable (market
able) quality. 

2. M.I.P. levels were the result of a mixture of world 
market prices and the E.E.C.'s budgetary constraints; 
the latter currently being of greater importance than 
the world prices. 

3. E.E.C. had failed in its attempts to prevent circumven
tion of M.I.P. by those countries wishing to sell below 
the established prices and penalties. 

4. There will be no dramatic changes to the current 
regime i.e. M.I.P. will be the mainstay of the system as 
far as imports into the E.E.C. are concerned. There 
seems no likelihood of third country quotas or import 
licences. 

His concluding remarks are of particular interest:
"These are my general conclusions which I want to 
draw from the existing system. Maybe we are a little 
too late, or this Conference is a little too early, but 
these new ideas are still at a level where they cannot 
be officially announced, so I can only give you general 
ideas and not many details. 
Whatever the new system is, there will be no total rup
ture of the existing regime for two reasons - it is not 
politically acceptable and it is not economically 
desirable while agricultural markets adjust themselves 
very slowly. 
The system will give more responsibility to the supply 
side of the market in selling its product. 
This new regime will certainly put more emphasis on 
quality improvement of the product and in our opinion 
the only way for the E.E.C. product to survive is to 
compete in the higher part of the market, not in the 
lower part of the market." 

At the conclusion of the Conference a Press Release 
was issued as follows:-

The World Sultana and Raisin Producer Conference, 
held in England on the 29th October to 1st November, 
forecast a shortage of around 70,000 tonnes of sul
tanas and raisins over the next year. This projection 
indicates the first world shortage in supply since the 
early 1980's and confirms the market signals that 
have resulted in rising prices over the last month. 
Delegates estimated that the maximum world pro-
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duction for 1989/90 will be around 730,000 tonnes 
against a world demand of about 800,000 tonnes. 
Pipeline stocks are already at a minimum and most 
countries do not have sufficient sultanas and raisins to 
supply all their market requirements; however, there 
may be an imbalance of stock in some countries. 
The Chairman of the Conference, Mr. Ernest Barr, 
stated that world demand was increasing by about 2% 
per year. Increased consumption is due to the trend of 
many consumers moving to healthier diets with greater 
usage of sultanas and raisins by manufacturers in new 
products. Mr. Barr also said that the United States has 
aggressively been promoting raisins and has greatly 
benefitted by increased domestic and export sales. 
However, their promotion has stimulated demand to 
the benefit of all producing countries. 
An address was given by Mr. W. Schools of the 
E.E.C. Commission, Department of Agriculture, Pro
cessed Fruit and Vegetables Division. Mr. Schools 
described the formation of the dried grapes regime, its 
positive and negative aspects and the possible future 
direction of the regime. 
The Conference included Delegations and Observers 
from Australia, Chile, Greece, Iran, Turkey, South 
Africa and the United States. The 19.90 Conference 
will be held in Greece and an invitation is extended to 
all Sultana/Raisin Producing Countries that were in
vited to the 1989 Conference. 

In closing I am pleased to report the 1 989 crop has 
been completely sold out; however, shipments to some 
markets will continue into 1990. 

To the future, given the world supply position, I expect 
export prices for 1990 crop will increase provided the 
crop is top quality. A major problem is the high value of the 
Australian dollar; a fall in its value will improve grower 
returns. 

I hope the weather over the next four months will be 
ideal for growing, harvesting and drying; also I take this 
opportunity to wish you and your family a Happy Christmas 
and a Prosperous 1 990 Season. 

12th December, 1989. 



GROWERS' CONCILIATION AND LABOUR LEAGUE 
MILDURA 

CHAIRMAN: SECRETARY: 
V. I. Dolenec, L. H. N. Hollick, 
Block 260, 
Sunnycliffs, 3496. 
Telephone: (050) 24 17 44. 

Box 1156 (75 Deakin Avenue), 
Mildura, 3502. 
Telephone: (050) 23 7010. 
30 October, 1989 

Information Letter To Growers 

Harvest labour 

The League in conjunction with the Commonwealth Employment Service is finding it increasingly difficult, year by year, 
to recruit harvest labour of the right type, and in the required numbers. 

Consequently, all growers are urged to ensure that they are conducting their operations in accordance with the provi
sions of the Dried Fruits Etc. Industry Award, and to assist the League wherever possible as suggested in the following: 

There are three complaints from harvest hands which occur with distressing regularity:
(a) Growers insisting that containers be filled to overflowing. 

The Award requires, and this is clearly stated on the League's Wage Rates Sheet- "Containers to be filled to 
water level". 

(b) Growers not paying Award Rates. This often happens when the grower is dissatisfied with the harvest hand's work 
-however, Award Rates must be paid- the alternative is to dismiss the worker, not to underpay him. 

(c) A lack of suitable accommodation on the property. In this regard, there were several letters published in Sunraysia 
Daily in March 1989 on this subject. One of these letters is printed below. 

"Blockies must do more-
Sir -May I through your paper give my opinion to why I think one of the reasons there 

is a shortage of seasonal workers in the area. 
I have been coming to the Dareton area for many years, and listen to 3MA and read your 

paper. The tax file number seems to be only a small factor. 
The difficulty some blockies have in obtaining pickers could be 'no accommodation, no 

transport'. I am afraid some blockies are going to perhaps make some changes. 
Young folk arriving by train with their bare essentials, need accommodation near or at 

their work or transport to and from. The body has to eat and sleep to be able to function in the 
heat for around eight hours daily, in the long weeks ahead. 

I guess I have been one of the lucky ones, to be left here with a caravan on the block, but no 
transport. But with willing and caring block owners always ready to take me to town or lend 
a helping hand is why I am still with them 10 seasons later, willing to work, even now I have 
my own transport. 

Some information about the conditions could also be most helpful too, as to the very hot 
weather, and the not so clean job out in the vines. But if taken lightly the first week, almost 
everyone survives the five or six weeks. Life can be fun out in the vines, meeting fellow 
workers and gathering in the evening to swap experiences. 

Come on blockies, think it over. You do your bit and I am sure in most cases next season 
will be a whole lot better for you and the pickers. 

An advertisement reading 'accommodation available, transport available or negotiable' 
along with morning smokos (appreciated by all), will no doubt attract the seasonal worker to 
your area and those valuable crops will be harvested". 

The League is emphatic that the provision of reasonable accommodation or camping facilities improves growers' pro
spects of obtaining labour very substantially indeed. It also helps to place Sunraysia in a more competitive position com
pared to Shepparton, Griffith, etc. 
6-December, 1989 DRIED FRUITS NEWS 



The Commonwealth Employment Service has submitted a number of suggestions which growers must heed if they 
want harvest labour. 

1 . Growers must teach new pickers to pick fruit effectively. Many harvest hands have not picked grapes before and 
are easily discouraged if not shown how to do the job properly. A proper introduction to the job and some early en
couragement will help reduce labour turnover. 

Communication and good personnel practices are critical to effective labour management and reduced turnover of 
labour. Growers should ensure that each picker clearly understands what is expected of them, how the job is to be 
done, what pay rates and taxation provisions apply, when tea breaks are taken, usual hours of work, etc. 

Growers should endeavour to foster a team approach with the harvest team. A conscious effort should be made to 
compliment those who are doing a good job, while time out should be taken to assist those who are not obtaining 
reasonable tallies by providing helpful hints and/or simple encouragement. 

2. Advices of Labour requirements should be notified to CES harvest offices as soon as possible after they com
mence operations, to allow sufficient time to bring pickers into the District. 

3. Harvest offices should be notified immediately picking jobs are filled or there is a change in the number of pickers 
required. 

4. Growers who have had pickers from other parts of Victoria or interstate arranged under the direct referral system, 
should check one week prior to commencement of harvest, to ensure that they are still coming and to confirm ar
rangements. 

Finally, the League is sure that growers realise that labour is a critical factor in a successful harvest. Accordingly, high 
priority should be given to labour recruitment, training, accommodation and financial management. 
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Control of Birds Causing Damage to Fruit Crops 
Extracted from "Concerning Animals" No. 5 November, 1988 a National Parks and Wildlife Service Publication 
Loss and damage by birds to or- Protected Birds 

chards, vineyard, cereal and pasture 
crops has been a long standing pro· 
blem in the Riverland. Many growers 
have resorted to shooting birds in an 
effort to protect their crop. 

Unprotected Birds 
All introduced species of birds and a 

small number of native species are 
unprotected. The most common in the 
Riverland are outlined here. They may 
be shot on your own property if they 
are troublesome or destructive. 

Silver Eye 
Conspicuous ring of white feathers 

round eye. Small bird. 1 2cm. 

House Sparrow 
Small, chestnut colour, loud 'cheep' 

call. 15cm. 

Common Starling 
Black colour with spots, fine pointed 

bill, medium size. 20·22cm. 

Blackbird 
Medium size, black colour with 

orange/yellow bill. 25cm. 
8-December, 1989 

Goldfinch 
Small bird with red face and 

and yellow wings. 13cm. 
black 

Zebra Finch 
Small bird with red bill. 

white tail. 1 Ocm. 
Black and 

Red Wattle Bird 
Large, fleshy red 'wattles' near ear. 

Harsh call. 31·39cm. 

Galah 
Large, pink and grey parrot. 36cm. 

Raven 
Large black bird. 52cm. 

All other native birds are totally pro
tected and may not be shot. Heavy 
penalties apply to people found shoot
ing, killing or trapping native birds with
out a permit. 

Destruction Permits 
Where a grower can demonstrate 

that protected birds are causing 
economic damage to commercial 
crops, the National Parks and Wildlife 
Service will consider the issue of a 
destruction permit. Destruction per· 
mils allow growers to shoot a limited 
number of protected birds on their own 
property. 

Methods of Controlling Bird 
Pests in Crops and Orchards 

Controlling bird pests is not all that 
different to controlling other pests be 
they weeds, insects, fungi or bacteria. 
It requires a concerted effort by the 
grower and an intelligent approach -
there is no magic wand! The following 
guidelines are basic to successful con· 
trol: 

* Commence control immediately 
any damage occurs and before the 
birds establish a feeding pattern on 
an assured food source. * Use a combination of control tech· 
niques and do not use any one 
method for a protracted period of 
time. * Only use control devices at the 
times when birds are likely to be 
feeding or visiting the crop. 

* Move devices frequently and alter 
patterns of use so that birds do not 
become accustomed to the 
devices. * Be prepared or plan to have a small 
'sacrificial' area where birds can 
teed completely unmolested - to 
be effective, no control at all must 
be carried out in this area. * With noise generating devices, a 
number of rapid blasts followed by 
a period of 15·20 minutes silence 
minimises the rate at which birds 
become used to the noise. * If in possession of a destruction 
permit, shoot intelligently and 'train' 
birds to realise that being in the 
crop is unsafe. 
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There are three main types of control 
which are available to growers. Those 
listed here are the most common. 

1. EXCLUSION TECHNIQUES 
Plastic Nels 
Plastic netting can be placed over 
fruit trees or draped over rows of 
grape vines to prevent access to 
birds. 
There is a variety of cheap nylon 
'fish' netting available (from Quinn 
Marine, Port Adelaide). Non U.V. 
protected extruded net such as 
'Xironet' (marketed by Agchem). 
Boral, Cyclone and Top Australia 
market similar nets which are 
available at hardware or rural sup
ply outlets. 
Long life (approximately 1 0 years) 
nets are more expensive with the 
cost of materials to erect them on a 
permanent structure being about 
$10,000-$12,000 per hectare. 

2. SCARING TECHNIQUES 
Noise 
Scare guns or gas guns are known 
to be effective if used short term 
and in conjunction with an occa
sional shotgun discharge. The use 
of multi-signal and random-time 
electronic units improves results. 
There are a large variety of other 
noise generating devices available 
and these are usually marketed 
through rural supply outlets. 
Growers using gas guns and other 
noise generating devices should be 
aware of and conform to the pro
visions of the Noise Control Act 

1977. These provisions may limit 
the use of noise-making devices in 
some areas. 
Visual Devices 
A large variety of visual devices are 
available which, like the auditory 
devices, tend to provide only short 
term protection. To prevent birds 
becoming accustomed to these 
devices, they should be removed 
when birds are not causing 
damage. Visual devices include: 
*.Wine casks/rags tied to tree or 

poles. 
*Aluminium strips. 
*Plastic replicas of birds of prey. 

These devices are known to at
tract some birds of prey which 
scare other birds away. 

*Bird kites. These devices need 
constant winds to enable them to 
fly. 

*Wind driven spinning colour 
blades. 

3. POPULATION REDUCTION 
TECHNIQUES 
Poisons and Chemical Repellants 
Poisoning birds is illegal because it 
is indiscriminate. At the present 
time, there are no registered 
chemicals which can legally be us
ed to poison or repel birds. 
Shooting 
Shotguns may be used to kill or 
scare birds or prevent them from 
roosting in trees. 
However, most native birds are 
protected and may not be shot 
unless the grower possesses the 
appropriate destruction permit. 

Attempts to eradicate a local 
population of a pest species is 
labour intensive and therefore 
expensive and most often either 
not physically feasible or simply 
unsuccessful. It is more profitable 
to use the discharge from a shot
gun to frighten birds and only occa
sionally shoot individuals in a flock. 
This must be done only when birds 
are actively feeding on a crop as 
such action 'trains' others in the 
flock to associate a gun discharge 
with danger. If too many birds are 
shot,. new birds moving into the 
area will not be conditioned to the 
danger stimuli. 

Comments 
No completely satisfactory method 

of scaring or repelling birds has yet 
been devised. Noise, smell, taste and 
decoy methods have been used at 
various times but with only short term 
success, as in most cases the birds 
quickly become accustomed to the 
control method. 

The effectiveness of a bird control 
program not only depends on the ac
tual devices and techniques used but 
also on how and when they are used. 

For further advice contact: 
*Animal and plant Control Commis
sion, Loxton Regional Office, Kokoda 
Terrace, P .0. Box 411, LOXTON, 
5333. Telephone: (085) 847 241. 

*National Parks and Wildlife Service 
District Office, 3 Wilson Street, 
BERRI, 5343. Telephone: (085) 
822 644. 

New Engineer For SHC 
A new engineer has been appointed to the Sunraysia 

Horticultural Centre working on Dried Fruits Research. 

Dr. Mahabubur Mollah commenced work on 4th 
August with a four week training program at the Agri
cultural Engineering Centre in Werribee. Dr. Mollah 
replaces Owen Hayden who resigned from the Depart
ment of Agriculture and Rural Affairs in March. 

Dr. Mollah completed a degree in Agricultural 
Engineering in Bangladesh before completing a PhD in 
Engineering at Cranfield Institute of Technology in 
England. 

Dr. Mollah's position is funded by the Dried Fruits 
Research Council. He is conducting research into wetting 
machines and mechanical harvesters for trellis drying and 
engineering aspects of trellis structures. Horticultural Centre. 
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Maturity and Quality in Dried Stone Fruits 
By Jim Hill, Dried Tree Fruit Specialist Department of Agriculture, Loxton 

The quality of dried stone fruit is directly related to the 
maturity of the fruit when it is harvested. Judging the cor
rect stage of maturity is vital in producing a top quality pro
duct. 

Stone fruit should be harvested for drying as late as 
possible such that it is fully ripe and beginning to soften. 
Colour is a good guide for fruit pickers in assessing maturi
ty, but it is not always a good indicator of softness. Early in 
the season, and with the first pick for some varieties the 
apricots on the top of trees can be orange coloured and 
still hard. Fruit should be left on the tree until it begins to 
soften and this should be related to the fruit colour at this 
stage to determine a suitable picking standard. Colour is 
used as a guide to softness because squeezing bruises 
fruit. 

Although there are only a few major varieties of 
apricots grown, there are almost as many variations of fruit 
types as there are orchardists. That means that every pro
ducer must learn how best to handle the fruit from his or
chard. Some fruit becomes over ripe inside before the out
side softens. Other fruit can be the reverse or can have a 
green shoulder. 
have a green shoulder. 

Orchard management practices can effect the soft
ness of stone fruit at maturity and the rate at which they 
will soften after harvest. 

In contrast to pome fruits (apples, pears and quinces, 
etc), which convert starches to sugars within the fruit after 
harvest, stone fruits take in a large proportion of their 
sugars from the tree during the two week period prior to 
harvesting. The longer stone fruit are left on the tree the 
higher the sugar content, the better the drying ratio and 
better the quality of the dried product, unless slabs are 
produced from oversell fruit. 

Stone fruits allowed to ripen and mature more slowly 
and evenly will generally have a higher sugar content. 

Green and Over-ripe Equals Poor Quality 
Fruit picked too early and cut and dried immediately, 

will result in an excessively curled and shrunken product. If 
this immature fruit is left to soften and colour up after pick
ing, it will have better shape and colour but still have a 
lower drying ratio than fruit picked at optimum maturity. 
Fruit which is graded out and treated in this way should, 
when dried, be kept separate as it will reduce the overall 
quality of a line of dried product. 

Fruit picked early also has poor storage quality. The 
high acid content of the greener apricots results in acid 
crystallisation during storage and marketing in high 
moisture packs. The crystals appear as white spots on 
both the cut surface and skin surface of the apricot. 

Fruit which is immature when picked does not develop 
as good colour when dried as does fully mature fruit. The 
dried immature fruit looks unattractive and dull. The poor 
retention of sulphur dioxide in immature fruit results in a 
shorter storage life which creates problems through the 
marketing process. 

Fruit which is so soft that it cannot be handled is also a 
problem as excessive time is wasted in handling the pro
duct and the resultant dried 'slabs' are not wanted by the 
packers. 
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Grower Practices and Maturity 
As an insurance against bad weather (rain or heat 

wave) some growers have followed the poor practice of 
consistently picking their crop a few days ahead of op
timum maturity. The result is poorer drying ratios and a 
lower quality product than could have been produced with 
better management. 

The economic benefits of picking platforms and cut
ting machines cannot be disputed, but both result in 
greener fruit being harvested and dried. Those growers 
using this equipment have to be more careful than those 
hand harvesting and hand cutting if they wish to avoid the 
problems associated with drying greener fruit. Their 
management of the harvesting and cutting of the fruit has 
to be more precise to achieve a high quality dried product. 

Hence the producer who uses green or immature fruit 
loses at every point along the way through lower drying 
ratios, smaller size dried fruit, lower retention of sulphur 
dioxide, reduced storage life and the possibility of storage 
problems like acid crystallisation. 

On the other hand, delaying harvesting till the fruit is 
very soft solves many of the above problems but creates 
other problems which can have severe economic penal
ties. 

To judge the correct stage of maturity and to harvest 
the majority of the fruit at that stage requires a con: 
siderable amount of skill. 

To sum up, softness is the best indicator of maturity 
for the dried fruit producer and must be related to colour in 
conjunction with the growers experience with his particular 
orchard. Some grower's trees produce fruit with a higher 
fibre content which allows much riper fruit to bE! 
mechanically harvested and run through a cutting machine. 
Don't be fooled or tempted to pick early by fruit which is 
orange in colour but still not softening. 
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Organics- The way to the future? 
By Alison MacGregor, Industry Development Officer (Viticulture) Sumaysia Horlicullural Centre 

Local interest in organic and sustainable dried fruit pro
duction is steadily increasing, 

Growers are attracted into organic production tor a varie
ty of reasons. Some are concerned about long term sus
tainability of agricultural production or about the rising 
costs of inputs and our reliance on them. Others are con
cerned about the lowering of residue limits acceptable on 
produce imported into Europe and the USA. 

This article looks at: 
Ill why organic dried fruit is emerging as an important 

new industry (albeit with some hurdles to 
overcome). 

1111 some principles of organic viticulture. 
Requests from British and European importers for 

organically grown dried fruit are steadily increasing. 
Regular organic lines of most types of food are now 
available in European supermarkets, and 1% of European 
consumers now only buy organically grown food. So the 
opportunity certainly exists for Sunraysia's certified 
organic growers to export their sultanas and other dried 
fruit at premium prices. 

Some local growers have already overcome the initial 
hurdles of converting to organic viticulture and are pro
ducing quality fruit. However, before dried fruit can be ex
ported on a large scale, some technical problems must be 
solved. 

1 , We must find acceptable alternatives to methyl 
bromide fumigation for fruit shipments to Europe. 

2. The standards used to define organic production 
and to certify growers in Australia must become 
recognised by I.F.OAM. (International Federation 
of Organic Agriculture Movements) so that our fruit 
maintains credibility as genuine organic produce on 
export markets. 

Don't despair; research looking at alternatives to methyl 
bromide has begun, and in 1990 I.F.OAM. represen
tatives will be in Australia to give accreditation to the pro
duction standards set by NAS.AA (National Association 
for Sustainable Agriculture, Australia). 

There are certainly challenges associated with sus
tainable organic production. The extra labour required and 
the greater complexity of management mean that most 
growers depend on receiving price premiums tor their fruit 
in order to stay viable, But only top quality fruit receives 
price premiums because the market for organic fruit is 
competitive like any other market. 

'Organic' does NOT mean that you just avoid using syn
thetic chemicals or fertilisers and accept ·a lower yield of 

. poor quality fruit. Vines or fruit trees must be kept healthy, 
arid good or increasing yields of high quality fruit picked 
every year will be your measure of success. 

The superb quality of fruit and vegetables that local certi
fied organic growers are already producing was revealed 
in November, when the Sunraysia Mallee Organic Growers 
Association held a seminar called "Organic Agriculture 
And The Soil". For the 100 local growers attending, the 
message was very clear; agricultural production must be 
sustainable and soil health is fundamentally important to 
sustainable horticulture. Crop plants must be considered 
as part of a complex ecosystem with soil as the central 
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malintain soil fertility 
organic farming. 

point. A grapevine growing in fertile, biologically active soil 
will be stronger and less vulnerable to pests and diseases 
than a vine growing in depleted soils. 

Management to prevent pest or disease problems is cer
tainly preferred to control, and organic viticulturists are 
focusing their attention on rootstocks for resistance, 
trellising and canopy management to reduce humidity, 
nutritional levels to improve vine health, and encouraging 
populations of beneficial predatory insects. 

However, organic viticulturists do not ignore that even 
healthy vines may become susceptible to some problems . 
Using natural insecticides and fungicides, induding cop
per, sulphur, Dipel (Bacillus thruingiensis), white oil, and 
pheromone traps, the common problems can be avoided 
or managed. 

The Sunraysia Mallee Organic Growers Association wel
comes any growers interested in understanding more 
about organic agriculture to attend their monthly meetings 
on the first Thursday of every month. Contact the secre
tary, Ken Williams (050) 24 3105 for details. For more 
information contact David Madge, Maxine Schache or 
Alison MacGregor ai the Sunraysia Horticultural Centre, 
(050) 24 5603. 
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Understanding Chemical labels 
Brian Colfeey 

Scientific Officer, Sunraysia Horticultural Centre 
Chemical labels: What Are They? 

With some pest and disease problems becoming ob
vious over the past couple of weeks you may be consider
ing spraying to control them. But how do you get the best 
out of the chemical that you apply? The answer to this 
question should be on the chemical label. The chemical 
label is designeq to help you decide if a chemical is right 
for you and also lets you know how to use the chemical ef
ficiently and safely. 

It is said that the most important time spent during pest 
control is the time spent reading the label. Reading the 
label gives you the 'hows' and 'wheres' of safe and effi
cient chemical use. 

Chemical labels have been called the most expensive 
piece of literature available. This is because a chemical 
label summarises the information gathered by scientists, 
doctors, chemists and agricultural scientists. This informa
tion may cost millions of dollars to develop and must be 
gathered before a chemical can be sold. 

This article outlines the functions of a label, what infor
mation must be on a label, and the best time fo read a 
label. 

Chemical Labels Are Legal Documents 
Few people would know that a chemical label is a legal 

document. By law it must have certain information on it and 
arranged in a particular way. For example, the label must 
include the amount of active constituent of the chemical on 
the front of the container. 

Also, it is illegal to use a chemical for a purpose other 
than what it is registered for. This means, if a chemical is 
registered for Mealy bug and Grape Leaf Blister mite then 
they are the only pests that the chemical should be used 
on. Similarly, chemicals should only be used on the crops 
for which they are registered. 

What Is On A Label? 
The label gives all the necessary instructions and infor

mation for the chemical to be used safely. It also advises 
what to do if an accident occurs. 

Chemical labels must include the following information. 
Poison Schedule - This is a number printed on the 

label. It relates to how the chemical can be sold, but is a 
useful guide to how dangerous the chemical is to use. 
Agricultural chemicals are usually rated 5, 6, or 7 (see 
below lor explanation). 

Distinguishing Name - This is the name that the 
chemical is sold by. 

Intended Use ol Product - This says what the pro
duct is useful lor, eg moths, snails, etc. 

Active Constituents and Solvents - This informa
tion tells you what the chemical is and how concentrated it 
is. eg Carbaryl 500 g/kg. 

Directions for Use - This tells you what pests can 
be controlled, what crops, animals or areas can be treated 
and what dose to apply. It also gives advice on the best 
time and method to apply the spray. 

Safety Directions and First Aid - This tells you 
what help you can give if an accident occurs. 

Warnings - These provide additional information on 
how to correctly handle and store a chemical, and tells if a 
chemical is toxic to useful plants or animals. 
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Net Contents - This tells how much the chemical 
container has in it. It includes the amount of active consti
tuent and solvent. It does not tell how concentrated the 
chemical is. 

Name and Address of Manufacturer or Registrant 

What A Label Does 
A label has three main functions: 
(1) II Identifies the Product - A label identifies the 

product (distinguishing name), its active constituents and 
how concentrated the chemical is. It also tells you what 
purpose the chemical is designed for and what the 
chemical can be used on. Not all chemicals meet your 
needs, if this is the case don't buy the chemical and look 
lor alternatives instead. 

(2) II Guides on the Safe Handling, Use and Storage 
of Chemicals- The label provides a guide to people who 
come into contact with the container. This includes the 
people who transport and sell chemicals as well as the 
people who mix and spray them. By reading the label you 
can lind out what safety equipment you need, eg some 
chemicals have toxic fumes but how would you know to 
wear a respirator if you didn't read the label. 

(3) It Informs on How to Get the Best Results from 
the Chemical - It informs people on how best to apply 
the chemical. This includes the best method of applying 
the chemical, the timing of the spray, what equipment is 
needed, and tells if any chemicals can be mixed with it. 
This information is worked out before a chemical company 
is allowed to sell a chemical. 

When To Read The Label 
A question that you may ask is, what is the best time to 

read the label? The answer to this is as often as possible. 
The minimum number of times that you should look at the 
label is lour. You should read the label; 

(1) Before Purchasing the Chemical - This will tell 
you if the chemical will do the job that you want it to. If it is 
not registered for the pest you want to control don't buy it. 
Instead ask for information on what chemical is suitable lor 
your needs. By reading the label before buying a chemical 
you can find out if the chemical is too toxic or hazardous to 
be used safely under your conditions. 

(2) Before You Open the Container- By reading the 
label before opening the container you can find out what 
protective equipment should be used and what first aid 
measures can be taken in the event of an accident. 

(3) Before mixing and applying the chemical -This 
tells you how much to mix, how to apply the chemical and 
at what rate to apply it. 

(4) Before storing or disposing of chemical con· 
tainers - This will tell you how to store or dispose of the 
chemical container correctly. For example, the insect 
sprays that you use at home have this information. There is 
a warning on the can which says "KEEP IN A COOL DRY 
PLACE OUT OF THE SUN. DO NOT PUNCTURE OR IN
CINERATE CAN, EVEN WHEN EMPTY". 

By following the instructions on a chemical label you 
are minimising the risk of an accident occurring. 
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Poison Schedules 
The poison schedule determines where and by Who 

chemicals can be sold, but is a useful guide to' lind out. how 
toxic a chemical is. Agricultural chemicals are usually in 
categories 5, 6, and 7. The higher the number tlie greater 
the potential hazard. This c•m help you decide if the 
chemical is safe enough for y9u to use; · 

Schedule 7 (High to Very High Toxicity) 
These are dangerous chemicals which require special 

precautions in manufacture and use. These carry the 
following' warning: · 

DANGEROUS POISON S7 
NOT TO BE TAKEN .... ·. 

KEEP OUT OF REACH OF CHILDREN . 
READ SAFETY DIRECTIONS BEFORE OPENING 

Schedule 6 (Moderate to High Toxicity) 
These are preparations of a poisonous nature which 

must be readily available to the public for agricultural, 
domestic, and veterinary purposes for the destruction of 
pests. Most pesticides are in this category. Schedule 6 
chemicals are labelled: 

POISON 
NOT TO BE TAKEN 

KEEP OUT OF REACH OF CHILDREN 
READ SAFETY DIRECTIONS BEFORE OPENING 
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Schedule 5 (Low Toxicity Products) 
These are preparations of a hazardous nature which 

must be readily i;iliailable to the public but which require 
care in handling, use and storage. These are labelled: 

WARNING 
KEEP OUT OF REACH OF CHILDREN 

Some chemicals which are very dilute or not very toxic 
are unscheduled. However, because nothing is absolutely 
safe the words "KEEP OUT OF REACH OF CHILDREN" 
must appear on the label. 

Summary 
All the information that you need to know about a 

chemical to use it safely is on the label. If you read the 
label and follow its instructions then the risk of an accident 
is decreased. 

Scientific tests are done on chemicals to determine 
how safe they are before they can be sold. Chemical 
labels summarise this information for you. 

It is illegal to use chemicals for unregistered purposes. 
THE LABEL IS THE KEY TO SAFETY AND SUCCESS 

- READ THE LABEL AND HEED THE LABEL 
Source of information: DPI, 1980, A manual of Safe 

Practice in the Handling and Use of Pesticides, AGPS, 
Canberra. Cartoons from NSW Department of Agriculture. 
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The Origin and Development of the Australian 
Grape Drying Rack 

Bob Fuller, Mechanical Engineer, 
DARA Agricultural Engineering Centre, Werribee. 

Introduction 
The exact origin of the drying rack as used in 

Sunraysia and the Riverland is a matter of some conjec· 
lure. Verbal accounts and popular literature offer conflic· 
ling theories. However, reports discovered in early 
Sunraysia newspapers suggest a probable line of develop· 
ment for the present day drying rack and a likely date 
when the technology may have first been used. 
1 . 0 Development from trays to racks. 
1 . 1 Drying trays 

The first dried fruit was produced by the following pro· 
cess. The fruit was spread out on hessian or wooden 
trays and allowed to dry naturally in the sun. (Fig 1.) 
These trays were made of local pine with small gaps 
between adjacent boards. The trays were stacked and 
covered at nigl1l and then spread out again in the mor· 
ning. 

1 .2 Protecting the fruit 
The weather was no more reliable in the early days of 
the industry than it is now. Stacking drying racks was 
obviously a tiresome business. A system developed to 
overcome the problem of moving the trays was 
designed by J. A. Forbes (Fig 2). 
The March 3, 1 909 edition of the Mildura Cultivator 
describes the system. 

"It is to obviate all this anxiety and some of the 
expense that several growers have installed 
the system of movable covers or awnings 
which are the invention of Mr J. A. Forbes 
and which he has patented." 
.... "At each end of every row of trays is a 
stout post with a wire tightly strained from 
one to the other post with a wire tightly 
strained from one to the other which sup
ports the ridge of a movable tent." 
.... "It is much easier to call up a couple of 
reliable men to manipulate the awnings than 
to rouse out all hands to stack trays." 

The article contains a full technical description of the 
Forbes system. At that time of writing the system had 
evidently been in operation for at least two years since 
the March 9 edition of the paper of 1907 describes its 
successful use. 

"Forbes and 9 others covered 10,000 trays 
and an equal area of hessian drying strips in 
40 minutes." 

1 .3 The "improved" drying tray 
Covering the trays was not the only improvement be· 
ing made to ·the technology. The Mildura Cultivator 
reports in its February 2 edition of 1907 lh<>t a Mr J. J. 
Keil had filed an application for the provisional protec· 
lion of his invention. This was described as 

"a wooden frame, preferably 3ft. and 2ft. to 
which is attached a sheet of fine wire netting 
or gauze." 

The ends of the frame were made deeper than the 
sides, and thus they could be placed side by side or 
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on top of one another. Mr Keil was reportedly making 
500 trays of this type and invited people to come and 
inspect them at his property. 
It was evidently found that even with the trays stacked 
together drying still took place. However, it was found 
that at a certain point it was better to spread the pro· 
duct out on hessian on the ground. Hence the "on· 
ground" finishing process still practised today was 
adopted: 
The March 5, 1910 edition of the Cultivator describes 
it thus: 

"Although some growers leave their currants 
in the stack until ready for the sweat-box, 
the practice is not general; the process is 
too long (about three weeks) for most and 
necessitates a great number of trays. The 
usual plan is to turn the fruit off on to sheets 
of hessian when a certain stage has been 
reached. The turning of the bunches ex· 
pedites the drying very much, in fact, one 
day on the hessian at this stage will do as 
much as several days in the stack, and the 
fruit has to be carefully watched or it will get 
too dry. When it is found to be sufficiently 
dry, it is rolled up and left to cool before be· 
ing put into the sweat·boxes (Fig 3). 
Those who are using the wire netting trays 
seem very pleased with them. They come 
rather expensive, however, and they are un· 
suitable for any other fruit." 

1 .4 The drying rack 
It is from the above development i.e. of stacking the 
trays constructed with netting rather than solid bases 
that the idea of a continuous rack seems to have 
emerged. The Mildura Cultivator continues: 

"A modification of the netting trays for stack 
drying is an arrangement whereby long 
strips of netting are strained between posts 
and built up one over another as they are fill· 
ed; a sufficient space being left between 
them to allow for a circulation of air. Mr A. S. 
Henderson has built an affair of this kind 
which is answering well. It is made of very 
simple materials and cost very little. There 
are two strong posts at each and the strips 
of netting are fastened to cross pieces about 
six inches apart. Stout fencing wire is 
threaded through the sides of the netting to 
stiffen it, and at distances of about 1 0 feet 
apart smaller posts or pieces of quartering, 
are placed, which are joined by cross pieces 
on which the netting rests to keep it from 
sagging. There are twelve strips of netting in 
this stack, which is, therefore, just six feet 
high. The whole structure is about 50 feet 
long and the material in it only cost five 
pounds. It took 900 tins to fill it, which is the 
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equivalent of approximately 2Y. tons of cur
rants. This is a very cheap stack and is prac
tically everlasting. The bottom length of net
ting is, of course, filled first; the second be
ing then put in position and the process con
tinued until the stack is full. In another drying 
ground all the strips of netting are hung up at 
the top of the stack and lowered into posi
tion as required. On the ground are sheets 
of hessian to catch the fallen fruit. Mr 
Henderson intends to roof the structure in 
before the next season and also to have two 
strong wires outside the posts and parallel to 
the edges of the netting so that the latter 
may be hooked to them and prevented from 
sagging in the width. The fruit is practically 
hanging in this structure much as it would be 
on the vine and the air plays freely all around 
each bunch, so that every part of it is drying 
at the same time. A better color is said to be 
obtained in this way and no handling is re
quired until the fruit is taken off. A stack of 
this kind, strongly built, roofed in and with 
curtains to regulate the heat, or keep out 
rain, would seem to be an ideal system for 
drying currants." 

The success of the new method obviously caught on 
quickly. The March 16 edition of 1910 of the 
Cultivator reports: 

"There has been a great demand for wire 
netting at the stores. It is being used for 
making trays and racks for currants and also 
to keep hessian off the ground." 

Not only does the above extract from the Mildura 
Cultivator give us the like clue as to the line of develop
ment of the drying rack, but also enough construc
tional details to see that in 7 5 years only small 
modifications have taken place. 
Similarities with today include: 

fencing wire threaded through the sides of 
the netting 
2 main assembly posts at each end 
1 0 foot spacings for intermediate posts 
tier spacing at 6" centres (8" is more usual 
today) 
1 2 tiers ( 1 0 is the favored number 
nowadays) 

-roof 
4.0 Conclusion 

The preceding evidence strongly suggests that the 
drying rack used in the Sunraysia district is Australian 
in origin. Its development appears to have come from 
the drying racks constructed with netting bases. ln
aeed, the Mildura Cultivator describes the rack as 

"A modification of the netting trays ... " 
Accordingly, it is highly probably that its development 
to the point described in the March 1 91 0 edition of 
the paper took place in the previous two or three 
years, making its date of initial development around 
1908. 
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Figure 1: Selling out wooden trays -' Voullaire (1985). 

Figure 2: J_ A. Forbes' canvas tent covers - Voullaire 
(1985)- . 

Figure 3: Stacked trays- date unknown- Foto Fella. 
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Dehydration and Finish Drying 
By Robe(\ Hayes 

Industry Development Officer (Viticulture) 

Introduction 
With the large losses suffered by some growers this 

season due to incorrect use of dehydrators, it is a good 
time to look at ways of correctly using rack and bin 
dehydrators. 

Principles of Dehydration 
To gain a better understanding of how different finish 

drying systems work, it is necessary to examine some of 
the basic principles of dehydration - the relationship be
tween air temperature and velocity. 

Dehydration in its simplest form involves passing air 
over the product to be dried. Water evaporates from the 
product surface and is carried off as vapour by the air cur· 
rent. Thus, the simplest form of dehydration is ground dry
ing, with the sun evaporating water from the berry surface 
and the vapour removed by the wind. 

The dehydration rate can be greatly increased by cor· 
reel control of the two energy inputs, AIR TEMPERATURE 
and VELOCITY. 

e AIR TEMPERATURE: Hot air can carry much more 
water vapour than cold air. For instance, air heated at 
60' C can hold five times as much water vapour as air at 
30'C. 

®AIR VELOCITY: Using a fan to increase air velocity 
rapidly removes water vapour from near the berry surface 
and replaces it with fresh, dry air. 

Bin Driers 
Two of the most popular bin drying systems in use are 

the Hudson drier and the portable bin system. Although 
Hudson bins are no longer manufactured, many are still 
operational in the district. 

Dehydration using bin dryers involves forcing hot dry 
air through fruit placed on the dehydrator trays. One of the 
most common problems with bin driers is uneven drying. 
This is often caused by uneven fruit distribution in the bins 
and FRUIT MUST BE SPREAD EVENLY to avoid this situa-
lion. 

Hudson Bins 
The Hudson drier consists of two steel walled bins 

capable of holding up to 3.5 !annes of fruit. When the bins 
are filled they are covered by a curved steel mesh and 
polythene sheet which is clamped to the side of the bins. A 
kerosene burner is located between the bins and usually 
consumes between 2 and 3 litres of kerosene per hour. 

Portable Bins 
The portable bin drying system operates on a similar 

principle to the Hudson bin but is characterised by the 
connection of a number of small individual bins or trays. 
The great advantage of this system is that it permits 
mechancial loading and unloading and that the number of 
bins can be varied according to the capacity required and 
the burner used. 

Each bin contains 400 to 500kgs of fruit, with the 
maximum number of bins that may be connected being 
determined by the burner/blower type. A Hudson type 
burner is capable. of drying up to 6 bins (2. 5 tonnes) 
whereas a rack drying unit could dry 30 or more bins (15 
tonnes). Most growers find 20 bins (8-9 tonnes) a conve
nient, economical quantity to dry with a rack drying burner. 
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Ope(ation of Bin Driers 
A number of points can be made regarding the opera

tion of such bin driers: 
fll Fill bins to the top if the fruit requires only "finishing 

off". Wetter fruit must be spread more thinly or suffi
cient air will be unable to pass through. 

fll Fruit must be raked level to ensure even air flow 
through the fruit. 

e When fruit is tipped into the dryer from bins, make 
sure dehydration commences immediately to stop 
compaction from occurring. 

e The cover is clipped over the bins alloWing sufficient 
material to create a. tunnel, which should be at least 
900mm high during operation. A cover can be made 
by sewing together two ground sheets. \he cover is 
held down by two flat strips of metal and clips placed 
every 750mm. 

e With portable bins, the high air velocity from the fan 
and a venturi effect caused around the air steam near 
the fan results in high pressure at the far end of the 
line of bins and low pressure near the fan. AS a conse
quence, fruiHEinds to dry laster in the end bins than 
those near the burner. This is the most common com· 
plaint from first-time users of the bin drying systems. 
To avoid this, two approaches can be taken: 

(i) Use a duct laid over the fruit. A normal rack dehydrator 
duct can be used, although extra holes may be re
quired if less than the total length is employed. If insuf
ficient holes are present, too much back pressure will 
result in burner inefficiency. 

(ii) Use a baffle in front of the fan to create turbulence in 
the air stream. A simple baffle can be constructed by 
wi(ingt()gether 7 to 9 dip tins in a pyramid shape with 
the' open end of the buckets facing the burner. These 
are placed on fruit and propped up. Perforated metal 
also works well. Baffles should be placed about 1 .5 
metres from the blower. The baffle is effective when 
the curtain over the first bin is blown up rather than 
being sucked down. 

til Each bin drying unit must be fine tuned to avoid hot 
and cold spots. To ensure even heat distribution, ther· 
mometers should be used to locate hot and cold 
spots. When using a portable bin drying system for the 
first time thermometers should be placed on fruit 
every third bin. With experience, a thermometer every 
five bins should suffice. If cold spots are found, hot air 
can be encouraged to that area by creating a low 
pressure area beneath by allowing air to escape. For 
this reason, and also to avoid the same effect being 
caused by wind blowing under the unit, it is useful to 
seal the base of the. unit. For Hudson bins, cut a small 
hole .in the bottom edge of the bin adjacent to any cold 
spots. 

<11 if air is to be recycled back to the fan inlet, the unit 
must·be sealed as described above. It is mainly drawn 
from the first 8 to. 1 0 bins and helps to overcome the 
venturi effect. 
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Removing Green Tinge and Blobs 
Place a layer of fruit 1 50mm thick in the drier and bring 

the air temperature at the top of the fruit to 60°C. Run tor 
five hours, or until sufficiently dry and the desired color ob
tained. Turn off the burner, but leave the tan running until 
fruit is cool. 

Drying Wetter Fruit (17-20%) 
The temperature should be brought up to about 50 o C 

and maintained during daylight hours. At night the burner 
should be turned off and the fan left running for several 
hours to avoid condensation and sweating. Light up again 
in the morning and run at between 52-55 o C until the fruit 
is dry. 

Rack Dehydration 
The rack dehydrator was developed to finish dry fruit 

on the drying rack, eliminating the need for on-ground 
finish drying and can also be used to salvage rain damaged 
fruit. 

Rack dehydrators have a kerosene or gas burner and 
are driven by a tractor PTO, electric motor or petrol 
engine. The heat output is more than adequate to dry a 
46m rack and given favourable drying conditions, should 
be sufficient to dry a 75m rack. 

Selling Up 
The curtains supplied with the unit allow a certain 

amount of flexibility in setting up to make the rack 
reasonably airtight. Whatever method is used the basic 
operating principles should be that fruit with greater 
moisture content requires a proportional increase in 
airflow. 
o When drying fruit with considerable moisture content, 

there should be sufficient opening in the curtains to 
allow the moist air to escape. The lower edge of the 
curtain opposite the duct should be raised about 
1 OOmm and progressively reduced (BUT NEVER 
CLOSED) as drying progresses 

o With the curtains in position the duct should discharge 
slightly downwards over the berry wire. Drop this wire 
to the ground only on the s:de where the duct is 
situated. 

o Thermometers should be placed in the centre panel 
and one panel in from each end, half way up the rack 
on the side opposite the duct. 

Finish Drying (Fruit Between 13·19%) 
Dry at 60°C lor approximately 4-8 hours (depending 

on moisture levels) and leave curtains up until ready to 
box. If drying extends into late afternoon or evening, leave 
curtains up and restart the dryer next morning for about 
one hour to take up surface moisture. Then shake and 
box. 

Salvaging Fruit 
Rain damaged fruit can be dried from fresh to a cured 

stage in about 36 hours (at 60°C). Remember that 
dehydrators don't work efficiently in cool or humid weather 
and it may take considerably longer to dry a rack under 
these circumstances. 

REMEMBER - WITH EITHER BIN OR RACK 
DEHYDRATION, LONG PERIODS OF DRYING AT 
HIGHER TEMPERATURES THAN RECOMMENDED WILL 
CARAMELISE AND CASE HARDEN FRUIT WHICH CAN 
BE REJECTED BY PACKERS. 
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Ground Drying 
The most economical method of finish drying is ground 

drying, where fruit is placed on 46mx1.8m polypropylene 
groundsheets and left in the sun tor 2 to 3 days. If rain or 
heavy dews occur, protect the fruit by folding over the 
plastic sheet and rake out the fruit again when the weather 
becomes more favourable. 

Fruit which contains blobs, but is otherwise dry, 
should be tossed in late in the afternoon when it is hot and 
allowed to "sweat". This will dry out the blobs and even 
out the moisture content. Early harvested sultanas, 
especially when dried on a roofed rack may have a strong 
green tinge which can be bleached out by watering the hot 
fruit in the middle of the day. About 1 litre per metre of 
groundsheet should be used, the fruit tossed in and left for 
several hours, then raked out again. 

Summary 
Hopefully the skies will be clear and sunny for the first 

harvest of a new decade and most dehydrators can stay 
happily in the shed. But if you do have to use a dehydrator 
make sure you run it at the OPTIMUM TEMPERATURE for 
the fruit you are drying. 

Typical sights during the 1989 drying season were rack 
and bin dehydrators working lo maximum capacity. 
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Bunch Mite Control on Grapevines 
Brian Colley 

Sunraysia Horticulture Centre 
Many growers have asked whether or not they can 

use Kelthane ( dicofol) to control bunch mite on 
grapevines. The answer is, Kelthane is still registered for 
bunch mite although the Victorian Department of 
Agriculture and Rural Affairs (DARA) no longer recom
mends its use. This is because of residue problems with 
Kelthane. Instead DARA recommends growers to use wet
table sulphur to control bunch mite. 

28 Day Withholding Period lor Kelthane 
You should note that the withholding period for 

Kelthane has been extended from 7 days to 28 days. This 
means that Kelthane can not be sprayed less than 28 days 
before harvest. 

You may find labels that state the withholding period of 
Kelthane as 7 days, however, the correct withholding 
period is 28 days. This will occur because the existing 
stock will have 7 days on the label while the new stock will 
have 28 days. 

Residues 
DARA no longer recommends the use of Kelthane 

because of DDT impurities which are formed as a result of 
the manufacturing process for dicofol. Dicofol is the actual 
chemical in Kelthane that kills the mites. 

DDT is a problem because it takes a very long time to 
break down in the environment and can build up in animals 
such as birds, cattle and even humans. 

New Form of Kellhane 
In an effort to reduce the residue problems of 

Kelthane the manufacturers have undertaken to reduce 
the DDT impurities in dicofol to less than 0. 1 %. Kelthane 

18-0ecember, 1989 

made with the new type of dicofol should have less chance 
of problems with DDT residues. 

In comparison, the DDT impurities in the old type of 
dicofol are greater than 2.5%. The residues from a single 
spray with the old type of Kelthane may be enough to get 
fruit rejected in some export markets. 

However, the new type of Kelthane has not been 
tested by DARA for residue levels and so, at this stage, 
DARA does not recommend its use. 

DARA will be investigating residue levels of the new 
formulation of Kelthane this season and we will keep you 
informed if DARA's recommendations change. 

Bunch Mite Control with Wettable Sulphur 
Growers can get good control of bunch mite with 

regular sprays of wettable sulphur during the season. 
Sulphur is also helpful in controlling powdery mildew. 

It is important to keep bunch mite numbers low early in 
the season before the hot summer months, as sulphur 
cannot be sprayed on hot days. 

Research during the 1988/89 season found sulphur 
to be as effective as Kelthane in controlling bunch mite. 

Summary 
Iii DARA does not recommend the use of Kelthane on 

grapevines. 
o The withholding period of Kelthane has been ex

tended to 28 days. 
e Regular wettable sulphur sprays should control 

bunch mite. 
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CHRISTMAS' FESTIVE FOOD 
PEAR FRUITMINCE FLAN 

Pear Fruitmince 
6 medium firm pears or 1 2 dried 

pear halves; 1 orange; 1 cup castor 
sugar; % cup sultanas; Y,. cup glace 
ginger, minced; % teaspoon ground 
cinnamon; % teaspoon ground all
spice; % teaspoon ground mace (op
tional); 1 Y, cups walnuts, chopped; Y, 
cup brandy. 

Cream Cheese Pastry 
125g butter, softened; 1 25g cream 

cheese, softened; 2 tablespoons milk; 
1 Y, cups plain flour; Y, teaspoon salt. 

Fruitmince 
Peel, core and quarter the pears. 

Quarter and seed but do not peel the 
orange. Place both the pears and 
orange pieces through the coarse 
blade of a food processor or mincer. 
Transfer the mixture to a large sauce
pan, then add the supar, sultanas, gin
ger and spices. Bring the mixture to 
the boil, then reduce the heat to sim
mer, stirring occasionally lor 1 hour, or 
until the mixture is very thicl<. Remove 
the saucepan from the heat and stir in 
the walnuts and brandy. Allow to cool. 
(Store covered in the refrigerator. TIHJ 
fruitmince improves with keeping). 

Roll the pastry out thinly and use "-• 
line a 23cm flan or small individual 
ilans. Fill a quantity of the fruitmince 
mixture into each and decorate with a 
holly design made from leftover pieces 
of pastry. Bake in a moderately hot 
oven for approximately 20 minutes, or 
until the pastry is golden brown. 

Pastry 
Cream together the butter and 

cream cheese. Then stir in the milk. 
Sift the flour and salt together and add 
Y, cup at a time to the creamed mix
ture, mixing well. Form the dough into 
a ball, dust lightly with flour. Wrap in 
greaseproof paper and chill for at least 
1 hour before using. 

BRANDY FRUITMINCE CAKE 
155g unsalted butter, softened; 2/3 

cup castor sugar; 3 eggs; 2 y, cups 
self raising flour, sifted; 2 cups pre
pared fruitmince; 12 maraschino or 
glace cherries, halved; 2 tablespoons 
brandy; a little extra brandy. 

Cream the butter and sugar until light 
and fluffy. Add the eggs, one at a time, 
beating well after each addition. Fold 
the flour into the creamed mixture until 
thoroughly blended. Stir in the fruit
mince, cherries and brandy, mixing 
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well. Pour the mixture into a greased 
and lined 23cm ring pan. Bake in a 
moderately slow oven for 65 to 70 
minutes, or until cooked when tested. 
Allow the cake to cool in the pan for 1 0 
minutes before turning out. When cold, 
sprinkle with a little brandy, wrap in 
greaseprooi paper and foil and store in 
an airtight container. (If prepared the 
cake can be frozen for several weeks.) 
Decorate as desired. 

UGHT FRUITCAKE 
250g seeded raisins, chopped; 

250g sultanas; 60g currants; 125g 
glace pineapple, chopped; 125g glace 
apricots, chopped; 125g glace cher· 
ries, quartered; 125g blanched al
monds, chopped, 2/3 cup brandy; 2 
cups plain flour; % cup self-raising 
flour; 1 teaspoon mixed spice; 250g 
butter, softened; 1 Y, cups castor 
sugar; 2 tablespoons marmalade; 1 
·ieaspoon vanilla essence; 4 eggs. 

Mix together all the fruits and nuts 
Hi (d ;:JfXink!e with the brandy. Cover 
and allow to stand a few hours or over
night. SiH together the flours and 
spice. Cream together tile butter and 
sugar and beat until light and fluffy, 
then add tho jam and vanilla essence. 
Add the eggs one at'' time, beating al
ter each additivn. Fold in the fruit and 
flour rnixture alternately, mrx1ng 
thoroughly. Place in a greas,1d and 
lined 20cm cake pan and bake in a 
slow oven for 3Y,-4 hours or until 
cooked when tested. Allow to cool 
slightly in the pan before turning out. 

APRICOT BOILED FRUITCAKE 
2 cups chopped dried apricots; % 

cup seeded raisins, chopped; 2/3 cup 
pitted prunes, chopped; % cup sul
tanas; % cup currants; % cup quar
tered glace cherries; % cup mixed 
peel; 1 85g butter; 1 cup soft brown 
sugar; 1 cup water; y, cup brandy; Y, 
cup marmalade jam; 3 eggs; 1 y, cups 
self-raising flour; 1 y, cups plain flour. 

In a saucepan combine the dried 
apricots, seeded raisins, prunes, sui-

tanas, currants, cherries and mixed 
peel. Add the butter, sugar and water 
and stir over a medium heat until sugar 
is dissolved. Bring to the boil, cover, 
reduce heat and simmer for 1 0 
minutes. Remove from heat, stir in 
brandy and jam and allow to cool. 
When cool stir in light beaten eggs and 
sifted flours. Place mixture in a greas
ed and lined 23cm cake pan and bake 
in a moderately slow oven for 2 y, 
hours or until cooked when tested. 
Allow to cool in the pan slightly before 
turning out. To store, wrap in grease
proof paper and foil. 

GLACE FRUIT 
% cup water; 2 cups sugar; 2 table

spoons light corn syrup, plus extras for 
greasing paper; 220g dried pears, 
dried peaches or dried apricots or a 
combination of these; flavourless 
vnQetabie oil. · 

Combine the water, sugar and corn 
syrup in a wide saucepan or a deep fry
pan. Heat over a medium heat, stirring 
until sugar has dissolved completely. 
Place dried fruit in the saucepan, form
ing a single layer. Allow liquid to sim
mer gently for approximately 20 
minutes or until fruit is slightly plump 
and transparent, basting occasionally 
with the syrup. Remove pan from heat. 

Lightly oil a wire rack and place in 
baking tray under the rack. Transfer 
the fruit to the wire rack with tongs. Al
low to cool completely. Brush sheets 
of waxed paper with a light film of corn 
syrup then layer the fruit on the paper 
topping with the greased paper and 
store in an airtight container and 
refrigerate. The glace fruit will keep for 
approximately 1 month. 

CHRISTMAS STICKS 
200g dried pears or dried peaches; 

1 tableBpoon brandy or favourite 
liqueur; <'50g dark chocolate. 

Slice dried pears into approximately 
·1 em wide strips and place in a bowl. 
Pour brandy over dried pears and allow 
to soak for several hours. Drain and 
place on absorbent paper. 

Place the chocolate in a microwave 
proof bowl and melt, uncovered, in a 
microwave on defrost ( 1 0% power) for 
3 minutes, stirring every 30 seconds. 
Dip each piece of dried pear halfway 
into the chocolate. Allow excess 
chocolate to run off the piece and then 
gently place it on a wire rack to set. 
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Pressure Treated Posts 
Creosote and Salt 

Sizes: 
1.8 50-75 

2.1 50-75 

2.4 50·75 
3.0 50·75 

3.6 50·75 
4.2 -

VINELEAF GROUP 

75-100 100·125 125·150 
75-100 1 00·125 125-150 
75-100 1 00·125 125·150 
75-100 100·125 125·150 
75-100 100·125 125·150 
75-1 00 1 00·125 125·150 

WARATAH 
St~.~dard Galvanised Wire 

<f..· .,..). "' 
Sizes: 3,J.5mm-3.55mm-4.00mm 
2.5mm Tyeasy 2.5mm Flexabel 

150·200 -
150·200 200-250 
150·200 200·250 
150·200 200-250 
150·200 200-250 
150·200 200-250 

VINELEAF GROUP 

VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

MERBEIN 
Commercial Street, 

Merbein 
252304 

MERBEIN 
Main Avenue, 

Merbein 
252402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda Avenue 

Mildura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robinvale 
263904 
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