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FROM THE CHAIRMAN 
FELLOW GROWERS 

. Australia's deliberate .PUrsuit of deregulation, and free trade without compensating 
adjustments by the maJor tradrng nat1ons of the world, 1s delivering some early 
casualtieS. 

"fhe list. of industries t~at. ?an_'t withstand the _injustice of a corrupt i~ternation:al 
trading environment and diminiShing levels of ass1stance and protection 10 Australia 
has grown dramatically in 1990. 

The decision to abandon the policies applied to develop the nation and the 
stature of its industries has strong support from both sides of politics. 

The economic advisors of our Governments are strong advocates of the new 
direction. 

The unexposed industries within the NFF, although reducing in number, seek the 
elimination of all protection and assistance for Australian tndustry, and remain 
unmoved by the/light of others who can't stand the heat. 

The scorche group now embraces all the major industries of the Murray and 
Goulburn Valleys. 

Other industries that extend beyond these vulnerable districts and suffering 
similar injury, include dairy, rice, p1g meat, potatoes, bananas, berry fruits, and 
processed vegetables. 

Public awareness of the consequences of a continuing flood of cheap imported 
food has been aroused by a flurry of media events, public relations, and promotion 
campaigns. 

However, modifying national philosophies and consumers purchasing decisions 
during a recession, is a far more difficult mission than generating sympathy. 

Injury and hardship that extends beyond primary industry into the concentrated 
electorates in our major cities will provide the real test of the pre?ent policies. 

Australia must pursue greater efficiencies across all sectors of the economy if it 
is to arrest the dramatic decline of its industries and improve their competitive 
ability. 

Agriculture is not exempted from the pursuit of this goal. 
What must be challenged however, IS the rate of adjustment pressure that can 

be absorbed without inflicting crushing injury that destroys the Infrastructure and 
denies the opportunity to apply superior technology over a reasonable time frame. 

There is an urgent need to check the decimation in view of the realities of the 
GATT negotiations. It is clear to the world that any changes that favour Australia's 
and other free traders' interests at the end of the round, Wlll.be at the margin. 

Horticulture and other affected industries, require programmed adjustment similar 
to the Button Car plan, rather than free wheeling decimation. A "car plan" approach 
would also be in the National interest. 

There is no evidence that any beneficial change will occur, to affect the results 
of the 1991 season. 

Our industry is better placed than most to achieve a profit in the year ahead. 
Dried apricot and raisin growers have the worst of it but for different reasons. 
The prospect for raisin growers is the most uncertain as the volume of raisins 

dried will be determined by winemakers. 
Markets for this erratically supplied high cost variety are limited to less than 

5;000 tonnes. 
There are no imports of seeded raisins into Australia as the volume produced in 

other countries is small. 
The Australian industry is likely to have at March 1, 1991, between 700 and 800 

tonnes more than the optimum carry-in of 500 tonnes. Production in excess of 
4,000 tonnes in 1991 will lead to protracted sales and poor returns. 

Apricot growers have suffered a severe downturn from the good returns that 
prevailed for many years. 

A surge of imports from Turkey in 1989 and 1990 has undermineq sales and 
prices, and created substantial unsold stocks at the start of the 1990 season. 

An aggressive public relations and promotion campaign, coupled with new 
marketing mitiatives has improved the industry's position as it enters a new season. 

Unsold stocks will be reduced by around 45%. 
The rapid growth of imports has been checked and are presently 22% lower 

than in the corresponding 8 months last year. . 
Sales in Australia have surpassed last years results, and providing the industry 

contains production below 2,500 tonnes of good quality fruit, surplus stocks should 
return to a manageable level. 

The greatest risk faced by apricot producers is the threat of selling outside the 
organised system. 

Returns from the Australian market and the financing of growers and packers will 
be severely damaged unless this risk can be eliminated. 

Currant growers are producing for an undersupplied market and the higher 
returns for this variety will be maintained. 
, Sulta0a _growers have good prc_Jsp~cts 'to sell a !ar$Je crop for _reaso~abl~ re~urns 
1f the maJonty of crop is high qual1ty light coloured fru1t. There Will be little JOY If we 
produce lower quality dark fruit and are forced to compete for sales in a fully 
supplied !ower priced market. 

May your new year start with a good harvest. 
Henry Tankard 

DRIED FRUITS NEWS - December, 1990 



EXPORT REPORT 

PROSPECTS FOR EXPORTS 1991 

A delegation consisting of Messrs. Byrnes, Roy, 
Knights and myself has just returned from the 1990 
Conference of Sultana (Raisin) Producing Countries 
which was held in Athens. The Conference was very 
useful and was attended by other delegations from 
Chile, Greece, Iran, South Africa, Turkey and U.S.A. 
Crop forecasts for individual countries were -

Packed Metric Tonnes 

1990 Afghanistan 40,000 
Greece 40,000 
Iran 75,000 
Turkey 150,000 
U.S.A. 300,000 

1991 Australia 75,000 
Chile 28,000 . 
South Africa 33,000 

Sub Total 741,000 
Other Countries • 20,000 

Total 761,000 

Comments on the statistics compiled at the Conference 
are as follows: 
1. The combined supply of sultanas and raisins for 

world markets is only a little above forecast 
demand; 

2. Turkey, although harvesting a large crop (150,000 
tonnes) in 1990, suffered from three spells of rain 
during the drying period. The result was a 
deterioration of quality making it necessary to 
dispose of 20,000 to 26,000 tonnes for distillation 
purposes. The remaining crop is mainly number 8 
grade and below which equates to our one to two 
crown product. The quality end (Numbers 9 and 
1 0) of the Turkish crop is selling well as there were 
no sultanas of any origin available at the time of the 
Northern Hemisphere harvest; 

3. The U.S.A., specially as a result of decline in 
deliveries of raisins to wineries, has the potential to 
produce 400-450,000 tonnes. If the surplus 
becomes a problem then the Raisin Diversion 
Scheme previously used to reduce production, will 
be re-introduced; 

4. If Australia produces a normal crop i.e. 75,000 
tonnes, of predominantly 5 crown fruit in 1991 then 
we should have no difficulty in exporting 50,000 + 
tonnes at good prices; and 

5. Australian sultanas are currently selling in Europe at 
a premium of around A$550 against U.S.A. raisins 
and Turkish sultanas. Although a premium price 
will be received for the 1991 crop it is likely that the 
current high differential will not be maintained. 
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ERNEST W. BARR, 
CHAIRMAN 

AUSTRALIAN DRIED FRUITS CORPORATION 

Whilst our delegation was overseas the following major 
markets were visited: 
GERMANY (E.W. Barr) 

The overwhelming impression of the German 
economy is its current strength. In the foodstuffs area 
there are now shortages in the Western part as 
manufacturer and retailers are pushing supplies into 
the East in order to obtain an early foothold on market 
shares for the future. 

Unfortunately our sultanas are sold out and we are 
unable to meet the demands of the West let along the 
new opportunities in the East. With the forecast 
shortage of good quality Turkish fruit early in 1991, our 
Agents estimate, subject to crop and quality availability, 
that they will require up to 25,000 tonnes of our 
product. Surprisingly, our price which is currently at 
DM2725 per tonne compared with U.S.A. and Turkey 
at DM21 00 per tonne, did not come up as a major 
complaint. However, the ·Germans assume that our 
price will come down in 1991 ; 
CANADA (V. Byrnes, C. Roy, A.W. Knights) 

The major problem in Canada is our inability to 
supply tonnage of sultanas and currants required over 
recent years. Turkey has improved quality and its 
market share over this period. ' 

In 1990, Australian sultana exports to Canada were 
only 8,200 tonnes compared to 12,000 tonnes in an 
average year. Given Turkey's shortage of quality 
sultanas in 1991, an excellent opportunity exists if 
Australia can produce a 75,000 tonne top quality crop. 
If this is achieved, Australia will recover market share 
with minimum pressure on current prices which are 
well above all producing countries except for the U.S.A. 
who sell at their domestic price in Canada; and 
NEW ZEALAND (V. Byrnes, C. Roy, A.W. Knights) 

Australia is strongly positioned in the quality retail 
sector but has lost market share to Turkey in the 
repacking and manufacturing sector. The repacking 
and manufacturing sector is price sensitive and will 
accept low grade sultanas. When Australia recovers to 
an average crop position, it will be difficult for us to 
recover the loss of market share unless we have an 
unusually large tonnage of low grade sultanas. 
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ADFA 1990 SEASON STOCKS AND SALES 
From 1·3-90 to 31-10-90 

(Packed Tonnes) 

VINE FRUITS TREE FRUITS 
Currants Sultanas TSRs Raisins Apricots Peaches 

Committed Orders 
Australia ............... 4,163 20,977 346 2,776 821 112 
New Zeaian(J ......... ' .. 531 3,620 0 219 91 3. 
UK, Ireland . . . . .. . . . . . ... 0 5,475 0 517 1 5 
Continent . . . . . . . . . . . . . . . . 1 12,092 0 0 53 16 
Canada ................ 504 7,644 0 215 0 0 
Japan . . . . . . . . . . . . . . . . . 100 1,272 0 138 21 0 
Other •. . . . . . . . . . . . . . . . . 22 . 1,014 0 5 0 0 

TOTAL . ' ............... 5,321 52,094 346 3,870 987 136 

Delivered ...... . . . . . . . . . 4,143 39,705 148 . 2,675 968 136 
Committed, undelivered ...... 1,178 12,389 198 1,195 19 ·0 
Uncommitted ......... 92 1,168 51 1 '182 643 42 

TOTAL ADFA PACK* . . . . . . . 5,413 53,262 397 5,052 1,630 178 

* Includes carry-in. 

SUNRAYSIA FRUIT & VEGETABLE GROWERS CO-OP LTD. 

Stockists of Woods & Forest Quality Pine Posts, 
would like to advise growers of a price rise 

effective as from 1.1.91. 

SPECIAl OFFER 

For any orders placed prior to 28.12.90, 
the order price will be held for a 
period of 3 months. 

Super Special Prices On Pine Posts 

* While Stocks Last. 

Size Type 
mm. m. 
50-85 x 2.1 Creo Cambia 

75-100 x 1.8 Creo Cambia 
1 00-125 x 1.8 Creo Cambia 
1 00-125 x 2.1 Creo Cambia 
125-150 x 2.1 Creo Cambia 
125-150 x 2. 4 Creo Cambia 

50-75 x 1.8 CCA Shaven 
50-75 x 2.1 CCA Shaven 
50-75 x 2.4 CCA Shaven 

75-100 x 3m CCA Shaven 
100-125 x 2.1 CCA Shaven 

Come down to 8 Byrne Court, Mildura and 
talk to Costa or Tom, or give us a call on 

(050) 236 473 

Pears 
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AN ARTICLE BASED ON AN ADDRESS TO APRICOT GROWERS 
November 29, 1990. 

By lan Thorn, General Manager, A.D.F.A. 

This article addresses a number of important topics 
including the ADFA approach to orderly marketing, the 
impact of the ADFA Rules, the financial state of the 
growers' payment pools and the growers' share of the 
retail value of sales. Many of these topics are quite 
complex, but I will attempt to give you some good 
insights within the limited space available. 

Orderly Marketing: What exactly does it mean? To 
the ADFA orderly marketing is centred around the 
pooling of returns from the sale of the same variety of 
fruit of the same season. ADFA packers are not 
permitted to purchase fruit but are required to pool the 
proceeds received and make equitable payments to all 
growers with fruit in that pool. 

That is, any grower delivering fruit to a packer will 
receive the same payment except for a differential 
depending on the grade of fruit supplied. This grade 
differential is determined by the ADFA. 

This system recognises that growers and packers 
must co-exist. Each needs the other, but that the 
grower as the producer of the product, necessarily 
takes the risks inherent in horticultural production and 
therefore is entitled to the lion's share of the return that 
is available after reasonable marketing and processing 
costs have been paid. 

The pooling of fruit has a number of advantages. 
Firstly, the knowledge that sales values will be 
equalized allows different prices to be set in different 
markets. It is clearly evident that it is easier and 
cheaper to sell fancy extra large apricots to a buyer in 
Adelaide than it is to sell standard grade fruit to a 
manufacturer in Sydney or to sell consumer packs to 
buyers in Cooktown. However if all the fruit is to be 
sold, all of these markets have to be addressed. 

In a totally undisciplined market there would be a 
wild scramble to sell fruit into the close and easy 
markets, with the result that prices in these markets 
would fall. Economists will tell you that the price 
should fall to match the lowest return on the worst 
market, however we cannot afford to compete with 
Turkish fruit on their terms. 

The sensible approach is io maximise the value of 
every sale in each market. This will give the greatest 
possible total to be split back amongst growers and 
therefore will give the greatest possible return to each 
and every grower. 

The ADFA system of orderly marketing also has 
other advantages including allowing growers to make 
an input into the setting of selling prices via the ADFA 
Board of Management or Tree Fruits Committee. If 
growers choose, they can outvote the marketing and 
processor members and have total control of price 
setting. 

The system also supplies large quantities of fruit 
into the hands of relatively few packers and marketing 
agents which maximises the marketing power of this 
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fruit. 
This market power is essential to offset the huge 

leverage possessed by the major buyers. For example 
in Australia the supermarket retail sector is dominated 
by 4 major chains which control over 87% of all 
grocery purchases. Likewise in the manufacturing 
sector there are a few large buyers making a range of 
products such as breakfast foods, confectioniuy, 
biscuits, and cakes. 

The average grower on his own would have 
absolutely no bargaining power in dealing with the 
purchasing officer from either Safeway or Kellogg's. 
Compare for example the power of individual 
winegrape growers to bargain with wineries· over prices. 
However buyers have learnt from experience to respect 
the prices set by the ADFA and to value the benefits 
of year long, reliable supply of quality fruit. 

The pooling of fruit also allows cost efficient 
economies of scale in the processing and marketing of 
fruit. By virtue of these economies, selling costs and 
processing costs can be kept to a minimum. For 
example the marketing agents for dried fruits receive 
only 2.5% for their efforts. As most of you know this is 
a figure which is only a fraction of the amount that 
must be paid to agents in other industries such as 
fresh fruit. 

The ADFA system allows scrutiny of the processing 
and other charges made by packers. Competition 
between the various packers being a major influence in 
keeping these costs as low as possible. 

Pooling allows surplus fruit, whether due to imports, 
or increased production, to be sold to the less 
profitable markets without any individual grower 
needing to carry the cost of the industry oversupply. 

Pooling of returns also allows industry-wide 
initiatives to tackle problems rather than the dog-eat
dog solutions which would undermine prices and 
values. An example of this type of effort is the highly 
successful anti-import campaign conducted for all tree 
fruit growers by the Australian Dried Apricot Committee 
under the banner "One of These Apricots is a Lemon!" 
highlighting the quality deficiencies of Turkish apricots. 
This campaign has reversed a disastrous trend and 
reduced landed product. 

DRIED APRICOT IMPORTS 
1800 
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So there are great benefits in the ADFA system of 
orderly marketing. But how does it actually work? 

We all know that growers deliver their dried fruit to 
the packer of their choice. However too few growers 
realise that the door payments and riddling payments 
made to them are paid from funds that the packer has 
had to borrow. These borrowings create a large debt 
in the fruit pool account of each packer. A separate 
account is kept by each packer for each variety of 
every season. 

The lender of those funds of course has to be paid 
interest on any outstanding debt in the pool. When 
sales are made by the agents the proceeds are 
credited to the fruit pool account to reduce the level of 
debt. Bankers usually insist that all borrowing and 
interest are re-paid before any further payments are 
made to growers. 

Packers are not always able to make the level of 
advance payments sought by growers. This is 
particularly true in periods of poor market prospects as 
uncertainty makes the bankers nervous about lending 
large amounts of money. 

While in the old days bankers may have received 
great pleasure from foreclosing on mortgages or tying 
young Nell to the train tracks, in Ieday's environment 
bankers are more interested in making a secure loan 
and sitting back and waiting for a steady stream of 
repayments of capital and interest. They are not 
property managers and they do not want to take the 
risk of becoming property managers. 

Unfortunately unsold fruit does not generate any 
cash flow and therefore does not provide the basis for 
further payments to growers. Large stocks actually 
reduce payments to growers by incurring increased 
storage and fumigating costs and of course hefty 
interest charges on any advances that have been paid 
to growers. 

That is the end of the background, let's look now at 
some hard numbers. 

Firstly, the 1989 season for dried apricots. We all 
recall that 1988 was very buoyant for dried apricots. 
There were quick sales, finalization to growers within 1 
year of harvest, high prices in the market and high 
returns to growers. There were no complaints and 
there was great expectation that the same would 
continue for 1989. Unfortunately these expectations 
were extremely wrong. However this did not become 
clear until after intense competition between the 
various packers for fruit pushed door payments up to 
very high levels. 

For Season 1989 growers received an average door 
payment of approximately $6,100 per tonne. Very 
quickly things started to go wrong. The flow of imports 
soon reached flood proportions. Sales of Australian 
fruit were slow. There was high interest rates and the 
in the longer term fancy large fruit deteriorated to 
standard, and fancy medium fruit to manufacturing 
grade. A small tonnage of fruit ultimately became 
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totally unsaleable. 
As a result of these problems packers received from 

the market approximately $6,300 per tonne. This is a 
mere $200 a tonne more than they had advanced to 
growers yet they had to pay the full cost of processing. 
This includes staff wages, the. capital equipment 
involved, electricity, water, municipal rates, packaging 
materials, the supply of bins to growers, the fumigation 
of fruit, etc. The cost of this service was approximately 
$1,100 per tonne. 

The packers had also borrowed a large sum of 
money for grower advances and over the period that it 
took to sell this fruit incurred interest costs 
approaching, coincidentally, also $1,100 a tonne. 

The total cost to the packer of processing and 
handling the fruit was therefore approximately $2,200 a 
tonne meaning the packers faced a loss of some 
$2,000 a tonne if they had been caught with high stock 
levels or deteriorating fruit. Some packers !aired better 
than others. Some worse. 

This result was not only unsatisfactory to the 
packers, but totally unacceptable to the bankers who 
had advanced the funds to finance the crop. The 
banks found themselves in an uncertain market place 
financing 1 00% or more of the true value of the 
product. The banks would prefer to advance funds to 
around 50%, under pressure than can be pushed to 
80%. 

This set the borrowing environment for the 1990 
season and while the packers may have liked to have 
paid more as advance payments to growers, the 
bankers very firmly said No, and severely limited the 
funds that were available, and this is what forced the 2 
pool receival mechanisms that applied to that season. 

The Season 1990 apricot pool is still a long way 
from being finalized, but I can provide some figures on 
how we are progressing to date. 

The ADFA intake for Season 1990 was a total of 
1,150 tonnes. On this fruit growers were advanced 
$4.2 million with interest charges on these advances 
being $400,000 up to October 31, therefore the total 
cost of the advances was $4.6 million at October. 

A further $1.3 million has been incurred in regard to 
processing costs. So the total outlay by packers up 
until the end of October was $5.9 million. 

At that time 669 tonnes had been sold with total 
proceeds of $3.6 million. This leaves the ADFA dried 
fruit pool some $2.3 million in the red. There is still 
some 600 tonnes of the 1990 fruit remaining to be 
sold, but unfortunately unsold fruit does not generate 
cash. 

The banks are unwilling to advance further funds as 
they are quite rightly still looking for the $2.3 million 
that is still owed to them. Furthermore at this time of 
the year, if they are going to advance further funds it 
will be on account of Season 1991 fruit and not the 
older fruit that must be considered a deteriorating 
asset. 
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With 600 tonnes of fruit still unsold and only a mere 
2.3 million in the red, it can be confidently predicted 
that there will be further payments to growers on 
account of Season 1990 fruit, BUT the timing and the 
value of those payments are most difficult to estimate. 

The"re are a number of important variables. Firstly, 
can the existing prices be maintained in light of Turkish 
imports and the deterioration in quality of the fruit? 
The fUture level of imports is totally unknown. 
Unfortunately Season 1990 was one of those seasons 
when fruit did not hold its original grade and there 
have been reports of up to 20% of the fruit received 
slipping one grade from that given when delivered. 

It is also unclear how long tt will take to sell the 
remaining 600 tonnes and what the interest rate will be 
next month or next year. 

In the present environment of groups of growers 
talking about marketing their fruit direct, there must 
also be severe concern about the undermining of 
prices by this short-sighted action. 

Direct sales may profit the lew people involved but 
will be at a direct cost to the majority of growers. It 
has not yet ·been made clear to me how those growers 
who are planning to be involved in direct sale intend to 
keep their markets supplied throughout the whole year. 
I must also ponder who is to supply the 20% - 30% of 
fruit to export markets, at low prices, which is 
necessary to clear .the total crop. 

This in itself will place huge pressure on growers to 
reduce prices way below that which could be achieved 
via the ADFA's orderly approach. 

Finally, any further payments will vary both in timing 
and amount from packer to packer. 

Because of all these variables I find it impossible to 
provide you with any realistic estimate of what you can 
expect and when. I can only suggest that you raise 
this matter with your packers at pre-harvest meetings 
that they are about to hold. You may also wish to 
raise this matter with the bankers who have been 
brave enough to address this meeting today. 

My final topic is the grower's share of the sales 
value of the fruit. 

The brochure distributed earlier this year said that 
"of the net bulk price set by the ADFA the grower 
receives between 80-88% of the return:'. Unfortunately 
many growers have confused the difference between 
the bulk wholesale price set by the ADFA and the 
retail prices they see in shops. 

Unfortunately you cannot just look at the price of 
retail sales and say that the grower will achieve 80% 
of that price. 

The ADFA recommends prices for bulk fruit only. 
That is for apricots in 12.5 kg cartons. The ADFA 
does not, and is not permitted by the Trade Practices 
Act, to set packet prices, or retail prices tor any seller. 

I have recently seen for myself fancy extra large 
apricots selling in Adelaide from an upmarket bulk 
store at a price of over $17 kg. 1 lind that an amazing 
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markup as I know the retailer could have bought that 
fruit at $10 kg. Unfortunately markups of this level are 
not available on the majority of fruit. 

Most fruit falls into the fancy large category with the 
largest proportion of this being sold through retail 
packs such as the Sunbeam or Anchor brands (Also 
Angas Park). The packaging and distribution of this 
fruit involves substantial effort and cost. Again this 
cost is outside the control of the ADFA. 

What happens is that the person wishing to the put 
the fruit into packets buys the fruit at the ADFA's bulk 
price and then adds its own margins for this packaging 
process. The fruit is then sold to retailers, 
predominantly large supermarket chains, who then add 
a further margin as their retail markup. These 
packetting and retail margins are not available to the 
ADFA and they cannot be passed to growers. 

The ADFA and the growers it represents must be 
satisfied in setting a fair bulk wholesale price. The 
ADFA strives to ensure that this is the maximum that 
can be achieved under prevailing market conditions. 

While on the topic of bulk fruit, many growers don't 
realise that a large proportion of their fruit is not sold 
through the retail pack that they are so familiar with. 
Sales are also made to many manufacturing users who 
put it into their own products. These users have lower 
handling margins and don't look for any premium for 
packaging, etc, but do they have the advantage of 
having a huge supply of very competitively priced fruit 
from Turkey. 

The 80-88% of the net wholesale price referred to 
in the ADFA brochure is the actual performance 
achieved for the 1988 season. When interest rates are 
high or pool debts linger longer because of slow sales, 
it must be acknowledged that a greater proportion of 
the sales value goes to meeting interest charges. 

It is also an unfortunate fact of life that the cost of 
packing fruit is not aligned to the value of that fruit in 
the market. The point of quoting the 80% return was 
to show that growers receive a very high percentage of 
the value for which the fruit is sold. In the difficult 
times that the industry is presently experiencing I must 
acknowledge that 80% may not be achieved in every 
season. 

I apologise if any person thought that the ADFA 
was claiming that it achieved 80% in every year. The 
real point is that growers under the ADFA system 
receive the lion's share of the value and that the ADFA 
system acts in their interests in marked contrast to the 
marketing systems which apply to many other 
commodities in which you may be involved or which 
are presently proposed by people trying to break the 
existing system which has served growers extremely 
well for over 70 years. 

In conclusion, the ADFA cannot guarantee viability 
for every existing grower - but the ADFA system can 
maximise the value of returns. In these difficult times, 
maximizing returns is more important than ever. 

Page 7 



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

MECHANISATION RESEARCH AT SUNRAYSIA HORTICULTURAL CENTRE 

By Mahabubur Mollah, Agriculture Engineer, 
Sunraysia Horticultural Centre 

INTRODUCTION 

The multi-million dollar Dried Vine Fruit (DVF) 
Industry in Sunraysia is still very much dependant on 
labour. Recently growers have been experiencing 
more and more labour shortages and increasing costs 
during harvest. 

The Australian Industry also has vigorous competition 
at very low prices from other countries, e.g. Turkey, 
where growers accept low living standards and labour 
is. very cheap. To survive it is clear that we have to 
produce quality fruit at a reasonable production cost. 
To do this the obvious answer is to optimise 
mechanisation in the DVF industry. 

The Sunraysia Horticultural Centre (SHC) has 
undertaken research initiatives to achieve this. An 
"applied engineering developments" project is being 
funded by Dried Fruits Research Council (DFRC). The 
main objective of this project is to identify, investigate 
and develop improved engineering techniques for the 
production of high quality trellis dried sultanas, using 
current industry production systems. 

WORK COMPLETED 

To date the following work has been completed: 
i) preparation and publication of "Review of trellis 

structures for horticultural crops" contains 
information on trellises for a wide range of 
horticultural crops and features a section on 
common grapevine trellises. It also describes wire 
types, strengths, costs, wire knots, strainers etc. It 
has been identified as a good source of information 
for growers. This publication is availabie to growers 
at a minimum cost from SHC; 

ii) design, fabrication and testing of "Rotating drying 
racks" for a research solar tunnel. The rotating 
device consisting of 15 wire mesh trays 1780mm x 
690mm attached to conveyor chains and fitted with 
small wheels. A 0.5 hp variable speed motor is 
used to rotate the trays over a railed frame at about 
12 rotations per hour. The racks are working 
successfully and after further development may 
have potential for commercial use; 

iii) successful display of trellis structures and trellis 
components at 1990 Gadget and Machinery Field 
Days at Cardross, Vic.; 

iv) planting of two new blocks of sultana on Ramsay 
Rootstocks to conduct experiments on structural 
aspects of Marshall, Wide-Tee and Shaw trellises. 
These blocks will also be used for field days and 
demonstrations; 

v) installation of 3"-4" intermediate posts at every two 
vines and at every three vines spacing to determine 
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the effect of post spacing on wire sag, tension and 
end-stay assembly movement. Compression braced 
and boxed end-stay assemblies have also been 
installed using 3"-4" posts and 5"-6" posts to 
determine the optimum post size and suitable end
stay assembly; 

vii) design and construction of a novel wire load meter 
(fig. 1) to measure vertical and horizontal loads 
imposed on trellis wires during growing seasons. A 
strain gauged wire tension meter has also been 
constructed to measure wire tension more 
accurately in the field; and 

vii) design and construction of an experimental wetting 
machine incorporating many good features from a 
number of grower machines as well as some new 
ideas. It is anticipated that this machine will be 
able to wet 1 00% of berries on a wide range of 
trellises. 

WORK IN HAND 

The following work has been planned and is in 
various stages of development: 
Wetting Machine Trials 

Field trials with a research wetting machine will 
commence during the 1991 harvest and are planned to 
continue for 3 seasons. The performance of various 
components such as the built-in silt trap, cane lifting 
mechanism, different nozzle settings, and self cleaning 
mesh will be observed in the trials. All nozzles of the 
research wetting machine can be quickly adjusted to 
assess the performance of nozzle tips and angle. The 
efficiency and overall field capacity of the machine will 
also be assessed during the trials. 
End-Stay Assembly Testing Rig 

A test rig will be designed and constructed to test 
end-stay assembly performance under controlled 
conditions. The test rig will be used to assess end
stay assemblies installed in the ground and 
simultaneously record the pull used and the horizontal 
and vertical movement of the assembly. The test rig 
will allow a number of assemblies to be evaluated in a 
short period of time. The results will be used to 
recommend suitable end-stay assemblies for a 
particular trellis type. 
Experiments on Trellis Structures 

Installation of different trellis heads, wires and other 
trellis components on experimental blocks will be 
investigated. Loads on trellis wires, intermediate posts 
and end-stay assembly stability in these blocks will also 
be monitored. 

"Shaw" trellis has been installed with different post 
sizes, depth of posts in the ground and with different 
methods of trellis head mounting. 
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Figure 1. Wire Lead Meter 

Experiments will be conducted to evaluate the most 
cost-efficient "Shaw" trellis. The performance of 
Marshall and Wide-Tee trellises will also be evaluated 
in terms of their structural soundness, mechanised 
operations and crop yields. 
Mechanical Harvester 

The sources of fruit damage during mechanical 
harvesting will be determined. An operating 
recommendation for mechanical harvester will be 
developed with design changes if needed. 

NEW PROJECT 

Research Cone Machine 
A new 3 year project titled "Reduction in damage to 

DVF during processing" has been approved and 
funded by DFRC this year. The objective of this 
project is to improve the quality of dried vine fruit by 
reducing mechanical damage to berries during coning. 
The preliminary work involved is to investigate the 
effect of cone angle; inner and outer cone materials 
and design; cone speed; rub bar numbers, angle, 
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design and material; efficiency; and teed rate on fruit 
damage. 

A research cone machine will be designed and 
constructed at Agricultural Engineering Centre 
Workshop, Werribee early in 1991. A final design for 
the cone machine will be prepared and 
recommendations will be made available to industry. 

CONCLUSIONS 

Mechanisation of harvest and post harvest 
processes is an area of research which the DFRC 
considered required priority in their 1988-89 annual 
report. 

Mechanisation research at SHC is playing an 
important role to maximise mechanisation in the DVF 
industry and SHC is planning to continue its effort 
toward long term mechanisation of the DVF industry to 
maintain viability in the world market. 

More details on each of these specific projects will 
be reported in future issues of Dried Fruit News. 

Page 9 



DARA NEWS 
NEW TIME FOR 'ON THE LAND' 

'On the Land', the Department of Agriculture and 
Rural Affairs weekly television program now has its 
own time slot on Friday evenings on Vic TV Mildura. 

The 'On the Land' program has been screened at 
various times and in various formats over the past 25 
years, but now has a 3 minute time slot at 5.55 p.m. 
on Friday evenings. 

Recent grower surveys indicate that 'On the Land' 
is ·highly regarded by district growers for its technical 
information and presentation. 

The program is produced by DARA Officers at The 
Sunraysia Horticultural Centre for Vic TV, Mildura. 
DARA · has its own camera and post production 
facilities and provides Vic TV Mildura with a fully 
packaged program. 

The Dried Fruits Research Council has contributed 
to the development of the production capacity of the 
SHC Video Unit as a means to enhance 
communication to dried fruit growers. As such 
approximately half of the programs deal with issues 
directly affecting dried fruit growers. Other programs 
deal with other horticultural industries, dryland 
agriculture and environmental issues. 

PEST & DISEASE CHART RELEASED 

The Department of Agriculture and Rural Affairs has 
released a new Vine Pest and Disease Control chart. 

Most growers would probably be aware of the value 
of the previous chart. The chart features a list of 
registered chemicals, their withholding periods, and 
hazard to the user. A spray schedule which targets 
the most damaging pests and diseases with preferred 
control treatments, gives an excellent guide to planning 
control programs during the season. 

There has been significant changes made since the 
publishing of the last chart in 1987. For dried fruit 
growers one of the most important is the 
recommendations for mite control. The longer 
withholding period for dicofol (Kelthane) means that it 
cannot be used close to harvest and early season mite 
control with sulphur is important. 

A number of new fungicides effective for control of 
downy mildew have been registered since the last 
edition. This gives growers more options for planning 
effective control programmes, especially in dry years. 
There are also new registrations for powdery mildew. 

The chart is now available for $2.95 from DARA 
offices and local chemical resellers. 

The Dried Fruits Research Council has contributed to funding the SHC 
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MACHINERY SYNDICATION 
AN AID TO VINEYARD DEVELOPMENT 

Introduction 
There has been, and will continue to be, pressure 

on rural profits both from rising production costs and 
variability in fruit prices. While the long-term outlook is 
very favourable for horticulture once we have tapped 
into the export market potential, there will be pressure 
in the short term on fruit property profits. To control 
this pressure on profits, both productivity and cost 
levels need to be addressed. While increasing 
productivity is possible the best way to improve profits, 
the syndication of machinery to decrease costs could 
also be an important way to improve profits. 

Syndication, while already being used in rural 
businesses for a number of years, is even more 
relevant today when the cost price squeeze on profits 
is high. As is demonstrated in this paper, there are 
large cost savings to be gained from syndication, 
especially when considering grape harvesting. 

The figures in this article relate to the winegrape 
industry but the theory remains applicable to dried vine 
fruit. 
The keys to syndication 

Syndication in rural business can be used in 
different areas such as machine operations, sharing 
labour and group buying. This paper, however, 
concentrates on the cost savings that are available in 
the syndication of machinery. 

The key elements of machine syndication are: 
1. The cost savings available to grower members of 

owning a machine that is shared by all members in 
the group. While each member pays for the amount 
of their respective use, the total cost of owning and 
operating the machine could be far lower than if 
there was only one grower who owned the 
machine. 

2. The timeliness of the operation needs to be 
considered. With some machines such as 
harvesters this factor could be vital, while other 
machines like mulches this may not be as critical. 

3. A written agreement on the rules of the machinery 
syndicate should be drawn up so that the rights of 
each member can be protected. 

4. The syndicate needs to operate with a high degree 
of co-operation. If this does not exist the syndicate 
is destined to fail. 

5. Fewer and more efficient machines could be 
purchased, thus allowing better time and running 
cost efficiencies. 

The options 
When looking at decreasing the machinery cost, 

there are a number of alternatives that should be 
considered: 
1 . being a contractor to help spread the costs of 

owning a machine; 
2. forming a syndicate; 
3. hiring the machine; or 
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By Mike Krause, Rural EconomistRural 
Banking Unit, 
State Bank of South Australia 

4. hiring a contractor. 
All these options need to be assessed with regard 

to cost, reliability and timeliness before you decide on 
which option to take. The financial results of these 
options will vary widely and so each individual needs to 
assess each situation on its own merits. 
Method of financially operating a syndicate 

There are a number of ways that a syndicate can 
be financially managed. However, it is recommended 
that the whole operation be run as a business. All 
costs per hectare charged to each syndicate member 
according to use and then any surplus left at the end 
of the year's operations be distributed among the 
members according to their financial share in the 
syndicate. To maintain all the financial recording and 
management. Either a syndicate member should be 
paid to the job or an outside person be hired to 
pertorm the task. 

The capital cost of setting up a syndicate is usually 
obtained by an initial investment from all the members. 
Borrowing tor this initial capital cost is possible and 
could be the responsibility of each individual syndicate 
member of the syndicate as a whole. 
Cost of machinery ownership 

The cost of owning and running machinery can be 
very difficult to assess as most accountants will testify. 
However, a number of key elements need to be 
calculated: 
1. cost items; 
2. costs of ownership; 
3. the costing of labour. 
The cost items 
Costs can be broken up into: 
1. operating costs - the costs that vary with the 

number of hectares covered i.e.,fuel and labour: 
2. fixed costs are those costs that do not change with 

the size of operation i.e., depreciation and interest; 
3. penalty cost is the cost of not getting an operation 

completed on time, i.e., the price loss for delivering 
grapes at lower grades. 

The relationship of these costs are shown in Figure 
1. The optimum area for the machine is determined by 

the combination of these costs and is shown by X 
in Figure 1. 

1 
:;.; y- .... 
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Figure 1. Average cost curves lor one machine. 
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Machinery ownership cost 
Historically, depreciation has been defined as the 

decrease in the capital value of the machine due to its 
use. If the machine was bought for $15,000 and sold 
two years later for $13,000, then the depreciation was 
$1,000 per year, or 7% of the original value. However, 
the cost of the new machine after two. years had 
increased because of inflation to $19,600. To fund the 
changeover of the new machine the grower would 
have to pay an extra $5,000. The ownership cost 
(cost of regularly replacing the machine) was $33,000 
a year ($66,000 divided by two years) or 22% per year 
of the original cost. 

The cost of ownership would need to take the 
ownership costs into <Jccount so that the standard of 
machine can be maintained. From prior study (Farming 
Forum Vol.13 No.4 1985) I have estimated the cost of 
ownership to be 22% per year of the value of any 
machine with an engine (i.e., mulcher) and 6% for 
items like sheds. 

A contractor. would also need to take into account 
interest charges on borrowed money or the income 
foregone because that initial investment could have 
been left earning interest in a bank deposit (this is 
called opportunity cost). Syndicate members may also 
want to take interest into consideration, especially if 
they need to borrow money to join the syndicate. 
The cost of labour 

A grower does not necessarily cost his or her 
labour when performing an operation. However, in a 
syndicate situation where labour may be shared such 
as with a grape harvester, all labour should be costed. 
"All labour" also includes those syndicate members 
who are given the responsibility to manage the use of 
the machine and maintain the syndicate accounting 
books. 

This would allow the use of the machine to be 
equitable for all users. Specialised labour costs such 
as driving the harvester can be allowed for accurately. 
Mechanical grape harvester example showing 
financial benefits of syndication 

The syndication of a mechanical grape harvester 
has obvious savings when it come to buying a 
harvester and may provide a cheaper alternative to 
hand picking. The following co stings were kindly 
provided by Rob Chabrel, of Barmera, as a guide to 
calculating the cost of a mechanical grape harvester. 
However, the author takes full responsibility for any 
errors in calculations. 

This example is for a new top of the range machine 
and hence the cost will be cheaper for an older or less 
expensive machine. 
Initial start-up costs 

The initial start -up costs will involve the buying of 
the machine and the accessories to allow for all the 
harvest requirements. 

The figures used in this example are: 
New over row harvester 
gondola bin 
tractor to pull bin 
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$190,000 
$8,000 

$10,000 

shed for equipment $2,000 

Total $210,000 

This investment would need to come from syndicate 
member contributions. 
Machinery ownership costs 

Using the figures above and guided by the 
discussion in "Cost of Machinery Ownership" an 
estimate of the ownership cost is given below: 

Price Annual 
Ownership 

Cost 

new over row harvester $190,000 22% $41,800 
gondola bin 8,000 6% $480 
tractor to pull bin $10,000 22%. $2,200 
shed for equipment $2,000 6% $120 

Total $210,000 $44,600 

Fixed costs 
The annual fixed costs are made up of the 

machinery ownership costs, contingency costs and 
annual maintenance. The contingency costs used here 
include the annual cost of using a ute to transport the 
manager and spare parts, the two-way radio, and the 
replacement cost of lost tools and other equipment. At 
the end of each vintage the machines are overhauled 
and so this figure includes the cost of new bearing, 
labour etc. 

The annual fixed costs are estimated at: 

machinery ownership cost 
contingencies 
annual maintenance 

Total 

Operating costs 
The figures used in this analysis are: 

$44,600 
$600 

$6,000 

$51,200 

1. It takes two operators to operate the harvester and 
bin. Since a lot of the plantings are relatively small 
it is estimated that it takes two hours of operating 
the machine to do one hour of harvesting when 
relocation time is taken into account. On average 
one hour of mechanical harvesting is needed to 
cover one acre of vines and so the operator labour 
requirement for one acre (0.4ha) is four hours (two 
operators by two hours each). 

2. An average production of 10 tonnes per 0.4 ha (1 
acre). 

3. Hand picking costs of $60/tonne. 
4. The contract mechanical harvesting rate is $770/ha. 
5. It is estimated that fibreglass rods are broken quite 

regularly and their replacement costs are $5.60 per 
hectare. 

6. The organising labour is casted at $15/hr and is 
expected that eight hours per day will be required 
to maintain the running of the administration etc. 
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The operating costs are estimated as: 

labour (2@ $15/hr) 
organiser labour (8 hrs per day) 
fuel 
maintenance (fibre glass rods) 

$/hr 
$30.00 
$15.00 

$6,50 

insurance (workcover & product liability) $8.00 
office (postage and phone) 

Total 

Syndicate cost estimates 

$/hr 
$149.40 
$30.00 
$16.19 

$5.60 
$39.84 

$0.20 

$241.23 

The optimum area that can be covered by this 
mechanical harvester in one vintage in 132ha. Given 
that a typical grape holding is 11 ha this would mean 
12 growers would be needed in the syndicate to make 
up the 132ha each vintage. The financial results would 
be: 

annual fixed cost 
operating cost of $241 .23/ha @ 132ha 

Total 

$51,200 
$31,842 

$83,042 

Given 132ha are covered by the syndicate, the cost 
to each member is $629/ha (83,042 divided by 1320). 
II a member has 11 ha then the cost to him/her is 
$6919 plus any loan repayments that may have been 
taken out to cover the initial capital costs to set up the 
syndicate. 

Obviously the running cost will vary depending on 
the area covered, and so each situation needs to be 
calculated individually. 
Comparisons with alternative ways to harvest the. 
crop 

It is important to assess how this cost compares 
with the alternatives to grape harvesting so that the 
most cost effective method can be chosen. The 
comparison using this example (including the average 
yield ligures) is: 

Syndicating 132ha 
Using contract mechanical harvest 
Using hand picking 1 01/ac @ $60/t 

$629/ha 
$770/ha 

$1 ,494/ha 

It would appear from this estimate and example that 
syndicating a mechanical harvester is cheaper than 
using a contractor. The cost of hand picking appears to 
be by far the most expensive way to harvest grapes. In 
this situation the final decision rests on issues such as 
the availability of contractors, the ease of getting a 
suitable syndicate group together, timeliness in 
harvesting and the suitability of trellising. 
The break-even harvest area 

Another way of using these ligures to assist 
decision making is to assess the number of hectares 
the syndicated harvester needs to cover before the 
costs of an alternative harvesting method become less 
attractive. This example indicated that if more than 
94ha are to be covered in a vintage, then it become 
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more economic to form a syndicate than hire a contract 
mechanical harvester. By comparison, a syndicated 
mechanical harvester is cheaper than hand picking 
after 41 ha. 
Added benefits 

There 'are added benefits to syndicating machines 
that could also affect your decisions. They are: 
Capital saving 

The purchase of a syndicated machine may mean 
that surplus machines could be sold off, which will tree 
some surplus capital tor use elsewhere on or off the 
property. 
Use of new technology 

The syndicated machine will be used more fully and 
so may be traded more frequently. That means that 
equipment would use the latest technology, be more 
efficient and by having the latest equipment, would 
retain a higher resale value. 
Labour efficiency 

Where syndicated members co-operate with labour, 
different members could develop specialised skills. This 
will mean the machine could be used quite efficiently 
and effectively. 
Reduced job pressure 

The sharing of labour may also mean that the job 
pressure during peak times would be decreased. The 
larger syndicated machines are usually more labour 
efficient and members could be rostered on lor eight 
hour shifts. This would greatly decrease the burden on 
12 to 15-hour days and reduce the mistakes in 
machine operations brought on by tiredness. 
Consider commercial contracting 

To increase the efficiency of a syndicated machine 
it may also be possible to consider contract work at 
commercial rates when the syndicate members' 
requirements for the machine have been met. 
Summary 

There are cost savings available in syndicating 
machinery and other benefits that are not financial. 

It is exciting when co-operation can improve the 
financial position of all those involved. However, it will 
take dedication and determination to make a syndicate 
work. However, if all indications are that a proposed 
syndicate would work, take a chance and enjoy the 
benefits. 
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RIVER SALINITY INCREASES AFTER FLOODS 
By Tim Cummins 

Sunraysia Horticultural Centre 

· Increases in river salinity always follow floods 
according to a spokesman for the Sunraysia Salinity 
Working Group. 

Mr. Owen Lloyd, Chairman of the group, said 
recently that saline groundwater normally seeps into 
the river at a constant rate. But high river levels dam 
up the salty water. This means water quality is usually 
very good at the peak of a flood. 

"But as the river falls the dam is slowly removed. 
As a result several months build up of salt water 
flushes into the river Within just a lew weeks. So we 
can usually expect river salinity to rise to between 400 
and 500 EC." Mr. Lloyd said. 

According to Mr. Lloyd, groundwater experts now 
believe that the height of the river determines how 
quickly salt finds it way into the stream. 

For example, downstream of Merbein the river is 
usually about 30-31 metres above sea level. The 
regional groundwater, underneath the irrigation district, 
is up to 12 metres higher. This difference in height 
(and therefore pressure) causes the steady flow of san 
water into the river. 

During the latest flood the river rose to be about 36 
metres above sea level. This rise cut the difference in 

height between the groundwater and the river to just 6 
metres. In fact, during the flood, river water was 
actually flowing into the groundwater system, instead of 
the other way round. 

This came about because the groundwater level 
isn't flat. It actually slopes towards the river. The 
system is in balance because groundwater is flowing 
into the river as fast as it is being built up by rain .or 
irrigation. 

When the river level goes up the system tries to 
strike a new balance. Therefore water flows into the 
lower part of the mound frorn two directions. Fresh 
water flows in from the river, and salt water flows in 
from the high part of the mound. (Refer to the diagram 
below) 

According to Mr. Lloyd once the river drops, the 
fresh water seeps back into the stream over several 
days. And alter that the salty groundwater, which has 
been stored up behind it, seeps into the river more 
quickly than usual. 

"The story is much the same upstream too. So we 
can expect quite a salty river lor a lew weeks. But 
once the backlog of salt has been taken care of things 
will steady back to normal". Mr. Lloyd said. 

Saline Groundwater Flows 

Into the River Murray 

-~ 
Soil Surface 

------------ --...,.._ 
Groundwater Level 
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ARE YOU SURE THAT YOU ARE GRAFTING RAMSEY ROOTSTOCK? 

By Peter Murphy, Secretary/Manager VAMVVIA 
& 

Graeme Fletcher, DARA, Sunraysia Horticultural Centre 

Over the past 12 months we have observed many 
cases· of growers unintentionally grafting "off type" 
vines: or vines that they believe to be Ramsey. In 
every case the grower had obtained the cuttings from 
their own source . or had collected cuttings from vines 
on neighbouring properties. 

Ramsey produces seed which can fall to the ground 
close to the base of the vine. The seed germinates 
and produces a vine that may be genetically different 
from the parent Ramsey. This is generally known as 
an "off type" vine. 

When the vine is genetically different from the 
parent it may not have the desirable characteristics 
that we expect from Ramsey, e.g. good nematode 
tolerance and high vigour. 

If the grower is unaware of the presence of "off 
type" vines in the nursery and further cuttings are 
taken from those vines, the risk of propagating "off 
type" vines increases enormously. In some nurseries 
up to 30% of vines can be found to be "off type". 

In addition to "off type" vines, many growers are 
actually propagating the wrong variety. In a couple of 
instances the rootstock 1613 was propagated in 
mistake for Ramsey. 1613 has proven to be inferior to 
Ramsey in light soils and is no longer commercially 
used in the Sunraysia area. 

Another danger occurs where the .rootstock vines 
used as a cutting source are from grafted vines which 
had an unsuccessful graft union. Viruses can be 
readily transmitted from an infected scion to the 
rootstock even when the graft fails. 

It is of the utmost importance that you ensure that 
rootstock and scion cuttings are obtained from a 
reliable virus tested source such as the Victorian and 
Murray Valley Vine Improvement Association. A cutting 
order form or list of nurseries recognised by VAMVVIA 
for using approved material can be obtained by 
contacting: Secretary/Manager, VAMVVIA, 

P.O. Box 460, lrymple, Vic. 3498. 
Ph. (050) 245 603 Fax (050) 246 561 

Vine on the left is a seedling • Note the changed leaf shape to the Ramsey vine on the right. 
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ARE YOU GROWING THE RIGHT SULTANA CLONE? 

By P.R. ClingeiEHfer 
CSIRO Divisio~ of Horticulture,· Merbein 

Sultana clones H5, H4 and M12 were selected 
by CSIRO for superior yield performance and 
released to industry In the 1960's. It is now 
realised that the productivity of even these clones 
is limited by . the presence ·of graft transmissible 
disease. In particular, ·the ·results show that the 
most widely planted selection, H5 is inferior to H4 
and most likely to M12. Elimination of these 
agents from the superior selections will further 
enhance their ·performance. · 

Clonal selection of Sultanas was started by CSIRO 
in 1957 when large and consistent differences in yield 
were found between adjacent vines in management 
and fertiliser trials. When Woodham and Alexander 
(1966) confirmed that sorne of these differences were 
reproduced on vegetative propagation, it was realised 
that these clones wee superior to unselected vines. 
With the. help of the Departments of Agriculture of 
Victoria and New South Wales and under the auspices 
of an ADFA committee source vine plantings of the 3 
highest yielding clones, ie, H4, H5 and M12 were 
established in 1965. Cuttings from these source vines 
were propagated for further distribution and by winter 
1968, 48,000 H5, 17,000 H4 and 19,000 M12 rooted 
vines were available. In 1969 almost 300,000 clonal 
Sultana vines were distributed (Antcliff and Hawson 
1974). Since that time virtually all Sultana vines 
planted or grafted have been of the CSIRO clohes. 
The most widely distributed clone is Sultana H5 
because the original source plantings of H4 and M 12 
were top worked to wine grape varieties in the early 
1970's. 

Trials were established in the 1960's, subsequent to 
the. initial selection studies to confirm the superior 
performance of H4, H5 and M12 and other high 
yielding selections and to continue the search for even 
better clones. These studies showed that the best 
clones yielded 15 - 25% better than non-clonal vines 
but clones superior to those already selected were not 
identified (Antcliff and Hawson 1974). One trial, 
compared 182 clones selected from a large number of 
district vineyards (Antcliff et at. 1979). Although clones 
superior to those already in use were not found, high 
yielding selections were free of visual symptoms 
associated with leafroll virus infection observed on 
lower yielding selections. The leafroll, which appeared 
to be a mild strain, was associated with a reduction in 
yield of about 15%, a small increase in berry weight, 
fewer bunches per vine with fewer berries per bunch 
and slightly lower sugar levels in the berries. Although 
differences were never significant the trials tended to 
indicate that both H4 and M 12 were more productive 
than H5. A direct comparison of the 3 clones was 
made in one triaL The mean yields over 2 seasons 
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were 28.6 kg, 28.3 kg and 28.9 kg for clones H4, H5 
and M12 respectively (Antcliff and Hawson 1974). 
Clone M12 produced 'more crop' than H5 in 3 trials in 
which both were compared, ie. means 23.08 kg and 
2153 kg· ·respectively (Antcliff · and Hawson 1974, 
Antcliff et at. 1979). · Clone H4 produced more crop 
thari H5 in 3 trials in which both ·V\Iere included, means 
24.88 kg and 24.45 kg · res~ectively (Antcliff and 
Hawson 1974). ·. · 

Refinements of ·indexing procedures for virus and 
virus-like · diseases, by graft inoculation of indicator 
plants showed that many vines in . Australia contain 
graft-transmissible diseases · and that. a common 
combination is leafroll plus yellow speckle (Woodham 
e't at. 1973). Woodham et at. 1973 reported that these 
two diseases are present in all. the high-yielding 
selections of Sultana. Further investigations in which 
the high yielding H5 clone was graft'inoculated with 
lower yielding Sultana clones demonstrated that a 
factor for reduced yield was graft transmissible 
(Woodham et at. 1984). The most important graft 
transmissible factor was leafroll, 11iild symptoms and 
severe symptoms being associated with a 15% and 
35% decrease in yield respectively. The lower yields 
were related to fewer bunches per vine and with 
severe symptoms fewer berries per bunch. Shoot 
growth was delayed in spring and annual shoot growth 
reduced. 

Recent CSIRO research has established interactions 
between the performance of clones and management 
practice. For example yield differences between 
selected Riesling clones were not significant with 
traditional, severe cane or spur pruning but amplified 
with the more productive mechanised hedging and 
minimal pruning of cordon trained vines (MPCT) 
systems (Ciingeleffer 1988). Similar results have been 
reported by McCarthy and Cirami ( 1990) for Riesling, 
Malbec and Semillon. 

Clingeleffer (1981) identified a trend by Sultana 
growers to utilise light pruning techniques to maximise 
productivity, control the increase in vigour resulting 
from improved management techniques (ie. soil and 
water management, the use of rootstocks and high 
yielding clones and modified, larger trellis systems). 
Furthermore, light pruning techniques have now been 
integrated with systems for complete mechanisation of 
dried fruit production (Ciingeleffer 1981, May and 
Clingeleffer 1982, Possingham et at. 1990). 
Consequently, light pruning techniques should be 
included in Sultana clonal studies. Such a study is 
reported below. 

The effect of Sultana clones H4 and H5 has been 
studied by graft inoculation of Cabernet Franc which 
had been indexed as free of virus. Disease free 
Sultana was not available. The results in the table 
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show that with standard severe pruning (a combined 
mean for spur and cane pruning is presented) both 
virus sources caused a significant reduction in yield, 
sugar in the fruit and vine growth, as determined. by 
the pruning weight of one-year-woad. Although there 
was a genera tendency for mor severe responses with 
H5 than H4, the differences between clones were not . 
significant. When the M PCT treatment was included · 
both H4 and H5 reduced yield (not significant for H4), 
sugar in the fruit, one-year-woad, total vine size (ie. a 
total of canes, cordons, trunks and roots) and 
internode length. Shoot numbers and nodes per vine 
were unaffected. . Compared with H4, H5 vines 
produced significantly lower yields and one-year-wood, 
were smaller in total size and had more closely spaced 
internodes. Although total sugar removed as crop (the 
combined effect of yield and sugar levels) showed a 
significant reduction with both virus sources, . H5 was 
significantly lower than H4. Total carbohydrate stored 
in dormant winter vines which would be available to 
support spring growth )/Vas significantly lower with both 
virus sources, H5. being significantly less than H4. 
Total nitrogen stored in dormant winter vines available 
to support spring growth was only significantly lower 
than the control with H5. Quite clearly these results 
demonstrate that the H5 virus source is a more serious 
disease condition than H4. One may speculate 
regarding results of the Sultana clonal selection 
reported earlier and suggest that the non significant but 
higher yield of H4 compared to H5 Sultana may have 
been larger if lighter pruning treatments had been 
adopted, such as the MPCT system or retention of 
higher cane numbers. 
Conclusions 

The high yielding Sultana clones (H5, H4 and M12) 
currently available and widely grown were selected with 
production constraints imposed by management 
practices of the 1950's (ie. severe pruning, limited 
water supply, small trellis systems etc.). the demands 
of modern dried fruit production for high productivity 
and mechanisation to lower labour inputs have led to 
systems incorporating high vigour, large trellis systems 
and lighter pruning which permit clones to express their 
full potential. The results presented show that the 
most widely planted selection, H5 is inferior to H4 and 
most probably to M12 (as yet unconfirmed) when 
management constraints to production are removed. 
The graft inoculation studies with H5 and H4 which 
reduced the performance of disease free cabernet 
Franc indicate a need tor disease free clones of 
Sultana (a second generation of high performance 
selections). CSIRO as part of its clean vines concept 
(Barlass and Possingham 1989, Clingeleffer and 
Possingham 1990) aims to foster the use of elite, clean 
material for propagation, free of debilitating diseases 
associated with grapevines viruses and virus-like 
agents and grown gall, a bacterial disease caused by 
Agrobacterium tumefaciens. Tissue culture technology 
is currently being utilised to produce material free of 
the most important virus diseases, in particular the 
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.leafroll complex (Barlass et al. 1982). CSIRO has 
established trials using disease-tested scion (e.g. 
Sultana H5-V8) and disease-tested rootstocks (e.g. 
Ramsey V-1) to fully evaluate this concept. 

Substantial progress has also been made in the 
detection of identification of virus .and virus like disease 
using rapid indexing methods based on molecular 
techniques which will be used to verify the disease 
status of test material. Only then. can direct 
comparisons . between c.lones• ·.be. made . to identify. 
genetically superior types for the dried vine fruit grower 
of the future. 
Vine performance of healthy Cabernet· Franc graft· inoculated with 
Sultana clones H4 and H5 e>t:pressed as % of_. the ~;.minoculat~d . 
control. Dat? adapted from Woodham er- al: 1973('~. Clingele~fer and 
Krake 19901"1, Ruhl and Clingeleffer unputilished':''. • Values with 
identical subscripts do not differ significantly (P:<0.05) 

Table 

Control H4 H5 
(i) Standard Pruning (1976-1982) 

mean yield per vine {kg) 100a 9J.5b 90.3b 
mean sugar ( o Brix) 100a 98.6b 97.3c 
one-year-wood (kg) 100a 84.8b 79.3b 

(ii) MPCT (1983-87) 
77.2b mean yield per vine (kg) 100a 91.1a 

mean sugar ( o Brix) 100a . 95.1b 94.4b 
one-year-woad (kg) 100a 87.5b 75.0c 
total vine size (kg) 100a 94.0b 84.0c 
internode length (em) 100a 97.1b 91.2c 
nodes per vine 100a 101.7a 91.9a 
shoot number 100a 100a 100a 

(iii) MPCT (1987) 
Total Sugar in berries (g) 100a 88.5b 75.4c 
Total Carbohydra1e per vine (g) 100a 87.4b 82.9c 
Total Nitrogen per vine (g) 100a 90.5a 74.2b 
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AN INTERNATIONAL CHRISTMAS 
Prepared By ADFA Food Advisory Services Department 

There are many different and delicious ways to celebrate Christmas. Many International Christmas 
traditions can be found in Australia because people from many nations have made their new home here. 
Savour an international flavour this Christmas, enjoying the best of many nations! 

RUSSIAN CHRISTMAS CAKE 

3/ I 
3 4 cup curran s 
I 4 cup sultanas 

:14 cup seeded raisins, chopped 
/3 cup pitted prunes, chopped 

:/2 cup glace pineapple, chopped 
/ 4 cup chopped dried or glace 

figs 
\ cup blanched almonds, 

1; 
1 4 
/3 
3 

'I 
3 

1 '; 
4 

chopped 
cup mixed peel 
cup quartered glace cherries 
eggs 
cup honey 
cups plain flour 

Combine all fruits and almonds. 
Whisk together the eggs and honey 
and fold in the flour. Stir in the 
fruits and almonds mixing all 
ingredients together. 

Place mixture into a greased and 
lined 20cm cake pan and bake in a 
slow oven for approximately 1 1

/2 
hours or until cooked when tested. 

Allow to cool slightly in the pan 
before turning out. Store in a cool 
place wrapped in greaseproof 
paper and foil. 

IRISH FRUIT CAKE 

250g butter, softened 
2 \ cups soft brown sugar 
Finely grated rind "Of 1 lemon 
300mlwarm stout 

1 teaspoon bicarbonate of soda 
4 eggs 
4 cups plain flour, sifted 

250g seeded raisins, chopped 
250g sultanas 
125g mixed peel, chopped 

Cream together the butter and 
sugar until light and fluffy. Add the 
lemon rind. 

Combine the warm stout and 
soda. Beat in the eggs. 

Fold the sifted flour into the 
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cream mixture alternately with the 
stout. Mix thoroughly. 

Stir in the seeded raisins, 
sultanas and peel. 

Grease and line a 23cm cake 
pan and pour in mixture. Bake in 
a moderately slow oven for 2 1

/ 2 
hours or until cooked when tested, 
reducing the temperature to slow 
alter one hour. 

Allow to cool slightly in the pan 
before turning out. This cake is 
best stored for at least one week 
before serving. 

DANISH 
CHRISTMAS CAKE 

1 'f. cups plain flour 
1 :/4 cups rye flour 

/ 4 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 caster sugar 

2
/3 cup honey 

30p butter, melted 
1 I 2 teaspoons baking powder 

dissolved in 2 tablespoons 
warm milk 

1 cup seeded raisins, chopped 
'f. cup prunes, stoned and 

chopped 
';, cup dried or glace figs, 

chopped 
1
/ 4 cup pecan nuts, chopped 

Silt the plain flour, rye. flour, 
spices and salt returning 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, 
beating well. 

Pour mixture into a greased and 
lined 20cm cake pan and bake in a 
moderately slow oven for 
approximately 1 1

/ 2 hours or until 
cooked when tested. 

Allow to cool slightly in the cake 
pan before turning out. Decorate 
as desired. Will keep for 2 months 
in an airtight container. 

SRI LANKEN 
CHRISTMAS CAKE 

This recipe produces an 
extremely moist and rich cake and 
does not include any flour, but just 
a little semolina. The traditional 
way to serve it is to cut the cake 
into small squares and wrap each 
piece in cellophane, to make them 
look like bon bons. 

125g glace ginger 
60g glace cherries 
60g seeded raisins 
60g mixed peel 
60g glace pineapple or apricots 
60g sultanas 
60g currants 

2 tablespoons honey 
2 tablespoons brandy 
2 teaspoons vanilla essence 
1 teaspoon almond essence 
3 teaspoons rose water 

125g butter, softened 
1

/ cup butter, softened 
1 2 
/ 2 cup sugar 
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6 
3/ 
1 4 
/3 

'I 3 

egg yolks 
cup semolina 
cup strawberry jam 
cup pineapple or marmalade 
jam 

1 cup slivered blanched 
almonds 

;12 teaspoon ground cinnamon 
12 teaspoon ground cloves 
'!, teaspoon ground cardamon 

or ginger 
1 cup unsalted cashew nuts, 

finely chopped 
3 egg whites 

Chop all the fruit except the 
sultanas and currants. Place them 
in a large bowl and add the honey, 
brandy, vanilla, almonds and rose 
water essences. Cover the bowl 
and allow to stand in a cool place 
for 24 hours, stirring occasionally. 
Cream the butter and sugar 
together until light and fluffy, and 
add the egg yolks, beating well. 
Fold through the semolina, the 
strawberry and pineapple jams. 
Mix in the fruit, almonds, spices 
and cashew nuts. 

Finally beat the egg whites until 
they hold stiff peaks. Fold these 
into the mixture, one third at a 
time. 

Grease and line a 30cm x 30cm 
square tin. (It will be a rather flat 
cake, but use a tin with deep sides, 
as this will prevent the top 
browning too quickly). 

Spoon the mixture into the 
prepared tin and bake in a slow 
oven tor one hour. 

Reduce the temperature to very 
s!ow and bake another hour. 

GERMAN STOLLEN 

A traditional German Yuletide 
specialty. 

December, 1990 - DRIED FRUITS NEWS 

~/4 cup sultanas 
12 cup currants 
'!, cup glace cherries, chopped 
\ cup chopped mixed peel 

Finely grated rind of 1 orange or 1 
lemon 

\ cup chopped blanched 
almonds 

'f. cup dark rum 
30g compressed yeast 

:/4 cup lukewarm water 
12 cup castor sugar 
1 cup lukewarm milk 
2 eggs 

250g butter, softened 
'!, teaspoon salt 

Melted butter 
Beaten egg or milk, for glazing. 

Combir.e the fruits, peel, rind and 
almonds in a bowl, then add the 
rum. Mix well and set aside tor 1 
hour. 

In a small bowl dissolve the 
compressed yeast in the lukewarm 
water, adding 'f. teaspoon only of 
the sugar. Set aside for 5 minutes. 

Silt 2 cups only of the flour into a 
large basin, then add the yeast 
mixture and lukewarm milk. 

Set the bowl in a warm place 
until the yeast sponge mixture 
doubles in bulk, approximately 30 
minutes. 

Using a wooden spoon gently stir 
the dough. lightly beat the eggs 
and add to the mixture with the 
butter, remaining sugar, salt and 
flour. 

Mix to a soft dough then turn out 
onto a floured surface. Knead the 
dough for about 10 minutes until 
the dough is satin smooth and 
elastic. 

Carefully work the fruit and nut 
mixture into the dough. 

Place the dough into a large 
lightly greased bowl. Cover with a 
tea towel and leave in a warm 
place out until doubled in bulk. 

Divide the dough in half and on a 
lightly floured surface, pat or roll to 
an oval shape about 30cm x 20 em 
x 2cm thick. 

Brush the surface of the dough 
generously with melted butter. Fold 
the dough over on itself lengthwise, 
not quite in half. 

Press the edges lightly together 
to seal then place on a greased 

baking tray. Brush the stollen with 
the glaze. 

Bake in a moderate hot oven tor 
approximately 40 minutes or until 
cooked when tested. To prevent 
over-browning it may be necessary 
to cover the stollen with foil after 
about 20 minutes. 

Place stollen on a wire rack to 
cool. Prior to serving, dust 
generously with sifted icing sugar. 
To store, wrap stollen in plastic 
then in toil. 

AUSTRALIAN 
SUMMER FRUITCAKE 

2 cups dried apricots, halved 
2 cups seeded raisins, chopped 
1 cup prunes, pitted and 

chopped 
2 cups dried pears, chopped 
4 cups water 

Finely grated rind of 1 orange 
2 large ripe bananas 
2 cups wholemeal self raising 

flour 
1 cup ground almonds 

'!, teaspoon ground cinnamon 

Place dried fruit in a saucepan 
with the water. 

Bring to the boil, cover and 
simmer for 5 minutes. 

Set aside and allow to cool 
slightly. 

Puree together the bananas and 
cooking liquid until smooth. 

Combine the flour, ground 
almonds and cinnamon and fold 
into the puree with the orange rind. 

Stir in the fruits combining all 
ingredients well. 

Spoon mixture into a greased and 
lines 20cm cake pan and bake in a 
moderate oven for approximately 1 
hour or until cooked when tested. 

' • 
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Place only one drop of sample on the 
prism and, with the mere act of reading 
the scale, measurements can be taken. 
Only seconds are required. As the 
instruments are small-sized, no special 
site for use need be selected. 

• 1 drop of sample is sufficient 
• Measurement time is seconds 
• Measurement is possible any

where 
• Operation is simple 
• Accuracy of at most 0.1% 

error. 
• Reappearance characteristics 

are good; variation with indi
vidual is slight. 

$265 
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