


AUSTRALIAN 
DRIED FRUITS NEWS 

Official Journal of 
The Australian Dried 

Fruits Association Inc. 

Volume NS 21. 

Number2, 

December, 1993. 

CONTENTS: 

From The Chairman 
Export Report 

Page 2 
Page3 
Page4 
PageS 

Maturity Testing for Dried Vine Fruit 
Pressurised Irrigation Systems 
Manual Handling on the Farm 
Powdery Mildew Control 

Pages 6-7 
PagesB-9 

A Wetting Machine for 
Trellis Drying 

ADFA Seeks Review of SGC 
Mallee Mice Plague 
1993 Melbourne Show 
SOC Tertiary Studies 

Scholarship Scheme 
Minimum Tillage 
Christmas Recipes 

COVER 

Pages 10-12 
Page 13 
Page 13 
Page 14 

Page 15 
Pages 16-17 
Pages 18-19 

Photograph of a delicious fruit cake 
developed by Food Advisory Services 

in conjunction with the Australian 
Pecan industry. More details and the 

recipe are on page 18. 

BOARD OF MANAGEMENT: 

Grower Members: 
PETER MaciNTOSH, Rob!nvale, Vic 
Chairman 
BOB BLIZARD. Bindoon. WA 
VIN BYRNES, Coomealla, NSW 
KEVIN DUNSTONE. Barmera. SA 
TONY MARTIN, Merbein, Vic 
GRAHAM ROBERTSON. Red Cliffs. Vic 
PHIL SIMS, Renmark, SA 
PETER VANDENBERG, Coomealla, NSW 

Packer Members: 
JACK REDDICK 
MICHAEL WORTHINGTON 

Agents' Representative: 
MICHAEL RYAN, Robinvale Producers 
NEIL WHITE, A.D.F.S. 

Page2 

GENERAL MANAGER: 
IAN THORN 

EDITOR: 
ANTHONY COUROUPIS 

HEAD OFFICE: 
31 Deakin Avenue, Mildura 

P.O. Box 1142, Mildura, 3502. 
Telephone: (050) 23 5174 
Facsimile: (050) 23 3321 

FROM THE CHAIRMAN 

FELLOW GROWERS , 
It is pleasing to be able to write at a time when the dried vine fruit industry 

has clawed its way back from a difficult period. 
The oversupply situation, escalating imports, quality problems, difficulties 

in export markets, and poor seasonal conditions have put us all to the test. 
It is a strength of our industry that we can face these adversities with a 

collective co-operative approach and resolve them. 
The industry now confronts the major challenge of attracting sufficient 

product to satisfy our markets. 
Attractive offers from the wine processing sector will appeal to many 

traditional dried fruit growers. I urge growers to carefully analyse the returns 
from winery and the expected returns from dried fruit.· The Association will 
publish detailed comparative information to help growers choose the right 
outletior them. 

I also urge growers to take a longer term view; as I have stated before 
sultanas in the future will not be a preferred variety for winemaking. The 
surplus will inevitably flow back to the dried fruit industry. 

As in most things a balanced considered decision will serve the interests 
of both growers and the industry best. 

At this stage it appears that \he returns to growers for sultana will be in 
the range of $1,350 to $1,400 per tonne, perhaps higher. 

This return is dependant on several factors, as always the most 
significant are the size of the crop; the exchange rate and the balance 
between export and domestic sales. 

Returns for currants will fall from the excellent returns of past years, this 
is due to the drop in price of Greek currants. 

Returns for raisins are expected to improve after the poor return of the 
two seasons. The industry has taken steps to stabilise the supply of raisins 
to the market to ensure that supply does not exceed available market 
demand. 

Dried tree fruit crops, particularly apricot, are light. This will ensure a 
good price but will do nothing to stem the flow of imports into the market. 
The growth of imports in tree fruits is of great concern but our lack of ability to 
supply the total market makes it impossible to combat them. It is vital we 
grow a tree fruit of the highest quality so that we are positioned at the top of 
the market. 

The Dried Vine Fruits Working Group of the Horticultural Task Force has 
completed its report and this has been considered by the Task Force. 

Access to low interest long term finance to the industry, particularly 
growers, is the priority of the Working Group and the ADFA. 

We see it as no more than reasonable compensation for significant 
changes in support arrangements that the Government has taken away over 
the past few years. 

It does not involve major cost to the Government and it should be seen 
as a good investment with the potential to give a good return to them. 

The ADFA will push hard for the adoption of the Working Group's 
recommendations. 

I would finally like to say to growers to have faith in your industry. There 
are many positive things happening in a range of areas. All will ensure a 
strong industry that will survive and prosper. 

I wish you well for Christmas and New Year. 

Peter J. Macintosh 
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EXPORT REPORT 

Review of 1993 Season 
The 1993 sultana and currant crop has been fully 

committed for some time. The sale of the very small 
1993 raisin crop was delayed whilst the 1992 carryover 
was sold. The fact that a crop is committed does not 
mean that the crop has been shipped and paid for. 
Buyers of our fruit require a continuous supply of fruit all 
year round until shipments of new season's fruit arrive. 
For example, it is not acceptable to supermarkets to have 
Australian currants on the shelf for nine months of the 
year. They want to sell the product all year round. This 
means that exports of 1993 currants will continue into 
1994. Unfortunately, the Board cannot finalise statutory 
equalisation until the last export shipment is completed. 
This can affect the time taken to make final payments to 
growers. 
Outlook for 1994 Season Sultanas 

Our position for 1994 is very different to 1992 and 
1993. In 1992 and 1993 there were large stocks in the 
distribution pipeline and the Australian industry also had 
large carryover stocks. We believe the pipeline is now 
relatively empty and there will be the minimum carryover 
stock in Australia on March 1 1994. This means it is 
extremely important for Australia to produce a 1994 
sultana crop of around 70,000 tonnes; this would be 
sufficient to service domestic and export markets 
including recently developed new export markets. If we 
have a small crop it will mean we will not be able to 
supply all export markets and these markets will be lost 
to our competitors. Once markets have been lost it is 
always difficult to win them back. 
1993 Sultana Conference 

I was pleased to be elected again Chairman of the 
1993 Conference of Sultana (Raisin) Producing Countries 
held in England. 

Countries represented were Australia, Chile, Greece, 
Iran, South Africa, Turkey and USA. Mr Henry Tankard 
led the Australian delegation. 
Production estimates are as follows: 

1993 Afghanistan • 
Greece 
Iran 
Turkey 
USA (TSR's) 

1994 Australia 
Chile 
South Africa 

Total: 

* Conference estimate 

Packed Metric Tonnes 

60,000 
34,500 
90,000 

163,000 
288,000 

65,000 
28,000 
35,000 

763,500 

The following is a brief summary of production 
projections for the next five years. 
Afghanistan 

No one knows what is going on. Distribution to export 
markets is a major problem. Unsold stock from past 
production is believed to be unfit for human consumption. 
Afghanistan is not likely to be an important supplier in 
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traditional world markets. 
Chile 

The development of the raisin industry is dependent 
on demand/price of wine and table grapes, if these 
industries faltered it would cause a significant increase to 
raisin production. Present capability around 30,000 
tonnes. 
Greece 

Sultanas From 1960 to 1989 average Greek 
production was 80,000 tonnes; since 1990 average 
production has been 35,000-40,000 tonnes. The 
reduced tonnage is largely due to phylloxera. 

Considerable aid has been given to Greek growers for 
replanting of vines and Cooperative Sultana Associations 
(KSOS) are forecasting crops of 70,000 !annes by 1995. 
Most observers do not expect this target will be achieved; 
production is more likely to be 50,000 tonnes. 

Currants - Production of currants has not been 
affected by phylloxera. Some reduction in the planted 
area has resulted from sponsored adjustment. 1993 
production is 50,000 tonnes due to favourable conditions, 
however this is regarded to be close to the maximum 
crop size. 
Iran 

Iran has just commenced a second five-year plan to 
increase production to 100,000 tonnes. The first five
year plan was to increase production to 70,000 tonnes; 
1993 production was 90,000 tonnes. Iran wants foreign 
currency and the Government will encourage production 
of export products. Production is likely to increase well 
above 100,000 tonnes. 
South Africa 

There is little room for rapid growth in production 
because of static export prices. Also the existing 
irrigation facilities need to be expanded before production 
can be increased. Present capability around 35,000 
tonnes. 
Turkey 

Average production between 1970 to 1980 was 
95,000 tonnes. Turkish production is continuing to 
increase with a record crop this year of 163,000 tonnes 
aided by favourable weather conditions. We expect 
Turkish production to continue to increase because of 
improved viticultural techniques and the apparent 
profitability of the industry. 
USA 

There is an urgent need to develop new markets for 
US raisins, e.g. Russia/China. The Diversion program 
(paying growers not to produce dried fruits) is not a 
solution to long term over-production; 50,000 tonnes 
were diverted in 1993. The key to the USA production is 
the utilisation of the grape crop for juicing and wineries. 
Offtake in 1992 was very high but the TSR crop was still 
295,000 metric packed tonnes. 

In summary, all our major competitors are showing 
production increases. Our future success will depend on 
being internationally competitive with particular emphasis 
on supplying a high quality product. 
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MATURITY TESTING FOR DRIED VINE FRUITS: 
QUALITY & YIELD, WHERE TO DRAW THE LINE. 

By Reg Johns, Industry Development Officer 
Victorian Department of Agriculture, lrymple 

One of the most important decisions growers have to 
make each year is when to start harvest. Traditionally, 
growers have used the sultana maturity measurements 
prepared by the Department of Agriculture as a guide, 
however, this has its limttations because it works on 
district averages and does not allow for variations 
amongst vineyards. 

Two methods are available for determining the start 
date for harvest-
Do it Yourself 

The more reliable method is for growers to carry out 
their own maturity test. The procedure is simple and has 
the advantage of determining the actual maturity for the 
vineyard. It assists in achieving the best possible 
returns. 
District Average 

The traditional method of using the Department of 
Agriculture's District Sultana Maturity measurements as a 
guide. These measurements have been prepared for the 
past forty years, and because they are based on the 
district average, the variability across the district place 
limitations on application to individual properties. 

Rather than depending on district maturity 
measurements, dried fruit growers would benefit more by 
doing their own maturity testing in order to decide when 
to start the harvest. In fact it may be possible to start 
harvesting certain early ripening areas of the property 
several days earlier than normal. 

Grape maturity is important in determining the weight 
of the dried product. An increase of 1° Brix in sugar 
content of grapes increases total yield by 5-6% i.e. a 20 
tonne crop could increase to 21 tonnes. 

The sultana harvest generally starts when a 
minimum sugar level of 20 degrees brix, (or 11 degrees 
baume) is reached. Brix and baume measure the same 
thing, sugar content in berries, they are just different 
scales (a bit like degrees celsius and degrees 
fahrenheit). 
Testing Graoe Maturity 
Collecting the Grapes 

The most important part of the test procedure is the 
sampling of the grapes. To get a representative sample, 
the vineyard needs to be divided according to soil types. 
Maturity on light sandy soils is usually ahead of heavier 
clay soils. 

Take five berries from each of fifty bunches. Two 
from the top, two from the middle and one from the tail of 
each bunch. Bunches should be randomly selected from 
over the test area. One bunch only to be sampled from 
each vine. Separate samples should be taken from vines 
on light sandy soils and vines on heavier clay soils. 

Grape maturity can be measured by using either a 
hyrdometer or a refractometer. Hydrometers are the 
cheaper and can be bought at most merchandise outlets 
for around $27.00. Hand held refractometers can be 
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used in the vineyard but are much more expensive at 
around $220.00. 
Testing Grapes Using a Hydrometer 
1 . Crush the grape sample in a plastic container and 

strain through a plastic strainer into a glass 
measuring cylinder or a similar glass vessel. Do not 
use metal equipment. 

2. Measure the temperature of the juice and record. 
3. Float the hydrometer in the juice and read off the 

figure on the hydrometer stem at the level of the 
juice. 

4. As most hydrometers are calibrated to give accurate 
readings at 20 degrees centigrade, hold fruit at room 
temperature for at least 2 hours before testing to 
minimise the effects of temperature on the reading. 

5. Hydrometers are made to measure degrees brix and 
degrees baume, to convert degrees baume to 
degrees brix, multiply by 1 .B. For example, 10 
degrees baume = 1 8 degrees brix. 

Effect of Maturity and Quality Grade on Returns 
Fruit harvested during the optimum time of the 

season, that is between mid-February and mid-March, is 
most likely to be of five crown grade. Fruit harvested 
after this is less likely to receive high grades. 
Table 1 provides suggested returns based on maturity 
and grades during different times of the season. 

TABLE 1... YIELD & GROSS INCOME 
Maturity (brix) #Date Dry Yield 

(t/acre) 
17.2 February 1 1.60 
18.7 February 8 1.85 
19.7 February 15 2.00 
20.8 Februarv 22 2.20 
21.8 March 1 2.35 
23.0 March 8 2.60 
23.6 March 15 2.70 

# Approximate date in relation to average maturity 
for the Mildura District. 

Conclusion 
Accurate measurement of grape maturity by growers 

will determine a harvest start date on individual 
·properties and may increase total yield. 
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ARE YOU GETTING THE BEST PERFORMANCE 
OUT OF YOUR PRESSURISED IRRIGATION SYSTEM? 

By Ann Holden, Implementation Officer 
Sunraysla Horticultural Centre, lrymple 

Your irrigation system is the most important fixture 
on your property. If you're not getting the best 
performance from your system,. you might not be getting 
the best performance from your crops. 

But in the quest for more efficient irrigation, the 
performance of the system itself is often overlooked. If it 
is not operating as designed, other efforts to increase 
efficiency, for example scheduling, will not be as 
effective. 

It is important to check both new and old systems: 
old ones because their efficiency deteriorates with time, 
and new ones because they may not be performing as 
designed. 

Over the years, systems can be altered by different 
owners. The number of shifts may be changed, with the 
system eventually bearing little resemblance to the 
original design. 

Rebates Available for System Checks 
Growers in the Victorian pumped irrigation districts 

are now eligible for a rebate on the cost of having their 
irrigation system checked by an approved member of the 
Irrigation Association of Australia. 

There are two types of System Checks available: 
A Quick Check acts like a roadworthy test on your 

car. It is a quick fault diagnosis for pressurised irrigation 

systems, both spray and drip. The full cost for a Quick 
Check is approximately $100-$150, plus mileage, 
however a rebate of 50% of the cost is available to 
growers. 

If faults are detected in your system during the Quick 
Check, it is possible that a more comprehensive system 
check may be required. The cost for this will depend on 
the aspect of the system at fault and the peculiarities of 
your individual irrigation system design and layout. 
Following rehabilitation, 50% of. the Comprehensive 
System Check will be available to qualifying growers, up 
to a maximum amount of $50 per hectare. 

The small investment you make to ensure your 
system is operating to its optimum just might be the 
wisest investment you make this year! 

Sunraysla Salinity Management Plan 
The System Check rebates are offered through the 

Sunraysia Salinity Management Plan as part of the Plan's 
push to encourage improved irrigation management 
practices across Sunraysia. 

To find out how to be eligible for a rebate and 
arrange a System Check on your property, ring either 
Maxine Schache or Ann Holden at the Department of 
Agriculture, lrymple on (050) 514 500. 

Water Is the most Important resource for a successful fruit block 
• are you making the most of this precious resource? 
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MANUAL HANDLING ON THE FARM 

WHAT IS MANUAL HANDLING? 
Manual handling occurs when anything - animal, 

person or object - is lifted, pushed, pulled, carried, moved 
or restrained by a person. 
LEGAL REQUIREMENTS 

The Occupational Health & Safety (Manual Handling) 
Regulations provide specific duties for employers and 
employees, to reduce the risk of manual handling injuries 
in the workplace. 

Weight limits for men and women no longer 
apply. Instead, the Regulations require an assessment 
of the manual handling tasks, to determine the risks 
involved and establish controls for these risks. 
REDUCE MANUAL HANDLING INJURIES 

As you probably already know, thousands of workers 
suffer painful injuries while performing rJ!anual work. 

Most manual handling injuries (about 75%) result in 
back pain or injury. Thus, most effort to reduce manual 
handling injuries will concentrate on reducing back pain 
and injury. However, other injuries from manual handling 
must not be forgotten. 

A manual handling injury may occur suddenly, or 
develop gradually over years. 

The costs of these injuries are enormous, in human, 
financial and social terms to the employee, employer, 
and the community. 

The Manual Handling Regulations and Code of 
Practice provides a framework and practical guide on 
how to reduce the manual handling injuries. 
The important components are: 
• Design of plant, equipment and work practices 
• Assessment of manual handling jobs/tasks 
• Control of risk 
• Consultation between employers, employees and 

health and safety requirements. 
DESIGN 

As far as possible, before a new machine is bought, 
ensure that it is free from manual handling risks; that is 
able to be used without causing physical stress to the 
user. 

This is also true of systems of work. When planning 
how work on the block is to be carried out, ensure that it 
is free of manual handling risks. 
ASSESSING THE RISK 

Any risk assessment and control of a manual 
handling risk must be done in consultation with the 
employees who perform the task. 

The factors you must consider in the assessment 
are: 
The Weight 

A lighter load means a lesser risk of injury. But it is 
not sufficient to consider the weight alone and it must be 
considered with the other factors that affect the load. 

The weight of the objects handled must be within the 
capacity of the operator to handle safely. 
The Type of Handling 

It is usually easier to pull or push a load than to lift, 
put down or carry it. Unnecessary handling increases 
tiredness of the employee and increases the chance of 
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injury. 
Position of the Load (In relation to the body) 

There is much less force on the spine if the load is 
held in front and comfortable close to the body when 
lifting. Twisting and side bending, especially when lifting, 
puts more force on the spine and increases risk. 

Lifting loads in a sitting position is particularly bad for 
the back, as the load on the spine is much more than in 
standing. 
The Frequency, Distance and Time 

How often and/or how long do you need to handle 
this load? 

The more you handle a load, the more tired your 
muscles and body structures become, making it easy for 
injuries to happen. 
The Terrain 

Rough ground, steep slopes, slippery and uneven 
floors, stairs and cluttered floors make moving loads 
awkward and increase the risk of injury. 
The Climate 

Is the working climate comfortable? 
If it is too hot, too humid or too cold, both comfort 

and the capacity to work well are reduced. 
Make sure employees wear comfortable clothing and 

shoes that grip well. 
Vibration 

Do any of the tools and equipment cause vibration to 
be felt by the employee? 

Vibrating tools are more difficult to hold and increase 
the risk of injury. 
Lighting 

Is there adequate lighting? 
Obviously, if the employee cannot see clearly the risk 

of accidents increases. 
Skills and Experience of Employee 

Workers should have the skill and experience to 
perform the job safely. 
Duration and Frequency of Activity 

Where the job involves repetitive movements, the 
time spent on handling should be reduced and greater 
care taken to ensure the movements are not causing 
unnecessary strain. 
Distance and Time of Handling 

When the load is heavy or difficult to handle, the time 
of handling must be reduced. 
Forces Applied 

Force should be applied smoothly, evenly and close 
to the body. Forces exerted should be well within the 
capacity of the operator, and should not be applied with 
poor posture. Pushing and pulling a heavy weight 
requires greater force than performing the same 
movement with a light weight. 
Nature of the Load 

If the load is compact, stable, easy to grip and can 
be held close to the body, it is much easier to handle. 
Conditions of the Workplace 

Working conditions should be safe and comfortable, 
with adequate space to perform the task. Tools, plant 
and equipment should be well maintained. 
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• Prevent excessive bending of the back. 
• Eliminate the need to work with a bent spine. 
• Avoid twisting or side bending of the spine. 
• Work tasks should be designed with postures that 

use the muscles and joints effectively. 
For example: 
- pulling is more effective than pushing 

pulling/pushing is more effective if applied at 
waist height 

- controls requiring greater force should be 
operated by foot rather than by hand. 

• Try not to do all lifting and moving in one short 
period, instead, spread it over the day. 

• Vary the type of work being done so different 
muscles are being used. 

• Share out manual handling tasks among several 
workers rather than one worker. 

• If the work is strenuous, use short restbreaks to give 
muscles time to recover. 

CONTROL OF RISK 
Redesign 

When a manual handling task is assessed as a risk, 
the first control option to be considered is redesign of the 
way the task is carried out. 

The best control is for a task to be redesigned so that 
the risk associated with carrying the bags is completely 
eliminated. If this is not possible, reducing the risk 
should be the aim, and the task redesigned with this in 
mind. 

Mechanical aids and training are less effective 
options. 
Mechanical Aids 

These can be trolleys, hand trucks, wheelbarrows, or 
conveyors; any aids to assist in handling difficult or heavy 
objects. 

Make sure that mechanical aids are properly 
maintained and that workers are trained to use them 
correctly. 
Training 

You must make sure that proper training is provided 
to any employee carrying out any manual handling task. 
After Training 

If it is not possible to control the risks involved in one 
person lifting and moving heavy, large or awkward 
objects, a team lift may be organised. Team lifting 
lessens the risk of injury, reduces fatigue and makes the 
task much easier. 
EMPLOYEE'S DUTIES 
Under the Manual Handling Regulations • when 
mechanical aids or particular manual handling techniques 
are introduced to control manual handling risks, and the 
worker has received appropriate training in their use, the 
worker must use them whenever possible. 

This article was prepared with the help of the 
Victorian Department of Labour. For further information 
and advice on manual handling, contact the Occupational 
Health and Safety Authority at the office nearest you. 

In New South Wales, the WorkCover Authority of 
NSW, the South Australian Department of Labour, or the 
Western Australian Department of Occupational Health, 
Safety and Welfare. 
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Manual handling of a 44 gallon {240 litre) drum. 

Moving the drum with a tilting drum stand reduces 
the effort required and decreases the risk of Injury. 

CASH TYRE 
SERVICE 

LOCALLY OWNED & OPERATED 

MILDURA'S TYRE 
SPECIALISTS 

Offering Friendly, Efficient Service 

WE KNOW DOWNTIME IS 
COSTLY! CALL US NEXT TIME 
YOU NEED A NEW TRACTOR 
TYRE OR A TYRE REPAIRED. 
TAKE ADVANTAGE OF OUR 
PROMPT ON THE BLOCK 
SERVICE. 

PLEASE PRESENT THIS VOUCHER TO RECEIVE 
A $10 DISCOUNT ON YOUR NEXT TRACTOR 
TYRE PURCHASE OR TRACTOR TYRE REPAIR. 

PHONE 233 651 
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SPRAYING GRAPEVINES FOR POWDERY MILDEW CONTROL 
22 QUESTIONS 

By T.J. Wicks, SA Department Primary Industries, Adelaide 
R.W. Emmett, Victorian Department of Agriculture, Mildura 

and 
P.A. Magarey, S.A. Research & Development Institute, Loxton 

Some of the most commonly asked questions about 
grape powdery mildew control and their· answers are 
outlined below. 

1. How effective are post-harvest sulphur sprays? 
Post-harvest sulphur applications are unlikely to 

affect the overwintering of powdery mildew and disease 
development next season. It is better to spend time and 
money on sprays next spring. The only place for post
harvest sprays is on young vines where new growth 
needs to be protected for as long as possible in late 
summer. 

2. What Is the most effective sulphur formulation to 
use and how effective is dusting sulphur? 
Wettable sulphurs are the most effective formulations 

to use alone or in combination with other sprays. 
Although it is very effective, dusting sulphur is readily 
washed off leaves, and lime sulphur is expensive, and 
harmful to predatory mites. 

3. How effective are sulphur sprays early In the 
season. 
Sulphur sprays may be less effective if applied early 

in the season particularly in cool grapegrowing areas. 
Sulphur vapours are necessary for powdery mildew 
control and these are less likely to be produced in cool 
cloudy conditions. However, in cool conditions when the 
effectiveness of sulphur is reduced, powdery mildew 
growth is also reduced. Some growers use higher rates 
of sulphur to compensate for lower vapour activity when 
temperatures are less than 18°C. 

4. How can I reduce spray frequency or fungicide 
rates? 
The number of sprays can be reduced by applying 

fungicides appropriately, especially early in the season. 
A series of early sprays can eradicate the disease. No 
further sprays are required if the disease is not detected 
by walking and monitoring the vineyard. 

5. What is the effect of pH on sprays? 
Most chemical manufacturers formulate pesticides to 

work in mixtures with extremes of pH. If there are 
problems, and sprays do not appear to be effective or 
bore water will be used, check the water pH and consult 
the chemical manufacturers. Dirty or muddy water 
should not be used for spraying. 

6. How many sprays can I mix in the tank? 
Mixing different chemicals in the spray tank may 

reduce the efficacy of some chemicals. As a rule of 
thumb avoid mixing chemicals as much as possible or 
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only use mixtures recommended by the manufacturer. 
Fungicides such as Bayfidan®, Rubigan® and Tilt®, for 
example, are less effective when mixed with copper 
fungicides. 

7. How long can I leave a spray in the tank? 
Fungicides should be applied as soon as possible 

after they are added to water. Some materials react and 
break down after 24 hours in water. Wettable powder 
formulations of some fungicides tend to settle out and are 
difficult to re-suspend if the mixture is not agitated 
continuously. Generally it is good practice to avoid 
leaving sprays in the tank for more than 8 hours. 

B. What is good spray coverage • and how can 
measure it? 
Goop spray coverage is difficult to define as it varies 

with different pests and diseases and the type of 
chemical used. However, as a rule of thumb, good pest 
and disease control should be achieved with a coverage 
of 50 to 100 very small drops per square em. As a 
simple guide, put a clear brown plastic bottle or dark 
coloured waxed cardboard by the bunches in the canopy, 
then spray the vine and look at the deposit against the 
brown background. 

9. How often should I check the output of my spray 
machine? 
Some growers check spray machines every time 

they change spray volumes which may be up to 4-6 
times during a season. Checking the distribution of spray 
deposits several times during a season is a good idea. It 
provides a good indication of the performance of the 
sprayer and this is crucial to good disease and pest 
control programmes. 

10. How "systemic" are powdery mildew fungicides? 
The so called "systemic" activity of DMI fungicides 

such as Bayleton®, Bayfidan®, Rubigan® and Tilt® is 
often over promoted. 

The effective systemic activity of these chemicals 
mainly acts within a sprayed leaf, i.e. a spray deposit on 
one side of a leaf can control powdery mildew on the 
other side of the same leaf or on other unsprayed areas 
of that leaf. Systemic movement of fungicides from a 
sprayed to unsprayed leaves or berries is usually 
insufficient for effective control and does not compensate 
for poor spray coverage. Well adjusted and designed 
spray machines are required for good control of powdery 
mildew. Sulphur fungicides are not systemic. 

11. What is the best time to use systemic 
fungicides? 
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The best time to use the so-called "systemic", i.e., 
the DMI fungicides, depends on the level of disease 
carryover and the weather, particularly early in the 
season. Where a large number of flag shoots are 
detected, at least two sprays of a DM I fungicide should 
be applied early in the season. 

12. Can I spray vines at flowering without any 
detrimental effect? 
There is no indication that sprays for powdery mildew 

control are detrimental if correctly applied at flowering. 
However, most growers try to avoid spraying grapevines 
at flowering so that any disruption to berry setting is 
minimised. As a result sprays are usually applied just 
before and just after flowering. 

13. Can I spray during hot weather? 
Sulphur sprays should not be applied if temperatures 

are likely to exceed 32°C on the day of spray application 
or burning of foliage and bunches may occur. On hot 
days, spraying in the evening when temperatures have 
fallen below 30°C reduces the likelihood of sulphur 
damage. 

14. Are some spray machines better than others? 
Some spray machines are better than others, but it is 

a case of "horses for courses" when the trellising 
systems, planting distances and the topography of the 
vineyard are considered. All spray machines should be 
checked on a regular basis and calibrated according to 
the manufacturer's specifications for output and spray 
distribution. Recent tests have shown that many 
machines do not provide the desired spray coverage on 
vines with large canopies (Furness eta/., 1993). 

15. How do oils and other spray additives affect 
spray deposits and residues? 
Oils and wetting agent additives can have a major 

effect on spray deposits and residues. Some oils 
increase the tenacity or stickability of deposits on leaves 
which is good for disease control but can cause problems 
with increased levels of residues at harvest. Wetting 
agents are often needed to ensure that spray deposits 
stick and spread particularly on vine varieties with hairy 
leaves. Excessive use of some wetting agents can result 
in droplets "'running off" leaves or causing burning on 
foliage and berries. 

16. How close to harvest can I spray? 
All fungicides have limitations with respect to the time 
they can be applied before harvest. Because these 
requirements vary with different wineries and different 
markets, growers should consult their appropriate winery 
liaison officer or winemaker or, in the case of table 
grapes or dried vine fruit, their appropriate market 
representative. Growers should use spray diaries to 
record the chemicals used and spraying dates, rates and 
volumes. These details are now required to ensure that 

• markets for dried fruits are maintained. It is essential 
that Australia's international reputation for clean produce 
is not compromised. 
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17. What rate of chemical/spray volume should I 
use? 
Chemicals can be applied at a rate per 1 DOL or at a 

rate per Ha as indicated on the label. Many growers use 
rate per 1 DOL where 200 to 300L are applied for the first 
2 or 3 sprays and convert to rate per Ha for later sprays. 
In either case it is important to ensure that the spray 
machine that is used is giving good coverage of the vine 
canopy. 

Chemical rates per hectare, greater than those 
indicated on the label may need to be used in vineyards 
with high density plantings or with vines that have large 
vigorous canopies. 

18. How do I know If a chemical is not working? 
Chemical failure is usually blamed if a pest or 

disease is not controlled after spray application. In nearly 
all cases, failure can be traced back to either poor spray 
coverage, inadequate dose rate, incorrect spray timing or 
a combination of these. Keeping a spray diary helps to 
sort this out. If none of these explanations can be 
attributed to poor control, ask a Departmental officer or a 
chemical company representative to investigate further. 

19. Is fungicide resistance a problem In Australia? 
Strains of the grape powdery mildew fungus resistant 

to the DM I fungicides are widespread in Europe and the 
United States but, to date, have not been detected in 
Australia. To prevent the development of resistant 
strains, applications of DMI and sulphur fungicides 
should be alternated in spray programs with preferably 
not more than 2-3 DMI sprays applied each season. 

20. Are powdery mildew sprays detrimental to 
predatory mites? 
Lime sulphur sprays are not recommended in 

vineyards where populations of predatory mites are 
encouraged. Wettable sulphurs are considered softer 
materials in this respect. 

21. How far do spores spread by wind? 
Early in the season powdery mildew spreads mostly 

within vines and between vines of the same vineyard 
(mostly within 50-1OOm). The development of powdery 
mildew at this stage is primarily a reflection of how well 
the disease is controlled in the vineyard. Later in the 
season spores may spread the disease up to 500m from 
other diseased vineyards. Fortunately though, most 
powdery mildew spores are killed by exposure to 
sunlight. 

22. How does trellis and foliage management affect 
mildew? 
Powdery mildew develops most rapidly in shaded 

areas of the vine canopy. Improving light penetration into 
canopies, removing leaves around bunches and exposing 
the foliage to wind and sunlight, all help to inhibit powdery 
mildew and enhance spray penetration. Prevention of 
disease by good trellis design is a relatively cheap and 
clean way of reducing powdery mildew damage. 
This article originally appeared in the September 1993 
edition of The Australian Grapegrower & Winemaker. 
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AN IMPROVED WETTING MACHINE FOR TRELLIS DRYING 
By Mahabubur Mollah, Agricultural Engineer 

and 
Barry Morey, Technical Officer 

Sunraysia Horticultural Centre, lrymple 

The wetting machine plays an important role in trellis 
drying as it applies drying oil emulsion to sultanas on the 
trellis. To produce high quality dried fruit a complete 
coverage of berries with drying oil emulsion is essential. 

For over a decade, different types of wetting 
machines have been used in the Sunraysia area. More 
recently over-the-canopy units with a runoff spray 
recycling facility have been developed. While some 
machines perform satisfactorily others exhibit significant 
deficiency in their performance. To identify and 
overcome this deficiency, an improved wetting machine 
and a spray tank were designed at the Sunraysia 
Horticultural Centre (SHC) and built by Mr Bruce Benham 
of the Food Research Institute, Werribee, with Dried 
Fruits Research and Development Council funding. 

The machine has been field trialled on vines grown 
on 'Marshall" trellis during the 1990-91 and 1991-92 
seasons and on "Marshall" and "Shaw" trellises during 
the 1992-93 season. The effects of spray nozzle setting 
(ie nozzle type, capacity and location); nozzle pressure; 
machine ground speed and volume of drying oil emulsion 
applied were investigated in the trials. The test results 
and discussions are presented in this article. 
The Improved Wetting Machine: 

The improved wetting machine was built 
incorporating features from existing machines and new 
ideas. The improved wetting machine looks very similar 
to some of the existing machines and is basically a hood 
which encloses the top and sides of the vine canopy and 
carried a series of nozzles at different positions (figure 1). 
The machine is hooked to a metal spray tank which is 
towed behind a tractor. Nozzles apply drying emulsion to 
grape bunches from the top, side and underneath of the 

·vine. Runoff emulsion from the vine canopy is collected 
from beneath the vine by spring loaded fish plates and 
recycled back to the tank using submersible electric bilge 
pumps. The features of the improved machine were 
published in an article in Dried Fruits News, May, 1991. 

Figure 1. The improved wetting machine 
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Nozzle Setting Trlal1992: 
The objective of this trial was to determine the nozzle 

setting and pressure which results in the minimum 
amount of drying solution required to produce 5 crown 
trellis dried fruit. This trial investigated eight different 
settings (figure 2) at 30 psi, 40 psi and 45 psi nozzle 
pressures with a constant machine speed of 1.00 km/h 
(0.62 mile/h). Preliminary trials showed that a nozzle 
pressure of 30 psi or more is required for better bunch 
penetration. 

Nozzle setting 1, 3, 5 and 7 represent four distinct 
nozzle settings while settings 2, 4, 6 and 8 were 
generated by adding two 4060 capacity quick vee flat jet 
spray nozzles spraying at a 45° angle from the top sides 
of the hood (figure 2). A two-third strength drying 
emulsion (1 .7 kg potash and 1 litre oil in 100 litres water) 
was used for spraying. 
Ground Speed Trial1992: 

Groun~ speeds of 0.75 km/h (0.47 mile/h), 1.00 km/h 
(0.62 mile/h) and 1.50 km/h (0.93 mile/h) were used in 
this trial in conjunction with nozzle setting 4 and 8 
(figure 2) at 30 psi, 40 psi and 45 psi nozzle pressures. 
A two-third strength drying emulsion was also used for 
this trial. 

The objective of this trial was to investigate the effect 
of ground speed on the drying emulsion volume retained 
by the vine and quality produced. 
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Figure 2. Different nozzle settings used In trials. 
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Results of 1992 Trials: 
Figures 3 and 4 present part results of the 1992 

trials. There was no significant difference between the 
volume retained on the vines, regardless of the applied 
volume (figure 3). The retained volume varied between 
9,583 litre/ha (872 gal/acre) and 13,917 litre/ha (1 ,266 
gal/acre) at different nozzle settings, while the applied 
volume varied between 15,910 litre/ha (1.447 gal/acre) 
and 39,190 litre/ha (3,565 gal/acre). 

The quality of fruit produced by nozzle setting 1 
(mostly 3 crown) was significantly lower than the quality 
of fruit produced by all other nozzle settings (mostly 
5 crown). The volume applied by nozzle setting 1 was 
the minimum [15,91 0 litre/ha (1 ,447 gal/acre)] of all 
applications (figure 3). 

VOLUME OF DRYING EMULSION APPLIED AND RETAINED 
ON THE VINES WITH DIFFERENT NOZZLE SETTINGS 

Volume Applied/Retained (litre/ha) 
50,000 

LSP=6CIIl0Iure/hlocomrore'Dl"'"'"'''""'" 
n~"'"""'"i'd"''""''"' rr.o.ur« 

' Nozzle Setting 

• Applied tl Retained 

Figure 3. Volume of drying emulsion applied and 
retained on the vines with different nozzle 
settings. 

There was no significant difference between the 
retained volume at different ground speeds (figure 4). 
The interactions of ground speed, pressure and nozzle 
setting did not show a consistent effect on the retained 
volume of drying emulsion. 

MEAN VOLUME OF DRYING EMULSION APPLIED AND 
USED ON THE VINES AT DIFFERENT GROUND SPEEDS 

Volume Applied/Used 
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Figure 4. Applied and retained volume of drying 
emulsion at different ground speeds. 

The effect of ground speed, pressure, nozzle setting 
and their interactions on the rate of field and rack drying 
were statistically insignificant. There was no significant 
difference between the quality of dried sultana grapes 
produced by different interactions of ground speed, 
pressure and nozzle setting. 
Ground Speed Trial1993: 

It is believed that wetting machines should be used 
at slow speeds to facilitate spray penetration into 
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bunches and recover most of the runoff emulsion. But 
the trial conducted in 1992 showed that the volume 
retained by the vines (figure 4) and crown grade 
produced was independent of machine ground speed, 
which is an obvious advantage for growers. Therefore, it 
was decided to conduct more trials with higher ground 
speeds. 

Ground speeds of 1.00 km/h (0.62 mile/h), 1.50 km/h 
(0.93 mile/h), 2.00 km/h (1.24 mile/h) and 2.50 km/h 
(1.55 mile/h) were used in this trial in conjunction with 
three nozzle setting (figure 5) at 35 psi nozzle pressure 
on Marshall and Shaw trellises. Again a two-third 
strength drying emulsion was used for spraying. 

The results of the 1993 trials are presented in 
Table 1. Table 1 shows that the volume retained by the 
vine varies significantly with machine ground speed 
which disagrees with 1992 results (volume retained was 
independent of ground speeds). 

Setting I: Marshall Setting 2: Marshall Setting 3: Marshall 
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-
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Setting 1: Shaw Setting 2: Shaw Setting 3; Shaw 
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Notes: HI= High impact 4060 capacity jet; Qv~ Quick vee 4060 capacity jet; "l''' 6520 
capacity flat vee jet; and n4=: 8030 capacity flat vee jeL 

Figure 5. Nozzle settings used In ground speed trial 
1993. 

Table 1 
Volume of drying emulsion retained by the vines. 

Ground Speed 

Trellis Variate 1.0 1.5 2,0 2.5 LSD 
km/h km/h km/h km/h 

Marshall Volume retained 10411 c 10321 c 9372 b 8221 a 585.31 
Shaw Volume retained 9802 be 10212 c 9627 b 8516a 427.30 

Notes: Figures followed by same letter are not 
significantly different at 5% level of significance. 
The term 'LSD" (Least Significant Difference) is a 
statistical tool to compare the mean effects. When 
the difference between two figures Is greater than 
the LSD value then they are significantly different. 
Volume retained at 1.00 km/h machine ground speed 
is significantly different from the volume at 2.5 km/h. 

In the 1992 trials, nozzle setting 1 (see figure 2) 
produced mostly 3 crown fruit with an application of 
15,910 1/ha (1,447 gal/acre) at 1.00 km/h. The 1993 trial 
produced mostly 5 crown fruit while only applying 13,600 
1/ha (1 ,237 gal/acre) but with different nozzle settings and 
at 2.50 km/h ground speed. This implies that the quality 
of fruit produced by trellis spraying depends on nozzle 
type, capacity and location rather than the volume 
applied to vines. 
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In the 1993 trials, two samples of grape bunches 
were collected from each plot of vines before spraying. 
One sample was dipped and the other was rack sprayed 
with a two-third strength drying emulsion. After wetting, 
another sample of grape bunches was collected from the 
same plot and all three were placed on the rack to 
provide the same drying conditions. After drying, all 
samples were assessed by a qualified fruit grader. The 
results are shown in Table 2. 

The 1993 results show that the crown grade of fruit 
produced by trellis spraying is independent of volume 
retained or machine ground speed. The crown grades 
produced by trellis spraying varied between 4 crown 
brown and 5 crown brown, mostly 5 crown brown 
(Table 2). The brownness of fruit was due to rainfall. 
From Table 2 it can be seen that there is no real 
difference in the crown grade produced by different 
drying emulsion application techniques except dipping 
produced lower crown fruit. The reason for lower quality 
fruit by dipping is not known. · 

Table 2 

Crown grade produced (all brown) by different 
methods of drying emulsion application. 

Methods TrellisTvDe Minimum Mean Maximum 
Marshall 3 4.4 5 

Dipping Shaw 3 4.7 5 
Rack Marshall 4 4.8 5 
Spraying Shaw 4 4.9 5 
Trellis Marshall 4 4.9 5 
Spravlng Shaw 4 4.8 5 

Summary: 

1 . Nozzle type, capacity and location is critical for 
successful wetting. 

2. Nozzle pressure of 30 psi or more is required for 
efficient bunch penetration. 

3. Successful wetting is possible at a ground speed of 
(2.5 km/h) which is higher than the traditional speed 
used for wetting {about 1.00 km/h). 

4. The volume of drying emulsion retained by the vines 
decreases with increasing ground speeds. 

5. The field and rack drying rates of sultana grapes 
were independent of nozzle setting, nozzle pressure 
and ground speeds of the machine. 

Conclusion: 
This study has shown that nozzle type, capacity and 

location is critical for successful trellis drying. Copies of 
full working drawings to build an improved wetting 
machine and a spray tank are available from the 
Sunraysia Horticultural Centre at a cost of $50.00 each. 
These provide details of nozzle type, capacity and 
location for optimum performance on Marshall trellis. 

All machines should be operating at or above 30 psi 
and many growers could consider operating at higher 
ground speeds. Growers wishing to improve their 
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machine's performance should seek expert advice. 
Further work on this project will be looking at the 

least applied volume which is necessary to produce 5 
crown fruit on different trellises with ground speeds 
higher than 2.5 km/h. 

SULTANA IMPORTS CONTINUE TO FALL 

The quantity of dried sultanas imported into Australia 
continues io decline, with locally grown product winning 
back market share. 

The Australian Dried Fruits Association {ADFA) has 
reported that in the seven months to the end of June, 
sultana imports have decreased by 53% compared to the 
corresponding period last year. 

In line with this trend, the ADFA's marketing agents 
have reported that sales of sultanas in Australia have 
increased. 

ADFA Chairman, Mr Peter Macintosh, said that the 
main cause of the increased sales was that the industry 
was winning back business with manufacturers who had 
earlier preferred cheaper Turkish fruit. 

"But now, with growers and packers concentrating on 
a higher quality product, and with prices at a more 
competitive level, Australian sales are forging ahead," Mr 
Macintosh said. 

"Statistics on the import of sultanas into Australia in 
the last seven months show that 2,010 tonnes entered 
Australia. 

"For the corresponding period last year 4,300 tonnes 
of fruit had entered Australia", Mr Macintosh said. 

The imported fruit previously sold has been replaced 
by Australian fruit, and Mr Macintosh was confident that 
this trend would continue. 

However, Mr Macintosh was quick to point out that if 
Australia did not produce enough dried sultanas from the 
1994 harvest, the hard won gains on the domestic 
market may well be lost. 

"Both the 1992 and 1993 sultana crops are fully 
committed to domestic and export markets. Australia will 
be entering the 1994 season with no surplus fruit," Mr 
Macintosh said. 

"The Australian industry will be looking for a crop of 
70,000 tonnes of sultanas. 

"With this tonnage, the industry's marketers will be 
able to meet the strong demand for fruit on the Australian 
market, as well as maintain supply to our traditional 
export markets. 

"It is imperative for the future of the Australian dried 
fruits industry that we receive a reasonable tonnage of 
fruit this year, said Mr Macintosh. 
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ADFA AND HORTICULTURAL BODIES SEEK REVIEW OF SGC 
Members of The Australian Dried Fruits Association 

(ADFA), representing a combined horticultural group of 
more than 10,000 growers has lobbied Federal 
parliamentarians in Canberra for a review of the 
Superannuation Guarantee Charge legislation introduced 
in July 1992. 

The combined industry group was led by Australian 
Dried Fruits Association Deputy Chairman, Mr Vin 
Byrnes. 

The delegation argued that in a majority of cases, 
superannuation contributions paid by growers to 
itinerants and casuals were consumed by taxes and 
charges. 

Mr Byrnes said the horticultural industry submission 
which had been compiled earlier this year, together with 
documentary evidence of the effects of the SGC 
following 12 months of operation, had received a 
sympathetic hearing from the Treasurer's office. 

"The Federal Government has recognised the 
problem and is looking at ways to change the legislation," 
M r Byrnes said. 

''The horticultural industry has recommended that the 
threshold for payment of the levy be raised above the 
break-even point, or that casual and itinerant worker 
contributions could have an optional exemption. 

"That does not appear acceptable in Canberra", 
M r Byrnes said. 

The delegation also met with a representative from 
the Assistant Treasurer's office. 

Opposition party members also briefed included the 
National Party leader, Mr Tim Fischer, a representative 
from the office of Shadow Agriculture Minister, Mr John 
Anderson, and the Shadow Minister for Administrative 
Services, David Connolly. 

Mr Byrnes said the 10,000 horticulturists employed 
over 120,000 casual and itinerant workers in the past 12 
months. 

The Superannuation Guarantee Charge was the 
main plank in the Federal Government's Retirement 
Incomes Policy. 

But according to Mr Byrnes, about 85 percent of the 
casuals and itinerants employed by horticulturists would 
have nothing to show from the contribution made on 
their behalf because it would be insufficient. 

"This is a no win situation for the worker, the 
employer, and the superannuation fund.'' he said. 

"The employer loses due to the additional cost and 
administrative burden placed on them, the employee 
loses as very little or nothing will be left in their fund 
account, and the superannuation fund loses since the 
contributions will not cover the cost of complying with the 
legislative requirements." 

Mr Byrnes said an employee had to earn $3,216 
before reaching a break-even point with the 
superannuation contribution. 

Most earn less before moving on to another job and 
• another superannuation fund. 

"We have a particular example where an employee 
earned $1172 which resulted in a superannuation 
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guarantee contribution of $35.18, Mr. Byrnes said. 
"Following notification of the contribution, the 

employee made an application to roll-over the amount 
into another fund. 

"The employee was advised that no monies were left 
after taxes and charges, and worse yet $12.77 was owed 
to the fund to cover the funds administrative costs. This 
is a ludicrous situation. 

"The SGC is supposed to provide a retirement 
income for workers, but has fallen well short of doing this 
for casual and itinerant workers in our industries," he 
said. 

MALLEE MICE PLAGUE 
Most dried fruit growers will be aware that there is 

currently a mice plague in the Southern Mallee region of 
Victoria. What they may not know is that the mice are 
heading for the dried fruit producing areas of Sunraysia, 
Robinvale and Swan Hill. 

Mice numbers in the Northern Mallee region at the 
moment are moderate. However, Victorian Department 
of Agriculture Research staff expect numbers to increase 
dramatically through the rest of spring and the coming 
summer. 

At the moment it is almost impossible to predict how 
large mice numbers may become, and the damage that 
they may cause. . 

However, from past experience we do know of the 
damage that mice can cause in horticulture. This 
damage includes mice living inside grape bunches 
(particularly tablegrapes), and numerous other problems 
around the house and block. 

Presently it is difficult to predict the damage that 
mice can cause to the dried fruits industry, and how 
many mice are already in the horticultural areas. 

To counter a lack of knowledge regarding mice 
numbers in horticultural areas, the Department of 
Agriculture is requesting growers to do two things: 

1. Venture out at night with a torch for several 
nights, inspecting vines for the presence of mice; 
and 

2. Place monitor stations throughout your property 
to test for mice. 

Monitor stations can be built using a 1 Ocm • 1 Ocm 
piece of corrugated cardboard soaked in linseed oil, 
securely staked to the ground. Place the monitor out in 
your property in the evening and recover it the next 
morning. If part of the cardboard has been eaten, you 
have mice. 

If you discover that you have mice, contact the 
Department of Agriculture at the Sunraysia Horticultural 
Centre on (050) 514 500. They can advise you on the 
best baiting methods to control mice numbers. 

Growers should, however, act now, by reducing food 
supplies (particularly grass seeds) and eliminating places 
that mice can use to breed. The earlier that you start the 
more effective will be your control program and, 
therefore, the problems that you have during harvest. 
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DRIED FRUITS STAND RECEIVES PRIZE AT 1993 MELBOURNE SHOW 
By Tom Crouch, Executive Officer 
Sunraysia District Council, ADFA 

Sunraysia District Council (SDC) of the ADFA 
recently received second prize in the 1993 Melbourne 
Show "Primary Industry Display" competition. 

SDC attended the 1993 Melbourne Show after the 
Promotional Committee received reports of consumers 
being disappointed at not being able to find Australian 
dried fruits at recent Melbourne Shows. 

The committee engaged in extensive investigations 
on strategies to best market our dried fruit at the show. 
After these investigations were completed it was decided 
that a joint display with the Murray Valley Citrus 
Marketing Board (MVCMB) would give great exposure to 
our product, whilst keeping costs to a minimum. The 
Citrus Board were very happy to engage in this 
partnership and so it began. 

"THE DISPLAY" 
It was decided that the stand should highlight 

Sunraysia's dried fruits and citrus products. Months of 
planning followed with ideas coming from all parts of the 
community. 

After the final plan had been made, the stand was 
transported by carrier to Melbourne where it took four 
people a full day to construct. 

The ADFA Shop, Sunbeam dried fruits, and citrus 
fruits were all displayed on the stand. In addition 
cookbooks and recipes on how to use these products 
were featured. 

"YELLOW BRICK ROAD" 
Another step taken by the committee to promote our 

dried fruit was involvement with the "Yellow Brick Road" 
promotion. 

The Yellow Brick Road promotion operates by 
consumers buying an g]J]Qjy, calico bag at the entry gate 
to the Show. They then follow a yellow brick road, 

. marked on the ground, throughout the show and collect 
items from stands participating in the promotion. 
Consumers who visited our display received two oranges· 
and two 40 gram "Sunbeam" sultana packs. 

The results of this promotion were terrific. Thousands 
of consumers participating in the promotion visited the 
stand. 
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"SECOND PRIZE A COMPLETE SURPRISE" 
The second prize a complete surprise to the 

organisers of the stand. On arriving for work at the show, 
Mr. Des McNamara (MVCMB) received a letter from the 
show committee. The letter explained that judges had 
secretly visited stands and awarded points for display 
quality, creativeness, customer service and product 
availability. Our stand had received second prize. 

The organisers were thrilled given that it cost a total 
of $1,500 to build the stand, compared to the winner who 
had spent in excess of $30,000. 

"CONGRATULATIONS TO ALL" 
Sunraysia District Council would like to thank the 

following people for their contributions: 
- Des McNamara for his tireless work and help 
throughout the project. 
- David Milner for the time, effort, craftsmanship and 
great ideas he shared in building the display. 
- All the growers who worked at the show, Garv Thomas, 
Kaye Grivec, Alan Lyell. and I an Cook. 
- Lisa MacKellin (of the ADFA Shop) for managing the 
stand for the second week. 
- All casual staff. 

The time and effort put in by these people was way 
and above what was expected and considerable thanks 
is given. 

"FIRST PRIZE AT MILDURA SHOW" 
The stand was again erected at the Mildura Show 

with the Avocado growers being included with the dried 
fruit and citrus. 

This time the display won first prize and was 
awarded a blue ribbon by the Mildura Show Society. 
Another satisfying result for all those who participated in 
the project. 

"FUTURE PROMOTIONS" 
The S.D.C. Promotions Committee will be meeting 

soon to discuss next year's participation at various 
shows. 

If growers have ideas on a theme please contact 
their nearest ADFA Sunraysia Branch Promotion 
Committee member. 
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TERTIARY STUDIES IN AGRICULTURAL SCIENCE 
SCHOLARSHIP SCHEME 

Sunraysia District Council of the ADFA has developed a scholarship scheme which gives 100% 
ADFA dried fruit growers and their children a chance to further their education in Agricultural 
studies. 

The Scholarship Scheme has been developed to help with the costs associated with courses 
that dried fruit growers and their children undertake to complete or further their viticultural 
knowledge. These costs may include course fees, the purchase of books or equipment, or any 
other related costs. 

CRITERIA OF SOC SCHOLARSHIP SCHEME 

Course: The Agricultural course is to be related to Dried Fruits or viticultural 
practises. (TAFE or University) 

Course Length: A Minimum of 1 Year Full Time or 2 Years Part Time. 
(Subject to review of tertiary course by Executive Committee). 

Amount Allocated: $2000 per Annum divided equally amongst successful applicants, 
to a maximum of $500 per applicant. Scholarship is a once only payment. 

Scholarship Applicant or Parents of applicant have to deliver 1 00% of their dried fruit 
Criteria: crop to ADFA packing sheds. Final selection criteria is at the discretion of 

Sunraysia District Council. 

Applications Close: Applications should be received no later than April 1 1994. 

TERTIARY STUDIES IN AGRICULTURAL SCIENCE 
(APPLICATION FORM) 

SURNAME: ------------------CHRISTIAN NAMES:---------------------

ADDRESS: __________________________ ___ POSTCODE: ___ _ 

TEL:(H) _______ _ TEL:(W) __________ _ 

TITLE OF COURSE: ---------------------------------------

LOCATION OF COURSE: DURATION OF COURSE: ____ _ 

Address Applications to: Mr. Tom Crouch, Executive Officer, 
Sunraysia District Council of the ADFA 
P 0 Box 667 
MILDURA VIC 3502 

All applicants will be informed if their application was successful after the closing entry date. 
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MINIMUM TILLAGE 
By G. Sanderson and R. Davidson, 

NSW Agriculture, Dareton 

The Dried Fruits Research and Development Council 
funded a project: 'Minimum Tillage Soil Management and 
the control of Snails and Spiny Emex in vine covercrops' 
for two years commencing in 1992. The project 
concentrates on three areas. 1. Soil Management, 
2. Spiny Emex and 3. Snails. 

The following is a summary of the work done to 
October 1993. 

1. Sol! Management 
Results from soil tests in March 1993 have shown 

improvements in soil Total Nitrogen, Ammonium, Nitrate 
and Organic Matter levels over those in 1989 with 
legume covercrops and minimum tillage. For example, in 
the best performing plots of medic {Paraggio) the organic 
matter level has risen from 0.5% to 1.0% and soil nitrate 
from 3.5 ppm to 13 ppm over a 4 year period. Soil 
sampling was done exactly 4 years after the initial soil 
was collected in 1989. Leaf analysis in December 1992 
suggests that the vines in the covercropped/minimum 
ttllage plots are obtaining a significant proportion of their 
nitrogen requirements from the breakdown of the legume 
covercrop. No nitrogen fertiliser has been applied to the 
block for 5 years but plant nitrate levels in the 
covercropped sections are in the marginal level whereas 
the levels in the bare soil section of the block are 
severely deficient. 

The most persistent medic types in the trials have 
been Paraggio and Sava snail medic. Sava snail has 
shown strong regeneration in year 5 of the minimum 
tillage trial. A new medic called Mogul was released in 
1992 and is currently being evaluated at Dareton 
Research Station. In 1992 it out performed Paraggio 
dunng the ftrst year producing more dry matter to the 
hectare. Herbicide spray trials with Tribunil for three 
cornered jack control also showed Mogul to be more 
tolerant of Tribunil than Paraggio medic. This could 
possibly be due to the strong, early seedling vigour of 
Mogul. 

PPM 

Paragg!o Medic Soli Nlfrafe/l'rnmonlum 0 - 1 Ocm 
(no culnvatlon) 

,.,------,-_:_---~ 
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2. Solny Emex C3 cornered jackl 
Trials on controlling Spiny Emex in vine covercrops 

have been conducted at Dareton Research Station for 
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the past 2 years. Tribunil herbicide has proven effective 
in suppressing emex growth, especially in cereal and field 
pea covercrops. 

During 1992 control was assessed in oat, ryecorn, 
barley and field pea covercrops {Tribunil is not suitable 
for Faba beans). Spraying was done at 850 g/ha and 
550 g/ha rates 6 weeks from sowing the covercrop. 
Good emex suppression and death occurred at both 
rates, but the effectiveness is linked to the density of the 
covercrop. There must be a dense covercrop 
established to compete with and shade emex after it is 
sprayed. 

. Work. has also been conducted on medic covercrops 
wtth varytng degrees of success. Medic is much more 
sensitive to Tribunil than cereals or peas and the rate of 
~50 g/ha a~ 6 weeks from sowing was the earliest starting 
ttme and highest rate for emex control. Higher rates and 
earlier timings severely damaged the medic in vines. 

Even at the 550 g/ha and 6 weeks from sowing 
application the dry matter yield of Paraggio medic was 
reduced by'almost half. But when sprayed at 550 g/ha 7 
weeks from sowing there was minimal effect on dry 
matter production, but emex control was reduced. A 
typical Spiny Emex plant in unsprayed Paraggio medic 
plots yielded 575 seeds, whereas a plant in a 550 g/ha 
sprayed 7 weeks from sowing yielded 24 seeds. 

In 1993 we repeated the spray trials with cereals and 
field pea, but sprayed 4 to 5 weeks from sowing at 850 
g/ha rate. There was some initial minor set back to the 
covercrops, but they grew on well and emex and general 
weed control has been very good. 

We have also conducted a residue trial at Dareton 
Agricultural Research and Advisory Station to establish 
an Australian Maximum Residue Limit {MRL) for the use 
of Tribunil in vines. An application for registration in 
vines is currently in Canberra and a prospective label has 
been written for vineyard application. Hopefully Tribunil 
will be registered and provide another means of reducing 
emex contamination in local vineyards. 

3. Snails 
In the past 12 months trial work has concentrated on 

two areas: 
1 . Comparing and evaluating the various control 

me.asures currently available and any new products 
whtch may be suitable for snail control. 

2. Gaining an understanding of the snails life cycles and 
behaviour in the vineyard. 
Comparative baiting trials were done during Spring 

1992 on both the Common Brown Snail {Helix aspersa) 
and the White Italian Snail {Theba pisana) with Mesurol 
Metaldehyde and a mini Metaldehyde pellet. The initial 
mini Metaldehyde pellets supplied were under strength 
and dtd not achieve high snail kills, but an improved 
formulation has recently been received from ICI in 
November 1993. Rates of application were Mesurol 8 
kg/ha (6.8 gm sqm around each vine), Metaldehyde 60 
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kg/ha (50 gm sqm around each vine) and mini 
Metaldehyde bait 20 kg/ha. 

The following table shows Mesurol to be highest killer 
of White Italian snails, particularly in the cultivated block. 
Bait Comparison on Theba plsana !Oct. '92\ 

No. of Snails killed around 2 study vines 

2/10/92 9/10/92 Total 

Cult Slash cc Cult Slash cc Cult Slash 

Mesurol 11 84 142 215 453 445 226 537 

Metaldehyde 9 116 37 37 256 460 46 372 

ICI Metaldehyde 6 23 22 22 256 27 28 279 

Rainfall on baits since placement on 30/9/92 
3/10/92 18.7mm Cult= Cultivated 

cc 

587 

497 

49 

4/10/92 O.Bmm Slash = Slashed covercrop 

Total of 3 
vineyard 

floor 
situations 

1350 

915 

356 

7/10/92 3.4mm CC = Covercrop intact (medic based) 
8/10/92 9.0mm (Sites were cultivated and slashed on 

the 13/9/92) 

A possible reason for the increased kill with Mesurol 
could be its degree of stability in moist conditions and 
once snails have taken some bait it acts as a nerve 
poison from which there is no recovery. Baiting trials 
occurred during moist, showery weather and it has been 
recorded that there can be recovery of some snails after 
taking non lethal amounts of Metaldehyde bait in 
continually moist conditions. Metaldehyde causes 
dehydration and eventually death in snails that ingest the 
bait. If conditions are continually wet they could recover 
if the amount of poison taken is not sufficient to quickly 
kill them. 

The other reason why most kills occurred in the 
slashed/covercropped areas is that snails were still in 
these sites, whereas the numbers of snails would have 
been reduced by cultivation on 13/9/92 and movement 
out of this area up until baits were lain on 30/9/92. 
Factors to Consider for Snail Control in Vinevards 
• Rainfall, showers and irrigation stimulated snail 

activity, and increased the numbers killed by the 
baits. Timing of baiting is critical for effective snail 
control. 

• Mesurol and Metaldehyde baits did remain active 
even after minor rainfall events softened them over a 
2 week period. 

• Banding baits along the vine bank was as effective 
as placing pellets at each vine. 

• Snails move on and off vines so baits lain during 
periods of activity can achieve high kills. 

• The Brown snail is a spring/summer breeder and 
were laying eggs and mass mating on 22nd 
September, 1992. In 1993 the first major mating and 
egg laying event occurred from 1st to 4th October. 
Control measures need to be carried out before this 
period to reduce the breeding population. 

• The White Italian snail is predominantly an 
autumn/winter/early spring breeder and was 
observed mating on the 24th and 25th of March, 
1993 in response to rainfall. Three egglayings 
occurred in the Coomealla area on 11th June, 7th 
July and a minor event in early September, all in 
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response to rainfall. Overseas work (Israel) in 
laboratory condnions showed the White Italian snail 
is capable of laying 80 eggs per clutch and 2 snails 
capable of producing 5 clutches per season. Work 
done in a laboratory in Australia during the 1980's 
gave an average clutch size of 30 eggs and 5 
clutches per year between 2 snails. 
Egg laying in Coomealla was occurring during and 
immediately after rainfall with eggs being deposited 
interrow, on the vine bank and amongst couch grass 
along irrigation channels. Baiting while snails are 
active, cultivation to disturb buried egg masses and 
young snails and the reduction of weedy areas 
around the block would be the appropriate control 
measures. But ideally a concentrated baiting and 
cultivation effort after harvest and before the snails 
have deposited eggs would reduce snail numbers 
later in the year. 
Reduce weedy areas within and around the block as 
these can harbour large numbers of snails. Lay baits 
along the edges of channels, old drains and around 
the block to slow movement of snails into the vine 
area. Work in South Australia has shown that snails 
can recognise upright objects and will head toward 
them. So vine trunks provide the environment for 
snails to go up and escape the ground heat. 
Plan to have baits lain in the block before the chance 
of light rainfall or showers. If baits are available 
along the vine bank and rainfall occurs, then very 
high kills of snails can be achieved. 
Purchase a bait layer yourself or with a group of 
neighbours. Larger scale baiting trials in October 
with a Finmur bait layer showed the speed at which 
pellet dispersal can be done in vines with a 4 
wheeled motor bike. 
Area: 6.6 ha (16 acres) 
Bait: Mesurol 
Rate: 5.7 kg/ha, 1 bait line per row 
Time: 2 hours 35 minutes 
Undertake snail control measures now before the 
bunches begin to mature. 
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CHRISTMAS FRUIT CAKE RECIPES 
Prepared By ADFA Food Advisory Services Department 

The cover on this month's Dried Fruits News depicts one of the Food Advisory Services success stories of 
the past year. Co-operating with the Australian Pecan Industry, FAS developed a delicious dried fruit-rich 
Double Deluxe Fruit Cake, for a national direct marketing response campaign. 

FAS liaised with the commercial manufacturer, assisted with the packaging, and produced the lovely 
photographs which have been used in select national media, to publicise the cake. 

This year will be a trial year to test the market, but already over 2000 cakes have been ordered at $29.95 
each. Some are repeat orders of up to 148 cakes In the one order! 

Initially, this project will use a small tonnage of Australian dried vine fruits, but everyone Is optimistic that 
this will increase considerably when the program Is repeated and expanded for 1994. 

The following recipes have all been developed and tested in the FAStest kitchen and will cater for all tastes 
and all budgets, but one thing is for certain - they are all doubly delicious and will add to your Christmas 
enjoyment. 

TRINIDAD FRUIT CAKE 

250g Australian seeded raisins, 
chopped 

250g Australian dried apricots, 
quartered 

155g Australian sultanas 
90g glace cherries, quartered 

250g chopped glace fruit, (eg. 
pineapple, apricots, pears) 

1 tablespoon Angostura Bitters 
112 cup dark rum 
6 eggs 
1114 cups caster sugar 
1112 -cups flour 
1 teaspoon baking powder 
90g shredded coconut 

500g pecan nut halves, chopped 

Combine all fruits. Add Angostura 
Bitters, and rum. 
Allow to stand a few hours or 

overnight. 
Whisk together eggs and sugar. 

Sift flour and baking powder, fold 
into egg mixture. 

Stir in coconut, combined fruits and 
pecan nuts, reserving a few for 
decoration. 

Place the mix1ure in greased and 
lined 23cm cake pan. 

Bake in a slow oven for 3 hours or 
until cooked when tested and firm to 
touch. 
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CHOCOLATE FRUIT CAKE 

1/4 
125g 

3/4 

3 
3/4 

1/4 
1/3 

1/2 
3/4 

cups Australian sultanas 
cup Australian seeded 
raisins, chopped 
cup glace cherries, 
quartered 
cup finely chopped glace 
pineapple 
cup coffee or chocolate 
cream liqueur 
cup honey 
butter, softened 
cup soft brown sugar 
eggs 
cup plain flour 
cup self raising flour 
cup cocoa powder 
teaspoon ground cinnamon 
cup blanched almonds, 
chopped 

Mix together sultanas, seeded 
ra1s1ns, glace cherries and 
pineapple. 

Pour over coffee liqueur and 
honey. 
Mix thoroughly, cover and stand for 

several hours or overnight. 
Cream together the butter and 

brown sugar until light and fluffy. 
Add eggs one at a time, beating 

well after each addition. 
Sift together flours, cocoa powder 

and cinnamon. 
Alternately fold into creamed 

mix1ure with fruits. 
Stir in blanched almonds. 
Place mixture into a greased and 

lined 23cm cake pan and bake in a 
moderate oven for approximately 2-
21/2 hours or until cooked when 
tested. 

BOILED FRUIT CAKE 

750g Australian mixed dried fruits 
1 cup soft brown sugar 

112 cup brandy or sherry 
314 cup cold water 

185g butter,chopped 
3 eggs, beaten 

1114 cups plain flour 
1 cup self-raising flour 

114 teaspoon bicarbonate of 
soda 

112 teaspoon mixed spice 
1/4 teaspoon ground nutmeg 
1/4 teaspoon ground ginger 

Place mixed fruits, sugar, brandy, 
water and butter in a large 
saucepan. 

Bring to the boil, stirring 
continuously. Simmer for 3-5 
minutes. 
Allow to cool then add the eggs. 
Fold the sifted dry ingredients into 

the fruit mixture. 
Place in a 23cm greased and lined 

cake pan and bake in a slow oven 
for approximately 21/4-2112 hours or 
until cooked when tested. 

DRIED FRUITS NEWS- October, 1993 



FESTIVE FRUIT CAKE 

250g Australian sultanas 
250g Australian seeded raisins 
1 B5g Australian currants 

60g glace cherries, quartered 
60g mixed peel 
1 cup soft brown sugar 

1
;2 cup brandy or sherry 

3
;4 cup cold water 

1B5g butter,chopped 
3 eggs, beaten 
11

/4 cups plain flour 
1 cup self-raising flour 

1
;4 teaspoon bicarbonate of 

soda 
1 teaspoon mixed spice 

Place fruits, sugar, brandy, water 
and butter in a saucepan. Allow to 
cool. 

Add eggs then fold in sifted flours, 
soda and spice. 

Place in a 20cm round cake pan 
which has been lined with a layer of 
brown paper or foil and 2 layers of 
greaseproof paper. 

Bake in a slow oven for 
approximately 21

/4 hours or until 
cooked when tested. 
Allow to cool in the pan before 

turning out. 
To decorate the cake, select 

colourful pieces of glace fruit and 
nuts, dip in warmed sieved apricot 
jam and form a wreath around the 
edge of cake. This is best done the 
day before serving. 

GINGER WHISKY CAKE 

2 lemons, thinly pared 
1;2 cup whisky 
3;4 cup Australian sultanas 

1 B5g butter 
2;3 cup caster sugar 
4 eggs 

1 112 teaspoon ground cinnamon 
3;4 cup blanched almonds, 

chopped 

Combine lemon rind, sultanas and 
ginger. 

Marinate overnight. Cream 
together butter and sugar uritil light 
and fluffy. 

Beat in egg yolks one at a time. 
Sift together flour and ginger. 

Remove lemon rind. Fold flour, 
ground ginger, fruit and nuts through 
fruit mixture. 

Beat egg whites until stiff and 
gently fold through batter. 

Place mixture into a greased and 
lined 23cm cake pan. 

Bake in a moderate oven for 1 
hour. Allow to cool before turning 
out. 

ENGLISH PLUM CAKE 

500g Australian sultanas 
500g Australian seeded raisins, 

chopped 
250g pitted dried prunes, chopped 

4 tablespoons port 
finely grated rind and juice of 
1 lemon 
finely grated rind of 1 orange 

185g butter, softened 
185g soft brown sugar 

1 tablespoon treacle 
4 eggs 

31 Og plain flour 
1 teaspoon baking powder 

Combine sultanas, seeded raisins, 
prunes, lemon and orange rinds, 
lemon juice and port. Cover and 
leave overnight. 
Cream butter and sugar together 

until light and fluffy. Add eggs and 
beat well. Stir in treacle. 

Sift together flour and baking 
powder alternately stir in with fruit 
and any port remaining. 

Place in a greased and lined 22cm 
cake pan. 

Bake in a moderately slow oven for 
1 hour, lower the temperature to 
slow and continue baking for a 
further 11;2 - 2 hours or until cooked 
when tested. Cool in pan. 
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BRANDIED FRUITMINCE CAKE 

155g butter,softened 
2;3 cup caster sugar 
3 eggs 

2 1;2 cups self raising flour, sifted 
2 cups prepared fruitmince 
12 glace cherries, halved 
3 tablespoons sherry 

a little extra brandy 

Cream butter and sugar until light 
and fluffy. 
Add the eggs, one at a time, 

beating well after each addition. 
Fold flour into creamed mixture 

until thoroughly blended. 
Stir in fruitmince, cherries and 

sherry, mixing well. 
Pour mixture into a greased and 

lined 23cm ring pan. 
Bake in a moderately slow oven for 

about 60 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 

sherry, wrap in greaseproof paper 
and foil and store in an airtight 
container. (If preferred the cake can 
be frozen for several weeks.) 

WHITE CHRISTMAS FRUIT CAKE 

1 cup chopped Australian dried 
peaches 

1112 cups chopped Australian 
seeded raisins 

1;4 cup sherry 
3 eggs 

finely grated rind of 1 orange 
13

/4 cups plain flour 
1;2 teaspoon baking powder 
1 cup caster sugar 

Place peaches and seeded raisins 
with sherry in a large bowl, allow to 
stand for several hours. 

Stir apple sauce, eggs and orange 
rind into dried fruit mixture. 
Sift flour together with baking 

powder, add to mixture stirring until 
blended. 
Spoon mixture into 1 Bcm greased 

and lined cake pan. 
Bake in a moderately slow oven for 

2 hours. Allow cake to cool in pan. 
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