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From the Chairman 

At the time of writing, the Government is still to announce any measure of assistance to vme fruit 
growers, arising from the short term I.A.C. inquiry, which was completed in mid-December. The 
report is now before the Federal Cabinet and an announcement is not likely before mid-February . 

Further problems appear to be in store for all dried fruit producers: vine fruits, tree fruits and 
prune growers alike, because of the threat posed to our domestic market by low cost imports of dried 
fruit products. 

The prices charged by Australian growers for the sale of their product on the Australian market 
reflects the cost of working, farming and living in the Australian economic environment. Just as we, 
as growers, are prevented from importing cheap labour, which is abundant overseas, the A.D. F. A. 
believes that the Australian grower should have the right to charge a fair price on his domestic 
market. 

Dried fruit already has some modest protection with the following import duties applying: 
Vine Fruits . . . . . . . . . . . . . . . . . . . $200 per tonne 
Tree Fruits. . . . . . . . . . . . . . . . . . 1 0% of import value 
Prunes. . . . . . . . . . . 1 0% of import value 

Further protection has been sought for vine fruits in the form of a countervailing duty. Counter
vailing duty is only available where the Government believes that injury is being caused to our 
Australian Industry by an imported product that has a low price because of subsidisation of that pro
duct from the Government of its country of origin. The imported dried vine fruits threatening our 
Australian market is from Greece and is of course heavily subsidised by the E.E.C. The A.D.F.A. has 
made the necessary application for a countervailing duty and is relentessly pursuing this with Govern
ment. 

The domestic market for tree fruits and prunes are less likely to be damaged as severely by im
ports as vine fruits, and this is just as well as there is less likelihood of the Government providing addi
tional protection. Although tree fruits and prunes can be cheaply imported the countervailing duty is 
not an available option, as these products are not directly subsidised by the Government of their 
country or origin. Rather, these items are produced at a lower cost by natural advantages such as 
other low imput costs. 

We must find other ways to come to grips with competition from imports. Quality if foremost. We 
must, as dried fruit producers and processors, continue to strive to improve the quality of our product 
so that it remains attractive to consumers, despite possible price difference. Efficiency is also impor
tant, and I am sure that all growers are aware of the needs to counter rapidly escalating costs by ap
plying lower cost methods. 

Other measures are also being considered with the Government being pressed by the A.D. F. A. 
to apply the same quality standards to imports as applying to Australian exports; the A.D. F. A. Prunes 
Committee is again considering the establishment of an Australian prune pitter to add value and com
petitiveness to Australian prunes; extended market promotion programs are being developed by the 
A.D.F.A. for both vine fruits and prunes. Unfortunately, the low level of supply of dried tree fruits, and 
in particular dried apricots. will prevent the A.D.F.A. from pressing for the total exclusion from 
Australia of imported dried fruits. 

With the Sultana harvest about to commence, growers should be aware that it will be very difficult 
to market the expected large crop, however, it will be even more difficult to profitably sell a crop of 
low quality fruit. 

May the weather be kind, and every grower take special care with those factors that will affect 
the quality of fruit produced. 

Henry Tankard, Chairman, A.D.F.A. Board of Management. 
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A.D.F.A. 1983 SEASON 

STOCK AND SALES 

1.3.83 to 31.12.83. 

Committed orders (packed tonnes) 
Australia .... 
New Zealand . . . . . . . . . . . . . . . 
U.K., Ireland. 
Continent (including Malta, Israel and 

Scandinavia . . . . . . . . . . . 
Canada. 
Japan. _ . . ... ........ . .•.. . 
Other .. . 

TOTAL . . 

Delivered . .. ... . . 
Committed, undelivered. 
Uncommitted ........... •. . ... 

TOTAL ADFA PACK* . . ... • ... 

* includes carry-in 

Committed orders (pacKed tonnes) 
Australia _ ... .. ....... 
New Zealand . . . . . . . . . . . ' .. . . . 
United '<ingdom ... . .. . . . . 
Continent ...... .. . .. . . . . . 
U.S.A./Canada .. .. . . ... .. .. . . 
Japan . 
Other ... 

TOTAL . . . . . . . . . 

Delivered .. . . . . . . . 
Committed, undelivered . .. .. . ... 
Uncommitted . .. _ . . . . . . . . . 

TOTAL ADFA PACK ... .. . . . . . . .. 

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

TOTAL ADFA PACK . 

DRIED FRUIT NEWS 

VINE FRUITS 
Currants Sultanas 

3,411 20,350 
358 4,804 

6,439 

1 21,511 
588 11,595 

4 1,701 
52 7,498 

4,414 73,898 

3,925 62,142 
489 11 ,7 56 

60 9,675 

4,474 83,573 

69 12,140 

TREE FRUITS 
Apricots Peaches 

1 '125 58 
82 22 

28 
46 14 
71 

6 
39 

1,369 122 

1,363 83 
6 39 

1,369 122 

PRUNES 
Season 1981 Season 1982 

2,749 1,004 
193 43 

42 

2,984 1,047 

Natural 

155 

17 

172 

172 

172 

Pears 

29 
10 
38 

77 

77 

1 

78 

Season 1983 

1,372 
194 

1 ' 168 

2,734 

Raisins 

3,371 
483 
671 

9 
374 
371 

92 

5,371 

4,360 
891 

2,330 

7,581 

3,728 

United 

Th,,m,n\i:rm Seedless 
the, Ullito!!l'f'~aleis will have a 

drcuwW..~lfel~)n an already depressed world 
for dried sultanas and TSR's. The United 

States pricing, promotion and advertising plans 
will affect Australian export opportunities for the 
1984 crop. 

The 1983 U.S. crop is now estimated at 
246,000 tonnes - this exceeds the previous 
record by 41 ,000 tonnes. The problem now fac
ing the U.S. Industry is summarised in the 
table:-

Carryover from 1 982-3 crop 
plus 1 983 crop 
=Total Supply 
-Domestic Sales (inc Canada) 
= Available for export 

tonnes 
71,000 

246,000 
317,000 
132,000 
185,000 

Export sales over the last three years have 
been 46,000 tonnes in 1980-81, 45,000 ton
nes in 1981-82 and 41,000 1982-83. If U.S. 
exports in 1 983-84 were to be at the average 
level of 43,000 tonnes then the carryover at the 
beginning of the 1984 crop would be 142,000 
tonnes. li is this prospect which has galvanised 
the U.S. Industry into action. In November 1983 
an export price reduction of 30% was announc
ed. In addition a number of new initiatives are be
ing undertaken by the Californians. Some of 
these, as reported in various trade magazines 
are quoted: 
"Californian growers .... have agreed to sell their 
raisins for export to processors at only US$600 
a tonne compared with a normal price of nearly 
US$1300." 
"U.S. Industry Leaders in January kicked off the 
1984 advertising campaigns in 8 European 
Countries .... the campaign will be financed by 
US$5 million made available by United States 
Department of Agriculture- Foreign Agriculture 
Service." 
"The Californian Industry .. .. is working on a 
special incentive programme to start to reintro
duce the (export) business lost over preceding 
years." 
"A new group, the American Grape Growers 
Alliance for Fair Trade has been formed to tackle 
problems common to the entire industry- wine, 
(dried) raisin , table, juice and other products. " 

It is a depressing series of facts! They are 
presented so that all participants in the 
Australian Industry will be fully aware of the pro
blems facing Australian exports in 1984. 

Closing on a slightly brighter note! Exports of 
Australian dried sultanas 1n the 1982 season 
were 52,890 tonnes. The estimate for the 1983 
season is 53,675 tonnes - these levels were 
only exceeded in 1967 when 70,948 tonnes 
were exported. 

The results in 1982 and 1983 were achieved 
in a hostile environment. In the year 1984 Aus
tralia faces an even more difficult export market 
- it is a challenge that a united Dried Vine Fruits 
Industry must face and overcome. 

February. 1984-~ 



The Production of High Quality Fruit. 
There has never been a greater need for an in

crease in the proportion of high quality dried vine 
fruit as at the present. time. Sales of Australian 
light coloured fruit are rapid on export markets, 
achieving good prices despite a world surplus of 
dried fruit. On the other hand, fruit of poorer 
quality becomes very difficult to sell, drastically 
eroding final returns to growers. 

The environmental and management factors 
responsible for the final quality of fruit are 
discussed below with strategies for improving 
fruit quality. 
1. The Effects of Rain 

Rain damage affects the amount of high 
quality fruit produced, whether still on the 
vine or rack, more than any other single fac
tor. Rain can have the following effects:-

berry splitting on the vine, 
increased susceptibility of fruit to handl
ing damage, 
increased susceptibility to insect attack 
and mould development, 
sugar weep from cracks results in 
slower drying and uneven coloured or 
darker berries, 
stickiness of fruit results in leaf mould 
and grit adhesion, 
bulk dip breakdown due to sugar weep 
into emulsion, 
browning of fruit on racks. 

While it would be impossible to completely 
avoid all of the effects of rain at harvest, 
greater attention to all operations during 
harvest can result in reduced amounts of 
lower quality fruit. 

2. Harvest Timing 
Mature fruit is essential for producing good 
quality dried fruit. Ideally fruit should be pick
ed when it has reached at least 20 o Brix 
(11 o Baume'). However, it is well known that 
drying conditions deteriorate after February 
and the chances of rain occurrence in
crease. 
To allow an early start to harvest of sufficient
ly mature fruit, it is important that growers 
identify those areas of the vineyard that ripen 
first, to give the later areas time to mature 
properly. Most packing sheds and the De
partments of Agriculture offer facilities for 
maturity testing. Growers can also purchase 
equipment to perform their own tests, such 
as refractometers and hydrometers. 

3. Fruit Handling 
The handling of fruit during harvesting is 
another major factor affecting fruit quality. 
Careful handling becomes even more essen
tial in years where rain damage occurs. It is 
very important that growers instruct pickers 
on correct handling techniques and ensure 
that the instructions are carried out. 
Berries damaged through careless 
handling:-

darken on the rack 
are more likely to pick up grit and leaf 
mould which cannot all be removed, 
are more susceptible to insect and 
fungal attack. 

Careful handling involves attention to the 
following stages: 
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by tan Macrae, Department of Agriculture , Victoria. 

(i) Harvesting 
remove bunches gently from the vines, 
fill buckets without over or underfilling, 
place buckets carefully onto the cart. 

(ii) Carting in 
travel at reasonable speeds; excessive 
speed can cause fruit damage and dust 
collection. 

(iii) Loading dip trays 
take care with stacking. 

( iv) Spreading fruit onto racks 
tip fruit carefully onto racks, lifting bun
ches from the heap rather than smear
ing, 
spread fruit evenly, one bunch thick, 
remove mouldy damaged bunches and 
leaves, 
do not throw buckets on the ground 
after emptying them, as the wet tins will 
pick up sand and grit, 
do not shake fruit from racks before it 
has dried evenly to 18% moisture. 

4. Application of Dip Mixture 
Rapid drying is essential for the production of 
light coloured fruit, and in wet seasons, 
reducing the effects of mould and insects. 
Thorough wetting with dip mixture of the cor· 
reel strength is important to ensure the most 
rapid drying possible under the conditions 
prevailing at the time. Partially wet berries dry 
at a slower rate than fully wet berries. 
(i) Bulk Dipping 

The standard strength is 2.4 kg carbon
ate of potash and 1 . 5 litres of oil in 1 00 
litres of water. Fruit should be dipped 
for 1 to 3 minutes. Air bubbles in the 
fruit can be released by rocking the dip 
frame in the dip. Reduce dipping time if 
fruit cracking occurs. 
Care of the Dip Maintain the level of dip 
by adding the standard strength solu
tion. Keep a separate stock tank with 
spare mixture made up. 
Test the dip every morning with in
dicator paper, capable of reading bet
ween pH 8 to 11 . If pH is less than 9.5, 
add caustic potash until the pH is up to 
1 0. Make sure to stir dip before testing. 
If dipping damaged fruit, watch the dip 
for signs of fermentation. If the dip ap
pears to be losing effectiveness, renew 
it. Remove sediment from the bottom of 
the dip each night and morning. 
Dipping Gordos and Walthams 1 kg of 
caustic potash should be added to the 
standard dip mixture when dipping Gor
dos and Walthams. 
The fruit should be dipped for 15 
minutes. Four days after dipping, the 
fruit should be sprayed with a mixture of 
1 . 7 kg carbonate of potash and 1 . o litre 
of oil in 1 00 litres, at a rate of 1 00 litres 
per 1 000 buckets of fruit. 

(ii) Rack Spraying 
Rack spraying needs more care than 
standard fruit dipping to achieve even 
and thorough wetting. With boom spray 
equipment, make sure that nozzles are 
placed such that thorough wetting oc
curs particularly behind intermediate 
posts. 

Two sprays should be applied, the first 
as soon as possible after spreading, 
and the second four days later. 
The first spray is a two thirds standard 
strength dip solution of 1 . 7 kg carbon
ate of potash and 1 . 0 litre of oil per 1 00 
litres, applied at least 450 litres to every 
1 000 buckets of grapes. Always 
check that thorough coverage is 
achieved. If poor drying conditions ex
ist the stronger standard strength mix
ture may be applied as the first spray. 
The second spray is a one-third 
strength mixture of 0.8 kg carbonate of 
potash and O.Siitres of oil per 100 litres 
of water, applied at a rate of 1 00 litres 
per 1 000 buckets of fruit. 

(iii) Trellis drying 
Equipment capable of penetrating the 
vine foliage and still wetting the whole 
bunch is essential for the production of 
high quality trellis dried fruit. The follow
ing points should be considered:
spray 2 days before or after cutting, 
use the two-thirds standard strength dip 
mixture described for rack spraying 
above, 
a touch-up may be required 4 days 
later; use the one-third mixture describ
ed above, 
1800 to 2250 litres of dip solution 
should be applied per 0.4 hectare of 
vines. 

(iv) Respraying fruit on the rack 
To hasten drying, especially if the fruit 
has been wet by rain, the fruit can be 
sprayed lightly using one-third standard 
strength solution, of 0.8 kg carbonate 
of potash and 0.5 litres of oil in 100 
litres of water. Use about 200 litres per 
50 metre rack. Do not respray until 
good drying conditions following rain 
occur. 
If heavy rain falls within one day after 
applying any spray, that spray will need 
to be repeated. 

5. Mould and Insect Control 
Mould outbreaks and insect attack usually 
occurs after the berry skin is damaged, most 
often by rain damage or poor handling. Both 
of these problems can be minimised by: rapid 
picking after rain, rapid drying, careful handl
ing, trellis drying, refraining from putting af
fected bunches onto the rack and dehydra
tion. 
Additional treatments may be necessary to 
control these problems. 

Moulds 
Rack sulphuring is an excellent but time con
suming method of controlling mould on 
tracks. The rack should be enclosed and 
small lots of burning Sulphur burnt under 
each panel. Four y, kg lots of sulphur should 
be burnt under each panel of rack. Best 
results are obtained when conditions are still. 
District experience has shown that spraying 
Sodium Metabisulphite at a rate of 1 kg per 
1 000 litres on mouldy fruit either on the vine 

Continued on p5 
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or rack, can retard the mould development. 
Metabisulphite releases sulphur dioxide gas. 
Dip mixture itself has mould inhibiting proper
ties. 
Insects 
Most insect infestations occur while damaa
ed fruit hangs on the vine. Rapid picking and 
drying is the most effective control of these 
pests. 
Growers should only use an insecticide 
when the insect, usually vinegar fly, 
becomes obvious. Dipterex (R) insecticide is 
registered for the control of vinegar fly on 
drying racks. One application should be suffi
cient for control. 
When using Dipterex (R). read the instruc
tions on the label carefully and only use the 
rates recommended. 

6. Dehydration 
The use of dehydration equipment offers 
growers the potential to reduce the effects 
on fruit quality of adverse drying conditions. 
However, improper operation of this equip
ment can result in new problems of quality. 
Common problems are:-
(i) incorrect temperatures 

uneven temperatures result in differing 
moisture levels and drying rates on 
racks or in bins, 
temperatures that are too high cause 
burning and caramelization of fruit, 
temperatures that are too low: fruit in 
bin driers can settle and pack. 

(ii) damage to fruit when shaking down 
moist fruit for finish drying in bin driers. 

(iii) boxing after dehydration without suffi
cient cooling time. 

(iv) mixing fruit of differing moisture levels in 
bin driers. 

7. Other Factors 
In addition to the issues discusseo in 
previous sections, a number of other points 
should be remembered. 
(i) Hand Picking/Rack Drying 

avoid sliding dip tins along the ground to 
reduce dirt and stone uptake through 
holes in the tin, 
box fruit that has been allowed to cool 
sufficiently, in the evening or morning, 
remove green tinge and blobs by 
sweating:- light applications of water 
to frui t on hessians may be needed to 
remove the green tinge, 
do not box berries from fruit shaken 
irom the rack with those from berry 
sheets, 
cover racks to prevent rain wetting fruit. 

(ii) Trell is drying 
never machine harvest fruit above 18% 
moisture; berry skin damage occurs 
and leaf mould adheres to the sticky 
fruit, 
do not use excessive beater or ground 
speed which can result in the impaction 
of sticks, and further berry skin 
damage. 
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A.D.F.A. Outlook Address 
The Chairman ot the A.D.F.A., Mr. Henry Tankard, was requesteo to deliver the Industry address 

on Dried Fruits at the National Agricultural Outlook Conference, conducted by the Bureau of 
Agricultural Economics and held in Canberra on the 24th, 25th and 26th January, 1984. 

The following is a precis of Mr. Tankard's address: 
The immediate situation confronting the Australian Dried Vine Fruit Industry is one of high world 

stocks, fierce price competition for established markets and limited prospects for profitable new 
markets. In the short term, returns to the Australian producer will fall well short of those required to 
adequately support the Industry in its present size and structure. 

Increased world supply this season, estimated by the Australian Dried Fruits Corporation at 
794,000 tonnes, is due to increased U.S. production and the unusual lack of crop failures in produc· 
ing countries. 

Assuming maintenance of world demand at approximately 650,000 tonnes, surplus stocks of 
144,000 tonnes will be available up to the Northern Hemisphere harvest in August-September 
1984. Some increase in the world consumption may result from the recent 30% price reductions by 
the U.S. 

No dramatic shift from the position of over-supply can occur until the next harvest in the Northern 
Hemisphere which produces a!;)proximately 85% of world production. 

The 1984 crop estimate for Sultanas is 75,000 tonnes which represents 90% of all Dried Vine 
Fruit production. The Industry is dependent on export markets despite increased domestic sales 
from 13,500 tonnes in 1975 to 22,000 tonnes in the early 1980's. 

The 1976 I.A. C. report identified the primary cause of the Industry's predicament as being too 
great a dependence on low return export markets, however, major crop losses alleviated the problem 
until recently. The volatile nature of world production highlights the need for long sighted stabilising 
mechanisms. 

Diversion from winemaking and increased plantings have caused stock build up in the U.S. and 
this may have an enduring effect on marketing Australian Sultanas. Greek fruit is also selling slowly 
despite European Community protection. Greek growers are presently receiving subsidies in excess 
of $800 per tonne, which may act as an artificial stimulus to production. 

Despite this over-supply, Australia's export sales since the 1st March 1983, are a record, and 
the Industry is hopeful the carry-over will have reduced from 13,000 tonnes to 7,000 tonnes at the 
1st March, 1984. 

Whilst the fruit has sold, the average export returns have been insufficient to achieve profitability 
for many producers. 1983 estimated returns to growers is $770 to $790 per tonne. 

The size and quality of the 1 984 crop will be important considerations in setting opening prices in 
March. It is essential that Australia produces a higher quality crop of predominantly light colour. 

On the domestic scene, an independent market analysis has been completed and specific pro· 
posals to create greater awareness of the nutritional and health food aspect of Dried Fruits are being 
developed. 

Prices have been closely aligned with the C.P.L over many years and this policy has achieved a 
continuing growth in sales. 

It is vital for the Australian Industry that the Australian market be retained for Australian pro
ducers. It is intolerable that Australia should be threatened with reduced access to long established 
European outlets in favour of Greece, and also be subjected to competition from heavily subsidised 
Greek production in its own market. 

In spite of substantial tariff barriers, sales to India of partly processed Sultanas in 1983 have 
been encouraging. Sales of 2,000 tonnes to Algeria was serviced for the first time in 1983. Some 
aOditional prospects for sales to the Middle East are being pursued and further attempts to sell to the 
Comecon countries are being made. Australia's modest sales to Asian markets and Japan are under 
threat from the aggressive incentive program mounted by the U.S. There is no untapped high return 
market. 

Raisin production is heavily influenced by winery intake of Gordo and Waltham varieties. Minor 
diversions from winemaking to drying has serious implications for the Dried Raisin producers. The 
Dried Fruit Industry has joined with all sections of the Grape Industry in opposing the Federal and 
State Governments' imposts on wine, which were intended to be borne by consumers but have their 
greatest affect on grapegrowers. Early indications are that the crush of Gordos and Sultanas in 1984 
will be greater than 1983. 

Currant production has declined over recent years and is too small and too erratic to secure the 
profitable export markets available. Some expansion of plantings has occurred recently in response 
to a request for additional tonnage. It is important that expansion is limited to servicing higher return 
markets. 

With the Industry in dire times and no market relief imminent, the Government's response to In· 
dustry submissions to the Industries Assistance Commission is anxiously awaited. 

An emerging concern for Primary Industry is the political insecurity of legislative support for In
dustry marketing arrangements. The LA. C. will re-examine equalisation of returns, production under· 
writing, and exemptions from the Trade Practices Act. It is imperative that these mechanisms recently 
endorsed by Governments be retained if the Dried Vine Fruits Industry is to recover profitability in the 
future . 

The Industry is hopeful the Government will provide early assistance to growers and address the 
question of assisted adjustment. 
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The following article is reprinted from the April 1983 edition of "The Australian Grapegrower and Winemaker" . 

Care needed to grow good table grapes 
K. J. Gillespie and L. D. Jarrett 
S. A. Department of Agriculture 

More and more grapegrowers are looking at 
the table grape industry as a possible alternative 
to their present crops. 

The Riverland has ideal soil and climate condi
tions for growing table grapes but some growers 
are deterred by the time and technical expertise 
required to successfully grow and market this 
crop. 

Because the price of table grapes to the con
sumer is high, the demands for quality are 
urgent, and under present conditions there is no 
alternative to the labour required in the vineyard 
for bunch thinning, trimming, spraying and 
careful harvesting. 

Technical advice is available through the 
Department of Agriculture and it should be realis
ed that each variety of table grape has Its own 
very specific requirements to produce top quali
ty grapes. 

Having put in the time and effort to produce 
top quality grapes, it is then necessary to handle 
and market them successfully. 

Harvest Maturity: 

Early marketing of table grapes, just to catch 
the high prices is a big temptation which should 
be resisted because sour, tasteless grapes very 
quickly build up buyer resistance. 

For export and in some Australian states a 
minimum level of maturity is specified. 

In Victoria for instance, at a constant 
temperature of 20°C and specified acidity, the 
minimum standards in degrees Brix (sugar) are: 
Cardinal 1 4 o , Pertette 1 6 o , Sultana 1 7 o , 
Waltham 18 o, Black Muscat 19 o, Red Emperor 
18°. 

Packing Systems: 

There are two basic packaging systems which 
can be used by the table grape growers. 

They are "in-field" packagtng and "shed" 
packaging. 

" In-Field Packaging": 
With in-field packaging, the bunches are cut 

from the vine, trimmed to remove ail damaged 
immature or shrivelled berries and packed 
directly into the packages in which the fruit will 
be marketed. 

From the vineyard the fruit goes into cool 
storage and from there to market. 

The fruit is handled only once and there is less 
loss of bloom and fewer berries are lost on 
varieties which shatter easily. 

No specified packing shed is required, but 
care has to be taken to keep the boxes clean, 
cool and away from grit contamination. 

Some growers have developed a trailer with a 
verandah-like awning to carry their packages 
and provide a shaded in-field packing platform. 
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"Shed" Packaging: 

Grapes are picked into field boxes and then 
transported to a shed where the bunches are 
trimmed and packed. 

With this system, paCking -can be done in more 
comfortable conditions with specialised packag
ing such as individual bunch wrapping being 
easier to do. 

The disadvantages with this system are the ef
fect of additional handling and the necessity to 
have a large number of clean field boxes. 

Rapid cooling of table grapes will reduce the 
incidence of shatter and keep moisture loss to a 
minimum. 

Grapes deteriorate as much in one hour at a 
field temperature of 33°C as in one day at 
4.5°C or one week at ooc. 

Forced air cooling is between 5 and 10 times 
faster than cooling in open stacks in a forced 
draught coolroom and can be carried out with a 
variety of packages already palletised and ready 
for market. 

Storage Systems: 

For late marketing it is recommended that 
grapes be held in a low concentration of sulphur 
dioxide (SO,) gas usi~g a plastic jacket storage 
system. 

In-package SO, generators (Grapeguard pads) 
can be used for short term storage and export 
shipments of table grapes. 

Plastic Jacket Storage: 
This system was developed and used com

mercially in South Australia in 1978. 
It gives a continuous low level SO, treatment 

with high humidity. 
There is little or no risk of SO, damage to the 

fruit provided the system is checked daily. 
Any new or existing conventional cold store 

can be converted to operate on this system. 
A plastic jacket is made up to fill ail or part of 

the coldroom leaving a gap of 300mm between 
the coldroom wails and the jacket and at least 
450mm clearance over the top of the jacket for 
cold air to circulate freely. 

The side wails of the jacket are sealed to the 
floor of the coldroom using mastic, timber and 
"dyna-bolts" except at the flat which acts as a 
door. 

Ducts and a fan inside the tent provide air 
circulation. There wiU be a temperature dif
ference of approximately 0.5°C between the in· 
side and outside of the jacket. 

Positive ventilation from inside the tent to the 
outside is provided by a plastic pipe pressured 
by the circulation fan and fresh cold air is allow
ed to leak in at the tent door. 

SO, is trickled in at a rate sufficient to maintain 
8-1 2 ppm SO, inside the tent. 

Grapes held at ooc in this atmosphere can be 
held for a period of 6 weeks to 5 months accor
ding to variety. 

New varieties and new markets provide an ex-

citing future for those who are prepared to do 
the job properly but in seiling table grapes, as 
with selling flowers, remember there is almost no 
market for seconds. 

FOR SALE 

VINES & CITRUS 
MATERIALS 

Contact: 

SUNNYCLIFF NURSERIES 
For ail: 

CITRUS TREES 
VINE ROOTLINGS 
GRAFTED ROOTSTOCKS 

Also CONTRACT PROPAGATION can be 
arranged for your: 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For orders or details write: 

P.O. Box 369, lrymple, Vic., 3498. 
Or phone (050) 24 5459. 

A.H. (050) 24 5500. 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 
DRIED FRUITS ETC. INDUSTRY A WARD 

HARVEST SEASON 1984 (from 6.1 0.1983) 

OFFICIAL WAGE RATES 
BLOCK EMPLOYEES (including pickers) per week: 
1. Experienced Block Hand (2 years experience) .. .... . . 
2. Experienced Pruner (2 years experience) ..... . ..... ........ .. . 
3. General Hand .... . ..... .. .. . .. .... .. .. ....................... . 
4. Fruit Picker ......... .. .... .. .. ................. . ......... ... . 
5. Leading Hand (employee appointed to supervise others) shall 

receive an additional amount over the weekly wage of his 
classification as follows: 
In charge of 2 to6 employees . .. .. ... ... ............. . .. ....... . 
In charge of 7 to 10 emplo~·ees ......... . ...... . .. .. .. . .... .. ... . 
In charge of 11 to 20 employees .. .... ....... .... .. . .. ... ... .. .. . 
In charge of over 20 employees ............. ..... .. ..... .. . ... . 

6. Juniors: Percentage of Adult 
Rate for the Classification 

upon which employed. 
15 and under 16 years. . . . . . . . . . . . . .. . . 50 
16 and under 17 years.. ..... .. ........ 70 
17 and under 18 years.. . . . . . . .. .. . . . . . 80 
18 and over .. .. .. .. .. . ..... .. . Adult rate 

7. Casuals shall be paid at an hourly rate determined by the for
mula- appropriate weekly rate plus 17'h% divided by 40. E .G. 
the rate for a casual general hand is $6.38 per hour. 

8. The maximum amount which may be deducted for full Board 
and Lodging during the harvest season is $38.50 per week. 

9. Employees are entitled to a weekly increment of $3 per com
pleted year of continuous service with the same employer from 
15 February, 1974, up to and including five years. The maximum 
increment is therefore $15.00 as from 15 January, 1979. 

$221.00 
$221.00 
$217.30 
$192.60 

$9.40 
$10.00 
$15.50 
$21.50 

PIECEWORK PICKING (DIP TINS AND SHRUB TINS) 
(Containers to be fiUed) 

Sultanas Gordos Shlraz 
Buckets Currants Walthams Grenache Crouchen Palominos Doradillos 

1 .51 .25 .34 .41 .29 .20 
2 1.02 .51 .68 .81 .58 .41 
3 1.53 .76 1.02 1.22 .87 .61 
4 2.04 1.02 1.36 1.63 1.16 .81 
5 2.55 1.27 1.70 2.04 1.45 1.02 
6 3.05 1.53 2.04 2.44 1.75 1.22 
7 3.56 1.78 2.38 2.85 2.04 1.43 
8 4.07 2.04 2.61 3.26 2.33 1.63 
9 4.58 2.29 3.05 3.67 2.62 1.83 

10 5.09 2.55 3.39 4.07 2.91 2.04 
20 10.18 5.09 6.79 8.15 5.82 4.08 
30 15.28 7.64 10.18 12.22 8.73 6.11 
40 20.37 10.18 13.58 16.30 11.64 8.15 
50 25.46 12.73 16.97 20.37 14.55 10.19 
60 30.55 15.28 20.36 24.44 17.46 12.23 
70 35.64 17.82 23.75 28.52 20.37 14.27 
80 40.74 20.37 26.15 32.59 23.28 16.30 
90 45.83 22.91 30.55 36.67 26.19 18.34 

100 50.92 25.46 33.94 40.74 29.10 20.38 
Loading - 130 cents per 100 buckets extra. 

The above rates are to be increased when different containers are used, as follows: 
Amount of Adjusted Rate for 
Increase Sultanas- 100 Containers 

Bryce Plastic Bucket. ...... •...... . 25% $31.82 
Banana Box ....... .. .. . .. . .. . . .. . .... . 150% $63.65 
Lug Box ................... ........... 160% $66.20 

Suggested ·Wage Rates 
DRYING GREEN 
Adults ... ......... ........ ......... . ...... . .. .... . . . .. . 

Rack Shaking - Complete job !includes hessianing up, 
shaking, pulling out, emptying on hessian long and rak-

per hour • 6.38 

ing out) . ..... . . .. . .... . .... .. ... ....... for 50 yard rack per tier 5.45 
Rack Shaking <part job includes shaking, carting out on 
mechanical trays) ... ... .. ..... . ....... Cor 50 yard rack per tier 2.28 
Rack Shaking only (using mechanical shaker> ......... . 
........ . ..... . .... . for 50 yard rack. . . . . .. . . . . .. .. . .. . . per tier 1.31 
Boxing (includes stacking, hessian and sisal to be rolled 
up) . ......... . ............ . .. .... ..... ................ . per sweat box .53 

per bulk bin 2.57 
Rack Dehydration (based on Portaseal Dehydrator and grower to supply all 
fuel) 

50 Yard Racks - $16.67 per hour, plus $33.33 for erecting and dismantling 
curtains. Minimum charge $100. 

75 Yard Rack- $20 per hour, plus $40 for erecting and dismantling cur
tains. Minimum charge $120. 

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

Full job - picking to loading into sweats on truck: 
Cal Grower supplies tractor and fuel. ......................... . 

per Tonne 
$ 

288 
320 ( b) Contractor supplies tractor and fuel. .......... . .... .. ..... . 

Part Job- Picking, carting and spreading (Grower to spray): 

l~~ ~ :::~::: :::::::::::: :::::::::::::::::::::: :::::::::: :: :: 
Part Job - Picking, carting, dipping or spraying and spreading: 

l~~ ~ :::~:: ::::::::::::::::::::::::::::::::::::::::::: :::::: 
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255 
287 

266 
298 

CONTRACTING PER ANNUM <DRIED FRUITS> 
Full job !includes irrigation, cultivation, clean-up- hoeing and/or 
discing, crazy ploughing and weeding, knifing and throwing on, fur
rowing out, topping, pruning, weediciding, but excludes 
harvesting, drilling, sulphuring, spraying, subsoiling and 
delving ...... ..... .. ... .............................. . .. . per acre 
TRACTOR WORK 
General (includes spraying, sulphuring, manure spreading, 
slashing, to~ping,_ c~;~ltivating~ furrowing out, discing, knifing, 
crazy ploughmg, nppmg, weed1C1ding, etc) - to mclude traveUing 

~~~;.;; ii~i~g: :: ::: : :::::::::: : ::::::::::::: ::: :::: :'::: : 1::~ ~~~ 
These rates are based on the use of a modem 30hp-40hp tractor. 

PRUNING 
SULTANAS- per 100 vines: 

Cutting out ...... . ............ .. ......... ..... . .... . . ....... .. 
Pulling out $7.92, trimming up$4.14, no delve .. . .... ....... . .. . 
Pulling out $8.58, trimming up $4.14, with delve ... ............ . 
Rolling on .............. ............. .. . ... .. .... . . . . .. . . . .. • . 
Complete job, no delve . ..... . .. ... .......................... . 
Complete job, with delve ................. .. . ..... .. .... . . 

CURRANTS- per acre: 
Pruning ........... . . 

WALTHAM CROSS - per acre: 
Pnming ...... ... ............... .. ... . . ...... . ....... .. .... .. 

GORDOS - per acre: 
Pruning ............... .. ......... . ............ . .. . .. .. . 

One acre constitutes 60 chains of trellis. 

Trellis Dried Summer Pruning. .. ..... . per hour 

367.00 

15.50 
17.00 

12.72 
12.06 . 
12.72 
12.06 
36.84 
37.50 

109.80 

116.60 

114.00 

6.38 
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TAX INSTALMENT DEDUCTIONS 

'Salary or wages' as defined under section 221A of the Income Tax Assessment 
Act 1936, as amended, requires that tax instalment deductions must be made from the 
earnings of all employees whether on weekly engagement, casual or piecework rates, 
and where payments are made under a contract for the labour of the person to whom 
the payments are made. 

The Income Tax Assessment Act provides that where payments of salary and 
wages are made without tax deductions, an employer is not only liable for a penalty of 
$40.00 on each payment, but is also liable to pay the tax which should have been 
deducted. 

It should be noted that a lower rate of tax instalment deductions is now available 
for persons employed in harvesting fruit or vegetables. 

The rates are contained in a 'Special Schedule for persons employed in harvesting 
Fruit or Vegetables' which are available from Packing Companies or local Post Of
fices. 

The Special Schedule may be used at the employees request only after a Rebate 
Declaration form has been lodged with the employer. A person who is employed full
time with another employer, and therefore not entitled to lodge another rebate 
declaration, is to be taxed as per the 'No general exemption' column. 

The Rebate Declaration form is available at local post offices. 

CONTRACTORS 
Genuine contracts may be entered into where payments made per the terms of 

the contract fall outside the 'salary and wages' definition. These would include: 

Where a contractor contracts with the fruit grower to drain land at so much per 
chain, or to prune at so much per acre, or to harvest the crop at so much per 
dried tonne weight, AND at the same time, to colllplete the work done under the 
contract, the contractor retains the sole right to either employ or dismiss men 
as he desires. 
The fruit grower has no liability to make tax instalment deductions where the 
foregoing conditions prevail, as this is clearly the obligation of the contractor 
who is the employer. 

NOTE: (a l Where the contractor himself performs the principal part of the work 
under the contract, the payment becomes caught by the new secton 221A 
definition of salary and wages which took effect from I September, 1983 
and tax instalment deductions must be made. 

(b) Where the 'contractor' and/or each 'sub-contractor' is paid according to 
the normal rates, e.g. piece work rates or per bucket picked, then tax in· 
stalment deductions will be required. 

(c) PAYMENTS TO SYNDICATES OR TEAMS OF PICKERS: Where a per
son represents himself as a foreman or leader of a group of pickers and 
receives payment of a total amount due to the group in order to make 
separate arrangements for the subsequent remuneration to each group 
member, that initial payment is deemed to be salary and wages and the 
grower is required to make the necessary tax instalment deductions from 
that payment. 

LO~G SERVICE LEA\'E- \'ICTORIA 

Entitlement tc Leave 

1. 1 a l After 15 years continuous employment - 13 weeks. 

(b) For each five years continuous service thereafter- 4-Y.J weeks. 

<cl Where a worker has completed fifteen years continuous employment and his 
employment is terminated otherwise than by death he is entitled to additional 
long service leave equalling one sixtieth of the period of his employment since 
he last obtained an entitlement to leave. 

tdl Where a worker dies after at least fifteen years continuous employment the 
employer must pay to the deceased employee's personal representative an 
a mount of money equal to the amount the employee would have received if he 
had taken leave in accordance with Ia I, t bl or lcl above . 

NOTE: In calculating service for purpose ot 1 1 a 1 the penod ot employment 
before 1 January, 1965, is reduced by a quarter. 1 The reason for this is that unt1l 
that date the Act provided for 13 weeks leave after 20 years!. 

2. Where the employee has completed 10 years but less than 15 years continuous ser
vice, and the employment is terminated for any cause other than by the employer for 
serious and wilful misconduct, the employee tor in the case of death, his personal 
representative) is entitled to payment for leave calculated at one-sixtieth of the 
period of his continuous employment. 

8-February, 1984 

Calculation of Period of Employment 

1. Employment before 26 November, 1933, is not taken into account. 

2. Employment is regarded as continuous despite any interruption due toannual or 
long service leave, dismissal if re-employed within two months, standmg down, 
illness of not more than 14 days in any year, or any other absence by leave of the 
employer or on account of injury arising out of his employment. 

Payment for Leave 

1. At the ordinary weekly rate of pay at the time leave is taken o~ (if he dies before 
the completion of the leave so taken) as at the lime of the employees death, excludmg 
overtime and penalty rates, but including the cash value of board and lodgmg provid
ed by the employer. 

2. If there is no ordinary weekly rate as with pieceworkers, payment is at the 
average weekly rate during the period of twelve months immediately before the leave 
fell due. 

LONG SERVICE LEAVE- NEW SOUTH WALES 

Entitlement to Leave 

1. tal After 15 years service- three months (subject to c. J 

t b J For each 10 years service thereafter - 8 'h weeks. 

(c) Where the service commenced before 1 April, 1963, the amount of leave is the 
sum of: 
(iJ An amount calculated at three months for 20 years service -for the 

period served before 1·4-63. 
tiil An amount calculated at three months for 15 years service - for the 

period served after 1-4-63. 

tdJ The worker becomes entitled to leave after 15 years or the subsequent 10 years 
even if the amount of his leave as calculated per tc J is less than three months 
or 8 >;,rd weeks as the case may be. 

2. Where an employee has completed at least fifteen years service and his employ
ment is terminated he is entitled to an additional pro rata amount of leave m respect 
of the period since his last entiUement calculated on the basis of three months for 15 
years service. 

3. The worker who has completed ten years service but less than 15 years service 
and whose service with the employer is terminated or ceases for any reason 1s entitled 
to a proportionate amount of long service leave on the basis of three months for 15 
years service. 

4. The worker who has completed five years service as an adult and whos_eservice. is 
terminated by the employer for any reason or by the worker on account 11lntss. tn · 
capacity or domestic or other pressing necessity , is entitled to a ,.,coportJOnate 
amount of long service leave on the basis of three months for 15 years serv1ce. 

5. Where a worker dies after at least five years continuous service the employer 
must on request pay to the deceased employee's personal representative an amount 
of money equal to the amount the employee would have received if he had taken leave 
in accordance with paragraphs 1 or 2, or, an amount of money equal to the amount 
payable in respect of any entitlements due under paragraphs 3 or 4. 

Calculation of Period of Senice 
1. The whole of the worker's service with the employer whether before the com men· 
cement of the Act or after is taken into account. 

2. Service means the period during which the worker has served under an unbroken 
contract of employment which contract is not regarded as being broken by reason of 
any interruption arising from an industrial dispute or by standing down through 
slackness of trade or if made by the employer with the intention of avoiding his obliga
tions to grant long service leave. 

Payment for Leave 
I. At the ordinary weekly rate of pay at the time of taking leave excluding overtime 
and oenalt:t rates but including the cash valuE> of board and Ianing provided by the 
employer. Where two or more time rates of pay are fixed he must be paid at the 
highest of these rates. 

2 If there IS no ordmary 1\eekly ra te as With plece\\orkers payment IS a: the 
average weekly rate dunng the penod of 12 months 1mmed1atel) before the date on 
wh1ch he takes h1s long serv1ce leave. 

DRIED FRUIT NEWS 



The following article is reprinted from the May 1983 edition of "The Australian Grapegrower and Winemaker". 

Joint ownership of grape . harvesting 
machines could cut costs 

Hugh Winter 
S.A. Department of Agriculture 

Joi:1t ownership of agricultural machinery can 
lead to significant savings in cost, particularly 
those associated with ownership. In addition, 
syndication of machinery can lead to better 
labour utilisation and the availability of new 
technology at a cost lower than that incurred 
through sole ownership. There are a growing 
number of successful machinery syndicates 
operating throughout Australia and grape 
harvesting machines seem to lend themselves 
readily to this type of ownership arrangement. 

Although .there are a number of different ways 
in which producers may unite to own machinery, 
i.e. companies, co-operatives and trusts, the 
partnership agreement, while having some 
drawbacks, is simple to form, least expensive 
and highly flexible. It is recommended that a 
partnership be considered first, with very good 
reasons being required to own or operate 
machinery under any other corporate structure. 

CAPITAL CONTRIBUTIONS: It is desirable that 
all partners contribute equal amounts of capital. 
This ensures that all members are equal partners 
regardle~s of the amount they use the machine. 
However, the cost of servicing the capital is 
calculated on a machinery use basis. Members 
can either contribute cash to purchase the 
machinery, making their own arrangements to 
fund their share, or alternatively, they may 
decide to finance the purchase on a group basis 
remembering that all members of a partnership 
are jointly and severally responsible for any part· 
nership debt. 

SHARING OF COSTS: It is necessary to keep 
accurate records of the use of the equipment by 
each member. Each member can contribute to a 
fund at the start of the season to enable running 
costs to be met as incurred. An allowance can 
be made for depreciation at the end of the 
season which is worked out per unit of use with 
members paying accordingly. Alternatively, no 
depreciation costs are struck, again based on 
the proportion of use each member made of the 
machine. 

With operating costs, i.e. parts and machinery 
repairs, these should be recovered from each 
member annually on a use basis. Normal taxation 
provisions apply to the operations of a partner· 
ship, the share of costs being transferred to the 
individual taxation returns. 

LABOUR: As each partner may not contribute 
equal amounts of labour, provision can be made 
to pay those members who work more than 
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TABLE I 
Own Machine Costs/Tonne 

Hand Contract Tractor 
Annual Picking Machine Hire & 

Production Costs/ Harvesting Int. & Machine 
Tonnes Tonrie Costs/Tonne Depree. Repairs Total 

$ $ $ $ $ 
200 70·1 00 35 39.60 8.90 48.50 
300 70-100 35 26.40 8.90 35.30 
400 70-100 35 19.80 8.90 28.70 
500 70-100 35 15.85 8.90 24.75 
600 70-100 35 13.20 8.90 22.10 
700 70-100 35 11.30 8.90 20.20 
800 70-100 35 9.90 8.90 18.80 

While the above table compares the costs of hand picking , contract machine har
vesting and owner machine harvesting, it does not allow for any increase in both 
hand picking and contract harvesting costs due to inflation. The ownership costs of 
a machine remain constant over the life of the machine which amount to well over 
50% of the harvesting costs. 

others. While successful syndicates operate on 
a basis of goodwill and co-operation, it is impor
tant to recognise that individual members will 
have different values of, and attitudes to, labour. 

A team ot four may be required to operate a 
grape harvester. It is likely that each person will 
become a specialist in each area of operation. 
For example, it may be desirable to have one 
person responsible for operating the equipment 
who develops the skill necessary to achieve high 
work output at a high standard. 

THE AGREEMENT: If $48,000 is to be in
vested in the machine, a partnership agreement 
should be drawn up setting out the rights and 
responsibilities of each member. This 
establishes a framework for the ownership. The 
day to day regulations regarding the operation of 
the machine are agreed to by members and 
should be flexible enough to reflect the changing 
needs of members. One person should assume 
responsibility for maintaining the plant in good 
working order as well as carrying out pre and 
post harvest checks for which he can be reward
ed. 

ADDITIONAL EQUIPMENT: The tractor re
quired to drive the machine can either be pur
chased by the group, or the best available trac
tor of those owned by members can be hired at 
an appropriate charge to the group for the dura
tion of harvest. Syndicate members will also 
need to provide bins, trailers and trucks for use 
by all partners. Whether any payment is made for 

the use of this equipment is open to negotiation 
but will probably depend on relative contribution 
and proportion of annual use. 

BENEFITS OF JOINT OWNERSHIP: In Table 1 
it is assumed that a machine is purchased for 
$48,000, a tractor is hired from a member at 
$20 per hour and that maintenance and repairs 
to the machine amount to $3 per tonne. ·The 
machine may harvest about "!. of an acre per 
hour. The current cost of hand picking is 
estimated to be $7 0 to $1 00 per tonne and con
tract harvesting is available at around $35 per 
tonne. The average size of a vineyard in the 
Barossa is about 30 acres yielding 3.0 tonnes 
per acre. The machine is purchased new and 
written off over 1 0 years. Interest has been 
charged at 13% on half the purchase price. 

SUMMARY: While this article has discussed 
now the joint ownership of a grape harvester can 
lead to significant reductions in harvesting 
costs over hand and contract picking, it has not 
considered to what degree vineyard design and 
layout has to alter to accommodate mechanical 
grape harvesters. Grape growers should con
sider the costs and benefits of syndicating the 
ownership and operation of these machines. 

The S. A. Department of Agriculture IS available 
to assist and guide growers in developing such 
syndicates for growers to enable them to take 
advantage of the economic benefits of new 
technology. 
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The following article is reprinted from the May 1983 edition of "The Australian Grapegrower and Winemaker". 

Prototype harvester is ut through its paces 
A new type or mechanical harvester, the first 

of its kind in Australia, was in action at the 
Sunraysia Horticultural Research Institute, lrym
ple 

1 he harvester, which has attracted wor1d-wide 
.interest, was designed and constructed by lan 
Gould, an agricultural engineer with the Victorian 
Department of Agriculture's engineering centre 
at Werribee. 

Worth about $35,000, the machine is design
ed for harvesting operations on the "lrymple 
Trellis System", a new method of dried-vine pro
duction being developed at the research in
stitute. 
~ Th-; machine is projected to harvest 6 .5 ton
nes per hour at a speed of 2 5 koh. 

l:iould said that the present harvest was omy 
the first stage in development of a multi-purpose 
machine, which would harvest, prune and spray 
the vine. 

"Work is to continue on design and construc
tion to expand the machine to other vineyard 
operations, including harvest pruning, topping 
canes and applying pesticides and dipping oil 
sprays to grapevines." he said. 

Grould emphasised that the machine was only 
a prototype, designed to increase production 
and decrease costs. 

He said it was a demonstration model, and was 
being tested in me Sunrays1a area to g1ve In
dustry representatives an opportunity to see first 
hand, recent developments in research. 

"We want to get research out from behind 
closed doors, to where people can see what is 
going on," Gould said. 

Twelve industry members watched the opera
tion of the self-propelled machine which has 
four-wheel steering to help manoeuvre the 
machine on the block. 

All functions are hydraulically driven, including 
hydrostatic drive to the rear wheels, power 
steering, trash removal fan, fruit removal 
fibreglass beaters and conveyors. 

The harvester holds two bulk bins within its · 
frame, and fills them automatically. It is powered 
by a 1600cc air cooled engine. 

Another feature of the design is that the bins 
can be unloaded at the end of a row and an emp
ty bin loaded without the operator leaving his 
seat. 

It can also be adapted to harvest two adjacent 
rows at once. 

The machine operator is seated aoove the 
trellis height where he has an excellent view of 
the harvest operation and controls within easy 
reach. 

Director of the Institute, Dr Brian Taylor, said 
he was delighted with the performance of the 
machine despite a few problems. 

Recent rain had increased the moisutre of the 
fruit, making it fall into bins in clumps rather than 
single berries. Canes softened also by the ra1n, 
were trapped in the machine instead of snapping 
and falling away. 

One of the fibre glass blades broke during 
operation. 

1 o-Februarv. 1984 
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•. lan Gould demonstrates the new harvester to industry representatives at the Sunraysia Hor· 
· t1cu1tural Research Institute. lrymple. 

Taylor said that despite this, the machine per
formed exceptionally well under the conditions, 
considering that this was only the second time it 
had been operated. 

The machine is used in conjunction with the 
lrymple Trellis System which bears fruit in one 
horizontal plane. 

This is achieved by having fruiting canes laid 
horizontally over the trellis wires on one side of 
the trellis and replacement canes on the other 
side growing up wires inclined at a 60 degree 
angle. 

The crop alternates on different sides from 

year to year. Replacement canes are placed in 
the horizontal fruiting position by tipping the 
whole trellis over on its hinges. 

Taylor said the system increased dried fruit 
yields by about 80% over the traditional single 
wire trellis system and about 40% over the wide 
T-trellis. 

tie predicted that in three years the "more 
adventurous grower'' would take up trellis dry
ing. 

The project was initially funded by the Reserve 
Bank, but follow-up funding is now being provid
ed by the Dried Fruits Research Committee. 

:;:::::::::::::::::::::::::::::::::::::::::::::::::::::::::;::::::::::::::::::::::::::::::::::::::::::::;::::::::::::::;:;:;:;:;:;:;:;:::::::::::::::;:;:;:;:::::::::;:;:;:;:;:::::::::::::::::::;:;:::::::::::::::::::::::::::::::::::::::;: 

Biological Control 
of 3-Corner-Jacks 

Further research is being undertaken on the 
biological control of the noxious weed, spiny 
emex, Emex australis (3-corner jack). 

Spiny emex is probably the most important 
weed of South African origin that grows in 
Australia. 

Funds have been provided by the Dried Fruits 
Research Committee for the stationing of an of
ficer in South Africa to investigate the effect of a 
moth, Microthrix inconspicuella, on spiny emex. 

Miss Res Shepherd of the Keith Turnbull 
Research Institute, has recently taken up the 
position at the Plant Protection Institute, Stellen
bosch, South Africa. 

Spiny emex is a serious annual weed of a 
range of crops in most States of Australia, par· , 
ticularly in the irrigated horticultural areas of the 
Riverland of South Australia and the Sunraysia 
district in Victoria. 

In particular, the prickly seeds contammate 
and are difficult to grade out dried fruits such as 
currants and sultanas. The weed is also an in
creasing problem in cereal growing and pasture 
areas. 

A survey is being undertaken by tl:le Keith 
Turnbull Research Institute into the distribution 
of spiny emex in Victoria. The weed is also a ma
jor problem in cereal growing areas of Western, 
Australia. 

The project in South Africa follows on initial 
work by the C.S.I.R.O. in Australia and will in· 
volve further host specificity testing, prior to re
questing Commonwealth Department of Health 
approval for importation and release. 

Prospects for the success of the project are 
high and it is expected that the research work 
will be completed in South Africa within eighteen 
months. 

Further information: Dr. Ross Field, or Mr. Bob 
Edgar of The Keith Turnbull Research Institute, 
P.O. Box 48, Frankston, Vic., 3199. Telephone 
(03) 785 0111. 
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Prospects for the Dried Fruits Industry 
Mr. Henry Tankard 's address in its entirety to 
the National Agricultural Outlook Conference, 
conducted by the Bureau of Agricultural 
Economics, and held in Canberra, 24th, 25th 
and 26th January, 1984. 

Prospects for Dried Vine Fruits 1n the year 
ahead can be summarised in a single word: 
Tough. There can be no other assessment given 
the present over-supply and the struggle bet· 
ween competing nations to secure sales to 
established markets. 

This paper will address a range of influences 
that may moderate or worsen this assessment 
by degree. However, there is no more important 
factor in determining the outlook for Dried Vine 
Fruit than the existing world stocks and pro· 
jected demand. 

The principal reason for world over-supply 
rests with the elements. For the first lime in more 
than a decade, all producing countries have 
harvested average or better than average yields 
in 1983. This is an unusual event for an industry 
accustomed to many production risks. 

Estimated world availability of Sultanas and 
Thompson Seedless Raisins ·for the period en· 
ding August 1 984 was projected by the 
Australian Dried Fruits Corporation in November 
1983 to be as lollows:-
1 983 Northern Hemisphere 

crop 634 ,000 tonnes 
1982 Northern Hemisphere 

crop carry-over 55,000 tonnes 
1 984 Southern Hemisphere 

crop estimate 95.000 tonnes 
1983 Southern Hemisphere 

estimated carry-over 1 0 ,000 tonnes 

Total Availability 794,000 tonnes 

These figures ignore 55,000 tonnes of 1981 
Greek fruit yet to be disposed of, but unlikely to 
be sold for human consumption. World demand 
approximates 650,000 tonnes in a year. Assum· 
ing maintenance of recent consumption 
throughout the world, surplus stocks available 
up to the Northern Hemisphere harvest in 
August-September will be around 144,000 ton· 
nes. That represents 22% of annual demand. A 
reduction in over-supply would occur with crop 
losses in Australia 'or South Africa from the crop 
soon to be harvested. However, the ability of 
Southern Hemisphere crops to influence world 
stocks is limited, given that estimated production 
lor south of the equator is 95,000 tonnes of 
Sultanas. and for the north 634,000 tonnes. 

Some increases in world consumption may 
result from the recent 30% reduction of U.S. 
prices. and the need lor other producing nations 
to meet this challenge. There can be no dramatic 
shift from the position of heavy over-supply to 
world markets. at least until the next harvest in 
the Northern Hemisphere. This analysis of world 
stocks is of vital importance to the Australian In· 
dustry as it remains heavily dependent on export 
returns. 

In 1983. Sultanas represented just under 
90°o of all Dned Vine FrUit produc tion 1n 
Australia. 

Australia's recent production of Dried Sultanas 
suggests that any benefit from diversion of 
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Sultana grapes to winenes (presently around 
50,000 to 60,000 fresh tonnes per annum) say 
10,000 to 12,000 dried tonnes equivalent, has 
been offset by improved viticulture or increased 
plantings. 

The 1982 Sultana crop produced in excess of 
81 , ouu tonnes, and tne 1 !::ltl<J crop exceeaea 
75,000 tonnes. The potential for 1984, 6 
weeks from harvest, is 75,000 tonnes plus. 
These figures are much higher than the 7 year 
average Sultana production 197 4 to 1980 of 
59,500 tonnes, and the 66,000 tonnes for the 
preceding 7 years. 

Our recent production serves to underline the 
Industry's continuing dependence on export 
markets. This is in spite of significant improve· 
ment in sales in the Australian market which has 
occurred since the mid 1970's. To illustrate this, 
the average tonnage of Sultanas sold in Australia 
in the 3 years 1973, 197 4 and ·1975, was just 
over 14,000 tonnes with 197 4 being the lowest 
year with 13,500 tonnes. Sales in the early 
1980's averaged 22,000 tonnes, revealing an 
increase since 1975 of around 57%. We have 
the capacity to produce from 60,000 to 80,000 
tonnes of Sultanas annually (exceeding disaster 
years) and the Australian market only accounts 
lor 25% to 30% of that volume. The greatest im· 
pact on returns and prospects lor Dried Vine 
Fruit producers rests with Australia's ability to 
market the balance to export markets for a profit. 
Historically, this has been achieved within a 
volatile industry, when crop failures have either 
balanced supply with demand or created a shor· 
tage. 

It is worth noting that at the Outlook Con· 
terence in January 1976, it was projected that 
the world surplus would be 190,000 tonnes by 
the end of August in that year, 46,000 tonnes 
more than the present prediction. This was ap· 
parently the signal lor large crop losses in major 
producing countries, the surplus disappeared 
and returns from export markets escalated, and 
were attractive until 1982. 

January, 1976 has much in common with 
January, 1984; high world stocks, depressed 
returns, and an Industries Assistance Commis· 
sian inquiry. The Industries Assistance Commis· 
sian report on the inquiry into the Dried Vine 
Fruits Industry was released in that year, and 
identified the primary cause of the Industry's 
predicament as being too great a dependence 
on low return export markets. Fruit sold to these 
markets returns less than the Australian cost of 
production in most years and could be expected 
to reduce further in real terms in the future. 

The fact that it has taken 6 years to see this 
prophecy realised illustrates a danger in applying 
drastic actions lor short term results. This In· 
dustry is one where long sighted stabilising 
mechanisms are most appropriate. These are im· 
portant lessons at a time when the Industry is be· 
ing reassessed by the Industries Assistance 
Commission. and recommendations developed 
lor adjustment to Australia's productive capacity. 
The volatile nature of world production highlights 
the need tor effective suppo,ting mechanisms to 
bridge the bumps encountered in producing and 
market1ng a crop. that unlike annual crops. can· 
not be turned on and off seasonally . The ups and 

downs of world production have no predictable 
pattern but are certain to make random impact 
on Industry prospects in the future. 

The present surplus of Sultanas is confined to 
United States and Greek production. The 
reasons tor the build up of stocks in these coun· 
tries are not exclusively the product of seasonal 
fluctuations in production and are likely to have a 
more enduring effect on marketing Australia's 
Dried Vine Fruit. 

The United States Raisin Industry has expand· 
ed dramatically. United States' production has 
averaged 221,000 tonnes in the 4 years to 
1982 and 199,000 tonnes in the past 11 years. 
Production in 1983 is estimated at 285,000 
packed tonnes from a modest crop. In 1 981 
Raisin type grapes totalled 283,410 acres or 
40% of all grape vines planted in California. A 
further 6,000 acres were planted in 1982. Only 
55% of Raisin type grapes have dried on 
average between 1978 and 1982. 

The potential for heavy diversion of Thompson 
grapes from winemaking to drying, due to heavy 
imports of European wines, and access to new 
varieties in California, has its first real impact in 
1983. Some forecasts suggest the United 
States Raisin Industry could expand to exceed 
400,000 tonnes or more in the near future. The 
projected return to growers of $700 a short ton 
compared with $1 , 200 received 2 years ago, 
must have some influence on the volume dried 
and acreage maintained in the United States. 
The effect of United States expansion is to in· 
crease dependence on export markets from 
20·25% of production to maybe 40% or more. 
The United States Industry is mounting a major 
effort to increase market share in European and 
Asian markets. Prices have been lowered by 
30% and incentive buying schemes developed. 

This program is supported by the United 
States Government. A $1 u m1111on grant by 
the United States Department of Agriculture 
to promote Thompson Seedless Raisins is to be 
spent in Europe in the next 2 years. The United 
States annual per capita consumption is low at 
three-quarter of a kilo when compared with 
Australia's consumption which exceeds two 
kilos. 

Much of the expansion of plantings in the 
United States has been developed by Corporate 
investors. Returns from these investments are 
likely to be modest or negative, for some time. It 
may be that this will stimulate a reduction in the 
planted area in favour of other crops. 

The surplus stocks of Greek Dried Vine Fruit 
can oe targ-..y annouted to uncena1nty ana 
delays surrounding European Community deci· 
sions on continuing aid for the Greek Industry. 
The minimum import price operating for coun· 
tries other than Greece has been extended for 
one year from last November and increased by 
5%. The minimum import price does impose a 
floor in the European market which has a value in 
period of over-supply. 

If the minimum import price fails to advance in 
line with increasing Australian cost of produc· 
lion, profit from these sales must continue to 
decline. 

Continued p12 

Februarv. 1984-11 



PROSPECTS 
FOR THE 

DRIED FRUITS 
INDUSTRY 

From p11 
It is of some concern that sales of 1 983 Greek 

fruit are slow in spite of their ability to offer under 
the minimum import price. The build up of Greek 
stocks is likely to strengthen arguments in favour 
of quotas or alternative exclusion mechanisms 
for other producing nations. 

The subsidy component of returns to Greek 
growers exceeded $800 per tonne in late 
1983. This unrestricted stimulus to expand pro
duction in Greece at the expense of European 
taxpayers cannot be justified in economic terms. 
It is in the interests of other producing nations 
that aid to Greek producers is restricted to the 
present level of national production. 

Marttetlng Australian Production 
Australia's committed sales to export markets 

since the 1st March, 1983, are a record volume 
and vindicate the Industry's marketing policies in 
a period of over-supply and falling pri;:;es. In 
1982 carry-over of Sultanas was 13,040 ton· 
nes and when combined with the 1983 crop of 
74,547, totalled 88,587 tonnes. 63,603 ton
nes were available for export after providing for 
full supply of the Australian market. 52,397 ton
nes were ordered at the end of November and 
further firm orders since then have reduced the 
uncommitted tonnage to around 9, 000 tonnes at 
the end of December. Further potential sales 
could reduce the carry-over to 7,000 tonnes by 
the end of February. 

While the sales of Australian fruit have been at 
a premium for like fruit on export markets, 
average export returns have been insufficient to 
achieve profitability for many producers. 
Australia's opening prices were adjusted down 
to meet price competition in some markets late in 
1983. Predicting the return to growers from 
1983 production is difficult, given the volume 
still to sell into a depressed market. However, a 
qualified estimate suggests that it may be in the 
range of $770 and $790 per tonne. There is no 
prospect of any additional support from the pre
sent Sultana Production Underwriting Scheme. 
Returns to growers are a far cry from the near 
$1 , 1 00 received in 1980. 

The size and quality of the 1984 crop will be 
important considerations in setting opening 
prices in March. With the abundance of fruit of all 
qualities available to buyers it is essential that 
Australia produces a high quality crop of 
predominantly light color. This will improve 
Australia's chances of maintaining market share 
at some premium. It is unlikely that prices for ex
port sales can be elevated until there is some 
change to the supply situation or the United 
States Incentive Program gains results and 
prices are increased. 

The Australian Dollar 
The decision to float the Australian dollar 

creates further uncertainty for exporting in· 
dustries. This Industry was disadvantaged dur
ing 1 983 with the appreciation of the Australian 
dollar against the currencies of producing and 
consuming nations. Since the float, our com
petitive position have improved with some 
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devaluation but there can be no assumption that 
the dollar wnl stabilise at its present level, or that 
other currencies will not be adjusted. 

Australian Market Development 
As mentioned earlier, Australian sales have in

creased significantly in the _past decade to 
achieve the highest per capita consumption of 
any producing country, and the s~cond highest 
of all nations. 1 983 sales have shown healthy 
improvement over 1982 up to the end of 
December. 

The importance of the Australian market and 
mounting pressure in export markets has promp
ted the Australian Dried Fruits Association to 
commission an independent analysis of 
marketing strategies and identification of addi· 
tional opportunity to increase sales. This aspect 
is complete, and ·specific proposals aimed at 
creating greater awareness of the nutritional and 
health food aspects of Dried Fruits are presently 
being developed. 

Prices for Dried Vine Fruit in Australia have 
been closely aligned with movements in the con
sumer price index over many years, even when 
export sales offered higher returns. This policy 
has achieved continuing growth in sales and fair 
returns for Australian producers. 

Imports 
The present depressed returns on world 

markets has prompted some imports into 
Australia of Sultanas and Currants from Greece. 
It is vital for the Australian Industry that the 
Australian market be retained for Australian pro
ducers. Australian producers must compete 
against heavily subsidised Greek fruit in Europe 
and sell against other competitors with access to 
low cost labour. It is intolerable that Australia 
should be threatened with reduced access to 
long established European outlets in favour of 
Greece, and also be subjected to competition 
from the heavily subsidised production of 
Greece in its own market. 

The Industry has sought Australian Govern
ment intervention on this matter and is monitor
ing this threat closely. 

To project returns from Season 1984 is hazar
dous and likely to be inaccurate but it seems 
unlikely that returns to growers in 1984 will ex· 
ceed those achieved in 1983 if the estimated 
crops are grown in Australia, and no major loss 
occurs in the Northern Hemisphere during the 
development of that crop. 

Currant production has declined over the re
cent years and is too small and too erratic to 
secure the profitable export mark~ts available. 
Some expansion of plantings has occurred 
recently in response to a request for additional 
tonnage. Returns from export markets are close
ly aligned with Sultanas. It is therefore important 
that expansion is limited to servicing higher 
return markets. 

Australian production in 1983 was low at 
4 7 31 tonnes and was insufficient to service the 
A~stralian, New Zealand. Canadian and West In· 
dies outlets. Returns to growers from the 1983 
crop are estimated at around $1,150. Potential 
crop for 1984 is estimated at 6,000 tonnes, but 
this variety is the most prone to rain damage in 
the approach to maturity. Prices are dependent 
on the percentage of the crop exported. Returns 
in 1 983 reflect the small tonnage committed to 
export (1,052 tonnes). It is likely that returns to 

growers will be lower than 1 983 if the crop 
estimate is achieved, and the export component 
greater. 

Raisin production is heavily influenced by 
winery intake of the Gordo and Waltham 
varieties. Total crush of Gordo in recent years is 
around 60,000 fresh tonnes, potentially 
15,000 dried tonnes. The Australian market 
uses around 3,000 tonnes of Raisins annually 
and 2,000 to 2,500 tonnes service export 
outlets. These export markets are maintained at 
near to Sultana prices. Returns to growers from 
1983 crop are estimated to $650. This lower 
return results from the high cost of seeding 
Raisins and the 1 0% loss of product incurred 
during this process. 

The carry-over into 1983 season was high at 
3,837 tonnes. Production in 1983 was low at 
4,037 tonnes. The carry-over into 1984 will be 
reduced to less than 2,000 tonnes. 

Interaction of the Grape Industries 
It is obvious that minor diversions of Gordos 

back to drying or even seasonal variation in up
take by wineries has serious implications for 
Dried Raisin producers. Any increase in the 
volume for export will further reduce the present 
low returns for this variety. 

The uptake of dual purpose grapes for wine 
and to a lesser extent, the use of Sultanas by the 
expanding Table Grape Industry are important in 
reducing Dried Fruit Industry export 
dependence. 

Diversion of Sultanas used in winemaking in 
Australia back to drying has little impact on world 
availabilty. 50,000 tonnes to 60,000 tonnes of 
Sultanas have been crushed in recent years 
equal to 1 0. 000 to 1 2, 000 tonnes dried. 

The continued use of this volume by 
winemakers means a lesser volume of dried fruit 
to sell to low return outlets. Early indications are 
that the crush of Sultanas and Gordos in 1 984 
will be greater than 1983. 

The Dried Fruit Industry has joined with all sec
tions of the Grape Industry in opposing the 
Federal and State Governments' imposts on 
wine which has resulted in some moderation of 
the budget proposals. It is imperative for 
Grapegrowers that no deterrent to growth in 
sales is applied during a period of over-supply 
and poor returns. The cost of these revenue 
raising imposts was intended to be borne by 
consumers but will have their greatest affect on 
Grapegrowers. 

Alternative and Developing Markets 
As mentioned earlier, expansion of the 

Australian market is being vigorously pursued 
and can be expected to grow at 5% per annum 
on average over the next few years. In spite of 
substantial tariff barriers, sales to India of partly 
processed Sultanas in 1 983 have been en
couraging. Sales have progressed in the past J 
seasons from one tonne to 500 tonnes, to 
1, 700 tonnes in 1983. There is potential for fur
ther penetration of this market given that 
Australia can produce sufficient light type fruit. 

Continued p13 
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A sale of 2,000 tonnes to Algeria was servic
ed for the first time during 1983 and a further 
tender has been made to hold this market. Some 
additional prospects for sales to the Middle East 
are being pursued. Further attempts to sell to 
Comecon countries are being made. Numerous 
previous efforts have failed to produce satisfac
tory business for Australia. 

Australia has made modest sales to Asian 
markets, including Hong Kong, Taiwan, Malaysia 
and Singapore. Asian markets collectively use 
around 10,000 tonnes from all sources. These 
markets together with Japan, are presenily 
under threat from the generous incentive pro
gram mounted by the United States to expand 
export sales. There is no untapped high return 
market awaiting development. 

The challenge is not merely to have our pro
ducts eaten, but to generate returns that will 
support an Australian Industry. The immediate 
situation confronting the Dried Vine Fruits In
dustry is one of high world stocks, fierce price 
competition for established markets and limited 
prospects for profitable new markets. It is clear 
that returns to Australian producers in the short 
term will fall well short of those required to ade
quately support the Industry in its present size 
and structure. 

There is significant variation in production effi
ciency within the Industry due to differing farm 
size, the degree of application of new 
technology, and varying management skills. 
Without assistance there will be greater hardship 

than already experienced in the past year. This 
is especially so for new entrants to the Industry, 
those with low equity in their properties and also 
growers on properties incapable of good yields. 

The Industries Assistance Commission is cur
rently assessing these problems and will report 
to Government later this year on whether long 
term assistance should be afforded to this In
dustry- and if so- in what form. It will examine 
the Industry's marketing efficiency and whether 
the existing provisions of the Rural Adjustment 
Scheme are appropriate to meet the needs of 
producers of multi-purpose grapes. The Com
mission has completed a 90 day inquiry into 
whether short term assistance should be provid
ed during the 1984 season and if so the nature 
and extent of such assistance. 

The Industry is anxiously awaiting Government 
response to its submission, both directly to 
Government and to the Industries Assistance 
Commission. 

An emerging concern for Primary Industry is 
political insecurity of legislative support for In
dustry marketing arrangements aimed at. achiev
ing orderly marketing. 

Consumer pressure to force free market com
petition - even from heavily subsidised imports 
is mounting. This attitude is taken by those en
joying the comfortable position of arbitary 
salaries which Australian employers are compell
ed to pay. It is as reasonable for farmers and 
manufacturers to bear the heat of subsidised 
competition as it is to import cheap labour or re
quire the unemployed to tender for existing 
employment opportunity. 

The Industries Assistance Commission inquiry 
into the Dried Vine Fruits Industry will re-examine 
hard won legislative support for this Industry. 

Equalisation of returns, production under
writing, and exemptions from the Trade Prac
tices Act will all come under scrutiny. It is im-

perative that these mechanisms recently en
dorsed by Government, and the basis for invest
ment decisions, be retained. 

To summarise: The principal factors that will 
determine the Dried Fnuits Industry prospects in 
the year ahead are: 

World markets have an estimated excess sup
play of 144,000 tonnes or 22% of annual de
mend to the end of August 1984. This over
supply is caused by:-

(a) unusual absence of a crop failure in any 
producing country in 1983. 

(b) expansion of the U.S. Raisin Industry. 

· The U.S. Industry has reduced prices to ex
port by 30% and has mounted a vigorous incen
tive program to gain a greater share of existing 
markets. Other countries have adjusted prices to 
meet this competition. Elevation of prices on ex
port markets are unlikely to occur until there is a 
reduction of the existing or potential surplus. 
This could occur at any time during the growing 
period of the next Northern Hemisphere crop. 

There is potential for steady growth in the high 
consumption Australian market. 

There is a threat that imports from Greece or 
other producing nations may erode promoted 
growth of the Australian market. 

The relative position of the Australian dollar to 
other currencies will affect Australia's com
petitive position in export markets. 

The cnush of dual purpose grapes by wineries 
is likely to exceed 1983. 

Crop prospects for 1 984 production are for 
high yields of multi-purpose grapes; and finally, 
Government actions that results from the In
dustries Assistance Commission's short and 
long term inquiries may provide early assistance 
to growers and address the question of assisted 
adjustment of the Dried Fruits Industry. 
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Harvest Labour Offices for the 1984 Season 
C.E.S. has set up Harvest Labour 

Offices in the following locations. 

MILDURA 
1st Floor, 
122 Ninth Street. 
Person to contact is Mr. Mark Wilson on 
23 9223 or 23 9224 . 

MERBEIN 
R.S.L. Hall, 
Commercial Street. 
Person to contact is Mr. Brian Duck on 
25 2859. 

RED CLIFFS 
Civic Centre, 
Jamieson Avenue. 
Person to contact is Mr. WaJ Fairlie on 24 2555 . 

DARETON 
Bush Fire Brigade, 
Tapio Street. 
Person to contact is Mr. Peter Nelson on 
27 4711. 

All Harvest Labour Offices are open between the hours of 7.30 a.m. to 3.30 p.m.-Monday to Friday. C.E.S. will advise growers via the local radio 
station 3MA and the paper, whether they are open Saturday mornings. 

C.E.S. also offer the facility of a "Daily Harvest Hotline" after the 12.30 p.m. News on 3MA every day . Any grower requiring local labour or pic kers 
for short term jobs should contact the C.E.S. Harvest Labour Office and the posJtJon w1ll be broadcast on the Daily Harvest Hotline. 

At the time of going to print, the C.E.S. has filled a majority of vacancies for the forthcoming harvest to commence on the 13th February. Any growers 
who have not organised their requirements should contact the C.E.S. as soon as possible. 
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WhBn the Work is Busy - the Cooking is Easy. · 
We share with you delicious and simple ways of making the 
most of our superb Australian Sun Dried Fruits. Great ideas for. 

fresh grapes too! 

Baked Goods 
(Cakes and Slices) 

Sultana Butterscotch Fingers 
Here's what you need: 
125g· (4oz) butter 
2 cups brown sugar 
2 eggs, lightly beaten 
2 cups plain flour 
pinch of salt 
2 teaspoons baking powder 
1 teaspoon vanilla essence 
!4 cup milk 
1 cup Sultanas 
Y. cup walnuts, chopped 
Y. cup dessicated coconut 

Here's what you do: 
Heat the butter and brown sugar over a low heat 
until the butter is melted and the mixture is bub
bly. Cool the mixture and gradually add the 
beaten eggs. Sift the dry ingredients and add 
with the vanilla essence and milk. Stir in the 
Sultanas, walnuts and coconut. Spread the mix
ture into a well greased slab tin, approximately 
23cm x 30cm (9in x 12in) and bake in a 
moderate oven for approximately 25 minutes or 
until cooked when tested. Allow to cool slightly, 
then cut into finger lengths. 

Muesli Squares 
Here's what you need: 
1 cup untoasted muesli 
1 cup self-raising flour, sifted 
1 cup rolled oats 
'% cup coconut 
125g (4oz) Sultanas 
Y. cup brown sugar, firmly packed 
185g (6oz) butter 
2 tablespoons golden syrup 
1 egg, lightly beaten 

Here's what you do: 
Mix the muesli, flour, oats, coconut, Sultanas 
and sugar together. Melt the butter and golden 
syrup together over a low heat and pour into the 
muesli mixture. Stir in the egg and combine all 
the ingredients well. Spread into a lightly greas
ed 28cm x 18cm (11in x 7in) slice tray. Cook in 
a moderate oven for 30 minutes. Allow to cool in 
the tin. Cut into squares when cold. 

Sultana Cake 
Here's what you need: 
250g (8oz) sugar 
185g (6oz) butter 
3 eggs 
3 cups self-raising flour 
pinch salt 
%cup milk 
1 Y. cups Sultanas 
vanilla essence 

Here's what you do: 
Cream the butter and sugar together until light 
and fluffy. Add the eggs one at a time, beating 
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well between each addition. Fold in the sifted 
flour and salt alternately with the milk. Add the 
Sultanas and vanilla essence, mixing well. 
Spoon into a greased and lined 20cm (Sin) 
round cake tin and bake in a moderately slow 
oven for approximately 1 Y• hours, or until cook
ed when tested. 

Sultana Oat Bars 
Here's what you need: 
1 cup rolled oats 
1 cup Sultanas 
Y. cup wholemeal self-raising flour 
Y• cup raw sugar 
Y. cup coconut 
155g (5oz) butter 
1 tablespoon honey. 

Here's what you do: 
Combine the oats, Sultanas, sifted flour (return 
husks from sifter to basin). sugar and coconut. 
Melt the butter, add the honey and combine with 
the dry ingredients until mixture holds together. 
Press evenly over the base of a well greased 
28cm x 18cm (11 in x 7in) slice tray. Bake in a 
moderate oven for 15 to 20 minutes or until 
golden. Cut into bars while hot and remove from 
tin when cold. 

Main Courses 
Marinated Lamb with 
Sultana Cream Sauce 

Here's what you need: 
· 1 Y. cups beer 
1 bayleaf 
Y. teaspoon peppercorns 
y. teaspoon dry mustard 
2 loins of lamb, 6 chops per loin 
!4 teaspoon salt 
pinch of ground pepper or lemon pepper 
1 tablespoon butter 
3 teaspoons flour 
y. teaspoon chilli sauce 
y. teaspoon mixed herbs 
1 x 300g carton sour cream 
% cup Sultanas 
!4 cup slivered almonds, toasted 

Here's what you do: 
Combine the beer, bay leaf, peppercorns and 
mustard, brush over the meat. Marinate at least 
3-6 hours. Remove, dry well, season with salt 
and pepper. Reserve marinade. Heat butter in a 
baking dish and brown meat evenly. Bake in a 
moderately slow oven allowing 40 minutes per 
kg. Baste with marinade at 1 0-15 minute inter
vals during cooking. Remove meat from pan. 
Drain the excess fat, leaving about 1 tables
poon. Add flour, chilli sauce and herbs, and stir 
over a low heat for 1 minute. Add 1 cup of 
marinade (extra liquid may be required to make 
up 1 cup), bring to boil, and stir until sauce 
thickens. Just before serving, stir in the sour 
cream and Sultanas. Reheat. Pour sauce over 
lamb and sprinkle with the toasted almonds. 
Serves 6. 

Italian Rice with Raisins 
Here's what you need: 
30g ( 1 oz) butter 
2 tablespoons oil 
1 small white onion, finely chopped 
1 cup long grain rice 
Y. cup dry white wine 
60g (2oz) ham, diced small 
4 cups chicken stock 
'% cup Sultanas or seeded Raisins, roughly 
chopped 
1 tablespoon finely chopped parsley 

Here's what you do: 
Heat the butter and oil in a saucepan.· Add the 
onion and cook stirring for a few minutes until it 
has slightly softened. Add the rice and stir until 
the rice is completely coated with the oil and but
ter. Do NOT brown the rice. Add the wine and 
allow to come to the boil. Add the ham and mix 
well. Stir in 1 cup of stock. Reduce the heat and 
continue stirring while adding the Sultanas or 
seeded Raisins. Simmer the mix~ure and allow 
the rice to cook. As the rice absorbs the stock, 
keep adding more- about 1 cup at a time. Add 
additional stock only when the rice has become 
quite dry. (You may not need the full quantity of 
stock). The cooking time is approximately 25-30 
minutes when the rice is tender and slightly 
moist. Before serving, mix through the finely 
chopped parsley. 
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Sauteed Fish Fillets 
with Grape Sauce 

Here's what you need: 
•;. cup plain flour 
Y. teaspoon salt 
1 large egg 
6 fillets of fish 
vegetable oil, for frying 
30g ( 1 oz) butter 
1 tablespoon finely chopped spring onion 
1 cup Sultana Grapes 
Y. cup dry white wine 
ll• cup cream 
salt and pepper to taste 

Here's what you do: 
Combine the flour and salt in a shallow bowl. 
Whisk the egg in a second bowl. Dust the fish 
with a light coating of the flour and then dip it into 
the egg. Heat the oil and quickly fry the fish on 
both sides until just cooked. This should only 
take a few minutes unless the fillets are very 
thick. Place the fillets on absorbent paper and 
transfer to the oven to keep warm while making 
the sauce. Discard any oil left in the pan. Heat 
the butter in the pan, then add the spring onion 
and cook until it is lightly softened. Add the 
grapes and coat with butter. Add the wine and 
cream. Increase the heat and cook rapidly until 
the mixture has reduced to a thick and creamy 
sauce. Season with salt and pepper. Place the 
fish fillets in the sauce anci turn them so that they 
are coated with the sauce. Serve immediately 
with a few grapes on top. Provides 6 servings. 

Pork Chops with 
Apples and Sultanas 

Here's what you need: 
4 pork chops 
flour, seasoned with salt and pepper 
2 tablespoons oil 
1 med1um-sized cooking apple 
y. cup Sultanas or 1 cup Sultana Grapes 
•;. cup chicken stock 
Y. cup cream 
2 teaspoons red currant jam 

Here's what you do: 
Dust the chops with the flour. shaking away any 
excess. Heat the oil in a frying pan, add the 
chops and brown on both sides. Peel and core 
the apple, cut into small dice and add to the 
same pan. spreading it between the chops - it 
will cook through as the chops are cooking. 
Allow the chops to cook until they are tender. 
about 6-7 minutes on each side. Remove them 
to a warmed serving plate and cover to keep 
warm while making the sauce. Leave the apple in 
the pan, add the Sultanas or fresh Grapes. pour 
in the stock, and cook over a high heat until 
reduced by half. Stir in the cream. and red cur
rant jam and cook for a further minute or until the 
sauce just lightly coats a spoon. Pour the sauce 
over the chops and serve immediately. If prefer
red , place the chops in the sauce and keep 
warm in the pan until they are ready to serve. 
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Desserts 
Grape and Lemon Layer 

Pudding 
Here's what you need: 
250g (8oz) green Grapes. halved and seeded 
60g (2oz) butter, softened 
Y. cup castor sugar 

pies into the bowl. Cut the grapes into halves 
again and add to the fruitmince with the spices 
and brandy. Stir the fruitmince well. Cover the 
bowl and leave overnight in the refrigerator. 
Place the mixture into dry sterilised jars and seal. 
Store in th<~ refrigerator. 

juice and finely grated rind of 1 lemon ~ rg 
2 eggs, separated :Jllr.i • 
1 ll• cups mil~ : 
Y. cup self-rrus1ng flour ~ ~j 
Here's what you do: - · - _ · ~·-
Arrange the halved Grapes in the bottom of an. 
ovenproof dish. Cream the butter, sugar and 
lemon rind together until light and fluffy. Add the 
egg yolks to the creamed mixture and beat well. 
Stir in the milk, the lemon juice, and the flour. 
Combine ingredients well. Separately whisk the 
egg whites until stiff, then fold in the mixture. 
Spoon it on top of the grapes. Place the dish into 
a large roasting pan half-filled with hot w"'ter, and 
bake for 40 to 45 minutes, or until the top is set, 
firm to the touch and golden brown. 

Raisin Sauce (for ice-cream) 

Here's what you do: 
Place the sugar, seeded Raisins, water and 
lemon juice into a saucepan. Bring slowly to the 
boil and simmer gently for 1 0 minutes. Blend the 
cornflour with the cold water, and add to the mix
ture in the saucepan. Boil for 5 minutes, and add 
the lemon rind. Flavour with rum, 1f desired. 
Delicious when served hot or cold with ice
cream. Makes approximately 2 11. cups. 

Grape Fruitmince 
Here's what you need: 
•;. cup seeded Raisins, chopped 
"!. cup Sultanas 
•;. cup Currants 
Yo cup Mixed Peel, chopped 
Yo cup almonds, chopped 
ll• cup sugar 
juice and finely grated rind of Y. lemon 
250g (8oz) cooking apples 
250g (8oz) Grapes. halved and seeded 
Y. teaspoon ground mixed spice 
y. teaspoon grated nutmeg 
2 tablespoons brandy 

Here's what you do: 
Place the seeded Raisins, Sultanas and Currants 
into a large bowl. Add the Mixed Peel, almonds. 
sugar and juice and rind of V. lemon. Peel and 
core the cooking apples. Coarsely grate the ap-

Grape Snow 
Here's what you need: 
500g ( 11b) Grapes 
2 egg whites 
1 1/3 cups yoghurt 
rind of 1 orange, finely grated 
sugar, to taste. 

Here's what you do: 
Reserving a few whole Grapes tor decoration, 
cut the Grapes into halves and remove the 
seeds. Finely chop half of the Grapes. Just 
before serving, whisk the egg whites until stiff. 
Fold in the yoghurt with the orange rind and the 
chopped Grapes. Add sugar to taste. In in
dividual glasses, arrange the halved Grapes in 
layers with the Grape Snow. Decorate with the 
reserved whole Grapes and serve immediately. 
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Vine Growers 
Improve yields at lower costs with superior irrigation 

equipment from Vine leaf Stores!-

Ein-Tal Undervine 
......... Systems 

fltEIN-TAL 
lrrometer Model R 

The lrrometer: tells when 
and how much to irrigate! 

,-FILTOMAT 
FILTERS 

•.• , "". ! . .· 
.-H .A t ......... . ~ 

RAINTREE 
UNDERTREE 
SPRINKLER 
SYSTEMS 

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

To VlneleafStores 
P.O. Box 19, lrymple, VIctoria, 3498. Mr/Mrs/Miss ...... ...... .... . . .. . .. ......... .... . 

Please send me more information on .. . 

0 FILTOMATFILTERS 

0 EIN-TALSPRINKLERS 

0 IRROMETERS 

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

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

0 RAINTREE SPRINKLERS 

APPLICATION 

0 Vines 
0 Citrus 
0 Oth~r 

0 Representative to call 
0 Further Information 
0 School Project 
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