


FROM 

THE 
CHAIRMAN 

"What price for our fruit this year?" The most frequent and difficult question of recent weeks. 
Our 1 989 dried fruit harvest is underway and already a quality crop of apricots is secured. The 

promise of good yields of most varieties, and a balanced supply and demand around the world 
however is not a guarantee for satisfactory income. 

It has seldom been more difficult to predict the likely value of the crops we will sell in the year 
ahead. 

There are two major reasons for this uncertainty: 
The first is the increasing erosion of our share of the Australian market for Sultanas, Apricots and 

Currants by imports of very low cost alternatives from Turkey, Greece and other nations. 
More than 800 tonnes of Sultanas and 223 tonnes of apricots arrived from Turkey during 

November 1 988. This has serious implications for the value of fruit sold in Australia. 
The second uncertainty is the future value of the Australian dollar which reached a 4 year high 

during January. 
Without a downward adjustment in the value of the dollar in the next 2 or 3 months our return from 

export sales will reduce even though buyers are likely to pay more for our fruit in their own curren
cies. 

The huge appreciation of our dollar driven by high interest rates during the past year, follows a 
substantial downward correction in the previous year and introduces another significant risk factor to 
the already volatile world trade in dried fruits. 

For Sultanas it is not difficult to construct a scenario where returns to growers could fall by more 
than $200 a tonne but a timely depreciation of our currency would limit the extent of this reduction. 

For Currants the moderate crop and reduced world stocks should assist in achieving similar 
returns to the past season. 

However returns for Currants are vulnerable as the countervailing duty applied to the subsidised 
fruit from Greece will terminate on March 1, i 989, according to the new sunset clause in the Dump
ing Act. 

The Australian Industry will need to reprove that injury is caused by the subsidised sale of Greek 
Currants in Australia. 

Seeded Raisin stocks are substantially reduced and the expected strong winery demand for Gor
do grapes should result in better returns for drying for this stop and go variety. 

Prune growers will be hoping for a quality crop following last season's disappointing yield and im
proved sales achievement. 

A second major promotion is programmed to build on the success of the Purely Prunes campaign 
developed by A.D.F.A. Food Advisory Services. 

A strong demand for Pitted Prunes is reported and the immediate prospects for this section of the 
Industry have certainly improved. 

The I.A. C. draft report on whether legislative support for the Industry's marketing arrangements 
and a_ssistance generally should be reduced in line with the Federal Government's policy is expected 
in late March. 

The A.D.F.A.'s comprehensive submission has stimulated generous responses from parties in
terested in the outcome. 

Of grave concern is the submission of the Bureau of Agricultural and Resource Economics 
(ABARE) held under embargo since late December. The ABARE is an advisory arm of the Govern
ment and answerable to the Minister for Primary Industries and Energy, Mr. Kerin. 

This submission, if acted on, is a devastating document for every multi-purpose grape grower 
and their dependent communities. 

It recommends the complete removal of Statutory Equalization, Underwriting, exemptions from 
the Trade Practices Act, and all tariff protection from imports. 

It questions the existence of Statutory control of export marketing and in total recommends the 
complete removal of any trace of market power held by producers. 

The document's revelations include such startling observations as: 
That it takes 7 years to bring a grapevine to full production. 
That rostered irrigation supply prevails in Sunraysia. 
That wide rows are necessary to practice trellis drying. 

These examples of niisinformation concerning production create doubts as to the validity of other 
data and information used to form their recommendations. 

Serious errors relating to the Industry's marketing arrangements and its achievements have been 
identified and will be immediately addressed to the I.A. C. 

It is imperative that the Commissions make careful distinction between the valuable and the inac
curate elements of this submission from an influential authority. 

May your harvest be a good one. 
Henry Tankard, 

Chairman, A.D.F.A. Board of Management. 



EXPORT REPORT 
Prospects for 1989 Season Sultanas 

Early estimates of the crop are around 7 0, 000 !annes 
of Sultanas; export availability is likely to be around 
45,000 tonnes. Despite the world supply and demand be
ing finely balanced Australia is facing strong competition 
particularly from Turkey who continue to sell at low prices. 
Since 1 988 Season the minimum import price for EO 
countries has been reduced by 5% and this will also place 
pressure on Australian prices. . 

Since .my last report the Australian dollar has: ap
preciated against the F.R. Germany and United Kingdom 
currencies and remained about the same against Canada. · 

For example, exchange rates on 2-5-88, 22-1"1.-88 
and 31 -1 -89 were as follows: 

Australian Dollar equals: 
2-5-88 22-11-88 31-1-89 

F.R. Genpany (DEM) 1.279 1.491 .. 1 •. 661 
United Kingdom (G8P) .405 .471 .505 
Canada (CAD) .938 1.041 j .055 

Australia sells to F.R. Germany, United Kingdom and 
Canada in their respective local currencies. If in 1989 
there is no change to the 1 988 price then prices received 
by Australian Exporters in Australian dollars will be reduc
ed by 23% in F.R. Germany, 20% in United .Kingdom and 
11 % in Canada when compared with 2-5-88 exchange 
rates. 

I am. unwilling to forecast the value of the Australian 
dollar around May 1 989 but I hope for a weaker dollar 
which will enhance grower returns. 

In summary, I expect 1 989 prices to remain firm with 
export returns being lower than 1 988 season due to the 
appreciation of the Australian dollar. 
I.A.C. Inquiry 

The Corporation has made a submission to the In
dustries Assistance Commission (I.A.C.). The submission 
was in two parts, Par A is a policy overview and Part 8 is 
background information and comments. Part 8 comprises 
59 pages plus attachments and copies can be purchased 
from the I.A. C. or are available for perusal at the I.A. C. , 
Canberra or Australian Customs Service in Melbourne. 
Part A is a short document and is as follows: 

"PART A: POLICY OVERVIEW" 
This overview reflects the Australian Dried Fruits 
Corporation's (A.D.F.C.) specific concern relating 
to the way in which current marketing ar
rangements affect marketing performance. More 
detail on the various issues raised is provided in 
Part B. 

The key objectives of the A.D.F.C. are first, to 
maximise export net returns to growers in both the 
short and long term, and second, to promote and 
achieve increased consumption of Australian 
Dried Vine Fruits (D.V.F.) throughout the world. 
The extent to which these objectives are achieved 
is influenced by broad economic and industry 
policies, not only of Australia, but also of com
petitors, and of the countries which provide the 
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main markets. In this context, the minimum import 
price (M.I.P.) system used by the E. E.G. obvious
ly influences Australia's D.V.F. pricing and 
marketing strategies. 

Given the volatility of.iQternational prices, and the 
long crop cycle of D.V.F., a strategy of long term 
investment and commitment is required. All 
governments of countries producing D.V.F. for 
export have intervened in various ways, aimed at 
achieving some stability and, in most cases, at 
providing assistance to the industry. 

It should be noted that countries with the most 
regulated marketing arrangements achieve the 
highest average prices in International markets, 
for example, South Africa, U.S.A. and Australia. 

The levels of assistance provided is sometimes 
quite high, against which Australia's D.V.F. in
dustry is required to compete in international 
markets. The A.D.F.C. hplds no particular position 
on the level of assistance provided to Australia's 
D.V.F. industry, considering that this is ap
propriately determined by consultation between 
the industry and governments. 

There are four specific issues of particular interest 
to the A.D.F.C.; namely, equalization, export con
trols, product quality and promotion. 

1 . Equalization - The general criticism of 
marketing managements based on equaliza
tion relates to the masking of price signals be
ing generated in the market place, leading to 
more resources being used than economical
ly justified (excess production) and lack of 
production response to changing market cir
cumstances in terms of varieties and product 
quality. 

Although there is undoubtedly some masking 
of actual prices obtained in individual markets, 
the A.D.F.C. believes that, taking the long 
term view, there is little excess production. 
Givan the characteristics of the industry 
discussed previously, market prices can be 
very hard to read, and may well cause incor
rect decisions being taken, i.e. short term 
responses that may not be in the long term in
terests of the industry. The A.D.F.C. wishes 
to emphasise the difference between the 
D.V.F. industry and the wheat industry in this 
context. The masking of price signals through 
pooling in the wheat industry is likely to have a 
considerably great distorting effect on 
resource allocation than is the case in the 
D.V.F. industry. Wheat growers, the majority 
of whom are mixed farmers, can switch bet
ween enterprises and respond quickly to 
clear market signals. 
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The A.D.F.C. strongly supports the pooling of 
export returns which is achieved via Section 
18 of the Dried Fruits Equalization Act 1978. 
There are several reasons for the A.D.F.C. 
taking this position. First, exporters may sup
ply the highest return markets only and when 
larger crops are available, neglected markets 
are difficult to win back. Second, the returns 
in each market vary considerably over a 
number of seasons. For example, Japan was 
lowest in 1984 and now has the highest 
return. India was highest in 1983 and is now 
one of the lowest. Third, without export 
equalization, it is unlikely development of new 
markets would occur as they are usually lower 
return markets. The A.D.F.C. is pursuing a 
long term marketing strategy aimed at 
establishing new markets to replace market 
sales which may be lost in the E. E. C. in the 
future. 
The A.D.F.C. believes that Sultanas, Raisins 
and Currants should be treated in such a way 
as to avoid distortion of the resources being 
allocated to their respective production. 
The government has foreshadowed changes 
to legislation which will improve the efficiency 
and flow of money back to packers and 
growers and will provide some increased in
centive to encourage market innovation. 
These changes are supported by the 
A.D. F. C. 

2. Export controls - The A.D.F.C. prefers the 
appointment of sole agents in major markets. 
This provides a focus tor co-ordinating 
marketing plans, handling of customer orders 
and shipping, and the strengthening of com
petition against other exporters. Australian 

Dried Fruits Sales Ply. Ltd., the major ex
porter, owned by co-operative and private 
packers, owns sole agencies in some 
markets. 
The allocation of exports to the various ex
porters and the setting of prices are very im
portant functions. The A.D.F.C. considers 
that the setting of prices and terms and condi
tions provides stability and encourage buyers 
to invest in stock and promotions. 

3. Product Quality - it is important to recognise 
that product quality begins at the producer 
level, and must be properly handled through 
the distribution chain. 
Currently price incentives are being provided 
to growers to encourage the production of 
light coloured Sultanas favoured by the E.G. 
markets (50 percent of total). While this main
ly supports market clearance (ease of selling), 
it also assures some price premium over 
Mediterranean and West Asian producers. 

4. Promotion: The A.D.F.C. provides a vital co
ordinating focus for the industry promotion ef
forts, which are a vital part of the marketing ef
fort. 
The A.D.F.C. considers that while the promo
tion program is currently quite cost-effective, 
continuing effort needs to be applied to 
critically studying various markets in order to 
expand the total market and to better match 
the product to consumer requirements. The 
industry has already responded to consumer 
needs, tor instance, dry pack to India, 
telescopic cartons, etc." 

The corporation will continue to participate in this in
quiry and will attend the public hearing in Mildura on 30 
and 31 May. 

A.D.F.A. 1988 SEASON STOCKS AND SALES 
From 1-3-88 to 31-12-88 

(Packed Tonnes) 
VINE FRUITS TREE FRUITS 

Currants Sultanas TSR's Raisins Apricots Peaches Pears 
Committed Orders 
Australia ... 3,764 15,473 125 2,588 939 76 43 
New Zealand .. 256 4,025 0 265 27 1 3 
U.K. , Ireland ........ 0 8,214 0 787 0 15 13 
Continent ... 0 20,102 0 1 135 1 4 
Canada .. . . . . . . . . 87 10,681 0 317 1 0 0 
Japan .... 75 2,186 0 197 25 0 0 
Other . 81 3,261 0 261 0 0 0 

TOTAL ............ 4,263 63,942 125 4,416 1 '127 93 63 

Delivered . . . . . . . . ....... . ..... 4,043 57,790 108 4157 1,123 93 61 
Committed, undelivered ........ 220 6,152 17 259 4 0 2 
Uncommitted ...... 30 2,506 0 985 252 48 119 

TOTAL A.D.F.A. PACK* ...... 4,293 66,448 125 5,401 1,379 141 182 

*Includes carry-in. 
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New Viticulture 
Staff for DARA 

The viticulture section at the 
Sunraysia Horticultural Centre, lrymple 
has recently been expanded to allow 
DARA to more effectively service the 
needs of the dried fruits Industry. 

Alison MacGregor. 

Alison MacGregor is an Agricultural 
Science graduate from Melbourne Uni
versity and has previous agricultural 
experience in the Northern Territory 
and South America. Alison will be 
providing extension advice to dried 
fruit growers as well as co-ordinating 
DARA's inputs into pesticide residue 
testing and traceback services. 

Rod Mattschoss is an Agricultural 
Science graduate from La Trobe Unl

. versity and has previous experience in 
dryland farming as he hails from out 
DRIED FRUITS NEWS 

Morkalla way. Rod will be working in a 
variety of areas including trellis drying, 
assessment of drying oils and produc
tion of "table grape news". 

Cheryl Goldsmith will probably be 
familiar with many growers, as she has 
previously worked with growers in the 
table grape industry. Cheryl will be pro
viding specialist technical assistance 
to viticulture staff. 

DFRC Applications Close 
February 28, 1989 

The applications for funding of 
research projects by the Dried Fruits 
Research Council will close on 
February 28, 1989. 

Interested applicants can contact the 
A.D.F.A. (050) 23 3174 for further in
formation. 

Victorian Dried Fruits Board 
Delivery Assessment 

As a follow up to their News Letter, 
the Board wishes to advise all growers 
that if you are not satisfied with the 
assessment given to your fruit, you 
must contact your Packing House 
within 5 WORKING DAYS to register 
your dissatisfaction. The delivery will 
then be re-assessed by a Board 
Grader. This procedure is clearly 
shown on your dried fruit delivery 
docket. 

Growers should also note that the 
Vat Testing Program has now been 
completed, but that tests can still be 
arranged by contacting the Board on 
23 7764 or 23 7355. 

Ill Ill Ill 

Peach and Pear Excess 
Supply 

The marketing of season 1988 dried 
peaches and pears is causing some 
concern given that the new crop will 
soon be available, growers with fresh 
or juice outlets are urged to tully ex
plore these opportunities prior to dry
ing. 

Grower Concern at Tax File 
Number System 

Many district growers are very con
cerned about the application of the 
employee tax file number introduced 
on February 1 . 

A summer of the requirements is as 
follows: 
ID Harvest labourers are required to 

complete the new Employment 
Declaration which replaces the old 
Income Tax Instalment Declaration. 

• Employees are required to record 
their Income Tax File Number on the 
form. 

e If a file number is not recorded 
PAVE tax should be deducted at the 
top marginal rate of 4 9% plus the 
Medicare Levy of 1.25%. 

e Employees quoting a file number 
should have tax deducted at the 
normal rates. 

However there are important excep
tions for: 
• Employees under 1 6 years of age, 
e Pensioners, 
Cll Employees applying for a tax file 

number. 
These categories of employees 

need not quote an Income Tax File 
Number. 

If an employee states on the 
Declaration (Item 8) that he has lodged 
an application form for a file number 
then the employer should deduct tax at 
the normal rates for only 28 days 
before applying the top rate. 

The Post Office is acting as an agent 
for handling of applications for tax file 
numbers. 

Growers who require more informa
tion can telephone the Tax File Number 
hotline (008) 033 476 for the cost of 
a local call and in addition information 
kits are available at harvest labour of
fices. 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 
DRIED FRUITS ETC. INDUSTRY AWARD 

HARVEST SEASON 1989 (from 17 October, 1988) 

OFFICIAL WAGE RATES 
From first pay period on or after ........ 

BLOCK EMPLOYEES (including pickers) per week: 
1. Experienced Block Hand (2 years experience) .. 

2. Experienced Pruner (2 years experience) .. 

3. General Hand . 

4. Fruit Picker . 

5. Leading Hand (employee appointed to supervise 
others) shall receive an additional amount over the 
weekly wage of his classification as follows; 
In charge of 2 to 6 employees . 
In charge of 7 to 10 employees . 
In charge of 1l to 20 employees . 
In charge o( 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 of. 

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

9. Employees are entitled to a weekly increment of 
$3.60 per completed year of continuous service with 
the same employer from 15 February, 1974, up to 
and including five years. The maximum increment 
is therefore$18.00as from 15 February, 1979. 

l7 October 
1988 

I 
274.70 
274.70 

270.30 
241.40 

11.00 
11.70 
18.00 
23.00 

7.94 

48.30 

17 April 
1989 

I 
284.70 
284.70 
280.30 
251.40 

11.00 
11.70 
18.00 
23.00 

8.23 

50.30 

PIECEWORK PICKING (DIP TINS AND PICKING TUBSJ <SHRUBJ 
<Containers to be rUled to water Ievell 

Buckets 
1 

10 
50 

100 

Carinas 
Sultanas Gordos Shiraz 

Currants Walthams Grenacbe Crouchen 
.64 .32 .43 .51 

6.38 3.19 4.25 5.06 
31.91 15.95 21.27 25.32 
63.82 31.90 42,54 50.64 

Loading- $1.65 per 100 containers extra. 

Palominos 
.36 

'·" 18,24 
36.48 

From first pay period on or after l7 April, 1989, 

DoradUios 
.26 

2,55 
12.76 
25.52 

100 66.46 33.22 44.30 53.16 37.98 26.58 
Loading- $1.70 per 100 containers extra. 

The above rates are to be increased when different containers 
are used- as foUows: Adjusted Rate 

for Sultanas-
100 Containers 

S.A. Flat Plastic Tub. 
Bryce Plastic Bucket . 
Banana Box .. 
Lug Box. 

Increase Up to After 
% 17-4-1989 17-4-1989 
10 35.09 36.54 
25 39.87 41.52 

150 79.75 83.05 
160 82.94 86.37 

Suggested Wage Rates 
From first pay period on or after .... , , . , . 

DRYING GREEN 
Adults. 
Rack Shaking- Complete job (includes hessianing up, 
shaking, puliing out, emptying on hessian long and rak-
ing out) .............................. for 50 yard rack 
Rack Shaking (part job includes shaking, carting out 
on mechanical trays) ................ for 50 yard rack 
Rack shaking only (using mechanical shaker . , ...... . 
...................................... for50yardrack 
Boxing (includes stacking, hessian and sisal to be roll-

17 October 
1988 

$ 
per hour 7.94 

per tier 6.50 

per tier 2. 72 

per tier 1.48 

ed up) ................................. per sweat box ,63 
per bulk bin 3.06 

Rack Dehydration (based on Portaseal Dehydrator and grower to supply all fuel) 

50YardRack-perhour ....................... 19.95 
Erecting and dismantling curtains- per hour . 39.85 
Minimum charge . . 119.60 
75Yard Rack-perhour........................ 23.90 
Erecting and dismantling curtains- per hour . 47.80 
Minimum charge . 143.40 
HARVEST CONTRACT- SULTANAS/GORDOS 

l7 April 
1989 

I 
8.23 

6.73 

2.82 

1.54 

.65 
3.17 

28.61; 
41.35 

124.00 
24.88 
49.55 

148,70 

Any abnormal crop conditions or where some fruit picked for market, adjustment by ar
rangement. RATES FOR CURRANTS TO BE INCREASED BY 15%. 

per Tonne 
I 

Full Job- picking to loading into sweats on truck: 
{a) Grower supplies tractor and fuel . .. .. 343 
(b) Contractor supplies tractor and fuel........... 378 

Part Job - Picking, carting and spreading (Grower to spray) : 
{a)Asabove...................................... 305 
{b)Asabove...................................... 340 

Part Job- Picking, carting, dipping or spraying and spreading: 
(a)Asabove .... ,................................. 320 
(b) As above . 355 

From first pay period on or after 17 October 
1988 

CONTRACTING PER ANNUM (DRIED FRUITS) 
Full job (includes irrigation, cultivation, clean-up -
hoeing and/or discing, crazy ploughing and weeding, 
knifing and throwing on, furrowing out, topping, prun
ing, weediciding), but excludes harvesting, drilling, 
sulphuring, spraying, subsoiling and delving . per acre 
TRACTOR WORK: 
General (includes spraying, sulphuring, manure 
spreading, slashing, topping, cultivating, furrowing 
out, discing, knifing, crazy ploughing, ripping, 
weediciding, etc.) -to include travelling time ....... . 
............................................. per hour 
Rotary Hoeing . . . ...... per hour 
These rates are based on the use of a modern 30hp-40hp tractor. 
PRUNING: 
SULTANAS- per 100 vines: 

CUtting out ......................... . 
Pulllngout$10.20, l:rimmingup$5.34. 
Rolling on ..... 
Complete job . 

CURRANTS- per acre {including T-trellis): 
Pnming. 

WALTHAM CROSS- per acre: 
Pruning . 

GORDOS- per acre: 
Pruning . ... 0~~ ·~cre ·constiti;te;.' oo·cbains or trems. 

Trellis Dried Summer Pruning . . ... per hour 

• 
455.00 

19.30 
28.88 

7.94 

17 April 
1989 

• 

472.00 

28.00 
21.50 

16.40 
15.54 
15.54 
47.48 

141.60 

150.50 

146.96 

8.23 



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 nf tax instalment deductions is now available 
for persons employed in harvesting fruit or vegetables. 

~e rates are co!ltaiJ?-ed in. a 'Specia.l Schedule for persons employed in harvesting 
Frmt or Vegetables whtch wtll be available from local Post Qffjces. 

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 
decJaration, is to be taxed as per the 'No general exemption' column. 

The Rebate Declaration form is also 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 complete 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 con
tractor who is the employer. 

'llOTE: <a> Where the contractor himself performs the principal part of the work 
under the contract, the payment becomes caught by the new section 221A 
definition of salary and wages which took effect from 1 September, 1983 
and tax instalment deductions must be made. 

<bJ 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. 

tcJ 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. 

I.O~G SERVICE LEAVE- VICTORIA 

Entitlement lo Lea\·e 

l. tal After 15 years continuous employment -13 weeks. 
t bJ For each five years continuous service thereafter- 4-'ta weeks. 
(C/ 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. 

!dl Where a worker dier· after at least fifteen years continuous employment the 
employer must 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 tal, tb/ or lc/ above. 

NOTE: In calculating ~ervice for purpose of 1 (a/ the period of employment 
before I January, 1965, 1s reduced by a quarter. i The reason for this is that until 
that date the Act provided for 13 weeks leave after 20 yearsJ. 

2. Where the employee has completed 10 years but Jess 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 
representalJVe/ is entitled to payment for leave calculated at one-sixtieth of the 
period of his continuous employment. 

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 to annual or 
long service leave, dismissal if re-employed within two months, standing 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 I.eave 

1. At the ordinary weekly rate of pay at the time leave is taken or (if he dies before 
the completion of the leave so taken) as at the time of the employee's death, excluding 
overtime and penalty rates, but including the cash value of board and lodging provid
ed by the employer. 
2. H 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- J"-;EW SOUTH WAU:S 

Entitlt>mt"lll lo Lean• 

l. Ia) After 15 years service -three months !subject to c. J 
(b) For each lOyears service thereafter- 8% weeks. 
(C) Where the service commenced before 1 April, 1963, the amount of leave is the 

sum of: 
til An amount calculated at three months for 20 years service- for the 

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

period served after l-H3. 
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 ( cJ is Jess than three months 
or 8 :lf.,rd weeks as the case may be. 

2. Where an employee has completed at least fifteen years service and his employ· 
mentis terminated he is entitled to an additional pro rata amount of leave in respect 
of the period since his last entitlement calculated on the basis of three months for 15 
years service. 
3. The worker who has completed ten years service but Jess than 15 years service 
and whose service with the employer is terminated or ceases for any reason is 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 whose service is 
terminated by the employer for any reason or by the worker on account of illness, in· 
capacity or domestic or other pressing necessity, is entitled to a proportionate 
amount of long service leave on the basis of three months for 15 years service. 
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 entillemenls due under paragraphs 3 or 4. 

Calculathlll of P('riod of St'nict' 
I. The whole of the worker's service with the employer whether before the commen
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 d!-spute .or by. standing: ~own. thro~gh 
slackness of trade or if made by the employer w1th the mtent10n of avmdmg his obhga
lions to grant long service leave. 

Paymeut for Lea \'e 
1. At the ordinary weekly rate of pay at the time of taking leave excluding overtime 
andgsnalty rates but including the cash value of board and lodging provided by the 
em oyer. Where two or more time rates of pay are fixed he must be paid at the 
big est of these rates. 
2. H there is no ordinary weekly rate as with pieceworkers, payment is at the 
average weekly rate during the period of 12 months immediately before the date on 
which he takes his long service leave. 

REPORTING OF ACCIDENTS 
Legislation enacted by the Victorian and New South Wales Governmenl<; requires 

that any accident occurring on a grower's proJ1erty must be reported. 
The term "accident" embraces death, disablement or bodily injury including the 

loss of arm, hand, thumb, finger, leg, foot or toe, total or partial loss of sight or hear
ing, and electric shock. 
The accident must be reported within 24 hours in Victoria, and within 7 days in New 
South Wales. Penalties for failure to report are $1000 and $500 respectively. 

The reports are to be made to: 
In Victoria - Ministry of Employment and Training, 

State Public Offices, 
253 Eleventh Street, 
Mll.DURA. Telephone 23 1684. <Mr. R. Greenwood). 

In New South Wales - The Under-Secretary, 
Department of Labour & Industry, 
G.P.O. Box 21, 
SYDNEY, N.S.W., 2000. 

Details of the legislation and copies of the prescribed forms are available from 
district packing houses. 



THE ORGANISATION OF THE INDUSTRY 

FEDERAl COUNCil 
President: Edward Lloyd plus 42 Grower Delegates, 3 Packer Delegates and 1 Marketing Agent Delegate plus 

Members of the Board of Management. 

BOARD OF MANAGEMENT 

Grower Members: Henry Tankard, Nichols Point, Vic., Chairman; Bob Blizard, Bindoon, W.A.; Vin Byrnes, 
Coomealla, N.S.W.; Vic Dolenec, Red Cliffs, Vic; Peter Macintosh, Robinvale, Vic.; Kevin Dunstone, Barmera, 

S.A.; Colin Roy, Renmark, S.A.; Peter Vandenberg, Coomealla, N.S.W. 
Packer Members: Bob Horsburgh, B. MacMillan. 

Agents Representatives: Andrew Ades, Michael Ryan. 

COMMITTEES 
Tree Fruits: Mr. H. M. Tankard (Chairman), Messrs. A. Ades, W. Plush, A. Quirke, P. Sims, H. Swanbury, 

P. Thompson, D. Osgood, C. Roy. 

Prunes: Mr. H. M. Tankard (Chairman), Messrs. K. J. Beecher, S. N. Brooke-Kelly, M. A. Berridge, 
L. Cormack, H. Delves, D. Granger, A. Hall, J. McGlinn, A. Toscan. 

COUNCILS AND BRANCHES 

S.A. State Council: Messrs. B. Osmond (chairman), J. Green (secretary). 
Sunraysia District Council: Messrs. R. Arnold (chairman), W. Keir (secretary). 
Griffith District Council: Messrs. H. Delves (chairman), A. Toscan (secretary). 

Young District Council: Messrs. S. N. Brooke-Kelly (chairman), J. F. Walker (secretary). 

Branch 
Angaston 
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Coomealla 
Gol Gol 
Loxton 
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Mid-Murray 
Mildura 
Moo rook 
Pomona 
Red Cliffs 
Renmark 
Robin vale 
Waikerie 
Western Australia 

Chairman 
A. R. Milway 
R. K. P. Brooke 
A. Chapple 
D. G. W. Tiller 
V. Litlore 
H. W. Bailey 
T. Quirke 
J. Arnold 
B. K. Bou I ton 
J. R. Henshilwood 
H. R. Swanbury 
I. W. Lyell 
W. French 
P. G. Sims 
B. S. Handreck 
K. H. Andrew 
R. Blizard 

Secretary 
R. A. Nettlebeck 
J. M. Reed 
J. Scordo 
R. M. Dixon 
H. C. L. Jones 
B. Johnson 
B. Osmond 
R. Graham 
J. Dickinson 
Mrs. F. Lock 
J. c. Light 
D. Elstone 
J. Tieman 
F. D. Rice 
A. B. McKay 
P. L. Thompson 
L. Dundo 



DRIED FRUIT RESEARCH 1988/89 
The Dried Fruits Research Council program for 1 988/89 is set out below. 
The program is financed via the Dried Fruits Research Trust Fund by grower levies and matching contributions from the 

Commonwealth Government. 
The following codes have been used to identify the various organisations involved: 

Project Codes of Organisations 
DAW Department of Agriculture, Western Australia 
DAV Department of Agriculture and Rural Affairs, Victoria 
DAS Department of Agriculture, South Australia 
DAN Department of Agriculture, New South Wales 
CS Commonwealth Scientific and Industry Research 

Organisation 
UA University of Adelaide 
UM University of Melbourne 
JEA Australian Journal of Experimental Agriculture 
TSI Tech Search Inc. 

Approved Research and Development Program 1988/89 

Project 
Number Project Title 

DRIED VINE FRUITS 
VIne Improvement 
CS 16F Assessment of new seedless drying varieties 

developed by hybridisation or held in the 
CSIRO germplasm collection 

DAW 11 F Dried fruit clonal selection and irrigation trial 
•cs 20F Evaluation of highly flavoured (muscat) 

seedless types with inherently large berries as 
alternatives to seeded raisin (lexia) varieties or 
for speciality lines 

Vine Management 
CS 17F Integration of alternative drying varieties with 

efficient low input and highly productive 
management systems . 

DAN 2F Irrigation requirements of high yielding sultana 
grapevines for quality fruit production 

DAV 34F Productivity and irrigation systems for sultana 
vines in Sunraysia . 

DAV 35F Development of mechanised system of dried 
sultana production 

DAN 21F Improved irrigation and soil management 

Allocation 
($) 

11,000 

850 

29,968 

30,119 

14,690 

6,621 

9,137 

practices for grapevines in Sunraysia . 10,653 

• #UA 1 F Control of crown gall on grapevines caused by 
Agrobacterium tumefaciens 16,87 4 

• DAV 38F Travel application - Micro Irrigation 
Conference . . 560 

HarvesUPost Harvest 
•cs 18F Control of browning in drying grapes 25,780 
DAV 28F Applied engineering developments for 

production of high quality trellis dried sultanas 23,168 

DAV 29F The effect of trellis drying, harvesting, handling 
and storage on processability of dried vine fruit 

23,765 

•cs 21 F Influence of berry factors at harvest on the 
quality of dried grapes . 

•cs 22F Field studies with drying emulsion formulations 
to improve fruit quality and reduce processing 
damage 

"'DAV 39F Use of solar energy to produce high quality 
dried vine fruit . 

Product Development/Marketing 
• DAV 40F Production of high quality natural sultanas 

using applied solar drying techniques .. 

Socio Economic 
• UM 1 F Growers attitudes towards weed control on 

drying greens 

Information Transfer 
DAV 32F Improved communication of DFRC results to 

growers using video . 
DAV 33F Preparation of a technical manual and 

integrated extension packages on grape pest 
and disease management . 

• DA V 41 F Achieving quality in dried fruit production 
"DAS 20F Weed technology seminar .. 

TOTAL PROGRAM 

• Denotes New Project 
# Denotes Joint Funded Project 

Project 
Number Projett Title 

DRIED TREE FRUITS 
Tree lmprove·ment 
DAS 17F Clonal selection of apricots for drying . 
DAS 18F Development of improved apricot varieties 

Harvest/Post Harvest 
DAS 15F Disco/ouration of dried apricots .. 
DAS 1 9F Methods of preserving dried tree fruits . 
TSI 1 F Development and demonstration of a fruit 

handling system 

TOTAL PROGRAM 

PRUNES 
Tree Management 
DAN 1 F Prune rust - implementation of a disease 

management system 

Harv8stJPost Harvest 
• UNS 1 F Maturity standards for prunes 

TOTAL PROGRAM 

• Denotes New Project 

GENERAL 
Information Transfer 

Australian Journal of Experimental Agriculture 

TOTAL. 

33,308 

26,954 

22,106 

22,349 

20,000 

14,680 

13,175 
13,804 
4,500 

374,013_1 

Allocation 
($) 

3,950 
15,760 

15,054 
25,961 

6,000 

66,725 

8,275 

24,000 

32,275 

250 

473,311 



Vinegar Flies, Dried Fruit Beetles and Raisin Moth 
Brian Coffey and Greg Buchanan, Sunraysia Horticultural Centre, P.O. Box 905, Mildura, 3502. 

Vinegar flies, dried fruit beetles, and 
raisin moth are the major insect prob
lems during grape drying. They are 
perennial problems, and their popula
tions can rapidly increase during the 
harvest period. Vinegar flies and dried 
fruit beetles have become common 
throughout the year, possibly due to 
increased breeding sites (e.g. waste 
from fruit processing, and incomplete 
machine harvesting of grapes). 

Despite the abundance of the in· 
sects in poor drying seasons, there is 
no clear evidence that insecticide 
applications will result in economic 
benefit to the grower. In fact, insec
ticides should not be used to control 
the insects during grape drying, as the 
risk of insecticide residues in the 
grapes far outweighs the possible 
benefits of protecting grapes from in· 
sect attack. It is more efficient to in· 
crease the drying rate of the grapes 
(e.g. by dehydration) so that the 
grapes are no longer attractive to the 
insects. 

Vinegar Flies 
Vinegar flies are attracted to ripe, 

damaged fruit and to fermenting fruit. 
The flies lay eggs in wounds on the 
ripe grapes, such as splits caused by 
rain damage or berry damage during 
picking. The eggs hatch to larvae 
which feed within the berry, and when 
feeding is complete they pupate, often 
on the skin. The life cycle can be com
pleted in about 7-1 0 days during sum
mer. The females live for about 4 
weeks and may lay over 500 eggs. 
Vinegar flies are killed by hot weather 
(over 40'C), and populations typically 
increase during the mild, wet weather. 

Vinegar flies are only active during 
the day, and can fly up to 8km. The 
flies carry bunch rotting organisms, 
which in wet seasons may help to ac
celerate development of bunch rots. 

Vinegar flies are a significant prob
lem where rain causes berry splitting 
before harvest, or where wet weather 
slows the initial drying of grapes on 
drying racks. Once grapes have par
tially dried, to 40-50% of their initial 
weight, they are no longer attractive to 
the flies and the larvae do not continue 
their development. Thus the most 
effective way to control vinegar fly is to 
accelerate grape drying. This can be 
effectively achieved by application of 
1 0-February, 1989 

drying oils and cutting canes for trellis
dried grapes. With rack-dried fruit, 
application of drying oils and dehydra
tion will alleviate the problems. 

Feeding by vinegar fly larvae will 
wholly or partly remove the flesh of the 
berry, so that the dried product is 
readily blown out with the trash. Since 
vinegar flies only feed on damaged 
berries, which if dried would have been 
of poor quality in any case, it can be 
argued that feeding damage is incon
sequential. The most significant pro
blem due to vinegar fly is probably the 
spread of bunch rots during feeding on 
rain-damaged bunches prior to har
vest. 
Dried Fruit Beetles 

There are several species of dried 
fruit beetles that feed on grapes. The 
beetles are attracted to ripe, damaged 
fruit, fermenting and partly rotted fruit. 
Up to 1 000 eggs may be laid by each 
female, and the larvae feed in the fresh 
and partly dry grapes. The larvae can 
continue to feed in grapes as they dry, 
and do not necessarily confine their 
feeding to damaged grapes. The fully 
grown larvae usually enter the soil to 
pupate. During summer, the life cycle 
takes 3-4 weeks. 

Dried fruit beetles carry yeasts and 
mould spores as they move from 
bunch to bunch, thereby spreading 
bunch rots. They may also feed on 
sound berries in close contact to the 
damaged berries to which they were 

initially attracted. The capacity to con
tinue feeding in partially dry berries 
makes the insects herder to control 
with accelerated deyhdration. 
Raisin Moth 

Raisin moth is primarily a pest of dry
ing grapes, and causes little damage to 
fresh grapes on the vine. The moth 
lays eggs on drying grapes, either on 
the trellis or on drying racks. The 
caterpillars feed on the surface of the 
drying grapes and later may bore into 
the berries. The caterpillars excrete 
silken webbing, which becomes 
covered with excreta. The caterpillars 
are capable of continuing their 
development on dried grapes, and are 
taken to the packing shed when fruit is 
delivered. 

Raisin moth is mainly a problem as a 
contaminant of the fruit when it 
reaches the packing shed. There are 
no currently available controls to con
trol the moth on drying grapes. In the 
vineyard, numbers of raisin moth are 
partially controlled by wasp parasites. 
Control 

Elimination of breeding sites, i.e. 
fallen grapes, unharvested grapes, can 
help to reduce populations of vinegar 
flies, dried fruit beetles, and raisin 
moth. However, in poor drying condi
tions, vinegar flies and dried fruit 
beetles will still become problems, 
which are most effectively combatted 
by increasing drying rates of the 
grapes. 

Berry splitting on sultanas, a prime site lor infestation by vinegar 
flies and dried fruit beetles. 

DRIED FRUITS NEWS 
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BE SURE OF YOUR DRYING OIL 

Before the commencement of the 
1988 sultana harvest the Department 
of Agriculture and Rural Affairs con
ducted a trial to evaluate the perfor
mance of all available drying oils. 

The evaluation was conducted upon 
a request by the industry resulting from 
particular problems district growers ex
perienced during the 1987 harvest 
season, and those problems related to 
slow drying. 

Results from the evaluation demon
strated that all drying oils which were 
available performed effectively, and all 
dried to a moisture level of slightly less 
than the packing house delivery 
requirement and this was achieved in 
twelve days. 

It is unfortunate that whenever slow 
drying and problems associated with 
slow drying occur, it is inevitable that 
drying oils are at fault, and this attitude 
is typical of the situation that occurred 
during the 1987 harvest season. 

However, apart from an insignificant 
hie-up which occurred at the beginning 
of the season and was quickly and res
ponsibly rectified, drying oils certainly 
could not be blamed for subsequent 
poor drying. 

WHAT HAPPENED IN 1987? 
Poor drying in 1987 resulted essen

tially from a culmination of two 
factors:-

• Climatic conditions during the grow
ing season affected the physiology 
of the grape berry. The grape berry 
is covered by hydrophobic bloom 
consisting of irregular intersecting 
and overlapping wax platelets which 
act as a barrier to water movement. 
This simply means that the physio
logy of the bloom can be altered 
during the growing season to make 
it more difficult for the oil-in-water 
emulsion (drying solution) to modify 
the structure of those wax platelets 
sufficiently to allow optimum per
meability to water. 

e Subsequent climatic conditions dur
ing the drying season also con
tributed to slow drying; and it should 
be recognised that a fall in tempera
ture of 1 o• below the optimum 
temperature requirement in any day 
can reduce the drying rate to 50%, 
that is, it will take twice as long for 
that fruit to dry. 
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WHY DO DRYING OILS WORK? 
The drying emulsion in general 

consists of 1 .5% to 2% drying oil, 
and 2% to 2.5% potash. Under nor
mal conditions with mature fruit this 
mixture if properly applied will ac
celerate grape drying two to three 
fold. That is because on mature 
grapes the drying emulsion causes 
a physical and chemical modification 
of the wax platelets, or bloom of the 
grape, and as already discussed, 
the bloom is a barrier to water per
meability. 

OTHER POINTS TO REMEMBER 
CD The emulsion must be mixed cor

rectly; always check the instruc
tions and measure and record 
weights and volumes used. 

e The emulsion pH must be correct, 
- the pH of the dip must be 
between 9. 5 and 11 . 0 for maximum 
effectiveness. The pH can be easily 
tested using appropriate test 
papers, and if too low can be in
creased by adding caustic potash, if 
too high can be reduced by adding 
spirits of salts. 

Low pH results in:-
imparing bloom modification 

- emulsion instability 
- dip fermentation. 
High pH results in:-
- skin damage and cracking 
- poor quality after processing. 

e Do not overfill racks and make cer
tain that drying emulsions are ap
plied correctly, whether bulk dip
ping, or spraying on the rack. 

11 Ensure that fruit is sufficiently 
mature before treating with drying 
emulsions. The drying rate for 
grapes is reduced markedly if 
treated with a drying emulsion, 
lower than 1 8' Brix, that is 1 0' 
baume. 

A SIMPLE TEST 
Growers are urged to take the 

opportunity of testing their own drying 
oils in sufficient time before the start of 
harvest to ensure that they work. 

All that is required is to prepare only 
a small quantity of solution. For exam
ple to prepare 1 0 litres of drying solu
tion would require 1 50mls of oil and 
250g of potash. Check the pH to en-

sure it is correct. Select a few of the 
most mature bunches of sultanas, and 
dip them for the required length of 
time, and then place them on the rack 
to dry. 

After four days it will be possible to 
determine whether or not the emulsion 
is effective, and also some indication 
of the rate of drying. 

If care is taken in preparing your dry
ing solution, and if favourable climatic 
conditions follow, district dried fruit 
growers may look forward to a better 
than average harvest and drying 
season for 1989. 

Preparing treatments for drying oils 
evaluation trial. 

Applying treatments in drying oils 
evaluation trial. 
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Keep That: Spray Vat: Clean 
Spray vat hygiene is a major issue 

that has arisen out of the dried vine 
fruit traceback program for chemical 
residues conducted by the Depart
ment of Agriculture and Rural Affairs 
(DARA) and the Victorian Dried Fruits 
Board (VDFB). It is clear from this pro
gram that all growers need to be aware 
of the importance of the correct use of 
agricultural chemicals and spray equip
ment. 

Any grower contemplating using 
their spray vat for rack or trellis spray
ing must be sure that they are using a 
vat that does not contain any residues 
of chemicals that may be detrimental to 
the marketing of dried fruit. Chemicals 
used in spray vats for other purposes 
in the ·past, for example dieldrin 
sprayed under concrete slabs or 
around racks, can remain in the vat and 
be flushed out later by the oily rack 
spray solution. To eliminate the pros
pect of contaminating your fruit with 
chemical residues the following points 
should be kept in mind: 
1 . Only chemicals currently registered 

for use on grapevines should be ap
plied to vines. Old labels will not be 
up to date and a current label needs 
to be consulted. If you are unsure if 
a chemical is registered for use on 
grapevines consult DARA staff at 
the Sunraysia Horticultural Centre, 
lrymple, and they will check if the 
chemical is registered for use on 
grapevines. 

. 2. Spray vats on grape blocks should 
preferably only be used to apply 
chemicals registered for use on 
grapevines. This would eliminate 
any carryover of chemicals that may 
be registered for another crop or for 
some other purpose but which are 
not acceptable on grapevines. 
Many growers now use a separate 
vat for applying weedicides or for 
the application other chemicals not 
registered for use on grapevines. 

3. Spray vats should always be drain
ed and rinsed out after every use. A 
number of vats encountered in the 
traceback program had spray solu
tion left in them for periods of 
several months. Leaving spray 
material in a vat for extended 
periods will increase the build-up of 
the layer of crud in the vat. 

John Whiting, S.H.C., lrymple 

4. Spray solutions should only be 
made up just prior to use. There 
were some cases last season 
where drying oil emulsion solutions 
were made up in spray vats the day 
before they were used. Also, it was 
common for a certain amount of 
solution which remained in the vat 
after spraying a rack to be left there 
and added to a few days later for 
spraying another rack. Any rack 
spray solution left in a vat for longer 
than necessary, particularly if it is 
left in the sun to heat up, increases 
the extent of absorption of chemical 
residues (if they are present in the 
vat) into newly made up spray solu
tions. 

5. Care should be taken not to allow 
sprays of chemicals not registered 
for use on vines to inadvertently drift 
onto grapevines. 

6. If a chemical currently not 
registered for use on grapevies has 
been used in a spray vat in the past 
then there is a risk that it could be a 
source of chemical residue (even if 
your fruit was cleared last season). 
The only way to eliminate any 
chance of contaminating the fruit is 
to use a known 'clear' vat. If the his
tory of a vat is unknown, a test for 
chemical residues can be arranged 
through the VDFB at a set cost. 
Cleaning out a vat is not considered 
to be an option because it cannot be 
guaranteed that all traces of chemi
cal can be removed by the cleaning 

process. When replacing a spray 
tank all the rubber hoses and pipes 
must also be changed and the pump 
and nozzles should be stripped 
down and cleaned thoroughly. 

7. Always double check the correct 
rates of chemicals to use, have the 
spray vat calibrated correctly and 
observe the safety recommenda
tions for the storage, handling, mix
ing and disposal of used containers. 

In summary, to eliminate a major risk 
of chemical residue contamination of 
dried fruit: 

<11 only use chemicals CURRENTLY 
registered for use on grapevines • 

1111 make up your spray solutions just 
prior to use. · 

<11 always drain and rinse the spray 
vat immediately after use. 

411 rack or trellis spray fruit only with 
a val known to be clear of 
chemicals such as DDT or 
dieldrin. 

II is essential to keep these points in 
mind whenever using agricultural 
chemicals. Programs to minimise the 
use of chemicals, such as computer 
modelling and cropwatch services, 
need to be tully developed and sup
ported. We should all remember that 
dried fruit is a GOOD PRODUCT and 
the production of dried fruit should be 
treated with the utmost care to ensure 
that a quality, chemical-free product is 
available to the consumer. 



DRIED TREE FRUITS RESEARCH - 88/89 SEASON 
By Adrian Dahlenburg, Senior Research Officer, South Australian Department of Agriculture 

SEASONAL CONDITIONS 
The 1988/89 drying season is one 

of the most unusual I have known in the 
1 5 years of involvement with dried tree 
fruits research. Throughout the apricot 
drying period, the weather was 
generally quite cool with very few days 
of maximum temperatures over 30'C 
and many days were overcast at least 
in the mornings. These conditions are 
not good for fruit drying and one would 
have expected there to be problems 
with low sulphur dioxide levels in the 
dried fruit. However, this has not oc
curred and our tests throughout this 
season have indicated that if anything 
sulphur dioxide levels .could be above 
average. This has also been confirmed 
by one packer from routine checks of 
fruit as it was delivered.-We believe the 
main reason lor this is the high pH (low 
acidity) of the apricots during the past 
season. Research over the previous 2 
seasons had indicated that fruit pH can 
have a significant effect on the uptake 
of sulphur dioxide during sulphuring, 
retention during drying and loss during 
storage. 

Packers should have few problems 
this year with premature darkening of 
dried apricots and may even ex
perience problems with slow loss 
rates. This could mean finding fruit to 
meet stringent export sulphur dioxide 
limits will be difficult. It is suggested 
that packers do some monitoring of 
selected lines of fruit over the next lew 
months to determine what losses are 
occurring and alter storage conditions 
if necessary. 

Most packing sheds had again this 
season offered a sulphur dioxide test
ing service for growers on fresh 
fruit, as well as monitoring the sulphur 
dioxide content of fruit delivered lor 
packing. This is to be commended and 
growers are encouraged to use the 
services offered as only through 
regular testing and observation will 
they be able to better manage their 
sulphuring system. We will continue to 
provide whatever technical assistance 
we can to ensure that this testing is 
continued for the benefit of the in
dustry. 
RESEARCH REVIEW 

research. Janice Cecil, Jim Hill and 
myself from the Post Harvest Group at 
Northfield and Trevor Glenn from the 
Loxton Research Centre have worked 
as a team over the last 3 seasons to 
carry out a wide range of experiments 
in the post harvest area. If you would 
like luther information on any dried tree 
fruits research matter, please contact 
any of the Northfield Group on (08) 
266 8333 or Trevor at Loxton on 
(085) 84 7 419. All of the dried fruits 
research is funded to a large extent by 
the industry, through the Dried Fruits 
Research Council. Annual . meetings 
are held with industry leaders to dis
cuss progress on current projects and 
decide on possible new projects 
directed at providing the industry with 
answers to their most important prob
lems. 

As an indication of the range of 
research being carried out, the follow
ing experiments were commenced 
during the past season. 
(a) Effect of pH modifiers on sulphur 

dioxide uptake during sulphuring, 
retention during sulphur drying 
and losses during storage. 

Many growers and industry personnel 
may not be familiar with the Depart- (b) 

The influence of natural fruit pH 
variation on sulphur dioxide up-

mental staff involved in dried tree fruits take and retention. 
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(c) Monitoring of the benefits of a 
cold night air store on the loss of 
sulphur dioxide and increase in 
darkening during storage. 

(d) Effect of polyethylene bin liners 
on sulphur dioxide loss in storage, 
rate of darkening and changes in 
moisture content of the fruit. 

(e) Preliminary testing of a simple 
system lor growers to lest for the 
sulphur dioxide content of freshly 
sulphured fruit. 

(I) Testing fruit lor the differences in 
sulphur dioxide uptake and reten
tion which occurs when using 
liquid sulphur dioxide as compared 
to burning sulphur. 

(g) Testing of fruit from Cultar (R) 
treated trees for differences in 
sulphuring and drying behaviour. 

(h) Drying of peaches, pears and 
nectarines using various drying 
systems including dehydration 
with the monitoring of sulphur 
dioxide levels to ascertain where 
the major losses are occurring. 

(i) Development of simple 
enclosures and dosing systems 
lor use with liquid sulphur dioxide. 

In future additions of Dried Fruit 
News, we plan to print more detailed 
articles on some of our research work. 
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New Product Developed For Export Market 
Vicki Bates, Industry Development Officer, DARA, Robinvale. 

Robinvale Producers' Co-operative 
and the Department of Agriculture and 
Rural Affairs are working together to 
develop extra large dried sultanas of 
premium quality as an export crop. 
Changing Industry Needs 

During the last five years the nature 
of grape production in the Robinvale 
district has changed markedly. Due to 
expanding local and overseas markets 
lor fresh grapes. Many growers are 
placing their fruit on the fresh fruit 
market instead of drying it. 

This has greatly reduced tonnage 
received at Robinvale Co-op for drying. 
In order to maintain tonnage and attract 
premium prices the Robinvale Co-op 
and DARA aim to develop a new 
market niche for extra large dried 
sultanas. 

A three year project is underway to 
determine the most efficient field 
culture and processing practices lor 
production of a high quality product. A 
market study will also be com
missioned to determine the size of the 
European market and its requirements 
in relation to quality, price and presen
tation. 
Field Management Changes 

Due to the relatively small premiums 
available for extra large dried sultanas 
compared to table grapes it is neces
sary to develop a cost effective cultural 

program. Standard table grapes cul
tural practices involve the application 
of four GA sprays as well as hand thin
ning and trimming of bunches. 

One of the objects of the project is to 
develop appropriate management 
practices that will eliminate hand thin
ning and trimming and reduce the 
number and rate of GA sprays applied. 

A projected 1 00 tonnes of extra 
large dried sultanas will be produced in 
the Robinvale area this season. 

A grower information evening and 
field back up have been used as 
methods to assist growers in adoption 
of different practices required. Over 
the next three seasons fruit will be 
monitored at both pre and post harvest 
stages in order to fine tune manage
ment practices to enable production to 
match market specifications. 

Market Study 
Whilst development of efficient 

management practices is necessary to 
produce a quality product it is also 
essential to carry out a market study to 
determine an overall market profile. 

The market study proposed will 
endeavour to identify parameters such 
as projected product demand, pro
duce specifications and premiums that 
can be expected. 

It is envisaged that the extra large 
sultana will fit into a newly created 

PRUNE RUSSETTING 

market niche which will generate a 
limited but stable demand. The product 
is aimed at supplying the retail trade, in 
particular gourmet suppliers, health 
food shops and confectionery 
makers. A limited amount of fruit was 
sent to Europe last season and agents 
from the United Kingdom and West 
Germany were keen to purchase 
further supplies. Japan is also con
sidered to be a good potential market. 

It is projected that by 1 991 produc
tion will be in the vicinity of 500 tonnes 
grossing in excess of one million 
dollars. 

The establishment of a stable market 
niche for extra large dried sultanas may 
also stimulate other possibilities for 
broadening the industry base such as 
the production of new dried seedless 
varieties. 

Historically, poor quality large dried 
sultanas produced as a bi product" of 
the table grape industry posed prob
lems for processing and packing 
houses. The premium prices paid lor 
high quality large fruit will make proces
sing costs viable. Robinvale Co-op and 
DARA are confident that by accurately 
identifying a market niche and produc
ing a premium quality product to meet 
market specifications a relatively small 
but steady premium price market will 
be established. 

........ MIA 
John Slack, Horticulturist, Yanco Agricultural 

Institute, Yanco. 
WIND DAMAGE ON PRUNES 

Last season, prune processors commented on the in
creased level of dried prunes showing various degrees of 
a russetting blemish on the skin. So much so that the 
cause and solution to this problem was being sought. 

The first reaction by some growers was to diagnose 
this disorder as "Russett Scab". This condition was first 
described by Professor J. Ogawa of Davis University, 
California. The cause of russet! scab is unknown, 
however, the condition responds to the application of 
some fungicides and may be a disease caused by some 
pathogen. 

This year, Professor Ogawa had the opportunity to 
view specimens of the disorder as seen in New South 
Wales and he concluded that it was wind damage. Dr. P. 
Kable, Principal Research Scientist, NSW Agricultural and 
Fisheries, Rydalmere, spoke to Professor Ogawa at a re
cent conference in Japan. Professor Ogawa stated 
categorically that the damage on the MIA prunes was not 
Russett Scab, but was wind damage. 
14-February, 1989 

Wind, in an unsheltered situation can cause significant 
problems in the production of quality fruit. Fruit blemish, 
caused by wind is a serious problem in the production of 
MIA oranges. It is interesting to note that district hor
ticulturists have had difficulty convincing citrus growers of 
the symptoms of wind damage. Many growers blame 
thrips for the damage. 

Again, it would appear that prune growers may be jum
ping to conclusions in blaming russetting on a disease 
rather than physical damage caused by wind. 

Wind run records from Siragcrop weather station at 
Hanwood, provide evidence that we have had windy Oc
tobers in recent years. The reason for selecting October is 
based on my observation the russetting symptom is readily 
observable particularly after shucklall (which occurs within 
the first two weeks of October), and well established by 
the end of that month. 

EARLY LIFE OF A PRUNE 
During the first 12 weeks of a prunes life, the skin or 

exocarp goes through its own development and is very 
DRIED FRUITS NEWS 



sensitive to physical damage such as that caused by wind. 
In the early stages of the prunes life, the prune is covered 
by a thin layer of wax that is deposited on the surface of a 
single layer of epidermal cells. 

This waxy cuticle along with the epidermal cells and 
the cell layers immediately below them, form the skin of 
the fruit. Cell division occurs in the skin layers for about six 
weeks after flowering. The cells then elongate and 
develop thickened walls, particularly on their outer sur
face. 

The waxy cuticle overlying the epidermal cells 
becomes progressively thicker until about 1 2 weeks after 
flowering. This layer of wax on the fruit's surface helps 
prevent water loss through the skin. 

WIND EVIDENCE 
Wind run and rainfall data was obtained from 

SIRAGCROP'S computer for the Hanwood weather station 
which is located in the middle of the prune growing area of 
Griffith. Daily wind runs for the month of October from 
1 982 to 1988 were examined. Table 1 provides a sum
mary of this data. 

Year 

1982 
1983 
1984 
1985 
1986 
1987 
1988 

Table 1: Wind Run and Rainfall -
October 1982 to 1988 Hanwood 

Rain 
(mm) 

2.7 
22.2 
33.4 
65.6 
60.3 
41.7 
16.7 

Wind Run 
Daily Avg (km/day) Total (km/month) 

142.9 4431 
123.2 3840 
144.9 4492 
183.8 5698 
136.8 4238 
222.3 6892 
222.7 6904 

Source: SIRAGCROP, Hanwood. 
A further examination of daily wind run was carried out 

and is presented in Figure 1 . Daily wind run data was parti
tioned into various wind speed categories. For example 
daily wind run greater than 0 and less than 1 00, greater 
than 100 and less than 200 and so on. 

If we look at the number of days in October where 
daily wind run exceeded 300 kilometres per day from 
1985 to 1 988, the results are as follows - 1985 - 2 
days, 1986- 1 day, 1987- 6 days, 1988-6 days. In 
1987 one day exceeded 500 kilometres. 

It would appear that the incidence of russetting varies 
between orchards. One interesting aspect would be to 
relate damage levels to orchard exposure to prevailing 
winds. 

WIND RlJN DATA - OCTOBER 1982 to 1988 
Source: SIRAGCROP Hanwooo NSW 
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WIND-BREAKS 
The provision of wind-breaks both natural and artificial 

on a~ailable ~vidence increases production quality and 
quantity of frUit. Preez (1 986) investigated the installation 
of artificial wind-breaks with Songold plums on a Tatura 
trellis system in a very windy region of South Africa. Under 
these conditions he questioned whether artificial wind
brea~s ca~ be profitable. In fact to be economically 
JUStifiable y1elds were required to be higher than 20 tonnes 
per hectare. 

Results from this experiment show that there were no 
significant differences in fruitification and fruit size, there 
w~s a yield increase in the protected area, percentage 
w1nd damage was decreased by 1 0% which resulted in a 
1 0% increase in export of fruit. 

COST BENEFITS OF ARTIFICIAL 
WIND-BREAKS 

There is no local data on the cost benefits of artificial 
wind~breaks as against yield of dried prunes so this exer
CISe IS hypothetical. However, it illustrates the point that 
before adopting new technology the cost benefits of the 
practice needs to be determined. 

In this exercise the following was assumed: 
• Net return per dried tonne was $1 250; 
• In the protected orchard there was a yield increase of 

1 0 to 1 5 percent; 
• The packout rate for the protected and unprotected or

chard were 95 and 85 percent respectively; 
• Harvesting and drying costs per dried tonne were 

$350; 
• Annual cost of wind-breaks were $750 and $11 oo per 

hectare respectively. 
A computer model was developed and preliminary 

results indicate that if the annual cost of the wind-break 
was $750, with a yield increase of 10 percent then yields 
would need to be greater than 9 dried tonnes per hectare 
for the artificial wind-break to be economically viable. 

Prune growers concerned about wind induced fruit 
blemish should therefore consider the plantings of natural 
wind-break prior to undertaking new prune plantings. 

NSW Agriculture and Fisheries horticultural advisers 
will be surverying all prune growers in the Murrumbidgee 
lrnga\ion Areas this season to find out more about russet
ling. The success of this survey will depend on your co
operation. 

Cost benefits as against yield 
Net return $1250 dried tonl'e ,_, 
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WHEN THE WIND BLOWS------
Australian dried fruit growers may be missing out on a 

1 0% yield increase while the wind is howling through their 
orchards. Australian growers have been quick to adopt ad
vances in many areas of orchard and vineyard manage
ment such as irrigation, nutrition and pest and disease 
management. In the light of these advances the failure of 
Australian horticulturists to adopt technology to manage 
the negative effects of wind is glaring. 

Driving through any major growing area in Australia 
one. is struck by the lack of wind-break trees. One wag has 
suggested that this lack of trees is due to the fact that ring
barking, tree-felling, and stump-pulling are too recent 
memories and the collective-consciousness of growers 
does not abide putting the damn things back in the ground! 

Hopefully minds will win over hearts and growers will 
start to examine more critically their own situations In 
regard to the damage and loss of production they are suf
fering due to wind. As John Slack has pointed out in this 
issue we have seen a couple of years of high wind in
cidence recently. To my way of thinking this makes the 
need for wind-breaks more obvious. 

For dried fruit growers (for any fruit growers, really), 
there are two major ill-effects of wind. The first and most 
obvious is direct damage to trees, leaves and fruit. This 
can take a number of forms from russetting in prunes (see 
accompanying article by John Slack) to broken limbs, to 
whole orchards leaning away from the wind! It is not too 
difficult to quantify these sorts of losses. Last year, for in
stance, in the MIA about 1 O% of the prune crop was 
down-graded largely due to russetting. 

The second major negative effect of wind on fruit 
growing is more subtle but, in the long term, possibly more 
damaging. This is the evaporative effect of wind passing 
over leaf surfaces. This can range in severity from reduced 
photosynthesis under moderately windy conditions to leaf 
and shoot collapse under extreme conditions. We will now 
look briefly at what is happening to the leaves under windy 
conditions. 

Leaves try to maintain a layer of very moist air over 
their surfaces. This is known as the BOUNDARY LAYER 
and is wafer-thin. The boundary layer allows the stomata or 
breathing pores of leaves to remain open. (This, of course, 
presumes that the plant has an adequate supply of soil 
moisture). While the stomata are fully open the plant can 
give off oxygen and take in carbon dioxide at maximum 
rate and the plant is growing at full throttle. In calm condi
tions the boundary layer is relatively undisturbed and the 
plant's leaves are working to capacity. 
So what happens when the wind blows? The wind 
removes the moist air clinging to the leaf surface. The 
plants try to replace this with more water vapour from 
within the leaves. (The leaves are doing this all the time at a 
slow rate even under calm conditions). If there Is plenty of 
water in the plant or the roots can easily suck more water 
from the soil and the wind is not too strong, the plant can 
handle the situation. 

BUT ... as the wind gets stronger, and the water in 
the plant is used up and the roots have to suck harder and 
harder, then the stomata begin to close down. As soon as 
this starts to happen the leaves reduce their intake of car
bon dioxide and photosynthesis slows down. 
16-February, 1989 

(WIND-BREAKs FOR DRIED FRUIT PRODUCTION) 
Richard Withey, District Horticulturist, Yanco 
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Microscopic section of leaf showing stomata and 

boundary layer. 

As the wind blows hard and hotter and drier the 
stomata close more and more to try and stop the loss of 
water from the leaves. Eventually all the plant's breathing 
pores are jammed shut. Photosynthesis comes to a halt 
and the plant more or less shuts down. Reduced 
photosynthesis means reduced growth which in turn 
means reduced yield. 

Even after all the stomata have closed down the 
leaves will continue to lose water through the cell walls. 
The plant cells begin to lose their rigidity and the leaves 
begin to droop. This is what you and I call wHting and it is 
the first obvious sign that the plants are suffering from 
water stress. However, you can understand that the trees 
or vines have been suffering a gradual increase In stress 
over a period of time. If the roots cannot keep supplying 
water at the same rate as the leaves are losing it then the 
leaves and possibly shoots will totally collapse. This is 
what has happened when you see wind "burnt" leaves and 
shoots. 

Stomata 

Air-space In leaf 

Diagram of leaf section showing 
stomata. 
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'Soft'·leaved plants such as prunes, apricots and 
grapes are more susceptible to wind evaporative water 
loss than 'harder', waxy-leaved plants like citrus. Yields in 
plums have been increased by 25% as a result of good 
wind protection. I believe a more realistic goal would be a 
1 0% increase in yield in many Australian orchards and 
vineyards as a result of good wind protection. 

In future articles I will be discussing the pros and cons 
of artificial and natural wind-breaks, and some practicalities 
of establishing and maintaining wind-breaks. II any 
growers are inclined I would be delighted to use these ar· 
ticles as a forum for your experiences with wind-breaks 
(both positive and negative). Interesting and relevant let· 
ters will be published so feel free to contribute. 

In the meantime growers should keep in mind the two 
main points of this article: 
1. Plants suffer physical wind damage. 
2. Growth potential is lost under windy conditions due to 

excessive evapotranspiration. 
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Microscopic photographs showing 
open and closed stomata. 
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EASTER 
Hop to it this Easter! There's no going past our "Best Ever Easter Cake" or versatile "Fruity Easter Dough". Set 

aside a little time this Easter to these and some of the other delicious Easter treats lor you and .your 

18-February, 1989 

f family. 

I 

The 

Ingredients: 
250g butter, softened;1 cup castor sugar; 
finely grated rind of 2 oranges; 
finely grated rind of 1 lemon 
5 eggs; 
2 cups plain flour; 
Y, teaspoon baking powder; 
2 tablespoons orange flavoured liqueur or orange juice; 
3 cups finely chopped Dried Apricots; 
1 Y, cups Sultanas; 
2 cups coarsely chopped pecan nuts. 

Method: 
Cream together the butter and sugar until light and fluffy. Add the 

orange and lemon rinds, then the eggs one at a time, beating well 
between each addition. Sift the flour with the baking powder and fold 
into the creamed mixture, finally adding the orange flavoured liqueur. 
Stir in the Fruits and nuts, mixing well. Grease and line a 20cm cake 
pan, spoon in mixture and bake in a moderately slow oven tor approx· 
imately 1 y, hours or until cooked when tested. 

(It desired, decorate the cake with 
extra pecan nuts before cooking). 
Allow the cake to cool in the pan. 
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Ingredients: 

Fruity 
Easter Dough 

45g fresh compressed yeast or 20g dried 
yeast; 
1 Y. cups lukewarm milk; 
5 cups plain flour; 
3 egg yolks; 
1/3 cup castor sugar; 
y, teaspoon salt; 
125g butter, melted and cooled; 
Finely grated rind of 1 lemon; 
Y, cup Sultanas; 
y, cup currants; 
Y, cup Raisins; 
Y. cup mixed peel, chopped; 
Beaten egg or milk, to glaze. 

Method: 
Blend together the yeast and milk. Sift the 

flour into a large bowl and make a well in the 
centre. Whisk the egg yolks with the sugar 
and salt. Add the cooled butter and yeast 
mixtures. Pour into the well and combine all 
ingredients. Turn out onto a floured surface 
and knead to produce a smooth elastic 
dough. Place in a lightly greased microwave 
proof bowl and cover loosely with grease
proof paper. Place in a microwave oven on 
30% power for 20 seconds. Rest in the 
oven for 5 minutes. Repeat this procedure 
until dough doubles in bulk (approximately 
2-3 times longer if using dried yeast). 

Turn out and knead in the combined Fruits 
and peel. 

For Easter Buns: 
Portion the dough into approximately 1 6 

pieces and shape each piece into a smooth 
round. Place on a greased baking tray. Set 
aside in a warm place for 1 0 minutes. Brush 
with a little glaze. Bake in a moderately hot 
oven for approximately 20-25 minutes or 
until golden brown and cooked when tested. 
For an Easter Plait: 

Portion the dough into 3 pieces. Form 
each into a long sausage shape, joining all 3 
pieces at one end. Place on a greased oven 
tray and plait the 3 pieces together pinching 
ends together. Brush with a little glaze. Bake 
in a moderaiely hot oven for approximately 
35-40 minutes or until golden brown and 
cooked when tested. 

Ingredients: 

Deluxe 
Fruit-Filled 

Teacake 

Y, cup All-Bran cereal; 
150ml milk; 
125g butter, softened; 
y, cup castor sugar; 
1 egg; 
1 cup self-raising flour, sifted; 
Pinch of salt (optional). 
Filling: 
y, cup soft brown sugar; 
1 teaspoon ground cinnamon; 
y. cup pitted Prunes, chopped; 
60g butter, melted; 
y. cup nuts; 
1 tablespoon plain flour. 
Method: 
Mix the All-Bran cereal with the milk and 
allow to stand. Cream together the butter 
and sugar until light and fluffy. Add the egg, 
combining well. Add the sifted flour and salt 
to the mixture alternately with the All-Bran 
mixture. 

Spread half the mixture over the base of a 
greased and lined 20cm cake pan. Spoon 
over filling, then top with the remaining mix
ture. 

Bake in a moderate oven for 30-40 
minutes or until cooked when tested. 

Ingredients: 

Filling: 
Mix all ingredients 

together. 

Prune-Passion 
Conserve 

1 kg Prunes, pitted; 
1 kg white sugar; 
Juice of 1 lemon and 1 orange; 
6 passionfruit. 
Method: 

Place the Prunes in a large basin and 
cover with hot water. Allow to stand over
night. 

Next day, place Prunes and any extra 
water in a preserving pan with the sugar, 
citrus juice and passionfruit. Stir over a 
medium heat until sugar is dissolved. Bring 
to the boil and simmer for approximately 2 
hours or until thick. Pour into sterilised jars 
and seal when cool. 



Pressure Treated Posts 
Creosote and Salt 

Sizes· 
1.8 50-75 75-100 100·125 125-150 150-200 -
2.1 50-75 75-100 100-125 125-150 150·200 200-250 

2.4 50-75 75·1 00 100-125 125·150 150-200 200·250 
3.0 50-75 75-100 100-125 125·150 150-200 200-250 

3.6 50-75 75-100 100-125 125-150 150-200 200-250 

4.2 - 75-100 100-125 125-150 150-200 200-250 
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VINELEAF GROUP 
g 2.5mm Tyeaay 2.5mm Flexabel 

VINELEAF GROUP 

VINELEAF STORES 
IRYMPLE 
15th Street, 
Irymple. 
24 5704 

MERBEIN 
Commercial Street, 

Mer be in 
252304 

MERBEIN 
Main Avenue, 

Merbein 
25 2402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA COOMEALLA. 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robinvale 
263904 

Etiwanda Avenue 
Mildura 
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