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FROM THE CHAIRMAN 

FELLOW GROWERS 

In the February 1995 issue of the Australian Dried Fruits 
Association News I commented on the critical position of the 
industry in regard to our ability to attract sufficient fruit to supply 
export and domestic markets. 

I doubt whether anyone could have foreseen the miserable 
crop that we subsequently harvested. 

The situation this year is similar. We have to produce high 
quality fruit in sufficient volumes to re-establish ourselves on the 
world market. 

We have been fortunate that Northern Hemisphere crops were 
not up to expectations and this has provided us with a window of 
opportunity to market our fruit to the best advantage. 

It is also important that we are able to supply our vital domestic 
market with fruit across a range of grades to satisfy most users. 

Growers are now aware of expected payment schedules for 
the 1996 crop for all varieties. 

The Association has made assessments of expected final 
returns. 

We expect that currants should return at least $1 ,700 per 
tonne, sultanas (depending on the final size of the crop) 
approximately $1,400 per tonne for 5 crown light, and a minimum 
of $1,500 for raisins . 

I believe these returns compare more than favourably with 
alternative outlets for the product, particularly in a situation of hand 
picking. 

I urge growers to once again do their sums, balance the risks 
and make decisions based on not only short term considerations 
but also long term ones. 

The dried tree fruit crop has been harvested and dried and all 
reports indicate excellent quality. The industry is under severe 
pressure from both the volume and price of imported fruit. This 
has hindered the ability of the industry to receive large volumes of 
product. We have been forced into a very high quality niche 
market for our tree fruits. We cannot compete in the bottom end of 
the market. This will necessitate the industry matches supply with 
demand, we cannot just fill the barn as in the past. 

Many growers would be aware of discussions between the 
ADFA and the Angas Park Fruit Company. These discussions 
have been very positive for all parties. 

The ADFA respects the right of Angas Park to not want to be a 
full member of the ADF A. 

Equally Angas Park respects the major leadership and 
representative role the ADF A carries out on behalf of the total 
industry and the cost involved in doing so. 

Whilst discussions at the time of writing this report are not 
concluded, I am confident that a satisfactory outcome will be 
achieved prior to the 1996 harvest. 

I wish all growers a prosperous harvest. 

Regards 
Peter J. Macintosh 
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EXPORT REPORT 

Quality 
The world market for dried fruits is constantly 

changing but what never changes is consumers' 
demands for better quality products. 

Likewise producing countries want to expand the 
total world market, and share in this expansion for the 
benefit of their respective dried fruits industry. 

The World Conference of Sultana Producing 
Countries is an ideal forum for producers and customers 
to exchange ideas. 

In October 1995, the Conference was held in 
Hamburg and was fortunate to have Mr Hartwig Bruning 
addressing the Conference. Mr Bruning is the proprietor 
of Henrich Bruning GmbH. Mr Bruning is one of the 
largest buyers of sultanas in the world. I have pleasure 
in submitting his address for your consideration. 
Good morning Gentlemen 

First of all I would like to thank you for choosing me to 
speak at your annual meeting. It is a great honour to have 
this distinguished international group of experts for the trade 
of dried fruits here in my city of Hamburg. It is a pleasure for 
me to speak to you, although the business during this time 
of year is rather time consuming and time is very scarce. 
The personal relationship between the people of the 
producing countries and the people of the consuming 
countries in order to exchange ideas will become more 
important in the future. We have to be in permanent contact 
with each other to react as quickly as possible to any 
changes in our trade, be it on the legislative side or on the 
side of any new quality requirements or whatever it may be. 

I am in the trade for dried fruits nearly 30 years and if I 
had the ability of being an author I would be able to write a 
book about the things which happened during this time. Or 
about things that did not happen, for example on the price 
side. Just a couple of days ago a price list of January 27, 
1954 shortly after my father founded the company, came 
into my hands. We offered at that time Turkish sultanas at 
around OM140, per 100 kilos, which is not too far away to 
what we have today What I would like to say is, that the 
overall price level which we have today is much too low. I 
will revert to this aspect later on. 

As an importer of raisins and sultanas from all parts of 
the world I am independent and therefore I take the liberty to 
add to this speech a/so some critical words and not only 
praise what we have achieved together. 

I believe our mutual objective is very simple, namely to 
sell more fruit to the consumers and to earn at least some 
money, the competition will take care that it will not be too 
much. You sell the fruit to the international importers and we 
sell to the consumer whether it is directly for the 
consumption out of the package or indirectly as a cake or 
any other industrial product. 

There are principally two ways to increase our sales: 
1. To reduce the price resulting in additional demand 

according to the law of demand and supply, or 
2. To influence the demand on a moderate price level by 

improving the quality together with a professional 
promotion campaign. 
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John Lester 
Chainnan 
Australian Dried Fruits Board 

Let us not talk about lowering the price, although this fits 
well in the present economic situation in Germany There 
are heavy price fights going on in the German retail trade 
and sometimes you have to fear that some retailers will not 
survive this price war. This is of course the tr<jlditional 
reaction in a market that does not grow any more, on the 
contrary that shrinks. Everybody tries to get the market 
share of the other and kick him out of the market. 

This is the situation which we have here since more 
than one year. It seems to be simply new-fashioned to 
consume less than before. The total retail trade in Germany 
is down from last year by about 1.5%. The big companies 
are eating the smaller ones, only a good handful of players 
are left. But I personally strongly believe that cutting down 
the prices to a minimum is old fashioned. There is only one 
way to survive in the long sight: Quality and marketing 
together with adequate prices. 

Let us first talk about the quality: I think all the different 
quality aspects have been the first item on your agenda for 
many years. Therefore I would only like to mention some of 
them, where something still has to be improved. For the 
importers, quality becomes more and more important. Most 
of our customers have a specification for almost everything. 
Everything is thoroughly inspected and if they find under 
their microscope on one of the sultanas a part of the left 
elbow of an insect, the lot will be rejected (as only the right 
elbow is allowed). Especially in regards to ISO 9000, the 
details of which sometimes everybody has to meet, quality 
requirements will be more and more important. Our main 
objective must be the improvement of quality, although 
many things have been done already 
• Impurities, foreign bodies 
• Infestation 
• Treatment with pesticides and insecticides 
• General appearance (colour etc.) 
• Shelf life 
• Microbiology 
• Packing 

I will not go too much into detail, I will only mention 
these aspects, solutions can only be found in discussions. 
Impurities begin on the fields during the harvesting or maybe 
even before. 

Sometimes it seems to me that we have a two class 
society in Germany On one side Australia, South Africa, 
California and half of Turkey which gained a lot. On the 
other side all the remaining producing countries. The first 
mentioned countries get better prices, as on the growers 
side the product is already better. The raisins or sultanas 
are cleaner, drier and stored in bins so that the washing and 
manipulation process is easier and results in a cleaner 
product with less impurities. Imbedded impurities are not 
found as these are harder to remove even in the best 
automatic cleaning process. 

Quality fruit starts at the grower level. If you do not 
convince or even force your growers to invest money in a 
modern drying process, you and your growers will not get 
better prices. In this respect I would especially mention our 
Turkish friends. 
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Turkey is on the way up, the quality has improved every 
year and this has not the least something to do with drying 
and storing by growers. They really have done a great job 
during the last years and I am convinced that the 
improvement will continue. 

Infestation starts partly at the growers side, partly later. 
Everybody in the chain has to be very careful. It is difficult 
for me to say what can be done, but fumigation alone does 
not solve the problem. Fumigation sometimes leaves 
residues which can be above the limits of food laws. 

Residues of pesticides and insecticides become more 
and more important. We have a long list with so many 
different limits that it is impossible for a human being to be 
aware of all this. Testing is extremely expensive and 
sometimes not effective as the ingredients can vary strongly 
from one parcel to the other, even in one lot. Therefore it is 
absolutely necessary that you control the use of pesticides 
very carefully, everything must be documented and it must 
be guaranteed that it is in compliance with the standards of 
the importing countries. 

I know that this is rather theoretical but it will have a 
growing influence in the future to what we are allowed to 
import. We have so many civil servants sitting in Brussels 
always working on something new. Iranian sultanas, for 
example, are the best in this respect. They are only 
marginally treated with pesticides. Contrary to this, we have 
found in some of Turkish and Greek sultanas residues far 
above the allowed levels. Please use all your influence to 
solve this problem. 

Appearance, or generally speaking the inherent quality 
of dried fruits is sometimes rather difficult to describe. We do 
not have objective measurements. What is colour, for 
example, or freshness, how can we describe it? We have a 
wide range of colours between the light coloured Australian 
Sultanas and a dark coloured Chilean Flame sultana. The 
best quality in Germany is traditionally regarded as the most 
light coloured sultana like the Australian sultanas. The 
German consumer is willing to pay the best price for it. 

Colour is an important factor to determine the quality. 
However, colour must be as uniform as possible. It spoils 
the appearance totally if we have a generally light coloured 
lot with a high percentage of dark fruit. This has a strong 
influence on the price. Damaged fruit is another part of the 
appearance. If the juice of fruit is bleeding out, we have a 
problem with stickiness. Specially for industrial purposes 
sticky raisins will be rejected. The preparation of sultanas in 
the packing plants, the removal of stems and especially 
capstems must be done very carefully to avoid stickiness. 
To make the sultanas more free-flowing by using more oil, 
does not solve the problem. If a sultana is chocolate coated 
a too oily surface prevents the chocolate to hold and it will 
fall off. 

Berry size as uniform as possible is a/so an important 
part of the appearance. As we do not have the possibility to 
sieve out the sultanas, we use the counting of berries as a 
help. It is not acceptable, if we buy, for example, midget 
sultanas with a special berry count if we receive a lot with 
many big berries and lot of small underdeveloped berries 
making the average count correct. But this lot cannot be 
used in the chocolate industry for putting the sultanas into a 
chocolate bar, as the big berries stick out of the bar making 
it impossible to wrap the bar into the cover paper. 

Shelf life is mostly depending on moisture and sugar 
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content. Dry berries keep longer unchanged. However, this 
should be left to individual contract specifications. 

Microbiology: This is a very important part of the quality. 
Almost all specifications of our customers show this. The 
biggest concern is the total plate count and thereof the 
mould count. In some of the specifications, which we 
receive, we have to accept a maximum mould count of only 
1,000. Turkish fruit mainly in this year cannot meet this 
specification, other countries can. Certain uses 
automatically exclude certain countries. I am not a grower, 
therefore I do not know how this problem can be solved, but 
I think it must start in the fields. Maybe the Australian drying 
racks with a roof on top to prevent eventual rain from falling 
on the drying fruit should be used. We never had a 
microbiological problem with Australian sultanas. 

Last but not least, packing: We in Germany certainly 
have one of the strictest environmental laws in the world. 
We cannot just throw something away. It is the aim in the 
future to recycle everything or to use the packing for 
something else. If we are forced to get rid of something, we 
have to pay for it. Packing material is a very valuable raw 
material, why should we not use it at least twice? 

In my packing plant we have to use a lot of new cartons, 
why shouldn't we use the shipping cartons again? We do 
this many years with Australian sultanas which are shipped 
in telescopic cartons, which are easy to open and where we 
can easily return the consumer packages, which we produce 
in our packing plant Turkey started with this kind of easy 
opening cartons with good success. Why should not every 
country do if? 

I would like to summarise what I have said: 
1. On the grower's side.· 

• carefully drying (possibly on drying racks) to avoid 
ground contact and to avoid mineral impurities and 
to improve the microbiological part. 

• barriers to avoid animals contacting fruit. 
• use of sweatboxes to avoid imbedded impurities. 

2. On the packing side: 
• uniform appearance in colour and size by using 

laser scanners and carefully sieving. 
• microbiology. 
• modem packing. 
Now let us talk some words about how we - and I mean 

the producing and the consuming countries together - can 
market the fruit in a better way. I am not a promotion 
specialist, therefore I can give you only some of my ideas. 
As almost everything in life, this has something to do with 
money. I think Europe generally is rich and we have too 
many food products to buy. People must be made aware 
that amongst all, there are a/so sultanas, which is a health 
product and especially good for the demand of children for 
sweets. We have to tell it to the consumer. They always look 
for something new. 

However, the market is divided in approximately two 
halves. About 50% is industrial production including 
bakeries. Consumer promotion on this part is rather difficult 
and results are extremely difficult to measure. Of course, it 
is possible to promote just the sultanas of one country to be 
best in the world, but is this what we want? Don't we want to 
increase the use of sultanas generally by promoting the 
product itself wherever it comes from? Then, I think, we 
must start with the other half, the direct consumption out the 
package. 
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The Californian RAC (Raisin Administration Committee) 
did a great job with their generic advertisement campaign, 
however, only for Californian raisins. They managed to 
increase the consumption within ten years by 100%. New 
demand was created. There is something that we can tell 
the consumer. People in Europe become more and more 
health conscious and sultanas do fit in this program. 

But before we speak about money, one main problem 
must be solved: The quality of sultanas from all producing 
countries is so different and there is even a big variation of 
quality in just one country. 

How can we tell the consumer that it is the same good 
healthy product, if you compare for example a Jumbo sized 
Chilean Thompson sultana with a light coloured Australian 5 
crown sultana, to mention the biggest difference? I think a 
successful promotion campaign can only be made if we put 
all courses together from all countries and promote dried 
fruits. But Germany is a big market, who is going to pay? 
We are all interested to self, therefore normally everybody 
has to pay. 

And now I would like to come back to what I said at the 
beginning: Prices - How can countries, which get a very low 
price for their product participate in an expensive promotion 
campaign? We have a MIP (Minimum Import Price) system 
in Europe, everybody here know the problems. On the very 
low priced end are our Iranian friends. They sell traditionally 
to countries outside the EU (European Union). But these 
markets became smaller due to lack of money. They only 
have a chance to self outside the EU, if they are prepared to 
give their product away and the European importer must (or 
better should) pay the countervailing duty. 

Iran gets less than 40% of the Australian price and all 
lots come per truck with enormous expenses. That this has 
something to do with poor quality, is only natural. The 
Iranian grower practically gets nothing. I would be very 
pleased if somebody can tell me how they can manage to 
improve their quality and how we can expect that they can 
pay something for promotion? We always complain that the 
so called Third World countries do not pay their debts. But 
how can they, if we treat them like this? 

After the introduction of the MIP system in 1982 I feared 
that Turkey would go the same way, but under the umbrella 
protection of the MIP they went exactly the right way: 
improving quality in every respect starting at the growers 
end, congratulations! They managed to build the most 
modem factories in the world. Of course, there are still many 
things to do. 

Our Greek friends mainly complained since the 
beginning of the MIP. However, since two or three years 
they have found that the MIP has proved the opposite what 
it should have been. Turkey had the benefit and Greece the 
loss, I am sorry to s~y this. But now many Greek exporters 
are working together with us to abolish a system that never 
worked. For quality products with prices above the MIP we 
have a free market again, thank God. 

After this excursion to the low point of life in connection 
with the MIP, I would like to come back to promotion, where 
to get the necessary money from. In theory it should be 
possible that every importer pays a certain tribute to a 
promotion fund, about the same system how it apparently 
works in Holland and the UK. We had a similar system in 
Germany with fish importers. They paid a so called 

February 1996 - Australian Dried Fruits Association News 

'Fischpfennig' on every import into a fund. But, as I have 
been told, there was a European law against it and it is also 
against the GATT regulations. So it had to be abolished. 

This means an obligatory tribute is impossible and can 
only be made voluntarily. But this will not function as we 
have an open border and everybody is free to import. So we 
have hundreds of smaller and bigger importers making it 
impossible to get money from everybody. I am very sorry to 
say, but in my opinion a promotion campaign can only 
function, if 
• The producing countries pay for it. Why should it not be 

possible to put an export levy on every lot? 
• The consumer will be educated that there are different 

sultanas for different uses. 
• The qualities are more or less comparable. 

Before I close let me repeat once more that I was very 
delighted to speak to you. If I can answer any of your 
questions, I would be pleased to do so. Thank you very 
much for listening. 

L-R. Karsten Schmidt of Bosch & Co (agents for 
Australian dried vine fruit in Gennany), Erwin Popien 
of Bako-Zentrale West & Co., ADFB Chainnan John 
Lester and Henry Tankard, inspecting a carton of 
5 Crown OS Sultanas. 
The fruit was unifonn in colour, although it had lost 
its early season brightness. Mr Popien was offered 
15 containers of the free flowing fruit and bought 
them all. Mr Popien indicated that the colour was 
excellent and questioned whether sulphur was used 
to obtain it. 

Prospects for 1996 
There is a world shortage of quality light colour 

sultanas. The 1995 Turkish crop was rain damaged and 
the sultanas are dark and quality is down. The Australian 
1995 export prices were well above the market price and 
were the result of excellent quality and a small export 
tonnage. We expect the 1996 export prices for sultanas 
will be lower than 1995. There is a shortage of Greek 
currants and world prices are very firm, I expect export 
prices will be about the same as domestic prices. 

Export prices will not be set until early April and the 
prices will be determined by quality, tonnage, market 
conditions and the value of the Australian dollar. 

I wish you a safe harvest and perfect drying 
conditions. 

Page S 



1996 DRIED VINE FRUIT CLASSING SYSTEM 
By Michael Pullen, Executive Officer 
Victorian Dried Fruits Board, Mildura 

In the latter part of 1994 and early 1995 the Victorian 
Dried Fruits Board (VDFB) developed a Quality 
Assurance (QA) based classing system specifically for 
the Board's receival operations. 

A grant from the Department of Employment, 
Education and Training was obtained to fund the 
development of the VDFB classing system. 

The classing system was presented to industry 
representatives in May 1995 at a meeting convened 
annually by the Victorian Dried Fruits Board. 

At this meeting it was agreed that each of the 
packers would give consideration to the Board's QA 
model and to their future classing requirements. 

The Board's Executive Officer was also involved in 
discussions with district branches of the ADFA to 
determine classing requirements from a growers 
perspective. 

At a meeting of delegates of ADFA Federal Council 
in July 1995 it was resolved that a QA based classing 
system would be the preferred classing option for 1996. 

Over the past five months the Board has undertaken 
three major tasks: 
1. To revise and amend the Board's QA classing 

system to reflect the changes in sorting and classing 
· responsibilities. 

2. To provide comprehensive training to Dried Fruits 
Board personnel to enable audit services to be 
provided. 

3. To develop a contract with packers to support the 
classing and associated arrangements. 
On December 21, 1995, the completed QA system 

package, including Standard Operating Procedures 
(SOP's), Industry agreed Special Treatment charges, 
Terms and Conditions of delivery, and a Contract 
supporting the new classing arrangements was delivered 
to packing house management. 

It is anticipated that contracts will be signed on or 
before January 31, 1996. 

The new classing arrangements will see a return to 
the pre-1986 classing system, with packer employed 
classers sorting and classing dried fruits at the time of 
delivery. 

AVOIDING CHEMICAL RESIDUE PROBLEMS 

To ensure that Australia's record as a producer of 
residue free dried vine fruit is maintained, growers 
should take every precaution to keep chemical residues 
out of their fruit. 

Beyond the damage which could be done to the 
reputation of the industry, growers will incur a 
significant financial penalty if fruit is found to contain 
chemical residues. 

Before using old spray vats, hoses, or pumps for 
applying drying oils to fruit this season, take a moment to 
remind yourself that residues from chemicals used in the 
past may again emerge when you least want to see 
them. 
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Classers will also be responsible for the re
classification of all dried fruit deliveries immediately after 
formal grade samples are set by the Commonwealth 
Dried Vine Fruit Grade Fixing Committee. 

All receival depots will have a set of STANDARD 
OPERATING PROCEDURES each of which detail the 
scope, purpose and operator responsible for each 
procedure as well as a detailed breakdown of the 
procedure itself. 

All packer employed classers must have successfully 
completed a classers course conducted by the Victorian 
Dried Fruits Board to class dried fruits. 

Failure to comply with part or all of a procedure will 
result in immediate action by the Board. 

There are two forms of action which will be taken. 
NON-CONFORMITIES 

Non-conformities, such as an incorrect grade 
classification, incomplete procedure or incomplete 
documentation will result in a CORRECTIVE ACTION 
REQUEST being issued, which will detail the nature of 
the problem and specifying a time for corrective action to 
be taken. 
CRITICAL NON-CONFORMITIES 

Critical Non-conformities, such as a failure to 
address a Corrective Action Request, more than 10% of 
classifications per day incorrect, or failing to keep all 
records· relating to a procedure, will result in the 
placement of a Board Inspector on the packer's premises 
for a specified time to correct the deficiencies identified. 

The packer will be charged a fee-for-service for this 
increase in inspection. 

The Board will have four Inspectors in the field, each 
with the responsibility of auditing the receival system and 
providing an appeal mechanism for growers. 

Board Inspectors will be responsible for up to five 
receival depots and each will have a pre-determined 
audit program to complete. 

The new classing arrangements have been jointly 
developed by the Victorian and N.S.W. Dried Fru its 
Board and are supported by the Australian Dried Fruits 
Association and district packers. 

GLASS ·AN UNNECESSARY PROBLEM 

The presence of glass in any delivery of dried tree or 
vine fruit will see the fruit classed as being of 'No 
Commercial Value'. This will impose a significant 
financial loss on the grower who delivers the fruit. 

All growers must ensure that there is no chance that 
any glass can contaminate deliveries of dried fruit. 
Glass should not be allowed on or near drying 
greens, or anywhere fruit is being handled. 

When taking refreshments on or near the drying 
green don't use bottles- perhaps a can instead!! 
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BEWARE OF SNAILS THIS HARVEST 

Dried vine fruit growers are being warned to ensure 
that snails do not get into deliveries of fruit this season. 

The warning comes from the Chairman of the 
ADFA's Production Problems Committee, Tony Martin. 

Mr Martin said that favourable winter and autumn 
weather has lead to a significant increase in snail 
numbers in vineyards this season. 

"Dry conditions leading up to the 1995 harvest 
combined well with grower control measures to ensure 
than snails were not a problem last year'', Mr Martin said. 

"The lead up to the 1996 harvest has witnessed 
favourable conditions for snail population growth. Where 
this has been combined with less rigorous grower control 
strategies, snails may again emerge as a problem to the 
dried fruits industry at harvest. 

"The presence of snails in fruit delivered for 
processing threatens Australia's reputation as a producer 
of contaminant free premium quality dried vine fruit on 
international markets. 

"It also costs growers money, both in terms of the 
special treatment charge for the defect being in the fruit, 
and for the extra processing undertaken to ensure all 
snails are removed. 

"Snails have emerged as an ongoing contaminant 
problem for the dried vine fruit industry and must 
become a part of regular pest and disease management 
practices in vineyards", Mr Martin said. 

Dried fruit growers should be aware of the problems 
that snails are causing in agriculture throughout Australia 
and the world . 

Mr Martin said that the White Italian Snail (Theba 
pisana) and the Mediterranean White Snail (Cemuella 
virgata) are in plague proportions in many broadacre 
farming areas in the Wimmera and Mallee regions of 
Victoria and South Australia and sections of southern 
New South Wales and Western Australia. 

"The white snails crawl up maturing grain stalks to 
escape the ground heat and are harvested along with the 
grain. Their movement up grapevine trunks and into 
grape bunches is similar heat avoidance behaviour'', 
Mr Martin said. 

White Italian Snails 
"Work undertaken by Graeme Sanderson of 

Dareton's Agricultural Research and Advisory Station (a 
part of NSW Agriculture) has provided dried vine fruit 
growers with information on how to minimise the 
development of a snail problem in their property", 
Mr Martin said. 
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Action which can be undertaken by growers to 
ensure that a snail problem does not develop at harvest 
time includes the following action: 
• Assess the number of snails within the vineyard. Is a 

problem likely to develop? 
• Determine what species of snail are present. The 

white shelled species are more difficult to control 
than the Common Garden snail. 

Brown Garden Snails 
• Remove weedy areas that can harbour large 

numbers of snails by slashing, herbiciding, 
cultivation, or burning. 

• Snail control may be effective within a vineyard , but 
if the surrounding areas are not baited, slashed or 
cultivated, than a rapid re-infestation can occur. The 
initial infestation sources on some vineyards can be 
directly linked to disused channels, weedy road 
verges, and neighbouring properties. 

• Purchase a bait layer yourself or with a group of 
neighbours. Large areas can be effectively baited in 
a short period of time. 

• If snail numbers appear to be on the increase and 
you have an established legume covercropping 
system, switch to cereals for several years. 
Legumes are more palatable to snails and numbers 
can increase at a faster rate than if the 
covercropping system was cereal based. 

• Introduce a year of cultivation into a minimum tillage 
system if snail numbers are increasing and baiting is 
not significantly reducing the snail population. Snail 
breeding activity is stimulated by natural rainfall and 
deposition of eggs usually occurs during or shortly 
after these events. In 1994, the first main egg laying 
in Dareton of the White Italian snails occurred during 
and after the 13.5mm rainfall on June 6, 1994. More 
laying occurred on June 17 and 24, following light 
falls of rain . Cultivation after rainfall will disturb 
deposited egg masses and reduce the hatching 
population. 
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PROGRESS PAYMENTS- EXPLORING THE MYTHS 

Introduction 
The Australian dried vine fruits industry has operated 

a pooling system since the industry's inception. The 
pooling of grower returns is a strength of the industry, 
and is based on the premise that growers of like type fruit 
receive equal returns, irrespective of the area of 
production. 

The pooling system also allows processing 
companies to provide a significant proportion of 
estimated final returns 'up front' to growers in the form of 
door payments. 

Door payments provide funds for growers to finance 
the harvesting of the dried vine fruit crop. If a grower 
selected an Option 1 door payment, the payments 
scheduled for the following year provides a regular 
stream of income. The benefits growers reap from this 
system include better personal finance and tax planning. 

Alternatively growers may choose an Option 2 type 
payment schedule, where a larger door payment is 
followed by a smaller stream of income. Growers are 
free to choose between the two payment schedules, 
ensuring that their financial planning requirements are 
met. 
Despite the obvious and numetous benefits of the 
pooling system, some growers are disappointed when it 
takes too long for pools to be finalised, and all funds paid 
to growers. 

The purpose of this paper is to document the 
strengths of the pooling system, and the processes that 
must be undertaken prior to the finalisation of any 
seasonal pool. 
Finalising Seasonal Pools 

Before the finalisation of seasonal pools can 
commence, a number of important and complex 
processes must be undertaken. Finalisation begins with 
confirmation by marketing agents that they have sold all 
fruit. While the funds from the sale of the fruit may not 
have been received, agents will have committed the fruit 
to a market and know what price they will receive . 

The marketing agents report on the quantity of fruit 
that they have sold. The total quantity of sales is then 
broken down by the quantity of sales in a particular 
market, e.g. Germany, the United Kingdom, Australia. 
This information is then divided into the quantity of sales 
at particular prices, which is mostly determined by what 
grade of fruit has been sold. 

Season 1992 provides a good example of the 
complexity of this process, with a record crop being 
disposed of on markets previously uncharted by the 
Australian industry. These sales have to be broken down 
in the manner described above, to ensure that funds 
from the sale of a particular grade of fruit reflects the 
return generated. 

A carry over of fruit from one season to the next will 
always ensure that a seasonal pool will not be finalised 
within 12 months. In the case of the 1992 sultana crop 
this situation was unavoidable. In the case of season 
1994 sultanas, the industry made a conscious decision to 
delay the disposal of the carry over following the 1995 

harvest. 
The 1995 harvest provided the industry with a very 

small tonnage of very good quality fruit. This meant that 
domestic users of low crown Australian fruit could not be 
serviced by the Australian industry from the 1995 season 
crop. This is because of their reluctance to move to the 
higher price for fruit associated with purchasing 4 or 5 
crown fruit instead of 2 or 3 crown. 

The use of this carry over fruit has proven favourable 
for the Australian industry as markets have been 
maintained and customers satisfied. If all the season 
1994 carry over fruit had been disposed of as soon as 
possible after the 1995 harvest, Australian customers 
would have turned to imported fruit and proven difficult 
to return to Australian fruit when 1996 season sultanas 
become available. 

While growers may not be pleased with delays in the 
finalisation of a seasonal pool, their best interests are 
being served through the processes that have been 
described above. 
Season 1994 Sultanas 

Season 1994 sultanas will be used to illustrate the 
points that are being made in this article. This variety 
and season were chosen because sultana is the 
predominant dried vine fruit variety, and because the 
figures relating to returns and progress payments will still 
be relatively fresh in grower's minds. 

Growers who produced 3 crown light sultanas (the 
predominant grade produced) in season 1994 could have 
received a door payment of $5401 under an Option 1 
payment plan offered by one of the industry's processors. 
This was followed by scheduled progress payments of 
$70 from May to November, $115 for January2, and 
$100 in February and March 1995. 

This payment schedule meant that growers had 
received $1 ,345 for that fruit within one year of 
production. 

Despite this, some growers contest that the 
finalisation of this pool has been long overdue. It was 
finalised during December, 1995. As mentioned earlier, 
there is a number of processes which must be 
undertaken before a final payment to growers can be 
made. 

The final return for 3 crown light season 1994 
sultanas was $1 ,364. As the chart below shows, the vast 
majority of the funds that a grower will receive for this 
fruit ·is received within one year of producing the fruit. In 
the case we are examining, 99% of the final value of 
the fruit is in the hands of the growers one year after 
harvest. 

An examination of the schedule of payments for 
season 1994 currants and season 1993 sultanas paints a 
similar picture. One year after harvest 99% and 91% 
respectively of the final value of this fruit to the grower 
had been paid. 

The analysis that was used to derive this information 
was based on a grower choosing the Option 1 pool for 
the delivery of fruit. If Option 2 was selected for season 

This door payment was available from the Mildura Co-operative Fruit Co. Ltd, and is assumed to be representative of payments offered by all industry 
processors. 

2 January 1995 progress payment is made up of a $100 progress payment and a $15 processor rebate. 
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1994 3 crown light sultanas, and a higher door payment 
received, 97% of the final value of the fruit had been 
passed to the grower within one year of production 

Season 1994 Sultanas 
Cash Flow Per Dried Tonne 

$1,400 

$ 1,050 

$700 

$350 

$0 ..J --jo--+---+- I · f-~·----+-~-+~--+-~-+--+-+-- t-- ~-+-----i 

Dried Vs Wine 
Another valid comparison which can be made to 

evaluate the effectiveness of the dried vine fruit 
industry's pooling system is to compare it with the way 
wineries pay for the purchase of fruit. 

The majority of local wineries offer three equal 
payments, timed for March (at delivery), June and 
September. 

A comparison of the payment sc;:hedules for sultanas 
between funds paid for dried fruit versus that for fruit 
delivered to wineries again proves favourable for the 
dried fruit industry, as the chart below graphically 
illustrates. 
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Season 1995 Sultanas - Dried Vs Wine 
Cash Flow Per Wet Tonne 
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This chart shows the cash flow generated by one 

tonne of wet sultanas delivered to the wine industry, and 
one tonne of wet sultanas when dried3 . 

The quantity of money paid upon delivery by the 
dried fruit industry is easily larger than the $85 paid by 
the wineries (assumed to be one-third of $255). 

From the point of delivery until February of the 
following year the sum of money paid by the dried fruit 
industry gradually increases, in line with the schedule of 
progress payments provided by processors. By contrast, 
the funds generated by delivery to the wine industry 
reflect the second and last payments made in June and 
September, of $85 each. 
Time Equals Uncertainty 

The further anyone looks into the future, the more 
difficult it becomes to anticipate what will happen. For 
example, it is easy to forecast reasonably accurately 
what the weather will be like tomorrow. If you were 
asked to predict what the weather will be like in a week's 

time, accuracy becomes more difficult to achieve. To 
predict what the weather will be like in a year's time is 
almost impossible. 

This same analysis also applies to payments for fruit 
delivered to the winery. Because wineries actually buy 
the fruit from growers, the price that is paid has to be 
discounted because of the uncertainty associated with 
selling product in a highly competitive world market. 

While the environment that the dried fruit industry 
operates in may be no different, the way growers are 
paid certainly is. Because growers receive the funds 
from the sale of dried fruit , processors are able to 
forward the major portion of the value of fruit within one 
year, and deduct reasonable processing charges at the 
finalisation of payments to growers. 

This is different to the situation facing the wine 
industry. Grapes used for wine making are a production 
input, and represent one of many inputs that must be 
secured to produce wine in what is essentially a 
manufacturing process. Other substantive inputs include 
bottles, cork, labels, processing machinery, etc. 

For wineries to profit, inputs purchased must be 
competitively priced with those purchased by 
competitors, and also allow room for the taking of a profit 
on the sale of the end product. In this case wineries bear 
the risk of purchasing, processing, fermenting, bottling, 
labelling, corking, distributing, and finally selling the 
grapes bought from growers. To do so they must 
discount prices paid to growers to ensure a profit can be 
made. 

Bearing risk in a volatile market is not all negative 
though. Sultana growers who remember the 1984 
season will recall that a disastrous Northern Hemisphere 
crop saw the Australian industry with a valuable asset on 
its hands- a large new season crop and a carryover from 
the previous season. 

This carry over was initially thought to be a liability. 
A Northern Hemisphere crop fai lure meant that 
Australian growers reaped the rewards of bearing the risk 
associated with selling fruit. The higher returns paid to 
dried fruit growers in this year would have been absorbed 
by wineries, as a reward for carrying market risk. 

While the ADFA is not suggesting that growers 
should rely on failed crops to secure high returns, all 
growers should be aware that the progress payments 
offered at the start of a drying season are the minimum 
offered by processors. Any upward movements in 
returns are forwarded to growers, and not cashed by 
'middlemen'. 

However, extreme circumstances have lead to a 
revision of payment schedules. Season 1992 sultana 
payment schedules were revised following unforeseen 
circumstances leading to extreme changes in 
international markets. Sales from this season were 
made in an environment where Iranian fruit was entering 
the German market at extremely low prices, the USSR 
collapsed, and the industry recorded its largest ever crop 
of sultanas. 

The industry could not foresee these events when 
making projections as to expected return for fruit from 
that season. These are circumstances which are unlikely 

continued on page 12 

3 For the sake of this analysis, one dried tonne of sultanas is assumed to have been produced from four and a half tonnes of wet sultanas. 
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BLOCK EMPLOYEE WAGE RATES 
For those growers covered by the 

DRIED FRUITS, ETC. INDUSTRY (AWU) AWARD 

Effective from: November 20, 1995 

HARVEST 

PIECEWORK PICKING RATES 

Victoria & N.S.W. Rate per 100 containers: 
Sultana Currant Gordo Carina Crouchen Palomino Doradillo Shiraz 
Waltham Grenache 

Dip tins & Shrub tubs $40.20 $80.40 $51.90 $53.60 $64.30 $45.95 $29.25 $68.85 

Bryce bucket $50.25 $100.50 $64.88 $67.00 $80.38 $57.44 $36.56 $86.06 
Banana box $100.50 $201.00 $129.75 $134.00 $160.75 $114.88 $73.13 $172.13 
Lug box $104.52 $209.03 $134.94 $139.36 $167.18 $119.47 $76.05 $179.01 
SA flat plastic tub $44.22 $88.44 $57.09 $58.96 $70.73 $50.55 $32.18 $75.74 

Loading: $10.52 per hour (casual rate) 
DRYING GREEN 
Adult- $10.52 per hour (ordinary casual rate) 

Rack shaking - 50 yard rack: Rack dehydration (Grower to supply fuel): 
- complete job $8.61 per tier SO yard rack $26.43 per hour 
- part job $3.59 per tier - affix & remove curtains $52.81 per rack 
- shaking only $1.96 per tier - minimum charge $158.54 

75 yard rack $26.43 per hour 
Boxing $4.05 per bulk bin - affix & remove curtains $79.30 per rack 

HARVEST CONTRACT 

Full job: 
- grower tractor & fuel 
- contractor tractor & fuel 
Part job-pick, cart, spread 
- grower tractor & fuel 
- contractor tractor & fuel 
Part job-pick, cart, dip or spray, spread 
- grower tractor & fuel 
- contractor tractor & fuel 

Trellis Dried Summer Pruning 

Suggested minimum rates are: 

- minimum charge $211.31 

Sultana Currant 
& Gordo (Sultana + 1 5%) 

$452 per tonne $520 per tonne 
$493 per tonne $567 per tonne 

$403 per tonne $463 per tonne 
$444 per tonne $511 per tonne 

$422 per tonne $486 per tonne 
$463 per tonne $533 per tonne 

$10.52 per hour (ordinary casual rate) 

PRUNING 

SULTANAS - per 1 00 vines: CURRANTS- per acre (including T-trellis) $170 
Cutting out 
Pulling out $13.20, trimming up $6.60 
Rolling on 
Complete job 

$20.85 
$19.80 
$19.80 
$60.45 

WALTHAM CROSS - per acre 

GORDOS - per acre 

Higher rates may be warranted for vigorous vines and/or other more difficult conditions. 

This information is supplied as a service to growers by The Australian Dried Fruits 
Association Inc. 

$191 

$187 

While all care has been taken in the preparation of this information no responsibility or 
liability is accepted by the ADFA for its accuracy. 
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NITROGEN FERTILISER! 
WHERE DOES IT GO IN THE SOIL? 

By P. D. McClure & M.O. Dale 
Sunraysia Horticultural Centre, lrymple 

Horticulturists in the Murray Valley are using a new 
simple system to monitor the nutrients in the soil on their 
farm properties. The inexpensive system is easy to use 
and tells the grower almost immediately where nitrate is 
in the soil profile. 

An important part of this system are ceramic 
samplers. We first used them in Sunraysia in a research 
project to trace nitrogen losses under different types of 
irrigation. From this project we realised they cou ld be 
used by the grower as a management tool. Although 
nitrate was the nutrient monitored in the research project, 
there is potential for other nutrients (e .g. chloride, 
sodium, potassium, phosphate). 

The system is made up of three components: 
• Ceramic samplers which allow the grower to monitor 

the soil solution within the vineyard soil profile. 
• Sampling of the vineyard drainage water from the 

drain outlet which gives an overview of nutrient 
losses from the whole property. 

• Simple equipment for testing the soil solution and 
drainage water for the requ ired nutrients. 

Ceramic Samplers 
The ceramic sampler is a small porous tube about 

the size of a piece of chalk. We use plastic mastic or 
similar putty to block one end of the tube. In the other 
end we insert and seal a length of small diameter plastic 
drip micro tube (see figure 1 below). 
Figure 1. 

hypodermic syringe 
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The property manager has a number of choices on 
location for ceramic samplers. The most likely 
placement will be in the feeder roots of the vine to 
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monitor the concentration of nitrate. The next choice is 
likely to be below the root-zone to detect leaching (see 
figure 2 below). 
Figure 2. 

To install the ceramic sampler, auger a small hole 
into the soil on an angle to the required depth using a 
wood auger. Lower the sampler down the hole and inject 
a slurry of silica flour (finely ground sand) with a 
hypodermic syringe and a length of plastic tube. Leave 
until the silica settles out and embeds the sampler. 
Back-fill the original soil. Insert a hypodermic needle 
into the exposed end of the microtube at the soil surface. 
Then attach a plastic syringe to suck out a sample of the 
soil water. The syringe will withdraw soil solution when 
the soil is moist after an irrigation. (We can show you 
how to do all this. See the contact phone number at the 
end of this article.) 

When nitrogen fertiliser is applied at recommended 
rates the concentrations in the soil solution increase 
substantially and these are easily monitored with ceramic 
samplers. Growers can follow the course of the fertiliser 
movement after it has been spread on the soil surface, 
dissolved in irrigation water and washed into the soil. 

At present we do not know what these concentrations 
mean in relation to crop production, but growers have 
found that by comparing with other samples they can 
make useful changes. A citrus grower showed how his 
samplers and a little detective work cured a problem 
patch of young citrus. There was a noticeable difference 
in nitrate concentration in the soil solution from the 
healthy and weak parts of the citrus planting. He tested 
the efficiency of his fertigation system using test strips 
(described below) and found that uneven fertiliser 
distribution was the culprit. He corrected the fertigation 
equipment and used the soil solution concentration in his 
healthy citrus as a yardstick to bring his sickly trees back 
to health. 
Drain Sampling 

Drain monitoring is very important. It allows the 
grower to determine which nutrients are leaving the 
property. It tells the grower what effect any changes to 

continued on page 14 
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continued from page 9 
to be repeated, and which necessitated a downward 
revision to the schedule of payments. They were 
obviously very extreme. 
Conclusion 

The purpose of this article is to impart greater 
knowledge to grape growers about the benefits of the 

dried fruit industry's pooling system for fruit returns and 
progress payments made to growers. . 

While the finer detail of the system may remam a 
mystery to some, it definitely works in favour of growers, 
both in terms of a regular payment schedule, and by 
allowing any upward movement in dried vine fruit prices 
to be returned to growers. 

DRVlNG fOR PROflT 

What Is It? 
· The 'Drying for Profit' project is a joint initiative of the 

ADFA, the Dried Fruits Research and Development 
Council, and Riverlink (CSIRO, Agriculture Victoria, 
NSW Agriculture and Primary Industries South 
Australia). 

Drying for Profit is funded by the Federal 
Government and will continue for three years. There are 
two main aspects to the project. 
1) An Industry Development Officer to support grower 
discussion groups. (Funded by the Agribusiness 
program of the Department of Primary Industries and 
Energy) 

Stephen Kelly has been employed for a three year 
term to form and support a network of grower discussion 
groups throughout the Dried Vine Fruit producing are~s 
of Australia . Stephen is based at the Sunraysra 
Horticultural Centre in lrymple so that he can keep in 
close contact with researchers as well as growers. 

The grower discussion groups will be based on the 
following theme: 

D G rowers for 
R R edevelopment 
I And 
E P roduction 
0 Excellence 

To reinforce this theme the discussion groups will be 
referred to as GRAPE groups. 
2) The Mobile Information Centre (Funded by the Land 
and Water Resources Research and Development 
Corporation) 

The centre is a large caravan fitted with modern 
display equipment and computing facilities. The latest 
books, videos and computer simulations relevant to dried 
vine fruit will be kept in the information centre. The 
centre will be relocated to a GRAPE group member's 
block for each discussion group meeting. This will make 
the latest information on all facets of dried vine fruit 
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production available to you at a convenient location. 
Who Should Be Involved? 

All dried vine fruit growers who wish to improve their 
block's performance and maximise their long term 
returns will benefit from getting involved in a GRAPE 
group. 
What Are The Benefits Of Being Involved In A 
GRAPE Group? 

Grower discussion groups are not a new concept, 
over the last 25 years many growers in Sunraysia have 
been involved in various discussion groups. 

Benefits to participants of grower discussion groups 
that have been noted are: 
• Much clearer answers to problems, in a shorter time. 
• Introduction of many new ideas. 
• Modification of existing ideas. 
• Greater understanding and tolerance of other 

peoples opinions. 
• Members can benefit from the valuable experience 

of others. 
• Many minds are better than one. 

Members of GRAPE groups will receive all these 
benefits, plus access to the Mobile Information Centr~. 
plus the advantage of discussion focused directly at therr 
industry. 
What Will We Discuss? 

That's up to you! All group members will have the 
opportunity to contribute to discussions and have input 
into topics for discussion. 

Like most agricultural sectors the dried fruits industry 
is suffering under a cost-price squeeze. But now is an 
exciting time for the dried fruits industry, as the old 
adage, adversity is the greater seed of ingenuity, is 
certainly proving to be true. There is currently a great 
pool of new ideas and advanced technology that h~~ the 
potential to double productivity, compared to tradrtronal 
systems. 

Some topics already discussed by groups have 
included: rootstock and scion selection, new irrigation 
systems, improved trellis design, nutrition and fertiliser 
use, modified management techniques, mechanisation, 
integrated pest management, and financial and business 
management. There are many other issues that are 
relevant for discussion by GRAPE groups. 
What Exactly Are These New Advances In 
Technology? 

Well , by joining your local GRAPE group you can 
find out! 
HOW TO GET INVOLVED 

Contact either: 
• Stephen Kelly 

Ph: 050 514 500 or019 380 036 
• or your local ADFA Branch. 

More photos are on page 19. 
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EFFECT OF EMULSION DRYING TREATMENTS 
ON SULTANA QUALITY 

By Peter Clingeleffer, Principal Research Scientist 
CSIRO Division of Horticulture, Merbein 

particularly with multiple rack spray applications, in the 
belief that drying is enhanced. 
Results 
Drying Rate 

Increasing emulsion strength and repeat spraying 
treatments do not enhance the overall drying rate. 
Fruit Colour 

Dried fruit from all treatments produced high quality, 
5 crown light fruit. However, quantification with a Minolta 
chroma meter indicated that the higher level emulsion 
treatments produced slightly lighter, more yellow/amber 
fruit after processing and storage. 
Processing Damage 

Dried fruit berries may be damaged and torn during 
processing to remove capstems. This may lead to 
problems with fruit stickiness. 

Increasing emulsion levels and repeat spray 
treatments caused a highly significant increase in 
damage index after processing, almost all berries with 
two and three repeat spray treatments were severely 

Introduction damaged. 
Trials over recent seasons with modified drying Conclusions 

emulsion formulations have assessed drying oil It is clear from the results that growers have the 
emulsions to study impacts on drying rate and fruit opportunity to lower the level of emulsion applied, and 
quality (pre and post processing and storage). not only reduce cash inputs, but also bring about a 

The results indicate that a "half strength" mixture (ie. significant reduction in processing damage without a 
about 1.25% potash and 1.0% drying oil) gave major effect on drying rate and fruit colour. 
satisfactory drying rates and produced high quality light, Excessive levels of emulsion retained with multiple 
golden amber fruit when used for rack drying. sprays result in high levels of berry damage during 

Higher strength mixtures (ie. normal and double processing. 
strength) produced slightly more rapid drying rates during Unless rain during the early stages of drying (3-4 
the early stages of water loss, ie. when water loss is days) causes large losses of emulsion from berries one 
controlled by evaporation from the berry surface. spray applicaton is adequate. 
However as the latter stages of drying is controlled by If growers are concerned that a single spray 
water movement through the berry the overall application may lead to "blobs" resulting from poor 
differences in the rate of moisture loss were insignificant. emulsion coverage, the results suggest that two half 

Dried fruit produced with "half strength" mixture had strength emulsion applications will produce a satisfactory 
the highest quality, a light amber/yellow colour and low drying rate and mm1m1se processing damage. 
stickiness after processing and storage. By contrast, Application of further emulsion treatments, ie three and 
high levels of emulsion are commonly used by growers, four sprays, should be avoided. 

The research showed the following usage rates to be cost effective: 

Rack Spraying Oil Potash 

Initial application 1.00% 1.25% (ie.1.25 kg per 100 litres of water) 

Second application* 0.50% 0.60% 

Vine Spraying Oil Potash 
Initial application 0.50% 0.60% 

Second application* 0.50% 0.60% 

.. Second application necessary only if a grower is concerned about blobs or if 
rain occurs within three days of the initial drying emulsion application. 
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continued from page 11 
nutrient management on irrigation have on drainage 
water nutrient concentration. In addition some growers 
have found that very salty (50,000 EC) regional ground 
water has seeped into their property and been 
intercepted by the property drainage system. 
Simple Testing Equipment for Soil Solution 

Simple to use, inexpensive test strips are available 
from Merck for testing a wide range of chemicals for 
many industries. The strips are dipped briefly into the 
solution and after a short, set time, they change colour 
and can then be checked against a colour chart for 
concentration. There are also hand held machines which 
can read the colour change and provide a concentration 
in parts per million with remarkable accuracy. 

Property managers using this procedure have 

detected problems in fertigation systems by using the 
test strips to monitor fertiliser nitrate concentration at 
different outlets, either sprinklers or drip emitters within 
the irrigation shift. This has also helped growers 
understand how long it takes for the fertiliser to pass 
through their system and how evenly it is distributed. 

Despite the fact that the procedure is new, more than 
100 growers are now using it under a variety of crops 
and irrigation systems. 
Do You Want To Know More? 

If you want to know how you can take advantage of 
this new system, contact Paul McClure at Sunraysia 
Horticulture Centre. He can arrange a day when he can 
show you the equipment, how it is made, how it is 
installed and the procedures we use to test for nitrate, 
chloride and salinity. Phone (050) 514 500. 

RAMSEY ROOTSTOCK RESEARCH 
By Melanie Bucik, 

Sunraysia Horticultural Centre, lrymple 

Background 
Ramsey rootstock (Vitis champint) was originally 

introduced to Sunraysia due to its resistance to 
nematodes. Further research has shown Ramsey to be 
resistant to Phylloxera and high' salt levels. Once 
established Ramsey has the ability to substantially 
increase the yield of Sultana vines (Vitis vinifera), with 
vines coming into bearing at an earlier age than own
rooted Sultana. Subsequently, as grower acceptance of 
Ramsey increased, many dried fruit growers have 
replanted some or all of their old own rooted Sultanas 
with improved clones (H5, H4, M12) grafted onto 
Ramsey. As a result, Ramsey is the main rootstock 
variety used for dried sultana production in Sunraysia 
today. 

Over recent years growers have been concerned that 
Sultana clones grafted to the vigorous stock of Ramsey 
have become progressively less productive, producing 
excessive vegetative growth from around year seven. 
Thereafter yields, and to a lesser extent quality, decline 
to the point where grafted vines have been producing no 
better, or even worse than own rooted Sultanas. 
However, this is not universal and there are reports 
where growers have been able to maintain high 
productivity with correct management practices. 

Dormant vigorous vines of Sultana/Ramsey. 
Successful management will control vigour and 

provide high yields. 
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Introduction 
To help ensure that Ramsey is correctly managed by 

growers, a new Dried Fruits Research and Development 
Council project "Optimizing vine management for 
mechanisation and managing vigour of Ramsey 
rootstock" commenced on October 23, 1995. This 
project is a continuation from a 12 month project which 
reviewed past research and literature relating to yield 
and vigour of Sultana grafted to Ramsey and identified 
areas requiring further research. The aim of the new 
project involves research into the successful 
mechanisation of Sultana vines grafted to Ramsey 
rootstocks for dried vine fruit production. It is a joint 
project under the Riverlink initiative, with research work 
based at both the Sunraysia Horticultural Centre, lrymple 
and CSIRO, Merbein. 
Objectives 

While a number of factors can contribute to 
variations in the performance of Sultana grafted to 
Ramsey, the major ones appear to be associated with 
vigour management. Therefore, part of the research for 
this project focuses on the management practices that 
are used to manipulate vine vigour and yield , including 
optimum vine spacing for particular soil types, and 
monitoring grower deficit irrigation and root prun ing 
techniques. Old Ramsey trial sites establ ished in 
Sunraysia in 1963 will also be revisited to assess the 
long term yield performance of Sultana grafted to 
Ramsey. Monitoring and measuring these components 
will benefit the dried fruit industry in terms of vigour 
control, increased production and efficient use of 
irrigation. 
Vine Spacing 

Results from a survey of growers (Welsh 1995) 
indicate that current planting distances for cordon pruned 
Sultana on Ramsey in Sunraysia may be inadequate, 
resulting in shoot crowding and shading. Growers in this 
situation may require extra vigour management to bring 
the vines back into balance and improve yields. 
Increased vine spacings to 4m and above may be a 
means of reducing shoot crowding and improving yields. 
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Present planting distances of 2.4m for 
Sultana/Ramsey. Increased vine spacings will 
reduce costs of purchasing grafted vines and 
maintenance, while improving yields. 

Some Sunraysia growers are commencing 
experiments with wider spacings of up to 4.6m between 
vines on Shaw trellis systems. Observations indicate 
that Sultana on Ramsey has no difficulty in extending 
canopies to fill that extra area, but this may depend on 
soil type. 

Research will be conducted to establish the optimum 
in vine spacing that gives consistently high yields for 
Sultana grafted to Ramsey on a "Mark Ill" Shaw trellis. 
Trial sites will vary from 1) existing plantings where wider 
spacings have been used, 2) existing plantings where 
some vines may have been removed, and 3) new 
plantings where spacings can be selected as required . 
The first option will allow yield data to be collected 
immediately. Each of the other two options will require 
2-3 years establishment before data can be obtained. 
Root Pruning 

Root pruning may offer growers a technique to 
control vine vigour, and at the same time increased the 
water-use efficiency of the vines. There are a number of 
Sunraysia growers experimenting with root pruning as a 
method of controlling excessive vigour in Sultana on 
Ramsey. Although much of the experimentation has 
been short term (around one year) growers have 
observed a reduction of shoot vigour with no apparent 
reduction in yield. 

Trials on root pruning will be co-ordinated with regard 
to timing, depth, position from the vine and imposition on 
one or two sides of the vine. The impact on vine size 
and productivity in the season of treatment and 
performance in the subsequent year will be used to 
determine the long term effects of this method of vigour 
control. 
Deficit Irrigation 

Sultana on Ramsey has the potential to be 
excessively vigorous when too much water is available 
to them. Some recent research has indicated that 
excessive moisture in spring may contribute to excessive 
vigour, often resulting in poor maturity, dieback of canes 
and reduced yields. Survey results (Welsh 1995) 
indicate that many growers in Sunraysia do not 
accurately monitor the amount of water in the soil, 
therefore more than the minimum irrigation requirement 
to the vines. It is possible that these growers risk excess 
vigour problems. 

Most growers in Sunraysia have never tried to water 
stress their vines despite a perception that irrigation 
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stress can limit vigour. Monitoring the soil moisture is 
essential to maximise the degree to which this vigour 
may be controlled. When using deficit irrigation 
techniques stress may be implemented by varying the 
timing, application rate and volume of water delivered to 
individual vines using a drip irrigation system which has 
a high degree of control over these inputs. 

Drip irrigation is cost effective as it allows precise 
water application, providing significant water 
savings from leaching, spray drift and evaporation 
wastage. 

A number of growers are currently attempting to 
control the high vigour of Ramsey vines through 
adoption of deficit irrigation techniques, and have 
observed no significant reduction in yield . However, 
these results are based on one year's observations. 
Extreme caution must be employed when deficit 
irrigation is used. as there is a fine line between the 
amount of irrigation that will reduce vine vigour and the 
amount that will reduce yield (Nagarajah 1991). More 
information is required on the water use of Sultana on 
Ramsey before deficit irrigation can be employed with 
confidence, and treatments will need to be followed for a 
number of years. 
Old Ramsey Trial Sites 

As part of the original rootstock trial work conducted 
by Max Sauer of CSIRO, 11 rootstock trial sites were 
established in 4 irrigated districts, all in privately owned 
vineyards throughout Sunraysia during Spring 1966. 
Sultana grafted on Ramsey rootstocks and ungrafted H5 
Sultanas were included. Yield data gathered over a 5 
year period from these trials was the basis for 
recommending Ramsey as the preferred rootstock in the 
Sunraysia area. 

A number of these old trials still exist, although the 
exact number and any modifications made to them is 
unknown. A detailed assessment of all the original trials 
will be made to determine how many (if any) still remain 
in their original state and whether any information on the 
long term yield performance of Sultana grafted to 
Ramsey can be obtained from growers. 
Conclusion 

Research into the successful mechanisation of 
Sultana production in conjunction with vines grafted to 
Ramsey rootstocks is currently underway at the 
Sunraysia Horticultural Centre, lrymple and CSIRO, 
Merbein. This work will continue over the next few years 
to determine optimum vine management practices for 
the mechanisation and management of vigour of 
Ramsey rootstock. 
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The success of this research work will rely on 
continuing interactions between growers and researchers 
to ensure that Sultana grafted on Ramsey wi ll 
consistently produce high yields. Therefore, growers 
already experimenting with any of these techniques with 
Sultana grafted to Ramsey rootstock, willing to 
participate with further trial work, can contact Melanie 
Bucik at the Sunraysia Horticultural Centre for further 
information. Telephone (050) 514 500. 
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SALINITY- VINE VIGOUR INTERACTIONS AND THEIR EFFECTS ON FRUITFULNESS AND 
YIELD OF SULTANA ON RAMSEY ROOTSTOCK AND ON OWN ROOTS. 

By R. R. Walker, D. H. Blackmore and P. R. Clingeleffer 
CSIRO Division of Horticulture, Merbein, Victoria, 3505. 

A Paper Presented At The Workshop On Management Of Sultana On Ramsey Rootstock For 
Dried Fruit Production, Mildura, October, 1994. 

Background 
Own-rooted Sultana vines subjected to a range of 

salinities (0.38 to 3.5 dsm-1)1 in the field have been 
shown to experience significant growth and yield 
reductions at the higher salinities, the impact being 
greater in heavier textured soils and increasing with 
duration of salt treatment (Prior et a/., 1992). To our 
knowledge the impact of salinity on grafted Sultanas in 
the field has not previously been studied. 

Ramsey rootstock (Vilis champim) is well known from 
studies on potted vines for its ability to tolerate higher 
levels of salinity by better growth and higher survival 
rates than Vilis vinifera varieties such as Sultana 
(Alexander and Groot Obbink, 1971). Its higher 
tolerance is associated with its ability to limit the uptake 
and/or root to shoot transport of chloride, resulting in 
significantly lower foliar chloride concentrations (Sauer, 
1968). Its better growth than Sultana at low salinity 
under glasshouse conditions (Downton, 1985) is 
indicative of its higher vigour which, under field 
conditions, is sometimes difficult to control. 

Environmental stresses, such as water or salt stress, 
often lead to reductions in plant growth, the magnitude of 
the effect depending on the species, variety, level and 
duration of the stress (Walker, 1994). Stress is also 
known to affect the balance between vegetative and 
reproductive development, with enhanced flowering and 
fruiting sometimes reported as an outcome of salinity 
stress (Downton, 1978). 

In this study we compare the impact of salinity stress 
over a period of 5 years (1990-1994) on the growth, 
fruitfulness and yield of Sultana on own roots and 
Sultana on Ramsey rootstock, irrigated with three salinity 
levels in the field at Merbein, Victoria. 
Methodology 

The vines were planted 2.5m apart in rows 3.3m 
apart in October 1987 in sandy loam soil , referred to as 
Coomealla sandy loam (Penman et a/., 1939). There 
were 6 rows of 40 vines with a single row of guard vines 
on each side of the six treatment rows. The vines were 
trained on standard T trellis with a single foliage wire . 
The two cane wires were placed at 1.2m height and 0.3m 
apart. The foliage wire was 0.3m above the cane wires. 
The vines were cane pruned to a maximum of 12 canes, 
if available. 

The vines were drip-irrigated with three drippers per 

0.38 dSm-1 = 380 EC units (e.g. as published in Sunraysia Daily). 
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vine, each dripper delivering 4 litres per hour. They were 
established for the first two seasons (1987/88 and 
1988/89) with water from the River Murray, having an 
average spring-summer salinity over the two seasons of 
0.36 dsm-1. Salinity treatments were commenced in 
December, 1989. Tensiometers were used to schedule 
irrigations, based on an increase in soil moisture tension 
of 20 kPa at 30 em depth. The vineyard was not 
cultivated over the 5 year period of salinity treatments. 

Each row of 40 vines consisted of 4 main plots of 10 
vines, with the first and tenth vine in each plot being 
"guard" vines. The trial was laid out according to a split 
plot design, with one of three different salinity treatments 
assigned to main plots of 10 vines, each arranged as 
randomised blocks and replicated eight times. Soluble 
nutrients, principally calcium nitrate and potassium 
nitrate, were applied through the drippers, adding 
approximately 0.06 dsm-1 to each salinity treatment. 
Sodium chloride was added to the irrigation water to 
achieve the medium and high salinity treatments. Small 
amounts of calcium chloride and magnesium chloride 
were also added to maintain the irrigation water SAR 
(sodium adsorption ratio) below 15. The respective 
mean SAR values for the low, medium and high salinity 
treatments were 1.4, 8.6 and 14.7. The final salinity 
treatments consisted of (i) 0.38 dsm-1 (water from the 
River Murray plus added nutrients) (ii) 1.75 dsm-1 (water 
of medium salinity plus added nutrients) and (iii) 3.50 
dsm-1 (water of high salinity plus added nutrients). The 
average salinity of River Murray water for the spring
summer period over the five years of the trial (1990-94) 
was 0.32 dsm-1. 

The eight treatment vines in each main plot 
consisted of an own-rooted Sultana and Sultana on one 
of seven different rootstocks, including Ramsey, 
randomly assigned to the sub-plots of each main plot. 
The results reported are for own-rooted Sultana and 
Sultana on Ramsey rootstock. 
The Results 

The vigour effect of Ramsey rootstock was evident 
at all salinity levels. Weights of first year pruning wood, 
averaged over the five seasons from 1990 to 1994, were 
3-fold higher for Sultana on Ramsey than Sultana on 
own roots for each of the low salinity (0.38 dsm-1), 
medium salinity (1.75 dsm-1) and high salinity (3.50 
dsm-1) treatments (Table 1). 
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Table 1 Average fresh fruit yield (kg/vine) and first year wood pruning weight (kg) of Sultana on own roots 
and Ramsey rootstock irrigated with one of three different salinity levels over five seasons (1990-94) . 

Parameter 

Pruning weight 

Yield 

Treatment 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

Own Roots Ramsey: 

0.93a 2.92d 
0.74b 2.31e 
o.57c 1.73f 

22.6a 36.0C 
21 .2a 40.6d 
17.9b 33.6e 

Different superscripts denote significant differences (P=0.05) 
Ramsey rootstock had a similar marked impact on 

yield. Fresh fruit yield of Sultana on Ramsey, averaged 
over the five seasons, was 1.6, 1.9 and 1.9 fold higher 
than own-rooted vines at the respective salinity levels of 
0.38, 1.75 and 3.50 dsm-1 (Table 1). Yield was 
significantly reduced by the higher salinity treatment for 
both Sultana on own roots and Sultana on Ramsey. The 
reduction was 21% for own-rooted vines, but only 7% for 
Sultana on Ramsey. The medium salinity treatment had 
no significant effect on yield of own-rooted vines, but 
surprisingly, significantly increased yield of Sultana on 
Ramsey (Table 1). 

The average fresh fruit yield of Sultana on own roots 
at the low salinity treatment was similar to the yield 
reported by Sauer (1977) in the first trials of Ramsey with 
Sultana in the Sunraysia district. The average yield for 
the period 1965 - 1972 was 20.4 kg/vine, which is 
marginally lower than the yield obtained in our study, for 
the period 1990- 1994, of 22.6 kg/vine (Table 1). 

The average fresh fruit yield of Sultana on Ramsey 
reported by Sauer (1 977) for the period 1965 - 1972 was 
28.5 kg/vine, which was notably less than the average 
yield obtained in our study, for the period 1990 - 1994, of 
36.0 kg/vine (Table 1). The trial undertaken by Sauer 
involved flood irrigated vines (Table 2 on page 18). 
Various site and other factors would have also differed 
between the trials. 

The increased yield of Sultana on Ramsey at 
medium salinity relative to low salinity was particularly 
evident in 1994. In that year, the yield of Sultana on 
Ramsey at medium salinity was 35% higher than at low 
salinity. While there was no significant difference in 
bunch weights or berry weights for Sultana on Ramsey 
between the medium and low salinity treatments, there 
were significantly higher bunches per shoot and bunches 
per vine at medium salinity compared with low salinity. 
Clearly, the fruitfulness of Sultana on Ramsey was 
significantly better at the medium relative to the low 
salinity treatment. We suggest that this may have been 
related to the reduced cane growth (Table 1) and, by 
implication, canopy size, due to the medium salinity 
relative to low salinity. The reduced vigour of vines 
receiving the medium salinity treatment may have 
enabled greater light penetration into the canopy at the 
critical time of fruit bud initiation in spring 1992. The 
1994 crop was initiated at the time of fruit bud inception 
in spring, 1992. Because the conditions in spring 1992 
were considerably wetter and more overcast than most 
years (Ciingeleffer, unpublished data), the importance of 
light penetration for fruit bud initiation (Ciingeleffer, 
1981) may have been accentuated. 
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It was notable also that bunches per shoot and 
bunches per vine for Sultana on Ramsey at high salinity 
were significantly higher than at the low salinity 
treatment. Again, this may have been related to the 
salinity-induced vigour reduction at high salinity and 
greater light penetration through the canopy at fruit bud 
initiation. However, berry and bunch weights were 
significantly lower relative to the medium salinity 
treatment, and while yield was reduced relative to the 
medium salinity treatment it was still higher relative to 
the vines at low salinity. It was notable also that own
rooted Sultana treated with high salinity had lower berry 
and bunch weights, lower bunch numbers per shoot and 
bunches per vine and significantly lower yields relative to 
the low salinity (control) vines. 
Conclusions 

In summary, this study has shown contrasting 
responses to salinity between Sultana on own roots and 
Sultana on Ramsey. Whereas both experienced 
reductions in pruning weights with increasing salinity, 
there appeared to be a beneficial effect of medium 
salinity (1.75 dSm-1) in reducing the excessive vigour of 
Sultana on Ramsey, which may have improved light 
penetration at fruit bud initiation leading to greater 
fruitfulness and higher yields relative to low salinity. 
Higher salinity (3.50 dSm-1) showed similar but reduced 
effects due to lower berry and bunch weights. This 
contrasted with the own-rooted Sultana which suffered 
reduced berry weights, bunch weights, bunch numbers 
and yield at high salinity. 

Finally, a note of caution should be added regarding 
the possible use of medium and high salinity water in 
commercial vineyard operations, especially if the water 
has a high sodium concentration relative to calcium and 
magnesium. There is a danger that soils may become 
sodic and consequently may breakdown with loss of soil 
strength and aeration and may become prone to more 
frequent waterlogging. A sodic soil is one where sodium 
constitutes more than 1 0 - 15% of the total cations 
absorbed on soil particles, which represent the soil cation 
exchange complex (Hart, 1974). Careful attention to the 
composition and level of salt in the water, site selection 
and soil management practice is needed. The reader is 
referred to Cass et al (1996) for an overview of strategies 
for surviving with salinity and soil management practices 
for control of soil salinity and sodicity. 
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NEW FEDERAL COUNCIL FORMAT 
1996 ADFA Federal Council will differ from those 

held in the past few years. 
The new arrangements arise from the ADFA's Board 

of Management determination based on 
recommendations from the Federal Council Review 
Committee appointed by 1995 Federal Council. 

The 1996 ADFA Federal Council will be held on 
Wednesday June 5 and Thursday June 6. 

Wednesday June 5 will be an information day open 
to all growers. Addresses will be received from: 

• ADFA Chairman 
• ADFS representative on marketing and 

promotion 
• ADFB 
• Industry processors 

continued from previous page 

• DFRDC 
• Food Advisory Services 
• Other topical issues, e.g. Production Problems or 

Receival and Processing Committees. 
Dinner on the Wednesday evening will be part of the 

formal program with an address from an invited speaker 
to Federal Council delegates, delegate's partners, and 
invited guests. 

Thursday will be for the conduct of ADFA business, 
especially policy formulation through the consideration of 
motions put before the Council. Elections will be held 
and budgetary matters addressed on this second day. 

Any grower interested in becoming involved with 
ADFA Federal Council should contact their local ADFA 
Branch, or ADFA Head Office on (050) 235 174. 

Table 2 Fresh fruit yield (kg/vine), bunch weight (g), berry weights (g), bunches per shoot and bunches per 
vine of Sultana on own roots and Ramsey rootstock irrigated with one of three different salinity 
levels. Data are for the 1994 harvest. 

Parameter 

Yield 

Bunch Weight 

Berry Weight 

Bunches Per Shoot 

Bunches Per Vine 

Treatment 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

0.38 dsm-1 
1.75 dsm-1 
3.50 dsm-1 

Own Roots 

21.5a 
22.9a 
17.1b 

272a 
276a 
250b 

1.52a 
1.39a 
1.3oa 

0.77a 
0.78a 
o.7ob 

82a 
83a 
68b 

Ramse~ 

35.2c 
48.4d 
41 .4e 

491cd 
526d 
458c 

1.96b 
1.84b 
1.66c 

o.soc 
0.73b 
0.77a 

73b 
94c 
91c 

Different superscripts denote significant differences (P=0.05) 
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DRYlNG FOR PROFlT 
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Stephen Kelly and the Mobile lnfonnation Centre. 

CONTACT 
STEPHEN KELLY 

PH.S14SOO 
019 380036 
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INFORMATION CENTRE 
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011181 

The Drying For Profit Mobile lnfonnation Centre, soon to be a common sight on dried vine fruit properties 
throughout Sunraysia and the Riverland. 
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FAST AND FUSS FREE 
Prepared by the ADFA's Food Advisory Services Department 

It's harvest time again and it's hot, the kitchen is the last place you want to be. These hot weather ideas are 
quick and taste great leaving you breathing space to do other things. 

CHOCOLATE APRICOT 
SLICE 

Preparation time: 15 minutes + 30 
minutes refrigeration 
Makes: 50 squares 

1 cup dried apricots, finely 
chopped 

1112 cups Rice Bubbles 
112 cup slivered almonds 
112 cup shredded coconut 
1t4 cup icing sugar, sifted 
1t4 cup cocoa powder 
2 tablespoons Nutella 

3
t4 cup Australian currants 

250g Copha, melted 
1 OOg dark chocolate, melted 

Combine apricots, Rice Bubbles, 
almonds, coconut, 1cmg sugar, 
cocoa, Nutella, currants and Copha 
in a bowl and mix well. 

Press mixture into lined and 
greased 20cm x 30cm lamington tin . 

Cover, refrigerate for 30 minutes 
or until firm . 

Drizzle slice with dark chocolate. 
Refrigerate until set. 

ORIENTAL CHICKEN 
BREAST SALAD 

Preparation time: 1 0 minutes 
Cooking time: 18 minutes 
Serves: 6 

6 small chicken breasts 
1t3 cup olive oil 

juice of 1 lime (or lemon) 
SOOg spaghettini pasta 

3t4 cup chopped coriander 
3t4 cup chopped mint 

112 cup chopped parsley 
2 cups mayonnaise 

300ml cream 
1 tablespoon vinegar 
1 teaspoon sesame oil 

1
t4 cup juice from cooked 

chicken 
6 spring onions, cut into 1 em 

diagonal slices using some 
of the green 

1 cup blanched snow peas, cut 
into 1 em strips 
salt, freshly ground pepper 

Preheat oven to 200°C. Place 
chicken breasts on oiled oven tray. 
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Brush with remaining olive oil 
mixed with lime juice. 

Cook 12 minutes. Reserve juices, 
Allow to cool. 

Cook pasta, drain, toss with one 
tablespoon of olive oil and allow to 
cool. 

Blend coriander, mint and parsley 
with mayonnaise, cream, vinegar 
and sesame oil, and reserved juice 
from cooked chicken. Blend 
thoroughly. 

Dressing should not be too thick. 
Add more cream if necessary. 

Gradually mix half dressing into 
pasta. Add spring onions and snow 
peas. Toss again, adding a little 
more dressing if needed. 

Cut chicken in 1112 em slices. Toss 
in remaining salad dressing. Place 
pasta in serving dish and pile 
chicken in the centre. 

THAI BEEF SALAD 

Preparation time: 20 minutes 
Cooking time: nil 
Serves: 4 

16 thin slices of leftover cold 
beef 

1 cup beansprouts 
1 small red capsicum, thinly 

sliced 
112 cup Australian sultanas 
2 spring onions, finely sliced 
1 tablespoon chopped fresh 

mint 
2 tablespoons shredded fresh 

coriander 
1 medium lettuce 

Dressing: 
1 tablespoon soy sauce 
2 tablespoons fish sauce 
2 tablespoons lemon juice 
1 teaspoon chilli sauce 
1 teaspoon grated fresh ginger 
1 teaspoon sugar 

In a serving bowl, add beef, 
beansprouts, capsicum, sultanas, 
spring onions, mint and coriander 
and toss well. 
Wash and dry the lettuce leaves. 

Arrange on a large platter or 
individual plates. 

Spoon the meat and salad mixture 
over lettuce. 

Dressing: 
Whisk together all ingredients until 

well combined. 
Drizzle over salad before serving. 

BEEF TACOS WITH 
TOMATO SULTANA SALSA 

Preparation time: 15 minutes 
Cooking time: 15 minutes 
Makes: 12 tacos 

2 tablespoons oil 
2 large onions, chopped 
4 cloves garlic, finely chopped 
1 kg lean minced beef 
1 packet (35g) taco seasoning 

mix 
1 x 41 Og can peeled tomatoes, 

chopped, with juice 
1 tablespoon mixed fresh 

thyme and oregano, or 1 
teaspoon dried 

1 x 440g can red kidney beans, 
drained 
Tabasco sauce, to taste 

12 corn taco shells 
1 cup grated tasty cheese 

Tomato Sultana Salsa 
(recipe below) 

Heat oil in large pan, add onion, 
cook until soft. Add garlic, cook a 
further minute. 
Add beef and cook until browned. 

Stir in taco seasonings, tomatoes, 
juice, kidney beans and herbs. 

Add Tabasco sauce to taste and 
simmer for 1 0 minutes. 

Serve hot in taco shells sprinkled 
with cheese and tomato sultana 
salsa. 
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TOMATO SULTANA SALSA 

2 medium tomatoes, finely 
chopped 

1 medium onion, finely sliced 
3 tablespoons lemon juice 
2 tablespoons chopped fresh 

coriander 
2 teaspoons grated lemon rind 

1/4 cup Australian sultanas 

Combine all ingredients in medium 
bowl. 

FRUITY FILLED CHICKEN 

Preparation time: 5 minutes 
Cooking time: 1 0 minutes 
Serves: 4 

1 cup Australian dried apricots 
1 cup Australian sultanas 

1
/4 cup pine nuts 

grated rind and juice 1 
orange 

4 chicken breasts, skins 
removed 

Place apricots , sultanas and pine 
nuts in a food processor and chop 
finely. Add rind and half the orange 
juice. Spread mixture equally onto 
chicken. 

Fold each breast in half. Place in 
microwave proof dish and pour over 
remaining orange juice. Cook in 
microwave oven on medium for 10 
minutes or until tender. 

SPINACH WITH CURRANTS 
AND PINE NUTS 

Preparation time: 5 minutes 
Cooking time: 5 minutes 
Serves: 4 

1 tablespoon olive oil 
1 clove garlic, crushed 
1 x 250g packet frozen spinach, 

thawed and drained 
1 cup Australian currants 

112 cup pine nuts, toasted 
salt and pepper to taste 

In a large fry pan, heat oil , add 
garlic and cook until soft . 

Add spinach, currants and pine 
nuts, stir to combine and cook until 
spinach is hot. Season with salt and 
pepper. 

COUSCOUS WITH 
CHICKPEAS AND RAISINS 

Preparation time: 5 minutes 
Cooking time: 8 minutes 
Serves: 4 

11
14 cup water 

1 chicken stock cube 
1 cup couscous 

3t4 cup Australian raisins 
300g can chickpeas, drained and 

rinsed 
30g butle~ softened 

1
/4 teaspoon ground cumin 

1
/4 teaspoon dried coriander 

Bring the water and stock cube to 
the boil in a saucepan, add 
couscous and stir well. 

Remove from heat, and allow to 
stand, covered, for 5 minutes. 

Add raisins, chickpeas, butler, 
cumin and coriander to couscous 
mixture, stir over low heat until 
heated through. 

NUTTY CARAMEL SLICE 

Preparation time: 20 minutes + 30 
minutes refrigeration. 
Cooking time: 5 minutes 
Makes: 50 squares 

Base: 
1 x 250g packet plain sweet 

biscuits, crushed 
125g butler 
Topping: 

1 x 400g can sweetened 
condensed milk 

75g butler 
2 tablespoons golden syrup 

112 cup walnuts chopped 
112 cup pecan nuts, chopped 
1/4 cup slivered almonds 
314 cup Australian currants 
85g dark chocolate , melted 

Combine crushed biscuits and 
butler in a bowl, mix well. 

Press over base of greased and 
lined 20cm x 30cm lamington tin. 

Combine condensed milk, butter 
and golden syrup in pan. 

Bring to boil, stir for 3 minutes, or 
until mixture is a light caramel 
colour. 

Combine nuts and currants, stir 
half into caramel mixture. 

Spread over biscuit base, sprinkle 
with the remaining nuts. Drizzle 
chocolate over top. 

Cover, refrigerate for 30 minutes 
or until firm . 
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RAISIN MINT RELISH 

Preparation time: 12 minutes 
Cooking time: 5 minutes 
Makes: 4 cups 

1 cup cider vinegar 
112 cup raw sugar 
112 teaspoon curry powder 
112 teaspoon dry mustard 

3-4 small green cucumbers, 
peeled, finely chopped 

3 tomatoes, finely chopped 
1 cup Australian raisins 
1 cup chopped fresh mint 

Combine vinegar, sugar, curry and 
mustard in pan, stir over heat, 
without boiling, until sugar is 
dssolved, remove from heat. 

Combine cucumbers, tomatoes, 
raisins and mint in bowl , add 
vinegar mixture, mix well. 

Spoon mixture into hot, sterilised 
jars, seal while hot. 

SATE CABBAGE SALAD 

Preparation time: 10 minutes 
Serves: 4- 6 

1 carrot 
112 red capsicum 
114 cabbage, shredded 
113 cup oil 
1
/4 teaspoon sesame oil 
2 tablespoons lemon juice 
1 teaspoon sugar 
2 tablespoons chopped fresh 

parsley 
tablespoon chopped fresh 
coriander 

1112 cups Australian sultanas 
1
/3 cup unsalted peanuts, 

toasted 
112 teaspoon caraway seeds 

(optional) 
fresh herbs to garnish 

Cut carrot and capsicum into thin, 
Scm long strips. Wh isk together 
oils, juice , sugar, parsley and 
coriander. 

Toss vegetables. sultanas together 
with dressing. 

Sprinkle with peanuts and caraway 
seeds, toss lightly. 

Serve garnished with fresh herbs. 
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CURRIED CHICKEN SALAD 

Preparation time: 20 minutes 
Cooking time: nil 
Serves: 6 

112 cup mayonnaise 
2 tablespoons fruit chutney 

1112 tablespoons fresh lemon 
juice 

2 teaspoons curry powder 
3 cups cooked chicken, 

skinned, boned and diced 
2 sticks celery, thinly sliced 

3t4 cup Australian sultanas 
1 small red onion, peeled and 

chopped 
2 tablespoons chopped fresh 

parsley 
lettuce, washed and drained 
ground paprika 
sliced fresh peach, nectarine 
or mango, to garnish 

In large mixing bowl , combine 
mayonnaise, chutney, lemon juice 
and curry powder. 
Toss in the chicken, celery, 

sultanas, onions, parsley. 
· Line a serving bowl or platter with 
a bed of lettuce and spoon the 
chicken mixture on top. 

Sprinkle over paprika and surround 
with sliced fruit. 

PORK WITH GRAPES AND 
CURRANT SAUCE 

Preparation time: 10 minutes 
Cooking time: 15 minutes 
Serves: 4 

1 
4 
2 
1 

3 

tablespoon oil 
pork loin medallion steaks 
cloves garlic, finely chopped 
cup white wine (or orange 
juice) 
cups vegetable stock 
tablespoons coarse grain 
mustard 
tablespoons redcurrant jelly 
(or dark jam) 
cups fresh sultana grapes 
cup Australian currants 
spring onions, sliced 
diagonally 
rind 1 small orange, cut into 
strips 

Heat oil in large pan and fry steaks 
for 4 minutes each side or until 
lightly browned. Transfer meat to 
plate and keep warm. 

To make sauce, lightly fry garlic 
until soft- do not burn. 

Add half of the wine, stock, 
mustard and redcurrant jelly, bring 
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to boil and reduce sauce by half. 
Add remaining wine, grapes, 

currants, spring onions, orange rind , 
meat and any juices from plate. 
Warm meat through and serve. 

SPICY SULTANA-BANANA 
NUT MUFFINS 

Preparation time: 1 0 minutes 
Cooking time: 20 minutes 
Makes: 12 

150g butter, softened 
1 cup caster sugar 
2 eggs 
1 ripe banana, mashed 
2 cups wholemeal self-raising 

flour 
112 cup plain flour 
2 teaspoons mixed spice 
2 teaspoons cinnamon 

213 cup milk 
1 teaspoon vanilla essence 

3t4 cup Australian sultanas 
3
t4 cup chopped pecans 

Beat butter and sugar until creamy. 
Add eggs, one at a time, beating 
well after each addition. Add 
banana, beating well. 
Add half the combined flours, 

mixed spice and cinnamon and beat 
well. Beat in milk and vanilla. 

Carefully fold in remaining flour, 
sultanas and pecans. 

Spoon into lightly greased muffin 
pans. 

Bake in moderate oven for 
20 minutes or until cooked and 
golden. 

Stand in pans for 5 minutes before 
turning out. 

Serve warm with butter or cream 
cheese. 

CHICKEN IN MELON 
WEDGES 

Preparation time: 15 minutes 
Serves: 4 

1 cantaloupe 
1112 cups cooked rice 

1 cup cooked turkey or 
chicken, diced 

1 stick celery, thinly sliced 
1 cup small red grapes 
1 cup Australian sultanas 

1
12 cup crumbled crispy bacon 
2 tablespoons French dressing 
2 tablespoons orange juice 
1 teaspoon grated orange rind 

1t4 cup mayonnaise 
mixed salad leaves 
orange slices and fresh 
herbs to garnish 

Cut melon lengthways into 
quarters, remove seeds. 

Cut flesh from melon, reserve 
shells. Dice flesh (you will need 
2112 cups). 

Combine melon, rice, turkey, 
celery, grapes, sultanas and bacon 
in a bowl, mix well. 

Whisk together dressing, orange 
juice, rind and mayonnaise. 

Pour dressing over melon mixture, 
combine well. Spoon mixture into 
shells. 

Serve with salad, garnish with 
orange slices and fresh herbs. 

-= 6~- ~~:l?:J 
CHILLED PASTA SALAD 

Preparation time: 15 minutes 
Cooking time: 15 minutes 
Serves: 6 

500g pasta (spiral, shell or 
fettuccine) 

1 cup green beans, cut into 
3cm lengths 

1 medium red capsicum, thinly 
sliced 

2 spring onions, chopped 
1 x 425g can tuna chunks, in oil 
2 tablespoons oil 

1t4 cup white wine vinegar 
1 tablespoon lemon juice 
1 clove garlic, crushed 
1 large cucumber, thinly sliced 
4 eggs, hard boiled and 

quartered 
4 tomatoes, cut into eighths 
1 cup Australian sultanas 
2 tablespoons chopped basil 

Cook pasta in boiling water until 
just tender, rinse under cold water 
and drain well. 

Combine pasta, beans, capsicum 
and spring onions in a large bowl. 
Drain tuna, reserving oil. 

Combine reserved tuna oil, oil, 
vinegar, lemon juice and garlic, 
whisk until well combined. 

Spoon pasta into centre of a large 
serving platter. 

Arrange cucumber, eggs and 
tomatoes around the edge of the 
platter. 
Scatter the flaked tuna, sultanas 

and basil over salad and drizzle with 
dressing. 
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SIMNEL CAKE FOR MOTHERS DAY 

Sunbeam Dried Fruits has released a new 
white promotional pack supporting their 375g 
Sunbeam Mixed Fruits range. 

The pack features a photo of a Simnel Cake 
and has the recipe on the rear panel. 

The making of Simnel Cakes follows a 900 
year old tradition, when generations of families 
gathered together to feast and present wild 
flowers to their mothers. The Simnel Cake is 
prepared with rich fruits, the finest flour and 
decorated with candied fruits and marzipan 
f lowers. It is in the spirit of "honouring 

mothers" and fostering the family meal 
together, that Sunbeam are supporting in their 
promotion of the Simnel Cake. 

The special Simnel Cake pack is being 
delivered to supermarkets at the moment and 
replaces the normal 375g Sunbeam pack in the 
period running up to Easter and Mothers Day. 

The Simnel Cake is being featured widely in 
cooking sections of regional and city press. 

Retailers will take advantage of the extra 
interest this pack generates and feature the 
product strongly in promotion. 

AUSTRALIA ' S OWN 

MIXED FRUITS 
5 UN DRIED 

~ 

SIMNELCAKE 
A 900 Year Tradition 
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KEEP OUT OF THE REACH OF CHILDREN 

Y LEAF 
STO S 

Fruit Drying Oil 
Emulsifiable Concentrate 
VEGETABLE OIL BASED ACTIVE CONSTITUENTS: 

712 g/1 ETHYL ESTERS OF C14/C20 MIXED FATTY ACIDS 
82 g/1 POTASSIUM SALT OF CASTOR OIL FATTY ACIDS 

Use to Assist in the Drying of Vine Fruits 
AS SHOWN IN DIRECTIONS FOR USE 

DISTRIBUTED BY: 
MANUFACTURED BY: Net Contents VINELEAF STORES 
HENKEL AUSTRALIA PTY. LIMITED 
83 MAFFRA STREET, 
BROADMEADOWS, 3047, VICTORIA. 

20 Litres 
HEAD OFFICE: Fifteenth Street, 
lrymple, Victoria, 3498. 
Phone: (050) 24 5704. 

VINELEAF STORES 
IRYMPLE MERBEIN MERBEIN RED CLIFFS 

15th Street, Commercial Street, Main Avenue, Laurel Avenue, 
lrymple Merbein Merbein Red Cliffs 
24 5704 25 2304 25 2402 24 2102 

MILDURA COOMEALLA ROBINVALE 
Etiwanda Avenue, Silver City H/way, Moore Street, 

Robin vale 
26 3904 
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Mildura Coomealla 
23 0017 27 4606 
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