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Sunmuscat vines in their second year of production. 
Photograph was taken on the property of Lindsay Herath 
in Merbein. For more information on this variety, please 

contact Ross Skinner- DFRDC on 5022-1515. 
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FROM THE CHAIRMAN 

FELLOW GROWERS 

Over the past 12 months growers in the Industry have been 
inundated with information about changes to the Industry marketing 
structures. 

I do not want to bore you too much more, I believe that there is a 
reasonable understanding of what the ADF A has set out to achieve: 
that simply is a market driven Industry. 

The key issue in the next few months is the role, if any, of the 
Australian Dried Fruits Board. 

The ADF A along with processors and ADFB representatives will 
meet with Senator Judith Troeth on February 26th to discuss the future 
of the ADFB. There is no doubt that the ADFB has served the Industry 
well in the past, particularly when we had large volumes of surplus 
fruit that had to be exported. 

The situation into the future is less clear, with best estimates 
indicating much lower volumes of fruit available for export. 

The question all participants in the Industry have to ask is: can 
we have an Export Marketing Board adding value to the fruit that is 
exported which exceeds the cost of running the Board? 

Obviously all these changes have also affected the role and the 
structure of the ADFA, you can't start a bushfire without getting 
singed. 

One of the strengths of the ADF A has been its strong financial 
base. This was very much a product of being an Industry Association 
as distinct from a purely growers body. 

Levies to fund the Association were taken out of grower proceeds 
by the marketing agent and remitted to the ADF A. This process of levy 
collection was a condition placed on the processor as a member of the 
ADFA. 

The changes in the Industry marketing arrangements will 
probably see a change in how the ADF A levy is collected. 

What I urge growers to think about is, that whatever the final 
arrangement, it is absolutely essential that the growers of the Industry 
have a well financed body to represent them on all the issues that affect 
them. 

Over time the ADF A has been in almost every dog fight in the 
street providing a strong voice on issues as diverse as the cost of water, 
inspection services, quarantine issues, tariffs, conservation, NFF 
politics, and many others. 

In many cases the ADF A has represented the broader irrigation 
community on these issues and we are a wen respected advocate for all 
growers. 

The size of the Industry means we will have to trim our cloth to 
suit the situation. 

We may have to work towards strategic alliances with other 
grower groups like the wine grape and the table grape growers to see if 
we can share resources and seek a unified approach on issues that affect 
all growers. 

The bottom line is the ADF A will have to perform just like we are 
encouraging the processing and marketing sector to do. 

The ADF A will have to justify its existence to the grower base 
and I am convinced we can. 

I trust an growers have a good harvest. 

Peter J Macintosh 
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EXPORT REPORT 

EXPORT REPORT 

UK Market 
The United Kingdom [UK] is the largest importer of 

dried vine fruits in the world. For this reason it is closely 
monitored by all producing countries. UK import statistics of 
dried vine fruit for the year ending 1996 are shown in the 
table below. 

Source Tonnes 
Currants 
Australia 200 
Greece 18,071 
Other countries 1,010 
Total 19,281 

Raisins & Sultanas 
Australia 3,480 
Greece 6,803 
Turkey 38,182 
Iran 4,657 
Afghanistan 1,435 
USA 30,086 I 

South Africa 6,545 
Other countries 6,269 
Total 97,457 

The 1997 World conference of sultana and ra1sm 
producing countries was held in London and we were 
fortunate in having Mr Andrew Ciclitira address the 
conference delegates. Mr Ciclitira is the Chairman of the 
National Dried Fruits Trade Association [NDFT A] and is a 
director of Demos Ciclitira Ltd which for over three 
generations has been importing dried fruits into the UK 
market. Mr Ciclitira' s address was as follows: 

"I would like to divide my talk into three parts. 

First to outline the recent changes in the UK dried 
fruits industry and reflect on their long term effect on the 
producing countries. Secondly to update you on the health 
and prospects for our own NDFT A and lastly to provide a 
brief synopsis on the technical problems affecting our 
industry, touching particularly on the issues of both aflatoxins 
and ochratoxin which as many of you know are the subject of 
some concern. 

Turning first of all to the UK industry. As many of you 
will know, this year has seen the amalgamation of two of the 
largest UK importers and packers - Messrs Scotia Haven 
Foods and Whitworths Ltd. The new larger company also 
incorporates the old Co-operative wholesaling business, 
formally based in Manchester. The new group does therefore 
command an important position within our market. What is 
of interest to us is the effect this may have, long term on both 
the UK and the producing countries. I personally believe that 
modernisation of the UK industry was long overdue. 

The days of importers, brokers and individual brokers 
have now disappeared into history. Modem dried fruit 
companies need close connections with the producing 
countries and a substantial technical back up enabling them 
to check and enforce the customers own product 
specifications. 

Technical issues are now the major part of importing 
and selling to the European Community, it is no longer 
sufficient to merely ship fruit in the hope that it may be 
satisfactory. The result this and other amalgamations for 
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producing countries is that they will have less opportunity to 
call the shots. 

A larger customer, can enforce their own credit terms 
and technical requirements on an exporter anxious to sell to 
the UK. Not surprisingly the major UK retailers and 
manufacturer's have looked towards the producing countries, 
so that they can buy directly from them. This they hope will 
provide greater competition so that importers prices can be 
forced down. 

The downside is of course that the producer ultimately 
has to sell at a similar price to the retailers as he would have 
done to an importer. Margins and profits are reduced and the 
whole industry suffers. 

An objective of the producing countries in partnership 
with the major UK importers must be to increase their own 
margins, if only by a little and to also ensure that the product 
is readily available to the required specification and that 
prices do not suffer excessive peaks and troughs. 

The question therefore is whether the producer in the 
long term is prepared to work closely with the UK importers 
and packers or whether the producer wishes to effectively 
bypass the packer and work more closely with the retailer or 
manufacturer. The answer is of course a compromise between 
the two. 

I would stress that it is in the producing countries 
interest to support the UK importers and to work with them to 
make sales and to improve the quality of our fruit. 

I turn now at this point to the health and state of our 
own NDFT A. As you can imagine our association has 
suffered a continuous reduction in membership as companies 
have merged or been taken over. My role as the new 
chairman is to help reverse this trend and I propose to do this 
in three ways. 

Firstly by encouraging major manufacturers and 
retailers to become involved as affiliate members of the 
association. Secondly to further strengthen our link with the 
producing countries and individual packers. Thirdly to 
institute a membership drive to recruit those smaller 
companies that deal in dried fruit but as yet have not felt the 
need to be part of a dried fruit trade association. 

Our association has been very proud of the way the 
technical committee has pooled the resources of the different 
competing companies to help tackle the quality issues for the 
benefit of us all. We believe that common standards and even 
shared technical audits may represent the way forward. 
Certainly the recent ochratoxin A problem has highlighted 
the benefits of joint testing and analysis. 

I also believe that a major part of our association' s 
efforts should be directed to the relaying of information and 
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with this in mind I hope to encourage our membership to set 
up a quarterly bulletin and any financial and editorial support 
from producing countries would be much appreciated. 

Finally as the millennium approaches it would seem 
appropriate to produce a history of our industry with a section 
for each country. Such a book will hopefully be of great 
interest to all the producing countries and of course to the UK 
trade. 

As conference knows well we have as an association 
been very pleased to operate a joint PR program over the last 
five years using the services of Vital PR. This year, in a new 
departure the PR campaign culminated in the ' new product 
awards' scheme, which were given out in June at our annual 
general meeting. I was personally impressed by the 
enthusiasm of our PR team and the participants in the award 
scheme. This year we hope to build on last years success and 
further increase the coverage of the new product awards. 
Vital PR will present to you shortly so I don' t wish to steal 
their thunder at tltis stage. I would however, urge delegates to 
consider extending the PR campaign to 1998/99, perhaps 
focusing any expenditure on the new product awards and our 
own suggested ideas. 

Finally, I would like to turn to the more serious issue 
of quality and the technical matters affecting our industry 
today. 

In the recent past, much effort and time has been spent 
in trying to improve the cleanliness of vine fruits. Australia, 
South Africa, California and Turkey have all made great 
strides, to improve their specifications and cleanliness. 
Regrettably Greece and Iran remain dependent on individual 
packers efforts without any assistance from government to 
help modernise their industry further. The result has been a 
steady decline in the consumption of fruit from these origins. 

Issues affecting vine fruits over the past twelve months 
have included amongst other tltings the ltigh lead content 

nnual 

found predominantly in Turkish sultanas. Lately there has 
been a government survey in the UK for ochratoxin A, a 
penicillin type mould which following the European Union 
advice on testing was supposed to have been merely a 
formality. Unfortunately the results produced following 
testing of sixty retail samples have caused grounds for 
concern. Ochratoxin A, whilst always known to have been in 
existence, has now been discovered to be carcinogenic, 
affecting the kidneys. 

Producing countries do therefore need to take this 
matter very seriously and arrange to test vine fruits in an 
approved laboratory. Samples being taken from different 
growing areas at different stages of production so that an 
effective study can be made. 

The UK Ministry of Agriculture has decided to form a 
working party with the NDFT A to undertake a more thorough 
survey over a one year time span. We envisage using a single 
UK laboratory, drawing samples from different countries and 
testing again as the fruit arrives in the UK. Also after it is 
packed and once again when it is on retail sale. The 
assistance of producing countries, in helping to draw samples 
and to finance the tests will of course be much appreciated. 

The November issue of the Ministry bulletin is due to 
be published on Friday the 31 of October and will contain the 
results of the recent Ministry surveillance exercise. We 
believe as an industry, that it is important for us all to seek to 
reduce levels of ochratoxin A in dried vine fruits to the lowest 
levels technologically achievable. We hope that by working in 
partnership with you this matter can be thoroughly 
investigated and the cause once known eliminated to prevent 
further problems. 

I am certain, that the European Union will seek to 
implement legislation shortly and in the meantime it would 
seem sensible for both the producing countries and the UK 
industry to adopt a voluntary code of practice. Touching 
briefly on aflatoxin, well known as a problem on nuts and 
tree fruits the European Union is already in the process of 
drafting legislation requiring the making it mandatory for 
industry to test all vine fruits for aflatoxin on the port of 
arrival. 

Whilst aflatoxin has not been shown to be a particular 
problem on vine fruits there is still likely to be legislation. 
The good news may be that individual countries will perhaps 
be able to organise their own methods of testing, helping to 
hold down costs. 

In conclusion, I would like to thank you for your hard 
work in helping to support the UK industry over the past 
twelve months. Technical problems come and go, prices rise 
and fall but we are pleased to report that our industry is in 
good heart and keen to work closely and in a friendly spirit of 
cooperation with the producing countries.' ' 

Tuesday 26th & Wednesday 27th May 1998 
BIGGER and BEITER than ever 
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at the new venue 

Benetook Avenue, Mildura 
Adjacent to the Sunraysia Institute ofTAFE 
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HARVEST WAGE RATES 

BLOCK EMPLOYEE WAGE RATES 
For those growers covered by the 

DRIED FRUITS, ETC. INDUSTRY (AWU) AWARD 

Effective from: Harvest 1997/98 

MINIMUM GRAPE PICKING PIECEWORK RATES 
Rate per 100 containers: 

Sultana Currant Gordo Carina Crouchen Palomino Doradillo 
Waltham Grenache 

Dip tins & Shrub tubs $42.60 $85.15 $54.95 $56.75 $68.10 $48.65 $30.95 

Bryce bucket $53.25 $106.44 $68.69 $70.94 $85.13 $60.81 $38.69 
Banana box $106.50 $212.88 $137.38 $141.88 $170.25 $121 .63 $77.38 
Lug box $110.76 $221.39 $142.87 $147.55 $177.06 $126.49 $80.47 
SA flat plastic tub $46.86 $93.67 $60.45 $62.43 $74.91 $53.52 $34.05 

Loading buckets onto cart: $11.05 per hour (ordinary casual rate) 

SUGGESTED DRYING GREEN RATES 
Adult - $11.05 per hour (ordinary casual rate) 

Rack shaking - 50 yard rack: 
- complete job (hessian up, shake, 
cart out , spread and rake) 

- part job (shake and cart out) 
- shaking only 

' 

$9.04 per tier 

$3.77 per tier 
$2.05 per tier 

Rack dehydration (Grower to supply fuel): 
50 yard rack $27.76 per hour 

- affix & remove curtains $55.46 per rack 
- minimum charge $166.50 

75 yard rack $27.76 per hour 
- affix & remove curtains $83.28 per rack 

Boxing $4.25 per bulk bin -minimum charge $221 .92 

Shiraz 

$77.40 

$96.75 
$193.50 
$201.24 

$85.14 

HARVEST CONTRACT -Suggested rates per dried tonne where grower supplies all equipment and materials: 
Higher rates should be agreed where the contractor provides any equipment or materials. 

Sultana Zante Carina Gordo 

Full Job (pick, cart, spread,spray/dip, $460 $653 $532 $491 
shake, finish dry, box, load) 

Part Job #1 (pick, cart, spread) $406 $608 $487 $437 

Part Job #2 (pick, cart, spread, spray/dip) $415 $446 

Trellis Dried Summer Pruning $11.05 per hour (ordinary casual rate) 

MINIMUM PRUNING RATES 
Higher rates may be warranted for vigorous vines and/or other more difficult conditions. 
Suggested minimum rates are: per acre 
SULTANAS -per 1 00 vines: CURRANTS (including T -trellis) $178.35 
Cutting out $21.90 
Pulling out $13.85, trimming up $6.95 $20.80 WALTHAM CROSS $200.90 
Rolling on $20.80 
Complete job $63.50 GORDOS $196.55 

per 100m. 
$14.80 

$16.65 

$16.30 

4 
This information is supplied following consultation with the Australian Workers Union as a service 
to growers by: 

., 
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The Australian Dried Fruits Association Inc. 

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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DEHYDRATION OF VINE FRUIT 

PRINCIPLES AND GUIDE TO DEHYDRATION 

Introduction 

With the large losses that can occur due to wet weather 
during the harvest and drying periods, dehydration of fruit 
becomes an economical method of finish drying fruit. 

This is also an option when the weather turns cool 
where it is difficult to dry fruit below 13% moisture content 
on the rack or trellis. Typically fruit is shaken or harvested at 
moisture levels between 15-18% and would require some 
form of finish drying. 

Principles of Dehydration 

To gain a better understanding of how different finish 
drying systems work, it is necessary to examine some of the 
basic principals of dehydration - the relationship between air 
temperature and velocity. 

Dehydration in its simplest form involves passing air 
over the fmit to be dried. Water evaporating from the 
product surface is then carried off as vapour by the air 
current. Thus, the simplest form of dehydration is ground 
drying, with the sun evaporating water from the berry surface 
and the vapour removed by the wind. 

The dehydration rate can be -greatly increased by 
correct control of the temperature and velocity of the air. 

Air Temperature: Hot air can carry much more water vapour 
than cold water. For instance, air heated to 60°C can hold 
five times as much water vapour as air as air at 30°C. 

Air Velocity: Using a fan to increase air velocity rapidly 
removes water vapour from near the berry surface and 
replaces it with fresh, dry air. 

Rack Dehydration 

The Rack Dehydrator was designed to provide 
optimum drying in an enclosed rack for "finishing off' fmit 
or complete drying, covering a wide range of fmit moisture. 
The burner generates a high volume of heat and the fan 
distributes hot air for the total length of the rack and 
displaces the moisture from the skin surface of the fmit. 

Kero.sene Rack Dehydrator being driven by an electric motor. 

Rack dehydrators have a kerosene or gas burner and 
are driven by a tractor P.T.O., electric motor or petrol engine. 
The heat output is more than adequate to dry a 46m rack and 
given favourable drying conditions, should be sufficient to dry 
a 75m rack. 

Growers need to appreciate that there are skills 
required to successfully artificially dry fruit to existing 
standards. Failure to adopt proven practices have resulted in 
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costly losses to the Grower and the Industry in the past. These 
practices include: 

Rack Filling and Spreading - Load fmit evenly, one bunch 
thickness. Overloading creates heat distribution problems. 
Uneven drying will reduce the grade of your fruit and 
increase the drying period. 

Fruit Assessment - Get a representative sample of the fmit to 
be dried, usually in the middle of a tier, on the 4th or 5th tier. 
Test by feel to indicate the moisture content and the time 
required to dry. 

Berry Sheet - Top Tier - Drop top tier down and also drop 
berry wire down but only on the duct side. 

Assemble Curtains - Position Thermometers - Fully enclose 
rack with side curtains and top sheet allowing looseness for 
humidity escape. Place thennometers at both ends of rack 
and one in centre, half way up on the opposite side to that of 
the dueling. 

Position Dueling - Place ducting inside the curtain on the 
windward side of the rack. Have outlets facing inwards and 
upwards. Connect unit. 

When drying fruit with considerable moisture content, 
there should be sufficient opening in the curtains to allow 
moist air to escape. The lower edge of the curtain opposite 
the duct should be raised about lOOmm and progressively 
reduced (BUT NEVER CLOSED) as drying progresses. 

Dehydration Operating Time Guide 

Fruit Type Percent Excess Operating at 60°C 
Moisture 

Finish ofT or 2.5-5% 2-4 hours 
Green Tinge 
Pool2 8-10% 6 - 10 hours 
Pool 3 15-20% 12 - 16 hours 
Salvage 20-25% 20 - 24 hours 
Fresh 100% 36 hours 

If the completion of drying extends into late afternoon 
or evening, leave curtains up and restart the drier next 
morning for about one hour to take up surface moisture. 
Then shake and box. 

Remember that dehydrators don' t work as efficiently 
in cool or humid weather and it may take considerably longer 
to dry a rack under these circumstances. 

On completion of the drying time, take a sample, cool 
the fruit and test. 

The burner can either be shut down and the fmit left to 
cool down overnight or the fan run for a few hours. 

Note: Long periods of drying at higher temperatures than 
recommended will caramelise and case harden fruit which 
may be rejected by packers. 

Bin Dehydration 

Two of the most popular bin drying systems in use are the 
Hudson drier and the portable bin system. Although Hudson 
bins are no longer manufactured, many are still operational in 
the district. 

Dehydration using bin driers involves forcing hot dry 
air through fruit placed on the dehydrator trays (Figure 1) . 
One of the most common problems with bin driers is uneven 
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DEHYDRATION OF VINE FRUIT 

drying. This is often caused by uneven fruit distribution in 
the bins and FRUIT MUST BE SPREAD EVENLY to avoid 
this situation. 

Figure 1: Cross-section of a dehydrator tray showing movement 
of air 

Hudson Bins:The Hudson drier consists of two steel walled 
bins capable of holding up to 3.5 tonnes of fruit. When the 
bins are filled they are covered by a curved steel mesh and 
polythene sheet which is clamped to the side of the bins. A 
kerosene burner is located between the bins and usually 
consumes between 2 to 3 litres of kerosene per hour. 

Portable Bins:The portable bin drying system operates on a 
similar principal to the Hudson but is characterised by the 
connection of a number of small individual bins or trays. The 
great advantage of this system is that it permits mechanical 
loading and unloading, and that the number of bins can be 
varied according to the capacity required and the burner used. 

Each bin contains 400kgs to 500kgs of fruit, with the 
maximum number of bins that may be connected being 
determined by the burner/blower type. 

A Hudson type burner is capable of drying up to 6 bins 
(2.5 tonnes) whereas a rack drying unit could dry 30 or more 
bins (15 tonnes). Most growers find 20 bins (8-9 tonnes) a 
convenient, economical quantity to dry with a rack drying 
burner. 

Operation of Bin Driers:A number of points can be made 
regarding the operation of bin driers: 

• Fill bins to the top if the fruit requires only "finishing off' 
Wetter fruit must be spread more thinly or sufficient air 
will be unable to pass through. 

• Fruit must be raked level to ensure even air flow through 
the fruit. 

• When fruit is tipped into the drier from bins, make sure 
dehydration commences immediately to stop compaction 
from occurring. 

• The cover is clipped over the bins allowing sufficient 
material to create a tunnel, which should be at least 
900mm high during operation. A cover can be made by 
sewing together two ground sheets. The cover is held 
down by two flat strips of metal and clips placed every 
750mm. 

• With portable bins, the high air velocity from the fan and 
a venturi effect caused around the air system near the fan 
results in high pressure at the far end of the line of bins 
and low pressure near the fan. As a consequence, fruit 
tends to dry faster in the end bin than those near the 
burner. This is the most common complaint from first
time users of bin drying systems. To avoid this, two 
approaches can be taken: 
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1. Use a duct laid over the fruit. A normal rack 
dehydrator duct can be used, although extra hol~s 
may be required if less than the total length IS 
employed. If insufficient holes are present, too 
much back pressure will result in burner 
insufficiency. 

2. Use a baffle in front of the fan to create 
turbulence in the air stream. A simple baffle can 
be constructed by wiring together 7 to 9 dip tins 
in a pyramid shape with the open end of the 
buckets facing the burner. These are placed on 
fruit and propped up. Perforated metal also 
works well. Baffles should be placed about 1.5 
metres from the blower. The baffle is effective 
when the curtain over the first bin is blown up 
rather than being sucked down. 

• Each bin drying unit must be fine tuned to av~id hot ~nd 
cold spots. To ensure even heat dtstnbutwn, 
thermometers should be used to locate hot and cold spots. 
When using a portable bin drying system for the first time 
thermometers should be placed on fruit every third bin. 
With experience, a thermometer every five bins should 
suffice. If cold spots are found, hot air can be encouraged 
to that area by creating a low pressure area beneath ~y 
allowing air to escape. For this reason, and also to avmd 
the same effect being caused by wind blowing under the 
unit it is useful to seal the base of the unit. For Hudson 
bins', cut a small hole in the bin adjacent to any cold spots. 

• If air is to be recycled back into the fan outlet, the unit 
must be sealed as described above. It is mainly drawn 
from the first 8 to 10 bins and helps to overcome the 
venturi effect 

Removing Green Tinge and Blobs:Piace a layer of fruit 
150mm thick in the drier and bring the air temperature at the 
top of the fruit to 60°C. Run for five hours, or until 
sufficiently dry and the desired colour obtained. Tum off the 
burner, but leave the fan running until fruit is cool. 

Drying Wetter Fruit (17-20%):The ter:nperatur~ should. be 
brought up to about 50°C and maintamed dunng daylight 
hours. At night the burner should be t~rned off and. the fan 
left running for several hours to avmd condensatiOn and 
sweating. Light up again in the morning and run between 
52-55°C until the fruit is dry. 

Note: Long periods of drying at higher temperatu~es t~an 
recommended will caramelise and case harden frutt whtch 
may be rejected by packers. 

Finally 
The need for artificial dehydration has become more apparent 
during the last ten years for the larger operator, mainly due 
to: 
• Adverse seasons of poor drying. 
• High labour and material costs of ground drying. 
• Loss of premium returns due to lower frutt grades. 

As an added bonus - dehydration allows for greater 
flexibility and cost effective management pra.ctices, ~s we~l as 
a method of controlling moulds and pest mfestahons m a 
disaster year. . . . 

Experience has shown that DehydratiOn reqmres sk~ll 
and constant supervision to deal with the unforseen m 
weather conditions. Good management practices with an eye 
for detail leads to a successful cost effective operation. 

Remember you are handling a "food product", be 
hygiene conscious and avoid personal risk by careless 
practices. 
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MAINTENANCE AND USE OF PORT ASEAL RACK DEHYDRATOR 

MOTOR START-UP 
LPG Fuelled Engine Drive: 
1. The dueling may be fitted to the machine before start-up 

in the case of all LPG units. 
2. Check engine oil level. 
3. Open main gas isolating valves in cylinder(s), bulk tank 

and at rack risers where relevant. 
4. Open ball valve closest to engine (Valve to the left). 
5. Check that stop switch or keyswitch where fitted to 

engine is in ON position. 
6. Set time clock to required number of hours operation 

when fitted. 
7. Set throttle to half throttle position. 
8. Fit starting rope start engine, or key-start if applicable. 
9. Depress priming button on LPG engine regulator for 2 

seconds on rope start engines. 
10. Pull starting rope quickly or press starter button to start 

motor. 
11 . If engine does not start repeat steps 8,9 & 10. 
12. For Electric Start engines simply switch ON and start. 

NOTE: Each make of engine has different starting 
characteristics. In all cases choke is rarely required. Most 
electric start engines have the carburettor choke removed. Do 
not leave choke on or damage to engine wi ll occur. 

TO STOP ENGINE: 
Close the gas ball valve closest to engine (Valve to the left), 
and allow engine to stop. 

Motorised Portaseal Rack Dehydrator 

LPG BURNER (RM-2): 
Lighting Burner: 
1. The engine must be running. 
2. Open the LPGas ball valve below the pressure regulator. 

(Valve on the rightside.) Named Burner isolating valve. 
3. Set the LPG regulator to around 300kpa.(40 PSI.) 

(Note: If it is necessary to reduce the pressure to obtain 
300 kpa. the blue button on the safety valve must be 
pressed periodically to bleed-off gas while the knob on 
the regulator is turned anti-clockwise. 

4. Set Thermostat, if fitted, to approximately 10 deg C. 
above required operation temperature. eg. 60 deg C. 
required. Set thermostat to 70 deg C. 

5. Depress blue button on safety valve. 
6. Press red button igniter until burner ignites. Burner 

should light almost immediately. 
7. Hold blue button on safety valve in until burner heats 

thermocouple (approx15-20 seconds.) 
8. Release button and adjust burner to desired flame. 
9. Adjust thermostat to lower dial temperature or Hilo 

switch to LOW, and set ' low flame' needle valve 
(approx. 1/2 turn open). 

10. Adjust thermostat to required temperature and install 
one to two panels from end half-way up panel tiers and 
on the opposite side to the dueling. 
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DO NOT ATTEMPT TO RUN THE MACHINE BY 
BRIDGING SAFETY SWITCHES OR TAPING DOWN 
SAFETY VALVE! 

SHOULD ANY PROBLEM ARISE DURING OPERATION, 
ALWAYS CLOSE BURNER ISOLATING VALVE 
IMMEDIATELY. FLAME WILL GO OUT. 

CAUTION!!! DO NOT ALLOW LP GAS CYLINDERS TO 
BE REFILLED WHILE MACHINE IS OPERATING. THIS 
IS A DANGEROUS AND ILLEGAL PRACTICE. 
CYLINDERS SHOULD ONLY BE FILLED TO 80% 
CAPACITY. OVERFILLING WILL CAUSE LIQUID TO 
ENTER THE DEHYDRATOR AND CAUSE 
UNCONTROLLED GAS BURNING AND DAMAGE TO 
THE ENGINE. 

OPERATION: 
The temperature required inside the rack is adjusted by 

regulating the gas pressure to the burner by turning the knob 
on the pressure regulator. 

As LPG burners operate efficiently over the whole range, 
the rack may be heated rapidly initially & (in the case of 
manual machines), adjusted throughout the duration of the 
drying process to give the desired temperature in the rack. 

Refer to guideline for rack dehydration in the previous 
article. 

SHUTDOWN: 
Simply close burner isolating ball valve to shut down 

burner, but allow engine to run for 3-5 minutes to cool 
burner. Engine ball valve may then be closed and the engine 
stopped. 

SERVICING: 
Burners are virtually maintenance free. Thermocouple 

sensors may require periodic replacement, especially when 
burning of tip becomes evident. 

Hose, couplings and sealing of P.O.L couplers, should be 
checked before use. 

Leak tests should be carried out periodically with a 
solution of detergent and water. Operation of safety 
equipment should be tested periodically. 

Safety valve should not allow gas to flow to burner when 
flame is reduced or out. 

Air vane switch should shut-off gas supply to burner if 
engine is stopped with burner operating. This test should be 
carried out only on LOW flame setting and operator prepared 
to turn off burner isolating valve immediately if equipment 
fails to operate as engine is stopping. Duct must not be 
connected during testing. 

HINTS OF OPERATION: 
1. lf the unit is used in adverse windy conditions, it will be 

necessary to set up the unit for the duct to blow toward the 
wind source, i.e. machine pointing into the wind along the 
rack or the duct holes toward the wind across the rack. 
This will help to maintain even temperature and 
distribution within the enclosed rack even under adverse 
conditions. 

2. Should the temperature at the far end of the enclosed rack 
exceed by more than 10 deg. C. , the duct may be tied back 
1-2 panels. This condition will only occur if the rack is 
not sealed properly and the air loss is excessive, or outside 
conditions cause excessive heat losses. 

3. To be able to check on the rate of drying it is advisable to 
sample fruit at regular intervals. Samples should be 
allowed to cool outside the rack before testing. 
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DEHYDRATION OF VINE FRUIT 

END OF SEASON STORAGE: 
Engine units should be stored as per Maker's handbook to 

ensure exhaust valve is closed to prevent corrosion caused by 
moisture entering machine. 

Fan should be regreased using light grade multi-purpose, 
NB. Several pumps as the shaft is turned is all that is 
necessary. Two grease nipples are provided within the fan 
housing. Remove screen for access. Do not over grease! 

LPG hose end should be covered to prevent possibility of 
entry of foreign material during 'off' season. 

If the unit is stored as suggested, the operator is assured of 
trouble-free commencement of the following season. 

IF BURNER DOES NOT LIGHT: 
Check the following: 
1. Is there ample LPG supply? 
2. Does gas flow when button on safety vale is depressed and 

fan running? 
3. Are there any kinks in the hose? 
4. Does the igniter spark at the plug on the burner? 
5. Has the thermostat been adjusted to around 70 deg. C? 

(automatic models only.) 
6. Has the power switch been turned ON?(automatic models) 
7. Has the gas pressure regulator been adjusted to the 

pressure required for ignition? 

IF BURNER DOES NOT REMAIN ALIGHT: 
Check the following: 
1. Has the button on the safety valve been depressed for a 

sufficiently long period to allow heating of the 
thermocouple? 

2. Is the flame sufficient to heat the thermocouple? 
3. Does the end of the thermocouple show signs of oxidising? 
4. Does the air vane switch appear to be operating when the 

motor is running? (Vane should move toward the burner 
when motor is started and towards fan when motor is 
slowed or stopped.) 

5. Is all the electrical wiring intact and do the thermocouple 
connections between the safety valve and thermocouple 
end appear to be tight? 

6. Does the thermocouple end become red hot in a high 
flame? 

MOTOR DOES NOT START: 
Check the following: 
1. Is the gas turned on and in ample supply? Freezing 

causes low pressure draw off. 
2. Has the priming button been depressed immediately prior 

to attempting to start? (Gas fumes should be visible from 
air cleaner). 

3. Has the ignition 'STOP' switch on the motor been turned 
ON? 

4. Is the choke open? (Choke is rarely required.) 
5. Is there spark at the spark plug? 

(Isolate gas supply, remove spark plug, reconnect high 
tension wire and earth base of spark plug to cylinder head. 
Turn engine over with rope, or electric start if fitted. 
Observe spark.) 

6. Has the time clock been started? (Models fitted only.) 
7. Are there any kinks in hoses? 

CONSUMER GUIDE FOR SAFE HANDLING 
PRINCIPAL CHARACTERISTICS 
* L.P. Gas is ' liquefied petroleum' gas, commonly known 

as L.P.G., or simply 'bottled gas '. These are names used 
to describe PROPANE and BUTANE. 

* L.P. Gas is stored in cylinders under moderate pressure as 
a liquid. When gas is required, the cylinder valve is 
opened and some of the liquid 'boils' off as a vapour/gas. 

February 1998 

* L.P. Gas as a liquid expands to 270 times its volume as a 
vapour. This enables L.P. Gas to be transported and 
stored as a compact liquid but be burnt as a gas. 

* A strong, distinctive odorant is deliberately added to L.P. 
gas to assist in early detection of even minor leaks. 

* Since L.P Gas is heavier than air, any leaked gas will 
always flow downwards, collect in low spaces and be slow 
to dissipate without ample ventilation and air movement. 

* All L.P. Gas is absolutely non-toxic, non-corrosive, clean 
burning and non-polluting, but if inhaled in sufficient 
volumes, it would cause suffocation. 

BASIC SAFETY RULES: 
* Ensure fixed L.P. Gas installations are carried out and 

serviced by a licensed or authorised gas fitter. 
* Keep L.P. Gas appliances and fittings in first class 

condition. Check them regularly for any deterioration in 
performance, signs of corrosion or for minor leaks. If any 
leak of gas is detected, refer to Emergency Procedures. 

BURNER MAINTENANCE: 
L.P Gas Burners: 

These burners have been developed after several seasons 
of experiments and testing to adapt a suitable burner for 
efficient operation. The burner is extremely efficient, 
especially under adverse low ambient conditions. No cleaning 
is necessary. 

New developments using Portaseal Rack Dehydrators 
have been made in dehydration of trellis dried fruit. The bin 
method is being used very successfully with remarkable fuel 
savings and much improved air distribution. 

The tray method has been adapted for the Portaseal Rack 
Dehydrator, also with excellent results and savings in fuel 
and handling costs of the trellis dried fruit. 

Rack "finishing off' of trellis dried fruit can also be an 
economical method where up to three times the weight 
quantity of fruit can be dried for equivalent cost of usual 
methods. 

PORTASEAL Rack Dehydrator- L.P. Gas Fired Units. 
LPG is a safe, clean and efficient fuel , in many ways safer 

than petroleum for this purpose. 
The portaseal Rack Dehydrator has been fitted with a 

specially designed burner to efficiently burn LPG over the full 
range required for drying fruit on racks or in bins. 

However, as with the burning of any volatile fi.1el , care 
must be taken. 

CYLINDERS: 
2 x 360 litre LPG cylinders can be used with this 

equipment, but because of rapid draw-off, freezing may occur 
and reduce the gas pressure, particularly in cool weather. 

4 x 360 litre cylinders banked together are sufficient to 
offset this occurrence, but warning is given to use only 
approved equipment. DO NOT IMPROVISE!!! 

Use only correct gauges and fittings. Contact your LPG 
supplier or the manufacturers of the machine for any changes 
you may require. 

At all times the area within 3 metres of the tank or 
cylinders should be cleared of dry grass or any other 
flammable material. 

During periods when not in use, the main isolating 
valve(s) on the tank or cylinders should be shut off. 

LEAK TESTING: 
Leak tests can be performed by simply closing the main 

isolating valve at the tank or cylinders, and checking the 
installed pressure gauges for any pressure drop. To find a 
leak, a solution of detergent and water should be applied to 
each fitting, and bubble activity noted. 

ADFA Dried Fruit News - 9 



DRYING FOR PROFIT 

Update on Recent Activities 

The Drying for Profit Program has continued to sponsor a 
number of informative activities leading up to the 1998 
harvest. 

Activities which have taken place during the period include; 

• The Mildura/Irymple GRAPE Group met on December 18 
to hear an address by Michael Treeby (CSIRO) on 
vineyard nutrition on the property of Eddie and Owen 
Lloyd. This activity was attended by 18 growers and 
representatives of the dried fruits industry. 

• The Red Cliffs GRAPE Group met on January 15 at Dale 
Munro's property. Peter Clingeleffer (CSIRO) presented 
an informative session on drying principles and fruit 
quality. 15 growers attended this activity. 

Peter Clingeleffer (CSIRO) addressing Red Cliffs dried fruit growers 

• The Nyah GRAPE Group met on January 19 on the 
property of Brian Boulton. Reg Johns and Fred Hancock 
(Agriculture Victoria) presented a session on the 
principles of Trell is Drying, which was attended by 12 
growers and industry representatives. 

Fred Hancock (centre) of Agriculture Victoria discusses trellis 
drying issues with Nyah GRAPE Group leader Brian Boulton 

(second from left). 

• On January 22 Drying for Profit sponsored a visit to 
Loxton, South Australia to visit the SA Research and 
Development Institute. 18 growers and industry 
personnel were introduced to the Irrigation Crop 
Management Service by Tony Meissner and his Primary 
Industry SA colleagues. At the conclusion of the days 
activities, participants visited the property of a local 
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grower to view first hand the latest irrigation scheduling 
equipment available to growers. 

At the recent Loxton field trip growers examined an excavation 
pit which enabled them to view soil structure and profile. 

• On January 28 Drying for Profit conducted a Vine Water 
Use & Irrigation Field day at the Sunraysia Horticultural 
Centre in Koorlong Avenue Irymple. 32 participants were 
advised on a range of topical issues related to vineyard 
irrigation and during the session completed a field walk to 
the ADF A Block where irrigation scheduling aids were 
viewed. 

• On February 5 day three (session 1) of the three part 
Trellis Drying Short Course was held. Issues such as 
summer pruning techniques, drying emulsions and 
application rates and the use of wetting machines were 
discussed. During the afternoon a "hands on" session on 
summer pruning and crown picking was presented by 
district grower, John Hawtin. 

• On February 5 Drying for Profit, in conjunction with the 
Harvest Labour Office presented a summer pruning and 
crown picking short course for harvest employees wishing 
to maximise their employment opportunities during this 
years harvest. This course was also presented with the 
assistance of John Hawtin. 

• Leading up to this years harvest Drying for Profit will also 
conduct an alternative varieties field walk on February 12 
on the property of Lindsay Herath in Merbein. 

Further information on Drying for Profit activities may be 
obtained by contacting Drying for Profit ' s Program Manager, 
Michael Pullen on (03) 5023 5174. 

On December 8 Michael 
Pullen was appointed 
Program Manager with 
Drying for Profit. 

Michael has been 
involved in the dried fruits 
industry for over twenty 
years, the past ten years as 
Executive Officer with the 
Victorian Dried Fruits Board. 

Drying for Profit 
Chairman, Gary Thomas 
stated that Michael brought with him a wealth of experience 
in the growing and processing areas and that the renewed 

February 1998 



DRYING FOR PROFIT 

interest in Drying for Profit would not be lost as a result of 
the change in program managers. 

Anthony Couroupis has resigned as Project Officer with 
the ADF A and Drying for Profit. Anthony resigned from his 
position in November 1997 and has commenced employment 
with the Mildura Rural City Council as its Economics 
Development Officer. 

A representative ofSentek Pty.Ltd. presents the latest EnviroSCAN 
soil monitoring equipment to growers on the recent Loxton field 

trip. 

DRYING FOR PROFIT WETTING MACHINE 
LOAN SCHEME 

Dried vine fruit growers who are considering trellis 
drying vine fruit for the first time this season have the 
opportunity to use a wetting machine free of charge. The 
opportunity is being provided by the Drying for Profit 
Program to encourage the increased adoption of the trellis 
drying of vine fruits. 

There are a number of conditions that need to be met 
before growers could get access to the wetting machine. To be 
eligible to access the wetting machine growers must not have 
trellis dried vine fruits before. If they have, they must only 
have used it in a salvage operation for fruit damaged by 
inclement weather. 

Once these criterias are met, it is necessary to determine 
whether the acreage earmarked to be trellis dried can in fact 
be trellis dried, and that the property layout is suitable. This 
means that the trellis design is suitable, that there is sufficient 
headland space for the wetting machine to be manoeuvred in, 
and there is adequate water filling equipment. 

If all of the criteria is met, the wetting machine is made 
available to the grower for one day, for a maximum of five 
acres. 

All growers have to do is provide a suitable tractor and 
the appropriate wetting material. Drying for Profit can also 
provide assistance and advice on the technical aspects of 
trellis drying, and a driver (or observer) for the wetting 
operation. Agriculture Victoria can also provide expert advice 
in these matters. 

Growers who are interested in taking up this offer are 
asked to contact either Fred Hancock at the Sunraysia 
Horticultural Centre on 5051 4500 or Michael Pullen on 50 
23 5174 to register their interest. The scheme has proven to 
be popular in past seasons, therefore interested growers are 
urged to contact Fred or Michael as soon as possible. 

FOR SALE : SECOND HAND TRELLIS DRYING EQUIPMENT 

EQUIPMENT TYPE UNITS 

Dehydrator Riordan l 
Dehydrator & Curtains Bureng Kerosene I 
Dehydrator Bins Shaw 17 
Dehydrator Bins Home made 40 
Harvester Shaw 1 
Harvester Burgess 1 
Wetter MDA Co-op I 
Wetter 1 
Trellis Heads Shaw "Christmas" 500 
Gas Dehydrator Riordan I 
Dehydrator Bins Unknown 16 
Harvester Burgess 1 
Dehydrator Gas/Electric l 
Dehydrator Bins Riordan 1 
Bin Tipper Unknown 1 
Dehydrator Bins Unknown 1 
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CONDITION 

Excellent 
Very Good 
Excellent 

Good 
Excellent 

Good 
Good 

Very Good 
Very Good 
Excellent 
Excellent 

Average/Good 

Good 
Good 
Good 
Good 

PRICE 

$6,000 
POA 

$140 each 
$50 each 

$7,000 
$8,000 
$4,000 
$3,500 

$1.00 each 
$8,000 
$30 ea 
$4,000 
$5,000 

$1,000 lot 
$1,000 

$300 

Growers wishing to 
purchase any of the items listed, 
or would like further 
information, please contact 
Michael Pullen on (03) 5023-
5174. 

Drying for Profit will 
continue to facilitate the 
utilisation of equipment no 
longer used for trellis drying. 

If you have any equipment 
used in trellis drying and will 
not be using it in the future, 
please contact Michael Pullen. 
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HARVEST LABOUR 

HARVEST LABOUR OPENS FOR 1998 SEASON 

Tom Crouch (centre) Harvest Co-Ordinator overseas the placement 
of labour with assistants Helen Lazaridis (left) and Adrian 

Astbury(n"ght). 

The Mildura Harvest Labour Office is open for business and 
has been taking growers orders for labour since opening on 
January 12. 

Harvest Co-Ordinator, Tom Crouoh said that "since 
opening, the response from growers was fantastic with over 
1,000 jobs taken in the first 2 weeks". 

He said that , "growers that placed their orders first 
would be given first preference when referring labour as 
many people had to be sourced from out of the region." He 
therefore urged growers to give the Labour Office at least 1 
weeks notice when ordering pickers. 

"We have again completed an extensive advertising 
campaign in our capital cities and country areas that 
encourages jobseekers to phone the office for jobs in the area. 
The results have been outstanding with over 300 calls a day 
taken," Mr. Crouch said. 

The Harvest Labour Office is located in the Fire Station 
Arcade, 87 Langtree Avenue, Mildura, similar to where it has 

been in previous years. Office hours are from 8.00am to 
4.00pm. 

The service if FREE to all dried fruit growers with a 
small charge of $5 per referral to a maximum of $50 for other 
industries such as wine grape, table grape and vegetable 
growers. 

Mr. Crouch said "that with the expected larger crop this 
year, pickers will be in high demand, but they were ready.'· 

He said that "this year a new computer database system 
had been implemented which has replaced the old manual 
system, providing a quicker and more accurate referral 
system." 

Last year the Labour Office filled approximately 5,000 
jobs and serviced 520 growers. 

The Mildura & District Harvest Labour Committee, 
which overseas the Harvest Labour Office, is a grower body 
that has been helping growers with labour since the Second 
World War, and continues to do so in an effective and 
efficient manner. 

To lodge your picking and cartman jobs, phone the 
Labour Office on 5022-1797, or visit the office. 

For Harvest Labour please phone on 5022-1797 or visit the Harvest Labour Office at the 
Fire Station Arcade, 87 Langtree Avenue, Mildura 

UPGRADE FOR MILDURA PHONE WEATHER SERVICE 

/ 

Mil dura · s popular telephone weather service facility 
during harvest is being upgraded to cater to the heavy 
demand expected during the year' s harvest season via a new 
" 1900" information line. 

12- ADFA Dried Fruit News 

Radar pictures will also be available on a new dial up 
facsimile service. 

The Bureau of Meteorology decided to move to a large 
capacity information service system after discussions with the 
ADFA. 

The previous telephone weather service was originally a 
drying season service developed out of collaboration between 
the ADF A and the Bureau, but was extended throughout the 
year due to popular demand. 

This special weather service was subsidised by the 
ADF A in the drying season, but was used by all growers, 
regardless of whether they were dried, table grape or wine 
grape growers. During times of inclement weather, the three 
telephone lines would be jammed with enquires. 

The new service will expand the number of lines 
available and be based on user pay basis. 

Latest Weather Forecast - Phone 1900-957-493 
Mildura Radar Pictures - Facsimile 1902-935-725 
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RESEARCH 

NEW LABEL RECOMMENDATIONS 
FOR VOULLAIRE'S DRYING OILS 

The Victorian Chemical Company has altered the 
recommended usage rates on the labels of their Voullaire's 
brand fruit drying oils formulated for the 1998 season. 

The new label rates, shown in table 1, comply with 
National Registration Authority and reflect the outcomes of 
the CSlRO's Horticulture Unit's research into the 
effectiveness of drying emulsion rates. 

The CSlRO trial showed that Voullaire 's drying oil at 
the new rates dried fruit in a similar period of time to high 
rate emulsions and outperformed them in regard to fruit 
damage and moisture reabsorption overnight and during 
rainy weather. 

The new label rates will provide growers with significant 
savings on materials with the rates being up to 50% less than 
stated on the superseded label. 

It should be noted that the composition of the oil has not 
altered, just tl\at the research and subsequent grower 
experience has shown the lighter rates provide comparable 
drying rates and produce high quality fruit. 

During the trial the dried fruit produced using the lower 
rates was of the highest quality, had a light amber/yellow 
colour and low stickiness after processing and storage. A 
summary of the trial results highlights: , 

* Increasing emulsion strength and repeat spraying 
treatments does not enhance the overall drying rate. 

* All treatments produced high quality light coloured 
fruit. 

* Increasing emulsion levels and repeat spray 
treatments cause a highly significant increase in 
damage during processing, almost all berries with 
two and three repeat spray treatments were severely 
damaged. Damaged fruit leads to problems with fruit 
stickiness and compaction. 

The trial results 
indicate that 
growers adopting 
the new 
recommended label 
rates now on 
Voullaire' s, Suntipt 
and Vineleaf drying 
oils will reduce the 
amount of emulsion 
applied and reduce 
expenditure on 
harvest materials 
whilst maintaining 
drying times and 
fruit colour. 

To maximise 
these savings on 
harvest materials 
multiple sprays 
should not be 
applied 
unnecessarily. This 

practice is both costly and leads to high levels of berry 
damage during processing. 

It is recommended that unless rain occurs during the 
early stages of drying (3-4 days) causing large losses of 
emulsion from berries, one spray application is adequate. 

If growers are concerned that a single spray application 
to fruit on the rack may lead to "blobs" resulting from poor 
emulsion coverage, then two low strength emulsion 
applications will produce a satisfactory drying rate and 

February 1998 

minimise processing damage. Application of further emulsion 
treatments, ie three or more sprays, should be avoided. 

The research showed the following usage rates to be cost 
effective and these have been adopted on all drying oil labels 
to provide growers with a high quality, lower cost emulsion 
that gives excellent drying rates: 

Table 1 - Revised Spraying Rates for Dried Fruit 

RACK SPRAYING 

Initial application 
Oil 
Potash 

Second application* 
Oil 
Potash 

VINE SPRAYING 

Initial application 
Oil 
Potash 

Second application* 
Oil 
Potash 

per 100 Its 
of water 

l.OOitr 
1.25kg 

0.50ltr 
0.60kg 

0.501tr 
0.60kg 

0.501tr 
0.60kg 

* Second application necessary only if a grower is 
concerned about blobs or if rain occurs within three days of 
the initial drying emulsion application. 

NEW CHAIRPERSON FOR THE DRIED 
FRUITS R&D COUNCIL 

Dr Prue McMichael has been appointed by the 
Parliamentary Secretary to the Minister for Primary 
Industries and Energy, Senator Judith Troeth to replace Mr 
Bob Taylor as Chair of the Dried Fruits Research and 
Development Council. 

Dr McMichael, who served a term as a member of the 
DFRDC has an understanding of the dried grape, dried tree 
fruit and prune industries and of the Council's structure and 
responsibilities. 

Prue has extensive 
practical experience in 
extension work, both from her 
work as a farm adviser in 
California · and from her 
present position as a 
horticultural consultant with 
Scholefield Robinson based in 
Adelaide. 

In making the 
appointment Senator Troeth 
commended the DFRDC for 
its efforts in promoting the 
adoption of new and existing 
technology and noted that Dr 
McMichael's broad 
experience in the horticulture 
industry would ensure this 
remained a priority with the 
Council. New DFRDC Chairperson 

Dr. Proe McMichael 
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Senator Troeth also thanked the retiring Chairman, Mr 
Bob Taylor for his leadership over three terms as did the 
industry representative organisations the Australian Dried 
Fruits Association and the Australian Prune Industry 
Association during their annual forums. 

During his final presentation to these industry bodies 
Bob Taylor cited the research highlights of his period as 
Chair were: 

• The engineering research that has led to major 
improvement in the storage, processing and bulk 
shipment of dried fruit from both a quality and 
cost efficiency viewpoint; 

• The development and release of new dried grape 
and apricot varieties that offer opportunities for 
diversifying the product range and providing high 
grower returns; 

• The molecular biology developments to identify 
and improve grape varieties; 

• The development of cost efficient tests for 
chemical residues; 

• Improved assessment techniques for dried grapes 
at receival; 

" • The initiation of the industry based technology 
transfer program; 

• The development of sub surface irrigation; 

• The development of a strong information base on 
nutrient and water use by grapevines which will 
lead to improved control of fertiliser application 
and irrigation in future; 

• The augmentation of grower Led developments in 
the mechanisation of the production process by the 
design and manufacture of key wetting and 
harvesting equipment; 

• The development of disease models incorporated 
into the CRCV's Ausvit computer program and 
strategic chemical control methods; 

• The development of fumigation systems for stored 
product not reliant on methyl bromide; and 

• The identification of grower practises that effect 
product quality in terms of colour stability and 
product friability. 

The dried fruits industry farewelled Bob Taylor and 
welcomed Prue McMichael at a function held at the 
conclusion of L 997 Processing Research Seminar held 
December 19, at the Sunraysia Horticultural Centre. The 
other retiring members, Messrs Brendon Gledhill and Robert 
Blenkiron also received the appreciation of the industry for 
their efforts. 

At the function Bob Taylor commended the Council 
members input into the DFRDC and the strong industry 
support for the Council both in terms of maximising available 
funding and in providing a practical input into many research 
projects. 

"The high rate of adoption by industry and the trust 
placed in most researchers is born of the high level of 
interaction that occurs between industry and the research 
providers.'' 

"The Council has pursued a policy of developing large 
well resourced collaborative projects addressing the industry' s 
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major research issues which have delivered on their outcomes 
and provided high returns on invested funds to industry." 

"The endeavours of the Sunraysia research agencies to 
form Riverlink and their preparedness to collaborate with 
outside organisations has also been a noteworthy development 
that has had the Council ' s support." Bob Taylor noted. 

The new membership of the DFRDC is expected to be 
announced by Senator Troeth in February. 

DRYING RATIOS - DRIED VINE FRUITS 

This article is an excerpt of an article previously 
published in the Dried Fruits News- December 1973 

By Mr. M Grncarevic, C. S.J.R. 0., Merbein 

CSIRO were requested by the ADF A to determine the 
drying ratios for Currants, Sultanas, Gordos and Waltham 
Cross. 

At regular intervals throughout the season, fresh grapes 
were harvested, always from the same part of the vineyards. 

Refractometer readings for each sample were taken with 
temperature controlled instruments. The samples were 
weighed and then moisture content was determined . 

Weights of the dry sample were adjusted to 13.5% per 
cent for currants and sultanas, and 14 per cent for raisins. 
Drying ratios were calculated on the basis of adjusted dried 
weights. 

Table 1 : Drying ratios 

Brix Baume Sultanas 

17 9.45 5.04 
18 10.00 4.66 
19 10.55 4.48 
20 11.10 4.26 
21 11.65 4.05 
22 12.20 3.76 
23 12.74 3.57 
24 13.29 
25 13.84 
26 14.39 
27 14.93 
28 15.48 
29 16.02 

Currants Gordos Waltham 
Cross 
5.01 
4.61 

4.11 4.46 
3.95 4.00 4. 17 
3.80 3.89 4.01 
3.64 3.60 3.81 
3.56 3.50 3.66 
3.41 3.41 
3.29 3.33 
3.10 3.21 
3.00 
2. 91 
2.80 

DRIED FRUITS INDUSTRY - DIARY DATES 

There will be a number of activities that will be conducted by 
the Drying For Profit Co-Ordinator Michael Pullen, over the 
next two months. Dates have yet to be finalised. If you are 
interested in any of the following activities, please contact 
Michael on (03) 5023-5174. 

* Storage and Processing Field Day (Mid April) 
* Field visit to Tandou Station (End of April) 
* Trellis Drying of Vine Fruit - including demonstration of 

the new Shaw Harvester. (End of March) 

May27 & 28 
July 29 & 30 

Mil dura Gadget & Machinery Field Day 
ADF A Federal Council 
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COLESLAW SUPREME 

1 cup sultanas 
1/2 cup orange juice 
I carrot, grated 
2 cups finely shredded red and white 

cabbage 
I cup bean shoots 
I cup celery, cut diagonally 

DRESSING: 
112 cup natural yoghurt 
2 tablespoons cnmchy peanut butter. 

Soak the sultanas in orange juice for 
20-30 minutes, then combine with the 
remaining salad ingredients. Spoon 
into a salad bowl and chill. Prepare the 
dressing by gradually stirring the 
yoghurt into the peanut butter to form a 
smooth paste. Serve the salad 
accompanied with the peanut dressing 

and garnish with orange slices. 

SAVOURY SULTANA BURGER 

500g minced beef steak 
250g sausage mince 
1 onion, finely chopped 
1 medium carrot, grated 
2 tablespoons parsley, freshly chopped 
1/2 cup fresh breadcrumbs 
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DRIED FRUIT DELIGHTS 

1 egg, lightly beaten 
1 cup sunbeam sultanas 
1 teaspoon curry powder, optional 
a little oil for frying 
5 hamburger buns 
tomato slices 
lettuce leaves or shredded lettuce 
onion rings 
cheddar cheese slices 
mayonnaise ( optional). 

Combine the mince steak, sausage 
mince, finely chopped onion, grated 
carrotm, parsely, breadcrumbs, egg, 
sultanas and curry powder ( optional ). 
Using wet hands mix all ingredients 
thoroughly and form the mix1ure into 
large hamburger patties. Cook the 
patties in a frypan over a moderate heat 
using a little oil to grease the base. 
Pour off any excess fat during cooking, 
allowing patties to cook evenly 
through. Drain of absorbent paper and 
place each pattie on a buttered bun, 
layered with tomato slices, a lettuce 
leaf or shredded lettuce, onion rings, 
cheese slices and mayonnaise 
(optional). 

HIGHLAND CREAM BASKETS 

Filling: 
1 cup sultanas 
1/4 cup whisky 
2 cups cream 
5 tablespoons redcurrant jelly jam 

Brandy Snap Baskets: 
60g butter 
60g brown sugar 
2 tablespoons golden syrup 
l/2 teaspoon water 
l/2 cup plain flour 
112 teaspoon ground ginger. 

Filling: 
Soak the sultanas in whisky overnight. 
Whip the cream until thickened, then 
fold in the red currant jelly and 
plumped sultanas. Mix well then 
freeze. 
Brandy Baskets: 
Blend the butter, sugar, golden syrup 
and water together over a low heat. 
Remove and stir in the flour sifted with 
the ground ginger. Drop tablespoons of 
the mixture onto greased baking trays 
allowing plenty of room for spreading, 
( 4 to a tray). Bake in a moderate oven 
for 10 minutes. Loosen from tray with 
a spatula and then gently drape over 
the base of a rounded object to achieve 
a curved shape. Leave until firm and 
then carefully remove. To serve, fill 
the brandy baskets with small scoops of 
the frozen cream and decorate. 

SULTANA COTI AGE CAKE 

250g butter, softened 
1 114 cups castor sugar 
4 eggs 
2 1/2 cups plain flour 
112 teaspoon baking powder 
2 tablespoons milk 
1/4 teaspoon lemon essence 
1 112 cups Sultanas 

Cream together the butter and sugar 
until light and fluffy. Add eggs one at 
a time beating well between each 
addition. Sift together the flour and 
baking powder and fold into the 
creamed rnix1ure alternately with the 
combined milk and lemon essence. 
Stir in the Sultanas. Place mixture in a 
greased and lined 20cm cake pan and 
bake in a moderate oven for 1 hour. 
Reduce temperature to slow and bake 
for a further 30 minutes or until cooked 
when tested. 
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VINELEAF STORES 

Emulsifiable Concentrate 
VEGETABLE OIL BASED 

ACTIVE CONSTITUENTS: 
712g/l ETHYL ESTERS OF Cl4/C20 MIXED FATIY ACIDS 
62g/l POTASSIUM SALT OF CASTOR OIL FATIY 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, 
Irymple, Victoria, 3498. 
Phone: (03) 5024 5704. 

DYNAMIC 
lfTER. 

STANOARO PRODUCT PEllETS 
CONCENTRATED ORGANIC FEHTILIZER 

40 kgNET __ ,_ _ _..~-~ 
CONCENTRATED 

ORGANIC 
FERTILISERS 

FOR AGRICULTURE, 
HORTICULTURE 

AND HOME GARDEN 

• Wide Range Of Plant Foods 
• Nutrients In Organic Form 
• Slow Release Of Nitrogen 
• Key Trace Elements 
• Does Not Burn Plants 
• Other Nutrients Can Be 

Added 
• Improves The Soil By 

Increasing Water Retention 
And Aeration 

• No Weed Seeds 
• No Fillers 
• Promotes Microbial Activity 

And Earth Worms 

The natural way to better growth. 

IRYMPLE PACKING PTY. LTD. 
Incorporating: Sarnia Packing, Aurora Packing, Coomealla Packers 

- DRIED FRUIT & CITRUS PACKERS -

STORES CONVENIENTLY SITUATED THROUGHOUT SUNRAYSIA 

IRYMPLE 
Phone (03) 5024 5704 

Facsimile (03) 5024 6550 

SARNIA PACKING 

MERBEIN ROBINVALE 
Phone (03) 5025 2304 Phone (03) 5026 3804 

Store (03) 5025 2427 Fax (03) 5025 3594 Facsimile (03) 5026 4425 

AURORA PACKING COOMEALLA PACKERS 
Phone (03) 5023 0017 Red Cliffs: Merbein: Phone (03) 5027 4606 

Fax (03) 5021 2649 Phone (03) 5024 2102 (03) 5025 2402 Fax (03) 5027 4254 
Fax (03) 5024 2004 (03) 5025 2874 


