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EDITORIAL 
In its first year of operation the Australian Dried Fruits Corporation 

faces the delicate task of setting prices which will both take advantage of 
the present world shortage and, at the same time, make certain that there 
will be a continuing demand for Dried Vine Fruit. While its first duty is to 
get the best possible return for growers but this doesn't necessarily mean 
extracting the last possible cent from the market. An immediate gain 
which introduces market resistance could be a long term disaster. Fruit 
growing as a long term investment, dependent on long term market 
acceptance and credibility. We now enjoy that acceptance and credibility 
and must strive to retain it. 

Already an average return of $850 per tonne sweatbox for Sultanas, as 
recently suggested, is being queried by some growers. But what does 
$850 per tonne mean in terms of market prices? Well, we know that 
packing costs and charges converted to sweatbox weight, and delivery 
costs to Agents stores and ships slings will absorb around $150 per 
tonne. To pay growers $850 per tonne Packers will need to receive an 
average return of $1,000 per tonne. And then there are export and selling 
charges. 

Australia is, unfortunately for trade, widely separated from its major 
markets and sea freight is not cheap. Even New Zealand, our closest 
market, 1s separated from us by one of the most expensive pieces of water 
in the world. Freight to that market absorbs some $100 per tonne. To 
Canada, United Kingdom and the Continent it is about the same and to 
Japan it is some $25 per tonne less. 

Overseas brokerage bank charges and Agent's selling commissions 
then have to be deducted, plus $4 per tonne to The ADFA for 
administration purposes. 

So, for a net average return of $1,000 per tonne to Packers, fruit would 
need to sell at around $1,200 to $1,250 per tonne depending on the 
market. 

On this basis Sultana growers should get $850 per tonne sweatbox, 
and perhaps a little more. 

Hail Insurance 
It was with a great deal of pleasure that we learnt from London that our 

Insurers had accepted without amendment all claims lodged to date 
within the Sunraysia and Mid-Murray areas. This is a great triumph for 
the scheme and acknowledges the integrity and impartiality of The ADFA 
Assessors. 

The Assessors have a particularly difficult job. As growers they 
understand the growth patterns of the vines and are able to accurately 
assess the damage. But, being growers, they also have a natural empathy 
with other growers. 

They have the difficult job of assessing without bias to either the 
Insurers or the growers. They have done a good job. 

FRANK H. Gill 
CHAIRMAN, 

ADFA BOARD OF MANAGEMENT 

EDITOR l. P. BURGESS COVER PHOTOGRAPH 
*Maximum recommended 

Retail Price only. 
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Australian. Dried Fruits 
Corporation 
Appointment of Members 

In annou.ncing the appointment of 
members to the new Australian Dried Fruits 
Corporation the Minister for Primary 
Industry, Mr Jan Sinclair paid tribute to past 
and retiring members of the Board, and in 
particular expressed his appreciation of the 
services given to the Industry by the retiring 
Chairman, Mr A. E. Spiller. 

Apart from the Chairman, Mr D. W. Stride, 
who has been brought in from outside the 
Industry, and Mr M. MeN. Lucey who replaces 
Mr W. A. Jackson there are no new faces on 
the Corporation. 

The appointment of members was made by 
the Minister on 20th December in time for the 
Corporation to take up its duties from 1st 
January, 1979. 

In announcing the appointments Mr 
Sinclair explained that the Corporation 
would replace the Australian Dried Fruits 
Control Board as the body responsible for the· 
organization of the export trade in Dried Vine 
Fruits. Additionally the Corporation would 
have the responsibility of administering the 
statutory equialization scheme for pried Vine 
Fruits recently authorised by Parliament. The 
Minister thanked the retiring members of the 
Board and paid tribute to the many past 
members who had served the Industry since 
the Board'sestablishm~nt in 1925. MrSinclair 
said that in particular he would like to express 
appreciation to the retiring Chairman of the 
Board, Mr A. E. Spiller, who had served in this 
capacity since 1975. 

The Minister said that throughout its fifty
three years of existence the Board had played 
a prominent part in securing Australia's 
position as a major and dependable supplier 
of Dried Vine Fruits to world markets. The 
Industry continues to be an important source 
of export income on which growers along the 
River Murray irrigation areas rely heavily. 

All staff members of the Australian Dried 
Fruits Control Board transferred to the 
Corporation but Mr M. Sheehan, Assistant 
Secretary, has since resigned to take up a 
position outside the Industry. 

Members appointed to the Corporation for 
a three year term commencing 1st January 
are: 

Mr D. W. Stride 

Mr V. L Byrnes 
Mr A. R Mead 
Mr M. V. Sutterby 
Mr W. M. Whiting 

Mr J. C. Harrison 
Mr M. MeN. Lucey 

Mr E. L. Jenkins 
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Chairman 

Representing 
producers 
of dried 
vine fruits 

Members with . 
special 
qualifications 

Representing the 
Commonwealth 
Government 

MR D. W. STRIDE 

Mr Stride of Canterbury Victoria, iS a retired 
b~nker. He has had long experience with the 
Commercial Bank of Australia Ltd., including 
a period as General Manager in London 
(1957-64), Assistant General Manager (1965-
70) and Managing Director from 1971 until his 
retirement in June 1978. 

Mr Byrnes of Dareton, New South Wales, 
has been a member of The Australian Dried 
Fruits Association Board of Management 
since 1976 and a member of the Australian 
Dried Fruits Control Board, which the 
Corporation now. replaces. 

Mr Mead of Renmark, South Australia, has 
been a member of the Dried Fruits Control 
Board since 1962 and is presently a Director 
of a number of Industry Co-operatives. 

Mr Sutterby of Red Cliffs, Victoria, has 
been a member of the Dried Fruits Control 
Board since 1971 and has been active for 
some years in Australian Dried Fruits 
Association affairs including President of 
Federal Council for the past two years. 

Mr Whiting of Merbein, Victoria, has been a 
member of the Australian Dried Fruits 
Control Board since 1968 and has been active 
in Australian Dried Fruits Association affairs 
for many years. He was for several years 
President of Federal Council. 

Mr Harrison of lrymple, Victoria, has been a 
member of the Australian Dried Fruits 
Control Board since 1965. He is Managing 
Director of a number of Dried Fruit Packing 
Companies and has been active in Industry 
affairs for many years. 

Mr Lucey of Mildura, Victoria, is at present 
Group General Manager of Mildura Co
operative Fruit Co. Pty. Ltd. Previously he 
was for many years Manager of the 
Metropolitan Milk Corporation Ltd. in South 
Australia. 

Mr Jenkins is Assistant Secretary, Sugar & 
Horticultural Crops Division, Department of 
Primary Industry, Canberra. 

SA Winegrape 
.prices 

Sultanas and Gordos Increase 

SA Wlnegrape prices tor the 1979 vintage 
recently declared by the Minister tor Prices & 
Consumer Affairs shows an Increase tor 
Sultanas ($4) and Gordos ($3) and a 
reduction lor Doradllloo {$3). This puts the 
price for Dordlllos $7 per tonne below 
Sultanas and $15 per tonne below Gordoa 
and may reduce the expected Influx of 
Doradlllos Into the Dried Raisin pack. 

Shiraz, the other variety presently in 
oversupply (or under-demand) remain 
unchanged at $135 per tonne following the 
reduction of $15 per tonne in Season 1978. 

Varieties in which changes in prices were 
declared are-

- Increase Sultana, +$4; Gordo, +$3; 
Palomino, +$2 

- Decrease Doradillo, -$3. 

All other varieties remain unchanged from 
Season 1978. 

Prices for the Riverland area, ex vineyard, 
are-

Albillo (Chenin Blanc) 
Cabernet Sauvjgnon 
Carignane 
Currant 
Doradillo 
Frontignan - Red 
Frontignan - White 
Grenache - Black 
Mal bee 
Mataro (False Morrastel) 
Muscat Gordo Blanco 
Oeillade (Cinsaut) 
Palomino (Paulo, Listan, 

Sweetwater) 
Pedro Ximenez 
Riesling - Clare 

(Crouchen) 
Riesling - Rhine 
Waltham Cross Rosaki 

(Malaga) 
Sauvignon Blanc 
Semillon (Madeira) 
Sercial (Ondenc) 
Shiraz 
Sultana 
Tinta Amarella (Wilksch 

Mal bee) 
Tokay 
Trebbianco (White 

Hermitage) 

Unsound grapes not 
suitable for beverage 
wine 

ex VIneyard 

Price Per Tonne 
$ 

185.00 
120.00 
120.00 
120.00 
125.00 
160.00 
123.00 
140.00 
123.00 
135.00 

125.00 
125.00 

160.00 
210.00 

120.00 
200.00 
160.00 

135.00 
127.00 

120.00 

135.00 

Price Per Baume 
$ 

7.50 
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Dehydration of vine fruits 
This final part of a three pari report, drawn up by Messrs J. C. Berrett & H. L. Weste, lo the ADFA 
Production Problems Committee. 

At this stage in the report on dehydration we intend to compare the costs 
and other physical advantages and disadvantages ollinishing off. To do this 
required lhe collection of actual data during the harvest. 

In order to facilitate this we drew up lists of 
the various stages of each process and 
obtained figures from various growers, and in 
some instances packing sheds. 

A full comparison under a wide range of 
conditions would have been very difficult to 
obtain and assess. For our present purposes 
it could suffice to make this comparison 
under two defined sets of conditions. 

Firstly, th.e simplest, would be to consider 
the finishing off of sound fruit containing 
about 5% of excess moisture in average fine 
warm weather conditions. 

Secondly, to make the comparison under 
much more stringent conditions. say, when 
weather conditions were such that it became 
desirable to try to move fruit from the racks 
with a surplus moisture content of about 15% 
- 20% under cool damp conditions. 

This would be much more difficult because 
of wide variety of conditions from day to day 
and from rack to rack and also the varied 
limitations of each method. 

For simplicity and accuracy it could be best 
to collect these figures. on the basis of a 
standard 50 yard rack, and then divide these 
by the number of tons {about 3) to convert to 
a per ton basis. 

Aspects that were common to all methods 
were excluded from the comparison, i.e. the 
dipping, tilling or spraying of the fruit on the 
racks, and the loading and cartage. 

In the case of rack dried fruit we started the 
comparison from the point at which the fruit 
was on the rack at the specified moisture 
leveL 

With trellis dried fruit, a similar comparison 
was made of the various finishing off 
methods, but was of more value to include 
wider aspects of this method, such as the 
method of harvesting, handling, storage and 
transporting. 

The four methods compared were:-

1. Ground drying 
2. Rack Dehydration 
3. Bin drying 
4. Shed Dehydration 

The figures presented are El generalised 
version of a typical situation, rather than a 
true average, but we believe are none the 18ss 
relevant for that, although individual figures 
should be treated as being in the nature of a 

· "guide rather than a guarantee". 

To try to standardise the comparison as 
much as possible, we have adjusted the 
figures received to a typical situation based 
on the following assumptions:-

2. Sultanas, with a surplus moisture content 
of from 5 to 7%% i.e. needing moderate 
finishing off. 

3. The grower, well organised, making fair 
use of efficient equipment. 

4. Labor costs at 1976 Casual rates i.e, basic 
rate plus 15% + 10.5% Worker's 
Compensation making $3.50 per hour; 
except in the case of Shed dehydration 
where "overhead wage costs" would be 
higher- about 50% above basic. 

5. Fuel costs at 1976 levels i.e. 47 cents per 
gallon for Kerosene. 

6. Fair weather conditions without particular 
problems. 

7. Factors common to all methods are 
ignored, i.e. loading and cartage. 

We were unable in 1976 to obtain 
comparative figures for operating under 
unfavorable weather conditions but a number 
for comments could be made. 

Each method has its own particular 
problems and limitations in bad weather and 
it would be impossible to make the same sort 
of side by side comparisons that we have 
made for more moderate conditions. 

The costs of all methods would naturally 
increase considerably by varying amounts 
for different reasons. 

Under extreme conditions, rack 
dehydration is the only method that can 

operate effectively because it avoids the 
necessity of handling the fruit in a soft wet 

·condition. Fuel costs can increase two or 
three fold but this is the only substantial 
increased cost and considering the savings 
achieved, fuel costs are still not exorbitant. 
Even with trellis dried fruit, if it becomes 
necessary to harvest fruit in a soft condition, 
drying on a rack may be the only satisfactory 
method to avoid furiher deterioration by 
excessive handling, compaction or sweating. 

All other methods depend on at least 
getting the fruit dry enough on the rack for it 
to be removed without damage, but it would 
still be so soft that additional time and cost 
would be involved in the shaking and 
handling. 

Labor costs for ground drying increase 
greatly with the need for repeated folding in 
and raking. Both fuel and labor costs for bin 
drying would increase because less fruit can 
be handled per bin, and longer drying times 
are needed. Shed dehyd1ation costs rise by 
an additional $4 per tonne for each additional 
2112% of moisture, but although this increase is 
proportionally less than the increase with 
other methods the total cost is still the highest 
by a larger margin. 

It probably would be possible to make a fair 
estimation of these costs under unfavorable 
conditions if it was considered desirable. 

1. An average rack of 50 yards, 10 tiers 
holding 3112 tonnes of dried fruit. Rack Drying. 
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Other points to keep in mind when 
assessing these figures, are that overhead 
costs are always a rather indefinite figure that 
can vary tremendously according to the 
number of tonnes of fruit handled. 

For a Bin Dryer it has been assumed that it 
is used on a crop of 30 tonnes of fruit, 
whereas a Rack Dehydrator which is capable 
of handling more fruit per season, and 
operates under a wider range of conditions, is 
assumed to dry a crop of 50 tonnes. 

In many cases the purchase of a Rack 
Dehydrator is made in place of building 
additional rack space, and many growers 
tend to write-off the capital cost as "Insurance 
against wet seasons so the actual allocation 
of overhead costs per tonne of fruit is purely 
arbitrary. 

Another point to remember is that although 
all labor input is costed fully in these figures, 
a large proportion of this labor is by the 
grower or his family and does not, in fact, 
represent a cash cost, b.ut is part of his 
income, and in some circumstances 
additional labor is not an crdded cost but is 
gainful employment if it saves expenses in 
another direction. 

If we try to draw some broad conclusions 
from these figures, it can be seen that capital 
and labor costs are by far the most significant 
part of the costs. Fuel and power are of 
comparatively minor importance even in the 
case of Rack Dehydration, where, as would 
be expected, thermal efficiency is lowest, 
although in the case of heavy salvage 
operations the fuel cost is much higher, in the 
order of $10 to $15 per tonne and this is the 
only situation where increased fuel costs 
would make a significant difference. 

It is worth noting that fuel costs for bin· 
dryers are lower than tor tunnel dehydration 
inspite of the fact that there is no recirculation 
of the hot air. This point could warrant more 
specific study. 

With traditional manually harvested rack
dried fruit, the existing bin drying and rack
dehydration methods of finishing-off are 
probably fairly adequate: the trend being to 
more rack dehydration as bin dryers a.re no 
longer being manufactured. Present shed 
dehydration costs are disproportionate for 
minor finishing-off and are a cause of 
cons"1derable concern to growers. 

HOwever with the developir'lg trend to trellis 
drying a whole new series of problems are 
presented and we suggest that this 
dehydration survey cannot be separated from 
the current assessment of trellis drying: the 
two must be considered together as a whole. 
Most of the techniques of the actual drying 
process on the trellis are becoming well 
defined, but this problem of an efficient 
system of storing, handling, and finishing off 
mechanically harvested fruit remains, 
particularly in the case of contract harvesting 
by large machines because of the large 
volume of fruit harvested in a short time. 

The development of smaller, if somewhat 
slower owner-operated machines could 
alleviate this problem to some extent, but a 
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storage system to give some degree of 
flexibility of operations would still be needed 
to enable best advantage to be taken of 
weather conditions, and labor. 

The ideal solution would be for the fruit to 
be delivered direct to the packing shed or 
central drying plant in bulk bins filled directly 
from the harvesting machine. However it is 
unlikely in most years that much of the fruit 
would be dry enough for immediate 
processing. The problem is not only one of 
drying the fruit but of storing it safely in the 
interim. 

There are two angles to attack this problem 
and"it seems that a complete answer will only 
be obtained by solving both, rather than 
concentrating on either one:-

One, is an on-farm system where the 
grower retains responsibility for the fruit until 
it is dry enough for processing. 

The other is a central drying plant, 
preferably but not necessarily, operated in 
conjunction with a packing plant, that would 
receive the fruit in an unfinished condition. 

It would seem reasonable to expect that 
economies of scale would enable a large well 
mechanised plant to operate more 
economically than an on-farm system, but it 
is unlikely that it would be practical for 
centralised plants to have sufficient capacity 
to handle all fruit in all conditions. There will 
also always be a number of growers who 
would prefer to complete the drying on the 
block to keep themselves employed rather 
than paying cash to an outsider. Hence the 
need for both systems to be developed. 

To consider the on-farm system first-

It is difficult to envisage any system of 
artificial drying that could cope with fruit at 
the same rate that it can be harvested, 
therefore there is the need for an intermediate 
storage. 

GROUND DRYING 

1. The use of existing sweatboxes is 
reasonably satisfactory. but involves 
considerable heavy rehandling for further 
finishing off in bin dryers and would tie up so 
many boxes that shortages would soon 
result. 

2. The use of bulk bins would present 
problems for on-farm storage, because 
compaction . of soft fruit would present 
handling difficulties and could lead to 
deterioration of fruit quality if the moisture 
content was too high. 

3. Plastic bags are also a reasonable method 
of storage but again involve considerable 

"'rehandling and can also lead to compaction 
and deterioration if stacked and stored for too 
long. The use of open mesh bags stored on 
the drying racks could be considered. 

4. The use of large shallow mesh bottomed 
steel bins on trays of various designs that can 
be used for both storage and dehydration is 
being considered by some growers, and this 
is probably the best long term solution, but 
would involve considerable capital outlay to 
have enough to provide adequate storage. 

5. The use of existing drying racks as storage 
areas should be carefully considered. While 
not being ideal in some ways their use could 
avoid the need for further heavy capital 
expenditure. Plastic mesh is spread over the 
wire netting and two to three inches of fruit 
can be spread on each tier, so that a standard 
50 yard ra~k could hold 10 tonnes or more of 
fruit, which, because it is under a roof with 
good air circulation could be held for a 
considerable time, if necessary, before 
finishing with a rack dehydrator. 

The unsolved problem here is to devise an 
easy and practical method of spreading the 
fruit onto the tiers. Systems involving the use 
of pivoted spreading trays, suction air lift, or 
chain bucket elevators could be considered. 

If a satisfactory machine to do this proves 
to be complicated and expensive, the 
contractor operating the harvesting machine 
could also own and operate the "spreader". 

Based on advertised contract rates which agree 
closely with actual costs quoted by growers. 

Shaking and spreading @ $2.72 per tier 
= $27.20 per 10 tier rack of 3.5 tonnes 
To fold in and re-rake 
Boxing and stacking @ 27 cents per box 

(16 boxes to tonne) 

8 Plastic Sheets @ $36 - $288 
Depreciation of 5 years (30 tonne crop) 

SHED DEHYDRATION 
To shake and box direct from racl< 

(on-farm costs) 

Dehydration Charges 
Labor and labor overheads 
Fuel and power 
Other overheads 

$21.00 
3.50 

11.50 

$36.00 

$ per tonne 

$ 7.80 
$ 3.00 

$ 4.30 
$15.10 

$ 2.00 

$ 4.50 

$36.00 

"' Continued overleaf 
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• Dehydration continued 

BIN DRYER 
(Not being manufactured at present) 
Estimated cost $1600 

Overhead Costs 

Interest @ 10%% 
Maintenance & Depreciation @ 10% 

Over say a 30 tonne crop 

Fuel 

Kerosene%- 1 gall per hour+ power 
10 to 12 hours to dry 2V2 to 3 tonnes in 
two bins i.e. 3-4 galls per tonne 

Labor 

Rack shaking etc. 2 men x 3 hours. per rack 

Fruit handling: into bin 3 man hours per bin 
"' out of bin boxing 2 man hrs. 

18 sweats per bin= 3 bins per rack 
= 4 man hours per tonne @ $3.50 

RACK DEHYDRATOR 

Price complete engine driven $2800 

Ove.rhead Charges 

Interest@ 10%% 
Maintenance average p.a. 
Depreciation 5%} 

Over say a 50 tonne crop 

Fuel 

Kerosene- 30 _galls per rack 
= 8% galls per tonne@ 47 cents 

Petrol - 1 gall@ 75 cents 
= 1/3 gall per tonne 

Labor 

Rack shaking etc.- straight into boxes 
from shaking trays. 1% hours x 3 men 
4% m.h. per rack= 1.3 m.h. per tonne@ $3.50 

Dehydration: setting up, attendance, stripping down 
2 man hours per rack= .6 m.h. per tonne 

Costs$ 
per tonne 

Labor for 
shaking, boxing etc. 

Labor: 
associated with 
drying process 

Fuel and Power 

Running Costs 
Total 

Overhead Costs 

TOTAL 

6- February, 1979 

Ground 
Drying 

$9.00 

6.00 

15.00 

2.00 

17.00 

Bin 
Drying 

$6.00 

14.00 

1.50 

21.50 

11.00 

32.50 

$168 
160 

$328 

$294 
125 
140 

$559 

Rack 

per annum 

$4.00 

$ per tonne 

$11.00 

$ 1.50 

$ 6.00 

$14.00 

$21.50 

$ per tonne 

0.25 $ 4.25 

$ 4.50 

$ 2.10 

$10.85 

Dehydration 
Shed 
Dehydration 

$4.50 $4.50 

2.10 21.00 

4.25 3.50 

10.85 29.00 

11.20 11.50 

22.05 40.50 

CENTRAl DRYING 
PlANT 
It can be seen from the figures quoted that the 
labor involved in the present tunnel 
dehydration is the expensive part of the 
process, which has remained virtually 
unchanged for many years and needs urgent 
revision in the present economic 
circumstances. Pressure for this change will 
have to come from the growers' section of the 
industry. 

Tunnel dehydration is probably still the 
most effective method of artificially drying 
fruit from fresh - i.e. prunes, stone fruit, 
golden-bleached raisins etc. - and possibly 
for very wet salvage condition dried fruit 
because of the firm support given by the 
wooden trays to the soft fruit. But the product 
we are mostly concerned with is of an entirely 
different nature, being free running and firm 
enough to stand bulk mechanical handling, 
and so lends itself to entirely different 
methods. 

There would be many advantages if a 
dehydration plant for light drying could be an 
in-line part of the packing plant, but 
considerable research by packing sheds and 
CSIRO suggest that sophisticated equipment 
such as micro-wave ovens that would be 
suitable for this is too expensive to be 
economical, although further detailed 
studies of all possible approaches should be 
continued. · 

CSIRO trials also show that it is 
unsatisfactory to dry fruit in deep mesh
bottomed bins 2ft (60cm) deep due to 
compaction, however many years of field 
experience with bin-dryers show that fruit to 
a depth of several inches can be dried 
satisfactorily with a vertical air flow through 
the fruit. 

A useful line of research would be to define 
more precisely the depth of fruit between 
these extremes that can be dried 
satisfactorily and the relevant air flows and 
pressures required with the idea in mind of 
developing a bulk drying system along the 
lines suggested by Mr Don MCBean ofCSIRO 
in his comments relating to the initial report 
of this sub-committee. 

Whether a slow continuous movement of 
fruit on a belt, or a battery of independent 
bins used in rotation would be most efficient 
would need a full technical study by 
engineers. 

If existing fruit packers are unable or 
unwilling to finance such a scheme of 
centralised drying, whatever the method, it 
would be worth looking at the possibilities of 
financing this on a co-operative basis. Large 
growers with labor problems could find it 
more attractive and profitable to invest 
capital in such a plant than to spend money 
on a more or less improvised system on their 
own properties. 

SOLAR ENERGY 
A closer look at the pOssibilities of making 

better use of solar heat is warranted. 
Elaborate systems of collecting and 
transferring heat with high capital costs, are 
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probably not economical at present while fuel 
costs are a comparatively minor part of the 
total costs, but this situation could change in 
the long term. 

A more immediate possibility would centre 
around the use of plastic film to trap the heat, 
and research into the best types and colors of 
plastic for this would be warranted, and a 
study should be made of the best 
arrangement to make use of this, while at the 
same time allowing some control of air flow 
through the fruit to remove the moisture. 

For instance, one possible a·rrangement 
would be for a mesh to be secure enough to 
provide protection from rain and dew. A 
method of controlled venting would probably 
be necessary. 

SUMMARY 
To sum up the conclusions of this report, 

we list the points that could be considered for 
further action. 

(1) This report to be taken back to Branch 
level and used as a basis for discussion and 
exchange .of ideas between growers to 
stimulate development of on-farm drying and 
storage systems for trellis dried fruit. This 
problem will probably be solved by grower 
innovation, but organised discussion and 
extension could hasten the process. Many 
other ideas not even thought of in this report 
will probably be put forward. 

{2) Research to be undertaken to determine 
more precisely the possibilities·and problems 
of bulk drying: i.e. optimum depth of fruit, the 
volume, pressure, and direction (upwards
downwards?) of air flow, fuel consumption 
etc. This information would be of use both in 
developing on-farm methods, and the 
possibility of it being used in larger 
centralised plants could be assessed. 

(3) A continuing review of other dehydration 
methods that are being developed for various 
products to assess their possible adaptation 
to dried vine fruits. 

(4) Research into other methods of using 
Solar heat to be undertaken. 

APRICOTS- SEASON 1979 

A price rise of from 7%% to 12%% has been 
taken on the Australian market for Season 
1979 Apricot pack. ADFA production is 
expected to be in excess of 1 ,200 tonnes, an 
increase of Some 250 tonnes over 1977. This 
will be sufficient to supply the Australian 
market and allow some sales onto a buoyant 
export market. 

The price increases will give a greater 
differential between grades and give added 
incentiVe to growers and packers to produce 
top grade fruit. Increases taken were:-

Fancy, except Mediums 
Fancy Mediums 
Choice, except Mediums 
Choice Mediums 
Slabs and Plain 

up 15% 
up 12%% 
up 12%% 

10% 
7%% 

up 
up 

Export prices have not yet been set but are 
expected to maintain Australian parity. 
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Workers' Compensation 
Insurance 
A further option 

In addition to a general reduction of 25% in 
Victorian Workers Compensation rates for 
vineyard workers employers are now offered 
a further option. A discount of 12112% is 
allowed for growers who stand the first $500 
of a·ny claim. 

Except in the case of very high payrolls -
and Workers Compensation premiums- we 
would strongly advise against accepting this 
option as work entailed and risk are 
considerable. 

$500 EXCESS 
Any employer who decides to limit his 

insurance protection by standing the first 
$500 per claim may find that the cost is much 
greater than any premium saving. Even with 
only one employee there can be more than 
one claim in any year and the excess applies 
separately to each claim. 

In exchange for the premium saving the 
employer must (and I am indebted to the 
Chamber of Manufactures Insurance Ltd. for 
this information):-

1. Receive, check and, if necessary, 
investigate claims. 

2. Check the charges for medical, hospital 
and similar treatment. 

3. Make a decision on whether to accept or 
reject the claim. (NOTE: This decision is 
not binding on the insurer for liability 
beyond the first $500). 

4. If time-loss is involved, decide on the 
. appropriate rate of compensation and, 
where applicable, accident make-up pay 
entitlement. 

5. Pay in full all claims of less than $500 of 
weekly compensation, medical, hospital, 
nursing and ambulance charges and, for 
larger -claims, the first $500 of these 
amounts. 

6. Report claims to the insurer when it is 
known or expected that they will exceed 
$500 or when any indication of a claim for 
common law damages or a lump sum 
compensation is required. 

7. Provide the insurer with evidence that the 
$500 has, in fact, been paid. 

OPTIONS 

The options now available are:-

1. Full compensation and damage cover to 
the extent . of the statutory amounts 
payable by the insurance company. 

2. Full compensation and damage cover 
including make-up pay available at a 
12%% loading. 

3. Employer to stand the first $500 of any 
claim with full compensation and damage 
cover above this amount. 

4. Employer to stand the first $500 of any 
claim with full compensation and damage. 
cover above this amount plus make-up 
pay after the first five weeks. 

We strongly urge growers to examine their 
policies thoroughly and make sure they are 
getting the cover they want. Cheap insurance 
might be very expensive in the l~ng run. 

FOR SALE 

.VINES & CITRUS 
MATERIALS 

Contact: 

SUNIIIYCLIFF NURSERIES 

For all: 

CITRUS TREES 
VINE ROOTLINGS 
GRAFTED ROOTSTOCKS 

Also CONTRACT PROPAGATION can 
be arranged for your: 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For orders or details write: 

PO Box 369 lrymple, Vic, 3498 
or phone (050) 24-5459 

AH: (050) 24-5500 
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Is There Money in 
Drying Shiraz? 

Russell Wilc:ombe 
The combined effect of increased Shiraz grape plantings, reduced red wine 
sales and increased red wine stocks, forced wineries to cui back their intake 
of Shiraz grapes last harvest. 

Rather than leave their fruit on the vine, a group of Sunraysia growers 
experimented with drying their Shiraz to supply a small manufacturing 
market. At the lime, there was considerable uncertainly about both, the 
technology and economics of drying Shiraz grapes. Aller harvest ten 
growers were surveyed to see whether drying Shiraz was a worthwhile 
salvage operation. 

Area and yields 
The growers surveyed had Shiraz plantings 

ranging from two to eleven hectares and 
yields from four to seven tonnes dry per 
hectare. The average size planting was 4.3 
hectares yielding 5.6 dry tonnes per hectare. 

The cash cost of drying Shiraz ranged from 
$120 to $220 per dry tonne and averaged $175 
per tonne. 

Seven of the ten growers trellis dried their 
Shiraz grapes and showed slightly lower 
costs than the three who conventionally 
harvested. 

Crown bunches 
Nearly all seven growers who trellis dried 

commented on problems in treating crown 
bunches. Two growers picked and dried 
crown bunches separately at costs of 
$310/tonne and $260/tonne for their crown 
bunches. The other growers trellis dried 
without first picking their crowns. They 
recorded significantly higher drying costs, 
and in particular. higher shed dehydration 
costs for their entire crop. 

Cost versus payment 
The figures presented in Table 1 show that 

growers should receive about $350 per tonne 
for their dried Shiraz in 1978. Even though 
this payment wilt be drawn out over a year or 
more, growers witt receive on average $175 
per dry tonne to cover production costs 
above drying costs. 

Drying Shiraz versus neglecting 
vines 

tn February 1978, Sunraysia Shiraz 
growers were faced with the problem of 
whether they should dry their Shiraz Of leave 

it on the vine. The figures show that growers 
were better off by about $175 per tonne by 
drying. But after harvest the Shiraz growers 
were faced with a slightly different problem
Should they maintain their vines and harvest 
their crop in 1979 or neglect their vines and let 
the crop rot? 

In this case, the return from drying Shiraz 
has to cover both the drying costs and all 
production costs that would otherwise be 
saved if the vines were neglected. 

The ten growers were asked what 
production costs they felt could be saved by 
neglecting their vines in the situation where 
there was no market whatsoever for Shiraz 
grapes. 

Growers suggested that c6sts could be 
saved by mechanised hedge pruning, cutting 
back on irrigations, reducing fertiliser, not 
planting a cover crop, and reduced pesticide 
sprays. On average. the growers estimated 
that a cost saving of $360 per hectare was 
possible by neglecting their vines. 

So for a grower to gain financially from 
drying his Shiraz in 1979, he would need a 
price that would cover drying costs of $175 
per tonne, and extra production costs of $360 
per hectare (or $65 per tonne). 

Based on an expected return of $350 per 
dry tonne, the growers surveyed, on average 
are $110 per tonne better off drying their 
Shiraz, rather than trying to save costs by 
neglecting their vines. 

Drying Shiraz versus winery 
supply 

A couple of the growers surveyed wanted 

Table 1 

Return to Growers Net of All Processing CostS ($/tonne) 
1978 Sunraysla Shiraz Pool 

Gross Return (average selling price for all growers) 

Deductions 
- Deseeding costs 
- Processing costs (including levies) 
- Commission (5.5%) 
- Freight {average) 
- Insurance 
- Deseeding loss {25%) $910 x .25 

Total Deductions 
Return to growers net of all processing 

costs ($/tonne) 

8- February, 1979 

145 
110 
50 
27 

1 

.m. 

910 

EDITOR'S COMMENT 
We particularly draw your attention to 

the qualification by Mr Witcombe _in his 
final paragraph. As Mr Witcombe 
emphasises, his estimate of return to 
growf'!rs is based on an assumption that 
the total quantity of Shiraz dried will be 
sold. If production exceeds demand, 
because of the pooling arrangements, 
the average return to growers will drop 
proportionately. 

Following changes in State Board 
regulations this year, Dried Shiraz can 
be offered to all sections of the trade. 
Evenso Agents believe that, at present, 
there is only a limited market for Dried 
Shiraz, particularly as bleeding and 
color changes makes it unsuitable for 
some cooking purposes. 

to know about the relative profitability of 
drying shiraz and supplying a winery. 
Information was collected on the cost of 
harvesting and del"lvering Shiraz grapes to a 
winery. The cost ranged from $14 to $56 per 
fresh tonne and averaged $35 per fresh tonne 
tor the ten growers. 

Summary 
Average costs of $35 per tonne to supply a 

winery, $175 per tonne to1dry Shiraz, a dried 
Shiraz price of $910 per tonne and a drying 
ratio of 3.5 to 1 gave the following 
recommendation- For the 1978 harvest, on 
average, the winery price for Shiraz grapes 
would need to !lave exceeded $85 per tonne 
for growers to be better off supplying a 
winery rather than drying their fruit. 

It is estimated that the Sunraysia Shiraz 
Pool witt pay $350 per tonne, net of all 
processing costs, for the 1978 Shiraz intake. 
This means that for last harvest the surveyed 
growers, on average, were $175 per dry tonne 
better off drying their fruit; and over a longer 
period would be $110 per tonne better off 
drying, rather than trying to cut costs by 
neglecting their vines. 

Also, for the 1978 harvest, on average, the 
winery price for Shiraz grapes would need to 
have exceeded $85 per tonne for growers to 
be better off supplying a winery rather than 
drying their fruit. 

The profitability of drying Shiraz is highly 
sensitive to supply. The market for dried 
Shiraz is still in the formation stage and if 
confirmed, will probably only develop slowly. 
A supply in 1979 exceeding 900 dried tonne 
could jeopardise the future of the entire 
project. The $910 per tonne gross return to 
the grower reduces to only $110 when all 
processing and harvesting costs are 
deducted. An oversu,pply situation causing 
only a 12% fall in the gross return would make 
drying Shiraz unprofitable. 

*Russell WUcombe is an Agricultural 
Economist with the Victorian Department of 
Agriculture stationed at Mildura. 

DRIED FRUITS NEWS 



Prune 
in the 

aturity Investigations 
lA 1978 

P. C. Davey 

History 
This year saw the first co-operative attempt 

between the Prune Industry and the 
Department of Agriculture to establish better 
criteria tor assessment of Prune maturity in 
the Murrumbidgee Irrigation Area. 

Traditionally the percentage of soluble 
solids has been used to determine Prune 
maturity and time of harvest. 

In past seasons the soluble solids level was 
set at 24%. This level had been established 
partly as a result of early trial work in the 
Young district. · 

However the capacity of Prune trees to 
produce sugar can vary greatly from season 
to season in the MIA. 

In one year maximum sugar development 
may cease at between 19% and 21% and the 
only way sugars will increase above that level 
in the Prune will be through dehydration. 
Thus total harvest weight is reduced. In other 
years optimum maturity may not be reached 
until sugars are between 22% and 26%. 

The problem of rigidly adhering to a 24% 
soluble solids level was borne out in the 1976 
and 1977 harvests. 

Heavy losses occurred throughout the 
district as growers waited until this level had 
been reached. It was obvious that many 
plantings simply did not reach 24% without 
severe dehydration, heavy pre-harvest drop 
and poor dry out ratios. 

Current Investigations 
As the above method is not considered 

entirety satisfactory preliminary 
investigations were commenced to monitor 
both soluble solids and pressure in Prunes as 
a means of assessing optimum harvest time. 

Six Prune plantings were selected 
representing all the major Prune areas of the 
Griffith district. 

Se-parate samples were taken at weekly 
intervals between 18th January -and 1st 
February in each planting from both the inner 
and outer tree canopy. 

Fruit weight, pressure and percentage 
soluble solids were measured. (Soluble 
solids were measured using a hand held 
refractometer). On the 1st February a larger 
200 Prune sample was collected from each 
farm and dried in a commercial dehydrator. 

Conclusions 
As a result of the small number of sampling 

times and the very early season no conclusive 
results were reached. However some definite 
trends did emerge which may assist in 
developing ·a more detailed study next 
season. 

(1) Soluble_ solids levels did increase as 
pressure reduced. However there appeared 
to be wide variation between soluble solids 
and pressure, and it is doubtful whether a 
direct relationship between these two criteria 
can be established in the MIA. 

(2) There appeared to be a range of either 
pressures, fresh weight or percent soluble 
solids for any given dried fruit grade (based 
on the prune grading chart established for 
Young). 

(3) It appears as though one or a number of 
these criteria have to be significantly 
improved to achieve a better grade. For 
example prunes with average sugar and 
pressure for any particular year would have to 
be much larger than average to shift from say 
60-?0's to 50-SO:s. Alternatively prunes with 
similar fresh weights may end up in different 
grades because of significant differences in 
pressure or sugar or both. 

(4) Work conducted by Field Officers of 
Griffith Producers Co-operative independent 

Date Pressure (kg) % s.s. 
18.1.78 2.81 - 4.33 17.0-20.4 
231.78 2.4 - 4.08 17.7-21.1 

1.2.78 1.51-3.18 21.3- 24.0 

F.P./454gm %S.S. Pressure (kg) O.F./454gm Commercial Grades 

27.0 19.8 2.70 97.94 90 & over (small) 
24.5 19.3 3.32 90.31 

23.89 18.2 3.83 90.00 
23.16 21.3 1.75 80.05 70- 90 (medium} 

24.40 22.9 2.27 79.99 
19.50 20.0 3.35 70.30 

19.11 20.0 3.88 68.80 50- 70 (large} 
20.26 24.0 2.36 63.92 

15.65 21.1 2.87 54.46 up to 50 (ex. large) 
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In submitting this paper Mr Davey 
emphasis'ed that investigations were still 
at a very preliminary stage. Because 
growing conditions in the MIA differ 
from non-irrigated areas early findings 
at Young might not be applicable in the 
MIA. For this reason it was necessary for 
the investigations to go right back to 
basics. 

This year sampling would be 
continued weekly from three different 
blocks and the Department would 
combine with C_SIRO in obtaining 
detailed chemical and physiological 
analyses. 

Mr Davey said that more detailed 
research would continue. This might 
entail exchange information with t~1e 
USA. 

of our investigations also established that 
there is no set pattern between percent. 
soluble solids and pressure. 

Where to from here 
Obviously further and more detailed 

investigations need to be carried out, 
possibly using more sample areas and times. 

Whether pressure by itself can be used as a 
reliable guide to optimum harvest time is still 
debatable. 

Under irrigation conditions each year may 
need to be monitored individually using all 
criteria including pressure, percent soluble 
solids, fruit weight, flesh color and juice run. 

Further studies may need to be undertaken 
to test the American technique of pre'dicting 
prune size through endosperm development 
in the seed. 

Mr P. C. Davey Is District HortiCulturist with 
the new South Wales Department of 
Agriculture at Griffiths, NSW. 
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US PRUNE PRODUCTION 
The 1978 annual prune dehydrator survey 

placed the 1978 prune production at an 
estimated 133,000 tons, dried natural 
condition weight. The green tons that were 
processed came .to 426,000 tons, and the dry 
tons were at the 133,000 tons. This compares 
with the 502,000 tons of green weight 
processed in 1977 and the resulting 157,000 
dry tons obtained. 

fhe 1978 year is therefore down 15.3% from 
that of the 1977 year. The dry-away ratio is the 
same for both years, or 3.2:1. This is an 
expected drop in estimated tonnage made in 
July of 142,000 tons and the later estimate of 
138,000 tons. The estimate is more in line with 
the industry's expectations, it has been 
pointed out by a member of the prune 
industry. 

Shipments of prunes into both markets
domestic and foreign - were only slightly 
below those of a year earlier, and therefore 
indicate that prune demands are being met 
with apparent ease by suppliers despite the 
smaller 1978 prune production. 

The shipments into all markets came to 
43,648 tons compared with 43,754 tons in 
1977-78 for the same August 1 to November 1 
period. This left an on-hand stock of 118,346 
tons of salable tonnage, and compares with 
the 136,285 tons on hand for the same 
November 1 date a year earlier. 

Total supply for 1978-79 is now placed at 
161 ,994· processed weights tons, down from 
the 180,039 tons of 1977-78. This is 
marketable tonnage and is based on the 
California Crop Reporting Service November 
1 estimate of the 1978 production of 133,000 
tons. 

The domestic market took 10,285 tons in 
October, down from 11,110 tons in 1977-78's 
October. Export shipments came to 8,686 
tons, and were up from 8,472 tons exported 
for the month a year earlier. For the period, 
domestic shipments were 26,562 tons, up 
from 24,081 tons in 1977-78, ahd export 
shipments came to 17,085 tons, down from 
19,674 tons for the period in the previous 
year. 

The dOmestic market took 22,810 tons of 
regular prunes and 3,753 tons of pitted 
prunes, and in export shipments, this was 
10,749 tons of regular prunes and 6,337 tons 
of pitted prunes. 

USA SULTANAS/RAISINS 
Latest reports from the USA now show the 

full extent of the damage to the 1977 
CalifOrnian TSR crop by rain. Of an expected 
220,000 ton pack production is now assessed 
at 70,000 tons. Even this low figure will only 
be reached after expensive reconditioning. 

The shortage has brought an immedi8te 
Increase in domestic prices and sun dried 
Raisins are reported to be selling in major 
Californian supermarkets at $2.39- $2.69 US 
per pound, more than double the price of 
$1.09 - $1.29 of a year ago. 

The price to growers at $1,600 per ton, up 
from $860 per ton for the previous season, is a 
record. But with an average crop loss of 70% 
gross returns will stilt be way below last year. 

10 ~February, 1979 

DRIED FRUITS IMPORTS 
Listed below are the Dried Fruits imports into Australia, over the past three seasons, 
compiled as at January 23, 1978. Prunes 

Vine Fruits Dried Apricots Dates 
12 mths 12 mths 5 mths 
1976/77 1977/78 July/Nov 1978 
(Tonnes) (Tonnes) (Tonnes) 

-Turkey 228 
-Other 19 0.03 0.34 

-Turkey 
-Iran 
-U.S.A. 
-Other 

-U.S.A. 
-Other 

Various Countries 

247 

114 
31 

168 
1 

314 

161 
10 

171 

705 

FINAl GRADE 
DIFFERENTIAlS 
APRICOTS- 1978 

The following are the Final Grade 
Differentials for Apricots for Season 1978: 

Value 
Under/ per. 

GRADES Over tonne 

JUMBO Over $341 
FANCY Extra Large 241 

Large 139 
Medium 44 

CHOICE Extra Large 204 
Large 109 
Medium 8 

SLABS 36 
PLAIN Basis Basis 
MARKED Extra Large Over 145 

Large 45 
Medium Under 45 
Slabs 36 
Plain 45 

HAIL MARKED 
CHOICE Extra Large Over 182 

Large 82 
Medium Under 18 

MANUFACTURING 
GRADE 

JOHN LARKIN DIES 
It is with regret that we record the death in 

Melbourne on 7th January of Mr James T. 
Larkin aged 49 years. Mr Larkin had been with 
the Robinvale Producers Co-operative Co 
Ltd for the past four years, commencing as 
Company Secretary and promoted to 
General Manager on the recent retirement of 
Mr Arthur Spiller. Prior to going to Robinvale 
Mr Larkin was Secretary of the Leeton Co
operative Canning Co, now Letona Foods 
Lid. 

Mr Larkin was a Packer nominee for both 
the Board of Management and the Australian 
Dried Fruits Corporation at last Federal 
Council. 

We extend our sincere sympathy to his wife 
and family. 

0.03 

101.32 
3.40 
0.65 
0.54 

105.91 

121.95 
7.67 

129.62 

139 

0.34 

17.27 

14.47 
0.41 

32.15 

28.64 
6.03 

34.67 

45 

MAJOR BUYERS 
DOMINATE 

The buying for over 96% of the Australian 
grocery trade is now concentrated through 
25 buying accounts with over 77% being held 
by 10 buyers. The top 5 control 56% of the 
market. 

These figures are shown in a recent survey 
by the retail journal "Retail World". 

On a State basis the wholesale buying is 
even more concentrated. Nationally the top 4 
buyers are Woolworths 20%, Coles 17 .3%, 
David Holdings 7°/o, TWO (Old) 6.9%. 

In Victoria the top four have 71% of the 
trade and in New South Wales the top five 
control 85.2%. In South Australia one buyer 
controls over 55% and the top three account 
for over 90% of retail grocery buying. In 
Queensland two buyers account for 62% of 
the trade, in Western Australia the top four 
take 98.2% ahd in Tasmania the top four take 
79%. 

This concentration of buying to fewer and 
fewer accounts is one of the reasons why 
ADF A promotion was passed to Agents in 
1975. Only with selling tied to promotion is it 
possible to obtain any mileage from 
promotional expenditure, and this is a job for 
Agents. The family grocer and corner grocery 
store to which, for many years, ADFA 
promotion was geared has gone forever. A 
few might survive but their influence on the 
total grocery scene is insignificant. 

While national buying is now in a few 
hands, retail selling is spread over many 
thousands of outlets. Branch stores and 
group members are still free to buy a product 
not listed by the central buying organisation 
- but this section of the trade is also very 
small. 
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A new concept 
in Sultana vine management 
Twenty-~even acres of Cabernet Sauvignon, Shiraz, Grenache and 
Gordo vmes have been drive-past machine pruned in Mildura Vineyard 
Wine's vineyards for the last three years. 

All_varieties are c:ropping as well, if not better, than with orthodox spur 
prunmg and there IS nl? app~r~nt rea~on why drive-past machine pruning 
c~nnot be contmued mdel1mtely Without any major re-working of the 
vmes. 

Harvesting is done with a one-sided 
vertical-impactor, tractor mounted machine, 
built to my own design in 1972 (Pat. App. No. 
PD1323). 

There is approximately 5- 10% of normal 
hand labor required to lay down an extra cane 
where spurs have been thinned out and to 
spur a few canes to'o close to vine arms and 
trellis arms for the inside saw to reach. The 
machine pruner covers approximately one 
acre in two-and-a-half hours. 

Cane pruned vines 

Twenty-three acres of Sultanas have been 
drive-past, machine pruned at Mildura 
Vineyard Wines this year and I believe that 
this will inaugurate the continued practice of 
machine pruning cane pruned vines. 

The principle about which cane or rod 
pruning has evolved is to restrict the number 
of bunches in order to produce large bunChes 
suitable for hand picking and to force crown 
canes for wrapping on the following year. 
This praGtice wastes a lot of the vine's vigor in 
producing next year's canes and allowing 
unnecessary growth in most shoots, fruitful 
and unfruitful shoots at the end of the canes 
that run amok through several adjacent vines. 

Apart from the loss of productivity in this 
wasted vigor,, the following year's pruning 
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costs are substantially inflated by having to 
sort out and trim to length this unchecked 
growth. This problem will increase with the 
use of nematode resistant rootstocks. 

Machine pruning and machine harvesting 
have made possible a new concept of Sultana 
vine management. 

The aim is to leave many more buds when 
machine pruning so that, even though the 
fruitfulness is a lesser percentage, there will 
be far more than the normal number of 
bunches. 

This excess of .fruit bunches should make 
first demand on the vines vigor, which should 
have the dual effect of producing the 
maximum possible crop and controlling the 
growth of all shoots, fruitful and unfruitful. It 
has been said that only a few leaves on a 
shoot after the bunch, are used to supply the 
bunch, which means that there can be wasted 
growth on a fruitful shoot. 

If 500 buds are left, at say 25% fruitfulness, 
there would be 125 bunches of fruit as against 
leaving 140 buds with orthodox cane pruning 
at 50% fruitfulness, giving some 70 bunches. 

From my experience, I do not accept the 
proposition that cropping above the 
accepted levels n~cessarily produces poorer 
quality fruit. 

By J. R. Pollock 

The procedure that I followed last year was 
to do a quick wrapping on top of last year's 
canes on each wire depending on how many 
canes were suitable for spurring, next 
machine prune to about eight or nine inch 
·spurs; then clean out the crown canes by 
hand. 

This has reduced hand labor to about 25% 
to which must be added the cost of machine 
pruning, approximately two-and-a-half hours 
with one or two operators depending on the 
width of the trellis. It may not be worth using 
the inside saw on a narrow trellis. 

I wrapped orl more canes last year than 
may prove necessary after experience has 
established the fruitfulness of the spurs, and 
the clean up around the crowns will diminish 
or become completely unnecessary as the 
vine adapts to machine pruning. 

From observations of hand simulated, 
machine pruned trials of Sultanas that 1 did 
last year, it is obvious that the large 
population of bunches reduces growth to 
short noded canes and it looks as if nine inch 
spurs that are four bud spurs in a cane of 
strong growth wilt become seven bud spurs 
with this system of pruning. This brings the 
end two buds into the fru'1tfut part of the cane. 

The six bud spur pruning trials of Sultanas 
at CSIRO's Merbein Station indicate that the 
end buds on a spur always shoot and this has 
raised the percentage fruitfulness above what 
was expected. 

According to my observations, I do not 
have the time or money to do properly 
controlled experimental work, the canes on 
my Sultanas, which are on a Geneva double 
curtain trellis (no foliage wires) are more 
fruitful at the base than normal because they 
hang down and the base buds have better 
light exposure. Foliage wires would be a 
nuisance for machine pruning as the pruned 
canes would have to be pulled off the wire by 
hand. 

The main reason for foliage wires, as far as 1 
have been able to ascertain, is to reduce 
bunch mould in wet seasons. 1 believe that 
bunch mould will be substantially reduced 
with machine pruning because the bunches 
will be loose, straggly,. with smaller, less 
turgid berries and the fruit will be spread 
along the vine wire instead of in clumps. With 
this system of Sultana management, foliage 
wires can be dispensed with. 

• cont. page 13 
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River Murray Commission 
What Can It Do? 

At Federal Council and Branch meetings 
growers have from time to time, queried the 
role of the River Murray Commission and 
criticiSed it for its lack of powers. The 
following extract from a Senate Estimates 
Committee debate in October last year 
clearly defines the limited role the 
Commission can play in administering the 
irrigation problems of the Murray Valley. 

The Chairman of the Committee Senator 
Rae opened for debate by raising a question 
about the Murray River Salinity & Drainage 
study and querying why this was being done 
by a Department rather than by the 
Commission itself. The debate continues. 

Mr Manderson (Department of National 
Development) Under the River Murray 
Waters Agreement, which was first signed in 
. 1914 and ·which has been altered on many 
occasions, the power of the River Murray 
Commission is restricted to the control of 
water in the main stem of the river and 
tributaries above Hume Weir for irrigation, 
navigation and other purposes. The 
navigation power related to the situation in 
1914 when interstate river-borne trade was of 
quite some significance and obviously any 
proposals to control the river had 
implications for interstate trade. Therefore, 
the Commonwealth had an interest. The 
River Murray ·commission has no power 
outside the main stem of the river and its 
tributaries. Any matters, even though they 
affect the river in terms of quality and 
quantity, that are outside the main stem of the 
river remain the responsibilities of the States. 
The quality of effluent from the Australian 
newsprint mill, in that it is away from the river, 
is the responsibility of the State government. 
Even with the new powers which are now 
under consideration for the River Murray 
Commission to take account of water quality 
in its operations and investigations, it will still 
not have the power to determine or to set 
standards for the quality of water entering the 
River Murray from the tributaries or from 
effluent drains. This still remains a State 
responsibility. The only power the River 
Murray Commission has is one of persuasion. 
It has no statutory power at all to determine 
standards with which the States must 
comply. They remain State responsibilities. 
The study deals with matters which are away 
from the river. For instance, in New South 
Wales the study deals with an irrigation area 
where the ground water table has risen 
alarmingly and is of very high salinity levels 
affecting the viability of farmers' enterprises. 
These studies could not be undertaken by the 
River Murray Commission because they do 
not directly affect its operations and the 
Commission has no power at all under the 
agreement to become involved. 
Nevertheless, the executive engineer of the 
River MUrray Commission is on a steering 
committee which supervises the study and 
makes certain that the interests of the River 
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Murray Commission are taken heed of by the 
consultants. 

Senator YOUNG ~ The River Murray 
Commission has quite a deal to do with 
irrigation. Are you saying that it deals only 
with quantity and not quality? 

Mr Manderson ~ Yes. Its functions in 
relation to irrigation is to allocate water to the 
State water commissions. 

Senator YOUNG ~ This is purely on a 
quota basis and ·has nothing to do with the 
quality of that water whatsoever. 

Mr Manderson - Precisely. Nevertheless, 
when storage levels permit, it does release 
water to dilute the river where water quality is 
a problem. In allocating water to the 
COmmission for distribution to landholders, it 
ha~ no control over quality whatsoever . 

Senator YOUNG - Therefore, if a State 
took it upon itself to be totally irresponsible 
and to polute the river, so long as it met that 
State's requirements it would not matter what 
level of polution went into the system. The 
Commission has no control over it 
whatsoever. 

Mr Manderson - At this stage the 
Commission could do nothing except make 
representations. It cannot set and enforce 
standards. 

Senator YOUNG Are there any 
recommendations· in hand to change any of 
this. 

Mr Manderson - Yes. In 1973 the 
Commonwealth and the four governments 
set up a River Murray working party to advise 
on what should be done to control and 
maintain water quality in the River Murray.ln 
1976 the four governments accepted in 
principle the main recommendation of the 
working party which was that the River 
Murray Commission should have the power 
to take account of water quality in its 
operations and investigations. A substitute 
new agreement is now with the four 
Governments. The new agreement will 
update and consolidate the previous 
agreement and will provide for a number of 
mechanisms under which hopefully 
something might be done in the long term. 
For example, the Commission, pursuant to 
the 1976 in principal agreement, has set up a 
number of advisory committees. One of these 
is an advisory committee on water quality on 
which the three States and the 
Commonwealth are represented. In relation 
to the environmental impact statement on the 
Australian Newsprint mfll operations at 
Albury, the Commission's water quality 
committee had the carriage for representing 
the interests of the River Murray Commission 
as such rather than the four States. It made a 
number of representations to the State 
Pollution Control Commission on the 
environmental impact statement. The State 
has assured the River Murray Commission 

that the Commission will be consulted before 
the terms of a licence to discharge effluent 
from the mill are promulgated and decided 
upon. 

Senator YOUNG - I wish to go back to 
what you said earlier regarding proposals. 
You said that the mechanics may be such that 
'it is hoped'. That does not mean very much, 
does it? There is no strength in any of that. 

Mr Manderson ~ That is quite correct. 
There is no strength. It is by the force of 
persuasion that the River Murray 
Commission will be able to act on water 
quality. It has no powers to enforce standards 
on water coming from tributaries into the 
River Murray system. 

Senator YOUNG ~ The environmental 
impact study from Australia Newsprint Mill 
could be cleared by the State Government 
and, even though the River Murray 
Commission was unhappy about it, there is 
vertually nothing that it could do. 

Mr Manderson ~ No, Other than make 
representations. 

Senator YOUNG ~ That need not mean a 
thing. 

Mr Manderson - No. 

CHAIRMAN - Would you say that the 
Commission has been totally''ineffectual in 
making representations? 

Mr Manderson- First of all, let me make it 
clear that I am not part of the River Murray 
Commission nor does the Department of 
National Development have responsibility for 
the Commission. The Department represents 
the interests of the Commonwealth under the 
River Murray Waters Agreement under which 
the four Governments are equal partners. 
You asked the question: Hast he River Murray 
Commission been ineffectual. The answer is: 
Yes, to the extent that it does not have funds 
to offer the States to help control some of the 
proble111s contributing to salinity. It is hoped 
that the four Governments operating under 
th€ national water program will be able to 
overcome some of the factors contributing to 
salinity flows into the River Murrav. 

Senator YOUNG - If one particular 
government did not heed any of the 
recommendations or representations made 
by the River Murray Commission, there is no 
power to say that It should. 

Mr Manderson - No. 

CHAIRMAN ~ Has not the River Murray 
Commission at least encouraged a lot of the 
programs that have been developed to 
reduce salinity in the Murray? I refer 
particularly to some of those programs in 
Northern Victoria and in relation to the 
Murrumbidgee Irrigation Area. 

Mr Manderson - Very little has been done 
so far. Over the last 10 years the problems 
have been identified by <::onsultants. Quite 
often this has occurred in rapid succession 
with consultants looking at different aspects 
Because the problems have been identified 
over 10 years and there has been an 
enormous amount of Press publicity, 
everybody thinks - perhaps they are quite 
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entitled to think~ that a lot has been done. 
That is not correct. There is only one project 
of which I know where an attempt has been 
made to divert saline flows away from the 
river into inland evaporation basins. This 
involved two or three small projects 
conducted under the first national water 
resources program in 1970. In terms of costs 
they were very small indeed. There has been 
no major push, as it were, to tackle these 
problems on a broad regional basis until the 
now proposed Murray Valley salinity and 
drainage study. In accordance with the 
preliminary report of the consultants, about 
$4m will be spent this financial year. This cost 
will be shared by the Commonwealth and the 
three States on projects in New South Wales, 
Victoria and South Australia. A long-term 
plan of action will be developed when the 
consultants' final report is completed. 

Senator YOUNG ~ At any stage has the 
River Murray Commission suggested that 
perhaps the quality of water should also be 
included in its powers to qversee? 

Mr Manderson ~ Suggestions have been 
even wider than that. Water quality is a 
function of catchment activities as a whole. 
What goes on maybe 50 miles from the river 
can affect water quality. If the River Murray 
Commission is going to have any real power 
with respect to water quality it would have to 
control the whole catchment on an overall 
catchment basis. This proposal was put 
forward to the working group by numerous 
bodies in the period 1973 to 1975. Professor 
Sandford Clark, whO has advised the River 
Murray Commission on water law problems, 
was one of the principal proponents of the 
idea that we should not be looking at the River 
Murray in terms of its quantity and quality 
components bt that we should be looking at it 
as an indivisible whole, whereby quantity and 
quality are all affected by what goes on in the 
catchment as a whole. 

Nevertheless, .the constitutional position is 
quite clear. The States have constitutional 
responsibility for land use and for water 
within their boundaries. To do what you 
suggest and to carry it to its logical 
conclusion of a total catchment approach 
would require surrender by the States of a 
number of very important constitutional 
responsibilities. I think that the recent step 
taken in relation to quality, however diluted it 
might be, is the first major amendment to the 
River Murray Waters Agreement since 1914.1t 
is a very small step indeed, but it is a 
significant step towards water quality 
control. 

WHITE WINE 
SAlES UP 

White wine sales for the five months July
November have increased by 32% over the 
same period in 1977. These figures were 
released by the Bureau of Statistics on 17th 
January. Sales for the five months were 42.1 
million litres. 

Sweet white wine sates have also shown an 
increase for the same period of 16.2% but red 
table wine sales were down 2.4%. 
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ried Fruits Research 
Dried Fruit research funded through the 

Dried Fruits Research Committee now covers 
a wide range of projects, the latest being a 
determination of the fibre content of Dried 
Fruit and an investigation into the role played 
by food with high fibre content in the 
prevention and treatment of gall stones. 

This follows approval by the Minister of 
Primary Industry, Mr lan Sinclair on 
25/12/1978 of expenditure for 1979/1980 of 
$114,631 and an increased allocation of 
$12;488 towards 1978/1979 projects. 

Funds to finance the research are provided 
by a levy on all Dried Vine and Tree Fruits and 
Prunes delivered to packing houses. The 
Commonwealth Government provides dollar 
for dollar matching grants on expenditure 
from the research account in accordance 
with the provisions of the Dried Fruits 
Research Act 1971. 

The Act was introduced in 1971 at ·the 
request of the Industry to co-ordinate 
research and to ensure a continuing of 
Government support. Previously 
Government assistance towards research 
was on a project to project basis according to 
funds avaitilble. 

The levy for Seasons 1977 and 1978 is~ 

Vine Fruits $1 per tonne 
Tree Fruits $5 per tonne 
Prunes $2.50 per tonne 

The maximum levies permitted by the Act 
are Vine Fruits $1 per tonne and Tree Fruits 
and Prunes $5 per tonne. An amendment to 
the Act would be necessary to increase these 
maximum amounts. 

Projects now being financed, and the 
research organisations are-

CSIRO 
e Evaluation of grapevine rootstocks for salt 

tolerance. 

• Development of new varieties (and 
improvement of present varieties) of 
drying variety vines by hybridisation. 

e Testing the shelf life of Dried Vine Fruits, 
the development of new products and 
testing of shelf life of the more promision. 

Victorian Department of 
Agriculture 
o Effect of heat treatment and viruses on the 

yield of grapevines. 

• Evaluation of cultural practices and 
rootstocks for Carina grapevines. 

• Insect pest control (in vineyards) for 
drying grapes. 

e Rain damage of grapes - final year of 
Considine project. 

o Trellising and spacing trials of Gordos on 
nematode resistant rootstocks in 
nematode infested replant situation. 

o Trellising and spacing trials of Gordos on 
nematode resistant rootstocks in new 
planting situation. 

• Chemical control of parasitic nematodes 
on established grapevines using non
volatile nematicides. 

• Field evaluations of arched cane pruning 
of Sultanas in the development of trellis 
drying. 

NSW Department of Agriculture 
• Research to develop improved control 

measures for Prune Rust. 

• P'rune production, processing and 
packaging overseas visit by R. 
Sweedman. 

SA Department of Agriculture 
• Development of a synthetic fruit drying 

tray suitable for the Dried Tree ·Fruits 
Industry. 

Melbourne and Monash Universities 
• Determination ofthefibrecontent in Dried 

Fruits. 

• The role of fibre foods in the prevention 
and treatment of gall-stones. 

NEW CONCEPT - continued 
A possible disadvantage of mach,ine 

pruning Sultanas will be the birdnest of old 
canes along the fruit wire. I am confident that 
this birdsnest will reach a static level and old, 
unused canes will disappear after a few years. 
Machine harvesting will knock off a lot of old, 
brittle wood but this sort of material will easily 
be separated from the fruit by the machines 
blowers. 

The birdsnest will no doubt become. a 
haven for vine scale and bunch mite which 
will require extra spraying. 

Experiments carried out by the CSIRO at 
Merbein on machine harvested Sultanas for 
rack drying have established the feasibility of 
this practice, which means that 
milchinepruned Sultanas can be machine 
harvested for Dried Fruit. This Dried Fruit 
would have a small berry size for which a 
market would have to be found.! understand 
that Dried Fruit grown in Turkey is a smaller 
berry size, so there must be some demand. 

Any grower interested is welcome to 
inspect machine pruned vines at Mildura 
Vineyard Wines, Buronga; aS the season 
progresses. 

Experiments carried out by the CSIRO at 
Merbein on machine harvested Sultanas for 
rack drying have established the feasibility of 
this practice, which means that machine
pruned Sultanas can be machine harvested 
for Dried Fruit. This Dried Fruit would have a 
small berry size for which a market WOuld 
have to be found. I und~rstand ~hat Dried 
Fruit grown in Turkey is a smaller berry size, 
so there must be some demand. 

Any grower interested is welcome to 
inspect machine pruned vines at Mildura 
Vineyard Wines, Buronga, as the seasOn 
progresses. 
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SUMMER COOKING 
Here's some truely sumptuous hot weather recipes designed to please 
every member of the family - and especially the cook! 

FRUITY CHOC-NUT SLICE 
Here's what you need 

125 g (4 oz) copha 
315 g (10 oz) dark chocolate 
3/4 cup toasted desiccated coconut 
1 teaspoon instant coffee 
185 g (6 oz) red glace cherries 
185 g (6 oz) cashew OR your favorite nuts 
185 g (6 oz) Sultanas 

Here's w.hat you do 

Chop the copha and chocolate roughly and 
melt in the top part of a double boiler. Stir in 
the coffee. Pour half of this mixture over the 
base of a greased biscuit slice pan and 
sprinkle with the cherries, coconut, nuts and 
Sultanas. 

Pour remaining chocolate over the top and 
refrigerate until set before cutting into small 
squares. 

UNCOOKED FRUIT CAKE 
Here's what you need 

1112 cups mlxed dried fruits- Prunes, 
Apricots, apples, figs, Seeded Raisins etc. 
1 cup pitted dates 
1 cup Sultanas 
1 cup sweet cider 
2 cups wholegrain bread crumbs 
1 cup wheat germ 
1 cup mixed whole .nuts - almonds, 
walnuts, hazelnuts 
114 cup honey 
'14 cup brandy OR orange juice 

Here's what you do 
Soak the fruits in the cider overnight. Mix 

the soaked mixture with all the remaining 
ingredients reserving some walnuts for 
decoration. Using small quantities at a time, 
place in a blender and mix until smooth. 

Pack the mixture into a deep dish and 
refrigerate for several days before turning out 
and decorating with the walnuts. 
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BOOZY CURRANTS 
Here's what you need 

%cup sugar 
1 cup water 
1 cup Currants 

. 4 - 6 tablespoons brandy 

Here's what you do 

Place the sugar and water into a saucepan 
and heat gently until the sugar has dissolved, 
then boil for 2 minutes. Reduce the heat, add 
the Currants and simmer for 10 minutes. 
Leave to cool slightly before adding the 
brandy. This may be bottled and stored in the 
refrigerator before serving over icecream. 

Note: Orange juice can be used in place of 
the brandy. 

TUTTI FRUITTI ICE-CREAM 
Here's what you need 

1f2 cup each Currants and Sultanas 
1h cup chopped red glace cherries 
1 small can crushed pineapple, drained 
4 eggs separated 
% cup castor sugar 
1 cup cream 

Here's what you do 

Mix all the fruits together. Whisk the egg 
yolks until pale creamy and thick. 

In another bowl whisk the egg whites until 
stiff then beat in the castor sugar a little at a 
time. 

Whip the cream until it forms soft peaks 
then fold into the meringue mixture with the 
egg yolks and fruit. Place the mixture into a 
metal container and freeze. 

ORANGE & SULTANA 
SYLLABUS 
Here's what you need 

1 x 310 g (10 oz) can mandarin oranges 
3 egg whites 
Juice % orange 
125 ml (lf2 cup) saute.rne OR sweet sherry 
300 ml (1 jar) thickened cream 
125 g Sultanas 

Here's what you do 

Drain mandarin orange and reserve several 
segments for decoration. 

Whisk the egg whites until stiff and 
gradually add the sugar whisking continually 
until the mixture is stiff and shiny. Gently fold 
in the orange juice and sauterne. Whip the 
cream until thick and fold in with the oranges 
and Sultanas. 

Place a quantity of the mixture into serving 
dishes and refrigerate for several hours 
before serving decorated with the mandarin 
segments and Sultanas. 

GRAPE DELIGHT 
Here'_s what you need 

6 hard boiled eggs 
1 cup pineapple pieces, drained 
1 cup cubed ham 
1 cup grapes 
4 slices Swiss cheese cut into strips 
1 tablespoon finely chopped onion 
3 cups cold cooked rice 
1 small lettuce 

Dressing: 
1 cup sour cream 
'14 cup pineapple juice 
2 tablespoons lemon juice 
1 teaspoon prepared mustard 
Few drops each tobasco and 
Worcestershire sauces 
Salt and pepper to taste 

Here's what you do 

Halve the eggs. Mix all the salad 
ingredients together except the eggs. Make 
the salad dressing and pour over the salad. 
Toss lightly and arrange in a bowl lined with 
the lettuce and top with the eggs. 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 

DRIED FRUITS ETC. INDUSTRY AWARD 
HARVEST SEASON 1979 (from 12·12-1978) 

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

receive an additional amount over the weekly 
classification, as foUows: 
In charge of 2 to 6 employees 
In charge of 7 to 10 employees 
In charge of II to 20 employees 
In charge of over 20 employees . 

6. Juniors: 
Percentage of Adult 

Rate for the Classification 
upon which employed. 

15 and under 16 years . . 50 
16 and under 17 years .... 60 
17 and under 18 years . 70 
16 and under 19 years . 60 
19 and under 20 years . 90 
20 and over Adult Rate 

others) shall 
wage of his 

$136.40 

$136,40 

$133.30 

$128,60 

$6.90 
$7.50 

$11.40 
$15.10 

7. Casuals shall be paid at an hourly rate determined by the formula
appropriate weekly rate plus 15% divided by 40. E.G. The rate for a 
casuat general hand is $3.83 per hour. 

B. The maximum amount which may be deducted for full Board and 
Lodging during the harvest season Is $25.70 per week. 

9. Employees are entitled to a weekly service increment of $2 per com~ 
pleted year of continuous service with the same employer from 15th 
February, 1974 up to an including ftve years. The maximum incre
ment is therefore $10 as from 15th February, 1979. 

PIECEWORK PICKING (Dip Tins and 
{Contnlners to be filled) 

Sultanas Gordos Shlraz 
Currnnts Walthnms Grenache Crouchen 

' • • • 
1 Bucket .33 ,17 ·" .27 
2 .66 ,33 .44 .53 
3 1.00 •o ., .60 
4 1.33 .66 .89 1.06 

1.66 .63 1.11 1.33 
6 1.99 1.00 1.33 1,60 

2.32 l.l6 1.55 1.66 
2.66 1.33 1.76 2.13 

9 3.00 1.49 2.00 2.40 
10 3.33 1.66 2.22 2.66 
20 6.66 3.33 4.44 5.32 
30 9.96 4.99 6.66 7.98 
40 13.31 6.66 6.68 10.65 
50 16.64 8.32 11.10 13.31 
60 19,97 9.99 13.32 15.97 
70 23.30 11.65 15.54 16.63 

80 26.62 13.31 17.76 21.30 

90 29.95 14.98 19.98 23.96 
tOo 33.26 16.64 22.20 26.62 

These rates are to be increased by 25% when the plastic 
Loading - 75 cents per 100 buckets extra. 

Shrub Tubs) 

Palominos DoradiUos 

• • 
.19 .13 

.38 .27 

57 .40 
.76 .53 
.95 .66 

l.l4 .ao 
1.33 .93 

1.52 1.06 
1.71 1.20 
1.90 1.33 
3.60 2.66 

5.70 4.00 
7.60 5.33 
.. 1 6.66 

11.41 6.00 
13.31 9.33 
15.21 10.66 
17.12 11.99 
19.02 13.32 

Bryce bucket is used. 

Suggested Wage Rates 
DRYING GREEN 

Adults 

Rack Shaking - Complete job {includes hessianing up, 
shaking, pulling out, emptying on hessian long and 
raking out) .... for 50 yard rack 

Rack Shaking {part job includes shakiPg, carting out 
on mechanical trays) for 50 yard rack 

Rack Shaking only (using mechanical shaker) for 50 
yard rack ...................................................... .. 

Boxing (includes stacking, hessian and sisal to be rolled 
up) 

Loading on Transport per man 

per hour 

per tier 

per tier 

per tier 

per sweat box 
per bulk bin 

per box 

HARVEST CONTRACT - SULTANAS/GORDOS 

Any abnormal crop conditions or where some fruit picked for market, 
adjustment by arrangement. Rates for Currants to be Increased by 15%. 

• 3.83 

3,50 

1.50 

.82 

.33 
1.65 

.08 

Per Tonne 

Full job - Picking to loading !nt;.o sweats on truck: 
(a) Grower supplies tractor and fuel 
(b) Contractor supplies tractor and 'rue! 

Part Job - Picking, carting and sp:l'eading (Grower to sPray): 
(a) As above . 
(b) As above . 

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

Trellb Dried Summer Pruning ........ per hour 
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• 
180 
205 

157 
182 

165 
190 

3.83 

CONTRACTING PER ANNUM (DRIED FRUITS) 

Fun -job {Includes irrigation, cultivation, clean-up - hoeing and/or 
disclng, crazy ploughing and weeding, knifing and throwing on, 
furrowing out, topping, pruning, but excludes harvesting, drilling, 
sulphuring, spraying, subsoillng and delving) per acre 

TRACTOR WORK 

General (includes spraying, sulphuring, manure spreading, slashing, 
topping, cultivating, furrowing out, discing, knifing, crazy plough
ing, ripping etc. - to Include travelilng tim-e per hour 

Rotary Hoeing .... per hour 

These rates are based on the use of a modern 30h.p.-40 h.p. tractor. 

PRUNING 
SULTANAS - per 100 vines: 

Cutting out ... 
Pulling out $4.86, trimming up $2.54, no delve 
Pulling out $5,26, trimming up $2.54, with delve 
Roll1ng on 
Complete job, no delve 
Complete job, with delve . 

CURRANTS - per acre: 
Pruning 

WALTHAM CROSS- per acre: 
Pruning 

GORDOS - per acre: 
Pruning 

One acre constitutes 60 chains ot trellis. 

• 221 

• 9.10 

10.60 

s.----
7.80 
7.40 
7.80 .... 

22.60 
23.00 

67.32 

71.50 

69,92 
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THE ORGANISATION OF THE INDUSTRY 

The Executive of The AD FA 

BOARD OF MANAGEMENT 

The members of the Board, Agents' Representatives and the General Secretary-Manager are listed on the Contents page of this issue. 

COMMITTEES 
Tree Fruits: Mr F. H. Gill (Chairman), Messrs. J. Green, R. C. I. Harris, W. H. leggett, D. Milway, C. Roy, T. Spanos, I. Smith, 

P. L. Thompson, A. L. Wood. 

Prunes: Mr F. H. Gill (Chairman), Messrs. K. J. Beecher, M. A. Berridge, N. Brooke-Kelly, L. Cormack, A. E. Delves, D. Granger, 
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