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FROM THE CHAIRMAN 
Not since 1 9 7 9 have we commenced a grape harvest knowing that our 

previous production is tully committed, and had such good prospects tor suc
cessful marketing of the new crop. 

Sales in Australia have recovered most of the business lost to cheap imports. 
Domestic sales accelerated in the later part of 1985 - a good sign for 1986. 

The 1 986 Currant crop is already safe in Sunraysia and the Riverland, with 
the Western Australian harvest in progress. The Sultana harvest is underway with 
good crops of quality fruit being harvested. 

The scene is set for a continuation of the improved returns achieved in 
1985. Grower returns for Sultanas and Currants should be at least equal to-last 
season for crops up to 6,500 tonnes of Currants and 75,000 tonnes of 
Sultanas. 

Returns for a Raisin Crop, up to 4,500 tonnes, should also be at least equal 
to 1985. 

Prices for Sultanas and Currants sold in Australia will be increased by 7. 5%, 
effective from March 1 , 1 986. No adjustment to Raisin prices will be made until 
the size of the dried crop is known. 

The quality of our Sultana crop is a critical factor in maximising the returns for 
our labours. Weather conditions play the major role, but our own methods and 
management are important in the final result. The prediction of maintained or im
proved prices assumes a good quality crop. Failure to produce sufficient light 
type Sultanas in the higher grades, weakens the Industry's marketing position. 

A crop of predominantly 2 and-3 crown fruit will be of much lower value and 
slower to sell than one where the dominant grades are 4 and 5 crown light type. 

The improved position of the Dried Fruits Industry contrasts with most 
Australian Primary Industries at this time, with one third of the nation's farmers 
having negative incomes in 1 985, and projected to be even lower in 1 986. The 
ever increasing cost burdens threaten profitability of all Australian industries. 

Our Industry is not immune from these pressures and our improved prices 
and sales achievements can be short lived when larger crops are produced by 
competing countries. 

This is a time of consolidation tor growers planning to continue in this volatile 
industry. 

Winemakers' requirements for grapes are projected to be substantially lower 
than last season with a heavy cut in Sultana intake threatened. The Dried Fruits 
Industry is certain to be the final market for Sultanas rejected by winemakers. 

The Dried Fruit Industry in 1 986 Is in a position to handle some additional 
tonnage normally directed to winemakers without a serious effect on dried fruit 
prices. 

It may not be so fortunate a year hence. Should this situation be repeated it is 
inevitable that Dried Vine Fruit, as the market of last resort, will bear the brunt of 
surplus multi-purpose grapes. 

The need to address over production in the Industry was recognised by the 
ADFA in developing its Market Entitlement Scheme. This self-discipline on pro
duction has a great deal to offer in achieving stability for the entire grape in
dustries. It is likely that its benefits will be more clearly understood at the end of 
this difficult Vintage. 

The marketing of the 1986 Dried Tree Fruit crops appears favourable for the 
Industry with good quality Australian production and a reduced level of imports. 

The Prune crop in Young is likely to be the largest for some years. Increasing 
imports of Pitted Prunes are the major concern for this section of the Industry. 

May your harvest be a good one. 

Henry Tankard, 
Chairman. 

A.D. F. A. Board of Management. 
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EXPORT REPORT 
Australia's largest and most important markets are the Federal 

Republic of Germany and Canada. Together these two countries import 
approximately 60% of Australia's total exports. For example, total ex
ports of dried vine fruit for 1985 season are estimated at 53,000 tonnes. 
Estimated exports to Canada are 15,900 tonnes and to Germany 
16,400 tonnes. 

FEDERAL REPUBLIC OF GERMANY 
The following is an outline of the German Market. 
Australia's share of the German market has improved significantly 

over the last four years. Refer table below: 
Sultanas/Raisins - Tonnes 

Year 
1977 
1978 
1979 
1980 
1981 
1982 
1983 

.1984 
1985 

* Estimated 

Imports from 
Australia 

5,542 
8,480 
5,761 

11,354 
8,325 

15,717 
16,221 
13,852 
16,4oo· 

Total 
Imports 
43,711 
42,612 
41,904 
45,102 
41,312 
46,921 
45,644 
53,582+ 
46,ooo· 

Australian 
Market Share 

12.7% 
20.0% 
13.7% 
25.2% 
20.1% 
33.5% 
35.5% 
25.9% 
35.6% 

+ 1984 imports from Greece include 6,820 tonnes sold for stockfeed. 

The German market demands top quality sultanas. Their strong 
preference is for light coloured 5 crown sultanas and they are prepared 
to pay a premium price for top quality. Success in the market is not due to 
quality alone. In Germany, the Corporation has approved a single agent. 
Success in any market is due to an active agent who also must reflect 
customers' needs to fhe Australian Industry. Customer needs are con
tinually changing and Australia's success in the German market is due to 
the Industry's ability to positively respond to those needs. 

Exports to Germany are supported by promotion. Over the last 3 
years promotion expenditure has been: 

1983/84 A$77,000 
1984/85. A$132,000 
1985/86 (Estimated). A$126,000 

Promotion is a combination of co-operative advertising Uointly pro
moting with customers), advertising Australian Sultanas in Consumer and 
Trade Journals and the ANUGA International Trade Fair. 

Prices for Germany are set at the start of the season and remain firm 
for the balance of the year. If there-iS a dramatic change to the total supp
ly of sultanas then it is sometimes necessary to review the price. Setting 
of prices Is an extremely important event. The Corporation seeks pricing 
and marketing information from as many different sources as posslbie, 
e.g. Department of Trade, Overseas Agents, Industry publications, etc. 

ERNEST W. BARR, 
Chairman, 

Australian Dried Fruits Corporation. 

Each year the German Agents visit Australia and meet the Corporation so 
that the absolute latest information is available. All the pricing/marketing 
information is cross checked to ensure that pricing decisions are made 
on accurate and reliable information. The actual price is set to optimise 
grower rSturns while at the same time ensuring that the sultanas available 
for export are sold. 

Since Greece's accession to the Economic Community {E.C.) in 
1981, Australia has had to comply with a minimum import price (M.I.P.). 
The purpose of the M.I.P. is to protect the Greek industry. Having to 
comply with the M.I.P. does cause some administrative difficulties 
however to date it has not inhibited the Australian Industry from maintain~ 
ing its ma:rket share in Germany. 

Australia Is the dominant supplier of Sultanas/Raisins to the German 
Market. Refer to table below: 

Sultanas/Raisins 
1983 1984 1985 

See Jan.- Market Jan.- Market Jan.· Market 
Note Dec. Share Dec. Share Sept. Share 
No. Tonnes % Tonnes % Tonnes % 

Au st. 1 16,221 35.5 13,894 25.9 10,738 31.0 
Greece 2 5,488 12.0 18,477 34.5 5,890 17.0 
Turkey 15,374 33.7 7,519 14.0 6,273 18.2 
Iran 898 2.0 81 0.1 2,497 7.2 
Afghanistan 492 1.0 576 1.1 416 1.2 
U.S.A. 2,705 5.9 5,'144 10.7 4,366 12.6 
Sth. Africa 3,438 7.5 5,383 10.0 3,548 10.3 
Others 1,028 2.2 1,908 3.8 832 2.5 
TOTAL 45,644 53,582 34,558 

NOTE: 
(1) Australian sales of sultanas for 1985 

season are 16,451 tonnes (March 85 to 
February 86). 

(2) 1984 imports from Greece include 6,820 
tonnes sold for stockfeed. 

Both Turkey ?1-nd Greece provide very strong competition on a price 
basis. Over the last two years, the U.S.A. has doubled its market share. 
The U.S.A. success has been mainly due to massive promotion expen
diture, e.g. approximately A$1.4 million per year. 

1986 Season 
The Corporation is confident that Australia's market share in Ger

many can be maintained. However, this will only be possible if top quality 
light colored sultanas are produced for Germany. Prices are likely to be 
higher than 1985 season, mainly due to the depreciation of the 
Australian dollar. 

Sunbeam Snack Pack Promotion 
Muscle men, monkeys, hotrods and king sized 

boxes of Sunbeam Sultanas! A.D.F.S. has set 
out to stimulate the sales of Sunbeam 40 gram 
snack packs, in a new thirty second television 
commercial that is non stop fun and action for 
children. 

The objective of the campaign is to prompt 
mothers to include 40 gram Sunbeam Sultanas 
in children's lunches at either the request of the 
child or on her own initiative. Consequently the 
campaign will coincide with "back to school" in 
each State. A total of 114 30-second "spots" 
have been booked nationally, on both children's 
daytime and prime time television. If the cam· 
paign meets expectations then It will be con· 
tinued in the May and September school 
holidays. The hairy patron of 40 gram Sunbeam 
Sultanas is Mzuri, the baby gorilla at the 
Melbourne Zoo. Mzuri stars in the commercials 
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by devouring his sultanas right on cue. His birth· 
day, which receives good media attention, will 
also link with the May school holiday campaign. 

The initial campaign is a $40,000 investment 
in the future of 40 gram Sunbeam Sultanas. The 
commercial was created by True Blue Com· 
munications, a small Melbourne Advertising 
Agency, working on a tight budget. 

The concept they created was targeted right 
at children. The tune Is catching and up to the 
minute, and the visuals are colorful and exciting. 
Children move through a series of adventures 
with 40 gram boxes that appear to be alive. Their 
arms and legs move as they perform for the 
children. They will perform for us too, In increas· 
ed sales with national supermarket displays to 
coincide with the campaign. 
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AmD~F~A~ 1985 SEASON 
STOCKS AND SALES 

from 1.3.85 to 31.12.85. 
(packed tormes) 

VINE FRUITS 
Currants Sultanas Naturals Raisins 

Committed Orders 
Australia ....... . ..... 3,863 23,882 356 1,983 
New Zealand . 790 5,287 0 38 
U.K., Ireland 0 4,711 0 60 
Continent 0 19,674 0 0 
Canada ... 1,462 14,257 0 38 
Japan 92 1,794 18 39 
Other 262 4,166 0 0 

TOTAL .. 6,469 73,771 374 2,158 

Delivered 6,082 58,836 352 1,939 
Committed, undelivered . 387 14,935 22 219 
Uncommitted . 505 750 0 0 

TOTAL A.D.F.A. PACK .. 6,974 74,521 374 2,158 

*includes carry-in ... 

1 .3.85 to 30.11.85. 
(packed tonnes) 

PRUNES 

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

TOTAL A.D. F. A. PACK .. 

SUlTANAS SEASON 19134 
Base Grade: 4 Crown 

Tonnes Return/Tonne 

Season 
19114 

1,679 
138 

63 

1,880 

TREE FRUITS 
Apricots 

1,015 
37 
22 

116 
0 
6 
0 

1,196 

1,120 
76 

8 

1,204 

Season 
1985 
919 
117 

1,345 

2,381 

Peaches Pears 

60 59 
10 7 

5 4 
22 5 

0 0 
0 0 
0 0 

97 75 
93 71 

4 4 
16 54 

113 129 

$ 
727.35 
594.31 
753.12 
760.69 
525.95 
640.90 

RAISINS SEASON 1984 
New Zealand 
Canada 
Continent .. 
U.K. 
Japan 
Other 

Australia 

Total A.D.F.A. Pack .. 

4-February, 1986 

4,994 
15,559 

5,227 
20,914 

1,916 
8,219 

56,829 686.27 average 
18,481 1,482.73 

75,310 $881.58 

Base Grade: 4 Crown 

Markel Tonnes 

Middle East 

Australia 
Total A.D.F.A. Pack. 

1 

Return/Tonne 
$ 

1583.79 

1 1583. 79average 
899 1245.21 

900 $1,245.59 
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Australian Horticultural 
Trades Exhibition 

A broad cross section of products and ser
vices will be on display at the 1 986 Australian 
Horticultural Trades Exhibition to be i1eld at the 
Sydney Wod Centre Yennora, on May 7 and 8. 

The exhibition will show new and existing 
equipment and technology of the horticultural in· 
dustry. 

Developments in research, and consulting ser· 
vices will also feature at the event. 

It is aimed at commercial growers of nursery, 
fruit, vegetable and turf products; relevant 
government departments; institutional markets; 
landscape architects and contractors; parks and 
garden curators; retailers; educational and 
research centres. 

The NSW Allied Nursery Trades Group is 
sponsoring the show, which is the first of its kind 
to be staged in this country. 

Attendance- is free but by invitation to trade 
members only therefore those growers wishing 
to attend should contact the ADFA Head Office 
to register. 

Market Entitlements 
Grower interest in a market entitlement 

scheme has been sparked again by the diversion 
of grapes intended for wine production back into 
the DVF Industry, thus diluting returns to tradi· 
tiona! suppliers of dried vine fruit. 

A.D.F.A. Concerned at 
Pension Income Cuts 

The A.D.F.A. is deeply concerned at the phas· 
ing out of a special concession allowing pen· 
sioners to earn up to $1 , 560 over a short period 
of time without losing their pension. 

The plan to end the concession in November 
1986 on the grounds that It is too difficul.t to ad· 
minister discriminates against rural pensioners 
where the availability of part time or casual work 
is likely to be seasonaL 

The A.D.F.A. is concerned that pensioners in 
the dried fruit producing districts will forego the 
opportunity to supplement their fixed pension in
come during picking time and that this tradi
tionally reliable source of harvest labour will be 
lost to the industry. 

1 

The A.D.F.A. will be making strong represen
tations on behalf of the industry. and pensioner 
pickers on the matter. 

South African Study Tour 
Mr. Robert Hayes, a Scientific Officer at the 

Sunraysia Horticultural Research Institute will be 
visiting South Africa during late February-March 
to study the production of naturals and the 
slab drying method. 

The two week study tour will culminate two 
years of research by Mr. Hayes on this drying 
technique. 

A field day held at the SHRI where 
Robert Hayes Is conducting research 

into slab dried naturals. 

The knowledge he obtains will be put to Im
mediate use on his return from South Africa as 
the concrete slab at the ADF A property opposite 
the SHRI is ready to be filled. 

It is hoped Mr. Hayes' hands on experience 
with the slab drying method will bring him into 
contact with solar enhancement techniques 
which would appear necessary in seasons such 
as the one we are experiencing in Sunraysia. 

Grower Registration Scheme 
Opposed 

The A.D.F.A. has strongly protested at the 
proposal to require Victorian dried fruit pro· 
ducers to pay a $50 fee under Melbourne 
Wholesale Market Trust Registration Scheme. 

The Registration Scheme aimed at raising fun· 
ding for promotion and research of fresh fruit and 
vegetable products has been the- subject of a 
Working Party chaired by Mr. Peter Hyland of 
the Victorian Department of Agriculture and 
Rural Affairs. 

It is ludicrous to believe that dried fruit growers 
who have no dealings with the Melbourne 
Wholesale Market should be forced to fund a 
"fresh is best" promotion. 

The desperate desire by other primary in
dustries to develop research and promotion fun
ding mechanisms does highlight the strength of 
the dried fruits industry in this area. 

Good Dried Apricot Crop 

Despite the loss of apricots in the Loxton 
·region due to hail, the intake of dried apricots by 
packers this season is approximately 2, 700 ton
nes. 

The world market for dried apricot appears 
buoyant with the early A.D.F.A. allocation of 
150 tonnes to the U.K. and Europe being in· 
creased to 190 tonnes due to strong early sales. 

Returns improve but S.G.A.G. 
Counsellor Still Busy 

The Sunraysia Growers' Advisory Group 
Financial Counsellor, Russell Witcombe, is still 
busy assisting growers despite improved returns 
for dried vine fruits. 

Many growers are servicing substantial debts 
and with high ·Interest rates some families remain 
in financial crisis. 

Mr. Witcombe believes that with the improved 
returns to growers the counselling project has 
become more important than ever as the range 
of options available to growers has increased 
and the need to carefully evaluate these is vital. 

Improved returns and property values has 
meant that through careful planning many 
growers are in a position to remain on their pro
perties and consolidate their positions prior to 
the next industry countdown. 

Appointments to discuss your situation in com
plete confidence can be made by ringing Russell 
Whitcombe on 23 5175 during business hours, 
or on 25 2806 after hours. 

Workcare Injury Register 
Despite recent rumors it is not necessary to 

purchase an elaborate workcare register. 
It is however necessary that a book is main· 

tained and the following information kept. 
Workers names, age, date of birth, marital 

status, address, time and date of accident 
cause of accident, nature of injUJy and entrY 
date. 

Dried Fruit Does its Part for 
Australia's Balance of 
Payments 

The Australian Dried Fruits Industry earnt ap
proximately $95M in export income to con
tribute to Australia's balance of payments during 
1985. 



THE AUSTRALIAN DRIED FRUITS INDUSTRY 
Part 5 of a series of articles explaining the nature and structure ol the Australian Dried Fruits Industry 

THE STATE DRIED 
FRUITS BOARDS 

Dried Fruits Boards exist in each of the dried 
fruits producing States of Victoria, New South 
Wales, South Australia, and Western Australia. 

Each of the State Boards is an independent 
Statutory Authority with responsibilities for all 
dried fruit within their State. 

Each of the Boards derives its power from an 
Act of the relevant State Parliament. Although 
each of the State Acts is based upon similar prin· 
ciples and with similar purposes in mind, there 
are variations between the States of the flinc· 
tions and structure of the Boards. 

Principal Functions 
The State Dried Fruits Boards do not presently 

exercise any marketing function. However, they 
carry out important regulatory functions which 
cannot be effectively exercised without the use 
of State powers. 

The principal functions of the State Boards 
are: 
1. The setting of quality standards for dried 

fruits sold within Australia. 
2. The inspection of fruit to ensure that these 

standards are maintained. 
In relation to fruit for export markets, the 
above two functions are carried out by the 
Commonwealth Deparbnent of Primary In· 
dustry. Close contact is maintained bet
ween this Department and the State Boards 
to ensure that uniform standards apply to 
the whole crop. 

3. The classification of fruit. The Boards are 
represented on the Grade Fixing Commit
tee which determines the grade samples 
for each year. Grade samples are set an
nually due to the season factors of colour 
and appearance. Other representatives on 
the Grade Fixing Committee come from the 
A.D.F.A., Department of Primary Industry, 
Packers, and the Australian Dried Fruits 
Corporation. 

4. The Boards also arbitrate on appeals by 
growers against the classification/grade 
awarded by Packers upon the delivery of 
fruit. 
In Victoria, commencing in Season 1986, 
the Victorian Dried Fruits Board is taking a 
further step in regard to the classification of 
fruit at the door. In 1986, the Victorian 
Board Is Introducing, at the request of the 
Victorian Branches of the A.D.F.A., a stan
dardised system of classing. Under the 
standardised system, Packers will no 
longer employ their own classers, but 
these will be employed by the Victorian 
Board and rotated amongst the various 
Packers to ensure a uniform receival stan
dard. 

5. The registration of packing sheds. No dried 
fruit may be sold until It has passed through 
a registered packing house. In S.A. and 
W.A., the Dried Fruits Boards also register 
growers and dealers. 

6. The Inspection of on-farm facilities, par
ticularly drying greens, which, if improperly 
'prepared provide a scope for foreign ar
ticles to join with the drying fruit. The 
Boards have strong powers to deal with in-
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The Victorian Dried Fruits Board's 'Prickle Roller' used to remove weed 
seeds lrom drying greens. The roller covered in carpet is very elleclive in 

collecting prickles. 

fringernents, for example fn Victoria, not 
only can the grower be fined, but the fruit 
can be refused admission to a packing 
shed. 

Each of the State Boards is funded by a 
charge per tonne payable by the Packers from 
the season pool on the total production received 
from each State (refer article 4, December 
issue). 

Membership 
Different methods of appointment apply in the 
various States. 

Victoria: In Victoria, the State Board consists 
of three members appointed by the Governor on 
the recommendation of the Minister for 
Agriculture and Rural Affairs. One of the 
members must be an officer of the Department 
of Agriculture and acts as Chairman of the 
Board. The two other members represent 
growers and are chosen by the Minister on the 
recommendation of approved organisations, like 
the A.D.F.A. 

New South Wales: The New South Wales 
Board consists of five members, with the Chair· 
man being appointed on the recommendation of 
the Minister tor Agriculture, and is usually an of· 
ficer of the N.S.W. Department of Agriculture. 
The remaining four members are elected by 
growers: one by dried vine fruit growers within 
the CoomeaUa irrigation area; one by dried vine 
fruit growers from elsewhere within N.S.W.; one 
to represent prune growers of the Young area; 
and one to represent prune growers from the 
Murray Irrigation Area, and other districts. 

South Australia: In South Australia, the State 
Board consists of five members. Three of the 
members are elected by dried fruit growers: two 

from the irrigation areas (24 kilometres either 
side of the River Murray); and one from the non
irrigated areas. The Chairman and Deputy Chair· 
man are appointed on the recommendation of 
the Minister for Agriculture. 

Western Australia: In Western Australia, the 
State Board consists of five members. ·The 
Chairman is nominated by the Minister for 
Agriculture, with the remaining four members 
being elected by growers. 

Present membership of the Boards is: 
Victoria: Fergus Black (Chairman), lan Farns
worth, Bob Langford. 
N.S.W.: Rex Sweedman (Chairman), Brendan 
Gledhill, lan Lyell, Lawrence Cormack, Alan 
Delves. 
S.A.: Tom Miller (Chairman), Peter Fleming, 
Kevin Dunstone, Arthur Milway, Harley Swan
bury. 

Consultative Committee: 
Representatives from the various Dried Fruit 

Boards regularly meet as the State Boards Con
sultative Committee. 

As Victoria has the greatest dried fruit produc
tion, the Victorian Dried Fruits Board traditionally 
provides the Chairman and Secretary to the 
Consultative Committee. 

As different types of dried fruit predominate in 
the different States, the Victorian Board normally 
takes the lead role for dried vine fruit, South 
Australia for dried tree fruits, and New South 
Wales for prunes. 

The Consultative Committee has an important 
task within the Dried Fruits Industry in providing 
a forum for consultation on Industry Issues, par
ticularly In regard to the standardisation of In~ 
dustry processing requirements and quality 
standards. 

DRIED FRUIT NEWS 



INTEREST INCREASED IN WA TERWIDE SOLID 
FUEL BURNERS 

The Australian distributor tor Waterwide 
Burners, it very pleased with the results of the 
development program for the modification and 
adaption of solid fuel burners to the Dried Vine 
Fruits Industry. 

Since the concept of using solid fuel burners 
was promoted in 1983 by Mr. Paul Williams, the 
founder of the New Zealand company Water
wide, Mr. Stan Perry of Buronga Engineering 
has been involved in applying the Waterwide 
burners to the dehydration of dried vine fruit. 

The aim has been to develop a total dehydra
tion system conibining -the Waterwide burner to 
a high volume blower unit and rack curtaining. 

The first testing to show whether or not the 
burner could be used to dry grapes from fresh to 
13% was conducted on Henry Tankard's pro
perty in 1984. The testing showed it was pos
sible to produce a hlgh quality product using 
sqlid fuel as the heat source. 

Developing the system has involved: 

-The production of a smaller capacity burner 
unit. 

-The introduction of an electric controller on 
the burner to automatically manage 
dampers to maintain the temperature to 
within one de~ree celsius. 

-The modification of a Portaseal dehydrator 
to mix the Burners' very hot air with cool 
air for distribution throughout the rack. 

-The development of rack curtaining techni
ques. 

The developed system is very efficient. In 
optimum conditions dipped sultanas can be 
dried in 36 hours and naturals in 48 hours. 

The system Is not only time eff'lcient but also 
cost efficient as the burner is capable of burning 
many fuels such as stalks through to red gum. 

Mr. Perry advised that last season a 4'x4' 
pallet of wood lasted 4 hours in the super effi
cient burner. One tonne of wood produced 
about 1 tonne of dried fruit. 

Part of this season's trials will involve the 
automatic feeding of wood chip into the burner. 

Mr. Perry estimated the cost of the Burner and 
Fan Unit at approximately $16,000. 

During the 1 986 harvest, the four units 
presently operating in the Sunraysia district are 
expected to produce approximately 300 tonnes 
of natural sultanas. 

The A.D.F.A. in recognising the grower in
terest in producing naturals and the extra costs 
involved have sought the establishment of a 
separate pool for naturals for the purposes of 
Statutory Equalisation. 

Growers interested in producing naturals 
should note however the threat posed by im
ports of American naturals and the present situa
tion where production is sold almost entirely 
within Australia and not subject to the return 
depressing effect of lower export prices. A 
dramatic expansion of the production of naturals 
will lead to direct competition with subsidized 
American product on export markets, although 
the availability of Australian naturals would assist 
the export marketing of our range of dried vine 
fruit. 
DRIED FRUIT NEWS 

Heavy Duly Ash Doors 
Provided for Weekly 

Fuel Loading System 
Optional manual or 
mecl1onical system~ 
available 

Smoke Fme 
Heat Exit Up To 
1500°C for Direct 

~ir;,gT~i~~i~?. 
k>f Low Temperature 
AppJicatioo 

CycloniC Secondary Chamber 
DeveloPS Ulfro High Temperature 
!01 Total Burnout 
The Vortex Actton Ensures the 

Manual Cleaning [burn•ng wood) 
Autornollc Cleaning available 

Patented Exlroctfo<l Chamber. 
Volitatile Gasses ore Exlrocted 

at Low Velocity, Minimising 
Parl•culate Canyover. Gases are 

then Accelerated into Secoodary Chamber 
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PRUNES IN PASSING 
Prunes have an ancient heritage and are in 

many ways a unique fruit. 

A Common (~uestion: What is a Prune? 
This can be answered simply by saying, that 

all Prunes are Plums, but all Plums are NOT 
Prunes. 

Only the Plum varieties which can be sun dried 
with the pit {or stone) still in the fruit, and do not 
ferment whilst drying, are Prune Plums. 

History 
Prunes originated in Western Asia, in the area 

near and around the Caucasus Mountains and 
the Caspian Sea. 

Later Central Europe and the Balkan States 
became great Prune Producing areas. 

Today about three quarters of the World's sup
ply of Prunes are grown in the U.S.A., in the 
Santa Clara, San Joaquin and Sacramento areas. 

Varieties 
The most popular variety is the French d'agen, 

but there are others Robe de Sergeant, Imperial 
and other varieties. The d'agen is by far the most 
popular and considered the best commercial 
variety. 

Harvest and Dehydration 
Prune Plums, when fully ripe, will fall off the 

\rees. Today they are usually shaken off just 
prior to falling and caught on large frames or can
vasses then tipped into bulk bins that hold about 
t1alf a tonne of fresh fruit. 

Originally Prunes were spread out in the sun to 
dry, but today this is rarely done. Most Prunes 
are artificially dried, and all commercial crops are 
dried in this way. 

Prune Plums when harvested are spread onto 
trays and these stacked onto trollies and placed 
in tunnels, where they are dried by forced draft 
and artificial heat. 

Whilst in the dehydration tunnels, the air flow, 
temperature and humidity are all carefully con· 
trolled and monitored. 

Depending on a number_ of factors related to 
the Prune Plums and the season, it usually takes 
between 18 and 24 hours in the tunnels to fully 
dry the Prune Plums to the required degree, so 
as to enable them to be stored in bulk safely 
without det~rioration. 

G<adas \ 
Prunes in Australia are graded into counts of 

1 0 pieces per pound weight, starting with 20/30 
per pound and ,going down to 100/120 per 
pound, dry weight. 

When processed, they are marketed in grades 
of Extra Large, Large and Medium, being graded 
in ·counts of Extra Large 30/50, Large 50/70 
and Medium 70/90. 

Processing and Packaging 
Prunes when required to be packed for the 

Retail Market are taken from the bulk bins and 
passed through various washing processes to 
ensure that they are properly cleaned and free 
from dust, leaves and twigs, and then passed ith 
to a cooker, where they are usually subj~@d tO 
steam qooking (nothing is addeQJo...the{Prunes in 
the copking process other tliail water). 

After cooking, they pass onto a vibrator to 
remove any water, and there they are also 
checked to ensure that only good whole fruit is 
allowed to pass into the Packing Machine. 
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They are then packaged into the Cello Packets 
that you know on the Supermarl<et shelves. 
They are also packed into cans. 

When Prunes are packed into cello bags, after 
cooking and before entering the packaging 
machine, they are sprayed with Potassium Sor · 
bate to guard against mould and yeast spoilage. 
Potassium Sorbate (the Potassium Salt of Scor
bic Acid) is the safest preservative presently 
known to food science, since it is a food itself 
and found in nature. 

The cooking process tenderises them and 
makes them ready to eat straight from the 
packet. Originally they were marketed in the 
very dry state that they came from the 
dehydrators, this then required that they be 
cooked before they could be eaten. 

Today cooking is not required and they are 
cooked and ready to eat when you purchase 
them. 

Nutritional Benefits 
Prunes are acknowledged as a valuable asset 

to good nutrition and provide a natural source of 
food elements essential to a balanced diet. 

Prunes are an excellent source of vitamin A 
which is essential for the growth and proper 
development of teeth in children. Sufficient 
vitamin A in the diet lessens susceptibility to 
colds and other infections of the respiratory 
tract, and makes for healthier eyes and better 
night vision. 

It is also essential tor normal development of 
sl<in and the mucus membranes of body organs. 

PRUNES allow you to buy some of your 

essential viatmins in the grocery store instead of 
from your chemist. 

PRUNES also contribute thiamine, ribolflavin 
and niacin, essential vitamins that are all too 
often missing In today's diets of highly process· 
ed foods. 

They are an excellent source of iron, copper, 
calcium and phosphorus. 

Prunes not only have a high iron content, but 
that Iron is efficiently used to build new red blood 
cells. 

The fact is that Prunes, together with apricots 
and peaches, rank second only to liver and 
kidneys, in a study of red cell restoration paten· 
cy, 

Prunes have an exceptionally high content of 
quickly assimilable fruit sugars and therefore are 
a wonderful source of quick energy for the 
athlete, child or anybody suffering from fatigue. 

This makes prunes an excellent breakfast food 
as they provide body energy first thing in the 
morning. 

Prunes, eaten straight from the packet also 
make an excellent and health giving snack. 

Maintaining the essentials of a good diet along 
with proper calorie control is a basic rule of good 
diet along with proper calorie control Is a basic 
rule of good nutrition for ti 1ose overweight. 

People on reducing diets, frequently suffer 
from fatigue, hunger pangs and a craving for 
sweets. 

Prunes relieve hunger pangs, gives quick 
energy, and satisfies the craving for sweets. 
Whilst providing necessary nutritional elements 
at relatively few calories. 

HORTCOURSES for FRUIT 
GROWERS 

FARMER EDUCATION & ADVISORY CENTRE 
YANCO AGRICULTURAL INSTITUTE 

ACTIVITY CALENDER 1986 
9th April: Second Annual M.I.A. Citrus Field Day. 

·"Improving fruit quality of processing and fresh market oranges." 
Commences 10.00 a.m. Cost $10 per head including lunch. 

16th April: Sod culture in citrus orchards. 
"Establishing sod culture In orchards under furrow or sprinkler irrigation. Reclaiming herbicide 
treated ground". 
Commences 1.30 p.m. 

4th June: Pruning for better prune quality for the fresh and dried fruit markets. 
"Instruction on pruning the young tree. Pruning options- delayed, long and medium. Pruning 
the bearing tree for fresh and drying production". 
Commences 1.30 p.m. 

5th June: Stone fruit variety update. 
''A one day course offered to nurserymen and orchardists wishing to update on the latest peach, 
nectarine, plum prune, cherry and apricot varieties". 
Commences 10 a.m. Cost $15 per head (includes lunch). 
Book to secure a place as number will be limited. 
CONTACT: John Slack (069) 530211. 

Ron Gordon (063) 821077. 
. Dan Ridley (069) 470273. 

Other courses (depending on demand): 
stone fruit tree training 
"A detailed one day course on the latest tree training methods including palmette, Tatura, 
MIA trellis, vase etc". 
Date to be determined. 
lsOmate - M pest control 
"Controlling insect pests with pheromones". 
Date to be determined. 

Further info!miiti611 on the above advisory activites can be obtained by contacting John Slack, District 
Horticulturist, Yanco Agricultural institute, telephone (069) 530211. 
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Tax Instalment Deductions The Growersu Responsibilities 
When to deduct? 

The purpose of this article is to outline to 
growers their obligation with regard to deducting 
tax from payments to employees either engaged 
over the harvest period, or throughout the whole 
year. Tax instalment deductions are required to 
be made from all payments which constitute 
salary or wages [1 J. 

Salary or wages are defined in the Income Tax 
Assessment Act as- "salary, wages, commis
sion, bonuses or allowances paid (whether at 
piece work rates or otherwise) to an employee 
as such" ... "under a contract which Is wholly 
or principally for the labour of a person to whom 
the payments are made ... " 

Therefore all growers making payments which 
fall within the definition of salary or wages [2] for 
labour employed during harvest, regardless of 
the type of job e.g., picking, rack work, tractor 
work, etc. are required to make tax instalment 
deductions. 

Of course growers are reminded that this 
obligation exists the whole year round, and not 
just at harvest time. However, it is at this time of 
year most growers engage labour, and in many 
cases the only time during the year that they do. 
so .. 

How much tax to deduct? 
It should be noted that a lower rate of tax in

stalment deductions Is available for persons 
employed in harvesting fruit or vegetables. The 
rates are contained in a 'Special Schedule for 
persons employed in harvesting Fruit or 
Vegetables'. This Is a pink form and is available 
from your local Post Office. 

This schedule may be used at the employees 
request, only after a Tax Instalment Declaration 
form has been completed by the employee and 
handed to the employer. 

Tax Instalment Declaration (TID) forms are also 
available from Post Offices. 

All growers should obtain a personal supply of 
TID forms and Special Schedules for income tax 
Instalment deductions and familiarise 
themselves with specific tax requirements. 

It Is important to note that: 
-A person who is employed full time with 

another employer, and therefore not entitled to 
lodge more than one TID form, is to be taxed as 
per the 'No general exemption' column. For ex
ample, a picker who Is engaged on weekends, 
but has fuiHime employment during the week 
with another employer, should not fill out a TID 
form and all payments made to this employee are 
to be taxed as per the 'No general exemption' 
column on the special schedule income tax in
stalment form. 

-Employers should not accept declarations 
which are known to be false and It is recom
mended that identification be sought from 
pickers. In cases where false declarations are 
suspected employers should point out that there 
are severe penalties on conviction for a false 
declaration. 

-Employers should ensure that a proper 
wages book is maintained. It is suggested that 
the wages book should contain the following: 
(a) name and address of employee 
(b) perio~ of employment 
(c) type of employment - daily piece rate 

picker. 
(d) remuneration - gross, tax instalments 

deducted and payment. 
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{e) employees signature, as proof of payment 
from employer. 

Appropriate wages record books are available 
from local newsagents or office stationers. 

Failure to make Tax Instalment Deductions 
It is pointed out that failure to make tax instal

ment deductions as required by the Income Tax 
Assessment Act renders employers liable to 
pay, by way of penalty, any amount of tax in
stalments which have not been deducted plus an 
amount of 20% per annum of the undeducted 
amount. 

For your information, the relevant provisions of 
the Income Tax Assessment Act [3] are as 
follows: 

1 . Where an employer other than a govern
ment body refuses or fails, at the time of 
paying salary or wages to an employee, to 
deduct from the salary or wages the 
amount required to be deducted under this 
Division, the employer is liable to pay to the 
Commissioner, by ways of penalty: 
(a) an amount (in this sub-section refer

red to as the 'undeducted amount') 
equal to the amount that the employer 
refused or faNed to deduct; and 

(b) an amount equal to 20% per annum of 
so much of the undeducted amount as 
remains unpaid, computed from-

(i) in a case where the employer is 
a group employer - the expira
tion of the period within which 
the employer, had the employer 
deducted the amount required to 
be deducted under this Division, 
would have been required to pay 
the amount of the deduction to 
the Commissioner; or 

(ii) in any other case- the day next 
following the last day that would 
have been allowed to tile 
employer, had the employer 
deducted the amount required to 
be deducted under the Division, 
for affixing tax stamps of a face 
value equal to the amount of the 
deduction as required by the 
Division. 

It should also be noted that as an alternative to 
the application of the above, failure to make tax 
instalment deductions, renders you liable to pro
secution [4J. 

Footnote: 
[1] Section 221 A (1) of the Income Tax Assess
ment Act. 
[2] Section 221C (1) of the Income Tax Assess· 
ment Act. 
[3] Section 221 EAA of the Income Tax Assess
ment Act. 
[4J Section 221C of the Income Tax Assess
ment Act. 

Employers ara liable to pay ths amount that they failed to deduct from his amploytiws wag®s 
plus 20% par annum whilst It remains unpaid. 
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Finish Drying of Trellis-Dried Fruit 
Robert Hayes, Sunraysia 
ticultural Research Institute, 

pie. 

Hor· 
lrym· 

lan Macrae, Department of 
Agriculture and Rural Affairs, 

Mildura. 
Ivan Shaw, Merbain. 

INTRODUCTION 
Most of us are familiar with the steps required 

to successfully produce high quality trellis dried 
fruit; good thorough wetting, removing crown 
bunches, selecting an appropriate harvesting 
system and finish drying. 

An effective finish drying system is necessary 
for any trellis drying program, as fruit is rarely 
dried to below 13% moisture content on the 
trellis. Typically fruit is harvested at moisture 
levels between 15-18%, often containing blobs 
of other partly dried berries due to poor wetting. 
Mechailical harvesters have the capacity to 
rapidly remove large tonnages of this partly dried 
fruit, making an efficient, large capacity finish 
drying system necessary. For most growers 
who are trellis drying, harvesting is a relatively 
minor operation, with most time and labour in· 
puts being required for finish drying. 

PRINCIPLES OF DEHYDRATION 
To gain a better understanding of how different 

finish drying systems work, and how they can be 
improved, it is necessary to examine some of the 
basic principles of dehydration - the relation
ship between air temperature and a1r velocity. 

Dehydration in its simplest form involves pass
ing air over the product to be dried. Water 
evaporates from the product surface and is car
ried off as vapour by the air current. Therefore 
the simplest form of dehydration is ground dry
ing, with the sun evaporating water from the 
berry surface and the vapour being removed by 
the wind. 

Although air movement over the fruit surface is 
all that is required tor dehydration, we can con
trol two energy points which will greatly increase 
the dehydration rate. These being: 

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

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

This is easily demonstrated with ground or 
rack drying, where hot, windy weather gives the 
fastest drying rate. 

While air temperatures and velocity can be us
ed to increase the dehydration rate, there are 
several factors which limit dehydration efficien· 
cy, The two main ones are: 

1. Evaporation rate cannot exceed the rate at 
which water can move from inside the fruit 
to the surface, and 

2. Evaporation cannot exceed the absor
batlve capacity of the air in contact with 
the fruit. 

With finish drying, the first point becomes very 
important, as for fruit of less than 20% moisture 
content, the rate at which water can move from 
inside the berry to the surface is quite slow. In 
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fact work done by CSIRO (Grncarevic and 
Lewis, .unpublished) has shown that continuous 
dehydration for 6 hours of fruit of about 20% 
moisture content, removed only 1 0·20% more 
moisture than 6 hours of intermittent drying (i.e. 
% hour on, % hour off). Figure 1. 

Alternatively, the slow diffusion rate can be 
overcome by recycling some of the warm air 
which has not absorbed the maximum amount of 
water vapour. Provided a correct mix of recir· 
culated air (below 40% humidity) and fresh air is 
used, considerable fuel savings can be achiev
ed. Typically, warm, spent air, drawn off from the 
first section of a portable bin dehydrator after 45 
minutes operation, would have a humidity of 
about 20% and can be readily recirculated. 

20 

2 3 5 6 

HOURS DRYING TIME 

FIG. 1: Drying rates for sultanas dehydrated at 
65°C for six hours. 
---- Intermittent heat (% hour on, % hour 
off). 
___ Continuous heat. 

BIN DRIERS 
Two of the most popular bin drying systems in 

use are the Hudson bin drier and the portable bin 
drying system. Although the Hudson bins are 
no longer being manufactured, there are many 
still operational In the district which are still occa· 
sionally used for dehydrating rack and trellis 
dried fruit. Portable bin dehydration systems are 
relatively new and are now extensively used for 
finish drying trellis dried fruit. 

Dehydration using bin driers involves forcing 
hot dry air through fruit placed on the dehydrator 
trays. A high pressure zone is created above the 
fruit by sealing the top of the bins with plastic 
curtains, and forcing hot, dry air through the 
fruit. The high pressure zone arises from the 
resistance of the layer of fruit on the trays to the 
movement of air. See Figure 2. As the hot dry air 
moves through, the fruit moisture is evaporated 
from the fruit surface and is carried off as a 
vapour by the air current. 

Hot. dry air. 

LOW PRESSURE -

MoiSt, spent air. 

FIG. 2: Pressure differences above and below 
fruit results in the movement of the hot air from 
the high pressure area to the low pressure area. 

One of the most common problems with bin 
driers is uneven drying. This is most often caus
ed by uneven fruit distribution in the bins; where 
fruit is spread thinly, the resistance to air flow is 
reduced and more air passes through this area, 
which results in quicker drying. Fruit must be 
spread evenly to avoid this situation. 

Hudson Bins 
The Hudson bin drier consists of two steel wall

ed bins capable of holding a total of up to 3.5 
tonnes of fruit. After filling, the bins are covered 
by a curved steel mesh and a polyethylene sheet 
which is clampled to the side of the bins. The air
heating unit is located between the two bins and 
ducts channel hot air into the bins. A control on 
the burner is used to increase or decrease the 
fuel used and to conb"ol heat input. Fuel con
sumption is usually 2 to 3 litres of kerosene per 
hour. 

For the removal of green tinge and blobs in 
essentially dry fruit, the temperature at the top 
of the fruit should be brought up to 60°C, and 
maintained for about five hours or until sufficient
ly dry and the desired colour is obtained. At this 
point, turn oft the burner but leave the fan runn
ing until the fruit is cool. 

When drying wetter fruit, i.e.: 17-1 9%, the 
temperature should be bought up to about 50 o C 
and maintained during daylight hours. At night 
the burner should be turned off and the fan lett 
running for several hours to avoid condensation 
and sweating. Light up again in the morning and 
run at between 52-55°C until the fruit is dry. 

Each bin drying unit must be fine-tuned to 
avoid the development of hot and cold spots. 
After spreading fruit evenly {which is essential) 
and starting the burner, place thermometers on 
top of the fruit at a number of locations around 
the bins. Where the temperature is low, the hot 
air must be "drawn" to that area by creating a 
low pressure area under the fruit. This may in
volve cutting a hole In the leg of the bin adjacent 
to the cold spot, or, if adjustable holes are 
already present, open up until the temperature is 
increased. Once the bins have been fine-tuned 
no further adjustment should be necessary pro
vided the fruit is spread evenly. 

Portable Bins 
The portable bin drying system operates on a 

similar principle to the Hudson bin but is 
characterised by the connection of a number of 
small individual bins or trays. The great advan
tage of this system is that it permits mechanical 
loading and unloading, and that the number of 
bins can be varied according to the capacity re
quired and the burner used. 

Each bin contains 400 to 500kgs of fruit, with 
the maximum number of bins that may be con
nected 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. 

A number of points can be made regarding the 
operation of such bin driers: 
1 . 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. 

DRIED FRUIT NEWS 



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

3. 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. 

4. The high air velocity from the fan and a ven
turi effect caused around the air stream 
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 bins than those near 
the burner. This is the most common com
plaint from first-time users of bin drying 
systems. To avoid this, two approaches 
can be taken: 
(i) to use a duct laid over the fruit A nor

mal rack dehydrator duct can be us
ed, although extra holes may be re
quired if less than the total length is 
employed. If insufficient holes are pre
sent, too much back pressure will 
result in burner inefficiency. 

(ii) to 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. Baf
fles 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 
sucl\ed down. 

5. To ensure even heat distribution, ther
mometers should be used to locate hot and 
cold spots. When using such a 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 by 
allowing air to escape. For this reason, and 

also to avoid the same effect being caused 
by wind blowing under the unit, it is useful 
to seal the base of the unit. Fig. 2 shows 
how this can be achieved simply .. An old 
ground sheet is cut down the centre to a 
length about 3 metres longer than the unit. 
Before the unit is filled, these sheets are 
placed under the legs of the bins. Where it 
is desirable where air must escape (usually 
every 6 to 7 bins) and extra 400mm is left 
as a tuck in the sheet. When the unit is 
started, a gap is left and air is allowed to 
escape. 

Sheet secured under leg 
and clamp during operation. 

Sheet laid on gr~:n~ -)- -

while loading. 

FIG. 3: A simple method of sealing portable 
dehydration bins using a divided ground sheet. 

6. If air is to be recycled back to the fan inlet 
the unit must be sealed as described 
above. IUs mainly drawn from the first 8 to 
1 0 bins and helps to overcome the venturi 
effect 

Portable bin dehydration systems, including 
mobile dehydration blower units with recycling 
facilities and bin tipping equipment are now 
manufactured commercially. 

CONCLUSIONS 
Bin dehydration is now regarded as an essen

tial part of the trellis drying process by many 
growers, allowing the full labour saving benefits 
of trellis drying to be realised. Understanding the 
principles involved in the operation of bin driers 
is most important to ensure that the units operate 
efficiently, and fruit of high quality is produced. 

Boxing Sultanas Into bulk bins from a Portable Bin Drier. 
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Victoria Introduces 
Standardised 

Grading System 
The introduction of a Standarised Grading 

System in Victorian Packing houses is seen as 
an important step forward In improving both the 
quality of the pack and the equity of returns to 
growers. 

The introduction of an independent grading 
system had serious consideration by the In
dustry in the late 1950's. The aim of achieving a 
fairer and more accurate assessment at receival 
is therefore ·not a new concept. A system of fair 
and impartial assessment has been sought for 
25 years. 

The A.D.F.A. Federal Council in 1985 passed 
the following motion: 

That the Board of Management arrange the 
formulation of a plan to transfer to the Vic
torian Dried Fruits Board the responsibility 
for appraisement of all Dried Vine Fruit 
delivered to Victorian packers. 
That the appraisements embrace waste as 
determined by the Air Stream Sorter, grade, 
grit and moisture. 
That minimum quality standards for the 
Australian Dried Vine Fruit pack be re
assessed. 
That the findings be made available on com
pletion to either the Victorian State Con
ference or Federal Council. 

For the 1986 Season, the Victorian Dried 
Fruits Board will take over the employment of 
classers and conduct the classification of dried 
fruit, however the use of the air stream sorter will 
not be implemented this season. 

The 12 Classers employed by the Victorian 
Dried Fruits Board have received extensive train
ing over the past month with the aim of achieving 
a uniform appraisement of fruit receivals. 

The Classers will rotate between the Packing 
sheds to provide an impartial assessment. 

The first step in the Grading System is to ob
tain an accurate sample of each type of fruit 
each delivery load. This task will be completed 
by the Packing house sorters following a strict 
sampling procedure and under the supervision 
of the Victorian Dried Fruits Board's Glassers 
and Graders. 

On completion of sorting each truck load, the 
1 kg sample is taken to the blue room for 
classification by the Glasser. 

The Glasser will complete a notice of 
classification noting the grade and relevant 
deductions if any, such as moisture, wastage, 
excessive- bunch stalk, attached leaf, burrs, 
blobs, mould, etc. 

The notice of classification is completed in 
triplicate. The original goes to the weighbridge 
operator who notes the information on the 
receival docket and then gives both slips to the 
grower. The duplicate remains with the sample 
and the triplicate is kept as a reference. 

If growers are unhappy with their grade or 
classification, the right of appeal to the Victorian 
Dried Fruits Board within five working days re
mains. 

The Standarised Grading System is a simple 
scheme to ensure that poor quality fruit is 
assessed as such and the financial incentive to 
grow a quality product is not obscured by 
dubious receival grading. 
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HARVEST COSTS AND 
lABOUR SAVING 
TECHNIQUES 

Fl?g Johns, Dislricl Extension Ollicer (Vines), Mildura 
Dostrlct Centre, Department ol Agriculture and Rural 
A !lairs. 

Rising harvest costs, particularly in the case of 
conventional hand harvesting is increasing, 
which reinforces the need to adopt a series of 
strategies to keep costs to a minimum, as well as 
achieving optimum efficiency during the entire 
harvest operation. 

Harvest labour and cost savings can be ap
proached basically in two ways: 
1. MANAGEMENT STRATEGIES 

The labour component constitutes almost 80 
percent of to~al harvest and drying costs. It is 
therefore important to: 

& Employ only that labour which is required. 
G Plan the harvest operation to ensure op

timum efficiency. 
SOME POINTS TO CONSIDER: 

® Encourage pickers to start and finish 
together, this will allow more effective use 
of cartmen. 

e There are considerable skills involved In 
hand picking, and those skills should be 
explained in detail each season, particular
ly to those which would have had limited 
experience. 

® Picl<ers should be encouraged to keep 
buckets under the vine. This will reduce 
damage. It is also easier to kneel under the 
vine in preference to standing. Those few 
btJnches above the canopy can be picked 
by standing occasionally. 

®Assess crop level to ensure accurate place
ment of empty buckets. Going back to 
throw out more, or to collect remaining 
buckets is time consuming. 

0 Avoid carting in part loads; travelling con
stitutes the majority of carting in time. Cart
men may need to pick occasionally to 
allow pickers to get ahead. 

Costs of the hand picking part of the harvest 
operation will not alter, however, optimum effi
ciency during the rest of the operation can assist 
in keeping costs to an absolute minimum. 

Initiatives displayed by many district growers 
·aver the years, have brought to the fore many in
ventions and gadgets which have played a major 
role in reducing costs and labour components 
considerably during the harvest operation. 

2. LABOUR SAVING DEVICES 
AND INNOVATIONS 

Some devices and innovations which have 
contributed to cost and labour saving include: 

o Hand operated clutch systems 
e Low, narrow trailers 
o& Rack speading trollies (either manually 

drawn or motorised) 
® Self tipping rack shakers 
® Self coupling hessian rollers 
® Boxing machines · 
The construction and operation of three in

novations are discussed: 
(a) Hand operated clutch system 

The major advantage of such a system is in 
its flexibility. The tractor may be stopped by 
conventional clutch operation or this may 
be achieved by operating a lever at the rear 
of the trailer. 
How does it work? 
A metal bar is bolted to the lower hydraulic 
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FIG. 1: Metal bar and cable disengages clutch when hydraulic 
lift is raised. 

linkage and run on the same s-ide as the 
clutch. 
The bar extends to a point beneath the 
clutch pedaL 
A cable joins the clutch pedal to the metal 
bar. See Fig. 1. 
A cord is attached to the hydraulic lift lever, 
(which has a return spring fitted), and also 
to a hand lever located at the rear of the 
trailer. 

Furrows must be provided to ensure the 
tractor tr8vels in a straight llne down the 
row. A spring is attached to the steering 
wheel to assist in achieving that. 

When the operator wishes to stop the trac
tor, the lever at the rear of the trailer is 
engaged, this pulls the cord which ac
tivates the hydraulic lift lever. 

When the lift linkage rises, the metal bar is 
forced downwards, pulling the cable _down 
which disengages the clutCh and stops the 
tractor. 

The tractor is set in motion again by releas
ing the lever at the rear of the trailer. 

A system similar to that described costs 
$30 for materials and three hours to con
struct. 

(b) Self tipping rack shaker 
Although self tipping rack shakers are com
mercially available; in the short term it Is 
possible to convert your existing shaker 
with little fuss or expense. 

The conversion of this Patterson rack 
shaker, (see fig. 2) was carried out by a 
Sunnycliffs grower at a cost of $110. 

Operation 
Operation is by a single . hydraulic ram 
located at the top of the shaker (see Fig. 
3). Chains are secured to each side -of the 
ram and attached to the leading edge of 
each fruit tray. 
Heavy duty return springs are fixed to each 
tray at a point inside of the tray pivot points. 
The operator is able to shake the fruit from 

FIG. 2: Patterson rack shaker 

converted to self tipping. 
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the racks, and use this system to tip the 
fruit onto ground sheets without leaving the 
tractor. 

(c) Self coupling hessian roller 
Hessian rollers are very useful, and are 
essential where a boxing machine is used. 
However, hessian rollers usually need to 
be coupled and uncoupled manually. 

The same Sunnycliffs grower had a roller 
built which did not require manual attach· 
ment. 

A rack shaker and hessian roller which can 
be operated from the tractor can reduce 
the labour component in the drying green 
considerably; and this becomes particularly 
important during those times when the 
labour requirement Is both unpredictable 
and spasmodic. 
Operation 
The hessian roller is able to be attached 
and released simply by manipulation of 
tractor and hydraulics. The roller was pur
chased for a cost of $80. 

FIG. 3: Hydraulic ram fitted 

to rack shaker. FIG. 4: Selfacoupling hessian rollei'. 

istri u r 
See Graham and Ross or their helpful staff regarding supply 

of your Fuels, Lubricants or Dispensing Equipment. 

Inland Oil Company Pty~~ Ltd. 
Phone BP Mildura Depot: 

8th Street, Phone 23 1455. 
Nyah Road, Swan Hill, Phone 32 2395. 

Robinvale, Phone 26 3523. 
Wemen, Phone 26 0243. 

Wentworth~ Phone 27 3253. 
Visit your local BP Service Stations 
Supporters of the local Dried Vine Fruit Industry 
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PRUNE INDUSTRY FIELD DAY, YOUNG, 1986 

Prune Variety Evaluation 
John Slack, 
District Horticulturist, 
N.S. W. Department ol Agriculture, 
Yanco Agricultural Institute. 

The New South Wales, Department of Agricul· 
ture has been actively introducing new prune 
and plum variety and rootstock material into 
Australia over recent years. Currently, we are 
evaluating their stability for both fresh and pro· 
cessing use. 

Following release from quarantine, a number 
of French or d'Entre clones obtained from the In· 
stit National de Ia Recherche Agronomlque 
(I.N.R.A.), Station de recherches d'arboriculture 
fruitiere- Le Grane Ferrade, Bordeaux, France, 
were planted at Young, Yanco and Griffith during 
the winter of 1979 and 1980. 

At Yanco Agricultural Institute, the main 
test site, some additional plum varieties and a 
local d' Agen prune selection are also being eval· 
uated. 

PRUNE VARIETIES UNDER TEST AT YANCO 
AGRICULTURAL INSTITUTE 
I.N.R.A. selections 
GF626 
GF642 
GF652 
GF698 
GF303 
d'Ente 707 
Local selections 
d' Agen 13/11 (Yanco Agricultural institute) 
Addition plum varieties 
Italian 
Richard's Early Italian 
Stanley 

RESULTS 
Preliminary results are presented in Division of 

Plant Industries, Miscellaneous Bulletin 16. Two 
seasons results together with an independent 
sensory evaluation by the C.S.I.R.O. Division of 
Food Research, North Ryde are presented. 
1. Sensory evaluation 

C.S.I.R.O. Division of Food Re-search, North 
Ryde carried out an independent evaluation on 
processed samples submitted to them from the 
1983/84 crop. d'Agen 13/11, GF 642, GF 698 
featured highly. 
2. Maturity dates 

Maturity dates recorded (two season results) 
at Yanco show a maturity range of about 4 days, 
which is not substantial. Table 1 shows the 
average maturity dates of two seasons harvests. 

TABLE 1 MATURITY DATES- YANCO 
AGRICULTURAL INSTITUTE 1984,1985. 

Variety Harvest Date 
FEBRUARY 

10 15 20 25 
GF 626 • 
GF 652 • 
Stanley • 
Italian • 
d'Agen 13/11 • 
GF 642 .. 
GF 303 .. 
GF 698 .. 
d'Ente 707 • 
14-Febru ·ry, 1986 

3. Blossoming dates 
Differences exist between varieties as to their 

full blossom dates. Full blossom dates have 
been recorded over the last three seasons. GF 
652 blosSoms one day ahead of the standard 
d'Agen whilst GF 698 is in full bloom four days 
later. Knowledge of these facts could lead to 
better cross pollination and reduced frost risk. 

TABLE 2 FULL BLOOM·COMPARED TO 
d' AGEN, Y ANCO AGRICULTURAL 

INSTITUTE, SEPTEMBER 1983·84·85. 

Variety Full bloom 

GF 652 
Stanley 
d'Agen 
GF 303. 
GF 626. 
GF 642. 
d'Ente 707. 
d'Agen13/11 .. 
GF 698. 
Italian 

4. Yields 

(days)-before/after d'Agen 

-1 
0 
0 

+1 
+2 
+2 
+2 
+3 
+4 
+7 

All varieties have been encouraged to pur· 
posely set high early yields in order to hasten 
evaluation. Delayed pruning was adopted to 
achieve this goal. Most varieties yielded from 1 
to 2.5 tonnes/hectare {dried) in their fourth year 
( 1984). Yield estimates for this season's crop at 
Yanco exceed five tonnes/hectare. The trial 
block at Mr Roy Sainty's orchard, Hanwood 
(planted in 1 980) is expected to yield four ton· 
nes/hectare this season. 
5. General observations 

At this stage, all varieties, with the exception 
of Richard's Early Italian, Italian and Stanley are 
considered suitable for drying. Further evidence 
to support this claim will be gathered this 
season. 

Stanley's future is in fresh fruit marketing. It 
not only impresses with its yield, but also with its 
shelf life and general handling characteristics. 
Orchardists interested in this variety should 
check out its marketing potential first. 

The recent interest in the marketing of fresh 
plums may help focus on variety selection, fruit 
thinning and annual pruning. Fresh fruit growers 
should consider the new GF or d'Ente selections 
for future plantings. GF 303 and 652 have free 
stone characteristics which may appeal to Con· 
sumers. 
6. Commercial piSntings 

A number of prune growers at Young and in 
the Murrumbidgee Irrigation Area have planted 
some of the new varieties. Plantings are being 
encouraged for they allow commercial assess· 
ment. 

It is currently estimated that there is a total 
area of 11 hectares of new prune varieties 
planted in New South Wales. It is expected that 
this area will increase as new prune growers in· 
elude them in their plantings. 
7. New varieties 

It is expected that fourteen new prune and 
plum varieties will be released from the Plant 

Quarantine Station, Rydalmere this autun, 
Several of these will no doubt create some in· 
terest. In addition to varieties from Yugoslavia 
and Romania, there are some from France. 

Included in the French material are two radia
tion mutants of the French Prune, code named 
54B3 No. 1 and 42An2 No. 4. These two clones 
will extend the season forward by 25 and 1 0 
days respectively. In addition, their growth 
habits are quite different"to the French Prune, 
having a short spur type branching habit. This 
may reduce pruning. Research work carried out 
by Rene Renaud ( 1 981) indicates that the 
clones are more precocious croppers when 
compared to the d'Ente 707. 

In addition to these varieties, it is possible that 
a number of patented varieties (which were 
developed at I. N. A.A., Bordeaux, France) may 
be introduced into Australia in the near future. 
Two of these varieties are Primicote and Tar
dicote, reputedly both high quality prunes. 

The industry will be exposed to an increasing 
number of new prune varieties over the next few 
years. It's approach should be positive and with 
an open mind given the fact that the industry has 
the potential to exploit both fresh and dried fruit 
markets. 

Curlwaa converting 
to piped system 

The NSW Water Resources Commission is 
replacing the aged Curlwaa Irrigation Area 
pipeline with low-pressure pipelines. 
- Construction of the $2. 1 million first stage 
began in early January. 

The Commission plans to spend $6 million 
over 2% years upgrading the system to give ir· 
rigators water on order. 

The scheme will assist irrigators to diversify 
crops and reduce the tendency of the water 
table to rise excessively. 

It will help control salinity and protect water 
quality in the Murray-Darling. 

At present growers have to rely on a roster 
system for irrigation supplies. 

The new project will guarantee irrigators the 
equivalent of 7 5 millimetres of rainfall every eight 
days. 

Irrigators will also be guaranteed a minimum 
pressure of 1 .1 metre of head to each property. 

The works will be carried out by private con
tractors under tender to the Commission. 

The project forms part of a $62.5 million State 
Government Budget allocation announced by 
Minister of Natural Resources, Mrs Crosio. 

In addition to the Curlwaa works, the Commis
sion plans to spend $8 million {including $2.2 
million from the Commonwealth Government) on 
other irrigation areas in N.S.W. 

The works are aimed at protecting valuable far· 
ming land against degradation due to water
logging and salination. _ 
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VINE MANAGEMENT FOR TRElliS DRYING 
by lan Macrae, District Extension Officer (Vines), 
Mildura. 

INTRODUCTION 
How grapevines are managed can have major 

effects on the success or otherwise of the trellis 
drying operation; what the fruit quality will be, 
whether the vine vigour and yield are affected 
greatly, and the economic viability of the opera
tion. 

In this paper the effects of trellis drying on 
grapevine performance will be discussed and 
how the vines can be managed for best results. 

EFFECTS OF TRELLIS DRYING ON 
VINE PERFORMANCE 
A. Own Roots 
I. Yield 

One of the main reasons for not trellis drying is 
often that the operation results In reduced vigour 
and yield in years following the harvest pruning 
of the vines. How valid is this concern? 

100 c c 

90 ~v 
TO TO 

EXPT 1 EXPT 2 

89101156789 

YEAR YEAR 
Fig. 1: Yield of trellis dried vines (TO) relative 
to control vines (C). Vines in Expt. 1 were 15 
years old at the commencement of trials and 

vines in Expt. 2 were 45 years old. 
Fig. 1 shows the effects of trellis drying on the 

yield of own rooted sultana vines in the last five 
years of two trials conducted over 11 and nine 
years {Scholefield et al, 1977a). It can be seen 
clearly that trellis drying reduced yields in every 
year, although the reduction was not significant 
in six of the 1 0 years. The mean reduction in 
yield over the five seasons was 11.5% tor Ex
periment 1 and 9.9% for Experiment 2. 

The conclusions from these experiments were 
that although trellis drying caused yield losses 
between five and 15%, the reduction in yield did 
not increase with continued trellis drying, which 
confirmed earlier work by May and Scholefield 
(1972), and that the cost savings using this 
harvest system could offset the loss of yield. 

2. Components of Yield 
The yield of grapevines is determined by an in· 

terrelationship of a large number of components, 
as shown in Fig. 2 (from May, 1972). 

Pruning -Bud Burst-Cond!llons 
+ t of Growth 
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I . 
No. of No. Bunches 

/

Bunch- p<,.Vlne -......._ 
Initials .......__ 
per Node No. oe .. les 

Bud perVine .....-.Crop 
Fouitlulness J / 

"'-. She of No. Flowers No. Benleshte ol 
""Bunch ..._ per Bunch ._.per Bunch Bellies 

Initials t \ 
f•11il Sel Cond1llons 

ol G•<>wlh 

Fig. 2: Interrelationship between yield and 
components of yield. 
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To determine how trellis drying affects yield, 
several of these components were examined in 
long-term trellis drying trials (Scholefield et al, 
1977a and 1977b). In th~se trials, the yield of 
trellis dried vines w~s reduced .by_:-a fllean of 
11% compared to contrRJ.)'-ine~-i~~~.~,}?~tries per 
bunch reduced by sr~~;,,·_::v;,niJe.>:RP-n,e:t:Ji:fl~rpbers 
and berry weight were Orily-·Teduce<tD}rl'W:and 
2% respectively. Sugar cOncentratloft WBS in· 
creased by 1 %. The factor causing the reduced 
number of berries per bunch appeared to have 
been fewer flowers per bunch and not a reduced 
set. 

1f trellis drying reduces the number of canes 
available, the number of bunches per vine will be 
reduced as well the yield. 

3. The Effects of Defoliation 
The trellis drying operation involves cutting 

fruiting canes at harvest time resulting in the 
severe defoliation of the vine about two to three 
months before normal leaf-fall. Usually 50 to 
60% of leaves are removed in the process of 
trellis drying. 

Trials conducted over six seasons examined 
the effects on fruit yield of varying degrees of 
defoliation applied in the previous autumn 
(Scholefield et al, 1978). The treatments were 
O, 15, 30, 45, 60 and 100% defoliation, 
treatments being repeated on the same vines 
each year. 

The mean relative effect on yield of the 
treatments for four of the years of the trial are 
shown in Fig. 3. 

lOOt-----...__ 

80 
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20 
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l DEFOLIATION 

Fig. 3: Relative effects on fruit yield of varying 
degrees of defoliation In previous autumn 

(mean of 4 years). 

The trial showed that defoliation up ·to 60% 
had no significant effect on yield, with a maxi
mum loss of 8% at the 60% defoliation level. 
1 00% defolia.tion at harvest significantly reduc
ed yield in all seasons, by from 25% to 56%. It 
was concluded that the defoliation level usually 
associated with trellis drying (about 60%) is on 
the threshold beyond which the performance is 
seriously affected. 

In these trials the winter levels of vine storage 
materials, carbohydrates, were measured, to 
assess the effects of the defoliation treatments. 
Winter carbohydrate levels are an important 
determinant on how well the vines will perform in 
the following season. Despite 60% defoliation in 
February, the winter levels of carbohydrates 

reserves in cane, trunk and root samples were 
not significantly different from the non-defoliated 
vines. 

The absence of effect on carbohydrate 
reserves after harvest defoliation are associated 
with the possibilities that vines with a full canopy 
have a carbohydrate producing capacity in ex
cess of needs, and that partial defoliation could 
enhance the carbohydrate producing capacity of 
remaining leaves when required. It was propos
ed that the effects of defoliation on some other 
'leaf factors', such as a hormone, may be signifl· 
cant in inducing the yield losses associated with 
the defoliation. 

4. District Experience 
In the trials reported in this paper, the maxi

mum yield loss as a result of trellis drying was 
about 15%. District experience has shown that 
yield losses can be considerably greater than 
this. Why should this occur? 

It has been shown that less healthy vines suf
fer greater losses of vigour and yield following 
trellis drying than healthier vines. In addition, 
with continued trellis drying; the conditions of 
vines can progressively deteriorate from year to 
year. 

Some of the most common reasons for severe 
yield loss are described below: 

(i) Nematode damage. Vine roots damaged by 
nematodes cannot transmit moisture and 
nutrients to the leaves as efficiently as 
healthy roots. If the leaves remaining at
tached to the vine following summer prun
ing are moisture or nutrient stressed, they 
will be Jess able to maintain sufficient car
bohydrate production to avoid depletion of 
winter reserves. 

(ii) Salt damage. Salt damage impairs the effi
ciency of photosynthesis in leaves, and 
hence the carbohydrate production ability. 

(iii) Moisture and nutrient stresses. Will have 
similar effects to those of nematode 
damage. 

(iv) Adverse sOil"""physical properties. Poorly 
structured soils can affect the ability of 
roots to uptake air, moisture and nutrients 
and cause disturbance to hormone produc
tion. Each of these can limit vine recovery 
following summer pruning. 

It is clear that the health of many of the vines in 
the district are seriously affected by one or more 
of the factors described above, and as a conse
quence would suffer inacceptable yield losses In 
response to trellis drying. 

B. VInes on Rootstocks 
The effect of trellis drying on the yield and 

vigour of vines on rootstocks has not been well 
researched, although there is much district ex
perience to suggest likely responses. 

In general, vines grafted to Ramsey rootstock 
are characterised by excessive vigour with 
much of the shoot and leaf growth occurring in a 
shaded environment. Under these conditions 
shoots display reduced budburst and less bun
ches per bud compared to shoots growing in 
sunlight. Shoots grown in shade also tend to 
grow more vigorously. 
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Fig. 4: Yield of sultanas on Ramsey on Mar
shall trellis; conventionally harvested (c) and 
trellis dried (TO). TO vines first cut In year 2. 

Fig. 4. shows the yield pattern of sultanas on 
Ramsey rootstock tor those conveniently hand 
harvested (C) and for those trellis dried (TO). For 
both situations vines were grown on a narrow 
T -trellis with two vertical foliage wires. 

The yield of the hand harvested vines reached 
a maximum in the second year of production, 
followed by a decline until an equilibrium was 
established. AS the vigour of the vines increased 
with age, shoot crowding and shading decreas
ed bud fruitfulness and yield. Much shoot growth 
was unable to mature due to shading, and die
back occurred. The vines became expensive to 
prune as a result of excessive vigour. 

The trellis dried vines yield, on average, about 
one dried tonne per acre greater than hand 
harvested vines. The reason for the higher yield 
is attributed to the reduction in vigour of the 
vines. The vigour reduction results in less 
growth to cause shading, more sunlight onto 
replacement shoots with a consequent increase 
in bud fruitfulness and better budburst. 
Therefore, for the same number of canes, the 
le.~S shaded canopy will produce more bunches 
tlian the shaded canopy. Greater crop demands 
·Will also assist In controlling vigour. 

OVERCOMING LOSSES 
Although trellis drying will usually be 

associated with some decline in yield and vigour 
on own-rooted vines, this decline can be offset 
to varying degrees by attention to a number of 
facets of management. 

1. Trellis 
Scholefield et al (1977a) conducted trials to 

examine the effects of increasing trellis width 
and vertical training, Table 1 summarises the 
yield results tor hand harvested (C) and trellis 
dried (TO) vines on 0.3, 0.45 and 0.9m 
T·trellises and a 0.3m T-trellis with a series of 
foliage supports to 0.9m above the T. 

TRELLIS ll'l[llll (ml 

0.3 0.'15 0.9 0.3 + folla!W 
suoporl 

Control 21.0 21.1 23.2 22.'1 

T.fl. 18.3 19.0 21.2 20.5 

Table 1: Response of trellis dried (TO) and 
non-trellis dried (control) vines to various 

trellis treatments. (Yield kg fresh/vine). 

. This work demonstrated that by converting 
vmes from 0.3 to a 0.9m trellis, the yield loss 
due to trellis drying could be completely offset. 
Similar yields were obtained from vertical training 
as the wider trellis. In both cases the Increased 
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yield was attributable to more bunches per vine, 
and not to changes in berry weight, berry 
number or sugar levels. No advantages were 
shown in using the 0.45m T-trellis. 

2. Irrigation 
For the leaves remaining attached to the vine 

following summer pruning it is essential that they 
are allowed to function efficiently until leaf-fall. 
Although vine moisture requirements decrease 
after summer pruning due to the loss of about 50 
to 60% leaves, adequate levels of moisture must 
be maintained to avoid stress. This will involve ir
rigations before cutting and after har.1est and, 
according to seasonal conditions, while fruit is 
drying on the vine. " 

3. Avoid overcutting 
Vines must not have more leaves cut oft than 

necessary, this being particularly important for 
less vigorous and less healthy vines. 

4. Fertilisation/correction of soil problems 

5. Replant to rootstocks 
By using vigorous rootstocks, vines are better 

able to cope with the stresses imposed by trellis 
drying. 

6. Increasing cane numbers 
If vines are sufficiently vigorous, higher cane 

numbers could be used to increase yield. 

CROWN BUNCHES 
Crown bunches are those which remain at

tached to the vine after cutting, and are not only 
slow and expensive to picl~, but are often missed 
and are harvested fresh with the otherwise dry 
fruit. 

Several approaches can be taken to minimise 
the crown bunch problem: 
1. Having vine crowns close to the trellis wire, 

thereby minimising the length of cane still 
attached to the vine after cutting. This 
reduces the possible number of crown 
bunches. 

2. Keeping the replacement spurs in the 
crown as short as psossible at pruning 
time. The basal buds are less fruitful than 
those buds further along the cane. 

3. Avoiding wrapping canes back over 
themselves to cover vacant trellis wire. 
Since canes are usually cut where they hit 
the wire, it is likely that this length of cane 
will remain uncut. . 

4. Removing bunches before flowering. Thi~ 
method is becoming popular, particularly 
for Carina which is very fruithful in the basal 
buds. Bunches are usually picked out four 
to six weeks after budburst when they are 
easy to see and remove. Not only is crown 
bunch removal more efficient at this stage, 
but no loss of yield occurs. 

CONCLUSIONS 
It has been shown that vine yield and vigour is 

reduced by trellis drying, although vine health 
will determine how great this loss may be. For 
vines on vigorous rootstocks, trellis drying is 
less likely to reduce yield. 

Yield losses can be to a large extent offset, 
not only by reducing losses due to rain damage, 
but by ensuring that the leaves remaining on the 
vine are given every chance to work as efficient
ly as possible. 

Crown bunch numbers can be reduced by 
removal in spring or a combination of training and 
pruning techniques. 
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CANCER ISN'T SO HOT 
Australia recently notched up a world 

record In the area of skin-cancer treatments. 
A total of 150,000 Australians were treated 

for skin cancer in the past 12 months. And that 
is the highest rate in th~ world, according to Dr 
Robyn Marks, a senior lecturer in dermatology at 
Monash University .and adviser to the Anti 
Cancer Council of Victoria. 

The figure emerged after an Australia-wide 
survey. Dr. Marks says: "We found a higher in
cidence of sun spots on the right arms of male 
drivers and on the left sides of passengers." 

He says that exposure to the sun in the first 1 5 
years of life is critical. 

"In the case of British migrants who came to 
Australia after the age of 15, the risk of develop
ing skin cancer was substantially reduced, even 
though they might have lived here for another 40 
years." 

Dr Marl~s recently took part in a skin cancer 
survey in Maryborough {Vic). It discovered a 
higher incidence of skin cancer there than in 
Melbourne. 

"The problem we see today is related to a 
change in fashion which occurred 50 years 
ago," Dr Marks says. "It is fashionable to have a 
tan and it takes 30 to 40 years to develop skin 
cancer." 

The worst skin cancer, melanoma, is the rarest 
and the most lethal. Its incidence in Australia is 
the highest in the world. Melanoma lool~s like an 
unusual freckle or mole that occurs not only in 
areas that are exposed to sunlight, but also In 
protected areas. 

People m?st at risk are city dwellers, who 
have occasional actute periods of exposure 
particularly in childhood. ' 

The common skin cancers are not normally 
lethal. They are easily cured if they are treated 
early. They look like Gcaling red spots or sores 
that do not heal. 

Doctors warn that the dried fruit producing 
r~gions are high risk areas for skin cancer, so 
slip, slop, slap. 
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A procedure for resolving complaints 
about farm machines 

by ian Gould, Department Agriculture and Rural Affairs, 
Agricultural Engineering Centre, Werribae. 

This article explains what action you can take if 
you have problems with a new farm machine. 
Tho problems may be failure to do the job pro
periy, breakage of component parts, difficulty In 
Obtaining spare parts, after-sales service prob
lems, tho failure to honor a warranty, or other 
similar complaints. 

The Agricultural Equipment Liaison Commit· 
tee 

To assist in the speedy solution of problems 
with new farm machines, the Victorian and South 
Australian Ministers for Agriculture have 
established the Agricultural Equipment Liaison 
Committees. Under its terms of reference, the 
committee will act on complaints concerning 
new machines wlth a value of $2,000 or more. It 
will not deal with problems related to: 

e second-hand machinery and equipment, 
unless under warranty; 

o passenger vehicles; 
e four-wheel-drive and all-terrain vehicles; 
e trucks and their bodies and hoists; 
e tractors under 15kW; 
a bulldozer blades. 

In Victoria, the committee is made up of 
representatives of the farm machinery industry, 
the Victorian Farmers and Graziers Association 
and the Department of Agriculture. Enquiries can 
be directed to: 

The Executive Officer (Mr. I. Gould), Vic. 
Agricultural Equipment Liaison Committee, 
Agricultural Engineering Centre, Dept. of 
Agriculture, Werribee, Vic., 3030. Phone (03) 
7411300, ext. 197, 188. 

In South Australia, the committee consists of 
representatives of the United Farmers and 
Stockowners of SA (UF&S), Tractor and 
Machinery Association of Australia (TMA), the 
Farm Machinery Dealers Association of SA 
(FMDA) and the SA Department of Agriculture. 
Enquiries can be directed to: 

The Executive Officer, SA Agricultural Equip
ment Liaison Committee, C/o Economics Divi
sion, SA Dept. of Agriculture, GPO Box 1671, 
Adelaide, SA, 5001. Phone (08) 227 4596. 

The Committee's function is to monitor com
plaints concerning new farm machines and 
mediate between the parties when problems 
cannot be resolved directly. 

When buying machine 
When buying a farm machine, try to ensure 

that it is suitable for the job, and that it has ade
quate size and capacity. Discuss your needs 
with machinery dealers and other farmers who 
have bought similar machines. Sometimes the 
dealer can tell you who else has recently bought 
a machine in your area. 

What to do if you have a problem 
If you have a problem with a new machine, the 

fastest way to solve it (and get the machine to 
work) is to follow the steps set out below. Your 
problem may be solved before it reaches the 
committee, by using this method. 
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Step 1: Read the instruction book. It's an old 
joke that one should resort to this when all else 
fails. The instruction book provides essential in
formation about proper operation of the machine 
and it often details troubleshooting procedures. 
Reading the book may also help you to under
stand a problem more clearly, and help you to 
explain it to others. 

Step 2: Ask the d9aler or agent who sold you 
the machine for help. Explain the problem to him 
in full. Most dealers are keen to help, as they 
want to keep selling machines that do a good 
job. However, they may not always understand 
your problem. If the dealer can solve your pro
blem at the local level, this will be the fastest and 
easiest way to get the machine back working to 
your satisfaction. 

Step 3: If step 2 does not yield a satisfactory 
result, then and only then, telephone the ap
propriate "contact" person in the firm that 
manufactures or distributes the machine. A list of 
firms, together with telephone numbers and 
names of contact people have been provided by 
the Tractor and Machinery Association (TMA) 
and is available from the Department of 
Agriculture. 

So that the manufacturer or distributor can 
help you as quickly as possible you must be able 
to give him the following information when you 
telephone: 

e Your name, postal address and telephone 
number. 

e Type and model of machine. 
o Serial number and/or engine number. 
e A detailed description of the problem. You 

may find it helpful to refer to diagrams in the in
struction book. 

e The name of the dealer or agent from whom 
you purchased the machine. 

e The names of people at the dealership with 
whom you have discussed the problem, 
together with dates of discussions. 

e Details of the advice given to you by the 
dealer and why you think it has been unsatisfac
tory. 

• What in your opinion would be a satisfactory 
solution. 

The contact people are in a position to help 
you as quickly as possible, but to do so they will 
need all the information asked for above. 

If the machine manufacturer or distributor does 
not appear on the TMA list, contact the ex
ecutive officer of the liaison committee as soon 
as possible. · 

Step 4: Many problems will have been solved 
by this stage. However, if you still have a pro
blem with your machine ( and it is within the 
terms of reference outlined above) fill In an 
Agricultural Equipment Liaison Committee 
"Equipment Complaint Form". Copies of this 
form are available from all district officers of the 
Department of Agriculture. 

When you have completed the form, send it to: 
The Executive Officer, Agricultural Engineer

ing Panel, Vic. Farmers and Graziers Assoc., 
"Farrer House", 24-28 Collins St., Melbourne, 
Vic., 3000. 

Or in South Australia to: The Executive Of
ficer, Machinery and Services Committee, 
United Farmers and Stockowners of SA, Grain 
House, 126 South Terrance, Adelaide, SA, 
5000. 

If you regard the matter as very urgent, 
telephone the VFGAIUF&S and tell them about 
the problem in detail, and that you have posted 
the form to their executive officer. 

Action taken after the form is sent 
The executive officer of the Agricultural 

Engineering Panel will immediately send a copy 
of the form to the Agricultural Equipment Liaison 
Committee. Discussions will then proceed on 
your behalf between officers of the VFGAIUF&S 
and the appropriate manufacturer or distributor 
to resolve the problem. You will be advised of 
the progress and outcome of discussions by the 
VFGA/UF&S. 

If these discussions are not satisfactory, the 
problem will be brought to the special attention 
of the liaison committee, which will seek a 
resolution. The executive officer of the liaison· 
committee will then advise you of the program, 
and outcome, of discussions held on your 
behalf. 

The aim is a quick solution 
The above procedure has been developed to 

facilitate the quickest solution to a problem. 
Steps 1 and 2 may solve many problems within a 
few hours. If step 2 shows that no satisfactory 
solution can be found locally, step 3 is only a 
phone call away. The final action, step 4, can 
also be done quickly. 

The VFGA/UF&S has indicated that it will act 
on behalf of all farmers. The Tractor and 
Machinery Association (TMA) and the Farm 
Machinery Dealers Association (FMDA) will also 
give the system their support. 

It should be noted that reporting a complaint to 
the liaison committee does not have any legal 
status, or constitute legal action. 

If the dealer can solve your problem at the 
local level, this will be the best solution. 
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Taxation reforms and their effects on primary producers 
By Graham Trengove, Principal Farm Management Economist, S.A. Dept 
of Agriculture, Farming Forum. 

The Federal Government tax package an
nounced on September 19, 1985, contains 
several reforms that will affect primary pro
ducers. 

Changes to the marginal tax rates 
The marginal tax rates are to be reduced in two 

stages beginning from September 1, 1986. The 
existing rates and the proposed rates are shown 
it table 1. 

It can be seen from table 1 that the greatest 
reductions in marginal tax rates apply to taxable 
incomes greater than $19,500. However, the 
new rates do not necessarily mean a taxpayer 

require a taxable income in 1987-88 of 
$1 7, 17 8 to retain the same purchasing power. 
In 1987-88, the tax assessed on $17,i78 
would be $3,126.30 or 18.2 cents in the dollar. 

Quarantining of farm losses 
The quarantining of farm loses will limit the 

amount of farm losses that can be claimed 
against other sources of income. 

The new system to begin in 1986-87 will limit 
deductions for farm losses to an amount of non
farm income equal to the 'notional' farm income. 
Notional farm income is specificed as the greater 
of: 

Table 1: Present and proposed marginal tax rates* 

Present rate Proposed rates 

Taxable income 
($) 
o to 4,595 
4,596 to 12,500 
12,501 to 19,500 
19,501 to 28,000 
28,001 to 35,000 
above 35,000 

Marginal tax rate 
(cents/$) 
0 
25 
30 
46 
48 
60 

Taxable income 
($) 
0 to 5,100 
5,101 to 12,600 
12,601 to 19,500 
19,501 to 28,000 
28,001 to 35,000 
above 35,000 

Marginal tax rate (cents/$) 
after 1/9/86 after 1/7/87 
0 0 
24 24 
29 29 
43 40 
46 40 
55 49 

will be paying less cents in the dollar tax in 1987 
than In 1985. A taxpayer with a taxable income 
of $15,000 in 1985-86 will have tax assessed 
(before the Medicare levy) at $2,726 or 18.175 
cents in the dollar. Given an assumed inflation 
rate of seven percent a year, the taxpayer would 

e $15,000 shading out dollar-for-dollar for 
non-farm incomes between $15,000 and 
$30,000 (these thresholds are to be indexed for 
subsequent years); or 

e the aggregate of the preViOus fiv9 -years of 
net farm income. 

MALLE 
TRA 

SUPPLI 

Any excess primary production loss is to be 
carried forward indefinitely for deduction in later 
years against the taxpayer's farm income, the 
annual notional farm income or any taxable gain 
on disposal of primary production property. 

The new system will have little or no effect on 
established primary producers. 

Taxpayers to be most disadvantaged by the 
quarantining of farm losses will be those who 
have an outside income, are investing In an 
agricultural project with a long development 
phase and who have no history of income from 
primary production. 

Improved averaging provisions 

Under existing legislation, primary producers 
are allowed to include a maximum $5,000 non
farm income with their farm income for averaging 
purposes. 

The specified 'notional' farm income limit of 
$15,000 (applicable to quarantining of farm 
losses with the associated shade-out provisions 
and indexing) is to be extended to the current 
income-tax-averaging arrangements. 

The effect of this measure will be to benefit 
those primary producers who receive between 
$5,000 and $30,000 non-farm income. 'No
tional' farm income included for averaging will be 
taxed at the average rate rather than the marginal 
rate of tax. 

GS 

THE LOCAL FIRM WITH THE LOCAL KNOWLEDGE 
CORNER LEMON AVENUE & 1Oth STREET, MILDURA. 

FOR SPEEDY DELIVERY IN THE CITY AREA 

PHONE 22 1177 
AFTER HOURS: JOHN HALL 24 5115, KEN INNES 23 5693, WAYNE HAll 23 3577. 
e AUTOMOTIVE, AGRICULTURAL AND INDUSTRIAL BALL AND ROLLER BEARINGS til Oil SEALS, 

O'RINGS AND CIRCLIPS e UNIVERSAL JOINTS 41 WHEEL BEARING AND GEAR BOX REPAIR KITS 41> 

AUTOMOTIVE WATER PUMPS e CHAINS AND SPROCKETS e AGRICULTURAl AND INDUSTRIAl 
GEAR BOXES 41 VARIABLE SPEED DRIVES 11» PUMP COUPLINGS 411 ALLOY AND CAST V-PULLEYS o 

V-BELTS AND CONVEYOR BELTING e NYLON PRUNING TUBE e LEGRIS INSTANT FITTINGS e 
BRASS COMPRESSION FITTINGS 411 TRAILER COMPONENTS Ill LOCTITE (R) AND SILASTIC (R) Ill 

CORED AND SOLID BRONZE e BRONZE BUSHING Ill CORED, SOLID AND SHEET NYLON Ill TEFLON 
TAPE fll FALLSHAW CASTORS AND WHEELS e LEMCOL CONVEYORS AND CASTORS 5 TRIDON 

STAINLESS HOSE CLAMPS e SMC PNEUMATICS e BARFELL HIGH PRESSURE HOSE e KINCROME 
TOOLS fll CRC LUBRICANTS fll AGRICULTURAL DRIVE SHAFTS AND COMPONENTS 

YOUR LOCAL ~~J[P' STOCKISTS 
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GRAPE 
DELIGHTS/ 

MAKING THE MOST OF YOUR GRAPES 
THIS HARVEST TIME ... 

Recipes complied by the A.D.F~A. Food Advisory Services Department. 

Grapes are usually served at the end of a meal, 
either on their own or with a soft cheese such as 
camembert. In Italy, grapes are often served in a 
huge bowl of ice water, with a few floating ice 
cubes- chilling makes grapes extra refreshing, 
but room temperature brings out their flavour 
better. 

Grapes can be used to make sorbets, jam jelly 
and juice, and can also be frosted with egg white 
and sugar, or merely frozen in small bunches 
when very fresh. In France, grape juice is 
sometimes boiled again with sliced apPles, 
quinces, pears or lemon until it is sticky. A white 
fleshed fish garnished with white grapes is a 

MELON AND GRAPE SALAD 
Here's what you need: 

1 ripe medium-sized honeydew melon 
250g (%:1b) green grapes 
Juice and finely grated rind of 1 large orange 
1 tablespoon chopped fresh mint 
1/3 cup split pistachio nuts, almonds or pecans 
Mint sprig to garnish 

Here's what you do: 
Cut a slice for the lid from the top of the 

honeydew melon. Cut a thin slice off the bottom 
so that the melon will stand upright. Scoop out 
and discard the seeds. Cut out the fruit and then 
dice it or scoop it out in balls. Place the melon in 
a large bowl. Cut the grapes into halves and if 
necessary, remove and discard the pips. Add 
the grapes to the melon with the orange juice 
and rind and chopped mint. Toss lightly but well. 

Spoon the melon and grape mixture into the 
melon shell. Sprinkle with the nuts and decorate 
with a sprig of mint. Replace the melon lid and 
chill well before serving. 

GRAPE BUTTER 
Here's what you need: 

1 kg (2 lbs.) grapes (dark grapes make the best 
butter, but light grapes may be used). 
500g (1 lb.) sugar 
1114 cups water 

Here's what you do: 
Wash the grapes alid remove the stalks. Place 

in a saucepan and crush with your hand to 
hasten cooking time, then add the water and 
simmer gently until the grapes are quite soft. 
Remove the saucepan from the heat and rub 
through a sieve taking care not to crush the 
seeds or allow them to pass into the pulp. Return 
to the saucepan and add the sugar, stirring often 
to prevent the sugar sticking and burning. When 
sufficiently thick, pack into small jars and sealim~ 
mediately. 

SPICED GRAPE BUTTER 
If desired, two teaspoons of cinammon and six 

cloves tied in a piece of muslin may be added to 
the above mixture, when it is put on to cook. Lift 
out the cloves before _seiving the mixture. 
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lovely way of making the most of grapes while 
they are in season. 

Some types of grapes slip easily out of their 
skins, but others may need to be dipped in boil
ing water for a minute or so. Seeding, too, is a lot 
easier if the grapes are first halved. If you want to 
keep them whole, use the U-bend of a small hair
pin or paperclip to extract the seeds. 

Grapes in a mixture of apple and watercress, 
dressed with oil and lemon juice, make in in
teresting salad, and they combine well also with 
cottage cheese. Fruit salads look prettier with 
the addition of black grapes, seeded but not 
peeled, even though the skins of black grapes 

GRAPE BRULEE 
Here's what you need: 

750g (1%1b.) seedless white grapes 
1 cup cream 
3 tablespoons brown sugar 

Here's what you do: 
Peel grapes and then drain on absorbent 

paper. Place in a large heatproof dish or divide 
mixture between six individual dishes. 
Refrigerate several hours or overnight. Just 
before serving, sift sugar over top and place 
under a grill for a few minutes until sugar melts 
and caramalises. 

(N.B. When grapes are out of season, other 
fresh or canned fruits can be used. Fresh sliced 
peaches are delicious - sprinkle them with a lit
tle brown sugar and brandy before topping with 
whipped cream). 

FISH WITH GRAPE SAUCE 
Here's what you need: 

750g to 1 kg {1% to 2 lbs.) fillets of flat white fish 
% small onion, thinly sliced 
1 bayleaf 
few peppercorns 
1 tablespoon lemon juice 
water 
45g (1% oz) butter 
1/3 cup flour 
2Y2 cups milk 
salt and pepper to taste 
250g (%1b) white grapes 

Here's what you do: 
Fold the fillets of fish In half, skin inside, and 

secure with toothpicks. Place fillets in greased 
overnproof dish. Add onion, bayleaf, pepper
corns and lemon juice; add sufficient water to 
half-cover the fillets. Cover with foil and bake in 
moderate oven 1 0-15 minutes, or until tender. 
Melt butter in a saucepan; add flour and cook for 
one minute. Remove from heat; gradually add 
milk and % cup liquid in which fish was cooked. 
Return to heat, stir until saUCe- 00115 ana
thickens. Halve the grapes (removing any pips); 
add to the sauce to heat through. Season to 
taste and spoon sauce over fish . 

may be tougher than those of the white variety. 

To preserve black or white grapes in brandy, 
prick each grape to make sure that it does not 
shrivel and then seal the grapes in equal parts of 
alcohol and sugar. Turn the jar once or twice 
during the week of maceration. After this time, 
the fruit is ready to eat, poured over ice-cream, 
or the strained brandy can be used in puddings 
or served ih little glasses to accompany the 
grapes. 

For a few extra delicious ways of making the 
most of those plump, juicy grapes this harvest, 
try some of these new and traditional recipes. 

RAISIN SAUCE 
Serve this delicous American sauce with 

crackling roast pork or ham. 
Here's what you need: 

1 % cups grape juice or cider 
% cup Seeded Raisins 
Strip of thin lemon rind (without the white pith) 
1 tablespoon cornflour 
% teaspoon made mustard 
Pinch of ground mace, or tiny pinch of ground 
nutmeg 
3 teaspoons butter 

Here's what you do: 
Simmer the grape juice or cider with the 

Raisins and lemon rind for 1 0 minutes until the 
fruit has plumped and the liquid reduced. 
Discard the lemon strip. Mix the cornflour and 
mustard with two tablespoons cold water, stir in 
a little hot sauce and return to the pan. Cook, 
stirring, for one minute. Add the mace or 
nutmeg. Just before serving, whisk in the butter, 
in tiny pieces. 

GRAPE JAM 
Here's what you need: 

1 kg (21b.) grapes 
3 cups water 
% cup lemon juice 
sugar (approx. 2~ cups) 

Here's what you do: 
Wash grapes 8nd remove from stems. If the 

grapes have seeds, squeeze each grape bet
ween fingers so the skin is broken. (This makes 
it easier for the seeds to ffo8t to The top WhTie 
cooking, so they can be skimmed off). 

Place grapes and water into saucepan, bring 
to boil, uncovered, 30 minutes, or until grape 
skins are tender. (This cooking time can vary 
with the variety of grape). During this cooking 
time, remove seeds with slotted spoon. 

Add lemon juice to grape mixture, measure 
mixture and allow% cup sugar to each 1 cup of 
grape mixture. Bring to boil, reduce heat, add 
sugar and stir until dissolved. Boil steadily until 
jam jells when tested on a cold saucer, approx
imately 20 minutes. Stand 5 minutes, pour into 
hot sterilised jars; seal immediately. Makes ap
proximately 2 cups. 
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Vine Growers 
Improve yields at lower costs with superior irrigation 

equipment from Vineleaf Stores!: 

Ein-Tal Undervine 
Sprinkler Systems 

§EIN-TAL 
lrrometer Model R 

The lrrometer tells when 
and how much to irrigate! 

FILTOMAT 
FILTERS 

RAINTREE 
UNDERTREE 
SPRINKLER 
SYSTEMS 

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

To Vineleaf Stores 
P.O. Box 19, lrymple, Victoria, 3498. Mr/Mrs/Miss .................................... . 

Please send me more information on .. 

0 EIN-TALSPRINKLERS 

0 IRROMETERS 

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

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

APPLICATION 

0 Vines 

0 RAINTREESPRINKLERS 
0 Citrus 
0 Other 

0 Representative to call 
0 Furtherlnformation 
0 School Project 
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