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FROM 

THE 

CHAIRMAN 

Fellow Growers, 

Two prominent messages emerged from the recent Agricultural Outlook Conference conducted 
by the Bureau of Agricultural Economics in Canberra. Both have implications for our industry even 
though our immediate prospects appear much stronger than for many other commodities. 

The first strong message is: 
That marketing arrangements in Australia that are seen to maintain domestic prices at a higher 

level than world prices are under challenge. Whether the wor1d price is corrupt or not, will not temper 
the comparison. 

This new policy arises from the recognition that Australia's prosperity has been undermined by a 
collapse of commodity prices on world markets. Huge subsidies and the protection afforded by major 
trading nations have stimulated the production of unsaleable surpluses. 

Australia has always relied heavily on exporting bulk commodities to generate export earnings, 
and the long term prospects for this approach is grim. 

The Australian Government supported by major Primary Industries, is attempting to highlight the 
need to free up world trade and cut the surpluses by reducing subsidies and protection. 

To be credible with this approach Australia needs to have its own house in order. 
I fear some Australian industries may be sacrificed if Australia pursues a "free trade in isolation" 

approach to point the way. Reduced protection in Australia (we have a minor influence on the world 
trade for most products) should only proceed at a rate aligned to real change in EEC, US and Japan's 
agricultural policies, if unnecessary decimation of Australian industries is to be avoided. 

The need to preserve an orderly and collective approach to marketing our products is vital to our 
survival given the concentration of power in the hands of fewer, giant customers. 

This new movement is a threat to mechanisms that achieve an equitable share of markets and 
returns for all growers, and balance the bargaining muscle of many small producers and few powerful 
buyers. 

The second message has prominence for every commodity - the pursuit of quality and making 
Australia's products special. The "in" phrase is "Product Differentiation". If we are to win sales and 
premiums in a world where many other nations can offer at prices way below the level required to 
sustain Australian industries we must: * Recognise and meet the differing needs of buyers throughout the world. * Add value to our bulk commodities by creating new products and marketing concepts. * Build respect for the excellence of our products and the reliability of our market servicing. 

Our industry has some momentum in pursuing these goals: * A financial stimulus for us to produce the best quality product possible is now in place. * The premium for light coloured sultanas is a recent but well accepted innovation. * This year the grade differentials for all dried vine fruits have been increased to reward growers 
for maximising quality. * Severe penalties and charges will apply to defecf1ve fruit. * At the processing level, expensive new technology is being trialled in an attempt to guarantee 
the integrity of our product. * Other experimental work with shipping and handling methods is in process to better serve 
buyers' requirements. * Increased volumes of Australian consumer packs are being sold on export markets - increas'1ng 
the awareness of Australian fruit and adding value for our Australian industry. * New product development is being fostered by the ADFA Food Advisory Services, and our 
Research and Development Unit. * We have in progress some exciting research aimed at low sulphur, high quality tree fruits to meet 
the challenge of restrictive S02Ievels in most markets. * The Australian Prune Industry will soon be able to offer pitted prunes following the recent installa
tion of a prune pitter by Griffith Producers. 
These initiatives to improve the integrity of our products and add to their value are a pre-requisite 

to any promotional efforts aimed at increasing consumption of dried fruits and achieving returns to 
support our industry. 

Our immediate market prospects are strong- yet we must pursue these and other initiatives with 
vigour if we are to meet the challenges of a fiercely competitive market place in the future. 

HENRY TANKARD, 
Chairman, 

ADF A Board of Management. 
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EXPORT REPORT 
World Supply - Sultanas/Raisins (TSR) 

Since the December '86 export report there has been very little 
change to the World Supply of Sultanas/Raisins. The U.S.A.Industry has 
reported production of i 986 season TSR's was 197,000 packed metric 
tonnes, an increase of 17,000 tonnes over the December report. It is not 
expected that this change will have any significant impact on the market 
and the Corporation expects higher export prices for the 1 987 crop. This 
of course, will depend on the quality and we are hopeful that the -tiiQh 
quality of the 1986 crop can be improved upon. 

Praise from West Germany 
The following is an extract from a consumer Information pamphlet 

(November 1986) which is distributed throughout Germany by the 
Federal Department of Food, Agriculture and Forestry. 

"The country of origin of sultanas makes a significant difference to 
their quality. The product from Australia is very clean, well prepared and 
also the lightest in color. It does not contain any stalks or stones and is 
not sulphur treated in any way. The Australians are very particular in their 
manufacturing process. The whole bunches are dried in the sun and 
stored in special wooden boxes and then carefully separated from the 
stalks. South African and Californian sultanas are judged equally in this 
respect. 

Some experts claim that Turkish and some Greek sultanas could, if 
properly treated, be the best in the world. Unfortunately the small family 
farmers do not separate the berries from the stalks carefully. They are 
then stored in sacks so that those at the bottom become squashed. Also 
small stones between the berries are not a rarity. The consumer does not 
always find the country of origin on the pack and should therefore place 
the fruit in a sieve and wash under running water". 

As we begin another season let us all make sure that we achieve a 
quality level which is worthy of the German praise! 

Sultana Underwriting Scheme 
A Commonwealth Government Underwriting Scheme exists for the 

benefit of growers. The Scheme is administered by the Corporation. As 
some growers may not understand how the Scheme operates we take 
this opportunity to explain it as follows:-

Background: 
In March 1982 an underwriting scheme was enacted to support 

returns to producers of dried sultana grapes. At the Industry's request, 
the scheme is to apply only to sultanas which account for about 85 per
cent of the annual production of dried vine fruits. The underwriting 
scheme replaces the previous stabilization scheme which operated for 
most seasons since 1964. The stabilization scheme was terminated at 

.ERNEST W. BARR, 
CHAIRMAN, 

AUSTRALIAN DRIED FRIUTS CORPORATION 

industry request late in 1980 when it became evident that high export 
prices in the 1978 to 1980 seasons had made government support un· 
necessary. 

When first introduced,-the underwriting arrangements were to apply 
to the 1982 to 1986 seasons inclusive. The arrangement was based on 
the Government guaranteeing minimum returns per tonne from produc
tion in the 1982, 1983 and 1984 seasons equal to 90 percent of the 
average of net returns per tonne to packers in the preceding two 
seasons and the estimated net return for the current season. In the 1985 
and 1986 seasons the guaranteed minimum return was to be 95 percent 
of the three year average net return. 

Following the final report on the dried vine fruits industry by the In· 
dustries Assistance Commission, the Minister for Primary Industry an
nounced during March 1985, that the underwriting scheme would be ex
tended to 1990 but with a Changed basis for calculating minimum 
returns. New Scheme ...,.. 1986-1990 Seasons 

For 1986 to 1990 season~, underwriting will be based on average 
export returns (previously ba~ed on average domestic and export 
returns). Underwriting payments are payable over all sales. A major ad· 
vantage of the new scheme is that it allowed for the guaranteed minimum 
export return for a prescribed season to be announced at an earlier date 
than the previous scheme. 

In summary the new Underwriting Scheme has the following 
features: 
a) Underwriting, if paid, will be paid on the total packed weight for the 

prescribed season. 
b) The guaranteed minimum export return for a prescribed later season 

{e.g. 1987), is the average gross F.O.B. sales proceeds per tonne 
of export sales of the previous 3 seasons {1984, 1985, 1986) 
multiplied by a factor of 0.8. 

c) The average export return rate is the average gross F.O.B. sales 
proceeds per tonne of export sales of the prescribed later season 
(e.g. 1987 season). 

d) Underwriting is paid when (c) is less than {b). 
e) The amount of underwriting payment is (b)- {c) x number of tonnes 

of receivals 198 7 season x the reduction factor prescribed for 
1987 season. 

Since the introduction of the Underwriting Scheme, there has been 
only one payment to growers. For 1982 season, there was a payment of 
$16.32 per tonne and this payment was made in June 1984. 

For 1986 season the guaranteed minimum return has been deter
mined at $889.74 per tonne. Export returns are well above $889.74 
and there will be no underwriting payment for 1 986 season sultanas. 

A.D.F.A. 1986 SEASON STOCKS AND SALES 
from 1-3-86 to 31-12-86. 

(Packed Tonnes) 

VINE FRUITS TREE FRUITS 

Committed Orders Currants Sultanas Naturals Raisins Apricots Peaches Pears 
Australia . 3558 24236 370 2973 1196 70 72 
New Zealand . 1115 5277 0 408 35 5 2 
U.K. , Ireland. 0 3988 0 821 0 36 21 
Continent . 0 23140 0 6 201 0 7 
Canada .. 890 13277 0 333 1 0 0 
Japan. 156 1974 0 302 26 0 0 
Other. 304 5753 0 15 0 0 0 
TOTAL. 6023 77645 370 4858 1459 111 102 
Delivered 5771 58598 151 4336 1417 108 102 
Committed, undelivered. 252 19047 2J9 522 42 3 0 
Uncommitted . 628 2044 113 1336 0 30 3 
TOTAL A.D.F.A. PACK*. 6651 79689 483 6194 1459 141 41 

, *Includes carry-in. 
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MR. BRIAN BERGIN 
TO JOIN !RVMPLE 

PACKING PTV. LTD. 
The lrymple Packing Pty. Ltd. has announced 

the appointment of Mr. Brian Bergin to the posi
tion of Group General Manager of the lrymple 
Group of Companies. 

Brian Bergin is presently General Manager of 
Australian Dried Fruits Sales Pty. Ltd., and will 
take up his new appointment in early March. 

Mr. Bergin has wide experience in marketing 
and manufacturing in the dried fruits and allied In
dustries. 

Mr. Jim Harrison who joined lrymple in 1 945 
and has been Managing Director for many years 
will continue in that capacity working jointly with 
Mr. Bergin in senior management. Mr. Harrison 
will start to reduce his activities later this year, 
but he will continue as an active Director of the 
lrymple Group of Companies and Australian 
Dried Fruits Sales Pty. Ltd. 

DVF GRADE 
DIFFERENTIALS 

The differential payment between the 
various grades of dried vine fruits will increase 
for fruit from the 1987 harvest. 

The increase in grade differentials was made 
by the ADF A Board of Management as part of 
the drive to stimulate the production of better 
quality fruit. 

The increase also recognised the need to bet· 
ter reward those growers who produce the high 
standard of fruit upon which Australia's reptua
tion and market penetration is so dependant. 

The 1987 grade differentials are: 

Per 
Grade Tonne 

$ 
CURRANTS 5-crown + 100 

4-crown + 100 
3-crown + 70 
2-crown + 30 
1-crown 0 

SULTANAS 6-crown + 130 
* 5-crown + 110 
"4-crown + 90 
"3-crown + 70 

2-crown + 30 
1-crown 0 

*Light colour premium of $10/tonne also ap-
plies. 

NATURAL Fancy + 90 
SULTANAS Choice + 30 

Standard 0 

RAISINS 
5-crown + 40 
4-crown + 20 
3-crown 0 
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®Mr. Brian Bergin. 

ADFC AGREES TO PRESS 
RELEASES 

The Australian Dried Fruits Corporation has 
agreed to the ADFA's request to issue press 
releases upon finalisation of the Statutory 
Equalisation of each variety per season. 

PRUNES INDUSTRY 
CONFERENCE 

TO BE HELD IN GRIFFITH 
The eighth biennial Prunes Industry Con

ference is to be held at Griffith in May 1987. 
This Conference is the most important meeting 

on the Prunes Industry calendar this year. 
The Conference was first held in Griffith in 

November 1971 and has been conducted every 
second year since, with the venue alternating 
between Griffith and Young. 

The Conference was originally convened as a 
means of creating greater liaison between 
growers, packers and agents in the Prunes In
dustry. Today it provides a forum for the Industry 
to consider topics of interest and to hear guest 
speakers on interesting subjects. 

The 1987 Conference will be hosted by the 
Griffith Branch, ADFA. 

Two very important topics to the Prunes In· 
dustry-- promotion of Prunes and Research -
are expected to be given special emphasis at 
this year's Conference. 

Promotion of prunes including adve_rtising and 
development of new products to increase the 
consumption of prunes in Australia, is of growing 
importance as sales have stagnated in recent 
years. 

Also the Dried Fruits Research Council is 
seeking grower and packer feedback on what 
course of action the Prunes Industry wishes to 
pursue with regard to prunes research. Projects 
could include improved plant material, on-farm 
practices, marketing, etc., but input from in· 
dustry is vital to achieving priorities and the right 
project balance. 

The 1987 Prunes Industry Conference will 
provide an ideal forum tor discussion on these 
points which are vital to the future of the in· 
dustry. 

SEASON 1987 APRICOTS 
With this season's apricot crop now delivered 

or on trays, most growers are pleased with the 
tonnages and quality. 

The production of Fancy Extra large appears 
to be up slightly on previous years. The 
Australian production figure is estimated to be 
approximately 3000 tonnes. Strong early de
mand for the high quality Australian Dried Apricot 
has been shown in EurOpe. 

EMMAUS HOUSE 
Emmaus House is an Emergency Overnight 

Accommodation Centre located at 33 Lemon 
Avenue, Mildura. It provides shelter for both men 
and women over the age of 16 years, who are In 
temporary need of accommodation due to finan
cial or emotional problems or people who just 
need a place to stay. 

During the grape harvest season in the 
Sunraysia area there is always a problem with 
accommodation. 

During last year's harvest Emmaus House had 
some problems with block owners sending their 
pickers to the house for accommodation, 
without being totally aware of what Emmaus 
House is or what its operating guidelines are. 

Emmaus House operates In the following way 
during "picking'' season. 

(1) Maximum stay from 9/2/87 to 30/3/87 is 
three days only. Anybody staying at Emmaus 
House during this period must have a referral 
from Social Security in Mildura. 

(2) Emmaus House is strictly an overnight ac
commodation centre. People must be in by 6 
p.m. and are not allowed out once they are in for 
the night. 

{3) All rules of the house must be obeyed, 
failure to do so will result in the person being put 
out for the night. Breaking the five major rules 
(no sex, drugs, alcohol, violence or smoking in 
bedrooms), result in a suspension for up to one 
calendar month. 

(4) The cost of staying at Emmaus House Is 50 
cents for a meal and $2.00 for overnight accom

. modation. 
John Lyons, Emmaus House co-ordinator, 

commenting on the harvest period said: "As you 
can imagine during picking season our 
resources are always stretched beyond the limit. 
In this light it would be appreciated if block 
owners could arrange accommodation for their 
pickers before the season starts, however, I 
realise that this cannot always be arranged. If a 
"blockie" does get caught out It would be helpful 
if they could ring first to check that we have a 
spare bed." 

"Furthermore, due to limited government 
funds, we rely on volunteers to assist us in the 
running of the house. At the moment we are in 
desperate need of peope who could spare 2 to 
4 hours fortnightly or monthly.'' 

If anybody is interested in helping out could 
they please contact Emmaus House on 
23 7082 or drop in at 33 Lemon Avenue, Mon
day to Friday. 
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MFI. ANDREW ADES 
TO LEAD ADFS 

Mr. Andrew Ades has been appointed General 
Manager by the Board of Australian Dried Fruit 
Sales Ply. Ltd. 

Mr. Ades will assume his role of General 
Manag.er on March 2nd, 1987, after Mr. Brian 
Bergin has left to become Group General 
Manager of the lrymple Packing Group of Com
panies. 

Mr. Ades brings to the position a long and 
distinguished career in finance, commerce and 
general management, including two years as 
Company Secretary and Finance Manager of 
Australian Dried Fruits Sales Pty. Ltd. 

RFC TREBLES LENDING 
The Rural Finance Commission trebiS:d its len

ding to VIctoria's rural sector from $31.2 million 
to $93.7 million during the 1985/86 financial 
year, Agriculture and Rural Affairs Minister, Evan 
Walker, has announced. 

Financial support, in the form of loans or in· 
terest subsidies, was given to 177 4 farmers and 
complementary industries, Mr. Walker said. e Mr. Andrew Ades. 

A.D.F.A. MAILBOX 
Country Foods Ply. Ltd., the major 

ADFA prunes agent, is concerned by 
a letter circulated to growers in 
December 1986, by Angas Park Fruit 
Co. Pty. Ltd. 

Country Foods Ply. Ltd. feel that 
the letter contained false statements 
relating to prunes pricing. The 
following reply to those statements 
has been prepared by Country Foods 
Ply. Ltd. 

The Angas Park Statement: 
"Although the world market Is strengthening 

and there is basically only two operators in the 
business in Australia, the market has been upset 
by price cutting. Undoubtedly someone was not 
happy that Angas Park is commanding a greater 
portion of the marl(et annually. With a turnover of 
1200 tonnes p.a. Angas Park must be the 
largest individual prune packer in Australia. 
Under the present situation there will be very lit
tle money available for Medium to Small Fruit, but 
there will be funds available on the better 
grades. 

Angas Park will be looking to increase its pur
chase of Prunes for 1987. Door payments will 
be announced In January. Hopefully sense will 
prevail in the Australian market so that a better 
averaae return can be achieved for growers." 
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The Reply: 
We would like to examine this statement in 

more detail. 
I. There are basically only two prune 

operators In Australia. 
There are of course three, Country Foods 
Pty Ltd, Angas Park Fruit Co and Letona 
Foods. 

II. The market has been upset by price 
cutting. 
This is certainly true and the bulk of this 
price cutting has been done by Angas 
Park, that Is why their product is 1 0 or 20 
cents cheaper on retail shelves than 
other brands. 

Ill. With a turnover of 1200 tonnes per anw 
num Angas Park must be the largest lnw 
dlvldual packer In Australia. 
If the tonnage stated is correct, then they 
certainly are the largest Individual packer 
in Australia, but not the largest packer of 
AUSTRALIAN PRUNES, carefully avoid· 
ed is the statement as to what percentage 
of this 1200 tonnes Is imported from 
other countries. 

IV. Under the present situation there will 
be little money available for Medium 
and Small Fruit. 
This is strange, unless of course, it is the 
intention of Angas Park to import its re
quirements of medium and small grade 
fruit, as with the verv larce auanfitv nf 
Generic Pack that Angas Park has obtain· 
ed in the market place, by means of ex

cessively low prices, certainly they 

NEUTRON PROBE SEMINAR 
The use of the neutron probe in Irrigation and 

soil management was the theme of a seminar 
held in Kerang recently by agricultural consulting 
firm, ACIL Australia Pty Ltd. 

It is estimated that neutron probes were used 
in 45% of Australia's cotton crops in 1985/86. 
The use of the neutron probe is also extending 
rapidly to horticulture, lucerne and other inten
sive and extensive agricultural crops. Although 
to date, only limited use has been made of 
neutron probes in Victoria and the Riverina 
there is an increasing interest among farmers i~ 
utilising this most-successful technique. 

A neutron probe measures soil moisture over a 
range of depths. It provides the hard data for 
farmers to make decisions on irrigation manage
ment. 

With the increasing local interest in neutron 
probes, ACIL Australia is acting on behalf of 
Neutron Probe Services in V1ctoria and the 
Riverina in providing a consulting service to 
neutron probe users and in promoting the wider 
use of neutron probes among farmers for irriga
tion scheduling and soil management. Further in
formation is available from Don Naunton, ACIL 
Australia on (054) 43 2177. 

should be looking for very substantial 
quantities of medium/small fruit to fulfill 
these orders. 
The prune Industry in Australia had 
resisted packing "Generics" for many 
years, but Angas Park came onto the 
scene and dived straight into the deep 
end of Generics and has encouraged its , 
proliferation ever since. 

V. Hopefully sense will prevail in the 
Australian Market so that a better 
average return can be achieved for 
growers. 
We could not agree more, but to do this 
we have to have some form of orderly 
marketing. I am not suggesting price fix
ing, but at least keeping the wholesale 
prices to a viable figure, when all is said 
and done, the wholesaler is only in
terested in buying goods at the lowest 
possible price, and whilst a packer is will
ing to sell at a very low figure, regardless 
of what this may do to the grower, then 
the wholesale buyer will continue to 
flourish and look for lower and lower 
prices. 

The aim of packers should be to SELL AS 
MUCH AUSTRALIAN PRODUCT as possible, 
and at the BEST POSSIBLE PRICE. Not to sell as 
much fruit as possible, of any origin at any 
price. 

It is no good selling fru'1t •' at any price'' if the 
producer of that fruit goes broke in the process. 

Maurice Berriage, Secretary, 
Country Foods Pty. Ltd. 
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The Australian Dried Fruits Industry 
Part 9 of a series of articles explaining the nature and structure of the Australian Dried Fruits Industry. 

RESEARCH 
The field of collective Industry research and 

development has a long history in the Ausb'alian 
Dried Fruits Industry. 

The first industry-based research initiatives 
arose from the severe black spot outbreaks of 
1905 and 191 7. The severity and widespread 
n·ature of the outbreaks led to the first dedication 
of funds to viticultural research. 

In response to the black spot threat, a Viti
cultural Research Station was established by the 
Industry at Merbein in 1917. This facility was 
funded through the A.D.F.A. by a voluntary levy 
of 2 shillings and 6 pence per ton and made 
Mildura the first district in Australia to establish 
an Institute for Horticultural Science. In 1919 
this facility was taken over by the CSIRO and is 
now the principal Research Station of the CSIRO 
Horticultural Crops division. 

Over the years many significant research pro
jects have been undertaken by the Industry in 
conjunction with the various State Departments 
of Agriculture, Irrigation Authorities, CSIRO and 
various Australian Universities. 

The Dried Fruits Research Committee/Council 
Until 1971 dried fruits research was co

ordinated by A.D.F.A. research committees. 
Funding was primarily from voluntary Industry 
levies, although some projects were supported 
by Commonwealth research grants. 

Unfortunately, funding of this type did not pro
vide the security necessary to undertake the 
more complex research projects required by the 
Industry. 

This essential security was gained in 1971 by 
the formation of the Dried Fruits Research Com
mittee (DFRC) as a result of the Commonwealth 
Dried Fruits Research Act. 

Many worthwhile projects, with some major 
advances for the Dried Fruits Industry, have 
been achieved from the research conducted 
under this arrangement. Major projects include: 

Vine Improvement - clonal selection of 
varieties, introduction of nematode and salt 
tolerant rootstocks. 
Vine Breeding - notably the Carina and Mer
bein Seedless. 
Improved irrigation and salinity mitigation prac
tices. 
Vine Training and Trellising - the T trellis, 
wide trellis, hanging cane, minimal pruning, 
etc. 
Pest and Disease Management - including 
control of prune rust and downy mildew, in
tegrated management by biological and 
chemical control. 
Budding and Grafting Methods - for various 
scions and rootstocks. 
Regulatory so2 Uptake in Dried Apricots. 
Packing - removal of cap stems with minimum 
fruit damage, the influence of temperature on 
storage, influencing the shelf life of packeted 
fruit, treatment of waste water. 
Dehydration- the Yann, and prune dehydra
tion. 
The DFRC provided a formal structure tor 

facilitating and co-ordinating research necessary 
to the Industry, as well as providing a sound 
basis for financing these projects. 

Under the Dried Fruits Research Act the 
C(}mmonwealth Government undertook to match 
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all research approved by the Committee on a 
dollar for dollar basis. 

In 1985 the Commonwealth Government re
structured the legislation behind its rural 
research effort. Accordingly, the Dried Fruits 
Research Committee was reformed under the 
Rural Industries Research Act as the Dried Fruits 
Research Council. 

Despite a change in structure, the DFRC re
tained the same function and powers, however, 
with a wider field of operation which will allow 
greater involvement in the field of marketing 
research. The previous committee was largely 
restricted to supporting and funding research in
to the growing, processing and packing of dried 
fruits. This extension to allow research into all 
aspects of Industry activity is welcomed by the 
Industry. 

A second major change arising from the 
restructuring of the DFRC was a variation in the 
process by which members are appointed to the 
Council. The nomination of members is now by a 
Selection Committee rather than direct appoint
ment by the Minister for Primary Industry. 

The Selection Committee has a core group of 
4 members who are responsible for the selec
tion of members to all Rural Research Councils, 
together with a further 3 members with wide ex
perience in the Dried Fruits Industry. 

The existing funds of the DFRC were main
tained with the change to a Council, and most 
existing projects were continued although all 
were subject to a close scrutiny. 

Funding 
The DFRC is funded by a levy on all dried fruit 

delivered to packers and is payable by the 
packer to the Commonwealth Government. 

The extent of the levy is set by Commonwealth 
legislation on the recommendation of the DFRC 
after consultation with the Industry. 

Matching finance is provided by the Common
wealth Government on a dollar for dollar basis on 
all expenditure made by the DFRC. 

The Commonwealth contribution can be no 

more than the total that Industry has contributed 
by means of the levy, nor can it be more than 
0.5% of the Industry's gross value of produc
tion. 

The present levies of $2.50 per tonne for 
dried vine fruits, $7.50 per tonne for dried tree 
fruits and $1 0. 00 per tonne for prunes, are a 
long way short of the 0.5% limitation. 

Levies are payable upon the dried weight ton
nage of all dried fruit, even where the fruit is 
delivered in a fresh form and subsequently con
verted by a processor to a dried state. 

All the levy received is held by the Common
wealth Government in a special Dried Fruits 
Research Trust Fund. 

Within the trust fund, separate receipts and 
expenditure accounts are kept for dried vine 
fruits, dried tree fruits, and prunes. 

Researchers with projects of relevance to 
dried fruits may apply to the DFRC for a research 
grant. In the event that the research proposal is 
approved by the DFRC, an allocation will be 
made from the trust fund and the Commonwealth 
contribution will be paid. 

Alternatively, the Industry may communicate 
. to the DFRC any pressing research requirement, 

and the DFRC will attempt to find a researcher 
able to competently undertake the project involv
ed. 

The membership of the Dried Fruits Research. 
Council is presently: 

Mr. Brendan 
Gledhill 

Dried Vine Fruit Grower, 
Dareton, N.S.W. 

Mr. Dick Johnstone Dried Vine Fruit Grower, 
lrymple, Victoria. 

Mr. Colin Roy 

Mr. Keith Hyde 
(Acting Chairman) 

Dried Vine Fruit and Tree 
Fruit Grower, Renmark, 
S.A. 

Government Member 
Department of Primary 
Industry 



Dr. Jack Meagher 

Dr. Don Plowman 

Dr. John 
Possingham 

Division of Plant Research. 
and Development, 
Department of Agriculture 
and Rural Affairs (Vic.) 

Regional Officer 
(Research), Department of 
Agriculture (S.A.) 

.CSIRO Division of 
Horticultural R9search. 

Mr. Jim McColl, a Commissioner with the In
dustries Assistance Commission, has recently 
resigned as Chairman of the DFRC as he has 
taken up the appointment as the Commissioner 
into the Grain Transport Inquiry. A new appoint
ment is expected shortly. 

There is also a vacancy on the Council for the 
appointment of a member with special expertise 
in the processing a;~d/or marketing of dried 
fruits. 

From January 1987 the A.D.F.A. is to provide 
the Secretariat for the DFRC. 

Until 1984 the Secretariat was provided free 
by the Department of Primary Industry in Can
berra. However, application of the 'user pays' 
principle brought about the implementation of a 
government charge for this service. 

With the new legislation under which the 
,Council is constituted, it was possible for the 
Secretariat service to be vested in non-govern
ment bodies. 

The A.D.F.A. and DFRC took advantage of this 
opportunity and agreed that the A.D.F.A. should 
provide the necessary services. The A.D.F.A. is 
able to provide these services at a lesser cost 
than was poss·1ble by the Department of Pr·1mary 
Industry. 

This transfer of responsibility will benefit the 
Industry-not only in cost savings, but by improv
Ing communication and liaison to all participants 
in the Industry. 

Another new initiative which arises as a result 
of the reconstruction of the DFRC is that the 
Council must investigate and evaluate the re
quirements of research and development for a 5 
year period. This 5 year plan is annually updated 
and extended to ensure that it continues to pro
ject and plan for the future research needs of the 
Industry. 

The Research and Development Plan of 
1986-91 provides for emphasis on: 

improving product quality and competitive
ness in existing markets; 
developing alternative products and new 
markets; 
reducing costs, in particular, on-farm costs; 
improved methods of drying, storage and 
handling; and 
increasing the adoption of new technology 
and facilitating structural adjustment. 

An annual program must also be prepared 
which encompasses the research grants for that 
year and ensures that they are consistent with 
the 5 year research and development plan. 

Both the 5 year Research and Development 
Plan and the Annual program must be submitted 
to the Minister for Primary Industry for his ap
proval. The DFRC as a Statutory body is accoun
table to Parliament via the Minister for Primary In
dustry. It is also accountable to the Dried Fruits 
Industry, 

An Annual Report on the activities of the Coun
cil is presented to the Industry and tabled in 
Parliament. A report on Research also features 
at the A.D.F.A. Federal Council. Research ac
tivities are also monitored throughout the year by 
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Research using the air stream sorter continued in 1986/87. 

the A.D.F.A. Board of Management and in other 
A.D.F.A. forums such as State and District 
Councils, and the tree fruits and prunes commit
tees. 

Other Research 
The DFRC is not the only vehicle for dried 

fruits research. Many growers, packers and 
marketers are. ·involved in projects to improve 
their productivity and efficiency. 

Furthermore the A.D.F.A. Federal Council 
recently agreed to pursue the research and 
development of new products and uses for dried 
vine fruits. The resulting R&D Unit is charged to 
"foster the production and implementation of 
new ideas for the use of dvf, wh·1ch could have 
the potential to increase the returns to growers." 

Research and development of new products is 
an extremely high risk undertaking- exp9rience 
in other industries shows that many ideas fail to 
bear fruit, and of those that do have potential, 
over 90% may fail in the market place. 

Due to the high risks involved, the largely sub
jective nature of the decisions involved, and the 
need for a range of skills from research to com
mercial application, the A.D.F.A. R&D Unit is 
better equipped to provide this service than the 
formal umbrella provided by the DFRC. 

However it is likely that the R&D Unit will ap
proach the DFRC with proposals for joint pro
jects. 

The R&D Unit is already progressing a major 
project in conjunction with lrymple Orchard 
Foods (a new division of the lrymple Packing 
Group). This project and the new products in
volved are still in the confidential development 
stage, but do represent great potential for the 
use of greater quantities of dried fruit. 

The R&D Unit is also searching for and examin
ing other projects with the potential to build the 
product range and profitability of the Australian 
Dried Fruits Industry. 

February, 1987-7 



DRIED FRUIT 
RESEARCH 

1986/87 
The Dried Fruits Research Council program for 

1986-87 is set out at right. 

The program is financed Jia the Dried Fruits 
Research Trust Fund by grower levies and mat
ching contributions from the Commonwealth 
Government. 

The 1986-87 program was constrained by the 
limited reserves in the Trust Fund. Therefore, 
the funding of new research was severely 
restricted. Continuing projects were largely 
maintained although their progress and priority 
will be reviewed during the year. 

The following codes have been used to iden
tify the various organisations involved: 

Researcher Codes 
DAW Department of Agriculture, Western 

Australia 
DAV Department of Agriculture and Rural 

Affairs, Victoria 
DAS Department of Agriculture, South 

Australia 
DAN Department of Agriculture, New South 

Wales 
DCV Department of Conservation, Forests 

and Lands, Victoria 
CS Commonwealth Scientific and Industrial 

Research Organisation 
UA 
JEA 

University of Adelaide 
Australian Journal of Experimental 
Agriculture 

RMIT Royal Melbourne Institute of Technology 
Denotes new projects 

March 17 ·18, 1987 

Approved Research and Development Program 1986a87 

Researcher Project Title 

DRIED VINE FRUIT 
Vine Improvement 
* CS Assessment of new seedless drying varieties developed by hybridisation 

or held in CSIRO germplasm collection . 
DAV Evaluation of cultural practices and rootstocks for Carina grapevines .. 
DAW Dried fruit clonal selection and irrigation trial. . . . . ...... . 
Vine Management 
* CS Salt tolerance of hybrid grapevine rootstocks . 
DAV The effect of vineyard irrigation systems on salt uptake by three cultivars 
DAV Adaption at new technology in spray application to spraying of sultana 

*DAV 

DAY 

DAV 
DAV 
*DAS 
UA 
DCV 2F 

vines. 
Improved irrigation and soil management practices tor grapevines in Sun-
raysia. . . . ........... . 
Influence of cultural and canopy management techniques on berry 
development and quality of dried vine fruit .. 
Productivity and irrigation systems for sultana vines in Sunraysla. 
Optimising techniques for irrigation and salinity control in grapevines . 
Management and rehabilitation of soils In Irrigated vineyards . 
Adaption of the link trellis for dried sultanas . . . . . . . . . . ..... . 
Breeding, release and evaluation of Microthrix inconspicuella for bio
logical control of Emex spp . 

Harvest/Post-Harvest 
DAV Development of mechanised system of sultana production . 
Product De'l~lopmentJMarketing 
CS Prevention of mouldy flavour developments in exported dried fruits . 
DAV Quality factors in the production of dried vine fruits ... 
DAV Dried vine fruit production and quality research ... 
DAV Processing research on dried vine fruits . 
DAS Spoilage of moist packed dried fruits . 
Information Transfer 
DAV Improved communication of research results . 
DRIED TREE FRUITS 
Tree Management 
DAS Technical assistance for dried tree fruits research .. 
DAS Control of soil-borne pathogens of apricots by soil solarisation .... 
Product Development/Marketing 
DAS Discolouration in dried fruits ........ . 
GENERAL 
Information Transfer 
JEA Contribution towards publication of Journal of Experimental Agriculture . 
OTHER 
Allowance for Commissioned Research 

Research methods for preserving dried tree fruit. 
Develop methods and/or equipment to remove three cornered jack from 
dried fruits during grading. 
Evaluation of research proposals for dried vine fruits. 

Administrative Expenses 
Members fees and allowances, annual report. 

Contingency Provision 
To cover increases in research, salary and administrative costs. 

Administrative Services 
To cover cost recovery of secretariat and administrative services provid· 
ed by the Department of Primary Industry. 

TOTAL PROGRAM 

PLEASE: 

No Accidents during 
Harvest '81. 

Don't take risks. 
Keep Children properly 

supervised. 

Allocation 
$ 

10,000 
7,250 
1,425 

15,966 
16,358 

10,000 

15,496 

7,312 
7,527 
4,500 

10,000 
1,900 

8,660 

12,000 

41,557 
7,089 

20,946 
33,465 

4,340 

8,900 

28,340 
1,815 

12,260 

250 

28,443 

32,500 

25,000 

53,800 

427,099 
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HARVEST LABOUR MANAGEMENT 
The effective management of harvest labour 

is an important contributing factor to the sue· 
cessful completion of a grower's harvest. 

There is no doubt that poor management of 
seasonal workers can result in a grower ex
periencing a high degree of labour tumover. 

The need, in some instances, to constantly 
replace harvest hands who have become disen
chanted with their employment conditions and 
have moved to another property or returned 
home, causes largely unnecessary problems on 
some properties. 

Excessive time can be spent recruiting and 
training replacement labour while increased ad
ministrative costs are incurred in the form of 
payroll tax and other record keeping respon
sibilities. 

The problems often associated with the 
management of harvest labour can be minimised 
to a significant extent through the growers atten
tion to a number of simple points, during the 
course of the harvest. 

1 - A good level of communication should 
be established with pickers Immediately. 
Growers should make a conscious effort to be 
friendly, while still ensuring that seasonal 
workers know who the "boss" Is and who will be 
their immediate supervisor during the harvest. 

2 - Arrangements should be made for the 

provision of adequate accommodation for the 
duration of the harvest. 

If accommodation is provided on the blocl( 
ensure i:hat it is maintained at a reasonable stan
dard. If pickers are living away from the block 
take an interest in their welfare and assist them 
in their efforts to obtain satisfactory accommoda
tion. 

Harvest hands living in substandard condi
tions are unlikely to be fully productive or long 
term prospects on your bloc!~. 

3 - Make sure that the conditions of 
employment are explained as soon as possible. 
Harvest hands should be fully aware of: 
(a) the hours and days of employment 
(b) the expected duration of the harvest 
(c) rates of pay as well as method and day of 

payment 
(d) loading requirements, etc. 
(e) the manner in which tallies are counted and 

documented. 
4 - Pickers should be advised of the 

physical requirements of the job and most 
suitable way in which to dress to avoid discom
fort. 

5 - Determine whether the harvest hands 
you have engaged have any previous picking ex
perience. If they have not, then show them how 
the grapes should be picked, to what level 

bucl<ets should be filled and where the full 
buckets should be placed. 

Provide the pickers with any helpful hints 
that you can, take an interest in their progress 
and encourage them in their first few days on the 
job. 

6 - Ensure that your block is ready tor 
pickers to commence and that once underway, 
they are provided with an adequate supply of 
buckets. 

Once a satisfactory "team" of pickers has 
been established and the harvest is in progress, 
take time to maintain and develop a good work
ing relationship with pickers. 

Make sure you let pickers know when they 
are doing a good job. When things are not to 
your satisfaction take the person or people con
cerned aside at your earliest opportunity and ex
plain to, or show them, what you require. 

A fair and consistent approach to the 
management of harvest labour is essential. 
Demonstrate that you are prepared to listen and 
that reasonable requests will receive fair con
sideration. 

Remember - the time and effort expended 
on better management of harvest labour will pay 
dividends through reducing some of the pro
blems you might otherwise experience. 



PRINCIPLES OF DRYING GRAPES 
By Reg Johns & Lyn Jacka, 

Deparbnent of Agriculture & Rural Affairs, Mildura. 

THEORY OF DRYING 
The grape berry is naturally very resistant to 

water loss, because it has a heavy, hydrophobic 
{water-repellant) "bloom" consisting of over
lapping wax platelets. The cuticle, in particular 
the outer waxy layer, is the structure which limits 
the drying rate of the grape berry. 

During drying, the water moves outward 
through the cells of the flesh and skin then 
passes through the "bloom" and into the air sur
rounding the berries. This air becomes very 
humid and its removal is essential for rapid dry
ing. Ideal drying conditions are provided by a 
light wind on a hot dry day, when heat is supplied 
rapidly to the berries and moist air around them 
is continually removed. 

DRYING SULTANAS 
Sultanas have a pre-drying treatment applied 

to being placed on the rack. The pre-drying 
treatment is an emulsion which is a commercially 
produced grape dipping oil. The emulsion is 
usually a mixture of ethyl esters of fatty acids 
and free oleic acid. The oil is emulsified in a solu
tion of potassium carbonate and water. 

The major active components of the emulsion 
are the ethyl esters contained in the oil, but 
potassium carbonate is required to achieve pro
per emulsification and to maintain the alkalinity of 
the emulsion. 

Drying time is usually 8 - 14 days under 
average drying conditions. 

The grapes are either bulk dipped or sprayed 
on the rack. More care, however, needs to be 
exercised when rack spraying to ensure 
thorough wetting of the fruit. It is also important 
to spread fruit more thinly on the wires when 
rack spraying. 

Rack spraying is usually carried out with a 
hand held wand, however, in recent times more 
complex spraying equipment is being developed 
to increase the efficiency of the operation. 

When bulk dipping the level of emulsion in the 
tank is maintained by daily additions from a 
smaller stock tank which usually keeps the dip· 
sufficiently alkaline. 

Alklinity may be measured using a suitable pH 
indicator paper. For a freshly made mixture the 
pH is about 11. If the pH falls below 9.5, the dip 
is likely to ferment, in which case potassium 
hydroxide {caustic potash) is added to raise the 
pH to 10 or more. 

DRYING CURRANTS 
Currants are placed directly on the rack. They 

requi~e no pre-drying treatment because of small 
berry size and the good drying conditions that 
prevail when they are harvested (late January
early February). Bunches of large , seeded ber
ries are removed because they dry more slowly 
and the seeds are not acceptable to the trade. 
Shading of racks may result in better quality cur
rants, particulary during good drying conditions. 

FINISH DRYING 
Whether fruit is dried on the vine or on the 

rack, it is generally desirable to finish dry off 
either on ground sheets in the drying green by 
using a Hudson bin or similar modified bin 
system for drying, or if drying conditions are 
poor, fruit can be finished off by ~ehyration while 
still on the rack. 
1 a-February, 1987 

FINISHING OFF ON THE DRYING 
GREEN 

Sultanas and raisins are ready for shaking 
down and finishing off at about 18% moisture 
content. Usually one or two days of good 
weather are sufficient to dry the fruit down to the 
required moisture level acceptable to the pack
ing house. 

Early harvesting sultanas may have a strong 
green tinge to their color; finish drying not only 
evens out green tinge, but it also eliminates 
whole berries ('blobs') from the sample. 
DEHYDRATION 

Dehydration has become a popular artificial 
method of drying fruit, particularly during poor 
drying seasons. 

Dehydration of fruit replaces the finishing-off 
operation completely. Any green tinge in the fruit 
is removed and the considerable sand con
tamination which can be associated with 
finishing on the ground is avoided. 

BIN DRYING 
Although rack dried fruit is still finished off in a 

range of bin dryers, finishing off in bins is a prac· 
tice more conducive to the system of trellis dry
ing. 

DELIVERY TO PACKING HOUSES 
The final consideration is delivery of the finish

ed product to the packing house. The costs in
volved in processing in the packing house are 

quite high and the growers can assist in keeping 
these costs to a minimum. Delivering the best 
quality product at an acceptable moisture level 
as well as elimination of weed seeds and keep
ing grit content and stalks to an absolute 
mimimum, will undoubtedly assist the packers 
and in turn, the grower. 

Achieving these goals will ensure marketability 
of the best possible quality product and subse
quently enhancing the viability of our dried fruit 
industry in the longer term. 

In the past, more emphasis was placed on pro
duction of quantity rather than quality of dried 
vine fruits. In more recent times, factors which 
have contributed to change have irlcluded in
creased domestic production as well as com
petition from other" producing countries. 

Regardless of the harvesting system chosen, 
whether drying on the vine or rack drying, the 
same principles for drying fruit apply. However, 
when drying fruit on the vine the need to adopt 
the latest technology is essential to ensure that 
only the best quality dried product is achieved. 

The dried fruit industry now recognizes the 
need to place emphasis on producing only the 
best quality product. To assist in accomplishin~ 
a high quality product, incentives have been in
troduced in the form of a quality grade pricing 
structure which will encourage dried vine fruit 
producers to play their part in achieving those 
goals. 

Summer pruned sultanas drying on the trellis. 
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MATURITY AND HARVESTING 
The timing of commencement of harvest is a 

comprise between the better yields obtained 
from fruit of higher sugar content and the in· 
creased difficulty of drying fruit harvested later in 
the season. This has resulted in the practice of 
beginning harvest more or less on a fixed date 
which for sultanas is usually around mid
February. 

Unusually cool, mild conditions this season 
has delayed maturity in which case the harvest 
commencement date may be several days later. 

Maturity may be determined by taking a 
representative sample of fruit from the area in 
question in the following way: 

1! Select and mark twenty uniformly spaced 
vines 

* Tag five bunches on each vine (on both sides 
as well as shaded and exposed parts) 

-tt Take five berries from 9ach bunch (two from 
the top, two from the middle, and one from 
the bottom). 

* Crush and strain juice into a suitable container 

-t:r Measure density with a Baume of Brix 
hydrometer 

* Make necessary temperatUre corredlon ac
cording to chart supplied with hydrometer 

* Percentage sugar ( o Brix) equals degrees 
Baume, multiplied by 1.8 

Although drying varieties may reach sugar 
levels of up to 16° Baume (28° Brix), harvest 
usually begins earlier. 

currp.!:!_t~ --13-S"Bauml! 

Minimum baume levels recommended are 
13.5° for currants and 10.5-11.5° for sultanas. 
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The timing of the commencement of harvest is a compromise between the better 
yields obtained from fruit of higher sugar content and the increased difficulty at dry

ing fruit harvested later in the season. 

TABLE 1: Recommended minimum 
sugar levels in grapes ar harvest 

Variety 
Currant 
Sultana 
Gordo/Waltham 

0 Brix 
24.0 
18.6 
23.0. 

o Baume 
13.5 
10.5 
13.0 

METHODS OF HARVESTING 
Although rate of adoption of the system of 

trellis drying in recent times has increased 
significantly, some 95% of fruit is still being hand 
picked and dried on racks. 
HAND PICKING 

Hand picking is the traditional system of 
harvesting. Grapes are hand picked into "dip 
tins" or "buckets". The most commonly Used 
buckets have perforated sides and bottoms to 
allow free flow of oil emulsion through the fruit 
during dipping. 

One of the problems with hand picking is the 
contamination of fruit by soli picked up in the 
containers. Fresh fruit which is damaged in' 
harvesting or in subsequent handling is even 
more likely to retain soil particles, thus lowering 
the quality of the dried product. Hand pickers 
should always be encouraged to handle grapes 
and fill containers in such a way as to keep 
damage to a minimum. Careful handling should 
also be exercised by cartmen when carting 
grapes in for preparation for drying. 

TRELLIS DRYING 
This system requires wrapped down canes to 

be cut at harvest time (summer pruned), leaving 
next year's replacement canes intact. 

To insure optimum quality with this system the 
following management strategies require careful 
consideration: 
-ti Canopy management - management of 

canopy must be conducive to optimum 

penetration and thorough wetting by spray 
material. 

-t:r Crown bunches - it is essential to keep 
crown bunches to a mimimum. This can be 
achieved by choosing a suitable trellis design 
correct vine training and pruning, and using 
commonsense when cutting the canes. * Spray penetration - insufficient wetting will 
reduce quality of the dried product. * Harvesting - poor wetting and premature 
harvesting will also cause damage which will 
lead to dramatic reduction in quality. 

Quality of trellis dried fruit can be at least as 
good· as that of rack dried and it has become 
demonstrated in the district over a number of 
years that quality of trellis dried fruit has been 
superior to that of rack dried. 

Spreading fruit on a rack to dry. 
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Cash flow planning is critical 
Cash, of course, is a vital ingredient in any business but it is not jus! a matler oi 

bank notes and coins in the pocket or petty cash tin. 

In business it is the money kept in the cash 
register or bank accounts. 

It iS the money a business uses to pay bills, 
wages, taxes and other expenses. 

To quote an excellent analogy coined 
elsewhere- a business needs cash to keep go
ing, just as a car needs petrol. 

Efficient cash management enables a 
business to be fuelled with sufficient liquidity to 
keep it running smoothly and ... getting the 
maximum mileage. 

But if the driver fails to keep an eye on the 
petrol gauge - disaster, suddenly! 

Plan needed 
That's why a proprietor of a small business 

really must use a Cash Flow Plan {in some form). 
In essence, it's no more difficult than handling 

the household budget efficiently, as principles 
are the same. 

It must be recognised that a balance sheet 
does not necessarily show what cash resources 
are really held. 

Profit can be soaked up in stock, plant and 
equipment. 

If enough money has not been put aside from 
income to cover monthly expenses, then the 
business has to cut back on them or, find more 
income. 

Really, it is a matter of forward planning to 
meet commitments. 

Cash needs 
A business can need money because it is just 

starting up or, is growing. 
And a business can have an acute need for 

cash because it is "carrying" debtors: It is ac
tually financing its own sales. 

Cash Flow Planning monitors viability to allow 
growth and development to take place, no mat
ter what kind of business. 

If must be used for efficiency and the best 
possible results - at all times. 

The same basic factors apply in lean or boom 
times. 

Growing pains 
Yes, a business can certainly get into trouble 

in boom times if its financial basis is not strong 
enough to support its growth. 

The Cash Flow Plan leads to that vital "bottom 
line"- to give notice of needs so as to make ar
rangements, without having a crisis or worse. 

Crises wm surely crop up at times but a CFP 
helps avoid disasters. 

Remember - desperate last minute appeals 
for cash and credit seldom work. 

They don't solve the basic problems and they 
can shake the confidence of a bank manager. 

A business must manage its cash so that its 
bills can be paid on time. 

Three elements 
Basically, cash management involves three 

elements. These are: 
o Planning essential cash supply - prompt 

payment of accounts and loan instalments. 
e Controlling cash flow - matching receipts 

and payments. 
e Investing surplus cash. 
As a first step for a Cash Flow Plan - a sen

sible forecast will help to stabilise the cash flow 
pattern. 

This enables a business to meet seasonal 
commitments and plan for expenditure on new 
equipment or expansion. 

Projections 
The recommended period of projection is for 

12 months, on a quarterly basis. 
Some areas to look at are: 

1 - Projected Cash Receipts. This involves 
three sub-headings (a) Cash, (b) Credit, (c) 
Other Funds (loans, sale of assets, etc.) 

2 - Estimated Payments: These should be 
classified as: (a) Fixed Expenses (e.g., rent, 
salaries, insurance, phone, etc.), and (b), (c), 
(d). 

3 - Net Cash Movement This is divided into 
{a) Positive (plus) when receipts exceed 
payments; and (b) Negative (minus) when 
payments exceed receipts. 

4 Cashbook Balance: Shows the balance at 
the beginning of each month and, also, at the 
end of each month after adjusting for net cash 
movement. (Balance will be In credit or over
drawn). 

5 - Bank Facility: Overdraft limit negotiated 
with the bank. 

6- Over-run/Under-run: This accounting line 
enables a business proprietor to assess when 
additional funds are needed and should be 
discussed with the bank In plenty of time. 

Correction 
The point is that comparing actual receipts and 

expenditure against the cash flow projection 
converts the plan to a realistic guide as to how 
the cash in the business is being controlled. 

This is monitoring. 
Periodic monitoring enables a proprietor to 

take early corrective steps in managing the 
available funds in the bUsiness. 

THE BIOLOGY AND CONTROL OF GRAPE 
PHYLLOXERA IN VICTORIA 

G. A. Buchanan 
J. R. Whiting 
M. E. Edwards 
S.H.R.I. lrymple 

The phylloxera research program is carried out 
in several vineyards in central and north-east 
Victoria, and at the Rutherglen Research Insti
tute. The research is supervised by Greg Buc
hanan and John Whiting of the Sunraysia Horti
cultural Research Institute, and guided by a 
Management Committee which comprises 
representatives from industry groups and the 
Victorian Department of Agriculture and Rural Af
fairs. The co·ordination of the program on a 
state-wide basis is a result of the importance of 
phylloxera to grapegrowers in both infested and 
phylloxera-free areas of south-eastern Australia. 

The spread of phylloxera and decline 
ungrafted vines is being studied in an infestE 
vineyard in central Victoria. Natural spread of 
phylloxera crawlers within the vineyard has been 
measured at an average rate of 25m per year. 
The crawlers have been trapped at the soil sur
face, on vine foliage, and in windvane traps. 
Thus the potential for wind-assisted spread or 
for spread on viticultural machinery has been 
demonstrated. This work and similar work in 
New Zealand was recently published. 

The survival of the active stages of phylloxera 
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Summary of research progress for 1985/86 

at different temperatures and relative humidities 
is being investigated. Phylloxera is tolerant of a 
wide range of temperatures, but is susceptible 
to low relative humidities. This suggests that the 
typical hot, dry Australian summers restrict 
natural dispersal of phylloxera. Various tech
niques are being tested to disinfect harvested 
grapes and viticultural machinery. 

The performance of phylloxera-resistant root
stocks is being evaluated in several field trials 
and in glasshouse tests. The glasshouse tests 
are aimed at developing techniques for rapid 
screening of rootstocks. Results to date show 
there is potential for rapid and economic evalua
tion of rootstock resistance to phylloxera. 

The susceptibility of rootstock varieties to leaf 
galling is also being tested. This factor may be 
Important In facilitating spread of phylloxera. 
Results in 1985/86 showed most of the popular 
rootstocks, including Ramsey, Schwarzmann, 
5BB Kober and S04, are susceptible to leaf gall· 
ing by phylloxera. The testing program also 
resulted in leaf galls being recorded on the Vltis 
v·inlfera cUitivars Sultanas H5, Shiraz and 
Cabernet Sauvignon, which is thought to be the 

first record in Australla of Phylloxera leaf galls 
confirmed on European varieties. 

The rootstock field trials incorporate a total of 
thirteen rootstocks and five scion varieties In five 
different vineyards. In the trials on sandy soils, 
root-knot and citrus nematodeS; are the main 
pests. Ramsey, 5A Telekl, S04, 5BB Kober are 
performing well In these trials, whereas 
ungrafted control, ARG1 and Rupestris du Lot 
ar~ perfo_rming poorly. 

In the trials on clay, duplex soils, phylloxera is 
the dominant pest. In two of these trials, 
ungrafted vines are showing classic symptoms 
of vine decline due to phylloxera. In the most 
recently established trial ( 1984), ungrafted 
vines are sometimes dying before they reach the 
trellis wire. In another trial, phylloxera has only 
recently been found, and the results before and 
.after infestation should give an excellent indica
tion of phylloxera resistance. A range of root~ 
stocks are performing well, including Ramsey, 
5A Teleki, 586 Kober and S04. However, fur
ther measurements of pest population as well as 
viticultural performance are required to produce 
sound recommendations. 

DRIED FRUIT NEWS 



Phylloxera - new legislation and 
implications for vine growers 

Phylloxera, a tiny aphid-like insect which feeds 
on roots of grapevines, devastated Victoria's 
vine industry in the latter part of the last century. 

Portions of the State were proclaimed as vine 
disease districts durin_g the period from 1881 to 
1935. These proclamations prohibited the 
removal of grapevines and parts of vines from 
vine disease districts to other parts of Victoria In 
order to prevent the spread of phylloxera. 

These vine disease districts were: 
1 . North Central Vine Disease District: pro

claimed in 1923 and 1935, and which en
compassed the area approximately between 
the Avoca River in the west, the Mitta·Mitta 
River in the east, the Murray River in the 
north, and the Dividing Range in the south. 

2. Geelong Vine Disease District: proclaimed in 
1881 , and which encompassed several 
parishes west and south of Geelong. 

~ New Vine Disease Districts 
Because of the difficulty of checking the 

movement of grapevines from the vast areas of 
the old vine disease districts, surveys of 
vineyards were conducted in the early 1980's to 
determine the present existence of phylloxera 
infestation. The surveys found that phylloxera 
existed only in three descreet areas and as con· 
sequence the proclamations that created the 
Old Vine Disease Districts were revoked in April 
1985 and three new small Vine Disease Districts 
were proclaimed on the same date. 

The New Vine Disease Districts are: 
1. The Nagambie Vine Disease District: based 

on the town of Nagambie and comprising the 
parishes of Bailieston, Mitchell, Tabilk, Wor
mangal, Wahring, Noorilum and that part of 
Avenel parish west of the Seymour-to
Shepparton railway line. 

2. The Mooroopna Vine Disease District: bas-

2 [j 

1 ~ 
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ed on the town of Mooroopna and compris
ing the parishes of Mooroopna and Toolam
ba. 

3. The North-East Vine Disease District: a large 
area centred on the city of Wangaratta and 
bounded by the parishes of Bundalong, 
Boomanoomoonah, Boweya, Mokoan, Win· 
ton, Lurg, Greta, Moyhu, Whorouly, 
Myrtleford, Mudgeegonga, Bruarong, 
Yackandandah, Baranduda, Rural City of 
Wodonga and the Murray River. 

A map Of the three New Vine Disease Districts 
accompanies this article. 

Implications for vine growers 
The Vegetation and Vine Disease Act 1958 

providEts for substantial penalties for the removal 
of grapevines and parts of vines from a Vine 
Disease District without a written permit signed 
by the Minister of Agriculture and Rural Affairs. 
Such a permit Is only given where the vine 
material is for research purposes and has been 
subjected to appropriate quarantine measures. 

All vine material including leaves and stems, 
cuttings and rooted cuttings may be infested 
with phylloxera and removal of these from a Vine 
Disease District presents a threat to vineyards in 
other parts of VIctoria. 

Surveys of vineyards will continue over a 
number of years with the ultimate aim of confin· 
lng phylloxera Infestation to very small areas. 

The possibility of eradicating phylloxera from 
Victoria is remote unless a new chemical ap
pears which is suitable for this purpose. The use 
of resistant rootstocks will not eradicate phyllox
era, but will help the industry to survive an in~ 
testation. 

G. P. Shelden, 
Department of Agriculture 

and Rural Affairs. 

LEGEND 
1. Nagambie Vine Disease District 

2. Mooroopna Vine Disease District 

3. North-East Vine Disease District 

Vegamtion and VIne Diaeast~e Act 
1958 

VINE PROTECTED AREA 

PROCLAMATION 

By His Excellency the Governor of the 
State of Victoria and its Dependen
cies in the Commonwealth of 
Australia, &c,. &c., &c. 

Whereas section 5 of the Vegetation and Vine 
Diseases Act 1958 provides that the Governor 
in Council by proclamation published in the 
Government Gazette may either absolutely or 
subject to compliance with any regulation pro· 
hlblt amongst other things the removal into any 
portion of Victoria specified in the proclamation 
from any other portion of Victoria of any parasite 
specified In the proclamation, and of any kind or 
species of tree plant or vegetable which In the 
opinion of the Governor in Council Is likely to 
spread such parasite in Victoria: 

And whereas section 5 of the Act provides 
that the Governor in Council may in like manner 
revoke or alter any proclamation made under 
Part I of the Act: 

And whereas a proclamation was made on 18 
July 1961 proclaiming parts of Victoria to be a 
proclaimed area for the purpose of the Vegeta· 
tion and Vine Diseases Act 1958: 

And whereas Oaktulosphalra vitlfolii, common· 
ly known as Grape phylloxera, was proclaimed 
on 1 0 April 1984 under Part I of the Act as a 
parasite and a pernicious parasite: 

Now therefore, I, the Governor of the State of 
Victoria, in the Commonwealth of Australia, by 
and with the advice of the Executive Council 
thereof, do by this my Proclamation: 

1. Revoke the proclamation made on 18 July 
1961 proclaiming parts of Victoria to be a pro· 
claimed area for the purposes of the Vegetation 
and VIne Diseases Act 1958. 

2. Specify the Cities of Mlldura and Swan Hill, 
the Borough of Kerang and Shires of Mlldura, 
Swan Hill and Kerang, to be a proclaimed area to 
be known as the Vine Protected Area. 

3. Prohibit, subject to the Vegetation and Vine 
Diseases Regulations 1982, the importation, in· 
traduction or removal into the Vine Protected 
Area from any other part of Victoria any insect of 
the species Daktulosphalra vitlfolll, commonly 
known as Grape phylloxera, and any plant or part 
of a plant of the genus Vltls. 

Given under my Hand and the Seal of the State 
of Victoria aforesaid, at Melbourne, 
this twenty-second day of July in the 
year of our Lord One thousand nine 
hundred and eighty-six and in the 
thirty-fifth year of the reign of Her Ma· 
Jesty Queen Elizabeth the Second, 
Queen of Australia. 

(L.S.) J. DAVIS McCAUGHEY 

By His Excellency's Command 
EVAN WALKER 

Minister for Agriculture and Rural Affairs 

GOD SAVE THE QUEEN! 
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A disease management system for viticulture 
An insight into tomorrow's technology for disease control. 

In Australia, as elsewhere in the western 
world, fewer and fewer agriculturalists are par
ticipating in the production of food. In the 
agrarian society of the 1800's, most of the 
population was involved in agriculture. T a day on
ly about 3 percent of our population actively con
tribute to the production of our food. 
Agriculturalists are becoming an elitist group but 
increasing demands are being placed on these 
fewer growers to produce food in ways which 
are energy and labor efficient and which also 
satisfy the sociological and environmental needs 
of today's society. 

The viticultural industry in Australia is no ex
ception. Cost increases and uncertain markets 
have inlposed a situation that demands efficien
cy and in which there is little margin for error. 
Loss of crop in such an industry can have 
devastating economic consequences. It is in this 
regard that foliage diseases of grapevines are of 
considerable importance. A recollection of the 
crop losses from downy mildew in 1983/84 is 
proof enough of that. 

Significant 
Currently in Australian viticulture, the annual 

gross value of production written-off to direct 
loss from foliage diseases and to the cost of con
trol measures, is of the order of $24m, a signlfi· 
cant proportion (11 %) of the industry's gross In
come. 

In wet years this figure is doubled .. For downy 
mildew alone, nearly $3m is expended annually 
in control, yet in these years the disease causes 
losses of the order of $6m. 

Economic pressures are not the only ones fac
ing Australian viticulture. Ecological pressures 
such as the influence of agri-chemicals on our 
environment, the risk of pathogens developing 
tolerance to fungicides, the health risks 
associated with use of agri-chemlcals, and the 
effects of heavy metal (mainly copper and zinc) 
fungicides on the wine-making process itself, all 
point to the need for vltlculturalists to. show 
discretion in their use of agri-chemica\s. 

The four R's of proper fungicide timing viz right 
chemcial, right dose, right coverage and right 
timing, e~emplify the need to apply chemicals 
accurately for efficient disease control. In short, 
vineyard managers must foi" ~variety of reasons, 
reduce spray applications for disease control to 
a timely minimum. 

Disease management systems 
All Vineyard managers operate a disease 

management strategy of some kind. Each 
strategy comprises a series of tactics adjusted 
to suit their particular needs and preferences. 
Managers gather information from a variety of 
sources and must make the necessary decision 
for some course of action, based on their 
understanding of that information. 

The most easily formulated management 
strategies are those based on a level of detail 
most easily observed. For example, fungicide 
sprays are often applied according to regional 
{and not vineyard) weather patterns, crop 
growth (but not bunch susceptibility to Infection) 
or calendar date (not the number of days since 
infection.) See Figure 1. 

Vineyard managers are not sufficiently inform
ed nor are they sufficiently equipped to base 
disease manaQement strategies on relevant 
14-february, 1987 

· Peter Magarey 

HIERARCHY OF 
GRAPEVINE ECOSYSTEM 
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Figure 1. adapted from Seem and Russo !1984) 

levels of detail in their vineyard. The result is in
efficient and often ineffective disease manage
ment. 

To develop effective -strategies to protect 
crops from disease, requires a detailed 
Understanding of the inter-relationship between 
the , disease {downy mildew) and host 
{grapevines), and how this is Influenced by 
vineyard microclimate. If the viticulturalist is to 
make the best decision on disease control, he 
must have this information in simple form and on 
a continuously updated, timely, and site-specific 
basis and the information must be sufficiently 
good for the manager to have confidence in the 
control strategy he decides as a result. The pro· 
vision of this accuracy and confidence is the ob
jective of disease mangement systems. 

An Australian example 
At present, In Australian viticulture, many 

vineyard managers gain assurance in crop pro
tection by 'insurance' spraying irrespective of 
current weather patterns or disease status. 
Sprays are applied to avoid the risk of disease 
even when there is only an outside chance of it 
occurring. Effective disease management can 
derive that assurance In decision making more 
cheaply and effectively through formulation of 
sound, site-specific management strategies. 

Educated guesses and 'insurance' spraying can 
be eliminated. 

As an example of current inefficiencies in 
vineyard disease control, let us refer to some re
cent experiences with downy mildew, Australia's 
most important foliage disease. 

In irrigated vineyards of the Riverland near 
Loxton, South Australia, the growing season to 
March 1983, was without rains which would trig
ger downy mildew outbreak, yet a survey of the 
area showed that on average, three fungicide 
sprays were applied specifically to control the 
disease. Twenty five percent of managers ap
plied four to eight sprays even though downy 
mildew did not occur in unsprayed vineyards. 
These were 'insurance' sprays and in hindsight 
were unnecessary because they were applied 
when the risk of disease was low. 

In late March of that year, subtropical weather 
patterns induced favorable wet periods for 
disease and several vineyards were defoliated. 
Although this occurred near the end of the 
harvest and crop loss was minimal, the early loss 
of leaf reduced the next season's crop. No 
sprays were applied even through disease risk 
was high. 

In dry inland areas such as the Riverland, SA, 
and Sunraysia, Vic., in years like 1982/83 many 
vineyard managers would have invested 
$40-$60/ha to prevent downy mildew. In most 
seasons in these regions, downy occurs only 
sparodically and causes a loss of $40/ha or 
less. The consequence in these years is a 
management loss of at least $10/ha; often it is 
more. 

The summer of 1983/84 was wet and 
favorable to downy mildew. Eighty percent of 
managers applied five to nine sprays against the 
disease, but an average crop loss of 7.5% still 
occurred. Some growers lost 80-1 00% of their 
crop. In years like this, managers expend 
$140/ha or more yet do not prevent a loss in ex· 
cess of $320/ha. The combined management 
deficit from disease loss and control costs is 
often at least $460/ha. 

Two types of chemicals are available to control 
downy mildew; protectants- which must be ap· 
plied before an infection period, and eradicants 
- which, for maximum efficiency, should be ap
plied within 6 days from an infection period. In 
1983/84 protectant fungicides were often ap· 
plied after an infection period; too late for protec· 
tive action at that time and too early to ensure 
good coverage of new growth before the next in
fection period. Eradication fungicides were often 
used when cheaper protectants would have 
been equally effective for one-fifth the cost. 

Three well timed protectant fungicide sprays 
could have controlled the 1 983/84 epidemic 
and prevented crop loss in most vineyards, but 
sprays were applied when the risk of disease 
was low and not during critical periods when the 
risk was high. It was not through lack of the ef· 
fectiveness of chemicals but the lack of sound 
disease management that was responsible for 
these losses. It is clear that management 
str~tegies for downy mildew are haphazard and 
often inefficient and ineffective. 

Current strategies are founded on a level of in· , 
formation that is not adequate for vineyard , 
managers to operate a successful control pro· 
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warn against downy mildew. Information is need
td at the level of leaves and bunches (Figure 1). 
limilar deficiencies occur in strategies 
tmployed against the other diseases of 
\ustralian viticulture. Most vineyard managers 
tre applying the right chemical, dose and , 
:overage but at the wrong time. Some are also 
10t ensuring the most economic fungicide is us
td or that spray coverage is adequate. Any of 
hese factors alone can prevent effectiveness of 
he spray applied. 

Pioneering development 
At Loxton Research Centre, the South 

\ustralian Department of Agriculture has initiated 
1 program that is beginning to provide vineyard 
1anagers with assistance for easier and more 
1ffective decision making in downy mildew 
lisease control. A disease management system 
1nder construction will provide the necessary 
letail in disease control information, for 
1anagers to confidently change to more effi· 
:ient tactics. · 
Research data Is being linked with computer
~chnology to explain important aspects of 
lisease development. Electronic weather
ecording instruments have been used to collect 
txperimental data from test vineyards. Vineyard 
1icroc1imates have been measured, e.g., 
em perature, humidity, leaf wetness and 
trecipitation (rain or irrigation). The im
trovements made with the use of electronic 
tquipment include greater accuracy, reliability 
.nd ease in collection. Also the costs are close 
:1 that for less reliable and less useful 
1echanical instruments. 
The weather data is linked with detailed obser

ations of the development of disease to allow 
onstruction of a computer-based simulator to 
lawny mildew. Once this has been adequately 
~sted, it can be Ot')erated to monitor and inter· 
tret relevant crop, pathogen, and weather fac
:~rs in other vineyards, and to provide vineyard 
1anaQers with specific advice of disease-risk at 
ny time during a growing season. It will equip 
1anagers with general disease control 
trategies designed for individual vineyards and 
will provide continually, the range of control 

options available at that time. It will enable 
18nagers to apply specific control tactics at op
mum times viz when the risk of disease was 
igh, and to rest easy when that risk was low. In 
1is way the efficacy and efficiency of controls 
rill be maximised and crop loss reduced. 
The benefit to vineyard managers from such a 

isease management system is reliable informa· 
on in useful form. Optimum decisions can be 
1ade easily and quickly. However, the basis of a 
isease management system is a thorough 
nderstanding of vineyard sytems and of 
isease epidemiology. Obviously this involves a 
omplexity of factors and their interactions in 
pace and time. A pre-requisite for the develop
lent of optimum disease control strategies is 
1erefore a sound knowledge of this complexity 
ut it is the capacity of computers that will help 
ot only make this possible but also easy, for 
>morrow's vineyard managers. 
One mean of providing this site-specific advice 

~ through the placement of a 'black-box' in 
ineyards. These 'black-boxes' would comprise 
microprocessor and an electronic weather sta
on. Weather data would be processed 
utomatically and, simply by pushing several 
uttons on the front, managers would obtain in
>rmatlon about the disease and control alter
atives for their vineyard. A system such as this 
~ in effective operation in USA apple orchards 
Jone~ et al 1984). The research and develop
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Vine leaves affected by Downy Mildew. 

ment on downy midlew at Loxton is nearirig the 
point where it can be inserted into a slniilar 
'black-box' for Australian vineyards. 

Similar but bigger systems are being planned 
in a joint project involving a small team of plant 
pathologists and entomologists in South 
Australia, Victoria and New South Wales. A 
disease management system incorporating not 
only downy mildew but also the other major 
diseases and pests of grapevines is planned. 

The result would be a complete crop
protection management system for Australian 
viticulture. The possibilities are many and ex· 
citing. 

1 

Large multi-pest systems are operative in 
pome and field crops in Europe and USA 
(Zadoks 1984), and crop managers are reaping 
the benefits of efficient crop-protection 
strategies. Timely application of sprays is 
preventing crop loss and minimising the number 
of unwanted sprays. Economic productivity of 
individual farm units is being maximised and the 
risk of pest tolerance to important management 
tools viz agricultural chemcials, Is being minimis
ed. 

Disease control strategies of course don't 
stand alone. For instance, it has been shown 
that most of the 1983/84 crop loss from downy 
mildew in the Riverland, occurred in overhead ir
rigation vineyards. Given the importance of 
overhead irrigation to the incidence of downy 
mildew and other diseases, it is vital to co
ordinate irrigation and disease control 
schedules. A system to achieve that is already 
being developed in the Loxton program. 

The end result of this new approach to onfarm 
decision making is ultimately a crop management 
system in which all agricultural farm operations 
would be co-ordinated where necessary for 
maximum farm efficiency. 

Increasing pressure to maximise the economic 
efficiency of farm production will cause industry 
leaders to review their disease and crop 
management strategies. The foundations of ef
fective crop management systems, like those of 
the disease management system, are being 
prepared in the 1980's. At present. their 
development is relatively unexplored. 

Modern technology and better understandirlg 
of the interaction of the components of farm 

systems is leading to more productive manage
ment decisions. Strategies will be more co
ordinated and the profitability of individual 
vineyards and of industries, can and is being im
proved . 

Today new concepts are being established; 
the task of further developing this new 
technology lies ahead. The task belongs to the 
industry and researchers alike. Tomorrow's 
vineyard managers will begin incorporating the 
newly developed concepts into their daily ac
tivities. 

It is almost certain that within the next five 
years, economically more effective and en
vironmentally safer disease and crop manage
ment systems will be a functioning reality in 
Australian ·viticulture. They will help vineyard 
managers make more productive decisions, 
more confidently, more easily, and more often. 
Much pioneering development is needed in the 
meantime, but that process has begun and, bas
ed recent advances in Australian scientific 
research, it has an exciting future. 
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Hanging Canas Have Potential for Mechanization 
By !an Chesterfield, District Extension Officer, Department of Agriculture and Rural Affairs, Robinvale. 

There isn't a better time of the year to be con· 
sidering your pruning technique! It is only at 
harvest that we can really see whether our trellis 
and pruning techniques have been successful in 
the development of a good crop adequately 
placed for an efficient harvest. 

For 3 years now a small group have been con
sidering Hanging Cane Pruning as a potential 
system tor complete mechanization of dried vine 
fruit production. 

MINIMAL 

• f'runed vine 

Figura 1 

Yield 
Crop yield has been reported to range from a 
reduction of about 1 0 percent to an Increase 
of up to 90 percent. 
Large increases tend to occur in the first 
year. 
Variable response In later years. 

H<\NGING CAllE- 50,!;~~~"" 

Figure 2 

One grower in the Hanging Cane ·Group 
demonstrated last year, that the system can be 
mechanically harvested for dried vine fruit pro· 
duction. However, this year growers are seeking 
a better way to catch the canes after they are cut 
at harvest. 

Growers hope to be able to establish the 6 ft. 
high cordon of the vines as a permanent arm, 
thereafter doing all management operations 
mechanically. i.e. cutting canes at harvest with 
circular saws or oscillating cutter bars, spraying, 
harvesting and cane removal. 
6-February, 1987 

The lrymple Trellis System and harvester, bas
ed on the swing arm trellis, has the same long 
term aim as the Hanging Cane System, but 
growers are currently shying away from the high 
construction costs of the Swing Arm Trellis. 

At this stage of development most of the 
growers who have established the Hanging 
Cane are confident that the system is ap
propriate for hand or mechanical picking, for 
dried fruit or wine grapes, but are hoping the 
system can be fully mechanized for dried vine 
fruit production. 

HANGING CANE- WINTER 

Figure 3 

A survey conducted by the Department of 
Agriculture and Rural Affairs in 1984 
demonstrated that growers with Hanging Canes 
were saving up to 50% of their pruning time by 
hand pruning the system. Mechanical pruning is 
expected to reduce pruning costs by up to 90%. 

Presently the yield data is sketchy but all 
growers Involved in the group feel that yields are 
as good or better than conventional trellises for 
sultanas. 

SPUT CORDON -WINTB\ 

Figure 4 

The major proo1em 1n development ot 
mechanization remains the effective separation 
of fruiting and replacement canes. Observations 
from farm walks with the Hanging Cane Group 
have led most of us to the conclusion that at 

harvest the majority of canes are falling below 
the wire and will therefore interfere with 
mechanical summer pruning of the fruiting 
canes. A split system of cropping one side of the 
vine" at a time is therefore the next step in the trial 
process. 

Vines on a six foot high single wire trellis have 
proved to be difficult to establish satisfactorily. 
Sagging wires have led to numerous occur
rences of bent vine trunks. However, a few 
growers have demonstrated on economic 
grounds that a post at every vine is a viable alter· 
native. 

On checking budgets it appears that 
rootstocks planted at 12 foot spacings between 
vines with a post at every vine is of approximate· 
ly equivalent cost to rootstocks planted to 9 foot 
between vines and a post every 3 vines. 

Any growers who are interested in the 
developments of the Hanging Cane Group are 
invited to join the group by contacting ian 
Chesterfield in Roblnvale on 26 3905. 

PENALTIES 
New For This Season 

BURR 
CONTAMINATED FRUIT 

Charge A $150/tonne. 1-20 Burrs per 
bin. 

Charge B $250/tonne. 20 plus Burrs per 
bin. 

EXCESSIVELY 
LARGE SULTANAS 

Definition: 10% Sultanas larger than 
20 millimeters in length. 

Charge A $60/tonne. Crowns 4 & 5. 
Charge B $160/tonne. Crowns 1, 2 & 3. 
With reasonable care, these charges 
can be easily avoided and the quality 

and cost of packing improved. 

HELP THE INDUSTRY. 



Drying prospect good this season 

With wine grapes expected to be at about the 
same price as last year, the national sultana crop 
expected to be down by a minimum of 20 per
cent, and claims by dried fruit packers of good 
returns, it is worthwhile trying to assess the pro
fitability of drying the sultana crop this year. 

To analyse this, the technique known as partial 
budgeting is used. 

The partial budget measures the financial ef
fect of say drying grapes instead of delivery to 
the winery. 

In this example, the costs and returns from 
drying are compared with the income and the 
costs of selling the grapes fresh. 

To develop such a model, a number of 
assumptions are required. 

The main features of the model are: 

o Drying ratios of 4. 9:1 for 1 0 baume, 4.5:1 for 
11 baume, 4.2:2 for 12 baume. 

These ratios are the result of work at the old 
Berri Experimental Farm. 
• Labour for loading, spreading, spraying, shak
ing, boxing, maintenance of racks and so on is 
valued at $7/hour. 

This is considered as an opportunity cost and 
will vary depending on how you value your own 
labour. 
• The fresh price for grapes delivered to a 
winery is $17 5/t. 
• Suitable drying racks exist. 

by Greg Giles 
Regional Economist 

e No dehydration charge has been included, 
however dehydration charges are around 
$93/tonne if required. 

The main benefit of such a model is that it 
shows the breakeven price for dried fruit over a 
range of drying ratios. 

Figure 1 shows the situation of where a drying 
ratio of 4.5:1 (11 baume) is assumed, along with 
a fresh price of $150 and $175/tonne. 

Following the horizontal line from the left hand 
side we see that as the price for dried sultanas 
increases we first hit the $150/tonne line. 

At this price and drying ratio the Riverland 
grower requires an average price of $880/tonne 
of dried sultanas produced, to break even with 
the alternative of selling the grapes directly to a 
winery. 

Following the line further to the right we next 
strike the $175/tonne line. 

At this price the grower requires an average 
price of $992/tonne of dried sultanas produced 
to break even. 

Moving up or down this line it is possible to 
assess whether or not a profit will be made from 
drying, given various dried fruit payments. 

For example, if the dried fruit price is 
$11 00/tonne, it can be seen that a grower will 
make a profit of $240 per 1 0 tonne rack, com· 
pared to selling the grapes fresh. 

This is equivalent to a profit of $24/tonne 
fresh. 

Figure·2 shows a similar picture, however, a 
drying ratio of 4.2:1 (12 baume) is assumed. 

The break even price for an assumed price of 
$150/tonne fresh is $824/tonne. 

The break even price for an assumed price of 
$175/tonne fresh is $929/tonne. 

As well as the results of budgets like this, 
growers also need to consider other factors 
such as: 

8 Cash flow considerations. While drying 
sultanas. should result in a profit being made this 
year compared to selling fresh, it will also assist 
in a better cash flow being achieved. 

This increase in profit and the earlier payment 
from dried fruit sales should help reduce over
draft interest payments. 

o The risk of rain during harvesting and drying. 

& Availability of drying racks. 

e Need to retain a winery quota. 

e Labour needs and availability and, 

e Loyalty to a particular winery or packing shed. 

With these points to consider, it may be worth 
your time and effort to sit down and do some 
calculations of your own to see if you should dry 
or not under your own set of circumstances. 

FIGURE I: DRYING V's FRESH (10 tonne rack) 4•so.At 1 FIGURE I: DRYING V's FRESH ( 10 
(4.5:1,11 baume) , tonne rack) 
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WANTED 
TO SEll 

Kelly & lewis 

4"x 3" 
HIGH SPEED 
CENT PUMP. 

THIS SPACE 
is for YOUR use 

Fully reconditioned. 

Phone: 
(050) 24 5227. 

A. GAULKE 
Koorlong, Avenue, 

lrymple. 

Advertisements 
are FREE to 

A.D.F.A. Growers. 

New 

RACK AND TRELLIS SPRAY 
a proch.1ct of 

VICTORIAN CHEMICAL CO. PTY. LTD. 
APPLETON STREET, RICHMOND, VICTORIA, 3121, AUSTRALIA. 

TELEPHONE: (03) 429 8277. TELEX: AA 30333. 

MAKERS OF 

EE o MULS o OYLE 
MUL Tl PURPOSE DRYING OIL 
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Keeping Your Cool With Salads! 
Beat the heat this summer with refreshing and unusual salads. 
These days there is almost no limit to the crisp and colourful vegetables and fruits that can go into a salad with the range 

of ingredients that are available to us. Salads need not only be an accompaniment to a meal but can be a meal in 
themselves. Choose one or two of these delicious recipes and see for yourself. 

Pasta Seafood Salad 
250g macaroni bows, medium 

size; 250g green beans; 1 small red 
capsicum, seeded and cubed; 250g 
button mushrooms, washed and slic
ed; 500g cooked prawns, peeled; Y, 
cup finely chopped parsley; 2 tables
poons finely chopped mint; 6 spring 
onions, finely chopped; % cup 
sultanas; salt and freshly ground pep
per, to taste; 1 clove garlic, crushed; 3 
tablespoons lemon juice; 6 tables
poons oil. 

Cook the macaroni bows in a large 
saucepan of boiling salted water until 
tender. Drain and rinse in cold water. 
String the beans and cut into 5cm 
lengths. Boil uncovered in water until 
tender then drain and rinse in cold 
water. When cool place macaroni 
bows and beans in a bowl with sliced 
mushrooms, prawns, parsley, mint, 
spring onions, Sultanas and season to 
taste. Combine the crushed garlic, 
lemon juice and oil and add to the in
gredients tossing well. Refrigerate until 
ready to serve. 

Tangy Artichoke Salad 
400g can artichoke hearts, halved; 3 
oranges; 1 green pepper, seeded and 
cubed; 1 continental cucumber, peel
ed and thinly sliced; % cup Seeded 
Raisins; 6 spring onions, chopped; 
90g black calamata olives; lettuce 
leaves. 

Dressing: 
2 tablespoons French salad dress

ing; 1 tablespoon red wine; 1 tables
poon finely chopped fresh basil or 
pinch of dried basil. 

Drain the artichokes. Place into a 
large bowl and marinate in the dressing 
for 1 hour. Peel the oranges, cutting 
away any of the white pith and cut into 
segments. Add to the artichoke mix
ture with the cubed pepper, 
cucumber, Seeded Raisins, chopped 
spring onions and olives. Serve on 
crisp lettuce leaves. 

Dressing: 
In a screw top jar, combine the 

French salad dressing, red wine and 
basil shaking all ingredients together. 
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Gourmet Chicken Salad 
1 small or Y, medium rockmelon or 

honeydew, peeled seeded and cubed; 
1 cup celery diced; 4 cups shredded 
lettuce; Y., cup finely chopped parsley; 
2 cups diced, cooked chicken; 1 small 
mango, peeled and sliced (optional); 1 
cup halved and seeded grapes or 
seedless Sultana grapes; Y, cup Seed
ed Raisins; % cup mayonnaise; Yo cup 
sour cream; 1 teaspoon lemon juice. 

In a large bowl combine the melon, 
celery, lettuce, parsley, chicken, 
mango (optional), grapes and Seeded 
Raisins. Mix together the mayonnaise, 
sour cream and lemon juice and fold in
to the salad, lightly tossing all ingre
dients together. Chill. until serving time. 

Pineapple Waldorf Salad 
2 small or 1 medium pineapple(s); 

1 red apple diced; 1 cup diced celery; 
1 cup halved and seeded grapes or 
small seedless grapes; Y, cup walnuts; 
1 cup Sultanas; Y, cup mayonnaise; % 
cup sour cream; 2 tablespoons finely 
chopped chives or spring onions; 
Freshly ground pepper, to taste; Fresh 
mint to garnish (optional). 

Using a long sharp knife cut the 
pineapple in half through the crown of 
the leaves. Using a small pointed knife 
cut around the fruit about 1 em in from 
the shell and remove the flesh of the 
pineapple. Discard core and cut flesh 
into dice. Combine with the apple, 
celery, grapes, walnuts and Sultanas. 
Combine the mayonnaise, sour cream 
and chopped chives or spring onions 
mixing well. Season to taste. Toss the 
dressing through the salad and chill 
well. To serve, divide between the 
pineapple shells and garnish with 
sprigs of fresh mint (optional). 

Sultana Summer Slaw 
5 cups finely shredded cabbage; 1 

cup thinly sliced celery; Y, cup finely 
chopped spring onions; 1 cup 
Sultanas; 1 red skinned apple; 1 
tablespoon lemon juice; Y, cup well 
drained crushed pineapple; % cup 
natural yoghurt; salt and freshly ground 
pepper, to taste; Y, cup pine nuts or 
flaked almonds, toasted. 

Combine the cabbage, celery, spr
ing onions and Sultanas in a bowl. Core 
and cut the apple into bite size pieces 
and dip in the lemon juice. Add to the 
cabbage with the pineapple. Add any 
remaining lemon juice to the yoghurt 
and season with the salt and pepper. 
Add to salad, toss lightly and chill. Just 
prior to serving, sprinkle with the pine 
nuts or almonds. 

Pasta Salad with 
Peanut Dressing 

500g packet spiral pasta; 250g 
green beans, cut into lengths; 1 carrot; 
4 spring onions; 1 cup diced celery; 
185g small button mushrooms, sliced; 
1 red pepper, cut into thin strips; 1 cup 
Sultanas; 1 small pineapple, cut into 
cubes (optional); y, cup roasted 
peanuts. 

Peanut Dressing: 
y, cup vegetable oil; 3 tables

poons lemon juice; 3 tablespoons 
peanut buttter; 1 teaspoon curry 
powder. 

Cook the pasta in a large saucepan 
of boiling water for about 1 0 minutes, 
drain and rinse immediately under cold 
water. Place the beans and carrots in 
boiling water for 2-3 minutes until 
cooked but still crunchy. Drain and 
rinse under cold water. 

Combine the pasta and all salad in
gredients except the peanuts, add 
dressing and toss until combined. 
Sprinkle with the peanuts. 

Peanut Dressing: 
Blend oil and lemon juice with 

peanut butter and curry powder. 

Grape Salad 
1 Y, cup diced celery; 1 cup black 

grapes, halved and pitted; 1 cup halv
ed and seeded green grapes or small 
seedless grapes; 1 large red apple, 
diced; 1 cup walnuts; 4 tablespoons 
sour cream; 1 tablespoon red currant 
jelly. 

Combine the celery, grapes, apple 
and walnut pieces and place in a serv
ing bowl. Combine well the sour cream 
and red currant jelly and spoon over 
the salad. 

Serves 4-6. 
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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 .0. Box 19, lrymple, Victoria, 3498. 

Please send me more information on .. 

0 EIN-TALSPRINKLERS 

0 IRROMETERS 

0 RAINTREESPRINKLERS 

Mr/Mrs/Miss .................................... . 

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

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

APPLICATION 

0 Vines 
0 Citrus 
0 Other 

0 Representative to call 
0 Furtherlnformation 
0 SchooiProject 
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