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FROM THE CHAIRMAN 
FELLOW GROWERS 

Harvest 1990 for many grapegrowers was spoiled before it began. The ex
treme heat and fierce winds of January 3rd has inflicted severe losses to some 
grape crops in Sunraysia, Robinvale-Euston and the Mid Murray Districts around 
Swan Hill. 

Well managed high yielding properties have not escaped damage from one of 
the worst heat blasts in the industry's history. 

The results for neighbouring properties and grape varieties range from Nil 
damage to greater than 90%. 

Vines exposed to the northerly wind were vulnerable. Soil types, row direc
tion and the time lapse since the last irrigation are among the factors that influenc
ed the result. 

If there is any good news from this calamity it is that around 7 0% of growers 
have losses less than 10% and many within this group have negligible losses. 
However, more than 20% of growers have losses greater than 25% and 6% 
have devastating losses greater than 50%. 

The latest assessments confirm a 15% reduction in the potential dried 
sultana crop. 

Some diversions from the wine and table grape sectors are anticipated, but 
the crop seems certain to fall below 60,000 tonnes and may not achieve last 
year's rain affected 57,000 tonne result. 

This level of production will fall far short of the demand during 1 990 as the 
forecasts of the International Sultana Conference convert to reality. 

World prices are firming and recent currency alignments have improved our 
prospects for better export returns. 

Our Industry is unable to take full advantage of a rare world shortage of 
sultanas that may well be shortlived. We know that Northern Hemisphere produc
tion can convert shortage to surplus from one season to another if no crop loss 
occurs in a major producing nation. 

Unhappily we have done our bit to restrict supply in 1990. 
The plight of growers seriously affected by crop losses required urgent ac

tion and special assistance measures are being developed to assist growers with 
prospects for long term viability to deal with this setback. 

Federal and State Ministers and their Departments were immediately alerted 
and detailed reports on the extent of the loss have been provided. 

State Departments of Agriculture conducted initial sample surveys in the af
fected areas and continue to monitor and re-assess heat affected properties. 

Meetings with Rural Adjustment authorities and farm visits have ensured that 
the situation is fully understood by decision makers. The results of the A.D.F.A. 
grower survey will be valuable in providing an early measurement of the loss and 
the financial status of growers. 

The next most important action is to maximise the crops that are still in the 
field. 

Improved returns for good quality dried sultanas must result from a reduced 
volume and firming world prices. 

The demand tor currants is also strong with supplies from Greece falling 
short of demand during this year. 

A good quality dried raisin crop of 4 to 5 thousand tonnes would return this 
variety to reasonable profitability after a disastrous season in 1 989. 

As in every season the intake by wineries will determine the volume of dried 
raisins and the volume to sell outside Australia. 

The production of dried apricots will fall short of the large tonnage forecast 
just prior to harvest. 

The unsold tonnage from the previous season, and an increasing volume of 
imports undermined confidence in the potential returns for the new crop. 

Heavy thinning and the culling of small fruit, coupled with diversions to fresh 
outlets has reduced the crop size to manageable proportions. 

These strong Industry initiatives will result in reduced unsold stocks and bet
ter than expected returns for 1990 fruit. 

However, the reality of increasing Turkish production at very low cost and 
easy access to the Australian market remains. 
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The Australian Industry must continue its thrust for superior quality fruit that can command superior prices and support 
a viable competitive industry. 

New initiatives to challenge the volume of imports are being actioned but the pursuit of high quality production remains 
the major weapon to address this onslaught on the market developed by Australian producers. 

May the losses in January be the last tor season 19 90. 

Research Pioneer dies 
One of Sunraysia's pioneers of technical research into 

the dried fruits and citrus industry, Mr Eric Orton, died 
recently in Mildura, aged 86. 

Mr Orton managed his 100 acre citrus property at 
Nangiloc until May last year and was still active in its opera
tion until his death. 

He came to Mildura in 1 934 with an honors degree in 
science from Perth University and served as a technical 
research officer with the CSIRO, Merbein, for more than 
18 years. 

He left the organisation in 1952 to buy a dried fruit 
property in Stewart and became an active member of the 
Red Cliffs branch of the ADFA. 

During World War II he taught science and chemistry 
to the Mildura-based Air Training Corps. 

Among his achievements in the technical field were 
the development of dipping oils for .dried fruit and the 
pioneering of water quality testing ·in the early 1930s. 

In 1959 Mr Orton bought a citrus property at Nangiloc 
and was one of the founding members of the Citrus 
Marketing Board. 

He was also part of a district delegation to Premier 
Hamer, which changed State Government policy on pro
tection for the citrus industry. 

Mr Orton was a tireless worker for the dried fruits and 
citrus industries and district growers . 

Henry Tankard. 

• 
ADFA 1989 SEASON STOCKS AND SALES 

From 1-3-89 to 31-12-89 
(Packed Tonnes) 

VINE FRUITS TREE FRUITS 
Currants Sultanas TSRs Raisins Apricots Peaches Pears 

Committed Orders 
Australia .. 3,639 18,598 156 2,753 881 76 72 
New Zealand . 59 3,311 0 179 39 5 6 
UK, Ireland .... 0 6,062 0 277 2 26 33 
Continent .... ......... 0 14,542 0 0 87 1 4 
Canada ...... 71 8,727 0 205 0 0 0 
Japan ... . . . . . . 0 1,474 0 97 31 0 0 
Other .... . . . . . . . . . . ...... 0 1,738 0 1 0 0 
TOTAL .. . . . . . . . ....... 3,769 54,452 156 3,512 1,040 108 115 
Delivered .......... 3,269 50,112 74 2,988 1,040 94 115 
Committed, undelivered 500 5,952 82 524 0 14 0 
Uncommitted .. . ..... 30 250 29 763 592 55 108 
TOTAL ADFA PACK* ... ....... 3,799 56,314 185 4,275 1,632 163 223 
*Includes carry-in. 
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EXPORT REPORT 
WORLD SHORTAGE SULTANAS 

In summary, and assuming top quality sultanas are 
available, I can safely predict higher export returns per 
tonne lor the 1990 crop. Given the prices offered to 
growers lor wine grapes it is a year that growers should 
seriously consider drying increased tonnage of their 
crops. 

In November 1 989 I chaired the annual conference of 
World Producers of Sultanas and Raisins (TSR) in England. 
At the conference a shortage of around 70,000 tonnes 
over the next year was forecast. This projection indicated 
the first world shortage in world supply since the early 
1980s. 

At the time I felt if Australia had an average crop of 
around 70,000 to 75,000 tonnes it would be a great op· 
portunity for Australia to regain market share lost because 
of the small 1989 Sultana crop. 

I was extremely disappointed at the severe crop 
losses due to extreme heat. This financial loss and hard· 
ship is of major concern to growers and all those con
nected to the Industry. The smaller crop currently 
estimated at around 50,000 tonnes means that Australia 
will not be able to regain in 1990 the loss of market share 
in its major markets. 

Australian exports since 1 982 have been as follows: 
1982 52,890 tonnes 
1983 53,730 tonnes 
1 984 59,335 tonnes 
1 985 50,1 34 tonnes 
1986 51 ,268 tonnes 
1987 40,917 tonnes 
1988 48,795 tonnes 
1989* 36,000 tonnes 
1990* 32,000 tonnes 

*Estimated 
Excluding 1989 and 1990, Australian exports of 

Sultanas since 1982 have averaged 51 ,000 tonnes. You 
will note from the above table I estimate average exports 
for 1989 and 1990 will be only 34,000 tonnes. This, of 
course, creates major marketing problems as markets 
established over many years of hard work are under· 
supplied by around 1 7,000 tonnes. Examples of this pro
blem are illustrated by what has happened in our two major 
markets of Germany and Canada. 

TONNES 
Germany Canada 

Average Exports 1982 to 
1988 15,915 12,636 
Estimated Exports- 1989 12,500 8, 750 
Variance - down 3,415 3,886 

No allocations have been set for the 1 990 crop, 
however, if early crop forecasts are correct then exports 
to Germany and Canada will be lower than 1 989 with a fur· 
ther loss of market share. 

Final 1 989 statistics are not yet available for all pro· 
ducing countries, however, I do have sufficient market in· 
telligence to confidently say that Turkey has greatly 
benefited from our small crops and has won the market 
share that we have lost. A further difficulty is buyers have 
4-February, 1990 

ERNEST W. BARR, 
CHAIRMAN 
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acknowledged an improvement in Turkish quality which will 
make it difficult to regain Australia's market share when in· 
creased tonnage of Sultanas are available. 

Turkey's 1988 Sultana crop was 160,000 tonnes 
and their 1989 crop is now estimated at 125,000 to 
130,000 tonnes. Given the world shortage, prices for 
Turkish Sultanas are on the increase. Prices quoted in UK 
press for Turkish Standard No. 9 Sultanas are: 

US$ per tonne 
F.O.B. 

1989 March $880 
April $880 
May $1050 
June $950 
July $1000 

(new crop) August $1100 
September $980 
October $1 040 
November $1 040 
December $11 00 

1 990 January $1150 
A further encouraging sign is the USA Industry has an

nounced they intend to increase their price by 3 cents per 
lb to around 63 to 64 US cents per lb F .A.S. in May 1990. 

Australia already operates at the top end of the price 
range and although the world shortage will allow an in· 
crease in our prices this will not be dramatic. A continued 
firming of export prices by other countries is a most en· 
couraging base for our April pricing decisions. 

Of critical importance to the export return is the value 
of the Australian dollar. I have commented on this subject 
in many previous reports and I just make some brief com
ments. Without exception all economic forecasters are in· 
dicating a fall in the value of the Australian dollar; in fact, 
the fall has already commenced. The question is, how far 
will it fall and how quickly? 

Export prices are set in April and most sales contracts 
are written in May, therefore the value of the Australian 
dollar in May will significantly affect export and grower 
returns. 

In summary, and assuming top quality Sultanas are 
available, I can safely predict higher export returns for the 
1 990 crop. Given the prices offered to growers for wine 
grapes it is a year that growers should seriously consider 
drying increased tonnage of their cron 
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PA YE DEDUCTIONS 
FRUIT AND VEGETABlE PICKERS 

COMMON QUESTIONS POSED BY INTERESTED PARTIES 
Is the 15% a flat rate oltax? 
'No. The rate of 15% represents the rate at which 

employers should deduct tax from earnings of seasonal 
fruit and vegetable pickers. The rate does not represent 
the final liability of the employee. Employees are still re
quired to lodge income tax returns and have their income 
assessed at the normal rates.' 

How will a flat rate ol 15% redress that the existing 
schedules do not adequately reflect the ultimate liabili
ty of pickers? 

'The existing schedules do not adequately reflect the 
concentration of earnings of seasonal workers in very 
short periods. Our studies suggest that a flat rate of 
deduction of 15% would closely reflect the ultimate taxa
tion liability of the majority of pickers when income from all 
sources is taxed at the prescribed rates of assessment.' 

Will the flat rate mean thai employers will be able 
to allracl more labour? 

'This is a matter that should be really taken up with the 
grower organisation themselves. In their original represen
tations, however, the organisations did claim that labour 
was difficult to attract given the disincentive of the 
escalating rates of tax in the existing schedules. With a flat 
rate of deduction, every dollar earned by a seasonal picker 
will attract a deduction of 1 5c irrespective of the amount 
earned or period employed.' 

What happens if a seasonal picker does not pro
vide a tax file number? 

'The flat rate of 1 5% can only be applied by the 
employer where a seasonal employee provides a tax file 
number on an employment declaration form or indicates 
that he has applied for one. If the employee fails to provide 
a tax file number, the employer must deduct tax at the top 
marginal rate plus medicare levy. This rate is currently 
48.25%'. 

How will the new arrangements allow the ATO to 
identify employers who are not complying with the new 
arrangements? 

'The new arrangements allow the ATO to match the 
deduction for gross wages claimed in employers income 
tax returns to the amount of employees tax instalment 
deductions remitted by the employer.' 

How will the grower organisations be able to help 
ensure thai the new rate is applied throughout the in
~uslry? 

'The grower organisations have offered to ensure that 
the new arrangements are discussed at regular meetings 
)f growers and included in newsletters.' 

Does an employer have a choice to use either the 
'tat rate or the special (pink) schedule or the weekly 
white) schedule? 

'No. The special schedule for persons employed in 
tarvesting fruit or vegetables, or any other schedule, 
1hould not be used after 31 January 1990.' 

Only the flat rate of 1 5% should be used from 1 
'ebruary 1 990. The new rate should be applied to the 
oarnings of ALL 'hands on' pickers or harvesters, pruners 
" chippers employed on a short-term temporary basis 
RIED'FRUITS NEWS 

within the horticultural or fruit and vegetable growing in
dustries provided an employment declaration form, con
taining a tax file number, is given to the employer. 

Are there any exceptions? Does anybody gel 
special treatment? 

There are only two possible exceptions to deduction 
of the 1 5% rate: 
(i) if a person fails to complete satisfactorily an Employ

ment Declaration Form, deductions must be made at 
a rate of 48.25%. 

(ii) if a person has a Section 221 D certificate from the 
Taxation Office (which indicates that they have 
demonstrated that the 1 5% rate would disadvantage 
them) deductions should be made at the rate shown 
on the certificate. 

There are no general rebates or exceptions on the 
basis of age or status. 

What happens if a seasonal employee is disadvan
taged by the new rate of 15%? 

'Where an employee believes that the rate is too high 
given their own particular circumstances, they may apply 
to their local Tax office for a reduction of the rate. If the 
Tax Office is satisfied that the rate is too high, a Section 
221 D variation certificate can be issued to the employee 
to show to each employer. The employer should deduct 
tax at the rate shown on the certificate.' 

Won't the 15% rate mean that some people (non 
residents) will be paying less lax than !hey should? 

'We should remember that the flat rate of 15% is not a 
final liability. Employees must still lodge income tax returns 
and be taxed at the prescribed rates on assessment.' 

How do employers deduct the flat rate of tax? 
'Employers should deduct tax at the rate of 1 5% when 

wages are paid to employees. The employer must first en-
sure that the employee has provided him with a completed 
employment declaration form either containing a tax file 
number or having the appropriate box marked to indicate 
that a tax file number has been applied for. Employers 
should then remit the deductions to the Tax Office in the 
normal manner and include details of all earnings and the 
amount of tax instalment deductions on group certificates 
or tax stamp sheets. Where an employee has indicated 
that he has applied for a tax file number, the employer can 
deduct tax at the rate of 15% for a period of 28 days. If 
the employee does not provide the tax file number within 
that time, tax should be deducted at the top marginal rate 
plus medicare levy. This rate is currently 48.25% .' 

Is there a threshold level of earnings below which 
no tax is paid? 

'No. Flat rate deduction of 15% is to be applied to 
every dollar earned by seasonal employees.' 

Does the 15% include the Medicare levy? 
'The 15% rate is the total instalment to be deducted. 

Employers therefore need not add to the 15% to cover the 
Medicare levy.' 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 

OFFICIAL WAGE ATES 
For those growers who are respondents to, and covered by 

THE DRIED FRUITS ETC, INDUSTRY AWARD 
HARVEST SEASON 1990- From the first pay period commencing on or after 19 January, 1990 

BLOCK EMPLOYEES (including pickers) per week: 
1. Experienced Block Hand (2 years experience) . 
2. Experienced Pruner (2 years experience) .. 

3. General Hand 
4. Fruit Picker . 
5. Leading Hand (employee appomted to supm v1se others) shall 

receive an additional amount over the weekly wage of h1s 
classification as follows: 
In charge of 2 to 6 employees . 
In charge of 7 to 10 employees . 
In charge of 11 to 20 employees . 
In charge of over 20 employees . 

308.20 
308.20 

303.60 
271.10 

11.30 
12.10 
18.50 
24.60 

6. Juniors: Percentage of Adult 
Rate for the Classification 

15 and under 16 years . 
16 and under 17 years . 
17 and under 18 years . 
18 and over . 

upon which employed. 
50 

7. Casuals shall be paid at an hourly rate of .. 

70 

80 ' Adult rate 

8. The maximum amount which ma-y be deducted for full Board and 
8.92 

Lodging during the harvest season per week is . 54.22 

9. Employees are entitled to a weeklr. increment of $3.70 per com
pleted year of continuous service With the same employer from 15 
February, 1974, up to and including five years. The maximum in
crement is therefore $18.50as from 15 February, 1979. 

PlECEWORK PICKING <DIP 'I'INS AND PICKING TUBS- SHRUB) 
(Containers to be filled to water level) 

Buckets 
1 

10 
50 

100 

Currants 
.72 

7.17 
35.64 
71.66 

Sultanas 
Walthams 

.36 
3.5B 

17.92 
35.84 

Carinas 
Gordos 

Grenache 
.46 

4.78 
23.69 
47.78 

Shiraz 
Crouchen 

.57 
5.73 

28.67 
57.34 

Palominos 
.41 

4.10 
20.46 
40.96 

Doradillos 
.29 

2.67 
14.34 
26.66 

Loading- $1.60 per 100 containers extr:a. 

The above rates are to be increased when different containers are used -as follows: 

S.A. Flat Plastic Tub. 
Bryce Plastic Bucket . 
Banana Box . 
Lug Box. 

Adjusted Rate 
for Sultanas-
100 Containers 

Increase% $ 
10 39.42 
25 44.80 

150 89.60 
160 93.13 

Sugge~ted Wage Rates 
DRYING GREEN 
Adults . 
Rack Shaking- Complete job <includes hessianing up, shak
ing, pulling out, emptying on hessian long and raking out) ... 
............................................ for 50 yard rack 

Rack Shaking {part job includes shaking, carting out on 
mechanical trays) . 

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

. . . . . . . . . . . . . . . . . . . . . . . . . . .for 50 yard rack 
Boxing (includes stacking, hessian and sisal to be rolled up) . 

. . . . . . . . . . . . . . . . . per sweat box 
per bulk bin 

I 
per hour 8.92 

per tie1· 7.32 

per tier 3.05 

per tier 1.67 

.71 
3.44 

Rack Dehydration (based on Portaseal Dehydrator and grower to supply all 
fuell 
50YardRack -per hour. 
Erecting and dismantling curtains- per hour . 
Minimum charge . 
75YardRack-perhour. 
Erecting and dismantling curtains- per hour . 
Minimum charge . 
HARVEST CONTRACT~ SULTANAS/GORDOS 

22.45 
44.90 

134.70 
26.90 
53.60 

161.40 

Any abnormal crop conditions or where some fruit picked for market, adjust
ment by arrangement. RATES FOR CURRANTS TO BE INCREASED BY 15%. 

Full Job- picking to loading into sweats on truck: 
(a) Grower supplies tractor and fuel. 
(b) Contractor supplies tractor and fuel . 

Part Job- Picking, carting and spreading (Grower to spray): 
(a) As above. 
(b)Asabove ........................................... . 

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

CONTRACTING PER ANNUM WRIED FRUI'fSJ 
Full job (includes irrigation, cultivation, clean-up- hoeing 
and/or discing, crazy ploughing and weeding, knifing and 
throwing on, furrowing out, topping, pruning, weedicidingJ, 
but excludes harvesting, drilling, sulphuring, spraying, sub-
soiling and delving . . .. per acre . 
TRACTOR WORK: 
General (includes spraying, sulphuring, manure spreading, 
slashing, topping, cultivating, furrowing out, discing, knif
ing, crazy ploughing, ripping, weediciding, etc. J -to include 
travelling time ........ ·per hour 
Rotary Hoeing . . ..................... per hour 
These rates are based on the use of a modern 30hp-40hp tractor. 

PRUNING: 
SULTANAS- per 100 vines: 

Cutting out .. 
Pulling out $11.06, trimming up $5.79 . 
Rolling on _ 
Complete job . 

6-February, 1990 

per Tonne 

' 
386 
422 

342 
378 

360 
396 

511.90 

21.70 
23.20 

17.80 
16.85 
16.85 
51.50 

CURRANTS- per acre (includingT-trellisJ: 
Pruning . 153.65 

WALTHAM CROSS -per acre: 
Pruning . 163.25 

GORDOS- per acre: 
Pruning . 159.40 

One acre constitutes 60 chains of trellis . 
Trellis Dried Summer Pruning . .... per hour 8.92 

CONTRACTOHS 
Genuine contracts may be entered into where payments made per the terms of 

the contract fall outside the 'salary and wages' definition. These would include: 
Where a contractor contracts with the fruit grower to drain land at so much per 
chain, or to prune at so much per acre, or to harvest the crop at so much per 
dried tonne weight, AND at the same time, to complete the work done under the 
contract, the contractor retains the sole 1ight to either employ or dismiss men 
as he desires: 

The fruit grower has no liability to make tax instalment deductions where 
the foregoing conditions prevail, as this is clearly the obligation of the con
tractor who is the employer. 

\l"OTE: {a) Where the contractor himself performs the principal part of the work 
under the contract, the payment becomes caught by the new section 221A 
definition of salary and wages which took effect from 1 September, 1983 
and tax instalment deductions must be made. 

(b) Where the 'contractor' and/or each 'sub.contractor' is paid according to 
the normal rates, e.g. piece work rates or per bucket picked, then tax in
stalment deductions will be required. 

(c) PAYMENTS TO SYNDICATES OR 'rEAMS OF PICKERS: Where a per
son represents himself as a foreman or leader of a group of pickers and 
receives payment of a total amount due to the group in order to make 
separate arrangements for the subsequent remuneration to each group 
member. that initial payment is deemed to be salary and wages and the 
grower is required to make the necessary tax instalment deductions from 
that payment. 

REPORTING OF ACCIDENTS 
Legislation enacted by the Victorian and New South Wales Government.<; requires 

that any accident occurring on a grower's property must be reported. 
The term "'accident" embraces death, disablement or bodily injury including the 

loss of arm, hand, thumb, finger, leg, foot or toe, total or partial loss of sight or hear
ing, and electric shock. 
The accident must be reported within 24 hours in Victoria, and within 7 days in New 
South Wales. Penalties for failure to report are $1000 and $500 respectively. 

The reports are to be made to: 
In Victoria - Ministry of Employment and Training, 

State Public Offices, 
253 Eleventh Street, 
MILDURA. Telephone 231684. (Mr. R. Greenwood). 

In New South Wales - The Under-Secretary, 
Department of Labour & Industry, 
G.P.O. Box 21, 
SYDNEY, N.S.W., 2000. 
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Assistance to Growers 
Affected by the Heat Wave 

By Chris Robb, S.G.A.G. 

In an effort to determine what assistance is available to 
growers affected by the recent heat wave, SGAG con· 
!acted the Rural Finance Corporation and the Department 
of Social Security. 

In response to that request both organisations wrote to 
SGAG explaining their position so that growers will know 
what they can offer at this juncture. 

I enclose relevant extracts from their letter: 

Rural Finance Corporation. 
"Mr. John Fox, the General Manager Operations, for the 

Corporation said the Corporation was informed by the 
industry of likely damage and affect on the crop and local 
officers were in the area to have a look at the problems 
first-hand. 

Growers should be aware that the Corporation is not 
able to provide funding to compensate for loss that may 
result from damage to this crop. The role the Corporation 
can play is to see that growers with sound prospects have 
the opportunity to continue their farming activities. At this 
stage, it is too early to determine the individual require
ments of growers and the resources they have available to 
produce the next crop. These assessments are best done 
after harvest when the income available from the harvest is 
known and the funding to be arranged for the year ahead 
can be made on a more accurate projection. 

I have been assured that the Corporation is able to con
sider the financial requirements of individual growers after 
harvest and is willing to negotiate with the growers Bank to 
put together a financial package which enables growers 
with a capacity to meet commitments to produce the next 
crop. 

Under the provisions of the Rural Adjustment Scheme, 
the Corporation may be able to provide a more favourable 
interest rate on part of a growers financial package where 
further borrowings are required. Bona fide farmers depen-

dent upon farming for their livelihood and experiencing 
difficulties brought about by circumstances beyond their 
control, may be in a position to meet eligibility. 

Assistance in the form of Household Support is also 
available to relieve personal hardship for families that are 
facing financial burdens beyond the capacity of their farm
ing activities to service. This short-term assistance is often 
beneficial to families during the process of leaving farming. 

Growers wishing to have their circumstances con
sidered by the Rural Finance Corporation of Victoria 
should contact the Corporation through the Mildura or 
Swan Hill offices and lodge an application when the results 
of their harvest and borrowing requirements are known." 
Department of Social Security. 

"Fruit growers who have suffered major crop losses 
because of heat and sun damage may qualify for Family 
Allowance Supplement (F.A.S.). 

Normally Family Allowance Supplement, which is only 
payable in respect of children, is means tested according 
to the last financial year's income tax assessment details. 

Growers who have suffered major crop losses may 
apply on the basis of an estimate of their 1989/90 in
come. This would normally require a written assessment 
from a qualified accountant. 

The maximum rate of Family Allowance Supplement is 
$48.30 per fortnight each for children under 13 years of 
age and $70.50 each for children between 13 years and 
15 years (inclusive) of age. A payment of $34.00 per 
child for student children 1 6 years of age or more also ap
plies, however Austudy is generally payable for such child
ren. 

Anyone wishing to discuss their eligibility for F.A.S. 
should contact the Department on 23 9511. 

If you have any queries on this matter you may con
tact the Sunraysia Growers Advisory Group on 24 5217 



Drying Oils For Rack Dried Sultanas 
By Maxine Schache, Industry Development Oliicer, 

Sunraysia Horticultural Centre 
An alkaline oil-in-water solution has been used since the 

time of the early Greek Empire to speed grape drying and 
produce a light golden dried sultana. In fact the first drying 
oil mix consisted of olive oil and fire ash. 

More recently better commercial drying oils have been 
developed. These drying oils have reduced the grape dry
ing time from 3-5 weeks to 10-14 days. To dry grapes 
faster than this some supplementary heating is usually re
quired as the drying rate then becomes dependent on the 
temperature in the rack. The reduction of drying time has 
shortened the time in which the browning enzyme is ac
tive. Therefore the dried grape isn't the dark blue-brown 
colour of an untreated 'natural' but rather is the light golden 
colour expected of Australian dried sultanas. 

The use of a drying oil-potash mix appears to modify the 
structure of the outer layer of wax or 'bloom'. This waxy 
layer consists of overlapping platelets which cause the 
grape berry to resist water loss. This is good while the 
berries are still growing on the vine, but considerably 
slows the drying time. Application of a drying oil-potash 
mix shifts the f}latelets around so that the water can move 
through them and out of the grape more easily. 

The active ingredient in a drying oil is the fatty acid 
esters which, along with potassium carbonate (potash), 
cause the accelerated drying rates in grapes covered with 
them. Emulsifiers are also present in drying oils. They 
cause the esters (oil) to remain relatively stable in the dry
ing oil solution. Both rack spraying oils and dipping oils 
contain esters and emulsifiers. 

Drying oils used for dipping contain between 60-70% 
esters (the active ingredient) and 30-40% emulsifiers. 
Drying oils used for rack spraying usually contain between 
75-90% esters while the remainder is emulsifier. Rack 
sprays need less emulsifier as they are constantly agitated 
in the spray vat which helps keep the ester in solution. Dip
ping oils are not agitated and therefore need more 
emulsifier to remain stable in the oil-potash-water solution. 

Two sprays of the potash-drying oil mix are usually ap
plied to rack dried fruit. The rates at which the mix is ap
plied depend on the type of fruit and the method preferred 
by individual growers. 

The most common mixtures are: 
Mixture A (standard cold dip) 
Potash 2.4 kg 
Drying Oil 1 . 5 litres 
Water 1 00 litres 

Mixture B (% strength standard cold dip) 
Potash 1. 6 kg 
Drying Oil 1 . 0 litres 
Water 1 00 litres 

Mixture C (% strength standard cold dip) 
Potash 0.8 kg 
Drying Oil 0.5 kg 
Water 1 00 litres 

1. It is very important to accurately measure the potash, 
oil and water to ensure that the maximum drying rate 
is achieved. 
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2. Make sure that the potash is thoroughly dissolved 
before using the drying oil solution. 

3. Check the pH of the drying oil solution with an indi
cator paper before use. The pH should be between 
9.5 and 11 . If the pH is lower than 9.5 the esters (the 
active ingredient) will not be as effective in modifying 
the bloom. To increase the pH add potash until a pH 
of 1 0 is reached. If the pH is too high, the berry skin 
may crack leading to poor quality dried fruit being 
reduced. 

It is important to note that these are general mixes and it 
is advisable to prepare dip mix according to the recom
mendations on the product label. 
Rack Spraying 

Method 1: 
- Apply a first spray of 'Mixture A' in fine weather 

conditions, as soon as possible after loading the rack. 
- Appro)<imately four days later apply a fine 'touch up' 

spray. Apply 100 litres of 'Mixture A' per 1000 
buckets of fruit. 

Method 2: 
- Apply a first spray of 'Mixture B' in fine weather con

ditions as soon as possible after loading the rack. 
- Four days later apply a second spray using 'Mixture 

C'. 
DRIED FRUITS NEWS 



For best spray results use at least 450 litres drying oil 
mix to every 1 000 buckets of grapes. Spray the drying oil 
mix with a fork shaped 'gaulke type' wand using a pump 
pressure of about 1400 KPa but avoid misting. If using a 
boom spray apply Mixture A at least 450 litres drying oil to 
every 1 000 buckets of grapes and Mixture C at 1 00 litres 
per 1 000 buckets of grapes. 

The application of a second spray of Y. strength stan
dard cold dip should be done after approximately four days 
when the bunches lose their rigid structure. At this stage 
berries previously sheltered in the middle of the bunch 
become exposed to the outside air and hence the drying 
oil. 

Bunch wetting should be as thorough as possible to en
sure the fastest drying rate possible is achieved. Some oil 
'creep' (where the oil moves across the berry's surface IJy 
capillary action) will increase the berry surface area 
covered by oil. The more mature the berry (i.e. the higher 
'Brix) the greater the oil 'creep'. 
Cold Dipping 

Dip the fruit in a dip tank of 'Mixture A' for 1 to 3 minutes. 
Rock the dip frame once to remove air bubbles from the 

bunches. 
Check the pH at least once each day with indicator 

paper before using to ensure it is between pH 9. 5 and pH 
11. Potash may need to be added to increase the pH, 
especially if the grapes are split or damaged. 

A catching tray should be placed in the bottom of each 

dipping tank and regularly emptied to remove the damaged 
berries. 

For both rack sprayed or cold dipped fruit, the bunches 
should not be placed too thickly on the rack. If they are 
placed any more than one bunch thickness per tier, the air 
circulation is reduced and hence drying time is increased. 
For rack sprayed grapes, bunches placed too thick on the 
tiers may not be thoroughly wetted by the drying oil. This 
leads to uneven drying and 'blobby' berries which result in 
decreasing the fruit quality. 

As the dedicated rack spraying oils contain more of the 
esters (oil) they should not be used for dipping grapes 
because the oil will leave the suspension. This will lead to a 
few grapes being covered with nearly 100% drying oil 
while the majority will only have a covering of water and 
potash. This leads to uneven drying which can severely af
fect the quality of the dried fruit. 

At least 24 hours should elapse between rack spraying, 
or cold dipping and the onset of rain to ensure that the dry
ing oil has a maximum effect. After heavy rains, the grower 
must consider re-spraying the fruit or be prepared to ac
cept slower drying and hence darker fruit. 

Accurate measurement of the drying oil, potash and 
water used in the drying oils and complete coverage of the 
berries by the drying oils, either through rack spraying or 
cold dipping are vital to ensure that the Australian grower 
continues to produce the light golden, high quality dried 
sultanas much sought after on the world market . 

• 
D.ried F.ruit Quality Kit 

Launch 
By Reg Johns, Industry Development Officer, 

Viticulture 
Sunraysia Horticultural Centre 

An information kit tor growers titled "Producing Quality 
Dried Fruit" was released to the Dried Vine Fruit Industry 
at a recent launch by the Department of Agriculture and 
Rural Affairs at the Sunraysia Horticultural Centre. 

Dr. Malcolm Campbell, Acting Regional Manager for 
D.A.R.A.'s North West Region, and Rob Hayes, Leader of 
the Viticulture Section, officially launched the kit during a 
forum attended by representatives of the A.D.F.A. and of
ficers from the S.H.C. who contributed to the kits pro
duction. 

The Dried Fruit Quality Kit was funded by the Dried 
Fruits Research Council and produced by D.A.R.A. of
ficers. It includes a vast range of leaflets providing infor
mation on a total seasonal basis which will assist Dried 
Fruit growers in producing dried fruit of the highest 
achievable quality. 

The response to the kit has been overwhelming and it 
will be extremely useful to all dried fruit growers. 

The kit is free of charge, and available from District Pack
ing Houses as well as the A.D.F.A. and D.A.R.A. offices in 
Victoria, N.S.W. and S.A. 
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Currants come from the small black 
seedless Carina; Corinth or Zante 
currant grape. All Australian sun-dried 
fruits are dried naturally to retain the full 
flavour of natural goodness. Currants are a 
slightly tarter fruit with a delicious flavour all 
their own. Currants do not differ significantly in 
nutritive value from Sultanas and Raisins. 100 
grams of Currants provide 1040kJ and 6.5 grams 
of dietary fibre. 

DRIED APRICOTS 
Dried Apricots are the 'golden favourite' of many. 
They provide the most concentrated source of 
dietary fibre in the Dried Fruit family. They are 
also a source of potassium, iron (50 grams of 
Dried Apricots has as much iron as 200 grams of 
lamb) and vitamin A (from carotene). 100 grams 
of Dried Apricots contributes 775kJ and 24 
grams of dietary fibre to the diet. 

ow THEY ARE GOOD FOR YOU!!! 
builds bones, healthy teeth. 

POTASSIUM, PHOSPHORUS, 
COPPER mineral salts for bone structure. 

DIETARY FIBRE 

IRON AND COPPER 

VITAMINC 

B-CAROTENE EQUIVALENT 

PROTEIN 
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stimulates movement in large intestine. 

forms red blood corpuscles, prevents certain type of 
anaemia. 

essential for growth, renews tissues, cares for skin, 
hair, lath and gums. 

indispensable for efficient eye function. Helps 
respiratory tract, alimentary canal, aids healthy 
mouth and Ieeth. 
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SEEDED RAISINS 
Australian Raisins are the dried grape of 
Waltham Cross or Gordo Blanco grapes. Raisins, 
like Sultanas are a good source of dietacy fibre 
and potassium and also contain small quantities 
of iron, calcium, m11gnesium and various other 
minerals and vitamins. Their kilojoule and fibre 
contribution to the diet is similar to that of 

Sultanas. Tbey are are simply bursting 
with natural energy and goodness. 

Australian Prunes are 
fresh from Australia's 
summer D'Agen plums 

They are full of fibre, 
potassium, vitamin A 

and iron. 100 grams of 
Prunes has 685kJ and 16 

grams of dietary fibre. 
Remember that prunes and all 

Dried Fruit have no fat and are low in 
cholesterol. 

DRIED PEACHES 
You need not only enjoy Peaches when in season. 
Dried Peaches capture the natural colour, 
flavour and fragrance for all-year-round eating. 
They are a source of po~sium, iron, copper, 
carotene and minerals. 100 grams of Dried 
Peaches contributes 905kJ arid 14.3 grams of 
dietary fibre to the diet. 

DRIED PEARS 
The nutritive value of fresh pears is retained in 
the dried version for all-year-round nutrition. 
Dried Pears are a source of dietary fibre and 
potassium and contain small quantities of many 
minerals and vitamins. They are a golden and 
delicious addition to your diet. 

HOW TO READ THE NUTRISC0PE!11 
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Rain Damage To Dried Vine Fruit - Be 
Prepared 

By Rod Mallschoss, Sunraysia Horticultural Centre 
This seasons dried fruit harvest is now upon us and fruit, alternatives like dehydration, trellis drying and mel 

memories of the 1989 harvest may have faded somewhat. bisulphite sprays must be considered. 
However, the memories that do remain should serve as a Pre Harvest Rain 
bleak reminder of the damage that can result from poor Growers who suffer rain in the weeks prior to harve 
drying conditions. have very lew options available. Berry splitting and ri1 

Despite rather unpleasant thoughts of another rain af- necking will occur when the berry remains wet for exten 
fected harvest, it is worthwhile giving consideration to ed periods. 
what you will do if rain again intervenes in 1 990 · A rapid return to warm windy weather is the best contr 

If you have a dehydrator, has it had a test run to check of moulds on grapes still to be harvested. This will dry o 
that everything is working properly. Are the curtains OK? If bunches and prevent further mould development. If hum 
you haven't got a dehydrator, now might be the time to get showery weather persists fruit must be harvested as SO< 

one. They were certainly hard to get in the middle of March as possible. If large areas need to be harvested, trellis dr 
last year! Are you in any way prepared to trellis dry a few ing is the most suitable method available as large arer 
hectares if necessary? What about putting a roof on may be covered. 
another rack, or replacing missing sheets of iron on 
others. 

If poor weather conditions prevail again this season 
some of the options available for growers are as follows: 
Types 01 Rain...Damage And Control Strategies 

The timing and amount of rainfall occurring will usually 
determine the best type of control strategy to use. 

The range of moulds that occur on weather damaged 
fruit cannot be controlled with fungicides that are presently 
available. Therefore, when salvaging weather damaged 

In the past some growers have sprayed grapes still t 

the vine with Sodium Metabisulphite at a rate of 1 kg p 
1 OOOL of water and have reported various degrees of su 
cess in controlling mould. 

Post Harvest Rain 
If fruit is affected by rain while it is on drying rack 

mould and vinegar fly infestations can develop rapidly. 
this case dehydration is the best control method. If tt 
moisture levels of the fruit can be reduced, the subs, 

Don't leave the repairs on your drying racks until it is too late! Replace lost roofing iron 
and nail down loose sheets before the rain comes. 
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Maybe you should consider putting a roof on that open rack to help keep the fruit dry. 

RAIN DAMAGE TO DRIED VINE FRUIT CONTINUED ..• 
quent high sugar levels will retard mould development. 
Many thousands of tonnes of dried fruit have been sal
vaged in past seasons by using rack and bin dehydrators. 
Long term records show that about one in live seasons are 
badly affected by rain, and drying conditions become par
ticularly unfavourable after March 201h. Dehydrators may 
therefore be a sound investment. 

Another control measure which is available is to supply 
Sodium Metabisulphite at the rate of 1 Kg per 1 OOOL of 
water. This spray releases sulphur dioxide fumes for a 
short time and is only effective against the Botrytis type 
moulds. 

About 200L of sodium metabisulphite spray would be 
needed for a 50M rack. Growers have reported varying 
degrees of success using sodium metabisulphite. 

Spreading fruit more thinly than normal also helps by 
allowing more air to pass through the fruit and increase the 
drying rate. 

_DRIED FRUITS NEWS 

Vinegar Fly 
The most effective control of fruit infested with vinegar 

fly is to dehydrate the fruit, as vinegar flies will not attack 
fruit which is below about 50% moisture content. Dipterex 
is the only chemical registered for use on dried vine fruit as 
a rack spray to control vinegar fly. However, the short con
trol period obtained using dipterex and the ability of 
vinegar fly to migrate up to eight kilometres per day, limits 
the effectiveness of dipterex. 

Racks which have just been filled prior to heavy rain may 
need to be resprayed with a standard 2/3 strength drying 
solution. Racks which are partly cured before getting wet 
may need touch-up sprays with a y, strength drying solu
tion. 

Remember, moulds and vinegar fl.ies will be controlled 
by reducing moisture contents to below 50%. Therefore 
the best control is to get the fruit drying as quickly as pos
sible .. 
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The Dangers of 'One For The Road'; Maximum Residue 
Limits and Withholding Periods Explained 

By Brian Coffey, 
Sunraysia Horticultural Centre 

The cry of 'one lor the road' is echoed around when you 
are enjoying a beer with your mates. But beware if you 
drive! That extra beer may put you over the legal limit, and 
if stopped by police you will lose your licence. 

The same thing may happen with chemical residues in 
your fruit. The chemicals that you spray take time to break 
down in your fruit, just like alcohol in your body. 

If you apply a spray just before harvest, to kill any re
maining pests or diseases, the chemical may not have time 
to break down. The result is you run the risk of being over 
the limit No, not the blood alcohol limit but the Maximum 
Residue Limit (MRL). 

The result could be that Australia loses its licence to ex
port fruit to some countries, or you could be fined if you 
send fruit that contains excess levels of chemical residues 
to domestic markets. 
Maximum Residue Limits (MAL) 

MRLs are the maximum level of chemical residue allow
ed in your fr~.tit. An MRL should not be exceeded if you use 
chemicals responsibly and wisely. This involves reading 
the label and spraying when necessary. If you read the 
label and follow the information on it then you can feel 
pretty safe that your fruit will not be 'over the limit'. 

Unlike the blood limit of .05 different chemicals have dif
ferent MRLs. This is because some chemicals take longer 
to break down than others, some are used more than 
others, and because of the effects of some chemicals. 

MRLs are based on trials done before a chemical can be 
sold and are designed to protect consumers who buy the 
produce. By having MRLs in place consumers can feel 
safe that the food they buy is safe to eat and not con
taminated with high levels of chemicals. 
Withholding Periods 

To help you keep residue limits below MRLs, withholding 
periods have been placed on many chemicals. The longer 
the withholding period the longer the time the chemical has 
to break down. This means your fruit has less chance of 
exceeding the MRL set for it. 

A chemical with a seven day withholding period means 
that you can spray your crop with the chemical no less 
than seven days before you start to harvest. 

Withholding periods do not mean the time between the 
last spray and the time of storage, transport or sale of the 
product. 

If you do not pay attention to withholding periods then 
you risk getting your fruit rejected at the market place and 
possibly costing Australia export earnings because of lost 
markets. 

Sometimes you have to spray close to harvest. If you do, 
make sure to use a chemical with a short withholding 
period. By using chemicals with short withholding periods 
the risk of exceeding an MRL is decreased. 

The withholding period should appear on the chemical 
label and is usually found below the directions for use on 
the back of the container. 

The following chemicals have short withholding periods 
a·nd are used on grapevines for a number of pests and 
diseases. 
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Some Chemicals With Short Withholding Periods 
Active Product Withholding 
Constituent Name Use Period 
Bacillus Dipel LBAM 0 days 
Thuringiensis Caterpillar Killer 
Sulphur• Elosal, Kumulus POWDERY 0 days 

S, Lansul, Le MILDEW 
Sulf, Microthiol, 
Sulfine, Thiovit, 
Wettable 
Sulphur 

Carbendazim Bavistin, BOTRYTIS 1 day 

Copper 
Oxychloride 

Benomyl 
Carbaryl 

Maldison 

Delsene, Spin 
Copper 
Oxychloride, 
Cobox, Oxydul, 
Tebing, Copper 
Fungicide Spray 

DOWNY 
MILDEW 

1 day 

Benlate BOTRYTIS 3 days 
Carbaryl, Sevin, MEALYBUG 3 days 
Bugmaster, 
Septene, Uquid 
Insecticide 
Maldison, 
Malathion 

MEALBUG 3 days 

*Sulphur should not be sprayed on days over 32 
d!!grees Celsius. Sulphur sprays can leave unsightly 
residues on table grapes. Sulphur should not be 
sprayed on grapes for winemaking as fermentation may 
be affected. 



Grapevine Black Spot 
Research 

Brian Colley and Bob Emmett, 
Sunraysia Horticulture Centre 

Researchers at the Sunraysia Horticulture Centre re
quire shoots and leaves with black spot disease for a 
research project. 

The aims of the research are to find alternative 
fungicides for black spot control, improve the timing of 
fungicide sprays, and minimise the need for fungicide use. 

Since the 1950's growers have been able to control 
black spot (anthracnose) by spraying their vines with ziram 
or !hiram. More recently, fungicides such as mancozeb, 
diathianon, and metiram have been used. 

However, the use of many pesticides in agriculture is 
now under review by environmental and health agencies. 
To ensure safe and efficient control of black spot, there is 
a need to investigate new ways of controlling black spot in 
vineyards. 

Black spot affects the young growth of vineyards. Early 
symptoms of the disease include small brown-black spots 
on leaves. These quickly grow into circular grey-black pat
ches with red-brown margins. The margins generally 
darken as the leaf spots merge and their centres tear 
away, giving a shot hole effect. 

The first sign of damage on shoot stems are small 
brown-black spots with slightly sunken centres and raised 
edges. These spots may lengthen and develop grey cen
tres. As the spots merge, severely affected shoots may be 
girdled or become twisted and distorted. Blackened scars 
with pitted or cracked centres may be present on old 
wood or canes that have been infected. 

If you know of grapevines with black spot in commercial 
vineyards or in the home garden, and are prepared to pro
vide some diseased shoots and leaves please contact 
Brian Coffey or Bob Emmett at the Sunraysia Horticulture 
Centre, lrymple, by phoning (050) 24 5603 or writing to 
P.O. Box 905, Mildura, Victoria, 3502. 

PRUNE PACKERS WITHDRAW 
FRO ADFA 

The prune packers of Griffith Producers, Young District 
Producers, Ernest Hall and Sons, and J. C. Granger and 
Sons, together with their marketing agent of Country 
Foods Ply. Ltd., have all withdrawn from the ADFA effec
tive from the 1990 prune season. 

No reason was given for the withdrawal, however, it is 
believed to flow from their satisfaction with their transition 
to the new marketing arrangements whereby Country 
Foods now acts as the sole agent for all four packers. 

The ADFA has accepted the withdrawal, with the ADFA 
Board of Management recognising the futility of attempting 
to reverse this collective decision. 

ADFA Chairman, Mr. Henry Tankard, has written to NSW 
prune growers advising them of the change in arrange
ments. 

In his letter, Mr. Tankard also expressed his concerns 
over the reduced influence that prune growers would have 
DRIED FRUITS NEWS 

over commercial decisions under the new arrangements. 
Especially those decisions which govern the sales return 
paid to growers. 

The Board has also reluctantly concluded that NSW 
prune growers cannot be represented by the ADFA where 
their product is marketed outside of the ADFA system. 

Within South Australia, the ADFA packer, Rivergrowers, 
will continue to receive prunes. Under new marketing 
arrangements this fruit will now be sold through Australian 
Dried Fruits Sales Ply. Ltd., (ADFS). 

The ADFA will continue to attend to the progressive and 
final adjustment of the season 1 988 and 1989 prune 
pools. 

No further action will be taken by the ADFA in regard to 
prune promotion, and the balance of funds collected in this 
regard has already been returned to the prune packers for 
on-payment to the growers from whom these funds were. 
originally collected. 
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This Season's Penalties/Incentives 
An up-dale of a paper presented by Mr. B. J. Gledhill to the DARA organised seminar "Achieving Quality - The 

Future of the DVF Industry" 
The Australian Industry has an extremely difficult task- Differentials lor Grade/Light Type 

that is to stay in front in the fruit quality stakes when the 
rest of the world's producers are watching us and working Total Incentive 
to bridge the gap. Light$ 

There is only a future in the dried vine fruits industry for Classification Grade$ Sultana for Sultana 

Over Base 

k b I h 
~~~~-c:"~"~'"~,--~a~ •• ~sin~--~s~"'~''~"'~~~~=----------

those peopled who are prepared to eep a reast o I e 1 Crown Base Base Base 
consumer's requirements and only deliver to processors 2 crown +$50.00 +$ 30.00 +$ 30.00 
that type of fruit which, when packed, will fulfill the con- 3 Crown $100.00 Base +$180.00 +$20.00 +$200.00 
sumer's needs. 4 Crown $150.00 $ 50.00 +$220.00 +$20.00 +$240.00 

The A.D.F.A. has long recognised the need to en- ~ g~~:~ $150.00 $10o.oo !~~~g:gg +$2o.oo !~~~g:gg 
courage production of the type of fruit that is required by c:....::=::.:_ ________________ :..::c==:._+~$:-2::-:0::.:·0:-0:.__,_===-
rewarding those growers who can achieve the desired 
goals. For those growers who aren't able to achieve the 
desired standard, the Industry has adopted a set of 
penalties which discourage, through both financial reduc
tion, and in some cases, weight deduction, the delivery of 
less than premium fruit. 

The maintenance of "Equity between growers" is a key 
stone of A.D.F.A. policy and it is the preservation of equity 
that has given rise to many of the Incentives and Penalties 
that are now in place in the Industry. 

Growers of high quality fruit do not want to have some of 
their proceeds used to subsidise growers of lesser stan
dard fruit. Nor do they want to share the benefits gained by 
bona fide dried vine fruit growers with those who use the 
dried vine fruits industry as a market of last resort. 

Growers are the ones wilo have the raw product and 
they are the ones (barring weather) who have the capacity 
to turr. that fruit into a top product or rubbish. 

It is foolish to think that packers can make a good end 
product out of a poorly grown, poorly handled delivery of 
fruit. 

Average Industry Incentives/Penalties for the 1990 
Season are listed below to provide an indication to 
growers of the financial benefits of producing high quality 
fruit. 

Incentives 
Encouragement has traditionally been offered to 

growers by way of financial reward for delivery of fruit 
seen to be the most desirable for Industry and consumer 
needs. 

Incentives are offered in two ways: 
A. Grade differential; 
B. Light type differential. 
A. Grade Dillerential 
The basic incentive that has been traditionally used for 

dried vine fruit is the grade differential. This is purely a 
monetary reward which becomes greater as the classi
fication of the fruit increases from 1 crown grade through 
to 5 crown grade. For the 1990 Season the grade 
differential between 2 and 3 crown fruit has been increas
ed substantially to reflect the difficulty and cost to the In
dustry of producing poor quality fruit. 

B. Light Type Differential 
In recognition of the value to the Industry of the lighter 

coloured fruit an incentive payment is made on fruit that is 
classified above the 3 crown grade and is judged to be 
"light in colour". Following a period of no increase to the 
premium the ADFA Board of Management has set a value 
of $20 on light type fruit for Season 1990. 
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Penalties 
The receival of substandard or defective fruit demands 

that a penalty (as provided in the Dried Fruits Regulations) 
is applied which reduces the proceeds of that fruit to the 
grower. The cost to the grower directly reflects the cost to 
the Industry of having to deal with such fruit. 

Regulatory arrangements through the State Dried Fruits 
Boards allow lor penalties to be applied. Industry has been 
able to address the specific problems which have arisen 
from time to time by instruction to the Packers Association 
which (with the backing of the Dried Fruits Boards) has 
then applied charges/deductions as required. 

Penalties are applied in three ways: 
A. Treatment charges; 
B. Weight deduction on delivery; 
C. Combination of charge and deduction. 

A. Treatment Charges 
These charges are determined by the Industry/Packers 

Association and reflect the actual cost of treating the fruit 
to bring it to the required pack standard. 

Figures for charges are rounded averages. 

1. Grit - measured in Gritometer units 
o - 1 00 No Charge 

101 - 150 $ 6.95/tonne 
151·200 $ 9.30/tonne 

200+ $15.45/tonne 
Reflects costs of soaking grit/sand out of fruit. 

2. Adhering Leal 
$75.92/tonne 

Leaf fragments stuck onto exposed sugar on berries. 

3. Excess Bunch Stalk 
Less than 1 % by weight 
Greater than 1 % 
Bulk stalk topped with fruit 
Bulk stalk 

4. Excessively Large Sultana 

Nil 
A. $ 1 0.00/Bin 
B. $100.00/Bin 
C. $100.00/Bin 

If 1 0% of Sultanas greater than 20mm in length. 
1, 2, and 3 Crown $160.00/tonne 
4 and 5 Crown No Charge 
Penalty for using dried vine fruit as market of last resort. 

Chemical enlarging of fruit intended for other purposes, 
e.g. Table Grape production. 

5. Hand Pick Burrs 
1-20 Burrs/Bin A. $150.00/tonne 
Over 20 Burrs/Bin B. $250.00/tonne 
Substantial disincentive for contamination. 
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B. Weight Deduction 
These charges quantify the extra weight received due to 

the contamination effect: 
1. Waste Trash A. Deduct 2.5% Weight 

B. Deduct 5% Weight 
C. Deduct 7.5% Weight 
D. Deduct 1 O% Weight 
E. Deduct 12.5% Weight 

C. Contamination Treatment/Weight Deduction 

1. Moisture/Dehydration 
Classification 
Soft 
Pool 1 
Poot2 
Pool3 
Pool4 
Pool 5 
Pool6 
Reweigh 

Moisture 
13.1%-13.5% 
13.6% - 15.0% 
15.1%- 17.0% 
17.1%-19.0% 
i9.1%- 21.0% 
21.1%-23.0% 
23.1% - 25.0% 

Over 25.0% 

Weight 
Nil 

2.5% 
5.0% 
7.5% 

10.0% 
12.5% 
15.0% 

Charge 
$ 75.90/tonne 
$130.65/tonne 
$135.35/tonne 
$141.85/tonne 
$155.95/tonne 
$166.55/tonne 
$173.00/tonne 
$182.45/tonne 

2. Mould/Waste 
Weight Charge 

Waste A or Mould A 2.5% $25.00/tonne 
Waste B or Mould B 5.0% $26.50/tonne 
Waste Cor Mould C 7.5% $68.25/tonne 
WasteD or Mould D 10.0% $71.80/tonne 
Waste E or Mould E 12.5% $73.55/tonne 
These charges/deductions are made by actual weighing 

of waste (unsound, part berries, skins, e.g. insect eaten) 
or mouldy (unsound or part berries due to attack from 
mould). 

Fruit assessed in excess of 12.55 Waste/Mould is 
classified "Salvage alter treatment". 

3. Salvage 
Weight 

(as 
assessed) Charge 

A to 20% $219.90/tonne 
8 to30% $227.75/tonne 
C to 40% $235.00/tonne 
D to 50% $241.80/tonne 

Weight deduction is assessed alter treatment and then 
applied along with the treatment charge. 

4. Hand Pick 
Weight Charge 

A 5.0% $ 98.00/tonne 
8 7.5% $103.80/tonne 
C 10.0% $113.30/tonne 
0 12.5% $120.00/tonne 

Shows cost of hand removal of heavy type defect. 

5. Wash/Dry 
Weight Charge 

Sticky Sultanas/Currants 2.5% $143.60/tonne 
Dirty Sultanas/Currants 5.0% $143.60/tonne 
Reflects cost of washing process and re-entry to the 

packing line along with loss of sugar (sticky) and the 
weight of sugar/dirt washed away (dirly). 

6. Blobs 
Weight Charge 

A 2.5% $1 0.00/tonne 
B 5.0% $12.45/tonne 

Shows extra weight gained by odd uncured berry and 
free sugar which needs to be washed off dry berries. 

NOTE: The charges listed above are estimates of 
Season 1990 penalties only. 
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Comparison Model Charges Deductions 
Consider briefly a comparison of two charges of fairly 

similar circumstances, each grower setting out to produce 
one tonne of dried vine fruit to be delivered to a packer. 
Assume that all variables to the point of delivery are equal, 
e.g. crop size, equipment, staff and condition of the fruit 
on the vine. 

These charges/deductions are made on Sultana/Currant . 
delivered over the allowed 13.0% moisture level. Third · 
Schedule to the Dried Fruits Regulations. 

Property 

Operator 

Harvest Labour 

Fruit 

Grower A 

Average 

Good Manager 

Well Instructed 
Properly Supervised 

Picked clean 
Loaded carefully 
Spread well on rack 
Sprayed thoroughly 
Shaken when dry 
Boxed and delivered 

Grower B 

Average 

Poor Manager 

Poorly Instructed 
Unsupervised 

Picked roughly 
Loaded anyhow 
ThroWn on rack 
Sprayed inconsistently 
Shaken too early 
Boxed and delivered 

Up to this po1nt 1n lime there IS very little difference 1n the 
cost of the inputs of each of the above growers. However, 
upon delivery the differences between the two growers' 
receipts change markedly. Assume each grower delivers 
one tonne. 

Difference between Grower A and Grower B for 1 tonne 
of production is $435.90 or 33% LESS. 

Trellis drying can produce a quality product. 
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Post Harvest Nitrogen Application To Vines 
Helen Wilson, Industry Development Officer, Irrigation, Sunraysia Horticultural Centre 

Post harvest nitrogen application to vines is a practice Nitrogen Nitrogen 
-from vine 
reserves 
kg/ha 

Vine Nitrogen - from 
increasing in popularity in Sunraysia. Growth demanded soil 

Preliminary results to some trials are showing encourag- stage kg/ha kg/ha 
ing results with respect to vine nitrogen status in response Bud burst to 1 5 8 
to post harvest fertiliser application. In one case, after only flowering 

7 

one post harvest nitrogen application a patch traditionally 
showing marginal nitrogen levels in leaf analyses recorded 
adequate nitrogen levels - the first time for many years! 
To help understand the reasons behind this we need to 
look at the grapevines nitrogen cycle. 

Grapevine Nitrogen Cycle 
Vegetative growth of grapevines requires a relatively 

large amount of nitrogen. The shoots require a major 
proportion of the nitrogen and in spring the demand for 
nitrogen exceeds the vines ability to take-up nitrogen from 
the soil. Therefore about half of the vines nitrogen require
ment in spring comes from nitrogen stored in the vine 
(mainly stored in the roots). Even when there is an abun
dance of nitrogen available in the soil in spring, grapevines 
will preferentially use stored nitrogen. 

Between bloom and the end of rapid shoot growth, 
about two-thirds of the vines nitrogen requirement comes 
from the soil, with stored nitrogen making up the other 
third. 

Between the end of rapid shoot growth and veraison, 
nitrogen requirement and uptake from the soil balances out 
to equal one another. 

After grape harvest, a large amount of nitrogen is accu
mulated by the grapevine and stored mainly in the roots. 
Most of the nitrogen is taken up from the soil but about one 
filth of it may be translocated from the leaves into the per
manent vine parts. 

Nitrogen Accumulation 
The accumulation of nitrogen by the root system coin

cides with the peaks of root growth at flowering and alter 
harvest. 

The nitrogen stored in the root system is an important 
supply of nitrogen for the growth of the shoots in spring 
and the grapes in summer. 

Practical Application 
The important correlation between root activity and 

nitrogen uptake gives an indication of the most effective 
times to apply nitrogen to vines. 

Nitrogen applications during the spring, before bloom, 
do not contribute a lot to the vines nitrogen status as up
take at this time is low. 

However, between bloom and harvest, the grapevine is 
capable of taking up large quantities of nitrogen, but most 
of this enters the bunches, leaves and shoots. 

Nitrogen applied from bloom to harvest will contribute to 
the current crop, whereas nitrogen applied after harvest 
will increase the nitrogen · reserves for the following 
season. 

The following table gives and indication of a grapevine 
nitrogen cycle for a 20 tonne/ha grape crop adapted from 
research results presented at a Vine Nutrition Seminar 
held in July, 1987. 
Table 1: Grapevine nitrogen cycle lor a 20 tonne per 

hectare grape crop showing source of 
Nitrogen (absorbed from soils or from stored 
vine reserves). 

18-February, 1990 

Bloom to end of 
rapid growth 
period 

End rapid growth 
to veraison 

Veraison to 
harvest 

Post harvest 

Conclusion 

24 
(i 5-shoots/leaves 

9-bunches) 

shoots-5 
bunches-6 
roots-2 

bunches-1 0 

Accumulation 
Roots-2 
Vine-4 

18 

13 

0 

19 

6 

10 
(7 from shoots 

3 from shoots) 

5 

The preliminary information reported here indicates that 
post harvest application of nitrogen has the potential to 
significantly contribute to vine nitrogen reserves for the 
following season. 

However, as no recommendations are currently 
available, it is important to monitor your vine nutrient status 
each season. A leaf petiole analysis performed at flower
ing will give an indication of the success of current fertiliser 
practices and allow for individuals to evaluate the need for 
any changed practices. 

Producing Wood from Irrigation Drainage 
Water? 

Helen Wilson, Industry Development Officer, 
Irrigation, Sunraysia Horticultural Centre 

Over the last few years many people have realised that 
they are watching a valuable resource - irrigation 
drainage water - being poured down the drain. 

In Sunraysia, irrigation drainage water is usually only 
about 2000 E.C. units. Water of this quality has potential 
to produce economic returns on a range of alternative 
crops. (Unfortunately boron and nematodes make the 
water unsuitable for re-use on grapevines). 

Re-use of waste water - both irrigation drainage water 
or effluent - on native woodlots has been identified as a 
viable method of disposal. Predictions of future firewood 
shortages in the Mallee make this method more attractive. 

Knowledge on re-using waste water is distributed 
throughout our Basin. A workshop is planned to bring 
together this knowledge and provide a forum for exchange 
of ideas. Anyone planning, planting or currently managing 
woodlots for disposal of waste water, whether irrigation 
drainage water or effluent is urged to attend. 

The Woodlots Workshop will be held in Mildura on 
10-11 th April, 1990. Speakers shall address issues such 
as site selection, water quality, tree species, management 
and economics. 

For further information contact the Department of Agri
culture and Rural Affairs, Mildura (050) 24 5603, N.S.W. 
Department of Agriculture and Fisheries, Dareton (050) 
27 4409 or S.A. Department of Agriculture, Loxton (085) 
84 7315. 
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Fruits of the Sun 
Reap the benefits of harvest time by enjoying the new season's grapes. For delicious and 

different desserts discover Grape Tart, Tipsy Grape Dessert or Fruit Filled Pancakes. Summer Fruit
cake and Coconut Currant Slice are also two delicious recipes particularly suited to morning and 
afternoon teas or supper. Keep everybody happy and healthy with the bounty of Australia's Sun 
Dried Fruits. 

GRAPE TART 
Quantity of shortcrust pastry; 1 cup 

sultana grapes, halved; 2 eggs; Y. cup 
castor sugar; Y. cup ground almonds; 
2 tablespoons butter, melted; pinch 
ground cinnamon; 2 tablespoons 
shredded coconut. 

Line a 25cm pie flan with your 
favourite shortcrust pastry. Arrange 
the halved grapes over the base. Beat 
the eggs in a bowl, add the sugar, 
ground almonds, melted butter and cin
namon. Beat thoroughly. Lightly pour 
gently over the grapes. Sprinkle with 
the shredded coconut. Bake in a hot 
oven for 1 5 minutes reducing tempera
ture to moderate for a further 1 0 
minutes or until cooked when tested. 

TIPSY GRAPE 
DESSERT 

2 cups sultana grapes, halved; Yo 
cup honey; Y, cup brandy. 

Combine all ingredients in a micro
wave proof bowl and cook in the micro
wave oven on 1 00% power for 1 y, 
minutes. 

Delicious served warmed or chilled 
with ice cream or cream. 

FRUIT-FILLED 
PANCAKES 

Pancake Batter: 
2 cups plain flour; 2 eggs, lightly 

beaten; 3 cups milk; 2 teaspoons oil; 1 
tablespoon butter. 

Sift the flour into a bowl making a 
well in the centre. Pour in the eggs and 
milk beating thoroughly. Allow to stand 
for one hour before beating in oil. To 
cook heat a small frypan and lightly 
grease. Place a small quantity of batter 
in pan and cook until bubbles appear. 
Turn pancake and cook until lightly 
·orowned. Keep warm, repeat with 
·emaining mixture. Serve pancakes 
Nith one of the following delicious fili
ngs, if desired accompanied with 
roghurt, cream or ice cream. 
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BRANDIED 
APRICOTS 

AND 
ALMONDS 

1 cup dried apricots, sliced; Y, cup 
water; 1 tablespoon brandy; 1 table
spoon sugar; 1 tablespoon slivered 
almonds. 

Place dried apricots in saucepan 
with water, brandy and sugar. Bring to 
boil then gently simmer for 5 minutes, 
or until apricots are softened. (Alter
natively place in the microwave oven 
on 100% power for two minutes). Stir 
slivered almonds through mixture. 

SPICED APPLE 
2 cups canned pie pack apple filling 

or stewed apples; Y, cup sultanas; Y. 
teaspoon ground cinnamon. 

Combine all ingredients together. 

SUMMER 
FRUITCAKE 

2 cups dried apricots, halved; 2 
cups seeded raisins, chopped; 1 cup 
prunes, pitted and chopped; 2 cups 
dried pears, chopped; 4· cups water; 2 
large ripe bananas; 2 cups wholemeal 
self raising flour; 1 cup ground 
almonds; y, teaspoon ground cinna
mon; finely grated rind of 1 orange. 

Place dried fruit in a saucepan with 
the water. Bring to the boil, cover and 
simmer for 5 minutes. Set aside and 
allow to cool slightly. 

Puree together the bananas and 
cooking liquid until smooth. Combine 
the flour, ground almonds and cinna
mon and fold into the puree with the 
orange rind. Stir in the fruits combining 
all ingredients well. Spoon mixture into 
a greased and lined 20cm cake pan 
and bake in a moderate oven for 
approximately 1 hour or until cooked 
when tested. 

BANANA AND 
RAISIN 

2 ripe bananas, sliced; y, cup seed
ed raisins; 2 tablespoons butter, 
softened; 1 teaspoon lemon juice. 

Combine all ingredients together. 

CREAMY 
GRAPE 

1 cup creamed cottage cheese; 
tablespoon honey; Y. teaspoon mixed 
spice; y, cup sultana grapes. 

Beat together until smooth the 
creamed cottage cheese, honey and 
mixed spices. Add the grapes. 

COCONUT 
CURRANT 

SLICE 
Base: 
125g butter, softened; Y. cup sugar; 
egg; 1 teaspoon vanilla essence; % 

cup plain flour; % cup self raising flour; 
Y. cup milk; y, cup plum, raspberry or 
cherry jam, warmed; 1 cup currants. 

Topping: 
45g butter, softened; Y. cup sugar; 

1 egg; 2 tablespoons self raising flour; 
1 Y, cups coconut. 

Base: 
Cream butter and sugar until light 

and creamy. Mix in egg and vanilla 
essence. Alternately add sifted flours 
and milk. Spread over a 25cm x 30cm 
greased Swiss roll tin. Spread with 
warmed jam and sprinkle with currants. 

Topping: 
Cream butter and sugar until light 

and creamy. Mix in egg. Stir in flour 
and coconut. Distribute topping evenly 
over currants. Bake in a hot oven re
ducing heat after 1 0 minutes to 
moderate. Continue cooking for a fur
ther 1 0 minutes or until top is golden. 
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AT AGO 

Place only one drop of sample on the 
prism and, with the mere act of reading 
the scale, measurements can be taken. 
Only seconds are required. As the 
instruments are small-sized, no special 
site for use need be selected. 

• 1 drop of sample is sufficient 
• Measurement time is seconds 
• Measurement is possible any

where 
• Operation is simple 
• Accuracy of at most 0.1% 

error. 
• Reappearance characteristics 

are good; variation with indi
vidual is slight. 

VINELEAF STORES 
. MILDURA MERBEIN MERBEIN IRYMPLE 

Etiwanda Avenue Commercial Street Main Avenue Fifteenth Street 
Mildura Merbein Merbein Irymple 
~~ -~ -~ M~ 

COOMEALLA RED CLIFFS ROBINVALE 
Silver City Highway Laurel Avenue Moore Street 

Coomealla Red Cliffs Robinvale VINELEAF GROUP 

27 4606 24 2102 26 3904 
VlNELEAF GROUP 
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