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FROM THE CHAIRMAN 
FELLOW GROWERS 

Drenching rains in all producing districts have severely tested the 
maturing sultana crop two weeks from harvest. 

Some splitting of grapes has occurred where the maturity level was 
ahead of the average. 

Fortunately many properties carrying heavy yields have survived four 
days of foul weather with minimal or nil loss. 

It is vital that the potentially large sultana crop is safely gathered as 
there is little joy for producers of most other fruit crops at this time. 

The losses from searing heat last year makes this year's harvest 
especially important for many growers. 

There are good prospects for marketing a large crop of high quality 
sultanas. 

Disposing of a large crop of dark, lower quality fruit will be much more 
difficult and produce significantly lower returns. 

There is already an adequate supply of t11ese lower value fruit types 
available from our Northern Hemisphere competitors. 

The higher returns per tonne achieved from our rationed crops of the 
past two years may not be matched if the crop is a large one, but the 
potential to generate significantly higher incomes will be realised by many 
growers who can safely harvest and maximise the quality of the good crop 
showing. 

Currency alignments at the time our fruit is sold will be a telling factor 
in the ultimate value of our crops. 

January rains have reduced a modest crop of currants and an excellent 
opportunity to market a full crop for record returns has now been lost. 

The world undersupply of currants cannot be corrected before the next 
harvest in Greece later this year. 

The drying of raisins is likely to be the last resort for some growers 
whose preferred option is to sell to winernakers. 

Additional profitable markets do not exist for this variety and accordingly 
a large production will result in delayed and reduced returns. 

Returns for raisins are not likely to improve unless the requirements of 
the wine industry resumes the intake level of recent years. 

The dried apricot crop is well below average for a number of reasons: 
- The major drying varieties carried small crops. 
- Cultural practices to reduce fruit numbers and increase size were 

employed generally across the industry. 
- Large fruit has sold well on fresh markets for an extended season. 

The result will be the elimination of carryover stocks, reduced costs of 
stockholding and some improvement in the final value of this season's crop. 

The successful campaign against imports continues, and while arresting 
the growth of imports is valuable, our nations policies ensure that import 
pressures will continue to challenge the viability of the Australian Industry. 

It remains imperative that the Industry acts in a concerted and 
disciplined manner in the market place if returns are to be maximised in 
these challenging times. 

The recent detection of a large volume of unprocessed fruit being sold 
by growers illustrates the damage to the whole Industry that can be 
inflicted by a few seeking short term advantage by operating outside the 
law. 

The conflict in the Middle East and the downturn in the world economy 
may bear heavily on our future prospects but cannot be accurately 
accounted for in advance, 

The predictable influences on our own viability suggest that the Dried 
Fruits Industry is better placed than most to generate modest profits in 
1991' 

Henry Tankard 
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EXPORT REPORT 

PROSPECTS FOR 1991 

SULTANAS 
In December 1990 I reported that export prospects 

for Sultanas were excellent provided we are able to 
produce a top quality crop of 5 crown and 4 crown 
light sultanas. 

I am pleased to confirm that there is still a world 
shortage of quality sultanas and prospects remain 
excellent. It should be noted there is no shortage of 
USA raisins (TSR) and because some buyers are 
prepared to substitute TSR's for sultanas there will be 
pressure on our 1990 prices. 

Currently Australian sultana prices, in the EEC are 
around A$550 per tonne above Turkish and the USA. 
It will be difficult to retain this premium in 1991 
particularly if the export allocation is around 50,000 
tonnes when compared to exports of 32,500 tonnes in 
1990. 
CURRANTS 

The price for Greek currants for the United Kingdom 
market is currently around GBP725 to GBP965 . per 
tonne (A$1,810 to A$2,410). 

Greece is the major world producer of currants. 
Refer Table A for production and exports 1985/86 to 
1988/89. Over the most recent years Greek production 
has shown considerable fluctuation due to seasonal 
conditions. 

Greek production of currants for Season 1990 is 
estimated at 42,000 tonnes of which only 34,000 
tonnes are available for export tor year 90/91. Exports 
for year 89/90 are estimated at 45,000 tonnes. A 
study of the. Greek figures show a decline of 
production and exports thus causing a world shortage 
of currants and unusually high prices. 

The market reaction to the high prices is that they 

ERNEST W. BARR, 
CHAIRMAN 

AUSTRALIAN DRIED FRUITS CORPORATION 

will not continue to pay such high prices and are 
substituting small TSR's and sultanas tor currants. 

Other producing countries are Australia, USA and 
South Africa. 

The USA produce around 3,000 tonnes and South 
Africa around 1,000 tonnes per year which are mainly 
sold on domestic markets. 

Australia's production over recent years ranges from 
4,000 to 6,000 tonnes. The Australian consumption is 
around 4,000 tonnes per year which leaves only a 
small tonnage tor export. 

With the recent small crops there is a major 
shortage of currants in world markets. For 1991 it 
would appear there will be no Australian currants for 
export which is disappointing because it is difficult to 
retain markets unless there is continuity of supply. For 
the future, present indications are that there are great 
opportunities to sell more currants into export markets. 
I believe that Australia has the capability to sell 2,000 
to 3,000 tonnes on export markets, this means the 
production should be in the range of 6,000 to 7,000 
tonnes each year. How growers respond to this 
market opportunity must be an individual commercial 
decision. · 
Table B 

Australia - Production of Currants 

7 ye~r av;rage 

1988 
1989 
1990 est. 
1991 est. 

1960- 66 
1967- 73 
1764- 80 
1981 - 87 

9,477 
7,689 
5,391 
5,832 
4,737 
4;374 
6,000 
4,000 

Table A Greece: Production and Exports of Currants 
Season (September- August) 1985-86 1986-87 1987-88 1988-89 
Total Production 76,000 75,100 61,000 53,560 
Exports 
Belgium - Lux 
Denmark 
France 
West Germany 
Irish Republic 
Italy 
Netherlands 
United Kingdom 
Total EEC 
Australia 
Canada 
New Zealand 
Austria 
Sweden 
Switzerland 
East Germany 
United States 
Japan 
Other Countries 
Total 
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164 
800 

2,031 
834 
162 

9,199 
36,871 
50,061 

248 
198 
86 

134 
50 

143 
394 

26 
86 

456 
51,882 

310 
159 
823 

1,714 
857 
131 

7,921 
33,511 
45,416 

535 
499 
606 
141 

15 
126 
598 

26 
34 

428 
48,424 

42 126 
115 167 
706 652 

1,817 1,795 
986 947 
120 129 

8,858 9,830 
37,238 37,912 
49,882 51,558 

586 932 
1 '181 1,329 

473 916 
40 148 
45 30 

333 88 
397 397 

21 20 
103 137 
668 577 

53,729 56,132 

STOP PRESS 

Growers planning to 
send Carina grapes 
to wineries should 
reconsider given 
currant returns will 
be at an all time 
high and the dried 
fruit industry is 
seeking all available 
tonnage to supply 
existing markets. 
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UNPROCESSED DRIED APRICOTS DETAINED 

The Dried Fruits Board (SA) has advised that on 
Monday 14th January, 1991, at Berri it detained a 
semi-trailer load of unprocessed dried apricots which 
according to the manifest produced by the transport 
company was to be delivered to Sydney. 

The Board, through its duly appointed inspectors in 
the Riverland, has been able to determine that twenty 
growers were involved in supplying this fruit to the 
intending purchasers in Sydney directly from their 
properties in an unprocessed form in contravention of 
the Dried Fruits Act and Regulations. The Dried Fruits 
Act and Regulations requires that all dried fruits must 
be sent in their unprocessed form to a registered 
packing house for washing, cleaning and processing 
and also testing for contamination and sulphur content, 
before being packed. Additionally, the Act and 
Regulations and the Packaging and Labelling Act 
requires that all dried fruits be properly labelled to 
show that it is Australian product and is of a particular 
standard and is therefore of a particular quality. 

The Board believes that representatives of the 
Sydney firm to who the fruit was being sent, are still in 
the Riverland attempting to purchase dried apricots 
directly from the grower in contravention of the Act and 
Regulations. Growers are warned that the Board has 
power to detain such fruit if discovered and as such 
the grower may suffer significantly from a financial 
standpoint. It is the intention of the Board to instruct 
its inspectors in the Riverland to continue to pursue 
this matter in the interests of the consumer and the 
Australian dried fruits industry so as to ensure all 
aspects of qualtty, standards, labelling, inclusive of 
consumer protection from contaminates and sulphur, 
are met as effectively as possible. 

- ' 

BIRD DAMAGE! 

The dried fruits research council is funding a 
research project looking at bird damage in the dried 
fruits industry. 

Part of this project involves studies on the biology 
of the different pest bird species. 

Growers can greatly assist this project by collecting 
birds culled on their properties. 

The birds should be placed in a plastic bag and put 
in a cool room. 

Please contact the project officer, Kristen Cerchez, 
at the Loxton Department of Agriculture on (085) 
847315. 

HOSPITALS BENEFIT FROM GROWER 
GENEROSITY 

The following donations were made to hospitals in 
the producing districts resulting from the voluntary 
hospital levy paid by growers. 

Mildura Base $13,755.58 

Wentworth Hospital $1,611.52 

Robinvale $2,503.26 

Red Cliffs $3,689.21 

Merbein C.H.C. $850.40 

Nyah BNH $538.40 

ADFA 1990 SEASON STOCKS AND SALES 
From 1-3-90 to 31-12-90 

(Packed Tonnes) 

VINE FRUITS TREE FRUITS 
Currants Sultanas TSRs Raisins Apricots Peaches Pears 

Committed Orders 
Australia . . . . . . . 4,078 19,490 348 2,659 1,027 132 59 
New Zealand . . . . . . . 531 3,619 0 216 98 3 3 
UK, Ireland ......... 0 5,475 0 500 1 5 7 
Continent 1 12,510 0 0 53 16 10 
Canada ....... 504 7,716 0 210 0 0 0 
Japan . . ' . . . 100 1,272 0 130 37 0 0 
Other ...... 22 1,014 0 1 0 0 0 

TOTAL .......... 5,236 51,096 348 3,716 1,216 156 79 

Delivered ....... . . . . . . . 4,909 45,450 255 3,396 1,203 156 79 
Commilled, undelivered ...... 327 5,659 93 348 14 0 0 
Uncommitled 151 1,437 36 1,207 409 18 40 

TOTAL ADFA PACK" 5,387 52,546 384 4,951 1,626 174 119 

• Includes carry-in. 
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THE ORGANISATION OF THE INDUSTRY 

FEDERAl COUNCil 

President: Edward Lloyd plus 37 Grower Delegates, 3 Packer Delegates and 3 Marketing Agents. 

BOARD OF MANAGEMENT 

Grower Members: Henry Tankard, Nichols Point, Vic., Chairman; Bob Blizard, Bindoon, W.A.; 
Vin Byrnes, Coomealla, N.S.W.; Kevin Dunstone, Barmera, SA; Peter Macintosh, Robinvale, Vic.; 
Tony Martin, Merbein, Vic.; Philip Sims, Renmark, S.A.; Peter Vandenberg, Coomealla, N.S.W. 

Packer Members: Bob Horsburgh, Barrie MacMillan. 
Agents Representatives: Andrew Ades, Michael Ryan. 

COMMITTEES 

Tree Fruits: Mr. H. M. Tankard (Chairman), Messrs. A. Ades, D. Beaton, W. May, W. Plush, 
B. Osmond, D. Rice, C. Roy, H. Swanbury, P. Thompson, C. Vasey. 

Prunes: Mr. H. M. Tankard (Chairman) Messrs. K. J. Beecher, M. A. Berridge, L. Cormack, 
H. Delves, D. Granger, B. Greentree, A Hall, J. McGlinn, A Toscan. 

EXECUTIVE 
Head Office 

Mr. I. Thorn, General Manager 
Mr. R. Skinner, Assistant General Manager 

Food Advisory Services 
Miss E. Chambers, Director 

COUNCilS AND BRANCHES 

S.A. State Council: Messrs. H. Swanbury (Chairman), J. Green (Secretary). 
Sunraysia District Council: Messrs. J. Miller (Chairman), W. Keir (Secretary). 

Griffith District Council: Messrs. H. Delves (Chairman), A Toscan (Secretary). 
Young District Council: Messrs. S. N. Brooke-Kelly (Chairman), J. F. Walker (Secretary). 

Branch 
Angaston 
Barmera 
Berri 
Cadell 
Coomealla 
Gol Gol 
Loxton 
Merbein 
Mid-Murray 
Mildura 
Moo rook 
Pomona 
Red Cliffs 
Renmark 
Robinvale 
Waikerie 
Western Australia 
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Chairman 
W. Plush 
R. K. P. Brooke 
D. Slade 
D. G. W. Tiller 
G. Thomas 
Vacant 
T. Quirke 
J. Arnold 
B. Boulton 
F. Dimasi 
H. R. Swanbury 
I. Lyell 
P. Matthews 
P. G. Sims 
B. S. Handreck 
K. H. Andrew 
R. Blizard 

Secretary 
J. E. Green 
J. M. Reed 
Mrs. L. Rilstone 
R. M. Dixon 
T. Nunan 
Vacant 
D. E. Jaeschke 
R. Graham 
J. Dickinson 
Mrs. F. Lock 
J. C. Light 
R.N. H. Page 
J. Tieman 
F. D. Rice 
A B. McKay 
P. L. Thompson 
L. Dundo 
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IMPORTS m A DIRTY FIGHT 
Whilst many Australian agricultural industries are 

protesting their decimation from imports the Dried Tree 
Fruits Industry has been actively taking the fight up to 
the importers. 

Much has been written about level playing fields in 
the context of international trade. The Dried Tree 
Fruits Industry has devoted time, money and resources 
to evening out some of the anomalies that Turkish 
apricot importers had been able to the utilize in the 
past. 

The Industry first of all sought the same vigorous 
application of grade standards, packaging and labelling 
laws to the imported product as applies to domestic 
production. 

The result of this closer scrutiny of imports revealed 
that Turkish apricots were substandard in many, many 
instances and could not meet the contamination 
standards put in place to protect Australian consumers. 

Armed with this information and the obvious quality 
differences in regard to colour, taste, texture and the 
less hygienic stone removal technique employed in 
Turkey, the Australian Industry launched an information 
campaign to educate consumers. 

The publicity and advertising campaigns were met 
by claims of dirty tactics, complaints to the Advertising 
Standards Council, threatened trade retaliation against 
Australian exports to Turkey and impromptu 
"discussions" with a member of the Australian Dried 
Fruits Corporation whilst he was visiting Turkey. Given 
the Corporation does not deal in dried tree fruits the 
ADFC member was in the unenviable position of 
knowing little about the campaign on which he was 
being questioned. 

The complaints to the Advertising Standards Council 
were successfully defended by the Industry as the 
claims made against imported Turkish apricots were 
readily substantiated. 

Following further investigations by the Department 
of Trade, the Industry's right to combat substandard 
imports that were undermining the product integrity of 
the Dried Fruits Industry in Australia was 
acknowledged. 

The Australian Dried Apricot Committee which was 
formed to unite the Industry in the fight against imports 
has achieved remarkable success on a limited budget. 

The public relations campaign capitalising on the 
failure of Turkish apricots to meet the basic quality 
standards complied with by the Australian industry 
received national media attention. Importers attempting 
to defend the indefensible assisted in gaining further 
exposure for the campaign. 

This publicity was supported by a national 
advertising programme focused on full page 
advertisements in popular household magazines such 
as Womans Day, New Idea etc. and large 
advertisements on buses and trams in capital cities. 

The impact of this campaign has been dramatic. 
The trend towards increasing levels of imports has 
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been halted and a slide in the actual tonnage imported 
achieved. The 22.6% decline in imports this year 
compared to last indicates that the united stand taken 
by the Industry backed by the commitment and 
financial support of its producers is a lesson in self 
help that other industries could perhaps do well to look 
at. In monetary terms the tonnage of Turkish apricots 
displaced from the Australian market this year 
compared to last is worth $2 million to the Australian 
Dried Tree Fruit Industry. 
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In the political and agri-political forums the ADFA 

has continued to argue the fair trade as opposed to 
the free trade philosophy. 

It has been of value to all horticulture, dairy and 
other import exposed industries that the ADFA has 
been able to popularise the fair trade arguments which 
are now finding an increasing supporter base. 

The ADFA has been fighting imports on behalf of 
the dried vine fruits and tree fruits industries for some 
years. A summary of the ADFA actions is as follows: 

1) Sought to maintain tariffs; 
2) Argued against Turkey receiving Developing 

Country status in relation to dried fruit and the 
accompanying 5% reduction in tariff payable; 

3) Sought greater inspection of imports by the 
Australian Quarantine Inspection Service on 
health grounds; 

4) Stimulated increase inspection and compliance 
of imports with Australian quality standards via 
the State Dried Fruits Boards; 

5) Achieved greater application of labelling and 
packaging regulations to imported fruit via the 
State Dried Fruits Boards; 

6) Successfully applied for countervailing duty ~nd 
dumping charges against Greece and the USA 
respectively; 

7) Monitored other G.A.T.T. provisions; 
8) Mounted public relations and advertising 

campaigns; 
9) Monitored imports for chemical residues; 

1 O) Provided spokespersons and displays at anti
import rallies in Adelaide, Melbourne and 
Canberra; 

11) Conducted discussions with representatives of 
producing nations exporting to Australia; 

12) Developed anti-import pricing and marketing 
policies. 
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DRIED FRUITS RESEARCH COUNCil 
INSPECTS RIVERlAND RESEARCH 

The Dried Fru»s Research Council visited the 
Riverland on December 11 and 12, 1990, to review 
research projects being undertaken by the South 
Australian Department of Agriculture. The visit also 
provided an opportunity for the Council to inspect the 
Research Facilities of the Loxton Research Centre. 

The Council also inspected various fruit properties 
and cutting and drying complexes to gain a better 
understanding of the farm management and past 
harvest challenges facing the dried tree fruit industry. 

The Council members visited industry packing 
facilities to view first hand improved storage and 
handling facilities and the development of new products 
utilising dried tree fruits. 

The visit organised by the Manager of the Loxton 
Research Station, Mr Stewart Wood and Dried Fruits 
Research Council member, Mr. Colin Roy provided 
valuable insights into both current research projects 
and future research directions. 

The ADFA is currently investigating the alternatives 
open to the Dried Fruits Industry's research effort 
following the Federal Government's corporatisation of 
Rural Industry Research and Development. 

The two alternatives of greatest interest to the 
ADFA are entering under the umbrella of either the 
Rural Industries Research & Development Corporation 
or the Horticultural Research & Development 
Corporation. 

It is expected that the Dried Fruits Research 
Council will continue to be an autonomous body 
looking after the research interests of dried fruit 
growers under whichever Corporation is chosen. 

The timetable for corporatising the Dried Fruits 
Research Council is July 1, 1991. 

The budget meeting of the Dried Fruits Research 
Council will be held on April 15 and 16, 1991, to 
consider grant applications for the 1991/92 financial 
year. 

The Dried Fruits Research Council inspects Mr. Colin Roy's tree fruit cutting operation at Renmark. 
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GET RESULTS WITH RACK DEHYDRATION 

By H.L. Weste, 
Horticultural Industry Consultant 

The need tor artificial dehydration has become 
more apparent during the last ten years for the larger 
operator, mainly due to: 

Adverse seasons of poor drying. 
. High labour and material costs of ground drying. 
. Expensive Shed charges tor Pool Fruit. 

As. an added bonus - Dehydration allows tor greater 
flexibility and cost ellective management practices, as 
well as a method of controlling moulds and pest 
infestations in a disaster year. 

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

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

Listed are the main tasks and aims for successful 
dehydration and a Temperature/Time guide for V.D.F: 
of various moisture content. 

Rack Filling and Spreading - Load fruit evenly, one 
bunch thickness. Overloading creates heat distribution 
problems, uneven drying and can result in penalties 
and lower fruit grades. 

Fruit Assessment - Get a representative sample of 
the fruit to be dried. Test by feel to indicate the 
moisture content and the time required to dry. 

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

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

Position Dueling Place dueling behind curtain on 
windward side full length of rack. Have outlets facing 
inwards and upwards. Connect to unit. 

Lighting Up Procedure Adhere strictly to manual 
and allow period for pre-heating. Watch temperatures 
closely to prevent uneven heat distribution and 
excessive temperatures developing. Raise curtain 
opposite duct for removal of moisture laden air. 

Dehydration allows lor greater flexibility and cost effective management practices. 
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DEHYDRATION OPERATING TIME GUIDE The Burner can either be shut down and fruit left to 

Fruit Type Percent Excess Moisture 

Finish off 21/2- 5% 
green tinge. 

Pool 2 8- 10% 

Pool 3 15- 20% 

Salvage +20-25% 

Operating at 60°C. 

2 - 4 hours 

6 - 10 hours 

12- 16 hours 

20 - 24 hours plus 

cool down overnight or the fan run for a few hours. 

Dismantle the Untt, dueling, curtains and shake rack. 
Box cool fruit in bins, cover and store, or deliver to 
packer. 

Finally Experience has shown that Dehydration 
requires skill and constant supervision to deal with the 
unforeseen in weather conditions. Good management 
practices with an eye for detail leads to a successful 
cost effective operation. 

Remember you are handling a "food product", be 
On completion of drying time take sample, cool fruit hygiene conscious and avoid personal risk by careless 

and test. practices. 

PORTASEAL 
FRUIT DEHYDRATOR 

The only proven L.P. gas fruit dehydrator designed and 
manufactured for the dried fruits ind 

With over 20 years experience in the design 
manufacture of fruit dehydrating equipment we are able 
to offer growers the best advice, the best equipment, 
and the best service. 
For L.P. gas automated dehydration call:-

B unonGA 

E nGinEERinG a SAlES 
SILVER CITY HIGHWAY, BURONGA, NSW. PHONE (050} 235 988 
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THE GRAPE HARVEST 
By Danny O'Rourke 

enjoy picking grapes and I have often 
wondered why fit looking young people give up or 
give in without giving the job a reasonable go. 
Maybe nobody told them how to do it, or to take it 
easy for the first few days till they get the feel of 
it. I wondered why somebody didn't tell them, and 
then realized that there was no one more qualified 
than me to do it. 

I picked grapes as a young man, had 20 years 
away from the district, and then discovered that I 
could still hold my own out in the block when I 
returned. 

I have had the ego boost of having my photo in 
the paper a couple of times over the years and I 
decided that it was time lor me to give something 
back. 

Here's to picking lor pleasure and profit. I wish 
you well and hope that you benefit from these lew 
pointers. 

This is the time of year when about 15,000 workers 
swarm into the Sunraysia district in the hope of making 
their fortune. Many go home very quickly in a different 
state of mind than when they arrived a few days 
earlier. 

This article is written with the purpose of setting out 
some tips that will cut the dream down to size, and 
then change what's left of the dream into reality. A 
good reality. 

The first thought I'd like to get across is that 
nothing worthwhile was ever gained without effort. 
This applies to picking grapes as much as any other 
field of endeavour. You'll get back what you put in. 

The temperature can get high. Newly used 
muscles will complain. BUT stick it out. The first few 
days are the worst. They are the breaking in days. 
Hang in there for these first few days and it will 
become a good experience with the possibility of 
making good money. 

In the field of picking, there is equality of the sexes. 
The break down of male to female pickers is roughly 
50150 and they are fairly evenly matched as far as 
tallies go. 

The first of the main crops is the currants. These 
are small red-black grapes and can be used by the 
picker to break himself into the action. The currant 
season doesn't last very long, maybe two weeks. 

Currants are picked by hand, both hands, for no 
knife is needed as the stems are fairly weak. Most 
currant vines are high enough to pick the grapes fairly 
easily from the standing position, but even here I 
would strongly suggest that you begin to learn to do a 
considerable amount of your picking on your knees. 
As I've said, this is a good breaking in period. If two 
people are picking together, which is the usual 
practice, then it is best to take turns to go down on 
your knees. The value of this will be obvious. When 
standing, you have to fight your way through the 
Page 10 

foliage to get to the fruit, but when you get below the 
vine the bunches are hanging clear and open and 
inviting. They almost beg to be plucked. It is almost 
like looking at money on the vine. Transfer the 
bunches to the buckets and you are transferring cash 
to wallet. 

The fruit is i into dip-tins, (metal buckets with 
holes in them), or black plastic tubs. These containers 
hold the same amount of grapes. Another square 
plastic tub, called a Bryce bucket, holds one quarter 
more and picking rates need to reflect this. The 
bucket should be kept directly in front of you at all 
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times so that alter awhile it becomes an automatic 
action, hand to bucket, hand to bucket. You need to 
be able to use both eyes to guide both hands to the 
fruit. This comes with practice, and you will be 
pleasantly surprised at just how quickly this happens. 

The price is set by the Growers League, (see 
table), and is the set contract rate. No one can pay 
less than this price without getting themselves into hot 
water. 

The buckets should be filled to water level but not 
built up. If overfull the grapes get crushed on the way 
to the rack. KEEP IN MIND that the picker and the 
grower may have a different view on just whatis a full 
bucket. At all times common sense should prevail. If 
you run into real trouble then get someone else to help 
make a decision. If these sorts of problems are sorted 
out amicably then the growers and the pickers get 
along a lot better and the job is not nearly so tedious. 

The person standing should pick his side and the 
high fruit across as far as possible. The other one 
gets the bulk underneath. At 7 4 cents a bucket tor 
currants it's like walking along the row and picking up 
cash. 

No block in the Sunraysia area is terribly tar from 
the mighty Murray river, and at the end of a good solid 
days work nothing is better than a dip and a splash to 
cool off. Nothing that is except a hot shower. 

The morning and afternoon tea breaks are 
opportunities to compare notes and wisecrack about 
how good or bad the crop is. Once again an amazing 
difference will be discovered between the outlook of 
the boss and the picker. The boss will say it's as 
good a crop as he's seen, while other experienced 
pickers will tell you that it's no where near as good as 
last year, or any other year tor that matter. 

Now about the twelfth of February we start into the 
main crop, the sultanas. These are clear skinned 
white/green grapes, and a lot bigger than the currants. 
The price paid to pick them is half that of the currants. 
The major difference in the picking is that most people 
will need to use a knife to cut the bunches off the 
vine. Picking knives must be kept sharp, and so 
when picking with a partner it is important that you 
take some care. Don't pick directly opposite each 
other, but one person stay about half a metre in front 
of the other. If your fingers are tough enough then 
don't bother with a knife. Bear in mind that some 
owners are not too happy with this practice and you 
will have to show them that you can pick as cleanly 
without a knife as the other pickers. By cleanly, I 
mean that there should not be too many leaves. in the 
bucket, and there should not be much fruit spilt on the 
ground. Now once again "there will be a big difference 
in what the grower sees as a lot of fruit on the ground 
and what the picker sees as a lot of fruit. The grower 
will see a few berries as, "a carpet of grapes", and 
keep in mind that he has spent 12 months in 
producing this crop. Every berry on the ground hurts 
him. 

Due to prevailing winds and seasonal conditions, 
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most blocks will have more foliage on one side of the 
row than . the other. If you are picking alone then it is 
best to work on the less dense side of the vine. If 
picking wiih a partner then take it in turns. One thing 
that mucks up this idea is the sun. In the afternoon it 
will often be more important to ge.t on the shady side 
of the vine. Once again your partner will have some 
say in this. 

Keep the buckets full and well under the row out of 
the way of the tractor and trailer. If picking into dip 
tins, then don't drag them along the ground as this 
gets a lot of dirt into the tin and you are helping to 
produce a food product. Keep the bucket in front of 
you at all times so that you don't need to look each 
time you are putting a bunch in. IT WILL SOON 
BECOME AUTOMATIC. 

In a normal year the opportunity is there to make 
good money. It needs a breaking-in time tor both new 
and experienced pickers, but alter this you can work as 
hard or as easy as you like. Either way you should 
get a good early start. A good tally before morning tea 
break gives you the morale boost to keep striving 
through the day. You will get the urge to beat the 
previous days tally each day and the time will fly. 

For picking on your knees buy a good pair of knee
pads. You can get them from most sport stores or you 
can sew a piece of foam rubber into the knee of your 
trousers. 

There are a number of other varieties of grapes 
grown in the district. Some are picked as table grapes 
others are picked for the winery. Some others are 
picked tor drying just like the bulk of the sultanas. 
Some of these are picked early in the season and 
others are very late in the season. Overall it allows for 
quite a long picking season. 

Sometimes due to special conditions, such as very 
careful handling of table grapes, or extremely poor crop 
due to rain or excess sun, the grower will pay on a 
wages basis. So much an hour. This is also set out 
by the Growers Conciliation and Labour League. 

If alter following all the tips in here, you still can't 
pick, then you'd best get a job on the cart. This is 
also covered by wages. Whether on the cart or 
picking, wear a hat and keep a good supply of sun 
screen lotion. 

A COUPLE OF NOTES FOR BLOCKIES 

Please have the block ready for the pickers. No 
weeds and especially no prickles. Good morning and 
afternoon tea is not a waste. ll's the oil that smooths 
the whole operation. 

If you haven't got pickers quarters, then how about 
putting in towards the fees of a caravan park. 

Keep drinking water on the cart and at the end of 
the row. 

Be careful to keep buckets uo to your pickers, and 
don't be afraid to actually tell the new chums how to 
pick and show them. A lot of them have never done it 
before. 
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SOME DEFINITIONS 

TALL:Y 
The number of buckets a picker gets for the day. 
DIP TIN 
Buckets with holes in them which allows the fruit to 
be dipped. 
TUBS 
Round or square plastic buckets - same size as dip 
tins. 
BRYCE BUCKETS 
Hold 1

/ 4 more than dip tins. 
GUN 
The picker who picks the most lor the day, week, 
etc. 

BERRIES 
Single berries that fall or are stripped from the 
bunch. 
ODD BERRIES 
The pickers view. 
CARPET OF BERRIES 
The owners view. 
BLOCKIE 
The boss, owner, grower. 
WORST thing that can happen to grower 
- Can't get pickers. 
WORST thing that can happen to picker 

Run out of buckets. 

T,HE VERY BEST OF LUCK TO BOTH GROWERS AND PICKERS 
* * * * * * * * 

GROWERS' CONCILIATION AND LABOUR LEAGUE 
OFFICIAL WAGE RATES 

For those growers who are respondents to, and covered by 
THE DRIED FRUITS ETC, INDUSTRY AWARD 

HARVEST SEASON 1991 - Effective from 27 July, 1990. 
NOTE Wage rates may change during the 1991 harvest period. 

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 apointed to supervise others) 

shall receive an additional amount over the weekly wage 
of his 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 

320.70 
320.70 
316.10 
281.10 

11.60 
12.50 
19.10 
25.30 

6. Juniors: Percentage of Adult 
Rate for the Classification 
upon which employed 

15 and under 16years 50 
16 and under 17 years 70 
17 and under 1 8 years SO 
18 and over Adult rate 

7. Casuals shall be paid at an hourly rate of 9.29 
8. The maximum amount which may be deduCted for full Board 

and Lodging during the harvest season per week is 56.22 
9. Employees are entitled to a weekly increment of $3.80 per 

completed year of continuous service with the same employer 
from 15 February, 1974, up to and including five years. The 
maximum increment is therefore $19.00 as from 15 February, 
1979. 

PIECEWORK PICKING (DIP TINS AND PICKING TUBS-SHRUB) 
(Contafners to be filled to water level) 

Carinas 
Sultanas Gordos Shiraz 

Buckets Currants Walthams Grenache Crouchen Palominos 
1 .74 .37 .49 .59 .42 

10 7.43 3.72 4.95 5.94 4.25 
50 37.t6 18.58 24.77 29.72 21.25 

100 74.32 37.16 49.54 59.44 42.50 
Loading - $1.85 per 100 containers extra. 

Doradillos 
.30 

2.97 
14.87 
29.74 

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

SA Flat Plastic Tub 
Bryce Plastic Bucket 
A.D.F.S. Containers: 

Banana Box 
Lug Box 

Orange 
Yellow 

Adjusted Rate 
for Sultanas -
100 Containers 

Increase% $ 
10 40.88 
25 46.45 

60 
100 
150 
160 

59.46 
74.32 
92.90 
96.62 

SUGGESTED WAGE RATES 
DRYING GREEN 
Adults 
Rack Shaking - Complete job (includes hessianing · 
up, shaking, pulling out, emptying on hessian long 
and raking out) tor 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 
Rack Dehydration (based on Portaseal Dehydrator 
supply all fuel) 
50 Yard Rack - per hour 
Erecting and dismantling curtains - per rack 
Minimum charge 
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$ 
per hour 9.29 

per tier 7.61 

per tier 3.17 

per tier 1.74 

.74 
3.58 

and grower to 

23.35 
46.70 

140.10 

75 Yard Rack - per hour 
Erecting and dismantling curtains - per rack 
Minimum charge 
HARVEST CONTRACT - SULTANAS/GORDOS 

$ 
23.35 
70.05 

186.80 

Any abnormal crop conditions or where some fruit picked for market, 
adjustment by arrangement, RATES FOR CURRANTS TO BE 
INCREASED BY 15% $/Tonne 
Full Job - picking to loading into swests on trucks: 

400 
436 

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

356 
392 

374 
410 
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DFRC/DARA SPIKED WEED WORKSHOP 
The Dried Fruits Research Council funded and assisted the Victorian Department of Agriculture and Rural 

Affairs to organise a workshop on the control of Emex, Tribulus and Cenchrus in vineyards held in Mildura on 13 
to 14 Augusf, 1990. 

The workshop was initiated by the Dried Fruits Research Council to document the available information on 
control of the weeds, and to ident1fy short and long term strategies for their control. 

Mr. Richard Johnstone deliverea the opening address which noted that the high quality and cleanliness of the 
Australiiin fruit m~st be maintained, and preferably improved through the application of new technology to keep our 
competitive edge m. world markets. . . . 

The workshop p1ggy-backed on the national weed conference held 1n Adelaide thereby enabling the workshop to 
attract many ~ey experts in this field. . 

The following article was prepared by Alison MacGregor for the workshop. A copy of the full proceed1ngs 
edited by Mr. Greg Buchanan is available from the Sunrays1a Horticultural Centre. 

THE POTENTIAl FOR CUlTURAl CONTROl OF TRIBULUS, 
CENCHRUS AND EMEX IN SUNRA YSIA VINEYARDS 

By Alison MacGregor, Industry Development Ollicer, 
Sunraysia Horticultural Centre 

Summary 
Control of Tribulus terrestris, Cenchrus 

longispinus and Emex australis in Sunraysia 
vineyards can be achieved by integrating a range 
of management practices. The emphasis in 
management In the short term should be on the 
use of regular cultivation or post-emergent 
herbicide · in the inter-rows and use of pre
emergent herbicides under the vines. Drying 
green management requires regular use of a 
prickle roller, with either autumn and spring 
application of pre-emergent herbicides, regular 
spot spraying of post-emergent herbicides or 
rigorous removal of weeds with a shovel. 

In the longer term the strategy for Tribulus, 
Cenchrus and Emex control must be compatible 
with the move towards more sustainable 
production and corresponding changes in soil 
management. 

Longer term spiny weed management, inter-row 
and undervines, will depend on increased adoption 
of sprinkler irrigation, use of mulches and spot 
spraying with post-emergent herbicides. Vigilance 
and regular spot spraying or removal of weeds 
with a shovel will enable growers to maintain 
grassed drying greens free of spiny weeds in the 
long term. 

Introduction 
Weed control in Sunraysia vineyards is an integral 

part of a management system dominated by the need 
to irrigate in summer. Other key vineyard operations 
are frost control in spring and harvest in late summer. 
This paper discusses various vineyard management 
practices and how they can contribute to the 
development of short-term and long-term strategies for 
control of Emex australis, Tribulus terrestris and 
Cenchrus longispinus. Paramount to the development 
of strategies for short and long-term weed control is 
the need for flexibility so that programs are feasible 
within the management constraints of individual 
growers. 
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Benefits and limitations of cultural practices for 
control of Emex australia, Tribulus terrestris and 
Cenchrus longispinus 

Inter-row cultivation 
The inter-row is a strip, usually two metres wide, 

between vine rows. On heavy soils, summer cultivation 
of the inter-row with a rotary hoe, cultivator, disc 
plough or blade plough improves soil friability and 
therefore penetration of irrigation water into the soil. 

On sandy soils, clean furrows down the length of an 
inter-row assist rapid flow of water to the end of the 
row. On both soil types cultivation assists water 
distribution. In late August, inter-rows are cultivated to 
incorporate the cover crop or weed growth into the soil 
and so reduce the risk of frosts during bud burst in 
September. 

From the time of Tribulus and Cenchrus emergence 
in October/November until late summer, about 80% of 
dried fruit growers cultivate the inter-rows prior to 
irrigating. Although some growers cultivate only before 
every second or third irrigation, most inter-rows would 
be cultivated every three or four weeks. These 
cultivations also serve to kill Tribulus and Cenchrus 
before any seed matures on the plants. Thus, few 
growers would consider Tribulus and Cenchrus to be 
'problem weeds' in the inter-rows. 

Emex weed seedlings are easily killed by cultivation. 
However in the months when Emex is most actively 
germinating, between April and August, inter-row areas 
are not usually cultivated. Cultivation can only be 
successfully used to control Emex in the inter-row area 
if it is done monthly or followed up with monthly post
emergent sprays, because Emex plants can produce 
viable seed within 5 weeks of germination. 

There are four major problems associated With the 
use of cultivation as a method of controlling Emex or 
Tribulus: 

(i) Frequent summer cultivations will replenish a 
seed bed from the store of non-germinating, 
deeply buried seeds. 
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(ii) Further germination of Emex and Tribulus is 
stimulated by cultivation. April cultivation to 
incorporate fertilizers and sow a cover crop, or 
incorporation of winter growth in August for frost 
control, will stimulate Emex and Tribulus 
respectively, causing a wave of Emex plants to 
germinate in April/May and a wave of Tribulus 
in October/November. If growers anticipate this 
and control the early wave of germinating 
seedlings, they can eliminate a great proportion 
of the season's seed store. 

(iii) The edge of the cultivated inter-row strip may 
become a hazard area, hosting weeds which 
survive subsequent cultivations and produce 
mature seeds. Plants surviving on the edge of 
the inter-row are contributing to the undervine 
seed-bank and to the risk of spiny weed seed 
contamination of fruit during harvest. 

(iv) There are high costs associated wtth the use of 
cultivation alone to control Emex or summer 
spiny weeds. The seasons for germination 
overlap, and year-round cultivation would be 
required of any grower determined to rid the 
vineyard of the weeds. 

Undervine cultivation 
There is a metre wide bank under the row of vines 

in most vineyards in Sunraysia. In many vineyards, 
the undervine bank is destroyed with a sillyplough in 
spring or autumn to remove undervine weed growth 
from the preceding season. A new clean bank is then 
formed. 

Undervine cultivation has benefits to growers who 
are resurrecting a failed herbicide bank or who are 
preparing their first clean bank for residual herbicide 
application. Knifing weed growth during the winter or 
summer months is useful to reduce the density of 
hard-to-kill weeds to levels which can then be 
controlled by herbicides. However, undervine 
cultivation is only a short-term remedial treatment as it 
can cause extensive root damage to vines. It has 
limited application in a program to be recommended to 
growers for control of spiny weeds. 

Cultivation of the drying green 
Cultivation would only be recommended for a drying 

green when the following situation exists: the growth 
of annual weeds such as Emex, Tribulus and 
Cenchrus is so dense that application of high rates of 
pre-emergent herbicides is the most cost effective and 
sure way of reducing the next seasons infestation, and 
adequate preparation of the green area for pre
emergent herbicides cannot be achieved by slashing or 
spraying post-emergent herbicides. 

A drying green should be cultivated only in autumn, 
and the soil rolled down well and allowed to 
consolidate for a number of months before traffic 
passes over it. Cultivation must be followed up by 
application of pre-emergent herbicide to the drying 
area. 
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Post-emergent 'knockdown' herbicides 
Post-emergent herbicides are used to control 

Tribu/us, Cenchrus and Emex inter-row, undervines 
and on drying greens. Most commonly used are the 
non-selective glyphosate and paraquat. Other post
emergent herbicides registered for use in vines are 
oxyfluorten, fluazifop, amitrol, diquat, 2,2-DPA and 
glufosinate-ammonium. 

Strategic application of post-emergent herbicides as 
part of a total control program for spiny weeds is 
under-utilized by growers in Sunraysia. Post-emergent 
herbicides are usually applied much too late in the 
season for successful, cost effective control. 

Total weed control using post-emergent herbicides 
is limited significantly by the costs, in chemical, fuel 
and time, of applying post-emergent herbicide every 
five weeks and by the risk of causing herbicide 
damage to the vine canopy in summer. 

There are, however, direct benefits from the use of 
post-emergent herbicides as an alternative to 
cultivation: 

(i) Zero cultivation is made possible by use of 
herbicides, stopping the replenishment of surface 
germinating seeds from deeper soil. 

(ii) Fuel and machinery costs are reduced. 
(iii) Vine roots are saved from the destructive action 

of a knife plough. 
(iv) Weeds on drying greens are very easily 

managed. 
A potential benefit, recognized by very few growers, 

is that post-emergent herbicides can be used inter-row 
to 'mow' or stunt cover crop growth and to spray-top a 
cover crop. This enables growers to use cover crop 
competition in summer as a means of inhibiting further 
weed growth while minimizing moisture and nutrient 
competition to the vines. 

Post-emergent herbicides will be included in the 
industry's long term spiny weed management program. 
The range of herbicides suitable to apply over cover 
crops, whether currently registered in vines or not, 
should be investigated with regard to timing. of spray 
application and chemical rates for top spraying cover 
crops. 

Pre-emergent 'residual' herbicides 
An increasing proportion of growers are applying 

pre-emergent herbicides to undervine banks in autumn 
and spring. The most commonly applied pre
ernergents are simazine, oryzalin and diuron. Other 
pre-emergent herbicides registered for use in vines are 
oxyfluorfen, trifluralin, napropamide and norflurazon. 

Use of pre-emergent herbicide under vine is often 
limited to those grower who can incorporate the 
herbicide with sprinkler irrigation. Furrow irrigators 
have difficulty gelling good incorporation of pre
emergent herbicides into the undervine soil, and so 
wider adoption of these herbicides has been slow. 

Inter-rows are not treated with pre-emergent 
herbicides in summer and rarely winter. During 
summer, vehicle traffic and the volume of water 
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passing down inter-rows make the use of pre-emergent 
herbicides in the inter-row inappropriate. The barriers 
to using pre-emergent herbicides in the inter-rows 
during winter could be cost, small perceived gain, the 
widely held view that cover crops in winter are 
advantageous and a lack of district experience applying 
pre-emergent herbicides over a germinated cover crop. 

Although pre-emergent herbicides can be used 
successfully to control spiny weeds on drying greens, 
difficulties exist for growers trying to establish grass on 
a bare or weedy green. Such growers must carefully 
time the use of both pre- and post\emergent herbicides 
around the sowing , of the grass, and use herbicides 
selective against broadleaf weeds. 

The potential to use either pre- or post-emergent 
herbicides as part of a 'Best Option Strategy' for spiny 
weed seed control in Sunraysia vineyards is limited by 
the following points: 

(i) Furrow irrigators have difficulty getting good 
incorporation of undervine herbicides reducing 
the cost effectiveness of pre-emergent 
herbicides. 

(ii) A loss of organic matter in a total herbicide 
vineyard will lead eventually to poor soil 
structure, loss of soil nutrient retention capacity 
and greater leaching of pre-emergent chemicals 
into the water table, where they are wasted and 
may be hazardous over time. 

(iii) Sandy alkaline soils in the district are 
associated with a high risk of vine uptake of 
simazine and other herbicides. 

(iv) Extension staff in the Department of Agriculture 
and Rural Affairs (DARA) may not give off-label 
recommendation for chemical use. In the short 
term at least the range of herbicides DARA staff 
may recommend for over-spraying cover crops 
is limited. 

(v) Weed resistance continues to evolve and so we 
must not increase our reliance on herbicides. 

(vi) Many growers accept the false economies of 
belated weed control, suggesting that they place 
small importance on the concept of total weed 
management and are ill informed regarding 
weed biology and herbicide action. 

Irrigation 
Furrow irrigation is used in 80% of Sunraysia dried 

fruit producing vineyards. The remaining growers use 
sprinklers (19%) and drip irrigation (<1%). All growers 
within the Mildura, Red Cliffs, Robinvale and Merbein 
irrigation districts must order water from the Rural 
Water Commission or from the First Mildura Irrigation 
Trust and most order it every 10 to 21 days, 
depending on the season. Water costs growers $37-
$47 per megalitre but it is likely that this price will 
increase in the near future, making efficient irrigation a 
greater priority to growers than it currently is. 

Irrigation places constraints on the potential to 
control Cenchrus and Tribulus in Sunraysia. The use 
of strategically timed post-emergent herbicide 
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treatments for summer growing weeds, as practised in 
many crops, is limited because of continuous Tribulus 
and· Cenchrus germination through summer in the bare, 
moist inter-rows under furrow and sprinkler irrigation. 

A final (post-harvest) irrigation in March encourages 
early germination of a large proportion ot the year's 
germinating seed reservoir of Emex. This can be 
turned to advantage; if emergence of an early wave of 
Emex can be encouraged, and the seedlings killed 
without further disturbance to the soil, the proportion of 
Emex which will germinate throughout the rest of the 
season will be reduced. 

Sprinkler and drip irrigation systems have some 
advantages over furrow irrigation for achieving control 
of spiny weeds. 

(i) Under drip and sprinkler irrigation systems there 
is no need for inter-row cultivation during 
summer. This helps reduce the emergence of 
Emex and Tribulus and enables cover-crops to 
be left to mulch in summer, providing 
competition to Tribulus. 

(ii) Sprinkler irrigation provides moisture necessary 
for incorporation of residual herbicides on 
undervine banks. For furrow or drip irrigators, 
getting adequate rain for incorporation is difficult. 

(iii) Under drip irrigation, it is easy to manage a dry 
summer mulch from a winter active perennial 
cover crop. Under sprinkler or furrow irrigation, 
a cover crop is provided with moisture and may 
need to be spray-topped or mown to prevent 
summer growth. 

Cover crops and mulches 
With good cultural management, mulches and cover 

crops can play a significant role in suppressing weed 
growth in Sunraysia vineyards. Self sowing, winter 
active, mulching crops should not be very difficult to 
incorporate into local vineyard practice if 
slashing/mulching is accepted as an alternative to 
cultivation for frost control. 
Emex, Cenchrus and particularly Tribulus are sensitive 
to competition with other species and can be 
suppressed by mulch. Weed suppression using one 
bale of straw mulch per panel has been demonstrated 
in vineyards in Sunraysia, although at a cost of about 
$800 per hectare, buying straw is not a viable option 
for growers. Any strategy developed to assist growers 
to eliminate spiny weed seeds from their vineyards 
must include increased used of mulches and cover 
crops, to improve soil structure, moisture retention and 
soil permeability and so reduce saline accessions into 
ground water. 

Salinity and environmental degradation are two 
great challenges facing dried fruit growers. But 
growers do not modify their management to reduce the 
amount of salt, fertilizers or chemicals entering the 
Murray River from their irrigation drainage because 
environmental considerations do not yet provide costly 
or visible constraints on management. Community 
action to reduce salt inputs into the river, however, will 
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soon greatly influence vineyard management. Inherent 
in this will be increased use of cover crops. 

Trials are being conducted by the NSW Department 
of Agriculture and Fisheries, Dareton to investigate 
cover crop self regeneration and soil improvements 
resulting from seven clover and medic species sown in 
April 1989 and developed as a permanent sward in 
vine inter-rows. After 18 months, the crops have 
demonstrated good weed suppression, survived over
spraying with post-emergent herbicide (Tribunil) and 
withstood up to three mulchings. The last mulching in 
October, led to total haying-off of the stand. During 
summer the mulch helped conserve moisture and 
reduced weed growth to a level that could be well 
controlled by one spot spraying of glyphosate and one 
late-summer spot spraying of paraquat. Buy July 
1990, excellent regeneration of some of the trialled 
species was observed. 

Management of these crops involved little more than 
the standard management of winter cover crops in this 
district, although extra irrigations were applied to the 
legume stands, to allow them to grow to their full 
potential. 

Trellising 
Vines are typically trained onto a 90 or 120 em high 

single wire or T trellis. Use of rootstocks, and more 
recently mechanization, has led to taller trellising. 
Higher trellising reduces the risk of frost damage to 
buds in Spring and so may remove the need to 
cultivate inter-rows in August. Reduced cultivation 
corresponds to lower germination rates of Emex and 
Tribulus, and allows for establishment of a permanent, 
competitive cover crop. 

Trellis design determines the ease with which a 
grower can apply touch up applications of pre
emergent herbicides or use regular post-emergent 
sprays under the vines during summer. Although the 
canopy may still hang to the ground from a high trellis, 
'topping' of cane ends to facilitate application of 
undervine herbicides is relatively easier than under a 
low trellis. The flexibility to apply herbicides when 
necessary will be a great advantage to growers 
working towards total spiny weed control. 

Mechanical harvesting 
About ten percent of Sunraysia's dried vine fruit is 

harvested mechanically. Mechanical harvesting will 
contribute favourably to a long term spiny weed control 
strategy. It removes the opportunity to retrieve fruit 
dropped onto the ground, so removing one source of 
contamination. Mechanical harvesting also removes 
the risk that the buckets used for hand harvesting will 
collect spiny seeds, either while being scraped along 
the ground (perforated dip tins) or by being punctured 
underneath and later stacked on top of full buckets 
(plastic Bryce buckets). 

Mechanical harvesting is often associated with taller 
trellis designs. Growers with tall trellises can consider 
the preferred long term non-cultivation approach to 
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Emex and Tribulus control without risking frost damage 
to buds. 

Mechanization alone will not enable growers to 
produce weed seed free fruit, because it does not 
remove the need to finish-dry fruit on ground sheets, 
which is another probable source of contamination. 
Artificially drying fruit in a dehydrator instead of finish
drying on ground sheets produces a product slightly 
different to the popular golden sultana, so finish-drying 
is likely to continue. 

There are barriers to adoption of harvesting and 
pruning mechanization, including the cost associated 
with conversion to a suitable trellis design, 
management of vine vigour, difficulties of drying fruit 
and a perception that mechanization produces lower 
fruit quality. 

Prickle roller 
The Victorian Dried Fruits Board lends growers a 

'prickle roller' that greatly aids removal of spiny seeds 
from drying greens. The two metre wide, carpet 
covered roller is towed across a drying green and the 
carpet cover collects surface lying prickles. 

The benefits of the roller are measurable by the 
number of surface-lying spiny seeds it can collect in a 
single pass across the drying green area. The prickle 
roller is limited to collecting seed off even ground, and 
therefore cannot be used in vine rows. There has 
been some thought given to developing a flexible, 
water filled, foam padded cylinder mounted to the front 
of a 4 wheeled motor bike for collecting seeds from 
between and under the vines. 

While passes with a prickle roller should be a 
regular activity on the drying greens of all dried fruit 
growers, its use without vigilance and follow-up spot 
spraying or shovel work will not guarantee a weed 
seed free drying green. 

Vehicles in vineyards 
Vehicle movement between and within vineyards 

contributes to the spread of spiny weed seeds. 
Restrictions on foreign vehicle access to vineyards 
must be encouraged. 

Integration of cultural practices for development of 
short and long term weed control strategy options 

Short-term Tribulus and Cenchrus control 

The following options would assist Sunraysia vine 
growers gain effective short-term Tribulus and 
Cenchrus control: 
Inter-row: 

cultivate every four weeks from November to March 
or 
apply residual herbicides in late October to sprinkler 
or drip irrigated vineyards or 
apply post emergent herbicide every four weeks 
from late November to March. 
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Undervine: 
sillyplough in August and follow-up with a pre
emergent herbicide application in 
September/October or 
apply pre-emergent herbicides to existing undervine 
banks in September/October or 
spot spray post-emergent herbicides every four 
weeks through summer using a shielded sprayer or 
develop an undeNine mulch, with occasional spot 
spraying of escaped weeds. 

Drying Green: 
apply pre-emergent herbicide in October to bare 
ground or spray over a couch sward or 
spot spray post-emergent herbicides regularly at 
rates not damaging to couch 
use vigilance and a shovel 
use the prickle roller regularly. 

Longer-term Tribulus and Cenchrus control 

A longer-term program for control of summer spiny 
weeds however should include: 
Inter-row: 

sprinkler irrigation 
tall trellis 
shielded spot spraying of post-emergent herbicides 
either a deep mulch remaining from a winter grown 
cover crop or a chemically hayed or slashed winter 
active perennial cover crop. 

Undervine: 
sprinkler irrigation. 
tall trellis 
use pre-emergent herbicides in the mid term. 
use mulches in the long term. 
use vigilance, and shielded spot spraying when 
necessary. 

Drying Green: 
couch sward top-sprayed with post-emergent 
herbicides if necessary. 
use vigilance and a shovel. 

Short-term Emex control 

A program for effective short-term Emex control 
could have the following options: 
Inter-row: 

cultivate every four weeks from April to November 
or 
apply post-emergent herbicide every four weeks or 
apply pre-emergent herbicide in April. 

Undervine: 
knife plough every four weeks or 
sillyplough in March/April and apply pre-emergent 
herbicide or 
apply pre-emergent herbicide to prepared bank. 

Drying Green: 
cultivate area to clear weed growth, roll flat, prickle 
roll and apply residual herbicide (once only, worst 
case situation only) or 
apply post-emergent herbicides every four weeks or 
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apply pre-emergent herbicide in April or 
spot spray regularly over couch sward. 
use vigilance and a shovel. 

Longer-term Emex control 

A longer-term program for control of Emex however 
should include: 
Inter-row: 

establish competitive perennial winter active cover 
crop and top spray it with post-emergent herbicide 
within four weeks of any flush of weed germination 
through the crop. 

Undervine: 
sprinkler irrigation 
apply pre-emergent herbicides in the mid term or 
throw on mulch from inter-row crops. 
use vigilance and if necessary spot spray herbicide 
over mulch. 

Drying Greens: 
use a shovel and vigilance. 
spot spray post-emergent herbicides during months 
of couch dormancy. 

Conclusion 
The dried fruit industry would like to be able to 

provide its growers with recommendations for producing 
grapes that will be free of spiny weed seeds. It should 
not be difficult to develop a range of practical recipes 
for successful, short term weed control. But the long 
term aim must be to use cultural practices which are 
not in conflict with a move towards more sustainable 
production and the considerable changes to vineyard 
management which may occur with this move. 

Cultivation contributes to the continued germination 
of Emex and Tribulus, so there is a need to 
concentrate on removing inter-row cultivation. 

Use of herbicides provides many advantages for 
growers, however the use of post-emergent rather than 
pre-emergent herbicides is preferred in the long term. 

Salinity and land degradation issues will raise the 
importance of and change attitudes to inter-row soil 
management. In the future there will be greater 
interest in the use of permanent crops or mulches 
inter-row, although such crops must not have high 
water needs in summer. 

To include cover crops into a long term weed 
control strategy that guarantees spiny weed free 
vineyards more knowledge is required of competition 
and mulching effects on Emex, Tribulus and Cenchrus. 
There is a need for further investigation into 
competition or inhibition of these weeds by potential 
perennial or annual cover crop species. 

Sprinkler irrigation, tall trellising, permanent inter-row 
cover, undervine mulching, nil cultivation and strategic 
timing of knock-down herbicides are favourable to 
improved weed management. 

Other presentations made at the workshop dealt 
with biological control, potential of controlled release 
herbicides, chemical control of Emex in W.A. and 
grower attitudes to weed control. 
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ENJOYING THE OUTDOORS! 
Prepared By ADFA Food Advisory Services Department 

The weather is ideal for dining outdoors. Take the pressure off the cook and the hat out of the kitchen. 
Enjoy relaxing outdoors with some of the following barbecue ideas that are not only easy to prepare but 
also bound to please family and friends 

PEACHY BARBECUED 
CHICKEN 

~12 cup dried peaches 
/3 cup seeded raisins 
~12 cup pineapple juice 
14 cup tomato sauce 
'f. cup taco sauce 

1 tablespoon thick soy sauce 
750g chicken pieces 

In a saucepan combine the dried 
peaches, seeded raisins, pineapple 
juice, tomato, taco and soy sauces. 

Bring to the boil then simmer for 
6 minutes. (Alternately place in a 
microwave-safe bowl and cook on 
100% power for 3 minutes). 

Allow to cool slightly before 
combining all ingredients in a good 
processor or blender. 

Pour marinade over chicken 
turning pieces to coat thoroughly. 

Cover and marinade in the 
refrigerator for at least 2 hours. 

Barbecue,' basting with extra 
marinade during cooking. 

CITRUS 
LAMB CHOPS 

~/3 cup orange marmalade 
12 cup seeded raisins, finely 

chopped 
';, cup orange juice 

1 tablespoon prepared mustard 
2 teaspoons lemon juice 
1 teaspoon worcestershire 

sauce 
4 forequarter lamb chops 

In a saucepan combine the 
marmalade, raisins, orange juice, 
mustard, lemon juice and 
worcestershire sauce. 

Stir together over a medium heat 
until marmalade melts. (Alternately 
place in a microwave-safe bowl and 
cook on 100% power for 1 minute). 

Pour over lamb chops, basting 
with marinade during cooking. Any 
lett-over marinade may be 
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separately heated and served to 
accompany the chops. 

GLAZED 
PORK SPARERIBS 

:/2 cup dried apricots 
14 cup fresh orange juice 
2 onions, chopped 
2 teaspoons ground ginger 
1 tablespoon honey 

SOOg lean pork spareribs 

Place the dried apricots and 
orange juice in a saucepan and 
simmer for 1 0 minutes or until 
apricots are softened. (Alternately 
place in a microwave-safe bowl and 
cook on 1 00% power tor 5 
minutes). 

Allow to cool slightly then puree 
in a food processor or blender. 

Stir through the onions, ginger 
and honey. 

Pour over the pork spareribs and 
allow to marinate tor at least 2 
hours. 

Barbecue, basting with any extra 
marinade during cooking. (Turn 
occasionally to ensure marinade 
does not burn on spareribs). 

FRUIT GLAZED 
LAMB CHOPS 

1
/ cup sultanas 

1 2 
12 cup dried apricots, chopped 

3/ 4 cup unsweetened pineapple 
juice 

1 clove garlic, crushed 
1
/ cup olive oil 

1 4 
14 teaspoon ground chilli 
2 teaspoons finely chopped 

fresh mint or ';, teaspoon 
dried mint 

6 lamb chump chops 

In a saucepan combine the 
sultanas, dried apricots and 
pineapple juice. 

Bring to the boil and simmer for 6 
minutes. 

(Alternately place in a microwave
safe bowl and cook on 1 00% for 3 
minutes). 

Allow to cool slightly before 
combining in a food processor or 
blender with the garlic, olive oil, 
ground chilli and mint. 

Pour over lamb chops, cover and 
refrigerate for at least 2 hours. 

Barbecue, basting with extra 
marinade during cooking. 
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CORN BURGERS 

sausage mince 500g 
11 

2 medium red pepper, finely 
chopped 

1 small onion, finely chopped 
11 cup corn kernels 
32 
14 cup day-old breadcrurnbs 
'!, cup sultanas 

1 tablespoon worcestershire 
sauce 

1 tablespoon fruit chutney 
2 tablespoons barbecue sauce 

In a large bowl combine all 
ingredients well. Using hands form 
approximately 2 tablespoons of the 
mixture into burgers. 

Barbecue burgers, pressing down 
gently. Delicious accompanied by 
additional barbecue sauce or fruit 
chutney. 

MUSHROOM AND 
PASTA SALAD 

30g butter 
250g mushrooms, thinly sliced 

3 spring onions, sliced 
1 cup spiral pasta, cooked 
1 medium red pepper, sliced 

and blanched 
2 sticks celery, sliced 

250g ham, chopped 
1 cup sultanas 

';, cup mayonnaise 
freshly ground black pepper 

Melt butter and lightly fry the 
mushrooms for 3 minutes. 

Add spring onions to pan and 
cook for a further minute; set aside 
to cool. 

Mix pasta, pepper, celery, ham 
and sultanas. 

Stir through the mayonnaise, 
pepper and mushrooms; toss well. 
Chill until serving time. 

3 

1 

11 
1 2 
12 

11 
2 
2 

ORANGE RAISIN 
SALAD 

oranges, peeled 
segmented 
small salad onion, 
chopped 
cucumber, diced 
cup pecan nut halves 

and 

finely 

cup seeded raisins, halved 
tablespoons fresh orange 
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juice 
'f. teaspoon ground ginger 
6-8 lettuce leaves 

parsley to garnish 

Toss orange segments, onion, 
cucumber, pecans and seeded 
raisins together in a small bowl. 

Combine orange juice and ginger, 
pour over salad, tossing to 
combine. 

Line a rnediurn salad dish with 
lettuce leaves and decorate with a 
sprig of parsley. 

BROWN RICE AND 
LENTIL SALAD 

1 \ cups brown rice 
1 x 465g can red kidney beans, 

rinsed and drained 
\ cup sliced spring onion 

1 medium red pepper, finely 
chopped 

1 cup seeded raisins 
1 tablespoon toasted sesame 

seeds 
2 tablespoons finely chopped 

fresh parsley 
2 tablespoons tahini 
2 tablespoons prepared french 

dressing 
freshly ground pepper, to taste 

Cook brown rice until tender, 
rinse and drain well. 
· Place in ·a large serving bowl with 

the beans, sprihg onion, red 

pepper, seeded ra1s1ns, sesame 
seeds and parsley. 

Combine tahini, french dressing 
and pepper and toss through the 
salad. Adjust seasonings to taste. 

Cover and chill at least two 
hours before serving. 

CRISPY FRUIT AND 
CHEESE SALAD 

3 sticks celery, cut into short 
lengths 

'!, cup finely chopped spring 
onions 

1 red apple, cored and cut into 
thin wedges 

2 firm ripe pears,. cored and 
cut into thin wedges 

1 
'I 2 

125g 

cup sultanas 
head lettuce, shredded 
edam cheese, sliced then cut 
into srnall cubes 

1 I 4 cup thinly sliced green 
pepper 

1 teaspoon finely chopped 
fresh mint 

113 cup prepared french mustard 
1 tablespoon mayonnaise 

Combine all ingredients except 
dressing and mayonnaise in a 
bowl. 

Mix together the french dressing 
and mayonnaise. 

Pour the dressing over the salad 
and lightly toss together. 

Chill until serving tirne. 
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KEEP OUT OF THE REACH OF CHILDREN 

Wil~~J1~£JJ 
~1J®lll~~ 

Fruit Drying Oil 
Emulsifiable Concentrate 

ACTIVE CONSTITUTENTS: 

712 g/1 ETHYL ESTERS OF C14/C20 MIXED FATIY ACIDS 

62 g/1 POTASSIUM SALT OF CASTOR OIL FATTY ACIDS 

Use to Assist in the Drying of Vine Fruits 
AS SHOWN IN DIRECTIONS FOR USE 

DISTRIBUTED BY: 

MANUFACTURED BY: Net Contents VINELEAF STORES 

HENKEL AUSTRALIA PTY. LIMITED 

83 MAFFRA STREET, 

BROADMEADOWS, 3047, VICTORIA 
20 Litres 

HEAD OFFICE: Fifteenth Street, 

lrymple, Victoria, 3498. 

Phone: (050) 24 5704. 

VINELEAF STORES 
IRYMPLE MERBEIN MERBEIN RED CLIFFS 
15th Street, Commercial Street, Main Avenue, Laurel Avenue, 

lrymple. Merbein. Merbein. Red Cliffs. 
24 5704. 25 2304. 25 2402. 24 2102. 

MILDURA COOMEALLA ROBINVALE 
Etiwanda Avenue, Silver City H/way, Moore Street, 

111111H~Snll 

Ollld 3DIIlSOd .. 

''liD~· 

Mildura. Coomealla. Robinvale. 
23 0017. 27 4606. 26 3904. 
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