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FROM THE CHAIRMAN 
FELLOW GROWERS 

Australia has long been· internationally respected as a producer of high 
quality dried sultanas. 

This reputation is the product of our Industry's long term commitment to 
funding research, and its disciplined approach to quality control and 
marketing. The ability to produce to higher standards than our competitors 
has earned us a share of the highest return markets. 

However, the competition for this sector of the market is intensifying 
rapidly. We will need to achieve a higher level of performance to meet the 
new standards of purchasing nations and those imposed by quality 
conscious buyers if we are to continue to retain our markets and justify 
premium prices. 

This is the strong message I received late last year when visiting 
important European markets as part of the Australian Dried Fruits Board 
delegation to the International Sultana Conference. 

Europe is trialling new standards for dried fruits and individual countries 
are increasingly concerned about residues and contaminants in food. 

New legislation is forcing food suppliers to monitor and analyse 
commodities purchased for re-sale to retailers and manufacturers. 

This is no longer confined to a visual inspection. Well equipped 
laboratories are used to determine who will supply the major players in 
food distribution in the future, and who will bear the cost of claims against 
product failure. 

Our competitors recognise this new challenge, and as a consequence 
an increasing portion of world production is being produced to a higher 
standard. 

This is especially the case in respect of foreign matter in fruit. 
"Foreign" being any material (including cap stems and grape stalks) 

other than dried fruits, 
The methods employed to prepare the final pack in competing countries 

are a combination of saturation low cost hand picking, multiple washing, 
and sophisticated new detection and rejection equipment under trial in 
packing sheds, 

The word "Quality" clearly means different things to different people. 
We understand it to acknowledge the superior qualities of the grapes 

we produce. Bold, fleshy, sweet berries where uniform colour and 
cleanliness are important. 

For a manufacturer using dried fruits as an ingredient, freedom from 
foreign matter, clean, non clumping berries of uniform size may be the 
most important aspects of quality. 

Upgrading our final product demands superior efforts and equipment 
through every part of the production chain. 

The Packing House is the final industry control over the products we 
offer for sale, and much can be done to improve out-turn at this point. 

But clearly, short cuts and bad practices on the farm create some 
deficiencies in our products that cannot be corrected by later treatment. 

This season, new assessments of fruit quality will be made at delivery 
and the Industry will employ later bin tipping and detailed assessment of a 
portion of every grower's production. 

There will be a substantial difference in our payments between high 
quality and defective fruits when grade differentials, premiums and penalties 
are accounted for. 

The financial stimulus to achieve high standards is in place. 
Measures are in train to tighten the standards for all packed fruit in our 

ongoing efforts to maximise the value of our production. 
This edition of the Dried Fruits News carries important information to 

assist every grower to improve on past achievements. 
I commend this information to you and wish you a safe harvest. 

Henry Tankard 
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EXPORT REPORT 
QUALITY 

I have now had six months experience in the Dried 
Vine Fruits Industry. During this time I have had the 
opportunity to meet with some of our valued export 
customers in Germany, England and New Zealand. It 
is of no surprise to me that d ned vine fruit customers 
are no different to other customers in that their primary 
interest is - price, quality, service. We must continually 
listen to what our customers are telling us and it is 
how we respond that will largely determine our longer 
term future. 

It was tor this reason I invited Mr. lvor Atkinson to 
give an address at the 1991 Conference of Sultana 
(Raisin) Producing Countries in London. Mr. Atkinson 
is the Chairman of The National Dried Fruits Trade 
Association (UK) and Managing Director of Whitworths 
Ltd. 

Whitworths are one of the largest buyers of dried 
vine fruits in the world. Part of Mr. Atkinson's address 
dealt with quality and I have pleasure in submitting an 
extract of his address tor your consideration. 

"Quality incorporates the management and control exercised in 
the application of information in developing the systems that achieve 
the best value and performance most effectively. Quality can also 
be examined from the viewpoint of reliability and assurance that 
goods will be correct ar- all times. Consistency! In our business, 
quality can only be achieved if we have systems that manage all 
identified risks and threats - the main one being: 

pesticide residues 
foreign body contaminants 
infestation 
inherent qualities, pips, colour, etc. 
stability/shelf life 
moisture, skin damage 

But this is not an academic lecture about the vktues of quality. 
As important as quality is, ;t it's achieved at any cost none of us 
would remain in business. Quality needs to be achieved with cost in 
mind, of course. Interestingly, attention to quality can actually save 
money - particularly as it can reduce wastage. 

But achieving quality standards economically and efficiently 
needs the co-operation of everyone in the chain, and that means 
starting right at the beginning. Quality failures that occur at the start 
of the chain are tough to put right and detract from the value of the 
goods. If potential problems can be prevented at the source, 
considerable expense can be spared. By eliminating the flaws, or 
detecting them early and making the necessary corrections, we can 
avoid added costs. 

In my own company's factory in Wellingborough, which is 
Britain's largest processing plant of dried fruit, we take delivery of 
produce of a widely varying level of quality. The better the quality, 
the less we have to spend money on. On the other hand, if the 
quality is poor we have a much bigger job on our hands and the 
final product can become prohibitively expensive. If it's too 
expensive it simply won't get bought - and we all suffer. 

Food manufacturers, retailers and consumers are not interested 
in explanations about price fluctuations. They want good quality 
products at constant good-value prices. Sadly, many growers, I 
believe, have got away with selling sub-standard produce for many 
years; but I really believe that their days are numbered. No-one is 
going to accept second best in this highly competitive, cost
conscious. quality-sensitive market. 

Throughout the world the quality of goods and services are 
improving d:amatically. as consumers become more discerning. It is 
those suppliers who gtve value who will prosper at the cost of those 
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who don't. As real quality is built into the products at an early staqe, 
the cost of achieving the desired end result falls, thereby increasmg 
profitability on quality products, whic~ brings me .t'? my pers'?nal Pf!t 
topic regarding quality - that of the Inherent qualttres m a dned frwt. 
By this, I refer to such things as: 

colour 
succulence 
freshness 
absence of damage 
size 
pip to flesh ratios 

1 have to say that in our experience these often receive less 
attention than they deserve. We have to pay attention to every 
detail. Not only must our dried fruits taste good, but they have to 
look good as well. I'm afraid that our industry has a long way to go 
as far as some of these issues are concerned The key point to be 
borne in mind is the vital need to add value to the produce. We can 
only make money if we are all aware of this. 

Three other factors associated with quality are: 
pesticides 
extraneous material 
infestation 

J would like to briefly cover these three issues that are of 
importance to our industry. Residues left by pesticide treatments for 
crops is an area of growing concern. Testing for pesticides is 
expensive and also not very effective. It's therefore vital that you 
maintain the proper standards in ensuring that the pesticide limits are 
achieved reliably by good management. This demands a highly 
disciplined approach in making sure that only materials acceptable ~o 
our markets are used - and that they are used correctly. It 15 
absolutely vital that all your controls are fully documented to provide 
sound evidence of compliance to our standards. Apart from the fact 
that if you don't comply your produce will be turned away, there is 
no benefit to having good control. 

You see, keeping written records on the use of pesticides can be 
an invaluable tool for identifying areas for improvement. A 
disciplined approach to the use of pesticides will actually help 
farmers work out precisely how effective they are, which are most 
effective, and so on. But I'm not a farmer, and you know more 
about how to than I. However, what I would stress is that pesticide 
control systems are the responsibility of the primary supplier. 
Pesticides are a problem that simply can't be ignored. 

Now, a word about extraneous materials and what we rather 
unfortunately term, ~foreign bodies"! There's much talk about 
methods of removing unwanted debris and there'S a great deal of 
effort put into their actual removal. At Whitworths we see everything 
from damaged and rotten produce to discoloured berries through 
capstems and stalks to stones, pieces of glass and metal, animal 
droppings, wood, grit and cigarette ends. We even recently found 
lead shot in a consignment of raisins from a place that will remain 
nameless! 

With the exception of capstems and stalks - which still have to 
be removed by us - none of these other items should be evident in 
the produce. 1 have to say - and I said I would be controversial -
there is often very little care taken in the agricultural and first 
process stages to prevent these materials being there. There are 
many improvements needed, four of which I would like to mention: 

1. Careful preparation of drying beds with sheeting to avoid 
ground contact or, better still, drying racks. 

2. Barriers to prevent dust and animals getting at the produce. 

3. Care in harvesting, ensuring only sound fruit is used 

4. The use of plastic sweat boxes and trays in place of wood 
and hessian, which would reduce, dramatically, embedded 
material. 

Finally, infestation - another major problem but one that . is 
avoidable in theory if egg laying can be prevented totally. In pract1ce 
however, it can be reduced considerably by fully protecting the crop 
at all stages from the insect ingress from harvest to despatch and 
the use of fumigants, preferably at a sensitive stage in the cycle." 
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Introducing the 

EAGLE FARM 'N HOME 
INSURANCE 

PROTECTION PLAN 
For the Horticulturist 

• Farm and Home Buildings • Farm and Home Contents 

• Liability 
• NSW Workers Compensation 

• Motor Vehicle 
• Disability 

• Superannuation 
• NSW CTP Greenslips 

• Investments 

. For all your insurance needs contact your local office of the 

Australian Eagle Insurance Company Ltd. 
Au"'" I ian Eagl~ i> an Eagle Star Company A.C.N. 004 600 Ill 

MILDURA: Ralph Morrish/Cathy Reddick 
!56 Tenth Street. PH: (050) 23 5355. AH: (050) 23 4721. 

SWAN HILL: Bill Murphy/Tina Allen 
52 McCrae Street. PH: (050) 32 2033. 

ROB!NVALE: Graeme Payne 
PH: (050) 26 3545 
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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 1992- From the first pay period commencing on or after 29 October, 1991 

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 - Weekly Wage 

- Piecework 
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 

$ 
343.80 
343.80 
329.90 

. 305.10 
288.10 

11.90 
12.80 
19.60 
25.90 

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

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

7. Casuals shall be paid at an hourly rate of 

50 
70 
80 

Adult rate 

8. The maximum amount which may be deducted tor full 
Board and Lodging during the harvest season per week is 

9. Service increments have been abolished, however, no 
employee shall be paid at a lesser rate than is presently 
being paid. 

9.69 

61.02 

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

Carinas 
Sultanas Gordos Shiraz 

Buckets Currants Walthams Grenache Crouchen Palominos 
1 .76 .38 .51 .62 .43 

10 7.62 3.81 5.08 6.19 4.35 
50 38.10 19.05 25.40 30.97 21.77 

100 76.20 38.10 50.80 61.94 43.54 
Loading - $1 .90 per 100 containers extra. 

Doradillos 
.30 

3.05 
15.24 
30.48 

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 41.90 
25 47.60 

60 
100 
150 
160 

60.96 
76.20 
95.25 
99.06 

SUGGESTED WAGE RATES 

DRYING GREEN 
Adults 
Rack Shaking - Complete job (includes hessianing 
up, shaking, pulling out, emptying on hessian long 
and raking out) for 50 yard rack 
Rack Shaking - (part job includes 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 

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

$ 
per hour 9.69 

per tier 7.94 

per tier 3.31 

per tier 1.82 

.77 
3.74 

and grower to 

24.35 
48.70 

146.10 

24.35 
73.05 

194.80 

Any abnormal crop conditions or where some fruit picked for market, 
adjustment by arrangement, RATES FOR CURRANTS TO BE 
INCREASED BY 15% per Tonne 
Full Job - picking to loading into sweats on truck: $ 
(a) Grower supplies tractor and fuel 417 
(b) Contractor supplies tractor and fuel 455 
Part Job - Picking,_ carting and spreading (Grower to spray): 
(a) As above 
(b) As above 
Part Job - Picking, dipping or spraying and spreading: 
(a) As above 
(b) As above 
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372 
409 

390 
428 

CONTRACTING PER ANNUM (DRIED FRUITS) 
Full job (includes irrigation, cultivation, clean-up -
hoeing and/or discing, crazy ploughing and weeding, 
knifing and throwing on, furrowing out, topping, pruning, 
weediciding) but excludes harvesting, drilling, sulphuring, 
spraying, sub soilir)g and delving - per acre 
TRACTOR WORK: 
General (includes spraying, sulphuring, manure spreading, 
slashing, topping, cultivating, furrowing out, discing, 
knifing, crazy ploughing, ripping, weediciding, etc.)-
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 . 

$ 

557.85 

23.65 
25.15 

Pulling out, trimming up 
Rolling on 
Complete job 

Rates are not set at 
this dale, but will 
be advised in 

May. 1992. 
CURRANTS - per acre (including T-trellis): 

Pruning 

WALTHAM CROSS - per acre: 
Pruning 

GORDOS - per acre: 
Pruning 

Trellis Dried Summer Pruning per hour 9.69 
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HARVEST '92 
LESSONS FROM '91 

The major quality considerations to be learnt from 
the 1991 harvest are: 

• Sticky Fruit. 
• Rapid Darkening of Fruit in Storage. 
• Snail Contamination. 
•Stone Contamination. 
• Excessive use of Dipping Materials. 
The first two of these problems have been traced to 

the boxing of hot fruit and fruit that has not been finish 
dried to cure the skin and even the moisture content. 

CSIRO research indicates that fruit stored above 
25°C will darken and may develop off flavours. 

The industry has implemented a handling charge to 
penalise growers delivering hot fruit. The charge is to 
equitably distribute the additional packing cost incurred 
in tipping hot fruit into sweats and to provide a 
disincentive to growers who may opt lor the practice of 
boxing hot fruit. 

During 1992 all deliveries will be tested using a 
probe and digital thermometer to ascertain the 
temperature in the middle of bins. 

The details of the charge are: 
Hot fruit delivery charge = $20/tonne for fruit in 
excess of 40°C. 
The tolerance of 40°C is viewed as being extreme 

and growers are urged to. box fruit in the cool of the 
morning in preference to the evening as temperatures 
remain high late into the evenings during summer. II 
fruit is to be boxed at night then the fruit should be 
allowed to cool to 25°C preferably prior to boxing. 

This year trials will be conducted to further 
investigate the detrimental effects of high temperatures 
on fruit quality and to determine more accurately a 
reduced heat tolerance level for future seasons. 

Growers should also ensure fruit is properly cured 
by using accepted finish drying techniques rather than 
boxing fruit directly from the rack. 

Snail contamination has increased dramatically in 
recent years causing additional packing costs to be 
incurred and also causing concern regarding the quality 
of the pack should the snails not be detected and 
removed during processing. 

Bin tipping trials last year revealed 6% of deliveries 
contained snails. 

The industry has introduced a charge on snail 
contamination for Season 1992, the details of which 
are: 
Charge A 

B 
c 

1 to 5 Snails per bin 
6 to 20 Snails per bin 
21 Snails or greater per bin 

$1 0/tonne 
$100/tonne 
$200/tonne 

The charges reflect the cost of processing 
contaminated fruit and provides an appropriate 
incentive to control snail infestations that jeopardize the 
quality of the pack. 
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Like snails, stones have become a significantly 
greater concern in recent years and are a major 
source of customer complaint regarding contamination. 
There is no identified reason why this is occurring, 
however care in the use of forklifts and in ensuring the 
insides of bins and bin runners are free of stones 
should be adopted as standard practice. Extreme care 
in protecting fruit on ground sheets from stones is also 
required. A stone charge has been introduced to 
better distribute the cost of packing to those delivering 
contaminated fruit. The stone penalties lor Season 
1992 are: 
Charge A 

B 
1 to 5 Stones per bin 
6 Stones or greater per bin 

$25/tonne 
$100/tonne 

During the ideal drying conditions experienced in 
1991 the excessive use of dipping materials by some 
growers was pronounced. 

Research into appropriate levels of oil and potash 
has indicated that reduced rates will in fact produce 
better quality fruit whilst providing considerable savings 
on material to growers. 

Last year saw manufacturers reduce the 
recommended rates and growers are urged to follow 
the label's instructions carefully. Repeated spraying of 
racks even in poor weather should be avoided as this 
may damage the berry skin without aiding the drying 
process. The use of dehydrators is the most effective 
aid to drying in poor weather in most circumstances. 
1992 THE CHALLENGE AHEAD 

Much is being made of the need lor quality in the 
lead up to 1992. These are not empty words being 
trotted out for the annual consumption of growers but 
are the considered opinions of those with only the best 
interests of the industry at heart. 

The urgency behind these calls is based on the 
need to defend the premium received lor Australian 
quality achieved in 1991 due primarily to the 
extraordinary drying condition of last year. 

However since our 1991 harvest other countries 
have also enjoyed favourable conditions and in addition 
the increased production of Iran and Afghanistan is 
now being offered into alternative markets to the now 
defunct Soviet Bloc. 

Furthermore improved production and processing 
techniques are enabling some overseas packers to 
achieve low rates of capstem, stalk and other 
contamination. Other countries are also capitalising on 
the free flowing nature of specially prepared portions of 
their pack. 
WHAT IS NEEDED 

Australia must produce high quality fruit, free 
flowing, and free from contaminants. Dutiful care 
rather than ease of achievement needs to be adopted 
across the industry to provide the best product for 
processing and marketing throughout the world. 
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WHAT IS NEEDED 

Free flowing fruit. 

Fruit tree from contamination. 

Snails 

Stones 

Weed Seeds 

Stalk 

Chemicals 

Mixed varieties 

Infestation 

Metal 

Light coloured sultanas. 

HOW TO ACHIEVE IT 

• Minimise damage in picking, carting and spreading. 
Apply drying oils as directed and achieve full coverage of berries. 
Use dehydrators if necessary rather than respraying. 
Take care with mechanical shaking. Do not shake "grapey" fruit. 
Properly finish dry/cure fruit to toughen skin and even moisture content. 
Box during the cool of morning preferably or late at night if necessary. 
Store boxed fruit in cool conditions. 

Proper vineyard control during the year. 
Vigilant removal from fresh grapes and drying fruit. 
Control in fruit storage area. 

Careful picking technique to avoid getting stones in tins/buckets. 
Grassed drying greens in limestone soils. 
Due care in driving machinery near ground sheets to avoid flicking 
stones. 
Avoid laying ground sheets near roads. 
Check bins and bin runners for stones. 
Take care in using forklifts to avoid digging with the forks. 
Maintain clean truck tray if delivering fruit to packers. 

Proper vineyard control during the year. 
Well maintained drying green. 
Due care in handling ground sheets. 
Check bins and bin runners for seeds. 

Rake loose bunch stalk away from fruit and omit from bins. 

Use only registered and recommended chemicals during the year and 
observe withholding periods. 
Test spray vats for banned chemicals. 
Don't leave drying oils in spray vats for long periods. Maintain a 
separate vat for applying drying oils if possible. 
Be extremely careful in treating new building sites and existing 
structures with chemicals. 
Monitor the use of chemicals near your property by Government 
Departments and neighbours. 

Ensure all fruit is removed from racks between changes in varieties. 
Clean equipment such as rack shakers and ground sheets. 
Inspect bins for fruit debris prior to filling. 

Most insect infestation occurs at packing sheds so inspect bins. 
Clean buckets at the end of the year and inspect prior to use. 
Finish drying kills most insects. 
Maintain drying greens in a clean condition throughout the year. 
Control vermin in storage areas throughout the year. 

Maintain equipment and racks in good condition to avoid losing nuts, 
bolts, washers, pins, nails, etc. into fruit. 
Don't fire shotguns at vines or racks to kill birds, rabbits, etc. 

Apply drying oils thoroughly and as recommended. 
Pray for rapid drying weather. 
Remove from racks as soon as dry. 
Properly cure and box only when cool. 

If growers deliver free flowing fruit free from 
contaminants and light coloured where possible the 
industry has its best chance of maintaining viability 
through achieving premiums from quality conscious 

markets throughout the world. 
Let 1992 be the year Australian fruit again sets the 

standard that others cannot achieve and receives the 
reward earnt on the world's best dried vine fruit. 
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BIN TIPPING -INTRODUCED FOR 1992 AT All PACKERS 
BY THE STATE DRIED FRUITS BOARD 

In recent years bin tipping has been the subject of 
substantial industry debate. Bin tipping is extensively 
used in both America and South Africa to assist in the 
assessment of grower deliveries. 

Interest in bin tipping by the Australian industry has 
been more recent and originally it was assessed as a 
method of drawing a representative sample for 
intensive analysis for both grade and waste deductions. 
It was envisaged that the use of objective assessment 
techniques would provide a more equitable 
determination of grade defect and waste charges. 

In trials last year it was noted that hand sorting 
produced samples·. similar in grade to those drawn 
automatically with the tipper. 

It was also noted that visible defects such as snails, 
blobs and "topped" bins were easily identified during 
the tipping process but did not appear in the sample. 
Defects not detected in the sample were identified in 
10% of deliveries tipped. · 

During 1992 bin tipping will occur at all packers as 
part of the classification process and further tipping will 
occur throughout the year under the direction and 
control of the Dried Fruits Boards. 

It is anticipated that some bins from every grower 
will be tipped and if defects are found an amended 
classification will be issued by the Dried Fruits Boards. 

Growers will be offered the opportunity to witness 
the tipping of their fruit should they wish to confirm the 
presence of defects. 

The use of bin tipping has several advantages for 
the industry: 

• Deterrent to topping bins. 
• Identifies deliveries that should carry defect 

charges thereby maintaining equity between 
growers in relation to packing costs. 

• Enables the quality message contained in defect 
charges to be properly targeted. 

• Identifies problem deliveries to allow efficient flow 
of fruit during processing thereby reducing overall 
packing costs. 

It is planned that during 1992 bin tipping will occur 
away from the receival door to avoid delaying delivery 
procedures and inconveniencing growers. 

Mr. Geoff Lucas of the Victorian Dried Fruits Board 
believes defect detections will not reach the 10% level 
experienced in 1991 due to the extensive snail control 
programmes undertaken by growers this season. 

"Last season snail contamination was found in 6% 
of deliveries tipped and this should drop this season" 
Mr. Lucas said. 

"The continuation of bin tipping throughout 1992 will 
allow this procedure to be undertaken away from the 
hurly burly of harvest and is aimed at satisfying the 
need for extensive testing whilst not unduly 
inconveniencing growers or packers during the hectic 
months of February and March." Mr. Lucas advised. 
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Most growers rightly accept that they should be 
accurately rewarded for the fruit they delivery, and 
charged for any defects present. There is also a 
prevailing mood that growers do not want to subsidise 
the increased packing costs of other grower's fruit 
which contains defects that have gone unpenalised. 
Detection of defects prior to processing should achieve 
equity and reduce packing costs. 

Further trialling of automatic sampling will continue 
this year as the ideal drying conditions of 1991 meant 
most deliveries contained little variability within the bin 
and therefore a definite conclusion as to the correlation 
between hand and automatic sampling could not be 
drawn. 

Mr. Geoff Lucas, Senior Grader with the Victorian 
Dried Fruits Board inspects a bin tipper prior to 
the commencement of the new season. 
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DRIED FRUITS RESEARCH AND DEVELOPMENT COUNCIL 
The Dried Fruits Industry's research body has 

altered slightly as a result of the corporatisation of rural 
research and development. 

Given the choice of corporatising in rrs own right, 
amalgamating with another body to form a joint 
corporation or entering under the structure of an 
umbrella organisation the Industry opted to maintain a 
Council structure within the Rural Industries Research 
& Development Corporation. 

This provides a cost efficient means of maintaining 
the Council structure that is judged to be serving the 
industry so well. 

The ADFA sought the advantages of improved 
financial services, linkages to other R & D bodies and 
specialist services that are available on a user pays 
basis. 
The new arrangement took effect as of January 1, 
1992 and the details of membership of the Dried Fruits 
Research & Development Council are: 

Mr. Bob Taylor - Chairman 
Mrs. Robyn Beetham - Government Member 
Dr. Martin Barlass 
Mr. Robert Blenkiron* 
Dr. Keith Garzoli 
Mr. Brandon Gledhill 
Mr. Keith Sticpewich* 
Mr. Peter Vandenberg* 
Dr. Robert Walker* 
• New members 
The ADFA actively sought and was very pleased 

with the reappointment of Bob Taylor and Robyn 
Beetham by the Minister tor Primary Industries & 
Energy, recognizing the contribution both had made to 
the purposeful performance of the past Council. The 

ADFA is also grateful to the past members who sought 
a further term as continuity is a valuable asset to the 
Council. 

Of the new members Messrs. Vandenberg and 
Sticpewich bring growing expertise in vine fruits and 
prunes respectively, whilst Mr. Blenkiron brings 
expertise in dried tree and vine fruit production, 
processing and marketing. 

Dr. Walker adds to the scientffic expertise of the 
Council. 

The retiring members of the Council are Messrs. 
Richard Johnstone, Barrie MacMillan, Colin Roy, and 
Dr. Don Plowman. The ADFA Chairman, Mr. Henry 
Tankard, acknowledged the contribution of these long 
serving members noting that the technological break
throughs that industry was in the position of reaping 
the reward from were due in no small part to the wise 
investment decisions taken by the Council in the past. 

DON'T DIP CARINA 
Growers are advised not to treat Carina 

currants with drying oil as the removal of the 
bloom means fruit can only be classed at a 
maximum of 3 Crown. The Dried Fruits Board 
inspectors will be scrutinizing deliveries closely 
for bloom this harvest as many packers have 
complained of the sticky nature of currants that 
have been treated with drying oils. The grade 
differential between 3 and 4 crown is $50 per 
tonne which means treating currants w~h drying 
oil can be an expensive practice. 

ANOTHER FIRST! 
VOULLAIRES "EE-MULS-OYLE" 

is proud to announce technical approval by ... 
THE AMERICAN FOOD AND DRUG ADMINISTRATION (FDA) 

The international seal of product quality. 

* FIRST COMMERCIAL DRYING OIL 
* FIRST WITH MODERN SPECIALIZED DRYING AGENTS 
*FIRST WITH NATURAL EDIBLE VEGETABLE OILS 
*FIRST WITH F.D.A. INTERNATIONAL ACCEPTANCE 

Locally manufactured by 

VOULLAIRES "EE-MULS-OYLE" 
IN THE GREEN CAN 

VICTORIAN CHEMICAL COMPANY PTY. LTD. 
Richmond, Victoria, 3121. 

COMMITTED TO PRODUCT IMPROVEMENT 
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THE ADFA SHOP CC 
The ADFA Shop has developed over the years, 

from the small ADFA Sunraysia District Council store at 
27 Deakin Avenue to the major retail outlet it is today. 
The original store had two substantial facelifts in 1976 
and again in 1979 to present an attractive premises to 
the public. 

In 1982, the ADFA Head Office moved to Mildura 
and the old Stuart & Harrison showroom and garage 
was developed as the ADFA's national headquarters. 
The shop was incorporated in the renovated building at 
31-33 Deakin Avenue. The shop is viewed by many 
as the front door of the industry and much effort has 
been expended to make it as welcoming as possible. · 

In the decade since relocating more than a million 
visitors and locals have entered, browsed, bought and 
hopefully been informed about the dried fruits industry's 
history, learnt of the production techniques, the 
nutritional value and the delicious taste of Australian 
sun dried fruit. The shop hopes to provide an 
introduction to dried fruits that will see repeat 
purchases once visitors return home and continued 
usage thereafter. 

With the increased interest in preventative health 
care the Sales Centre has extended its product range 
to include health foods and vitamin supplements which 
compliment the image of dried fruits. In 1989, a 
trialing of healthy lunches and snacks proved 
successful and an upgrading of facilities ensued. A 
major redevelopment was undertaken throughout the 
store to provide a kitchen and dining area along with a 
revamped sales area. 

Kath Zanoni, Manager of the Sales Centre since 
before the relocation, states that it is important that the 
staff's knowledge keeps pace with the high standard of 
presentation and diversity of product range the shop 
offers. "We have in-store training and attend seminars 
whenever possible to allow the staff to gain helpful 
information on our products which enables valuable 
assistance to be provided to our customers." Kath 
notes with pride that all staff members have gained 
Diplomas from Blackmores, Natures Way and Brauer 
Biotherapies. 

In-store promotions include: visits four times a year 
from Ron Shaw (Biackmores Natural Therapist). Ron 
also gives a health talk on 3MA on Monday mornings 
sponsored by the Sales Centre. Lowans Whole Grain 
Foods promotes bread baking and new ideas on 
cooking with natural foods (Lowans use local dried 
fruits in their products such as muesli). Recently, 
body builder Lou Barry, Mr. Victoria 1990, held a well 
attended seminar which allowed local people to gain 
knowledge on nutrition and exercise. The Sales 
Centre also provides a convenient location for 
promotions conducted by the home economists of the 
ADFA's Food Advisory Services Department based in 
Melbourne. 
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From left to right: "Siesta Adam" (Display pr• 
Robyn Baker, Lisa MacKel 
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~NTINUES TO SHINE 

. ), Kath Zanoni, Robyn Calnan, Gayle Wills, 
, JO¥ce Proudfoot and Kim Norris. 
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A large range of gift packs have also been 
developed to cater for both visitors requirements and 
the desire by locals to give presents which are 
distinctively Sunraysia in origin. 

The 'Healthy Way Eatery' uses local dried truns 
throughout its menus which alter for Summer, Autumn, 
Winter and Spring. Cakes and cookies from the 
Industry's Recipe Book 'Tastes of the Sun' are 
available all year round. 

Kath Zanoni states enthusiastically that a number of 
famous people have eaten at the restaurant ranging 
from actors, well known rock bands, and politicians. 

In recent years the Sales Centre has undertaken 
promotions at the Mildura Show, and both Mildura and 
Speed Agricultural Field Days. These ventures have 
been very successful. Kath is very thankful to the 
dedicated growers who voluntarily help to staff the 
stands on these occasions. The interest generated by 
growers by talking of the production process is always 
worthwhile with many people comforted by the 
knowledge of minimal chemical usage in the industry. 

The Sales Centre also acts to manage the 
Industry's donation requests for the ADFA, the Mildura 
Co-operative, lrymple Packing Company, Australian 
Dried Fruit Sales and Sunraysia District Council. The 
policy guidelines advertising donations are that dried 
fruit products only are made available and the request 
must be from people or organisations within the dried 
fruit producing areas. Donation request forms are 
made available from the shop. 

With a very successful 1991, the Sales Centre 
continues to be a self funding enterprise which is 
proudly promoting Australian dried fruits and helping in 
its own way to ensure Australian per capita 
consumption of dried fruit remains at the highest level 
of any producing country in the world. 

Kath advises that all the staff are especially pleased 
to see growers using the Sales Centre so as they 
maintain a strong contact with the producers they are 
striving to assist in giving visitors to the store an 
interest in dried fruits . 
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TIMING HARVEST FOR MAXIMUM YIELD & QUALITY 
By Robert Hayes & Vicki Bates, 

Sunraysia Horticulture Centre, lrymple 

The aim of every dried fruit grower is to maximize 
their price return per tonne of fruit. 

Producing a good crop of suRanas requires 12 
months of hard work and planning. Proper irrigation, 
fertiliser programme and pest and disease control are 
all important factors that will effect crop yield and 
quality, but they will only get you part of the way to a 
good sized harvest cheque. 

By the time harvest comes around there will still be 
important decisions to be made which will greatly effect 
the quality and yield of your crop. Possibly the biggest 
decision during harvest is when to start. Two major 
factors involved in this decision are maturity of the crop 
and weather conditions that are likely to occur during 
the weeks after harvest. 
YIELD: 

As the season progresses bunches stretch and 
berries grow in size, accumulating sugar and juice as 
they grow. Maturity of a crop is measured by sugar 
level in the grapes, this is measured in either degrees 
Brix or Baume (1" Baume = 1.8° Brix). It is the solids 
of sugars in the berries which largely increase the dry 
weight yield. 

An example is demonstrated in Table 1. A crop 
which would normally yield two tonnes dry per acre if 
harvested around 20° Brix is going to yield 1.6 dry 
tonnes tl it is picked and dried when maturity is only 
17.2° Brix. The same acre of crop if left to mature to 
22.5° Brix would yield around 2.5 dry tonnes/acre. 

The maturity or brix level of a crop will continue to 
increase by about 1-1.5 degrees brix per week until it 
reaches about 23° Brix. Fine hot weather allows the 
vine to produce more sugar and ripen quicker than in 
cooler cloudy conditions. It should also be noted that 
Brix readings will likely decrease after an irrigation or 
rainfall. 
STRATEGIES FOR HARVEST: 

One strategy that growers can adopt for timetabling 
harvest is to select areas of the block which are earlier 
or more mature. Generally grapes on lighter soils will 
be one or more degrees Brix ahead of heavier soils. 

Many growers own refractometers and hydrometers 
which can quickly and easily give you a maturity 
reading. You may also be able to take a grape 
sample into your local merchandise store for testing. 
TABLE 1 • YIELD 

Maturity Date Fresh Dry 
(Brix) • Yield Yield 

(Vacre) (Vacre) 

17.2 1/2 7.90 1.60 
18.7 8/2 8.40 1.85 
19.7 15/2 8.70 2.00 
20.8 22/2 8.90 2.20 
21.8 1/3 8.95 2.35 
23.0 8/3 9.03 2.60 
23.6 15/3 9.06 2.70 
"'Approx date corresponding with the maturity for Mildura. 
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QUALITY: 
Return per tonne of fruit is not only determined by 

yield but also quality. 
To get the best return, harvest must be carried out 

at a time when it's possible to achieve a maximum 
yield of good quality fruit. 

Sultanas harvested early (before 19° Brix) are 
unlikely to result in top quality dried fruit, as the berries 
will be penalized for lack of flesh. 

However, later in the season, fruit grades, are likely 
to drop due to fruit drying rates slowing and the 
increased likelihood of rain. These conditions can lead 
to browning and variations in soundness and colour of 
berries. 
DRYING CONDITIONS: 

As the season progresses the chance of rain 
increases and the drying rate decreases. The long 
term summary indicates the reduction in drying rate. 
Relative humidity or the amount of moisture in the air 
remains at about 50% for most of February and into 
the first week of March, when it steadily increases to 
70% by the end of April (Figure 1 ). 

Temperature steadily decreases over time, mean 
temperatures from February to the end of March 
reducing from around 26°C to 14°C. The amount of 
sunlight and the intensity of sunlight also reduces in 
much the same way as mean temperature. 

The combination of reduced temperatures, amount 
and intensity of sunlight, coupled with the rise in 
moisture content in the air dramatically reduce drying 
rates as the season progresses. 

In addition the likelihood of rain increases from 
around 10% in February to about 15% in March and 
19% in April. 

FIGURE 1 
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RAIN DURING HARVEST 
Depending on the stage of harvest, essentially two 

options are available. If rain occurs early, when large 
areas remain unharvested, trellis drying must be 
considered as previously outlined. If only a small area 
remains to be harvested and adequate labour is 
available, it may be possible to complete harvesting 
before too much damage occurs to fruit. 
RAIN DAMAGE TO FRUIT ON DRYING RACKS 

If rain damaged fruit is harvested, mould and 
vinegar fly infestations can develop rapidly when fruit is 
placed on drying racks. In this case, dehydration is 
the best control method. Many thousands of tonnes of 
dried fruit have been salvaged in past seasons by 
using dehydration. Long term records show that about 
one in five seasons are badly affected by rain, and 
drying conditions become particularly unfavourable after 
March 20. The purchase of a rack dehydrator would 
be a very sound investment for producers of dried vine 
fruit. 

The other control measure available is to apply 
sodium metabisulphate at a rate of 1. Kg. per 1000L of 
water. This spray releases sulphur dioxide fumes for a 
short time and is only effective against the Botrytis 
types of moulds. 

About 200L of sodium metabisulphate would be 

needed for a 50M rack. Growers have reported 
varying degrees of success using sodium 
metabisulphate. 

Spreading fruit more thinly than normal also helps 
by allowing more air around fruit and speeding up 
drying rate. 

The most effective control for fruit infested wnh 
vinegar fly is to dehydrate the fruit, as vinegar flies do 
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 prevent 
vinegar fly. However, the short control period obtained 
using dipterex and the ability of vinegar fly to migrate 
up to eight kilometres a day, limit the effectiveness of 
dipterex. 

Racks which have just been filled prior to heavy 
rain should be resprayed with the standard drying 
solution. Racks which are partly cured before getting 
wet may need touch up sprays of 1/3 strength drying 
solution. 

Remember, moulds and vinegar flies will be 
controlled by reducing moisture contents to below 50%. 
Therefore, the BEST CONTROL IS TO GET FRUIT 
DRYING AS QUICKLY AS POSSIBLE, however 
respraying with drying oil in most circumstances is a 
poor procedure to undertake. 

Purchase of a rack or bin dehydrator is good insurance in case of rain during harvest and is a valuable 
aid to the curing process during finish drying. 
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COOL & CURED 
By Maxine Schache, Industry Development Officer 

. Sunraysia Horticulture Centre, lrymple 

The 1991 season saw a lot of high quality, 5 crown 
fruit delivered to the packing sheds. Unfortunately, 
some fruit, delivered as 5 crown light to the packing 
shed, browned considerably, either in the bulk bins or 
alter packing. 

There are two stages to this browning. The first 
stage needs heat to activate it. New chemical 
compounds are formed in the fruit but the fruit retains 
its light colour. In the second stage (which doesn't 
need heat) the compounds formed in the first stage 
undergo a further chemical reaction which results in 
brown colour forming. It was this second stage that 
was occurring in the sheds and packs. The first had 
already happened before the grapes left the grower's 
property. 

The Victorian Department of Agriculture carried out 
a traceback to try and find whether there was any 
common grower management practice on the block 
which resulted in this browning in the shed. 

The traceback revealed that boxing hot, uncured 
fruit did seem to increase the chances of browning 
during storage. The type of drying oil and application 
methods had no effect on browning. 

Make sure fruit Is cured. 
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Make sure fruit is cool before boxing. 
When fruit is boxed during a warm to hot afternoon 

or early evening, heat is stored in the bulk bin which 
activates the first stage of browning. Therefore fruit 
should be boxed in the cool of the early morning or 
late at night (preferably once the fruit has cooled to 
25°C. 

This season each packing shed sorter and Dried 
Fruits Board classer will be equipped with a hi-tech 
temperature probe which can be inserted into a bin of 
fruit to measure the temperature. Random samples 
will be taken at the shed door. 

A handling charge of $20/tonne will be charged to 
growers who delivery bins of fruit with a core 
temperature of greater than 40°C. The 40°C maximum 
only .applies to the 1992 season. Tests are being 
carried out in the 1992 harvest to determine a practical 
maximum delivery temperature. 

Remember it's your industry and it's up to you to 
produce high quality fruit which stores well - so DON'T 
BOX HOT FRUIT. 
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WATER WATCH UPDATE 

By Lisa McFadyen . 
Agricultural Research & Advisory Station, Dareton 

This season, NSW Agriculture at Dareton has 
continued to offer the Water Watch Irrigation 
Scheduling SeiVice to growers interested in improving 
their irrigation management. This has been made 
possible by a grant received from the National 
Irrigation Research Fund (NIRF) in August 1991. 

This service has been available to all growers since 
the 1989 irrigation season and was previously funded 
by the Australian Water Research Advisory Council. 
The se!Vice uses estimates of daily crop water use and 
tensiometers to help growers plan their irrigations. 
This aim is to achieve optimum crop production with 
the most efficient use of resources such as water and 
power. 

As well as being good news for growers, the grant 
from NIRF will also allow us at NSW Agriculture to 
assess the impact and usefulness of the style of 
seiVice offered in Water Watch. 

The current format of the service was developed 
with the assistance of a small group of growers who 
participated in a pilot scheme in 1987 and 1988. 
During this period, we observed that growers working 
alone with the techniques used in Water Watch were 
often disheartened by the learning process involved. 
This was because the factors affecting irrigation such 
as soil water holding capacity, infiltration rate, crop 
vigour and irrigation distribution can vary so much. 
Consequently, the development of an optimum 
schedule often involves some trial and error and a 
degree of compromise. This can be discouraging for 
growers not prepared for the process. 

We felt that the most effective way to overcome this 
was to provide growers with a systematic method of 
learning backed up by individual contact with technical 
staff to provide assistance as problems arise. This is 
the basis of the service now offered iri Water Watch. 
Funding from NIRF has provided the salary for an 
assistant and operating costs which have allowed us to 
maintain the seiVice this season. 

When growers start to use the service, they receive 
a Water Watch booklet that explains the service in 
detail. It also provides comprehensive information on 
tensiometers and irrigation system checking. Alter they 
receive the booklet, we visit each grower to discuss 
the service and answer any queries. During this visit, 
soil type, crop vigour and irrigation system are 
determined. This information is then used to prepare a 
Water Watch chart for the property. This chart is used 
by the grower to record crop water use, tensiometer 
readings, irrigation and rainfall. 

The advantage of the Water Watch chart is that all 
the information the grower needs to plan irrigations is 
recorded in the one place. The layout of the chart is 
designed to make it easier to understand the 
interaction between these factors and pick up trends. 
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This helps take out much of the guesswork out of 
planning irrigations. 

As part of the seiVice, we show each grower how 
to maintain the chart and use it to plan their irrigations. 
Advice is also given on siting and maintenance of 
tensiometers and how to test irrigation system 
performance. 

We are undertaking an evaluation of the 
effectiveness of the Water Watch service as part of the 
project funded by the National Irrigation Research 
Fund. This is to make sure the seiVice is the best 
way to help growers improve their irrigation 
management skills. To achieve this we are maintaining 
records on each grower's experience with, and 
response to, the seiVice. 

Information being collected includes: extent of 
involvement, previous irrigation management patterns 
and scheduling techniques, changes made to 
schedules, problems encountered, and benefits and 
improvements noted. General background information 
such as property size, location, irrigation supply, soil 
type, crops etc. is also collected. We are also 
monitoring soil and plant salinity on individual 
properties to identify. any changes associated with 
modifications to irrigation practice. 

All of this information will allow us to build up a 
picture of the effectiveness of the service, in its current 
format, in improving adoption of irrigation scheduling. 
Lessons that we learn in the evaluation of Water 
Watch will enable us to make recommendations on the 
direction and priority of future activities related to 
irrigation scheduling. 

Growers interested in using the Water Watch 
seiVice should contact Keith Nickels or Tony Hickey at 
the Agricultural Research & Advisory Station at 
Dareton, phone 274 409. 

Tony Hickey from NSW Agriculture discusses 
Water Watch and tensiometers with growers at a 
field day. 
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THE POTASSIUM/MAGNESIUM BALANCE· 
IN GRAFTED SULTANA VINES 

By Brian K. Taylor, 
Sunraysia Horticulture Centre, lrymple 

Sultana vines on Ramsey rootstock are being 
increasingly planted in Sunraysia as growers seek 
higher yields per hectare and the benefits of nematode 
resistance and reduced salt uptake afforded by such 
rootstocks. 

The nutrient and fertiliser needs of Sultana/Ramsey 
vines are not clearly known and additional research in 
this area is required. However, some information on 
the nutrient content of grafted vines has been 
generated from the Cropwatch petiole analysis service 
run for grape growers by the Victorian Department of 
Agriculture. 

One of the most significant findings this year from 
the analysis of grower Cropwatch samples is that the 
potassium/magnesium balance in Sultana/Ramsey 
vines appears to be of practical importance. Thus the 
following has occurred in a number of district blocks of 
Sultana/Ramsey vines, particularly where potassium 
fertiliser in some form has been applied: 

•the development of a high potassium/magnesium 
ratio in vine petioles compared to own root vines. 

•foliage yellowing and the gradual onset of 
magnesium deficiency leaf symptoms. 

•poor berry set and the formation of straggly 
bunches in some situations. 

EXAMPLE PETIOLE ANALYSIS DATA 

Petiole analysis data from two grower properties 
illustrate the differences found in the 
potassium/magnesium balance between grafted and 
own root vines. 

Property 1 4-Year-Oid 50-Year Old Sultana 
Sultana/Ramsey Virles vines_- Oji Own roots 

Test (%) Comment Comment 

Nitrate Nitrogen 1.23 excessive 0.82 high 
Total phosphorus 0.11 deficient 0.23 adequate 
Total potassium 4.14 excessive 1.86 adequate 
Total calcium 1.29 adequate 1.63 adequate 
Total magnesium 0.22 marginal 0.66 adequate 
*potassium/magnesium ratio 18.8 high 2.8 low 
Total sodium <0.01 satisfactory 0.61 excessive 
Total chloride 0.11 satisfactory 1.25 high 

Property 2 4-6 Year-Old 29-Year Old Sultana 
Sultana/Ramsey Vines vines on own roots 

Test l%l Comment Comment 

Nitrate Nitrogen 0.48 adequate 0.67 high 
Total phosphorus 0.49 high 0.22 adequate 
Total potassium 3.81 high 2.52 adequate 
Total calcium 1.32 adequate 1.36 adequate 
Total magnesium 0.30 marginal 0.60 adequate 
*potassium/magnesium ratio 12.7 moderate 4.2 low 
Total sodium 0.02 satisfactory 0.35 moderate 
Total chloride 0.10 satisfactory 0.96 moderate 
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The data suggest, despite inherent differences in 
block management, that the potassium/magnesium ratio 
in grafted vines is usually higher than in own root vines 
and especially so where potassium containing fertilisers 
have been applied in the last 12 months, as in 
property 1. 

POSSIBLE MECHANISM 

Downton (1977) reported the strong accumulation of 
potassium ions by vines grown on Ramsey rootstock 
when compared to vines on own roots. In addition, 
Ruhl ( 1989) showed that increased potassium supply 
reduce the magnesium concentration in own root 
Sultana vines and also more recently (Ruhl 1991) that 
use of Ramsey rootstock led to both increased 
potassium levels and decreased magnesium levels in 
the variety Djandjal Kara. However, until now, and 
despite observations by Macrae (1986) that Suttana 
vines on Ramsey rootstocks may show low magnesium 
values especially when grown in sandy soils, it was not 
generally realised that the strong uptake of potassium 
ions by Sultana/Ramsey vines can reduce the 
concentration of magnesium in tissues of these grafted 
vines to below adequate levels. Thus, where growers 
apply large amounts of potassium fertiliser to their 
grafted Suttana vines, then magnesium deficiency may 
be induced. 

MAGNESIUM DEFICIENCY SYMPTOMS 

Examples of leaf symptoms of magnesium 
deficiency found on grafted vines in the district in early 
January 1992 are shown in the attached photographs. 
Symptoms can be expected to show up first on older 
leaves and to worsen with time unless corrective foliar 
sprays are applied. 

While no local research has yet been done on the 
problem of potassium/magnesium balance and induced 
magnesium deficiency, it is recommended that growers 
apply foliar sprays of magnesium sulphate (epsom 
salts) at a rate of 20 gramsMre plus spreader if 
magnesium deficiency symptoms are seen. 
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Plate 1. Leaf symptoms of magnesium deficiency. Normal health leaf bottom right. 

Plate 2. Edge yellowing symptoms of magnesium deficiency on Sultana in early January. 
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RECIPES OF THE PAST 
Prepared By ADFA Food Advisory Services Depanment 

These recipes are too good to leave in the history books. Recall the bygone years by 
preparing some of your old favourites. We have left the recipes in their original style. 

Sweet Sour Raisin Sauce 
(To be Served with Diced Pork or Spaghetti) 

(Honor Medallion: Miss Moya Dyring, Ormond, Vic.) 

3
/4 cup raisins 

1
/4 cup desiccated coconut 

2 tablespoons vinegar 
1 cup water 

• Simmer these ingredients in double boiler for 3
/4 hour. 

For Spaghetti--Cook 1
/2 lb. spaghetti. Place in pie dish layer of 

spaghetti, then sauce, alternately, sprinkle with grated cheese and 
reheat in moderate oven. 

For Diced Pork-Dice 1 lb. of pork (cheap cut). Brown medium 
sized onion in frying pan with diced meat. Pepper and salt to taste. 
Place meat and sauce in saucepan and simmer for three hours. 
Serve with boiled rice. 

1/2 lb. short pastry 
1 lb.Dried Peaches 
1-2 eggs 
sugar to tuste 
1 dessertspoon butter 
groted rind and juice of 1/2 

lemon 
pinch cinnamon 

Soak Peaches overnight in 
water to cover. 

Stew soaked Dried 
Peaches-remove from syrup 
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and mash. 
Add butter, lemon rind 

and juice, cinnamon, sugar to 
taste if required, and egg 
yolk. Beat well. 

Beat white of egg until stiff 
and fold lightly into mixture. 

Fill into pie plate lined 
with pastry and bake in a 
moderate oven for about 30 
minutes, or until pastry is 
brown and filling set lightly. 

APRICOT CHIFFON PIE 
3/4 cup Dried Apricots soaked 
overnight in 2 cups water 
1/s teaspoon salt 
2/3rd cup sugar 
2 eggs 
1 tablespoon gelatine 
1112 tablespoons lemon juice 
1/z cup cream 
1/z cup shredded coconut 
1 9in. crumb shell or baked pastry 
shell 

Cook Apricots until tender. 
Measure 3/4 cup cooked Apricots 

and force through a sieve. 
Add 3/4 cup cooking liquid, salt 

and 1/3rd cup sugar and heat over 
hot water. 

Separate eggs and beat yolks 

lightly. 
Stir into hot mixture and cook and 

stir until thickened slightly. 
Remove from heat. 
Soften gelatine in lemon juice and 

dissolve in hot Apricot mixture. 
Cool until mixture begins to 

thicken. 
Beat egg whites until stiff and 

gradually beat in remaining sugar. 
Fold into Apricot mixture, then 

whip cream and fold in with 
coconut. 

Turn into crumb shell or baked 
pastry shell. 

Simmer remaining cooked Apricots 
with sugar to taste and use to 
garnish top of pie. 
Setves 6. 

TAPIOCA AND SULTANA PUDDING 

2'/2 oz. tapioca 
11/2 pints milk 
11/2 tablespoons sugar 
6 oz. sultanas 

'12 pint water 
Little nutmeg or other 
flavouring 

Wash tapioca and sultanas, and soak in '12 pint of 
water for a few hours until water is absorbed. Place 
in saucepan with sugar and milk. Stir to boil Simmer 
gently until tapioca is clear. Turn into a glass dish 
when cool. Grate a little nutmeg over. Serve with 
whipped cream. 

SAGO AND CURRANT CREAM 

21 /2 oz. sago 
1 1 I 4 pints milk 
1 oz. butter 

2 oz. sugar 
3 oz. currants 
Lemon or other flavouring 

Soak sago in half the milk for at least 1/2 hour. 
Add remaining milk and cook gently, stirring 
frequently until sago is clear. Add currants and 
cook slowly for 10 minutes. Mix in butter, sugar and 
flavouring. When cool turn into glass dish and 
border with whipped cream. 

DRIED FRUITS NEWS- February, 1992 



EGGLESS AND BUTTERLESS FRUIT CAKE 

One-half lb. dripping or lard. 
One-half lb. brown sugar. 
One-half lb. currants. 
One-half lb. sultanas. 
One-quarter lb. raisins. 
One oz. shelled almonds 
(blanched) 
One-oz. sheUed walnuts. 

METHOD: 

One-half teaspoon salt. 
Two teaspoons mixed spice. 
One-half nutmeg grated 
Three-quarters pint water (bare) 
Bi-carb. soda, two leaspoonr 
Three-quarters lb. flour (good 
weight) 

1. Put fat, sugar, fruit and nuts into the water in a saucepan. 

2. Bring gradually to the boil and boil gently for five minutes, stirring all 
the time. Allow toe become quite cold. 

3. Sift flour with the salt, spice and nutmeg and stir it into the cold 
mixture. 

4. Add the bi-carb. soda dissolved in a teaspoon of warm water. 

5. Turn into a cake tin that has been lined with paper, and bake in a 
moderate oven 300 deg. F. for two to two and a half hours, gradually 
reducing the heat as the cake cooks. 

N .B.-This cake mixture fits the Soldier's Cake Tin, and the cake can safely 
be sent to the boys in Northern Australian and New Guinea. 

2 tablespoons 
sultanas. 

2 tablespoons 
raisins. 

2 tablespoons 
currants. 

2 cups flour. 

Lunch Cake. 

Australian 

Australian 

Australian 

1/4 lb. butter. 
112 cup brown sugar. 
1 teaspoon baking powder. 
1
/2 teaspoon mixed spice. 

1 egg. 
1 tablespoon mixed peel. 
A little milk. 

Method.-$tone the raisins and cut them in 4, chop the peel. Sift 
together the flour and baking powder, rub in the butter, add sugar, 
fruit spice and peel; mix with beaten egg and about half a teacup 
milk, beat well. Bake in well greased tin for about 1112 hours. 

BANANA AND CURRANT PUDDING 
6 ripe bananas 
1 tablespoon Foster Clark's Custard Powder 
1/2 cup cold milk 
1/?. cup sugar 
Pinch salt 
Breadcrumbs 
1 cup currants or sultanas 

. Peel and mash the bananas, add custard powder and milk, and mix well. 
Add salt and sugar. Butter a pudding dish and put a layer of the mixture 
in the bottom of it. Cover with a layer of breadcrumbs and sprinkle with 
currants. Repeat until the dish is full, sprinkling sugar over the top layer. 
Bake about 40 minutes in a moderate oven. 

MIXED FRUIT MINCE ROLY 

1
!2 lb. S.R. flour 

1
/4 lb. suet 
1 gill water 
1 large apple (peeled and 

sliced) 
A little spice 

4 tablespoons "'JACK 
HORNER"' Mixed Fruit 
Small piece of butter 

2 tablespoons sugar 
Squeeze of lemon juice 

Sift flour and baking powder, rub in shredded suet, mix 
into one lump with the water. Turn on to floured 
pasteboard. Roll out half-inch thick, mix all other 
ingredients together and spread on. Roll up carefully, 
pinch end to keep mixture in. Roll in floured cloth and 
boil t 1

!2 to 2 hours. Serve hot with sweet white sauce. 
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4 tablespoons Australian 1 
sultanas 

2 tablespoons Australian 1/2 
raisins. 3 

11!2Cups flour. 2 
3 tablespoons butter. 

Size of tins, 12 in. long by 61!2 

scant tablespoon castor 
sugar. 
teaspoon baking powder. 
eggs. 
dozen almonds. 

in. wide by 3/4 in. deep. 

Method.---Sift the flour, stone the raisins and cut them in 
4; blanch anil halve the almonds. Mix the flour, sugar and 
baking lowder in a china bowl. Gradually stir in the 
creame butter and beat for 1!4 hour. Add the egg yolks one 
by one and stir in quickly. Add the fruit. Take away 1 
tablespoon of the whites of eggs, beat the remainder to a 
stiff }roth and fold into the mixture. Line a shallow slab
cake tin with buttered paper, spread the mixtures over this to 
come about three-parts of tfw way up the tin, trim with 
almonds and bake firsJ in a hot oven, afterwards moderating 
the heat, for about 1 /4 hours. When nicely brown, cover 
with a buttered paper to prevent burning. 
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OTHER BRANDS·:, MAY GET YOU IN. 
BUT THIS ONE ~n.~ WILL SEE YOU OUT. 

VINELEAF GROUP 

VI 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

It comes down to endurance. 
'6u get what you pay for. And when 
you decide on Woratoh, you get full 
measure. 

Our galvanising and wire drawing 
technology has been awarded the 
coveted AS3902 certlficote. That's your 
assurance of quality. 

Add the BHP name and Australia
wide bock-up and supply. 

Plus a commitment to research and 
development that focuses on local 
conditions. 

For a hundred years, wffve stood 
by you and delivered the best there is. 

And we stand by you now, with 
-fencing made to last. 

And last. 
Who knows, it might see you out. 
Why toke a risk on anything else? 

VINELEAF GROUP 

EL AFSTORES 
MERBEIN 

Commercial Street, 
Merbein 
25 2304 

MERBEIN 
Main Avenue, 

Merbein 
25 2402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda Avenue 

Mildura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robin vale 
23 0017 
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