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FROM THE CHAIRMAN 

FELLOW GROWERS 
In a previous issue of the Dried Fruits News I made comment on the 

deliberations of the Dried Vine Fruit Working Group. This Working Group was set up 
by the former Minister for Primary Industries & Energy, Simon Crean as part of the 
Horticultural Task Force. 

The Working Group has met on four occasions, with a draft report provided to 
the Task Force in November. The final report was submitted in December. 

The Working Group was charged with the responsibility of identifying 
impediments to sustaining and expanding the dried vine fruit industry. In response to 
these challenges the Working Group believes that the industry should set the 
following goals: 

1. The growing sector needs to improve its productivity and profitability by 
increasingly adopting presently under-utilised production technology. The 
processing and packing sector should also aim to further accelerate the 
adoption of world best practices, including further value adding and new 
product development. 

2. If significant progress can be made in achieving goal 1, the industry should 
be in a position within 5 years to stabilise its average annual production to 
70,000 tonnes of dried sultanas. 

3. When goal 2 is achieved, the industry will be well placed to expand its 
production base. The industry should aim for a 10 year production goal of 
100,000 tonnes per annum, with the majority of the increased production 
being destined for overseas markets. 

To achieve the successful implementation of these goals would require a 
significant injection of low cost loan capital into the industry. 

The Working Group's preferred option was an industry development fund, but 
failing acceptance of this proposal, significant changes to the present Rural 
Adjustment Scheme (RAS) to achieve the same goal. 

The Working Group specifically recommended that the Government give 
consideration to reviewing the RAS from a horticultural perspective, with a view to 
ensuring that it is capable of delivering worthwhile benefits to horticultural industries, 
including the DVF industry. 

The Working Group also sought a strong commitment from the Government that 
the Australian Dried Fruits Board be retained as an independent authority with its 
present powers and functions. 

A guarantee of borrowings scheme similar to the arrangements in place for the 
wheat industry was also sought. 

Other recommendations in regard to water pricing, environmental flows for the 
river system, taxation depreciation of plantings and a benchmark study of the 
industry were also incorporated into the report. 

The Task Force has reviewed the recommendations of the Working Group. The 
recommendation on a guarantee of borrowings was not supported by the 
Horticultural Task Force and an alternative has been referred back to the Working 
Group. 

The Working Group supported an investigation of this proposal which is 
essentially an industry funded insurance scheme using the levy powers of the 
Commonwealth Government. The industry will not pre·judge the cost or benefit but 
will wail until the results of a full investigation. 

The bottom line though is that the proposal would have to provide significant 
benefit to growers over and above what they could achieve for themselves in the 
circumstances of market failure. 

The other recommendations of the Working Group were accepted by the Task 
Force and will be presented to Government. 

I sincerely hope from the deliberations of the past twelve months and a positive 
Government response that something substantial will be forthcoming, particularly in 
regard to access to redevelopment capital. 

The harvest is almost upon us. There is strong competition for fruit from all 
sectors. ADFA packers are vigorous in the marketplace. I urge all growers to 
support them. I trust that all growers achieve the best results for their individual 
enterprises and that they have a good harvest. 

Peter J. Macintosh 
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EXPORT REPORT 

Prospects for 1994 • Sultanas 
The 1994 season may prove to be a milestone which 

will determine future exports of sultanas. The last five 
years have been extremely difficult in that we are either 
rationing sultanas to buyers or we have an oversupply 
which results in selling old season sultanas in a new crop 
year. For example, exports for the 1994 marketing year 
(March 1993 to February 1994) will be approximately 
49,000 tonnes made up of 27,000 !annes from the 1992 
season and 22,000 !annes from the 1993 season. 

We are starting the 1994 season with virtually no 
stock in the distrtbution pipeline. It is extremely important 
to produce a sultana crop of around 70,000 !annes to 
service domestic and export markets including recently 
develop new export markets. I urge growers to take a 
long-term view by supporting the industry to ensure 
Australian dried fruits retain its important position in world 
markets. 

For many years, the Board has been presenting to 
you its perspective of world markets. For a change, I 
have included for you a USA perspective of major 
markets; Source: United States Department of 
Agriculture - Horticultural Products Review - December 
1993. 

"Trading patterns in the largest import markets vary 
widely form country to country. In Canada, raisins come 
from many countries, with most coming from the United 
States, Australia and Turkey. Canadian consumers 
differentiate between the American-style, darker coloured 
raisins, and the light-skinned sultanas. Per capita 
consumption is relatively high at about1.05 kilograms per 
person per year. 

In contrast, Japan buys most of its raisins from the 
United States. In this market, where there is not a long 
tradition of eating raisins, consumption is only about 0.22 
kilograms per person per year. 

The individual member states of the European 
Community have different buying patterns, and rely on 
different markets for their import supply. The United 
Kingdom is the world's largest importer and consumer of 
dried vine fruits, with per capita consumption at 1.65 
kilograms per year. Competition for this market is very 
intense, with 8 major producing countries supplying either 
raisins or sultanas. Raisins are supplied by the United 
States, South Africa, Afghanistan, Iran and Chile. 
Sultanas are supplied by Greece, Turkey and Australia. 

The United Kingdom market has the strongest product 
differentiation between raisins and sultanas in Europe. 
The light coloured sultana is used mainly in home baking, 
as well as in manufactured food products like cereals and 
breads. Raisins are used in home baking and snacking, 
as well as in salads, desserts, and in breakfast cereals. 

The UK food marketing system is similar to the 
system set up in the United States, with major chain 
stores, co-ops, and independent grocers. Importers, 

• brokers, distributors and wholesalers are part of the 
distribution system, especially with smaller grocery 
chains and independent retailers. According to market 
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John Lester 
Chairman 
Australian Dried Fruits Board 

research over 50 per cent of retail consumers buy raisins 
just once a year. In the price-sensitive industrial market, 
Afghani and Iranian raisins are much cheaper than 
American product. 

In Germany, the second largest market for US raisins, 
competition is also very strong. The product 
differentiation between raisins and sultanas is not as 
defined in Germany as in the United Kingdom. Still, 
consumers prefer the light sultanas for baking, and 
raisins for snacking or mixing with nuts. Per capita 
consumption is 0.87 kilograms per year. 

Iran was Germany's largest supplier in this price
conscious market in 1992, with Iranian raisins able to 
enter the EC below the Minimum Import Price (MIP), 
even with the addition of the 'countervailing charge'. The 
German market is highly fragmented, and in the eastern 
Lander still undergoing great change. There are over 80 
brands of raisins and sultanas in Germany. Informing the 
retail consumer of quality differences in such a diffuse 
industry is very difficult and expensive. 

Where Germany and the United Kingdom are the 
largest importers and consumers of raisins, France, Italy 
and Spain import and consume relatively little. Each of 
these countries has consumption levels slightly higher 
than Japan's, at about 0.35 kilograms per person per 
year. 

In comparison, US consumers each about 0.77 
kilograms per person each year - more than Japan, 
France, Italy or Spain, but less than Canada, Germany 
and the United Kingdom". 

The USA is a very important competitor in world 
markets and exports around 110,000 !annes of raisins 
(TSR) per year. 

It may also be· of general interest to you that 
Australia's consumption of sultanas, currants and raisins 
is about 2.2kg per person per year. As you can see this 
is relatively high by world standards. 

In closing, I wish you a successful harvest and a 
prosperous 1994. 

ADFB Board Chairman, Mr John Lester. 
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EFFECT OF EMULSION DRYING TREATMENTS ON SULTANA QUALITY 
By Peter Cllngeleffer, 

CSIRO Division of Horticulture, Merbeln 

Introduction 
Trials over the past four seasons with modified drying 

emulsion formulations have aimed to assess the potential 
to reduce cash inputs and to study impacts on drying rate 
and fruit quality (pre and post processing and storage). 
The results indicate that a "half strength" mixture (ie. 
about 1.25% potash and 1 .0% drying oil), commonly 
used when trellis drying, gave a satisfactory drying rate 
and produced high quality light, golden amber fruit when 
used for rack drying. Higher strength mixtures (ie. 
normal and double strength) produced slightly more rapid 
drying rates during the early stages of water loss, ie. 
when water loss is controlled by evaporation from the 
berry surface. However during the latter stages of drying 
where water loss is controlled by water movement 
through the berry the differences in moisture content 
were insignificant. 

Dried fruit produced with "half strength" mixture had 
the highest quality, a light amber/yellow colour and low 
stickiness after processing and storage. By contrast, 
high levels of emulsion are commonly used by growers, 
particularly with multiple rack spray applications, in the 
belief that drying is enhanced. This aspect was studied 
in more detail in 1992 when total emulsion application 
was varied by repeat (0, 1, 2, 3 times) sprays of half 
strength mixture at 3 day intervals following an initial 
treatment with half or normal strength mixtures (March 
6). Details of pertinent results are presented in this 
paper for growers seeking to reduce cash inputs, 
optimise drying rates and minimise effects on fruit quality 
under potentially adverse, late season drying conditions 
in season 1993. They highlight the major impact of 
grower practices on final fruit quality after processing and 
storage. 

Results 
Drvinq Rate 

The half strength, 0 repeat spray treatment reached 
25%, 21% and 18.5% moisture after 7, 10 and 13 days 
respectively. All other treatments, had similar drying 
rates reaching about 21%, 18.5% and 17% moisture after 
7, 10 and 13 days respectively. By day 17, however, all 
treatments had similar moisture levels of about 15.5 -
16% which were acceptable for rack shaking, ie. 
increasing emulsion strength and repeat spraying 
treatments did not enhance the overall drying rate. 
Fruit Colour 

Dried fruit from all treatme~ts produced high quality, 
5 crown light fruit. However, quantification with a Minella 
chroma meter indicated that the higher level emulsion 
treatments produced slightly lighter, more yellow/amber 
fruit after processing and storage. 
Processing Damage 

Dried fruit berries may be damaged and fragmented 
during processing to remove capstems. This may lead to 
problems with fruit stickiness and excessive moisture 
uptake in processing. The severity is assessed using 
staining techniques and expressed as a "damage index 
(DI)". (Its value range from 33 to 100 for no berries 
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damaged to all berries damaged). Increasing emulsion 
levels and repeat spray treatments caused a highly 
significant increase in damage index after processing, 
ranging from minor-moderate damage for the half 
strength, 0 repeat (DI=50), and normal strength, 0 repeat 
treatments (DI=60); to almost all berries severely 
damaged with 2 and 3 repeat spray treatments (ie Dl 
range from 80-90). Fruit damage with the half strength, 
single repeat treatment (DI=60) was similar to the single 
spray, normal treatment without follow up sprays. 

Conclusions 
It is clear from the results that growers have the 

opportunity to lower the level of emulsion applied, and 
not only reduce cash inputs, but also bring about a 
significant reduction in processing damage without a 
major effect on drying rate and fruit colour. Excessive 
levels of emulsion retained with multiple sprays results in 
high levels of berry damage and skin fragmentation 
during processing. If growers are concerned that a single 
spray application may lead to "blobs" resulting from poor 
emulsion coverage, the results suggest that 2 half 
strength emulsion applications will produce a satisfactory 
drying rate and m1mm1se processing damage. 
Application of further emulsion treatments, ie 3 and 4 
sprays, should be avoided unless rain during the early 
stages of drying causes large losses of emulsion from 
berries. 

CASH TYRE 
SERVICE 

LOCALLY OWNED & OPERATED 

MILDURA'S TYRE 
SPECIALISTS 

Offering Friendly, Efficient Service 

WE KNOW DOWNTIME IS 
COSTLY! CALL US NEXT Tl ME 
YOU NEED A NEW TRACTOR 
TYRE OR A TYRE REPAIRED. 

• TAKE ADVANTAGE OF OUR 
PROMPT ON THE BLOCK 
SERVICE. 

$1 0.00 DISCOUNT 

PLEASE PRESENT THIS VOUCHER TO RECEIVE 
A $10 DISCOUNT ON YOUR NEXT TRACTOR 
TYRE PURCHASE OR TRACTOR TYRE REPAIR. 

PHONE 233 651 
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WHERE DO ALL THOSE PRICKLES COME FROM? 
By Deidre Pohiner & Mark Welsh 

Sunraysia Horticultural Centre, lrymple 

You may have had a difficult time this season trying 
to keep those prickly weeds under control. No doubt a 
few of them got away from you and deposited thousands 
of seeds on the ground. It's not a nice environment to 
work in during harvest and there's always the potential 
for these seeds to get into the fruit. And believe me they 
do get in! 

Contamination of fruit with weed seeds costs the 
dried fruit industry thousands of dollars through extra 
cleaning and inspection. It only takes one prickly burr to 
get through the packing line to ruin the reputation of 
Australian fruit as the best quality in the world. 

So in order to try and prevent fruit contamination 
occurring on your property you need to watch out for 
prickles during the harvest and drying period times when 
contamination is most likely to occur. 
HOW DO THE SEEDS GET IN THE FRUIT? 
The main areas in the block where the spiked seeds get 
into the fruit are:-
• seeds flicking into the buckets when thrown out 

between the vines. 
• seeds sticking to the bottom of buckets (especially 

warm shrub tubs}. These seeds can fall out when 
the bucket is stacked onto the trailer, into the fruit of 
the bucket below. This is one of the main ways that 
prickles get into the fruit and most of these prickles 
come from underneath the vines. 

• picking up bunches of fruit that have fallen onto the 
ground, will pick up any seeds that are on the ground 
surface. 

Around the rack area:-
• almost everything you do in the rack area, from 

driving onto the ground sheet with the tractor, 
walking next to the ground sheet and folding in the 
ground sheet at night, will result in contamination if 
there are prickles on the soil surface. 

HOW TO AVOID CONTAMINATING THE FRUIT? 
One thing you can do to minimise the number of 

prickles 'sticking in the bottom of buckets is to cultivate 
just before picking. This will soften the soil so the seeds 
will push into the ground rather than sticking into your 
knee or the buckets. 

When hiring new pickers, take some time to talk to 
them and ask them to quickly clean each bucket for 
prickles before filling it with fruit and to pull out any seeds 
they see on the bottom or sides of the buckets. 

Leave any dropped bunches on the ground or pick 
them up separately and reserve a bay in your racks to 
dry this fruit separately because you don't want it to 
contaminate the rest of the clean fruit. 

Don't forget to check the bulk bins from the packing 
sheds for prickles, snails, stones and other contaminants 
before filling them with fruit. Don't leave it until just 
before you fill them as it may be dark or there may be 

• little time to check them properly. 
In the rack area:-

A prickle roller (available from the Victorian Dried 
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Fruits Board phone (050} 237 764) will reduce the 
number of seeds on the surface to some degree. 

Hessian trolleys, or rollers, are a good way to avoid 
driving on and depositing prickles on the ground sheet 
while tipping out fruit after shaking. The use of a boxing 
machine will remove any prickles from the underside of 
ground sheets. 

If you see any prickles growing in your rack area or 
where your bins are delivered, dig them out, remove 
them from the area and destroy them. Take care not to 
leave any of the seeds behind in the process. 

Another way to mmrmrse the amount of 
contamination that occurs on the drying green would be 
to encourage the growth of couch grass. This would 
minimise the contact between the surface seeds and the 
sheets preventing the seeds being lodged into the ground 
sheets. In the long term couch will compete against the 
growth of the spiked weeds preventing them from 
producing any more seed. 

So, have a go at some of these suggestions and 
see the difference you can make to the quality of your 
fruit! 

Photo 1 Remove prickles from buckets before 
filling with fruit. 

Photo 2 Remove and destroy prickles growing In 
areas where bins are delivered. 
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CLASSIFICATION OF DRIED FRUITS AT RECEIVAL 
Background 

Prior to 1986 dried vine fruit was delivered to packing 
houses and classed by a shed employee. 

In 1986 the Victorian Dried Fruits Board was asked 
by the dried fruits industry to take over the employment 
of dried fruits classers from the packing companies so 
that procedures for the classification of dried fruits could 
become more consistent. 

In 1987 the scheme was expanded, with the New 
South Wales Dried Fruits Board joining the program to 
form what is now known as the Combined Classing 
Scheme. 

Over the past seven years the method of classifying 
deliveries has remained virtually unchanged. The 
accurate visual examination of a representative sample in 
a controlled environment being the most important part of 
the grading process. 
The Combined Classing Scheme Today 

Standardisation is the key to the Classing Scheme's 
success. To achieve this the classer is provided with 
official grade samples, which are compared with the 
grower's delivery sample to determine fruit grade. 

In previous years, prior to the official sample being 
available, all deliveries were received "Subject to re
classification". Following the official samples being set 
by the Grade Fixing Committee, the fruit is re-classified 
to the official grade standard. 

However, this arrangement is to change for the 1994 
season. Official samples have been kept in cold storage 
from the 1993 season. All fruit delivered prior to the 
establishment of the 1994 sample will be graded 
according to 1993 standards, using the samples kept in 
cold storage. If, when the 1994 official sample is 
available, it varies from the 1993 sample, re
classification of growers fruit will all be in the same 
direction, and at little cost to the industry as a whole. 

The Combined Classing Scheme has also allowed 
for the standardisation of equipment used by classers. 
Moisture meters, mincers, thermometers, and 
temperature probes are the same throughout the 
industry .. 

Once again this season a bin tipper will be located at 
each dried vine fruit receival point. The bin tippers 
enable a more thorough screening of deliveries than what 
has previously been available. This more thorough 
examination of fruit allows packers to process a more 
consistent line of product, therefore improving the 
efficiency of packing operations. 

The 1994 season also sees the introduction of a Bin 
Tipping Code of Practice, which establishes guidelines 
for the bin tipping of a grower's fruit, how this fruit is to be 
selected, and the notification and record keeping 
obligations of the bin tipper operator, packing sheds, and 
the dried fruits boards. 

The Code of Practice was developed by the AD FA's 
Receivals and Processing Committee to ensure that all 
growers' fruit is tipped fairly and equitably throughout the 
industry's packing sheds. 
Penalties and Charges 

By Regulation the Victorian Dried Fruits Board has 
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the power to classify (grade) dried fruit, and to identify 
and apply any weight deductions against any delivery 
which contains waste or mould, or excessive moisture. 

There are several other charges applied to deliveries 
with defects, such as snails, burrs, stones, excessively 
large fruit, and adhering leaf. All these charges are 
industry initiatives and are packer receival conditions. 

The industry's packers authorise the Board to 
determine defects in growers deliveries. 

If a defect is detected in a delivery of dried fruit the 
packing house sorter must inform the Board classer, who 
then determines the level of contamination. The packer 
then applies a monetary charge against that delivery. 

The monetary charge offsets the cost incurred by the 
packer when reconditioning the affected fruit and ensures 
that the grower responsible for the problem pays for the 
remedy. 
Growers Right of Appeal 

All growers are reminded that if they are dissatisfied 
with the classification of their fruit they do have the right 
of appeal, and should exercise that right. However, the 
appeal must be made within five days of receiving your 
delivery notice. 

The correct procedure to follow is to register your 
appeal with any of the Board's staff or with packing 
house management. 

A Board inspector will then reassess your delivery 
and you will then be formally notified of that assessment. 

A final appeal can be made by growers to the 
Executive Appeals Committee, who will further reassess 
the grade standard of fruit. The decision of this 
Committee is final. 

Further information on the Combined Classing 
Scheme can be obtained by contacting the Victorian 
Dried Fruits Board on (050} 237 764. 

One bin from every load will be tipped this year prior 
to the delivery docket being issued. 
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GRAPE PLANTING TAX WRITE-Off 

The ADFA has confirmed that the four year tax write
off of the cost of planting grapevines applies to all 
grapes, including those for drying. 

The new arrangements for the depreciation of 
grapevine planting costs are part of the wine tax package 
recently negotiated by the wine industry in response to 
the Federal Government decision to increase the sales 
tax on wine. 

Chairman of the ADFA Board of Management, Mr 
Peter Macintosh, said that there had been a lot of 
confusion as to how the new arrangements would 
operate, and to who they would apply. 

"The ADFA has now confirmed that the new 
arrangements apply to all grapevines planted since July 
1, 1993, said Mr Macintosh. 

"This includes all grapevines regardless of the 
planned use of the resulting grape, whether for wine, 
drying, or table. 

"It applies to all grapevine plantings since July 1, 
1993, including replantings on ground which previously 
contained grapevines or other crops. 

Mr Macintosh said that the ADFA had welcomed the 
new arrangements given that the Australian Taxation 
Office had indicated that they would tighten up on the tax 
write-off of costs of planting grapevines and other long 
life crops. 

"The Australian Taxation Office has indicated that it 
believes all plantings and replantings are of a capital 
nature with the result that the cost involved can neither 
be a legitimate tax deduction in the year of expenditure, 
nor, until these new arrangements were implemented, 
depreciated over an extended period. 

Mr Macintosh said that the one disappointing aspect 
of the new legislation was that it was limited to 
grapevines, effectively discriminating against tree crops 
and other long life horticultural plantings. 

"The ADFA has requested the Government to extend 

the four year depreciation rules to cover all permanent 
crops. 

"Senator Sherry, the Chairman of the Government's 
Horticultural Task Force, has indicated that this matter 
will be taken up in the Task Force's report. 

"We have indicated to Senator Sherry that the 
present discriminatory nature of the taxation law is both 
unfair, and may also tend to distort the allocation of 
resources away from the planting of permanent fruit and 
nut crops. 

"From the assurances we have received, we are 
reasonably confident that the Government will act to 
remove this discrimination, said Mr Macintosh. 

ADFA WELCOMES INQUIRY INTO SUPERANNUATION 

The ADFA welcomes the Senate's decision to inquire 
into the effect of the Superannuation Guarantee Charge 
(SGC) on casual workers. 

Following a motion by Senator Alan Ferguson, the 
Senate agreed to widen the terms of reference for the 
Senate Select Committee on Superannuation. 

The Committee will inquire into the operation of the 
compulsory SGC scheme, with particular emphasis on its 
application to casual and part-time employees. 

ADFA Deputy Chairman, and Chairman of the 
Combined Horticultural Group, Mr Vin Byrnes, 
acknowledges that there are grave deficiencies with the 
application of the SGC on casual and itinerants in the 
horticultural industries. 

"We welcome this move which was initiated by 
Senator Alan Ferguson and commend the Senate on the 
~eview" said Mr Byrnes. 

"We have lobbied the Government prior to the 
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passage of the SGC legislation and since its introduction, 
pointing out our concerns on its effects on casual and 
itinerant workers. n 

"Our investigations following the first twelve months 
of operation indicate that the majority of employees within 
the horticultural industries have little to nothing left in their 
funds following taxes and charges," he said. 

"It is difficult for growers to see their contributions 
made on employees behalf being swallowed up with 
these charges, and their employees left with nothing, 
particularly when growers are facing tough economic 
conditions. It is a shocking waste of resources," said 
Mr Byrnes. 

The ADFA, in conjunction with the Combined 
Horticultural Group will be making a submission to this 
Committee. The Committee is expecting to release their 
findings in September 1994. 
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EFFECTIVE SPRAY COVERAGE· A VITAL LINK 
By G 0 Furness & P A Magarey- Loxton Research Centre, Loxton 

R W Emmett - Sunraysla Horticultural Centre, lrymple 
T J Wicks - Northfield Research Laboratories, Adelaide 

Tests on a range of commonly used spray machines 
in 1992/93 highlighted some major deficiencies. In some 
cases, only 50% of vine foliage was adequately treated. 

In a project funded by the Grape and Wine Research 
and Development Corporation (GWRDC) and Dried 
Fruits Research and· Development Council (DFRDC), 
vineyards at Loxton and Mildura were sprayed at 
strategic times as indicated by monitoring weather events 
and assessing levels of disease in the vineyards. In 
most Loxton vineyards, this approach to disease control 
was highly successful but in some vineyards, downy and 
powdery mildew continued to spread despite the 
application of well-timed sprays. In an attempt to find the 
reason for the failure of these controls, the spray 
coverage applied by the machinery being used, was 
evaluated as described below. 

In another GWRDC project, the effects of canopy 
type on disease development and spray coverage were 
studied in a number of commercial vineyards, including 
two at Coonawarra, S.A. Collaborative studies by 
researchers working on both projects highlighted the poor 
performance of most commercial spray machines. 

METHODS 
Tests of the level of spray coverage provided by the 

most widely used commercial spray machines, were 
conducted on grapevines with various types of large 
canopies including those resuHing from minimal pruning. 
All sprays were applied by commercial operators. In 
some tests fluorescent dyes were used and leaves and 
bunches were sampled and scored under UV light for 
percent spray coverage. 

In other tests, water-sensitive papers were placed at 
various positions within vine canopies before spraying. 
The test papers indicated droplet distribution and 
deposition. The following spray machines were 
evaluated:-

1 . The standard airblast sprayer with a range of nozzles 
and spray volumes; 

2. the airblast sprayer with an overhead hydraulic 
boom; 

3. the simple hydraulic side boom machine; 
4. the Silvan Turbomiser/Eiectromiser; 
5. the Hardi dueled air assisted sprayer; 
6. the Span sprayer; and 
7. the Holder cross flow air curtain sprayer. 

RESULTS 
Spray Machine Performance 

None of the spray machines tested provided 
sufficient coverage of large vine canopies for good 
disease and pest control. Coverage was particularly 
uneven during low volume applications. In general, it 
was least adequate on the lower leaf surface in the upper 
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centre section of the canopy. Importantly, the foliage in 
this part of the canopy is most at risk from infection by 
downy and powdery mildew. 

Bunches were also poorly covered. Often spray 
deposits were found on one side only and little or no 
spray was detected inside bunches. Coverage on 
bunches was slightly less than the lowest level observed 
on leaves. Again, this poor coverage left vital parts of the 
canopy exposed. 

Standard airblast and simple hydraulic side boom 
machines also gave poor coverage on the lower surface 
of leaves on the outside of canopies, i.e. on leaves 
directly in line with and close to spray nozzles. 

In an attempt to improve the performance of 
machines, some modifications were made. The 
following, although still inadequate, provided better than 
average performance. Airblast machines with an 
overhead hydraulic boom, airblast machines with an 
enlarged airduct and a larger number of fine jets and the 
Silvan Turbomiser with two heads per side, one low and 
one high with both directed at the centre of the canopy. 

Figures 1-5 provide schematic representations of the 
coverage achieved with some of the machines tested. 
The numbers on the diagrams refer to the percent area 
of canopy effectively covered with spray. 

Poor spray coverage appears to have been a major 
factor contributing to the poor disease control achieved 
by some growers last season. With better coverage it 
would have been possible to contain most disease 
epidemics especially when sprays were applied early in 
the season. Poor and uneven spray coverage increases 
the amount of chemical that is used and the number of 
sprays required for disease control. It also increases the 
potential for chemical residues on fruit and production 
costs. Apart from this, it can lead to unnecessary crop 
loss. 

Further research is needed on alternative air carrier 
spraying systems to improve the uniformity of spray 
coverage. Extension of current knowledge of correct 
sprayer calibration and design could also help growers 
improve the performance of many existing spray 
machines. 
Vine Canopy Effects 

Studies conducted on minimal pruned, mechanically 
hedged and cane-pruned vines at Coonawarra indicated 
that the spray coverage provided by standard commercial 
airblast sprayers was highly variable. While exposed 
sides of bunches were often over-dosed, sheltered sides 
were often under-dosed. In more detailed tests, 
commercial spray machines did not provide adequate 
coverage of those vines with large canopies, regardless 
of canopy type. 

Coverage of minimal pruned vines and vines on two 
wire vertical trellis, however, was slightly better than that 
on most other canopy types. 
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Spray coverage on vigorous canopy grapevines with 
common vineyard sprayers. 
Sprayer type: Silvan Turbomiser with 4 heads, 2 per side, 1 high and 

1 low, both aimed at closest row. 
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92 

350 L/ha., 8.5 km per hour 
Chardonnay, minimal pruned, vigorous canopy. 
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Fig 1. Upper Leaf Lower Leaf 

Spray coverage on vigorous canopy grapevines with 
common vineyard sprayers. 
Sprayer type: Silvan Electromiser with 2 heads low down, 1 per side. 

400 L/ha., 7.5 km per hour 
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Chardonnay, T-trellis, conventionally pruned, medium 
density foliage. 
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Lower Leaf 

Fig.2 

Spray coverage on vigorous canopy grapevines with 
common vineyard sprayers. 
Sprayer type: Holder cross flow 
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650 L/ha., 6.9 km per hour 
Chardonnay, single wire, minimal pruned, moderate to 
high density canopy. 
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Fig. 3 Upper Leaf Lower Leaf 

SUMMARY 
• 

• 

All common types of commercial spray machines did 
not perform well particularly on vines with large 
canopies. The sprayers tested included Airblast, 
Silvan Turbomiser, Hardi Varian, Holder Qu, Span 
and simple side boom types. 
The poor spray coverage (in some cases, very poor 
coverage) accounted for the lack of effective disease 
control in some vineyards last year where sprays 
were applied at optimum times. 
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Spray coverage on vigorous canopy grapevines with 
common vineyard sprayers. 
Sprayer type: Simple hydraulic side boom, curved arms, 5 cone jets 

per side. 
1 ,ooo LJha., 5 km per hour 
Chenin Blanc, T-trellis, conventionally pruned, high 
vigour dense canopy. 
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Fig 4. Upper Leaf Lower Leaf 

Spray coverage on vtgorous canopy grapevines with 
common vineyard sprayers. 
Sprayer type: Orchard Airblast: Metters MBP 4 D6 hollow cone 

nozzles/side, 2,000 kpa. 
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87 

FigS. 

615 L/ha., 7.5 km per hour 
Ruby Cabernet, T-trellis, conventionally pruned, 
moderate canopy size and vigour. 
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Lower Leaf 

• The parts of the canopy less effectively covered were 
the backs of leaves and bunches - both vital parts 
with regard to infection from downy mildew. 

• Standard airblast machines can be improved by: 
Enlarging the size of the air duct - the most 
significant factor affecting performance. 
Changes in air velocity had only a minor effect. 
Using a large number of fine jets at high 
pressure. 
Adding a simple hydraulic boom over the top of 
the canopy. 

• Research on methods to improve the effectiveness of 
spray machinery is continuing. 

ACKNOWLEDGEMENTS 
The sprayer evaluations were undertaken as part of 

projects funded by the Grape and Wine Research and 
Development Corporation. The tests in the Riverland 
districts were carried out with the help of John Jones and 
Aden Brock of the Penfolds Wine Group, and Don Young 
and Lesley Biggins of the SA Research and Development 
Institute, Loxton. The tests at Coonawarra were 
conducted with the assistance of vineyard staff of the 
Penfolds Wine Group including Max Arney and Andrew 
Noeke, vineyard staff of Mildara Wines including Vic 
Patrick and Barbara Hall, Northfield Research 
Laboratories, Department of Primary Industries, S.A. 

Page9 



SKIN CANCER & HEAT STRESS ON THE BLOCK 

WHY SKIN CANCER IS A RISK 
Exposure to ultraviolet (UV) radiation from the sun is 

the major cause of skin cancers in Australia. Outdoor 
workers have a high risk of developing skin cancers, as 
they are continually exposed to ultraviolet radiation. 

UV exposure from the sun is greatest between 1 Dam 
and 2pm (11 am and 3pm daylight saving time) because 
the angle of the sun's rays is shortest during these times. 
Natural filters such as ozone and clouds will reduce the 
intensity, but sunburn can still occur with cloud cover. 

WHAT CAN BE DONE ON BLOCKS TO AVOID SKIN 
CANCER? 

While burns to the skin are the most common health 
effect from exposure to the sun, skin cancer is the most 
serious. 

In many instances, blockies can easily and effectively 
minimise the risk of skin cancer by making some simple 
changes to the way outdoor work is done. 
• outside jobs can sometimes be done inside or moved 

to a new location outside that is in the shade. 
• a temporary shelter can be erected, or trees and 

buildings used for protection from ultraviolet rays. 
• a shady spot should normally be available for lunch 

and tea breaks, to keep people out of the sun. 
• another way is to organise the job so that tasks 

requiring outdoor work get done early in the morning, 
when ultraviolet rays are less intense. Between 
1 Dam and 2pm (11 am and 3pm daylight saving) 
ultraviolet radiation is strongest. This is the most 
important time to minimise exposure to the sun. 
If it is not practicable to change the job in these 

ways, then people working in the sun should be protected 
by suitable clothing and use of an SPF 15+ sunscreen. 

WEAR CLOTHING & COVER THE SKIN 
Skin properly covered by clothes. will not need any 

other protection. Long-sleeved shirts and long trousers 
or skirts provide the best protection. Here are some 
useful tips on wearing clothes for protection from the sun: 
• Clothes that you can see light through should not be 

worn. If light is getting through then the ultraviolet 
rays are getting through as well. 

• Long trousers or skirts give more protection than 
shorts. If shorts are worn, a pair that comes down to 
the knee will offer more protection. 

• Loose clothes are more comfortable; the don't restrict 
movement and allow ventilation. 

• Light coloured clothes are cooler in summer, as they 
reflect the heat. 

• 

• 

Natural fibres such as cotton often allow sweat to 
evaporate better than artificial fibres. 
A collar on a garment is a good idea, as it will protect 
the skin on the back of the neck. 

WEAR A HAT & SUNGLASSES 
A hat will keep the sun off the face, neck and ears. It 

will also protect any bald spots. The skin on your head is 
one of the places where you can easily get skin cancer. 
Here are some useful tips on hats: 
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• Broad-brimmed hats are best. It should have a 1 0 to 
12 em brim (about 4" - 5"). 

• Sunglasses are also a good idea. Unfortunately not 
all sunglasses cut out ultraviolet, so make sure you 
use a pair that are clearly marked to say they will do 
the job." 

• Another good idea, especially if a lot of bending is 
required, is to have a flap on the back of the hat (like 
the hats of the French foreign legion). This keeps 
the sun off the back of the neck. 

USE OF SPF 15+ SUNSCREEN 
Sunscreens give skin extra protection against 

ultraviolet rays. It is a good idea to use an SPF 15+ 
broad spectrum sunscreen. This sunscreen will protect 
the skin for at least 15 times longer than the time it would 
otherwise take to burn it. It will cut down two types of 
ultraviolet radiation. 

Here are some useful tips on choosing and using 
sunscreens: 
• Where the job requires working with water, a water

resistant sunscreen should be used. 
• Make sure the sunscreen is labelled 'broad spectrum' 

and is rated SPF 15 or 15+. 
• A sunscreen can be bought as a cream lotion or gel. 

All work equally well, but a preference for one or the 
other may depend on things like stickiness or skin 
type. 

• The sunscreen should be put on at least quarter of 
an hour before going out in the sun. 

• Always put sunscreen on dry skin. 
• Make sure all unprotected skin is covered, including 

face, neck, ears, arms, the back of the hands and 
legs. 

• Reapply sunscreen every two hours. If sweating 
freely, it must be reapplied more often. 
The Anti-Council Council of Victoria produce a 

2.5 litre pump pack of 15+ broad spectrum 
sunscreen which provides maximum protection, when 
used as instructed, and is also water resistant. 

This product Is available In Sunraysla through 
the Sunraysia Cancer Support Group Inc. for the 
very competitive price of $50. 

To secure your pump pack and protect yourself and 
your family from the sun, phone Jenny Gledhill on 
274 225 after 6pm. 

CHECK YOURSELF FOR SKIN CANCER 
The chances of getting skin cancer are higher for 

outdoor workers. And if you have been working outside 
for a number of years and you don't wear a hat and take 
other precautions, you are increasing your chances of 
developing skin cancer. It is worth having a check to see 
if you have any skin cancers right now. 

Check the part of your body most often in the sun, 
i.e. your face, ears, neck, shoulders, arms and hands. 
Check for: 

Sunspots These rough, dry and firm spots are not 
skin cancers but they do show that your skin has had an 
overdose of ultraviolet. Very occasionally sunspots turn 
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into cancers. 
BCC Cancers This is the most common type of skin 

cancer. BCCs rarely spread internally. These small, 
round or flattened lumps are red, pale or pearly in colour 
and may have blood vessels over the surface. 

SCC Cancers These are less common than BCC 
skin cancers but more dangerous, as they can spread. 
They are red scaly areas that may bleed easily and turn 
into ulcers. They can look like a sore that doesn't heal. 

Melanoma Melanoma is the rarest but most 
dangerous skin cancer. It can be fatal, but nearly all 
melanomas are cured when treated early. A melanoma 
looks like a spot or unusual freckle or mole that changes 
colour, size and thickness over a couple of months. It 
can be dark brown, black-red or blue-back or a 
combination of these colours. 

Check all over your body for melanoma. It can 
appear even where your body has been protected 
from the sun. 

WHY HEAT STRESS IS A HAZARD 
Six main factors are involved in causing heat stress -

temperature, humidity, still air, the radiant temperature of 
the surroundings, the person's clothing and physical 
activity. 

Heat stress causes increased sweating, depleting the 
body's fluid and causing heat intolerance. This reduces 
work capacity and efficiency, and may increase the risk 
of accidents. 

Other symptoms of heat stress include nausea, 
irritability, muscle cramps and dizziness. 

People who are overweight, physically unfit, suffer 
from heat disease, abuse alcohol, or are not 
acclimatised, are at greater risk of heat stress. 

WAYS TO REDUCE THE HAZARD 
1. Reduce the heat load by replacing fluid loss. Drink 

more water, juices and non-alcoholic drinks. Drinking 
1 00-200 ml of water at frequent intervals will be 
adequate to replace fluid lost in sweating. 

2. Rest frequently in a cool place. 
3. Ensure adequate air circulation to help sweat 

evappration. 
4. Stay out of the sun as much as possible, especially 

between 10am and 2pm (11 am and 3pm daylight 
saving). 

CONTROL HEAT STRESS IN SHEDS 
Improve Ventilation 
• Design shed to allow for natural air currents. 
• Install exhaust air duct above each work station, 

possibly with a wind-driven rotor at the top. 
• Install rotating ceiling fans. 
• Circulate air using dueled fans. NB: makeshift fans 

attached to rotating shafts are a safety hazard. 
• Install a portable evaporative air cooling system with 

flexible dueling. (An appropriate water supply is 
required). 

Treat Heat Stress 
• 
• 
• 

Rest in the coolest available place . 
Drink cool, but not cold, fluids . 
Contact a doctor, nurse or first aid officer if you do 
not rapidly improve after fluid replacement and 
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• 
removal from heat. 
Salt tablets should only be taken on the direct advice 
of a doctor. 

RECOGNISE THE SIGNS OF HEAT STROKE 
Heat stroke Is a life-threatening condition. 

Urgent treatment Is essential. 
Symptoms and Signs 
• dizziness, headache 
• nausea 
o changed behaviour, i.e. confusion 
• hot, dry skin 
• sweating will stop and body temperature will be high 

(oral temperature 40-43°C). 
o loss of consciousness may occur. 
First Aid 

Send for a doctor. 
While awaiting medical aid, try to reduce the 

temperature of the patient as quickly as possible 
o move the patient to a cool place 
o immerse the patient in cold water 
o apply ice packs 
o increase air movement by fanning. 

If unconscious, lie the patient on one side (coma 
position) while trying to reduce body temperature. 

LEGAL REQUIREMENTS FOR HEAT STRESS 
Section 21 of the OHS Act 1985 states: 
An employer shall provide and maintain so far as is 

practicable for employees a working environment that is 
safe and without risk to health. 

In order to meet the above requirement, the following 
points should be considered: 
o A supply of cool, clean drinking water should be 

available. 
0 

0 

• 

• 

Where a connection to a water supply is not possible, 
it may be provided by other means such as a flask, 
cooled drink dispenser or waterbag. 
The workplace environment should be kept within a 
comfortable temperature range to protect employees 
from thermal stress. 
Mechanical cooling methods or good ventilation 
should be arranged to reduce the effects of 
excessive heat. 
Outdoor workers should be protected from the 
extremes of weather by shades or shelters and 
suitable clothing. 

Learn to recognise the symptoms of heat stroke In 
your workers and yourself to ensure that nobody 
suffers unnecessarily during this harvest period. 

Page 11 



ADFA MEETS AT RENMARK 

The Board of Management of the ADFA met in 
Renmark on January 27 and 28, 1994. 

During its visit the Board of Management viewed the 
cutting and drying of late season tree fruits, and receival 
procedures of dried fruit packing sheds. 

The balance of the time was taken up with the 
routine affairs of the Board of Management in managing 
the ADFA and the dried fruits industry. 

Chairman of the ADFA Board of Management, 
Mr Peter Macintosh, said that the ADFA was very aware 
of the reduced reliance of the South Australian growers 
on the drying of fruit. 

"It is hoped that the visit of the Board will help raise 
the profile of the ADFA in South Australia, said 
Mr Macintosh. 

"We are also concerned at the low levels of dried 
apricots harvested from the present season. 

"Even before this disastrous harvest, the import of 
dried apricots had reached levels which accounted for 
more than 50% of Australian coJ1SJJmJotir>n 

cutting In the shed of 
Management member Philip Sims. 

Philip Sims showing peaches Inside a sulphur box. 
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"The Board of Management reviewed this situation 
first hand, and will now attempt to put in place strategies 
to retain markets for when greater supply of Australian 
dried tree fruits are available, said Mr Macintosh. 

Cut peaches are taken outside to dry in the sun after 
sulphuring. 

Bin tipping of apricots Is undertaken at the receival 
point, with a 5 kg. sample extracted for size grading. 

Dried apricots are graded by size to determine 
payments to growers. 
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DRIED FRUITS RESEARCH AND DEVELOPMENT COUNCIL 
REVIEWS INDUSTRY'S RESEARCH PORTFOLIO 

The Chairman of the Dried Fruits Research and 
Development Council (DFRDC), Mr Bob Taylor, believes 
the DFRDC's research program is well on track. 

"The program is addressing its goals from both the 
point of view of being directed at priority research issues 
and from the progress being achieved by the researchers 
within their projects." 

Mr Taylor's assessment follows the Council's recent 
meeting conducted to review the DFRDC funded 
research in progress at the CSIRO Division of 
Horticulture, the Victorian Department of Agriculture, 
NSW Agriculture, the South Australian Research and 
Development Institute and the University of South 
Australia. 

The Council visited the research providers on site in 
Sunraysia, the Riverland and in Adelaide during an 
intensive three day meeting that reviewed 17 projects, 
four student projects and one prospective project. 

In addition, the Council received an overview of the 
Co-operative Research Centre for Viticulture at the 
University of Adelaide, Waite Campus from Professor 
Harold Woolhouse. The Council also received valuable 
insights into three of the four programs being undertaken 
by the CRC from Professor Bob Symons (Biotechnology 
and grape and wine improvement), Dr Chris Green (Low 
input viticulture - a strategic vine management system), 
and Dr Pat Williams (Fruit composition and product 
quality). 

Whilst at the University of South Australia Bob Taylor 
announced the DFRDC's $1000 Award for the best dried 
vine fruit project conducted by a final year student in the 
School of Mechanical Engineering. The 1993 Award was 
presented to Miss Leanne Galatis for her project aimed 
at the development of a process to assist packers 
remove snails from sultanas. 

Ron Feller, Leanne Galatls and Bob Taylor. 

In presenting the Ron Feller Award, named in 
recognition of the valuable contribution provided the 
industry by this visiting Israeli researcher, Bob Taylor 
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acknowledged the efforts of the other students; Brendan 
O'Callaghan, Mark Briggs and Kym Symmonds who 
conducted projects into sultana shaking as an alternative 
for capstemming, in line chilling of sultanas to aid 
capstem removal, and evaluation of a vertical air 
separator to remove contaminants. 

"During 1993 the Council has reviewed first hand 22 
of the 31 projects being funded together with monitoring 
all projects by means of formal written progress reports 
and informally through ongoing contact between the 
Council's Executive Officer and Members, and research 
providers." 

"The DFRDC is a very outcomes oriented body and 
the review process is an important aspect of Council's 
responsibility to ensure the industry's investment in 
research provides a worthwhile dividend." Mr Taylor said. 

The Dried Fruits Research and Development Council 
at the University of South Australia. 

The Council also conducted a formal meeting which 
considered 31 preliminary proposals for new research 
project applications for the 1994/95 financial year. The 
Council has since notified the applicants as to the 
outcomes of its deliberations and suggested 
modifications to projects to enhance the prospect of 
funding where appropriate. The Council deferred 
approval for submitting final applications in a couple of 
instances to allow a review of the targeted research area 
to be conducted to ensure the work fits within a co
ordinated program that will provide benefits to the 
industry. 

"The Council is mindful during the research 
evaluation, selection and review processes that at the 
end of the day the industry must benefit from its 
investment in researt:h that the DFRDC funds on behalf 
of producers and the Commonwealth." 

"It is particularly gratifying to see the results of 
DFRDC funded research being adopted so readily by 
industry, particular that aimed at improving the quality of 
the processed product." MrTaylor concluded. 
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lUNCHBOX TREATS 
Prepared By ADFA Food Advisory Services Department 

Returning to work, school or whatever our daily routine Is, sometimes a little treat at lunch time can go a 
long way In brightening up our day. A delicious lunchbox can also be a nutritious one. The real proof Is 
seeing those lunch boxes come home empty! 

WHOLEMEAL FRUIT 
LAYER CAKE 

90g butter, softened 
112 cup soft brown sugar, firmly 

packed 
2 eggs 
1 112 cups wholemeal self-raising 

flour 
1 112 cups ground almonds 
114 cup milk 

Fruit filling: 
2 cups Australian mixed fruit 
112 cup apple cider or water 
112 teaspoon ground cloves 
2 green apples, peeled, cored 

and thinly sliced, or 1 x 420g 
can pie packapple 

Cream together the butter and 
sugar. · 

Add the eggs one at a time beating 
well between each addition. 

Sift the flour, returning the husks to 
the sifted mixture. 

Fold the flour and almonds into the 
creamed mixture alternately with the 
milk. 
Spread half the dough mixture over 

the base of a greased 20cm square 
cake pan. 

Spoon over the cooled fruit filling 
mixture. 

Roll out the remaining dough 
mixture between two sheets of 
greaseproof paper and lay over the 
top of the filling pressing down 
gently. 

Bake in a moderate oven for 1 hour 
or until cooked when tested. 
Allow to cool slightly in the pan 

before turning out. 

Filling: 
Combine the mixed fruit with the 

apple juice or water and cloves. 
Simmer over a low heat for 1 0 

minutes to plump fruit. Remove 
from heat and mix in apples. 
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HERBY PIZZA ROLL 

This is a great alternative for lunch, 
warm or cold or even an afterschool 
snack! 

Dough: 
2 cups self-raising flour 

30g butter 
3

!4 cup milk 

Filling: 
1/4 cup tomato paste 
1/2 teaspoon dried oregano or 

basil 
1 
1 

4 
6 

clove garlic, crushed 
teaspoon Worcestershire 
Sauce 
spring onions, finely sliced 
slices salami or ham, cut into 
strips 
cup sliced mushroom 
red pepper, cut into strips 
cup Australian seeded 
raisins, finely chopped 
cup stoned olives, sliced 
(optiona~ 
cup mozzarella cheese 
egg, lightly beaten (for 
glazing) 
grated parmesan cheese 
(optiona~ 

Sift dry ingredients together and 
rub in butter until mixture resembles 
fine breadcrumbs. 

Make a well in the centre of the dry 
ingredients and gradually stir in milk 
to form a soft dough (you may need 
to add a little extra milk). 

Combine tomato paste, oregano, 
garlic and Worcestershire Sauce in 
a bowl and mix well. 

Roll out the dough on a lightly 
floured surface to form a square, 
measuring approximately 30cm x 
30cm in size. 

Spread the dough evenly with the 
tomato paste mixture. 

Top with the spring onions, salami, 
mushrooms, red pepper, seeded 
raisins, olives and mozzarella 
cheese. 

Brush the edges of dough with egg 
and roll up like a swiss roll, tucking 
ends in. 

Glaze with rema1mng egg and if 
desired, sprinkle with a little grated 
parmesan cheese. 
Transfer to a lightly greased baking 

tray and bake in a moderate oven 
for 30 minutes or until golden brown. 

Cut into slices and serve hot or 
cold. 

SAVOURY DAMPER 

2 cups self-raising flour 
2 cups wholemeal self-raising 

flour 
213 cup natural yoghurt 
1 1/2 cups milk 
1 cup Australian sultanas 
1 tablespoon butter, melted 

314 cup grated tasty cheese 
1/4 teaspoon dry mustard 

Sift flours into a bowl, returning 
husks to the sifted mixture, and 
make a well in the centre. 
Combine the yoghurt and milk, 

pour into the well and mix with a 
knife until combined. Add the 
sultanas. 
Turn out onto a floured surface, 

knead lightly, until all ingredients are 
combined. 

Place on a greased baking tray 
and pat down to approximately 4cm 
thickness. 

Combine the melted butter, grated 
cheese and mustard and spread 
over the damper. 

Bake in a hot oven for 35 minutes 
or until damper sounds hollow when 
tapped. 

Serve hot or cold with butter. 
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ZUCCHINI NUT CAKE 
WITH LEMON FROSTING 

cup oil 
cup caster sugar 
eggs 
teaspoon vanilla essence 
teaspoons finely grated 
orange rind 
cup milk 
cup bran flakes, lightly 
crushed 
cup chopped pecan nuts or 
walnuts 

1 cup Australian sultanas 
11/2 cups flour 
21

/2 teaspoons baking powder 
11

/2 teaspoons ground cinnamon 
3

14 teaspoon ground nutmeg 
11/2 cups grated zucchini 

Lemon Frosting: 
125g cream cheese 
250g pure icing sugar, sifted 

3 tablespoons butter 
1 teaspoon vanilla essence 

finely grated rind of 1 lemon 

Beat together well the oil, sugar, 
eggs, vanilla, orange rind and milk. 
Stir in the bran flakes, pecans and 
sultanas. Fold in sifted flour, baking 
powder and spices. Stir in zucchini. 
Pour mixture into a greased and 
lined lamington pan approximately 
20cm x 30cm. Bake in a moderate 
oven for 35 minutes or until cooked 
when tested. Stand 5 minutes 
before turning out onto a wire rack 
to cool. When cool, ice with Lemon 
Frosting. Cut into squares to serve. 
Lemon Frosting: 

Blend or process all ingredients 
together until smooth. 

~:..,!::~~~ 
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FRUITY TOPPED MUFFINS 

125g 
2/3 

2 
11

/4 
3/4 

11/4 
2 

1/4 

1 
11

/4 

1 

butter, softened 
cup soft brown sugar 
eggs 
cups plain white flour 
cup plain wholemeal flour 
teaspoons baking powder 
teaspoons ground cinnamon 
teaspoon ground nutmeg 
cup natural yoghurt 
cups Australian mixed fruit 
cup walnuts or pecan nuts, 
chopped 
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Topping: 
2

13 cup rolled oats 
1/2 cup shredded coconut 
113 cup ground nuts (eg. walnuts 

or pecan nuts) 
1/4 cup sunflower seeds 
60g butter, melted 
2 tablespoons honey 

Method: 
Cream together the butter and 

sugar until light and fluffy. 
Add the eggs one at a time beating 

well after each addition. 
Sift the flours, baking powder and 

spices, and add to the creamed 
mixture alternately with the yoghurt. 

Stir until ingredients are just 
combined - do not overbeat. 

Stir in the mixed fruit and walnuts. 
Spoon mixture into lightly greased 

muffin pans filling 3!4 full. 
Sprinkle generously with topping. 
Bake in a moderate oven for 20-25 

minutes or until cooked when tested. 
Delicious served warm. Yields 

approximately 12 muffins. 

Topping: 
Combine all ingredients well. 

HONEY-SESAME CHEWS 

2 egg whites 
3

!4 cup caster sugar 
2 tablespoons honey 
1 cup wheatgerm 

1
/2 cup shredded coconut 

1
/2 cup toasted sesame seeds 

3
!4 cup Australian currants 

1
/2 teaspoon vanilla essence 

Beat egg whites until stiff peaks 
form. 

Gradually beat in sugar and then 
honey until mixture is very stiff and 
holds stiff peaks. 

Fold in the wheatgerm, coconut, 
sesame seeds and currants. Stir in 
the vanilla. 

Drop mix1ure by the teaspoon onto 
a greased and lined baking tray. 

Bake in a moderately slow oven for 
20 minutes or until lightly browned. 

Makes about 24. 

PECAN & PINEAPPLE SQUARES 

1 
1 

3/4 

1 
1 

cups plain flour 
cups soft brown sugar 
butter, softened 
cup chopped pecan nuts 
teaspoon bicarbonate of 
soda 
teaspoon ground cinnamon 
egg 
cup light sour cream 
teaspoon vanilla essence 
cup unsweetened crushed 
pineapple, drained well 
cup Australian sultanas 

Combine flour and sugar in a bowl. 
Rub in butter until mix1ure 

resembles breadcrumbs. Stir in the 
pecan nuts. 

Press 2 cups of mix1ure into a 
greased lamington pan about 20cm 
x 30cm. 

Blend together the bicarbonate of 
soda, cinnamon, egg, sour cream 
and vanilla. 

Add to remaining mixture 
combining well. 

Stir in the well-drained pineapple 
and sultanas. 
Spread the mixture over the base 

in the pan. 
Bake in a moderate oven for about 

35 minutes or until cooked when 
tested. 

Cool in pan before cutting into 
squares. 

Page 15 



KEEP OUT OF THE REACH OF CHILDREN 

Fruit D 
.. 
1ng il 

Emulsifiable Concentrate 
VEGETABLE OIL BASED ACTIVE CONSTITUENTS: 

712 gn ETHYL ESTERS OF C14/C20 MIXED FATTY ACIDS 
62 gn POTASSIUM SALT OF CASTOR OIL FATTY ACIDS 

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

MANUFACTURED BY: Net Contents 
HENKEL AUSTRALIA PTY. LIMITED 
83 MAFFRA STREET, 20 Litres 
BROADMEADOWS, 3047, VICTORIA. 

DISTRIBUTED BY: 
VINELEAF STORES 
HEAD OFFICE: Fifteenth Street, 
lrymple, Victoria, 3498. 
Phone: (050) 24 5704. 

VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
24 5704. 

MERBEIN 
Commercial Street, 

Merbein. 
25 2304. 

MERBEIN 
Main Avenue, 

Merbein. 
25 2402. 

RED CLIFFS 
Laurel Avenue, 

Red Cliffs. 
24 2102. 

MIL DURA 
Etiwanda Avenue, 

Mil dura. 

COOMEALLA 
Silver City H/way, 

Coomealla. 

ROBINVALE 
Moore Street, 

Robinvale. 
26 3904. 
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23 0017. 27 4606. 
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