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FROM THE 
CHAIRMAN 

Fellow Growers, 

Well another forgettable season has 
past and we can get on with pruning 
and dream of better seasons ahead. 
Whilst the inclement weather during 
harvest resulted in some damage I 
think it fair to say that fruit quality was maintained in most cases, but the 
colour of the fruit is varied and mostly darkish. 

Final figures are not yet available but close to 27,000 tonnes of sultanas is 
expected, 2,300 tonnes of cunants and 1,200 tonnes of raisins. Sunmuscat is 
slightly up on last year but our marketers were hopeful for more and I'm sure 
if they wait, we will get there. 

The Executive Officer and ADFA Dried Fruits News Editor, Les Kadziela 
resigned from his position during March to pursue a career in thee-commerce 
industry and we wish him well in his endeavours. As a consequence the 
Board has recently held interviews and is pleased to announce the appointment 
of Chris Davis to the General Manager's role effective from July 3, 2000. 

Also on the 'new' front is a new ADFA Shop Manager, Paul Mulder who 
replaces 30 year stalwart, Kath Zanoni. Kath is staying with the shop through 
to Christmas and I'm sure will enjoy the joys of working without the day to 
day pressure of management. 

On July 19, the Information Day of our Federal Council is on again and will 
be in a shortened version starting at l.OOpm and concluding at 5.00pm for 
refreshments. We have a good array of speakers lined up, including our 
regulars, to entertain and inform you on where your industry is heading. 

Other news of course was the recent sale of the Angas Park Company to 
Chiquita. It is too early to gauge what if any changes will happen through 
this sale but it should give us all heart to know that a company that large has 
the confidence in our industry to invest in it. I have no doubt that the strong 
management team already in place at Angas Park will always have the total 
industry interest paramount at all times. 

At a recent meeting we have put in place final preparations for our hail scheme 
for this season and the Board took a decision to leave frost cover out of the 
scheme and to concentrate on hail. 

In closing I wish you all well with the winter pruning and hope that the weather 
warms a little. 

BeG~ 
Graham Robertson 
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AUSTRALIAN DRIED FRUITS BOARD REPORT 

JOHN LESTER 

CHAIRMAN 

AUSTRALIAN DRIED FRUITS BOARD 

The past year has been a year of change with the office of the 
Australian Dried Fruits Board relocating from Melbourne to 
Mil dura, a change of General Manager, a change of operations 
focus and a change to the futu re structure for the AHC under 
which the ADFB operates. As of the 1" of July the composition 
of the ADFB membership will also change with the expiration 
of the three term maximum for Henry Tankard, Robert Bien kiron 
and myself. 

Henry Tankard A.M. 

Robert Blenkiron 

Henry Tankard has ensured the 
long-term interests of Australian 
dried grape growers have been well 
represented during his service on 
the industry 's export marketing 
bodies. The integrity, knowledge 
and experience Henry has brought 
to the Board has gained him 
world-wide respect in the dried 
fruits comtttunity and delivered 
many beneficial o utcomes to 
Australian dried grape growers. 

Robert Blenkiron has had an 
outstanding career in the dried 
fruits processing and marketing 
industry. His comprehensive 
knowledge of all sectors of the 
industry has proven valuable to 
the ADFB 's deliberations. 

A great strength of Robert's has 
been his ability to work towards 
the improvement of the whole 
industry and not just his 
employing company. 

I thank all members fo r their 
contributions during my three terms as Chairman to ensuring the 
Board has continued to fulfil the industry and statutory obligations 
required of it. 

The highlights of my period with the Board have been: 

my happy association with the leaders in a vibrant and 
focussed rural industry; 
my involvement as Chairman of the annual 
International Sultana/Raisin Conference, which has 
provided such a wealth of personal experiences; 
the successful oversight (prior to restructuring) of the 
international marketing of dried vine fruit; 
the financial prudence of the Board; and 
the smooth transition to the new structure and the return 
to Mil dura of our office. 

I have certainly enjoyed working for, and representing, the 
industry. 

June 2000 

The new ADFB Board will continue to be comprised of a 
Chairman and five other non-executive members. The Australian 
Horticultural Corpo rat ion appo ints the membership on 
nominations submitted from the ADFA. 

The new chairman is: 
Barrie MacMillan: Barrie retired from his position as Dried 
Fruits Manager of the Mildura Co-operative Fruit Company 
Ltd. in 1998 and has been a past Chairman of Australian Dried 
Fruit Sales Pty Ltd. He has also previously served on the 
ADFB, the ADFA and the DFRDC, and also has experience 
as a producer. 

The continuing members on the new Board are: 
David Stevenson: David was originally appointed on July 3, 
1996 and re-appointed 1 July 1997. He is Chief Executive 
Officer of the Irymple Group and a director of Australian 
Dried Fruits Sales Pty Ltd. 
Mark Hancock: Mark was originally appointed on February 
5, 1999. He is Managing Director of The Mildura Co
operative Fruit Company Ltd. and a director of Australian 
Dried Fruits Sales Pty Ltd. 
Graham Robertson: Graham was originally appointed on 
February 5, 1999. He is the Chairman of the Australian Dried 
Fruits Association. 

The new members are: 
Andrew Holt: Andrew is the General Manager Sales & 
Marketing of Angas Park Fruit Company Pty Ltd and has 
attended ADFB meetings during the past year as an observer. 
Peter Jones: Peter is the Deputy Chairman of the Australian 
Dried Fruits Association. 

The new marketing year will again prove a challenge for the 
Australian industry with the variable quality of our crop. The 
prices set by overseas exporters have been reduced from 1999 
and are falling further as Turkey and the US are competing to 
clear stock. 

The falling exchange rate of the Australian dollar to the US dollar 
will benefit the Australian industry. However, it should be noted 
that most other currencies are also falling against the US dollar 
and it is the exchange rate to the UK pound, the German 
deutchmark, and the New Zealand and Canadian dollars that are 
critical to producer returns. 

I am looking forward to delivering the ADFB report for the 1999-
2000 year at the ADFA Federal Council in July and to chairing 
the International Sultana I Raisin Conference to be held in Mildura 
in October as my last duties undertaken on behalf of the Australian 
dried grape industry. I wish the new Board and the industry the 
very best in the future. 
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A SNAPSHOT OF THE TURKISH DRIED FRUIT INDUSTRY 

Ross Skinner, the General Manager of the Dried Fruits R&D 
Council and Australian Dried Fruits Board, recently 
undertook a study tour of the Turkish and South African 
dried grape industries. In this issue Ross provides a general 
report on the production and processing of Turkish sultanas. 

The snow capped mountains at Alasehir flank the 
vineyards on the valley floor 

Turkey is steeped in history with the remains of cities built 
5,000 years lying casually within the countryside. The 
Turk ish dried grape industry is also steeped in hi story 
having been producing for thousands of years in the fertile 
valley behind the Aegean seaport of Izmir, Turkey's third 
largest city accomodating five million people. 

The sultana vines have been trained to mainly 
Tee trellis on cement posts 

After hearing comments about the production practices used 
in Turkey during my 18 years in the Australian industry I 
was surprised to find an industry with vineyards not only 
trellised but trellised wi th 300 to 600 mm tee and vee 
trellises. 
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The reports from those who have visited Turkey in the past 
were indicated that trellising sultana grapevines was 
commencing (mid 1980's) and was becoming more 
widespread (early 1990's). I can report that the trellising of 
sultanas is now complete as I did not see one vineyard that 
was not tre ll ised although the care taken in the application 
of this technology appeared variable. 

The sloping shelf allows the olive oil based drying 
emulsion to run back into the small dip tank that 

is replenished with water from the round tank 

The major sultana producing region, Alasehir has a very 
reliable climate with little or no rainfall during the harvest 
mon ths. My inquiries regard ing berry splitting and 
ringnecking were met with quizzical looks as it would 
appear that it never rains leading up to or during harvest. 
The vineyards are very small and are irrigated mainly from 
bores drawing underground water that is replenished each 
spring from snow melting on the nearby mountains that 
flank the valley. Some vineyards are supplied water from 
above ground concrete channels. 

Concrete drying slabs were introduced to 
reduce contamination from stones . 
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A SNAPSHOT OF THE TURKISH DRIED FRUIT INDUSTRY 

During harvest, the fresh grapes are gathered from the 
vineyard and dipped into an olive oil, potash and water 
emulsion before being spread onto a concrete slab to dry. 
Drying racks were not visible in the areas I visited and trellis 
drying is not used at all. 

Many of the patches are small with short rows, very common. 

The Turkish industry 's des ire to diversify its product base 
has resulted in recent plantings of currant varieties. The 
industry is also seeking to reduce the quantity of sultanas 
dr ied by fos tering tablegrape production and some 
processors are in vestigating wine production for the 
expanding domestic market where wine is gaining in 
popularity. 

Turkey has sought to diversify its product base and untreated 
naturals (TSR's I raisins) are being produced to compete 
with Californian product. 

RURAL FINANCE 

The Rural Finance working capital facility is a low cost, 
flexible account with no ongoing fees or charges. With 
competitive rates on our loans and a strong presence in the 
Murray Valley & Sunraysia horticultural region , we'd like to 
hear how we could meet your needs. 

Irrigation systems and other productivity works are e ligible 
for subsidy assistance through the Productivity 
Enhancement Program. 

The Turkish industry is the world's second largest producer 
with an average production of 230,000 tonnes. The 
processing facilities are modern but the processors remain 
concerned about the improper use of chemicals by growers 
and the high risk of stones in fruit deliveries. 

Many of the vineyards have small dwellings that are 
occupied only during the harvest and drying season. 

Many members of the Turkish industry I spoke with advised 
that the Australian industry was the benchmark for the world 
in terms of sultana quality and they were investing heavily 
in the processing sector to improve their product. At the 
same time, the processors are assisting growers to improve 
their practices with agronomists providing guidance. 

The Australian industry can be grateful for the apparent 
advantage we enjoy in producing a larger, plumper and 
better quality fresh berry before the drying and packing 
processes begin. 

Contact: Leon Fennell, Mildura on 5023 3025 
or Barry Stevens, Gerald Lanigan or Greg Kuchel, Swan Hill on 5032 9900 
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GROWER PROFILE 

LARRY DICHIERA - MERBEIN 

The Dichiera family has been 
producing dried fruit for over 
45 years on the family property 
at River Road Merbein. 

Today Larry Dichiera and his 
two sons, Nelson (20) and 
Chris (16) operate 80 acres of 
vines, part of which was the 
original family property 
purchased by Larry 's father 
Cosimo in 1951. 

Cosimo Dichiera and hi s 
brother Ilario migrated to 
Australia in 1951 from Calabria 
in Italy. Cosimo rode his bike 
from the property at Merbein to 
the Koorlong Quarry where he worked with a pick and 
shovel to earn sufficient money to bring hi s family out. 

GRAPEVINE GRAFTLINGS 
&ROOTLINGS 

Sunraysia Nurseries have been supp lying Australian 
Viticulturists with grapevines for 47 years. 

Sunraysia Nurseries assisted in the establishing of Vine 
Improvement Associations and continue to represent, promote 
and patronise these essential organisations. Naturally, we 
purchase all grapevine cuttings {where possible}, through these 
Vine Improvement Associations, from "Approved Mother Vine 
Blocks", to ensure the clonal material is genetically true to type, 
productive and as disease free as possible. 

Sunraysia Nurseries have led the way in Hot Water Treatment 
of grapevines. We hot water treat cuttings pre-propagation for 
30 minutes @ sooc (+/- 1 %). Our field grown vines are lifted , 
graded and pre-trimmed ready for transplanting, hot water 
treated for 5 minutes @ 54°C (+/- 1 %) and packed for despatch 
into moisture encased, Trichoderma inoculated plastic lined 
cartons. 

Hot Water Treatment kills micro-organisms. Inoculating the 
moist packing media with Trichoderma, (a beneficial fungi), 
"will fight against organisms including Botrytis, Pythiyum and 
Rhizoctonia, and other wood decay fungi' , whilst in storage. 

Sunraysia Nurseries are taking orders now for your 2001 
dried fruit requirements of Sultana and Sun Muscat. 

We also stock a full range of container grown OLIVE, CITRUS, 
AVOCADO, PISTACHIO, QUANDONG AND PERSIMMON 
TREES. 

P.O. Box 45, Sturt Highway, GOL GOL, NSW, 2738 
Phone: 03 5024 8502 Fax: 03 5024 8551 

Email: Sales@ sunraysianurseries.com.au 
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In 1956, 4 year old Larry together with his mother 
Lina, his brothers and sisters, aunty and cousins 
were re-united with his father Cosimo and Uncle 
Ilario. The two families lived together in the one 
house for several years before Ilario purchased 
another property in Fifth Street where he and his 
sons remain today. 

When Larry left school he joined his father and 
brothers on the fami ly b lock which had been 
expanded to 30 acres. He also worked on his 
brother-in-law's property and as a labourer to earn 
money to purchase his own 20-acre property 
adjoining Cosimo's 30 acres, in 1975. 

Larry married Monica in 1976 and they have two 
sons (Nelson and Chris) and a daughter Jacklyn who 
works in the fashion industry in Melbourne. 

In 1997 Nelson and Chris began their Horticulture 
Fruit Growing apprenticeships with Larry through 
the Sunrays ia Institute of TAPE. At that time the 
family purchased an additional 30 acres adjoining 
Cosirno 's block. All the grafting work on the 
property is carried out by Nelson and Chris. They 
currently have 3,000 to 4,000 Sunmuscat vines 
growing in their nursery which will be planted out 
over coming seasons. 

June 2000 



The 80 acres is planted to 2.5 acres of 
Sunmuscat, 5 acres of Cabernet 
Sauvignon, 3 acres of Shiraz, 3 acres of 
Menindee table grapes and 2 acres of 
Early Imperial Mandarins. The balance 
is planted to Sultanas. 

At present the fruit is mainly dtied using 
25 racks and finished off on the ground. 
In 2000 harvest commenced for the 
Dichiera 's on February 8 with 12 
pickers employed to harvest the crop. 
Harvest concluded on April10. 

Larry also had his first taste of drying 
fruit on the vine this season, when he 
summer pruned 10 acres of Sultanas on 
t-trel1is. Following harvest a Riordan 
dehydrator was used to finish the ctrYing 
process and Larry was very happy with 
the better quality resu Its achieved from 
trellis drying. He achieved 5 crown fruit 
on the trellis compared to the season's 
average of 3 to 4 crown by rack drying. 

Larry believes that the future of the 
dried fruits industry lies in tre1lis drying. 
He has opted to move away from the 
traditional method of rack drying and 
has begun redevelopment using the 
Shaw Swing Arm trellis and has 10 
acres on this system. He intends to 
gradually move the whole property to 
swing arm. 

Larry sees the ADFA as an important 
voice for growers not only on grape 
related issues but also in the areas of 
government lobbying and water issues. 

He is on the Merbein Branch 
Committee and a delegate to Federal 
Council. Larry is also involved on the 
school council at Our Lady's School at 
Merbein and played football for 18 
years with the Merbein 'Magpies'. 

June 2000 
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INDUSTRY NEWS 

Resignation of ADFA Executive Officer 
On March 24, 2000, Mr. Les Kadziela, the Executive Officer 
of the ADFA resigned his position. 

Les had been employed by the ADFA for nearly 10 years 
in the capacity of Financial Controller and recently as 
Executive Officer. He had been appointed to the position 
of Executive Officer when Ian Thorn's role as General 
Manager became redundant in October 1998. 

We wish Les well in his new pursuits. 

ADFA Shop Retail Manager 
Kath Zanoni, Retail Manager of the ADFA Shop for more 
years than Kath would like to admit, has decided to slow 
down and will retire in December. 

In the meantime Paul Mulder has been appointed as the 
new Retail Manager. Paul has been a Human Relations 
Manager with a large horticultural co mpany and has 
experience in a fami ly retail business and several years in 
one of the local banks. 

Paul will commence duties with the Shop on June 13 and 
we hope that all dried frui t producers will come in and meet 
our new Retail Manager and make him welcome. 

New General Manager Appointed 
The ADFA Board of Management in conjunction with Altus 
Personnel recently advertised the General Manager's 
position throughout regional, south eastern Australia. 

As a consequence of this, a Selection Committee of the 
Board of Management interviewed 4 excellent candidates 
for the position. The Selection Committee has appointed 
Mr. Chris Davis, of Mildura to the position of General 
Manager of the ADFA. Chris joins the ADFA after a Jong 
and distinguished career with the RACV and is currently 
the Manager of its Mi ldura branch. 

Email of Dried Fruits News 
The March edition of the Dried Fruits News had a return 
sheet for readers to indicate their interest in receiving the 
Dried Fruits news through the internet. Unfortunately we 
have encountered some hiccups in commencing this method 
of distribution but will keep readers informed as to when it 
will be available electronically. 

ALL GROWERS WELCOME 
TO INFORMATION DAY 

2000 FEDERAL COUNCIL 

The ADFA extends an invitation to growers 
and others to attend the 

Dried Fruits Information Day to be held at 
the Mildura Function Centre, No. 1 Oval 

Mildura commencing at 1.00pm on 
Wednesday, July 19, 2000. 

The program will include various presentations on marketing and 
promotion, the Drying for Profit Program, Dried Fruits Research Council 
and addresses by processors. Various displays will also be incorporated in 
the progam. 

Attend any or all sessions. Refreshments will be provided at the 
conclusion of the program. 
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YIELD VARIABILITY 
by Michael Treeby1

•
2 and Fred Hancock3 

1Co-operative Research Centre for Viticulture, PO Box 154, Glen Osmond, SA 5064 
2CSIRO Plant Industry- Horticulture Unit, PMB, Merbein VIC 3505 and 

3DNRE, Sunraysia Horticultural Centre, Irymple VIC 3498 

Over the history of dried vine fruit (dvf) production in Sunraysia, 
productivity has steadily increased due to the identification and 
dis tribution of superior pl an ting material , trell is designs, 
roots tocks , improved pest and disease control and more 
appropriate irrigation and fert iliser management. Nonetheless, 
dvf producers frequently speak of weak areas on their properties. 
Identifying the exact extent and cause of that weakness or assessing 
the economic cost has not been a straight forward matter. 

Precision agriculture is a term used in the broad acre farming 
sector to describe matching inputs with needs on a much smaller 
scale than whole paddocks. For example, although a number of 
soil samples collected across a paddock may suggest that, on 
average, 50 kg of N is needed per ha, there may be areas within 
the paddock that need greater amounts and areas that need less. 
These areas are identified on the basis of yield maps. Some areas 
yield well, some areas yield poorly, and the whole paddock yields 
an average. The aim is to get poor yielding areas closer to the 
average, and keep moving the average up-rard. ft may also be 
necessary to remove the weaker areas from production. The 
important step is mapping yield across uniformJy managed areas. 

As part of a DFRDC/CRCV -supported project, CSIRO and DNRE 
have began a study of yield variability on dvf properties. The 
objectives of the study are to 

assess the extent of yield variabil ity within properties, or 
patches on properties, receiving the same management inputs 
and 
to identify reasons for yield variability. 

With DFRDC/CRCV support a yield monitoring system has been 
installed on a Shaw Radial Head Harvester, which is managed 
and operated by DFRDC and DNRE. 

The yield monitoring system consists of 3 major components: 

Yield sensors - located over the final conveyor belt before 
the fruit fa lls into the bulk bins. The sensors "sense" yield as 
the depth of material on the belt. 

Yield monitor - contains details of row width, and integrates 
ground and belt speed to calculate tonnes dvf/ha. The monitor 
also estimates the total number of tonnes harvested during a 
run, and a comparison with actual tonnes harvested (obtained 
by weighing the bins of fruit) allows the monitor to be 
calibrated more accurately. 

Data logger - collects signals and stores data files from the 
yield monitor and dGPS that are down loaded to a desk top 
personal computer once harvesting has been completed. 

Differential global positioning system (dGPS) - receives signals 
from 12 satellites concurrently, as well as a correction factor from 
a ground-based source, to derive latitude and longitude. The 
correction of the signal allows sub-metre accuracy in positioning 
(0.5 metres 50% of the time), as opposed to the ± 30 metres 
accuracy achievable with ordinary handheld GPS units. 
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The data files are processed through purpose designed software 
to produce a map of yields across the site harvested. 

It is still relatively early in the project, and a number of technical 
issues have arisen that require addressing before the next season. 
For example, due to the cropping of alternate sides of vines, the 
harvester travels up and back between the same two rows. This 
meant that in narrow rows the dGPS couldn ' t always di stinguish 
between rows. Moisture content variabi lity was thought to be a 
potential source of error, but as the yield sensor measures volume 
not weight, this source of error is unlikely to be significant. 

The system has allowed the compilation of yield maps from a 
number of properties. A contour map of yield is then derived for 
each property. The contour map identifies areas that generally 
yield better than other areas. That is not to say though that all 
vines in a better performing area are performing uniformly better. 
One such map is presented below (Figure 1). From this map we 
can see that yields varied from below 1 tonne/ha to over 9 tonnes/ 
ha. However, most of the patch is yielding 5-7 tonnes/ha. But, 
there are areas that are yielding 7-9 tonnes/ha, and areas within 
those areas yielding above 9 tonnes/ha. On the other hand, there 
was a significant proportion of the patch yielding 3-5 tonnes/ha, 
and some areas yield ing less than that. 

The next step is to identify the basis for these differences. Factors 
that would impact on vine to vine variabili ty would include: 

vine establ ishment, 
cordon establishment and health, and 
cane numbers. 

But these factors are unli kely to be decisive over larger areas. At 
this scale, variability could stem from factors such as 

soil type, 
soil water, 
water distribution, 
nutrition and 
disease pressure. 

In the next season, the aim will be to gain a greater understanding 
of the role that variabil ity across vineyards or patches has on the 
overall performance of those vineyard or patches, and the basis 
for this variabil ity. 

Figure 1. Contour map of dvf yield 
variability across a patch of trellis-dried 
Sultana on Ramsey rootstock in the 
1999/2000 season. 
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GROWER RECORD-KEEPING 

PAYG- Another New System 

by Alan Williamson, 
Thomsons Accountants and Advisers 

From 1 July 2000 the provisional tax system will be 
replaced by the new Pay As You Go (PAYG) regime. 
The new system allows primary producers to align their 
income tax payments to when they receive payment 
for produce sold. 

The Australian Taxation Office (ATO) will issue all 
growers registered for the GST an instalment rate based 
upon their prior year's gross income and tax payable. 
The instalment rate will be applied against gross 
income for the period to determine the taxpayer's 
liability. For the majority of growers this wilJ occur 
on a quarterly basis. 

Annual tax returns will still be required to be lodged 
in the normal manner. Should the cumulative PAYG 
instalments exceed the tax payable in the financial year, 
a refund will issue. A shortfall of PAYG will mean an 
additional amount will be payable upon assessment. 

Record-Keeping 

In order for growers to be able to cope with all the 
changes taking place it is essential that accurate records 
are kept and invoices retained. These records can either 
be kept manually via a cashbook, if growers are not 
computer literate; or by using computer based 
accountancy software. The third alternative is to 
outsource this role to a suitably qualified and 
experienced bookkeeper. 

The most important aspect is that the information is 
prepared accurately and on a timely basis. Business 
activity statements must be lodged by the 21st day after 
the end of each quarter. Growers who do not maintain 
accurate records will not be able to claim their full 
entitlement to input tax credits. Furthermore, if 
complete documentation is not kept ie, properly 
completed tax invoices growers may, upon a GST audit 
be subject to penalties with regard to withholding taxes. 

If any of the above seems foreign or unclear consult 
your accountant or adviser immediately. 

1 0 - ADFA Dried Fruits News 

Quality Assurance Update 

With harvest 2000 comp leted, progress has 
recommenced on stage 2 of the quality assurance 
program for dried grape growers. The processors are 
looking at an Approved Supplier program to be audited 
by the packers at no cost to the growers. The 
components of the Approved Supplier Program are 
currently being developed. 

Growers who have a QA system for another product 
(eg wine grapes, table grapes, etc.) wi ll only need to 
ensure that the dried grape components have been 
incorporated into their system. They wil l not be 
required to develop a new system. 

To assist growers who are developing a HACCP based 
QA system, six case history dried grape industry 
HACCP plans have been documented. These are 
available free of c harge from the Sunraysia 
Horticultural Centre (courtesy of DFRDC & DNRE). 

LIPAROO VINEYARDS PTY. LTD. 

BJ & JP Englefield 

Provide all the following: 

*grafted vines & rootlings * 

*Field Grown * 

* Wine, Table Grape & Dried Fruit Varieties * 

** Italian Varieties also available ** 

***Vine Improvement Material*** 

* cert. HWT if required * 

For Enquiries and Orders 

Phone: 5026 0255 

Fax 5026 0246 
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DRYING FOR PROFIT 

By Dale Little Program Manager 

PURCHASING SWINGARM TRELLIS HEADS 

Now is the time when many growers will be looking at purchasing 
their Swingarm Trellis Heads for installation over the winter 
months. Over recent months there has been much debate regarding 
the pricing of the heads from different suppliers with the prices 
been quoted as low as $4.50. 

VINEYARD 

Drying for Profit decided to investigate the various prices that 
have been thrown around so that we could determine where the 
best prices were. The result of our investigation was that most 
people were not comparing apples with apples, each supplier, 
supplied heads which were slightly different from the next i.e.: 
some were in kit form, some were fully welded, and some had 
the optional foliage wire. 

It is also now common knowledge that there is an American Steel 
manufacturer that is also trying to break into the Swingarm Trellis 
Head market and who is talking of prices of around $5 per head, 
landed in Mildura. The question is, how do they compare with 
say for instance the IPC heads, well firstly, instead of welding the 
end brace they have bolted them, the slotted holes for the foliage 
wire is also different as is several other parts of the head. The 
issue is, does it work as well as the IPC or other heads made here 
in Australia, the answer is we don't know, and nor does the 
manufacturer, because they have not been trialed anywhere, not 
in the US nor here in Australia. 
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So if you were looking for a recommendation from Drying for 
Profit regarding the Trellis Heads it would be to compare apples 
with apples when seeking pricing. It is also important to be sure 
that the product you purchase is capable of doing what you need 
it to do. 

Swingarm videos and the 2000 Brochure are avai lable at the AD FA 
offices. 

GROWER FOCUS GROUPS 

Now with the 2000 harvest completed the focus has turned to 
reactivating the Grower Focus Groups. Over recent months most 
of the groups have been involved in information sessions on topics 
specific to their area needs. 

Robin vale 

The Robinvale group has recently appointed a new team leader, 
Glen Sutton who has a keen in terest in ensuring that growers in 
that area receive the relevant information to assist them in 
managing their vineyards. A disappointing number of growers 
attended a session held in Robinvale in late April on rootstocks 
and new varieties, which was presented by Peter Clingeleffer. 

A bus tour was then organised for May 16th, which saw 22 growers 
from Robinvale visit the properties oflvan Shaw and John Hawtin 
to look at the management practices of the Swingarm trellis which 
proved to be a worthwhile exercise. 

This session was a joint project wi th the IPC Group. My thanks 
must go to Merv Harbinson for his efforts in organising the day. 

Pomona & Coomealla 

A survey was sent to all Drying for Profit members seeking 
feedback on what activities each group would like to see in their 
area. Surprisingly the results from Pomona and Coomealla were 
very similar which resulted in us holding a combined session on 
the Shaw Swingarm Trellis System on Easter Thursday. 

The session was well attended and again some positive feedback 
was received about the future direction of both groups, which 
will continue to run as individual groups. 

Pomona also held a session on Irrigation Management and 
Irrigation Funding Incentives on May 25, which was conducted 
in conjunction with NSW Agriculture and presented by Jeremy 
Giddings. 

Riverland 

Trellis drying in the Riverland is on the increase, growers 
requesting information on trellis drying and attendances at several 
field days held in Paringa, Waikerie and Cadell have been very 
pleasing. 
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Jeff Mortimer from Waikerie explains Wetting techniques 

To assist new growers looking at trellis drying in the future Drying 
for Profi t is hoping to run a Trellis Drying Short Course in the 
Riverland this year but that will depend on the number of growers 
interested in participating. 

Red Cliffs 

A relaxed Red Cliffs Focus Group session 

Red Cliffs would have to be one of the most progressive groups, 
they meet on a regular basis and always provide consistent 
numbers to group acti vities. 

The group's last session was conducted at John Hunt's property 
with the aim of discussing the 2000 harvest and the issues that 
some growers faced. Having the oppornmity to share each others 
experiences and hopefully prevent similar situations occurring to 
other growers proved to be very worthwhile and will probably 
result in some growers changing the way they do certain tasks. 

Mid-Murray 

The !"'fid Murray group is currently looking at what the group's 
~eqU!rements will be for the remainder o f this year. Some interest 
111 the management of Swingann trellis may result in a bus tour to 
the M1ldura regio n in July. 

A new 80 acre development in Tooleybuc wi ll give the Mid 
Murray area a vineyard that can hope full y be utilised for 
information sessions and demonstrations for future activities. 

The new vineyard, which is being developed by Kevin Finnemore 
will consist of Sultanas, Sunmuscat and Carina currants. It wit 
be a vineyard established using world's best practice and shoulc 
be seen as a positive move for both the Mid Murray and the drie< 
fruits industry as a whole. 

The last activity that was held by this group was a harveste 
demonstration at Brian Boulton's property in March this year. 

Merbein 

Lyn Heaysmann is the driving force behind the Merbein grout 
and has established a calendar of events that the group would lik• 
to conduct over the coming 6-month period. 

On May 23 the group took a tour of the Mildura Co-operativ• 
Fruit Company, organised by Chris Ellis, wh ich gave the grou1 
the opportuni ty to ask questions regarding fruit classification an• 
premiums paid on trell is dried fruit. 

The group 's next activity will be on farm safety, which given th 
increasing number offarm accidents, is a very worthwhile topi 
and one that all groups should consider as prevention is alway 
far better than cure. 

Western Australia 

A joint venture between Drying for Profit and the Mildura Cc 
operative Fruit Company will see Yarrabin Estate vineyards setu 
a Swingarm Trellis display site that will be used for future Dry in 
for Profi t activities in Western Australia. 

Yarrabin Estate is owned by Grant and Michelle McLennan an 
is located in Muchea, which is about one and a half hours dri v 
out of Perth in the Chittering Valley. 

Carina currants at Yarrabin Estate 

The display will consist of approximately one acre of Carir 
currants on Swingarm Trellis and will give other growers 
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Western Australia the opportunity to keep up with the latest 
advancements in the dried grape industry. 

Grant is currently the Drying for Profit Team Leader for Western 
Australia and it is hoped that this project will assist with the 
development of the dried grape industry in WA. 

Irymple I Mil dura 

The l rymple/Mildura group is the largest Drying for Profit group 
and has a wealth of experience within it. This provides for very 
valuable interaction for those growers who are relatively new to 
the industry. 

This group does not tend to meet as regularly as other groups 
choosing to target more specific topics to overcome problems 
that have occurred during the season or those that they see as 
potential problems. 

The last gathering of this group was on May 17 and was conducted 
on Lloyd's vineyard. Alison McGregor from Agriculture Victoria 
gave a presentation on Contro lling Mealy Bugs, which was a 
problem for a number of growers during the 2000 season. The 
session was well attended and hopefully growers now have a better 
understanding of what management practices they can use to 
minimise the effects of Mealy Bugs in the future. 

TRELLIS DRYING SHORT COURSES 

Trellis Drying Short courses will be conducted this year again 
with the support of the Sunraysia Insti tute of TAFE. 

The aim this year will be to conduct two courses. The first of 
which will be conducted in Mil dura and the other in the Riverland 
with the venue yet to be confi rmed. This year the courses have 
been extended to 5-days to enable more infield activities and more 
information on winter pruning and trellis systems. 

Once again with the support of experienced growers, Agriculture 
Victoria, Dried Fruits Research & Development Council and 
Riverlink Agencies staff the course will cover topics such as 
Advantages to Trellis Drying, Vineyard Establishment, Property 
Plann ing, Pest & Disease Monitoring, Vineyard Nutrition, 
Irrigation Management, Crown Bunch Removal, Wetting, Cutting 
and Harvesting. 

Growers interested in attending one of this year's courses can 
contact the ADFA office on (03) 5023 5 174 to obtain more 
information or to register to attend. 

June 2000 

Trellis Drying 
Short course 

held in 
Tooleybuc NSW 

during 1999. 

USA TOUR 

The ADFA is currently organising an Industry Tour of California 
USA, which is scheduled to commence in late August. 

The tour will be for 14 days travelling to places like San Francisco, 
Napa Valley, Sacramento, Fresno, Upland and the Imperial Valley 
in El Centro. The tour is designed to look at the American Dried 
Frui ts Industry as well as some parts of the wine and irrigation 
districts. Visits to research institutes such as the University of 
California, Kearney Agriculture Centre and the Sun maid factory 
also form part of the itinerary. 

The tour is open to anyone interested in attending and with the 
cost of the tour being around $3,800, is very affordable. 

The package also includes day passes to both Disneyland and 
Universal Studios. However this part of the package can be 
modified to suit individual needs. 

Anyone interested in attending should contact Dale Little at the 
ADFA Office for further details 

NEW PUBLICATIONS 

Over the coming months Drying for Profit will be releasing several 
new brochures that will provide valuable information to growers. 

Following the release of the 2000 Shaw Swingarm Trellis System 
brochure in April of this year work is being carried out to produce 
a Best Practice brochure for harvesting Swingarm Trellis. This 
brochure will be a joint project between Drying for Profit , 
Agriculture Victoria and DFRDC. 

Best Practice brochures on both Managing Swingarm Trellis and 
Managing Sunmuscat are also in the development stage and are 
expected to be released in August and September. It has been a 
combined project between Drying for Profi t, Ross Skinner from 
DFRDC and several leading industry growers. 

EQUIPMENT DATABASE 

Drying for Profit is once again interested in developing a database 
of equipment that growers are considering selling. 

The database will enable growers to contact Drying for Profit 
when seeking to purchase a piece of equi pment without the need 
to spend money advertising for what they are looking fo r. 

The database will hopefully be printed in the next edition of the 
Dried Fruits News depending on the interest that it receives. 

If growers have equipment that they would like listed on the 
database please contact Drying for Profit or fax the information 
to us on (03) 5023 3321. 
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LOOK INTO THE PAST 

Cont 'dfrom Dried Fruit News March 2000 ... 

.. .. Private Diverters cont. 

Go! Gol is an old vi llage whose mainstay used to be an hotel 
catering for after-hours drinkers from over the state border. In 
1932 it consisted of a school, hotel, two h01ticultural properties 
and a few houses. A limited demand for home sites for timber 
workers started about this time and since 1936 there has been a 
steady demand for irrigation properties in the vicinity of Gol Go I 
and further upstream. 

Go/ Go/ viUage. 

In all there are approximately sixty 'private diverters' between 
Wentworth and Red Cliffs. Main plantings are of c itrus, vines 
and vegetables. Recent extensions of electricity should cheapen 
pumping costs and improve li ving conditions. 

These indi vidua l irri ga to rs did not settle until after the 
establishment of the community pumping irrigation schemes, and 
so were not the isolated pioneers that first -comers would have 
been, as they enjoy many of the benefits for which the larger 
settlements have been responsible, for example, easily accessible 
towns and townships. 

Dipping in order to quicken the drying process. 

The Industries 

Total acres irrigated December 1943 -Sultanas, Currants and other 
vines- 33, 155. Citrus- 2,59 1. Other Orchards- 491. Lucerne, 
Pasture, etc. - I ,393. Miscellaneous- 431. Dried vine fruits are 
the main produce. The district is admirably suited for these by its 
climate (good drying weather at harvesting and absence of severe 
frosts in the spring). 
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When the fruit has been dried by the growers, it is graded, stemme< 
and packed by packing companies which employ large number: 
of men throughout most of the year. 

Two- side lines to dried fruits production are wine-making anc 
the sale of fresh grapes. The Mildura Winery Co. produces mos 
of the wine; the district grows a small acreage of wine-grapes bu 
small quantities of drying varieties are sometimes also used fo 
the purpose. Fresh grapes have their main market in Victoria 
though some are exported; the acreage of varieties most suitabl· 
for fresh fruit is fa irly smal l. 

Citrus is grown for the most part only as a side-line to dried fruit 
production, as the most suitable citrus growing soils usua lly occu 
in isolated patches. Many areas originally planted with citru 
proved unsuitable and have been replanted with vines. 

Deciduous tree fruits such as peaches and apricots were once muc 
more popular but are now relativel y unimportant. Most of thes 
fruits are dried. Market gardening is a side-line which ha 
increased considerably because of the war-tim e demand fc 
vegetables; peas for the early Melbourne market, pumpkins an 
cantaloupes were produced, on a small scale, for some years befor 
the war. 

Hand harvesting. 

A cordial and jam factory uti lizes between two and three thou sal 
tons of miscellaneous fruits and market garden produce. Dairyi1 
and poultry-farming occur on a small scale. The district is sel 
supporting in eggs but not in dairy produce. Milk is brought 4! 
miles from Gippsland to augment local supplies. 

On the whole the district is specialised for dried fruit productic 
with some citrus. It depends on o utside sources for stock f 
slaughter, for about half its requirements of dairy produce, a1 
for practically all manufactured products, but is well suppl i 
with business and pro fessional services. 

Returning empty dip tins to the block. 
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BAKEWELL TARTLETS 

Sweetshort Pastry: 
3 1/4 cups plain flou r 
1/4 teaspoon baking powder 
l 85g butter, softened 
114 cup cold water 
1 egg yolk 
1/4 cup castor sugar 

Almond Topping: 
125g butter, softened 
1/2 cup castor sugar 
2eggs 
1/2 cup ground almonds 
1/4 teaspoon almond essence 
Strawberry jam 
1 cup currants 

Pastry: 
Sift together the flour and baking 
powder. Blend the butter and l I /2 
cups of the flour mixture. Combine the 
water, egg yolk and sugar. Add the 
flour and butter, combining well. Work 
in the remaining flour. Turn out onto a 
floured surface and lightly knead 
together. Cover and rest for 20-30 
minutes in the refrigerator. Roll out and 
cut pastry to fit tartlet shells. Spread a 
layer of jam over the pastry then top 
each tartlet with a spoonful of currants. 
Lastly spoon over each tartlet the 
almond, coconut mixture. Place in a 
hot oven, and reduce to moderate after 
ten minutes. Cook for approximately 
15 minutes or until golden brown. 
Serve warm or cold. 

Almond Topping: 
Cream the butter and sugar until fluffy, 
beat in the egg, add the almonds and the 
almond essence, and finally the 
coconut. Combine all ingredients well. 

LEMON-CURRANT 
DELICIOUS 

30g butter 
3/4 cup castor sugar 
2 tablespoons self-raising flour 
finely grated rind of 1 lemon 
juice of 2 lemons 
1 114 cups milk 

June 2000 

DRIED FRUITS DELIGHT 

2 eggs, separated 
1/2 cup Currants 

Cream together butter and sugar until 
light and fluffy. Stir in flour and add 
lemon rind and juice. Lightly beat 
together milk and egg yolks, then add to 
mixture. In a separate bowl whisk egg 
whites until stiff. Lightly fold egg 
whi tes into mixture. Sprinkle the 
Currants over the base of a greased 
ovenproof dish and fill with mixture. 
Place in a baking pan of hot water. 
Cook in a moderate oven for 40 
minutes or until golden brown. The 
pudding will be firm on top with 
creamy custard beneath. 

FRUITY PIZZA 

2 green cooking apples, peeled and 
cored 
112 cup water 
l cup Australian sultanas 
5 dried apricots, chopped 
4 prunes, stoned and chopped 
1 cup wholemeal self-raising flour 
1 teaspoon cinnamon 
1 tablespoon butter, softened 
1/2 cup milk 
220g ricotta cheese 
extra cinnamon (optional) 
2 tablespoons apricot jam 

Slice one apple and place in a saucepan 
with the water and simmer until tender. 

Add sultanas, apricots and prunes and 
cook gently for a few minutes unti l fru it 
is slightly plumped and softened. (add 
a little extra water if necessary). Allow 
to cool slightly. Sift flour and cinna
mon into a bowl, rub in butter. Add 
milk and mix to a soft dough. Roll 
dough out to fit a 23cm pizza tray. 
Spread ricotta cheese over dough and 
then the cooked fruit mixture. Slice 
remaining apple into thin slices and use 
to decorate the top. Sprinkle with extra 
cinnamon if liked. Bake in a hot oven 
for approximately 20 minutes. Glaze 
top with warmed apricot jam and, if 
liked, decorate with a cinnamon stick. 
Serve warm or cold. 

LAMB AND LEMON CURRY 

1 kg lamb, cubed 
2 tablespoons oil 
2 onions chopped 
l /2- 3/4 cup chopped celery 
1 tablespoon butter 
I - 2 tablespoons curry powder 
1 tablespoon flour 
1 I /4 cups stock 
1 apple, peeled and diced 
2 tomatoes, peeled and roughly 
chopped 
1 tablespoon chutney 
juice and rind of 1 medium lemon 
I bayleaf 
pinch salt 
3/4 cup Australian sultanas. 

Brown the cubed lamb in the hot oil. 
Allow to drain on absorbent paper. Fry 
the onions and celery in the butter, add 
the curry powder and flour and cook for 
2 minutes. Add the stock, apple, 
tomatoes, chutney, juice and rind of 1 
lemon, bay leaf and salt. Bting to the 
boil, return the meat to the pan, 
combining all ingredients well. Cook 
for a further 20 - 30 minutes, adding 
the sultanas 5 minutes before the end of 
cooking. Remove the bay leaf and serve 
on a bed of rice. If desired, garnish 
with lemon wedges and serve with 
pappadams. 

ADFA Dried Fruits News - 15 



VINE LEAF 
STORES 

'~ Store Near Your Door'' 

STAFF AT PREMISES ARE AGSAFE ACCREDITED' 

FOR QUALITY PRODUCTS 
FERTILISER IN BULK BINS & BAGS 

CHEMICALS FOR WEED CONTROL 

FUNGICIDES • INSECTICIDES 

SPRAYER FITTINGS • HOSES • NOZZLES 

TRELLIS WIRE • POSTS • DROPPERS 

WET WEATHER CLOTHING • FENCING STAPLES 

JOINERS • BATTERIES • GLOVES • BOOTS • OIL SEEDS 

SOIL & LEAF ANALYSIS SERVICE 

Division of 

Phone (03) 5024 5704 
Facsimile (03) 5024 6550 

1 MERBEIN 
Phone (03) 5025 2304 

Store (03) 5025 242,7 Fax (03) 5025 3594 

•• 
CQl\fuALLA 

Phone (03) 5023 0017 PhonEt (03) 5027 4606 
Facsimile (03) 5027 4254 r; Facsimile (03) 5021 2649 

:1\WRD~IN 
Phone (03) 5025 2402 

Facsimile (03) 5025 2874 


