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FROM THE CHAIRMAN 
The 1998 season is now complete. 

It is pleasing to see a bounce back to respectable tonnages for the dried vine fruit 
principle varieties. Improved production and better returns are the obvious 
reasons for this improved situation. 

The early, strong position the processing sector took prior to the harvest on what 
the returns would be for dried fruit encouraged many growers to re-appraise their 
position. 

I have listened to some criticism that the reform process that has been driven by 
the ADFA has had little or nothing to do with improved returns to growers. 

I reject this view. The dried fruit industry has been for too long waiting for 
something to happen. We have been re-active waiting to see what the wineries 
will pay, what the exchange rate will be, or what volume of fruit would be 
delivered. Instead, this year, the marketing sector was forced to come up with 
realistic values that were needed to attract fruit. 

Of course the exchange rate is critical, but by forward buying of currency you 
lock in predictable values. The intr9duction of competition in the absence of 
equalisation has not lead to reduced returns as predicted by some, but has in fact 
improved returns, by everybody in the chain looking at their costs. 

The smaller savings gained by elimination of the State Dried Fruits Boards all 
improve the bottom line for growers. Ultimately there is no doubt that the value 
of our product will reflect international values. 

We will not be immune from subsidised corrupt marketing and we will not be 
isolated from the vagaries of exchange rate movements. What I hope is that the 
changes that have been introduced will ensure an equal sharing of these market 
vagaries with all sectors of the industry. 

As I said in the last Chairman's report, industry representatives were to meet with 
Senator Judith Troeth to discuss the future of the Australian Dried Fruits Board 
(ADFB). At this meeting, productive discussions were held with the government 
on the future, if any, of statutory functions for the dried fruits industry. 

A representative group from the industry has been charged with the 
responsibility of coming up with a proposal in respect of the ADFB. At this stage 
either a completely re-modelled ADFB or a new arrangement of an industry 
forum under the Australian Horticultural Corporation (AHC) is being 
contemplated. 

There are benefits in both approaches. Central to the continued strengths of our 
industry is a strong association of growers, processors and marketers. The 
reforms that have occurred will change the way things have happened in the past. 

The simple truth is that all of us are reliant on each other, no-one can be 
profitable without the investment and skills of each sector. It would be tragic, for 
an industry which prior to any statutory intervention had seen the need for co
operation between all sectors of the industry to enhance its position, now 
squandering this. 

It would be more than tragic in the political and economic environment that we 
currently live and with the benefits of co-operation that can be delivered in 
mutual economic gain, for these advantages to be sacrificed for short term profit 
by any party. 

The future of all the real values for which the ADFA stands will never be under 
more pressure than they currently are. It will be a test for all participants. 

For the first time producers have to make a deliberate decision to support the 
ADFA, many have done so. I urge producers who have not yet completed their 
levy deduction authority to do so. 

It is only by having a strong majority of producers supporting the ADF A that we 
can continue to act on behalf of industry in the many political and econorllic 
environments that will challenge us in the future. 

Peter J Macintosh 

June 1998 



EXPORT REPORT 

EXPORT REPORT 

Future of the Aust ralian Dried Fruits Board 

Over the last eighteen months the industry has been 
reviewing its structure taking into account the reduced size 
of the industry. The size of the industry is less than half the 
size it was 5 years ago, this rapid change has or will impact 
on all sectors of the industry including the ADFB. 

!he ADFB has beer;t ~major contributor throughout 
the revtew process by provtdmg mformation on its activities 
and the international trading environment. 

I must stress that the ADFB is not involved in 
negotiating and deciding on industry policy however, it will 
continue to administer the present Federal Government 
legislation until it is changed or repealed. The Federal 
Government legislation was invoked in 1925 at the request 
of dried fruit growers and has been developed and changed 
to suit the needs of the industry over the last 73 years. 

On the 26 February and 20 May this year, the 
industry met with Senator Judith Troeth [Parliamentary 
Secretary to the Minister for Primary Industries & Energy] 
to discuss and decide on the future of the ADFB. 

Some important decisions were made and are 
summarised as follows. 

1. Export equalisation will conclude with the finish 
of the 98 season. [Finalisation is likely to be June 
-August 99] 

2. An in principle decision was made to wind down 
the ADFB. 

3. A committee of 5* are to investigate and 
recommend to the industry and Senator Troeth 
on the following matters : 

[a] Future services required by the industry and how 
can they be cost effectively provided. 

[b] Access to statutory functions including the 
collection of a statutory levy. 

[c] If the ADFB is closed, then the ADFB funds 
[$2.8 million] be quarantined into a dried vine fruits 
trust account. 

[ d] Investigate whether the industry can come to an 
agreement with the Australian Horticultural 
Corporation to provide the services required. 

The committee of 5* has met several times and is 
scheduled to report to the industry and Senator Troeth on 
the 5 August 98. 

ADFB L evy 

In the December 97 ADF A news I advised that the ADFB 
had recommended that the present levy of $10 per tonne be 
reduced to $2 per tonne. 

I must advise that this recommendation did not 
proceed as the Government advised there was insufficient 
time to change legislation before the commencement of the 
1998 season 
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JOHN LESTER 
CHAIRMAN 

AUSTRALIAN DRIED FRUITS BOARD 

1998 Season 

Agents from Germany, Canada, United Kingdom, 
New Zealand and Japan met with the Board on the 31 March 
and 1 April to discuss the latest marketing conditions and 
decide upon a marketing program for the 1998 season. 

It was noted that world production had increased by 
around 130,000 tonnes to 770,000 tonnes resulting in a tough 
competitive world market over the next year. 

1998 season crop estimates - packed tonnes 

Sultanas 36,000 
Currants 1 ,900 
Raisins 2~300 

The nominal export price for sultanas was set at 
US$1675 per tonne which is the same as the 1997 price. The 
US$ to A$ exchange rate in 1997 was 0.78 compared to the 
1998 rate of 0.65 obtained by exporters, this increased the 
price in A$ by 20%. 

Exports are estimated at 15,000 tonnes and exporters 
have reported a positive market response to offers and are 
close to being sold out. 

. Exports of currants will be small because the crop size 
1s less than the domestic requirement. Exports of seeded 
raisins will be around 500 tonnes. 

* Committee of 5 include : 

Robert Blenkiron - Angas Park 
Peter Macintosh - ADF A/Producer 
Barrie MacMillan - Mildura Co - Op 
David Stevenson- Irymple Packing 
Henry Tankard - Producer 

Delivery of Season 1998 Sultanas was of high quality. 
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ADFA Levy 

Funding of the AD FA 
Common Questions & Answers 

Most growers will be aware of the campaign by the 
ADFA to seek levy directly from growers. This is a 
departure from previous years. This change has raised 
a number of questions. Listed below are answers to a 
number of commonly asked questions. 

Q. Why does the ADF A need to collect a levy? 
A. The ADF A requires funding to continue representing 
growers on a range of important issues. There is strength in 
numbers and without the ADF A growers would be left to 
deal as individuals when a collective effort is the most 
effective. 

Q. Why does the ADFA need a levy now? How was it 
funded in the past? 

A. The ADF A has traditionally received a levy on all 
dried fruit delivered to processors which were members of 
the ADF A. The payment of this levy was a term of receival: 
"Subject to ADFA Terms and Conditions". All fruit 
delivered had to pay the levy. Processors have decided that 
they will no longer collect levy in this way, and thus there 
is the need to collect levy in a different way: via an 
authority signed by the grower. 

Q. Why have processors decided not to pay levy in 
the traditional way? 

A. No single reason has been put forward, but a range 
of reasons have been suggested, including: 

• not all packers traditionally forwarded levy to 
the ADF A, with those that did believing they 
were at a commercial disadvantage to those 
who did not. 

• collection of the traditional semi-compulsory 
levy was seen by some processors as being 
inconsistent with the reforms being pursued by 
the ADFA. 

• perhaps some processors wanted to 'punish' 
the ADF A for driving the reform process so 
hard. 

Q. $10 per tonne is a lot of money, what do I get in 
return? 

A. 1. A strong ADF A provides many benefits: 

• representation on a range of issues which 
impact on grower profitability, especially 
taxation, wage rates, irrigation and the 
environment, processing and marketing of 
dried fruits, etc. 

• participation of growers at all levels from 
branch meetings through to the Board of 
Management. 

2. $10 per tonne is the maximum rate, the actual 
rate will not be calculated until the total crop 
is known and the income required is balanced 
against projected expenditure. 

3. Most growers have in the past paid via their 
processor a levy of similar amount so they are 
not fmancially worse off. This is not a new 
levy, just a different method of collection. At 
a maximum of $10 per tonne the ADF A levy 
is significantly less than 1% of payments to 
growers - a small amount to pay for a 
collective effort to protect your future. 

4. The ADF A reforms have removed the 
collection of state board levies in Victoria, 
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NSW, and WA. Thus much of the ADFA 
levy has already been offset by savings from 
the introduction of a more efficient industry 
structure. 
The levy is tax deductible. 

Q. Why isn't there a flat membership fee? I produce 
a lot of tonnes and therefore I am being asked to 
make a bigger contribution. 

A. Some growers produce just a few tonnes, other 
growers produce hundreds of tonnes of dried fruits. A 
single flat fee would create a burden for small producers 
and see larger producers paying less than a fair share. If a 
tiered system of levy payments is to be applied there is 
none more equitable than a per tonne basis. Other industries 
also use a production basis. eg., winegrapes, citrus. 

Q. What other sources of income does the ADFA 
have? 

A. The ADF A receives no government funding but 
does generate income from its shop, viticultural nursery 
property, crop insurance, rental of office space, and interest 
on reserves. While those contributions are valuable and do 
some way to offset costs of the ADFA, they do not remove 
the need for the collection of a grower levy. 

Q. The ADFA has substantial reserves, why don't 
these generate enough interest? 

A. Most of the ADF A reserves are held for specific 
purposes. For example the interest on the promotion fund is 
returned to this fund to be spent only on promotion. 

Q. How much does the ADFA need? What effort has 
it made to cut its costs? 

A. The ADFA has reduced its expenditure from 
$942,000 5 years ago to an estimated $500,000 in 1998/99. 
The major savings have been in the closure of Food 
Advisory Services, reductions in Head Office staff, winding 
up of Sunraysia District Council ADF A, withdrawal from 
the National Farmers Federation, and reduced meetings 
and travel. Without a reasonable levy income the ADFA 
will need to cut its services and potentially reduce the 

ability to properly and effectively represent you on 
the big issues. 

Q. What if I have already received full payment for 
my fruit? 

A. Please complete a levy authorisation form for future 
seasons. You can also send a cheque for this year's levy to 
the ADF A. Some growers have already done this. 

Should you still have any questions not answered 
above, please contact the ADFA. 

If you haven't filled out your levy deduction form, 
please do so immediately. Remember, the ADFA is 
only as strong as its support from the grower base. 
Without this support, you may lose your voice in a 
number of forums. 

If you haven't received a levy deduction form, please 
come into the ADFA or telephone on 03) 50235174 for 
an authority to be mailed out. 
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Viticultural Nursery Property 

ADFA Viticultural Nursery Redevelopment 
Michael Pullen 

Program Manager 
Drying For Profit 

The ADF A Board of Management has approved stage 
one, of a four year redevelopment program for the ADFA 's 
10 acre horticultural property, located opposite the 
Sunraysia Horticulture Centre in Koorlong Ave., lrymple. 

At its meeting in May, the Board of Management 
approved a proposal to redevelop the 10 acre site. Of the 10 
acres 2 acres consist of rootstock plantings providing 
cuttings of mainly Ramsay and Schwarzmann. The 
remaining 8 acres contained various varieties which were 
used for trials by research organisations and also provided 
income to the ADF A through the drying of fruit. 

It is intended that all 8 acres will be redeveloped into 2 
acre patches containing four drying varieties, and adopting 
the latest in trellis design and irrigation practices. 

The first 2 acre patch to be redeveloped fronts Koorlong 
A venue Irymple, which until recently contained a drying 
rack and large concrete slab. This area together with 
approximately 1 acre of older vine plantings will form the 
first patch. 

Stage I consisted of the removal of the existing dried fruit rack 
and concrete slab. The shed in the background will also be 

removed. 

The redevelopment will consist of two acres of the new 
Sunmuscat variety, with the new Shaw swingarm trellis and 
an undervine sprinkler irrigation system and fertigation 
unit. 

It is also envisaged that various moisture monitoring 
equipment will be situated in this patch as part of an 
irrigation trial. Some of the equipment intended to be used 
includes an Enviroscan, a product called a Gopher, and 
tensiometers. 

The redevelopment commenced in April 1998 with the 
removal of a drying rack and large concrete slab at the front 
of the property, and more recently the removal of a shed, 
trellis and wire. 

Chairman of the Viticultural Nursery Committee, Mr. 
Andrew Murdoch stated that the property would continue to 
operate as a viticultural nursery and worthwhile research 
projects would always be supported. 

However, the planting of the new Sunmuscat variety, 
incorporating the new Shaw swingarm system was linked to 
improved and sustainable profitability. Mr. Murdoch stated 
that the property would be redeveloped over a four year 
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period, with the ADFA committing around $100,000 to the 
project. 

The committee feels that this investment will more than 
pay for itself within a short period of time with improved 
yields and its use as an industry showcase trialing the latest 
in dried fruit technology. 

Stage 2 shows the removal of an acre of old non-commercial 
vines. This acre together with the area containing the dried fruit 
rack has been deep-ripped, in preparation for planting of vines. 

The property will continue to be managed by the 
Sunraysia Horticultural Centre under the supervision of 
Farm Manager Paul McClure, who is a strong supporter of 
worlds best practice. 

In addition to the planned increase in productivity, the 
ADF A, through Drying for Profit, propose to use the 
property as a model for all dried grape growers, with 
regular activities and fields days planned for the site. 

Michael Pullen, Project Manager with Drying for Profit, 
and a member of the Viticultural Nursery Committee, is 
coordinating the redevelopment. Mr. Pullen is presently 
negotiating to purchase an Enviroscan, which monitors 
moisture in the ground at various depths, for installation on 
the property. 

The funding of this piece of equipment has been 
sourced through Drying for Profit. It is intended to make 
available the use and data gained from irrigation monitoring 
and scheduling for educational purposes. 

Mr Pullen stated that the inclusion of a range of 
irrigation scheduling equipment will add a new dimension 
to the future use of the property. Irrigation monitoring and 
scheduling is, and will continue to be an essential part of a 
growers property management system. 

In the future growers will be able to visit the property 
and see a range of irrigation scheduling equipment being 
used in a practical vineyard environment. 

Staff from the Sunraysia Horticultural Centre will assist 
in the day to day monitoring of the irrigation monitoring 
equipment and provide technical support where appropriate. 

Readers will be kept informed on the progress of the 
property redevelopment in future editions of the ADF A 
Dried Fruits News. 
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Grapevine Cuttings 

Grapevine Cuttings in High Demand 
Deidre Jaensch, 

Secretary I Manager VAMWIA 

The Victorian and Murray Valley Vine Improvement 
Association (VAMVVIA) is faced with another season of 
high demand for all rootstock and scion cuttings. 

Over 550 orders were received this year, totalling a 
demand of around 8.5 million rootstock cuttings and around 
4.2 million scion cuttings (refer to Table 1 ). 

This year has been the highest demand ever experienced 
by the association. The orders received for the 1998 season 
are in all cases greater than the amount of cutting material 
available. The association will attempt to make allocations 
as fair and equal as possible however, many people will be 
disappointed with the number of cuttings they receive this 
year. 

Cuttings being taken from a mothervine planting 

The huge demand can be largely attributed to the 
continuing expansion of the winegrape industry throughout 
Victoria. 

With the popularity of white wine grape varieties now 
reaching a plateau, the wave of red grape varieties has 
pushed up the demand for scion wood and suitable 
rootstock varieties to an 'all time high'. 

The four most popular scion varieties this season are 
Cabemet Sauvingnon (1,072,512 cuttings), Shiraz (829,929 
cuttings), Merlot (465,775 cuttings) and Pinot Noir 
(451,163 cuttings). 

Although the boom for Chardonnay production has 
quietened there is still a large number of Chardonnay vines 
being sought with 253,615 cuttings. 

There has also been an explosion of interest in the less 
common varieties such as Petit Verdot, Viognier, Verdelho, 
Sangiovese and Nebbiolo. At present this material is 
extremely limited within Australia and will take many years 
before being readily available. 

As in 1997, Schwarzmann has seen the greatest demand 
for rootstock cuttings with orders exceeding 2.1 million, 
followed by 140 Ruggeri with 1.5 million cuttings ordered, 
and 1103 Paulsen with 1.2 million cuttings ordered. 

There is strong interest for other rootstocks suited to red 
wine varieties such as 5BB Kober and 99Richter. Ramsay 
too, has had a high level of demand with over 1 million 
cuttings being ordered this season. 

V AMVVIA has doubled the size of its rootstock source 
area over the last four years. Some of these plantings are 
only just coming into production and will substantially 
increase the number of cuttings available from V AMVVIA 
by around 350,000 cuttings on top of last years production. 
However, this increase still does not come close to meeting 
the massive demand that has been experienced this year. 

V AMVVIA is continually increasing its source 
plantings with a further 3 ha of vinifera and rootstock 
varieties being planted this spring, with more plantings 
scheduled for spring 1999 and 2000. 

New face for V AMVVIA 
Deidre Jaensch has recently been appointed as the new 

Secretary/ Manager for V AMVVIA. 
Ms Jaensch has had close to 6 years experience in the 

viticultural industry when working with Agriculture 
Victoria and more recently with her work in the Northern 
Territory, Department of Primary Industries. 

Rootstock No. of Cuttings Ordered Estimated availability 
Schwarzmann 2,112,650 568,000 
140 Ruggeri 1,477,400 262,000 
1103 Paulsen 1,181,600 209,000 
Ramsey 1,001,400 685,000 
5 BB Kober (Teleki 5A) 443,800 135,000 
5BB Kober 443,800 130,000 
99 Richter 376,750 188,000 
5C Teleki 354,000 95,000 
101-14 298,800 40,000 
S04 265,800 105,000 
110 Richter 174,600 26,000 
K51 -40 158,100 51,000 
K51-32 55,000 16,000 
Harmony 49,100 16,000 
Dog Ridge 43 ,000 43,000 
Other Varieties 36,600 31,700 
Total 8,482,100 2,600,700 

Table I. Grapevme Rootstock Cuttmg Orders 1998 
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New Apricot Variety 

Rivergem, the new taste in Apricots 
Jenny Witherspoon 

South Australian Research and Development Institute 

There is exciting news for Apricot growers regarding 
the impending release of a new variety, suited to conditions 
in South Australia. 

Rivergem is to be released from the Apricot Breeding 
Program in Loxton, which was developed by the South 
Australian Research & Development Institute (SARDI) in 
conjunction with the Dried Fruits Research and 
Development Council (DFRDC). 

Rivergem has been specifically bred for Australian producers 
through the Apricot Breeding Program by SARDI in conjunction 

with the DFRDC. 
Provisional protection on the variety was granted by the 

Plant Breeders Rights Office of Australia, in May 98 . 
SARDI and the DFRDC will be seeking a commercial 
partner later this year, who will be responsible for the 
propagation and distribution of the new variety. 

SARDI with the help of the DFRDC and the dried tree 
fruit industry identified the desirable characteristics of a 
drying apricot variety over the last ten years, and Rivergem 

During trials. Rivergem has consistently 
resulted in drying ratios of 4.5: I or better. 

has been bred to 
meet these 
demands. 

To be selected 
as an improved 
variety in the 
breeding program, 
an apricot must 
have a high total 
soluble solid 
content, be firm 
when ripe, and 
have a good 
colour and drying 
ratio. 

Rivergem meets these demands with a TSS of 21° Brix, 
a bright orange internal flesh colour, firm fruit when ripe 
and is of medium fruit size. 

The drying ratio, under Loxton conditions, has 
consistently been 4.5: l or better. 

The variety has been shown to be self-fertile and crops 
well in the Riverland. The variety is well suited to the 
Riverland district of South Australia as it has been 
developed locally in Loxton. 

Rivergem (RKOH), along with many other selections 
from the breeding program, were displayed at two fruit 
shows held in December last year. The new selections were 
well received by all sectors of the industry. 
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Rivergem is the result of a cross between Trevatt, and 
Turkish material, which was imported in the 1980s for use 
in the breeding program. 

~---SIJIIII--· 

Characteristics of the Rivergem Apricots are firm when ripe and 
dries to a very good colour. 

The new variety was bred and selected by Mr Frank 
Gathercole and Ms Jenny Witherspoon of SARDI and it is 
anticipated that more new selections will be released over 
the next five years. 

For further information please contact Jenny 
Witherspoon (08 8303 9581) 

Jenny Witherspoon showing samples during trials. 
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South African Dried Fruits Industry 

Pictorial of the state of the South African Dried Fruits Industry 
Photographs courtesy Peter Jones 

During November 1997 ADFA Board member Peter 
Jones, together with other growers and scientists from 
Australia visited the South African viticultural regions. The 

areas visited included 
Orange River, in the 
North West of South 
Africa and the Hex 
River near Cape 
Town. 

These photographs 
provide aspects of the 
dried fruits industry. 

The climate varies greatly. The northwest has 100mm-
125mm of rainfall and relies entirely on irrigation. The 
southwest has moderate rains with supplementary irrigation. 

1. The Hex river flows through mountainous regions only 
50km north of Cape Town where some dried fruits are 
grown. Irrigation is via traditional gravity fed earthen 
channels which travel around the base of the mountains, each 
side of the valley. 

2. Most vineyards within the Hex river area have extensive 
areas of rocks. Cultivation is almost impossible with slashing 
and use of herbicides the main form of weed control 
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3. Within the Hex valley where soil is poor and drainage a 
problem, some growers have resorted to high mounted banks 
with 14 foot row spacings. Use of drippers or mini sprinklers 
are used, and vines are planted opposite each other at 3 foot 
spacings within the bank 

4. Verandah styled trellises made from steel and concrete are 
used which enable spraying to be carried out under the trellis. 
This form of trellis is typical for table grape production 
which includes the use of 15 lengths of wire. Concrete and 
steel is mainly used due to the lack of suitable forest wood . 

5. The use of chemical foam bands are used on vines and 
posts to restrict snail, ants or any insects crawling from the 
soil to the crown of the canopy. 
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South African Dried Fruits Industry 

6. Fruit from Orange River is dried on racks which have 
concrete underneath and around the racks. Fruit is shaken by 
hand and then swept/shovelled into bins. 

9. Sulphur bleached sultanas are dried using sulphur 
chambers as illustrated above. Fresh sultanas are placed on 
wooden trays into these chambers and sulphured for 24 
hours, then fmished dried in direct sunlight. 

7. Naturals in the Orange River are produced by drying the 
fruit on concrete slabs. The use of slabs is attractive due to 
the overnight temperature not falling below 20 degrees. Fruit 
is dried from fresh in 4 - 5 days. 

10. Workers at the co-operative packing shed in Uppington 
must enter through a security gate. All workers are then body 
searched before leaving the premises. 

8. Trimmings and fruit unsuitable for 
the table grape market are also dried. 
The above photograph shows white 
tags which were attached to bunches 
intermixed with the dried product. 

The fruit in the background is also 
a by-product of the table grape 
process, with the difference in colour 
reflecting the different stages of 
drying. 
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The photographs taken were 
mainly centred on the drying of table 
grapes as the visit took place prior to 
the harvest of sultanas specifically 
grown for drying. The harvest and 
drying of dried fruits usually 
commences around January to 
February. 

Most growers in South Africa are 
able to employ all three methods of 
drying fruit, with there being very little 
standardisation. 

These growers will have concrete 
slabs, racks and sulphur chambers 
located on their properties. 

There is also very little use of 
mechanisation on vineyards, as there is 
cheap and readily available labour. 

Properties owned by the growers 
are fenced using various forms of barb 
wire to stop theft of grapes. This was 
typified by the body searches that 
workers at the processing plant had to 
endure. 

It was notable that one of the major 
varieties grown for drying was 
Merbein Seedless. 

11. Growers usually do not provide 
labour quarters on their property. 
Usually if there is employment within 
an area, "shanty towns" establish 
themselves to accommodate• 'the 
workers. 

Here the photograph shows 
primitive dwellings adjoining a 
fenced-off vineyard. 

ADFA Dried Fruits News - 9 



Drying For Profit 

SHAW SWINGARM TRELLIS & MECHANICAL HARVESTER 
DEMONSTRATION 

Michael Pullen 
Program Manager 
Drying For Profit 

An estimated 160 growers and industry representatives 
recently atte.nded a demonstration of the new Shaw 
mechanical harvester on the property of its manufacturer 
and developer, Ivan Shaw of South Merbein. 

Prior to the demonstration Mr. Shaw explained that his 
swingarm trellis system had evolved over a number of years 
and had reduced the physical effort required during winter 
and at harvest, and had improved his yields considerably. 

A number of growers showed interest in the demonstration of the 
new Shaw Harvester 

Mr. Shaw reported that the trellis design incorporated 
hanging cane principles, to facilitate mechanical cutting of 
the fruiting canes during the harvest period, which could be 
carried out at nearly an acre per hour. 

He added that the system enabled a large acreage to be 
committed to trellis drying quickly, which enabled crops to 
mature fully before summer pruning commenced and which 
was particularly beneficial during periods of poor weather 
during harvest. 

Ivan Shaw explains 
the benefit of the 
harvester 's radial 
picking head. 

Ivan Shaw 
indicated that 
development of 
the harvester had 
started in 1995 
with part funding 
from the Dried 
Fruits Research 
and Development 
Council 
(DFRDC) 

Since that 
time there have 
been continual 
modification and 
updates. With the 
latest one being 

modifications to the picking head to lengthen the picking 
zone. 

Mr. Shaw then demonstrated his harvester on a patch of 
natural sultanas and the results were excellent. During the 
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demonstration growers were able to view the radial picking 
head and the fruit collection system, and at the conclusion 
of the demonstration Mr. Shaw answered a range of 
questions on the swingarm system and harvester. 

Fred Hancock from the Victorian Department of 
Agriculture, briefed growers present that the Drying for 
Profit wetting machine loan scheme had been fully utilised 
by growers during this year's harvest. It is intended that the 
same scheme will be available again for the 1998 harvest. 

Fred urged growers who planned to trellis dry for the 
fust time in 1999 to consider their wetting machine 
requirements now and to contact him at the Sunraysia 
Horticultural Cenne on 03) 5051 4500 to discuss the 
wetting machine loan scheme. 
In addition to the use of the wetting machine, a second 
Shaw harvester will be built this year which will operate 
under similar arrangements to the existing wetting machine 
loan scheme. This will assist growers trellis drying for the 
first time in 1999. 

Dried Fruits Research & Development Council 
(DFRDC) Officer, Mr. Ross Skinner, stated that the Shaw 
harvester had met the design parameters laid down by the 
DFRDC Mechanisation Committee, which had monitored 
the project closely. 

The harvester has filled the gap in the swingarm system 
which is considered to be at the forefront of trellis drying 
teclmology. 

Drying for Profit Program Manager, Michael Pullen 
indicated that he was delighted with the numbers attending 
the demonstration. 

Mr. Pullen stated that the large turnout clearly showed 
that growers were interested in learning more about trellis 
drying and in particular the benefits of the Shaw swingarm 
trellis system and the new mechanical harvester. 

Mr. Pullen reported that a considerable increase in 
growers trellis drying for the fust time this season coupled 
with the ideal drying conditions had provided the dried 
fruits industry with a significant tonnage of high quality 
trellis dried fruit. 

He explained that a delivery of "6 crown" trellis dried 
fruit to a district packer this season was only one example 
of high quality frui t being delivered to processors. 

Mr. Pullen invited any grower interested in obtaining 
further information on trellis drying to contact him on 
03)5023 5174. 

Update on other recent activities 

Sunmuscat & Alternative Varieties Field Day 
On February 12, Drying for Profit and DFRDC 

presented a Sunrnuscat and alternative varieties field day on 
the property of the Herath family of Merbein. 68 growers 
and industry representatives attended the activity and 
received advice on a range of alternative varieties from Mr. 
Peter Clingeleffer (CSIRO). 

Lindsay Herath then led a field walk through his 11 acre 
planting of Sunrnuscat and at the conclusion of the field day 
activity Ross Skinner of the DFRDC provided processed 
samples of the Sunrnuscat variety and information of 
product specifications and material availability. 
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Drying For Profit 

At the conclusion of the activity participants enjoyed a 
barbecue and refreshments. 

Trellis Drying Short Course 
Drying for Profit recently conducted the fmal session of 

the Trellis Drying Short Course focusing on Mechanical 
Harvesting and Dehydration practices. 

Edward and Owen Lloyd hosted the session on their 
property in Cowra Ave. lrymple, and presented an 
informative program on all aspects of mechanical 
harvesting, including a background of their families 
involvement in trellis drying, their management practices 
covering wetting, summer pruning and crown bunch 
picking together with a practical demonstration of 
harvesting. 

Owen Lloyd also provided advice on methods of finish 
drying which included the setting up of a dehydrator and 
temperature control of this process. 

The trellis drying short course consisted of four separate 
sessions and was conducted over a period of 12 months. A 
similar course will be held this year. 

Dried Fruits Storage and Processing Field Day 
On May 15, twenty-five growers and industry 

representatives visited the Angas Park r,eceival depot and 
Mildura Co-Operative processing plant to inspect the 
storage areas of both companies and receive advice on 
insect monitoring and control. 

Trevor Starick (Angas Park) and Bob Jaensch (Mildura 
Co. Op) conducted a tour through their respective sheds and 
Caroline Tarr (CSIRO) provided advice on the benefits of 
insect monitoring and control, and the characteristics 
effecting processing efficiency and product quality. 

Caroline Tarr (CS!RO) on the left . provides information to 
attendees of the Dried Fruits Storage and Processing Field Day 

Red Cliffs GRAPE Group - Post Season Review 
The Red Cliffs GRAPE Group met with representatives 

of the IPC, Mildura Co Op and Angas Park on May 14 to 
discuss future receival and payment systems, the future of 
trellis dried fruit and new varieties. Eighteen growers and 
packers attended the activity and later in the evening 
participants enjoyed a barbecue and refreshments. 

Sunmuscat Processing activity 
42 growers were in attendance to see the first 

commercial quantity of Sunmuscat being processed at the 
Mildura Co Op on May 20. 

Approximately 14 tonnes of Sunmuscat produced by 
four growers was processed and packed for consignment to 
ADFS for repacking into consumer packs. 

Participants were able to see first hand all aspects of the 
processing line and during the activity Bob Jaensch and 
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Barrie MacMillan were in attendance to answer questions 
on the product and its processability. 

Bob Jaensch (Manager, Mildura Co Op) and Lindsay Herath 
(Sunmuscat Grower) inspect the Sunmuscat as it is tipped into the 

hopper for processing. 

Mildura District Gadget and Machinery Field Days 
Drying for Profit had trellis drying equipment on 

display, including the Shaw mechanical harvester at this 
years Gadget and Machinery field Day held at the TAFE 
facility in Benatook Ave on May 26 and 27. 

In addition to the harvester the display consisted of the 
Drying for Profit wetting machine and a display of different 
trellis designs for increased productivity. The Drying for 
Profit Mobile Information Centre was also located on site 
and screened footage taken of the Shaw radial head 
mechanical harvester during this year's harvest. 

In addition to the display, Drying for Profit presented 
two information sessions in the T AFE Auditorium. The first 
presentation on May 26 was titled "The Sunmuscat Story" 
and was presented by Ross Skinner (DFRDC), Lindsay 
Herath (Sunmuscat grower), Bob Jaensch (Processor) and 
Peter Johannsson (ADFS). 28 growers attended the 
presentation and received information on material 
availability, potential yield, production issues, grower 
payments and future marketing opportunities. 

The second presentation, held on May 27 was titled 
"Vineyard Nutrition and Improved Trellis Designs" The 
session focused on the benefits of monitoring and 
improving vineyard nutrition and improving your trellis 
design to significantly increase the profitability of your 
vineyard. 

The session was presented by Michael Treeby (CSIRO), 
Robert Hayes (SHC) and Ivan Shaw (Grower/DFRDC) and 
was attended by 18 growers and industry representatives. 

All of these activities were provided free of charge for 
the benefit of dried grape growers. 

Up and Coming events June/July 
Introduction to Computerised Book Keeping (Quicken) 
Advanced Computerised Book Keeping Course (Quicken) 
Occupational Health and Safety session (Merbein GRAPE 
Group) 
Integrated Pest Management Field Day 
Herbicide Field Day 

Any dried vine fruits grower who is not already involved in 
a Drying for Profit GRAPE Group and would like to 
become so should contact Drying for Profit Program 
Manager Michael Pullen on 03 5023 5174. 
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Grower Profile 

Roy Cant 

If the phrases traditional drying techniques and quality 
dried fruit were used together, Roy Cant' s name wouldn't 
be far behind. 

A believer in the traditional method of drying fruit, ie. 
dipping fruit, rack drying and fmishing off on ground 
sheets, Roy has produced some of the best quality dried 
fruit seen in the industry during his 60 to 70 years of drying 
fruit. 

Roy and his family have produced dried fruit judged to 
be best of the season by the Victorian Dried Fruits Board on 
2 occasions, and closely contested several other seasons. 

... 
. 

Dipping of fruit and rack drying of sultanas is the method 
employed by Roy Cant 

Roy is a second generation Australian whose 
descendants originally came from England. The Cant 
family have been in the Nyah district for over 100 years. 
Roy's father having moved into the district when he was 7 
years old in 1895, for work on the wheat farms. 

In 1914, the Cant family moved and lived on the 
property Roy currently lives on, and latter in 1919, 
purchased the property. Roy still lives in that same house. 

Roy runs 18 acres in total, with plantings of sultanas and 
gordos and a small patch oranges. 

Shaking of the rack is no longer done by hand. A rack shaker is 
employed without a tray. 

Roy, who is 79 years old, is assisted by Mavis his wife, 
and Rodney, one of his sons. His other son Linton, resides 
in Melbourne and is a baker. 

A number of the vines on the property are still from the 
original plantings, planted some 100 years ago. 
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Evenly spread dried froit on ground sheets sees the fro it cured 
prior to boxing and delivery to a processor. 

Roy is somewhat shy of the camera but not with his 
opinions of how good quality sultanas should be grown. He 
would rather not deliver fruit if is was not up to his high 
standard. 

Light coloured fruit, properly cured is the only way to 
maintain the Australian dried fruits industry's premium 
over imported fruit says Roy. "Quality in, quality out" is the 
way Roy sees it. 

Roy even has a swipe at other growers where he sees 
that they aren't doing their bit. Green fruit, improper curing 
and the inclusion of excessive stalks in the fruit delivered to 
processors are quality factors which should be addressed. 

A commitment to a weed seed free fruit property sees 
Roy receiving a premium for his fruit as a participant in the 
Weed Seed Fees program run by the ADFA. 

Remnants of a bygone era. Sweats, an old carl trailer and part of 
a hot dip unit shows some of the Cant's history in the Dried Fruits 

Industry 

Roy is intending to further develop his property and 
sees the variety which is being touted as the future raisin 
replacement, Sunmuscat, being the way to go. 

Asked what he thought of the industry deregulation, he 
stated that it would impact very little on him personally. 
"As long as you grow 5 crown light fruit, you should be 
able to get a good price", he said. 

Roy says that the greatest advancement that he has seen 
in drying fruit was the introduction of the cold dip during 
the SO's. Apart from the ease of use, the cold dip had a 
decided advantage where the fruit was damaged due to 
seasonal influences. 
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News In The Dried Fuits Industry 

ADF A Chairman Calls It A Day 

ADF A Chairman Mr. Peter 
Macintosh has decided not to re
nominate for the Board of 
Management when his term expires at 
the forthcoming ADFA Federal 
Council 

Mr. Macintosh, has served a total 
of 17 years on the Board, with 6 years 
as chairman. 

Doyenne Of The Dried Fruits 
Industry Pass Away 

Vale Frank Gill, OBE 

Frank Gill, former Chairman of 
the ADF A Board of Management, 
died in Mildura on June 5, aged 81 
years. 

Frank made a major contribution 
to the ADF A and the Dried Fruits 
Industry over an extended period, 
including 

• 1953 - joined Red Cliffs 
BranchADFA 

• 1965 - elected to ADF A Board 
of Management 

• 1970 to 1983 - Chairman, 
ADF A Board of Management 

During Frank's time as chairman 
there were a number of notable 
milestones, including 

• establishment of the Dried 
Fruits Research Committee 
with dollar for dollar 
government matching funding 

• establishment of the ADF A 
hail insurance scheme 

• introduction of statutory Dried 
Vine Fruit equalisation 

• reform of the Dried Fruits 
Export Control Board into the 
Australian Dried Fruits 
Corporation 

• introduction of government 
underwriting of sultana returns 

• relocation of the ADFA Head 
Office to Mildura 

In 1980, in recognition of his service 
to the Dried Fruits Industry, the 
government made Frank an Officer of 
the Order of the British Empire. 

Vale Bob Horsbuq;:h 

Robert (Bob) Horsburgh, Director 
of the Irymple Packing Group and 
former member of the ADF A Board 
of Management, died in hospital in 
Melbourne on June 19, aged 74 years. 

Bob joined the ADFA Board of 
Management in 1965, the same year 
as Frank Gill, when the composition 
of the Board was amended to allow 
one member representing proprietary 
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processors. Bob held this position for 
28 years unti11993. 

During this long period of service 
Bob played a major role in 
maintaining and improving the 
dialogue between growers and 
processors. 

Understanding of industry issues 
from both a grower and commercial 
viewpoint contributed greatly to the 
ADFA's effectiveness by being an 
industry association, not merely a 
grower association. 

Latest on Turkish 1998 Apricots 

Turkish dried apricot production 
from the coming northern hemisphere 
harvest is forecast at just over 80,000 
tonnes. 

In comparison Australia produced 
only an estimated 1,580 tonnes last 
season. 

The Turkish apricots should hit 
the world market in August at around 
US$1 ,900 per tonne FOB ex:Izmir. 

Due to the instability of our 
currency, the value in Australian 
dollars is difficult to predict, but will 
be around $3,200 at a conversion rate 
of one Australian dollar to 60 US 
cents. 

No Change As Yet In Pruning 
Rates 

The Australian Industrial 
Relations Commission has provided 
for a $14.00 per week increase in 
salary for all Federal Award 
employees who earn $500.00 per 
week or Jess. This decision will 
impact on the Dried Fruits Award. 

For this increase to become 
effective, all Federal Awards will 
need to be varied, via an application 
to do so. The Dried Fruits Award has 
not been varied to date. 

An announcement will be made 
once this happens however, until such 
time, the wages sheet issued prior to 
harvest should continue to be used. 

Growers should be aware that 
while this increase has not occurred 
as yet, it will be forthcoming 

The minimum pruning rates for 
Sultanas per 100 vines are:-

Cutting out $21.90 
Pulling out ($13.85) 
Trimming up ($6.95)$20.80 
Rolling on $20.80 
Complete job $63.50 

Casual Labour Rate $11.05/hr 

Superannuation Rate Increase 
Effective from July 1, 1998 

Growers are reminded that from 
July 1, 1998, the rate of 
Superannuation Guarantee (SG) 
contributions will rise from 6% to 
7%. Future increases will raise the SG 
contribution rate to 9% by the year 
2002. 

The annual due date for payment 
of SG contributions is July 28, 1998, 
for the 1997/98 fmancial year. 

Superannuation Choice of 
Funds Legislation Deferred 

Legislation which would require 
growers to offer their employees a 
choice in which superannuation fund 
they would like to deposit their 
superannuation contribution has been 
postponed. 

This legislation was to commence 
from July 1, 1998 however, has now 
been deferred. 

The revised start date has yet to be 
announced, but is unlikely to be 
before July 1, 1999. 

Winegrape Body Moves into 
ADFA Building 

The Murray Valley Winegrape 
Industry Development Committee 
(MVWIDC), has taken up office 
space at the ADF A. 

Mr. Grieg Greenwood, Executive 
Officer of MVWIDC, has also moved 
his consultancy business to the 
AD FA. 

The move will see a closer 
relationship between the MVWIDC 
and the ADF A on grower related 
issues, whilst also generating rental 
income on surplus office space. 

In addition to the rental of office 
space, the ADF A will take over 
accounting responsibilities, share 
front reception, and provide some 
secretarial support to MVWIDC 

ADFA Attends Last NFF 
Council Meeting 

ADFA Board Member, Mr. 
Graham Robertson attend what is to 
be the last council meeting of the NFF 
that the ADF A will attend. 

,The ADFA has decided to 
withdraw from membership of the 
NFF. 

Due to the reduction in the size of 
the dried fruits industry and with a 
cost of around $40,000 per year, it 
was difficult to justify continued 
membership. 
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Look Into The Past 

The railway did not arrive in Mildura unti/1903. The link to the 
city via rail provided a dependable mode of transport to that of 

the river barges, prior to the building of the locks 

Depicted here is the method used to carve out the earthen 
channels which would form the basis for irrigation in Mil dura and 

the surrounding districts .. 

In the earlier years, all sultanas were hot dipped before being 
spread onto the racks. Sultanas were dipped (hence the name dip 

tins) into a container of hot oil. 

The first recorded settlement by whites within the 
Sunraysia area was in 1846, when an estate of about 100 
square miles, later known as the Mildura Estate, was taken 
up for grazing. 

During the 1850's the river boats began trading along 
the Murray, bringing in supplies to the large pastoral 
properties and taking away wool and hides. 
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The productive value of the land was extremely low 
because of the low rainfall, the scarcity of water on the river 
frontage, the long periods of drought and, after 1877, 
devastation by rabbits. 

.. ... to be continued. 

Here we have the latest in the range of commercial utes. This 
vehicle has a portable hot-dip unit tied to it for moving around the 

rack to where fruit is being spread onto the rack. The horse and 
cart was used to collect the dip tins from the vineyard. 

The units were self contained with a tank for dipping, a boiler to 
keep the dipping oil hot and wheels for mobility. This type of 

dipping was superseded when cold dip (use of potassium 
carbonate), was introduced 

Containers used f or delivery by growers to the packing sheds was 
via the "sweats ". Just how many you could fit on the back of a 

vehicle depended on how good you were in stacking 
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BREAD & BUTIER PUDDING 
Bread 
Butter 

1 tablespoon sugar 
2 eggs 

1 pint milk 
2 oz. seeded raisins or sultanas 

Grated nutmeg 
Little candied peel 

Grease pie-dish, cut bread in thin slices 
and spread butter on. Place in pie-dish 
in layers, sprinkle each layer with a few 
sultanas, cut up candied peel, sugar and 
nutmeg. Beat eggs, add milk, pour all 
over bread and butter in pie-dish. Place 
pie-dish in a container of cold water 
and cook in moderate oven until custard 
is set, about 25 minutes. (The water in 
the container prevents eggs curdling). 

SAVOURY CHICKEN PILAF 
60g butter 

4 spring onions, chopped 
2/3 cup sliced celery 

1 1/2 cups uncooked rice 
2 114 cups chicken stock 

freshly ground pepper, to taste 
250g cold cooked chicken, sliced fmely 

2/3 cup Seeded Raisins, chopped 
2 tablespoons split almonds, toasted 

Melt half the butter in a heavy based 
saucepan and gently cook the spring 
onion and celery until soft, but not 
brown. Add the rice, stir and fry for 
several minutes. Add the stock and 
pepper, bring slowly to the boil, cover 
and simmer gently for approximately 
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DRIED FRUIT DELIGHTS 

15 minutes or until rice is tender and 
liquid is absorbed. Stir through the 
chicken, Seeded Raisins and remaining 
butter. Combine all ingredients well 
and keep hot. Serve hot sprinkled with 
the toasted split almonds. 

FRENCH SILK CAKE 
Crust: 

3/4 cup plain flour 
90g unsalted butter, softened 

1/3 cup pecan nuts, chopped fmely 
3 tablespoons soft brown sugar 

Filling: 
60g unsweetened chocolate 

125g unsalted butter, softened 
3/4 cup caster sugar 

2 eggs 
1 cup Seeded Raisins, chopped fmely 

Cream: 
1 cup cream 

2 teaspoons creme de cacao or 
chocolate or coffee liqueur 

Garnish: 
chocolate leaves 
fresh rose petals 

crystallised violets (optional) 

To make crust: combine flour and 
softened butter in a bowl. Add chopped 
pecan nuts and sugar and work into a 
soft paste. Press mixture onto base of a 
well-greased 28cm x 18cm slice tray. 

Bake in a preheated 180°C (gas) 200°C 
(electric) oven for 20 minutes or until 
golden brown. Let the crust cool on tray 
on a rack. 

To make filling: melt chocolate over 
hot water. Set aside to cool. Cream 
softened butter until smooth, then beat 
in sugar. Add eggs, one at a time, 
beating well after each addition. Stir 
melted and cooled chocolate into 
mixture with Seeded Raisins. Combine 

thoroughly. Spread chocolate mixture 
over crust and chill for 2 hours. 

To make cream: whip cream until it 
holds soft peaks, then fold in creme de 
cacao. Beat cream again until a stiff 
consistency is reached. 

To assemble: carefully remove chilled 
crust mixture from pan and with a 
serrated knife, halve it lengthwise. 
Place one half, crust side down, on a 
serving plate and spread with half the 
whipped cream mixture. Place other 
crust half, crust side down, on top of 
cream. Decorate with remammg 
whipped cream and garnish with 
chocolate flakes. Place cake in freezer. 
To serve: remove cake from freezer 
about one hour before serving. Slice 
while still frozen and allow to stand at 
room temperature until needed. Garnish 
with fresh rose petals (and crystallised 
violets, if liked). This may be served as 
either cake or dessert. 

INDONESIAN NOODLE SALAD 

185g pasta, cooked and drained 
1 cup fresh bean sprouts 

112 cup Seeded Raisins, chopped 
1/2 cup water chestnuts, thinly sliced 

1/4 cup sesame seeds, toasted 
1/4 cup unsalted peanuts 

1 medium red pepper, seeded and cut 
into strips 

2 spring onions, chopped 
1 stalk celery, sliced on the diagonal 

fresh parsley, chopped 

Dressing 
1/3 cup freshly squeezed orange juice 

114 cup oil 
2 tablespoons sweet soy sauce 

juice of 1/2 lemon 
1 small clove garlic, crushed 

112 teaspoon fmely grated fresh root 
ginger 

salt and freshly ground pepper to taste 

Combine all salad ingredients together. 
Mix dressing ingredients together. Toss 
through salad and chill. 
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OTHER BRANDs ·: MAY GET YOU IN. 
BUT THIS ONE ~n• WILL SEE YOU OUT. 

NAMIC 
I TER* 

STANDARD PRODUCT PELLETS 
CONCENTRATED ORGANIC FEHTILIZER 

40 kgNET 
~ --:::::: .. :-:£:---
~ ~~-:-.::::-:::.:::: ...... 

It comes down to end urance 
'bu get what you pay for. A nd when 
you decide on Worotoh, you get lull 
measure. 

, Our galvanising and wire drawing 
techQology has been awarded the 
coveted AS3902 certificate That's your 
assurance of quali ty. 

Add the BHP nome and Australia· 
w tde bock-up and supply. 

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

For a hundred years, we've stood 
by you ond deltvered the best there is. 

And we stand by you now, w ith 
fencing mode to lost. 

And lost 
Who knows, it mig ht see you oul. 
Why toke o risk on onyth•ng else? 

A'//j ;tj i7j: r 
i:i iisr"::"BicAusE'itL:A'sTs. 

• Wide Range Of Plant Foods 
• Nutrients In Organic Form 
• Slow Release Of Nitrogen 
• Key Trace Elements 
• Does Not Burn Plants 
• Other Nutrients Can Be

Added 
• Improves The Soil By 

Increasing Water Retention 
And Aeration 

• No Weed Seeds 
• No Fillers 

CONCENTRATED 
ORGANIC 

FERTILISERS 

• Promotes Microbial Activity 
And Earth Worms 

FOR AGRICULTURE, 
HORTICULTURE 

AND HOME GARDEN 

The natural way to better growth. 

IRYMPLE PACKING PTY. LTD. 
Incorporating: Sarnia Packing, Aurora Packing, Coomealla Packers 

- DRIED FRUIT & CITRUS PACKERS -

STORES CONVENIENTLY SITUATED THROUGHOUT SUNRAYSIA 

IRYMPLE 
Phone (03) 5024 5704 

Facsimile (03) 5024 6550 

SARNIA PACKING 

MERBEIN ROBINVALE 
Phone (03) 5025 2304 Phone (03) 5026 3804 

Store (03) 5025 2427 Fax (03) 5025 3594 Facsimile (03) 5026 4425 

AURORA PACKING COOMEALLA PACKERS 
Phone (03) 5023 0017 Red Cliffs: Merbein: Phone (03) 5027 4606 

Fax (03) 5021 2649 Phone (03) 5024 2102 (03) 5025 2402 Fax (03) 5027 4254 
Fax (03) 5024 2004 (03) 5025 2874 


