
· 0 NOVJ994 

SS:SO Urrbrae 
P 664.8 Au 



AUSTRALIAN 
DRIED FRUITS NEWS 

Official Journal of 
The Australian Dried 

Fruits Association Inc. 

Volume NS 22. 

Number 1, 

October, 1994. 

CONTENTS: 
From The Chairman 
Export Report 
Hail Damage Assessment 

Page 2 
Page3 

Techniques 
Diesel Fuel Rebate Scheme 
Sulphur Dioxide Test Kit 
ADFA~s Telecom Call Saver 
Malle Cliffs Salt Scheme 

Pages4-5 
Page 5 
Page6 
Page? 

Pages 8-9 
A Mature Approach 

To Christmas 
Viticultural Statistics 
Medal To DVF Researcher 
ADFA Stand Wins First Prize 
Dried Fruits R&D Council 
Weed Seed Free Program 
Grape Phylloxera 

Pages 10-11 
Pages 12-14 

Page 14 
Page 15 
Page 16 
Page 17 

Page 18-19 

COVER 
Early signs of the sultana crop are 

positive, with the industry hopeful of 
a good quality crop to secure vital 

domestic and export markets. 

Cover photograph taken by: 
Peter Harding 

Telephone (050) 238 167 

BOARD OF MANAGEMENT: 
Grower Members: 
PETER MaciNTOSH, Robinvale, Vic 
Chairman 
KEVIN DUNSTONE, Barmera, SA 
TONY MARTIN, Merbein, Vic 
GRAHAM ROBERTSON, Red Cliffs, Vic 
PHIL SIMS, Renmark, SA 
GARY THOMAS, Coomealla, NSW 
PETER VANDENBERG, Coomealla, NSW 

Packer Members: 
NEIL HURLEY 
MICHAEL WORTHINGTON 

Agents' Representative: 
MICHAEL RYAN, Roblnvale Producers 
NEIL WHITE, A.D.F.S. 

Page2 

GENERAL MANAGER: 
IAN THORN 

EDITOR: 
ANTHONY COUROUPIS 

HEADOFACE: 
31 Deakin Avenue, Mildura 

P.O. Box 1142, Mildura, 3502. 
Telephone: (050) 235 174 
Facsimile: (050) 233 321 

FROM THE CHAIRMAN 

FELLOW GROWERS " 
Spring is upon us, an.d with it the potential new crop. 
Let us hope that we have a season free of the problems that have 

besieged us over the past two seasons. 
Unfortunately there are no guarantees in this game! 
We have reached a critical time as an industry. It is vital the industry 

produces a crop of sufficient size and quality to ensure supply to our 
valued domestic and international markets. 

The confidence and loyalty in the Australian product, and indeed the 
whole industry, has been sorely tested in the past two seasons. 

It is only stating the obvious that the past two years have been difficult 
for everyone, particularly growers. 

Many of us have had to fight rearguard actions to save our crops, the 
result being record low tonnages. 

Growers must appreciate that the dried sultana industry underpins 
returns in the other multi-purpose sectors. 

The quantity of fruit committed to drying, even in our most miserable 
years, exceeds the tonnages committed to the other sectors. 

The simple reality is that without a· strong and progressive dried fruits 
industry, returns in the sister industries will suffer. 

The ability of the dried fruits industry to maintain its position will be 
severely compromised if growers do not make considered judgements 
about their long term interests. 

For its part the industry has to ensure the best possible outcome from 
the market. 

All the signs at present are positive. Production by other major 
competitors in the Northern Hemisphere, parti"cularly that of Turkey, has 
fallen to lower levels than expected. Prices on international markets have 
firmed, imports into Australia have slowed, and prices of imported fruit 
have risen substantially. 

All this is positive news. 
We expect that given a fair comparison the dried fruits industry will 

provide equal or better returns for fruit this year compared to our 
competitors. 

The dried tree fruits sector is also looking forward to a good season 
after a run of outs. It is important that a crop of large, good quality apricots 
is produced. The sale of the minor tree fruit varieties depends on the 
availability of good quantities of apricots. 

Imports of Turkish apricots are at a record level. If our industry 
produces low grade fruit we will not be able to compete. 

Failure to produce high grade product to supply our strong brand 
'Sunbeam' will lead to the continued intrusion of imports. 

Whilst the returns from currants have fallen from the previous years, 
the next few season's returns should prove to be relatively strong given 
the modest Greek crops expected. 

Raisins will be in under-supply due to the depletion of stocks and 
strong winery demand. If the dried fruit industry wants to receive 
adequate quantities of this variety, returns will have to be comparable with 
that paid by wineries. This was certainly the case in 1994 and should 
continue into 1995. 

I am confident that the common-sense of growers will prevail and that 
decisions will be made with a view to both the long term and short term 
future of the dried fruits industry. 

Peter J. Macintosh 
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EXPORT REPORT John Lester 
Chairman 
Australian Dried Fruits Board 

1994 SEASON EXPORT ORDERS- AS AT 31/7/94 

Sultanas 

Canada 1 478 
Germany 4,144 
Japan 534 
New Zealand 2,167 
Great Britain 4,790 
Other Europe 878 
Other Markets 1,132 
Total 15,123 
Uncommitted Stocks 1,069 

Since July 31, 1994 export intake has been slow; 
however, we expect the uncommitted stocks will be 
sold prior to the 1995 season. 

1994 Northern Hemisphere Crops 
Turkey 

Very hot conditions during July and August slowed 
down and stopped the growth of sultanas. Latest crop 
estimates range from 140,000 to 160,000 tonnes. 
Turkey's domestic requirement is in the range of 
20,000 to 30,000 tonnes. This means that the tonnage 
available for export will be about 110,000 to 130,000 
tonnes. This compares with a 1993 crop of 200,000 
tonnes with record exports of 152,000 tonnes. Over 
the last couple of weeks Turkish prices for the 1994 
crop have moved up which is an encouraging sign. 
USA - TSR 

The USA is anticipating a record crop of 355,000 
tonnes of TSRs, which is more than adequate to 
service their domestic and export sales over the next 
year. 

On September 27 the USA industry had rainfall of 
up to one inch and more. It only lasted one day and 
drying conditions were very good following that rainfall 
and thus estimated damage was limited. Further rain 
followed on October 4. 

Estimates are that 75% or more of the crop is 
'safe'. Individual producers may have minimal to 
severe damage, however, the total crop reduction will 
probably not be too great. 
Greece 

Greece does not have a carryover of sultanas and 
the 1994 crop is estimated at 28,000 to 30,000 tonnes. 

This compares with average production of 39,000 
tonnes for the period 1990 to 1993 and 80,000 tonnes 
1981 to 1989. The dramatic reduction is explained by 
the effect of phylloxera which has reduced yields and 
production area; there is a replanting program under 
way with vines resistant to phylloxera. 
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TONNES 

Currants Raisins 

40 

56 25 
47 37 
5 139 

52 
200 201 
801 Nil 

Estimates of the 1994 currant crop continue to 
shrink, the last estimate is 40,000 tonnes against 
54,200 tonnes last season. It is expected prices will 
firm and this will assist the sale of Australian currants. 
Afghanistan and Iran 

We have no information on crop size. 

Summary 
On present information available there could be a 

small surplus of TSRs and a small under supply of 
sultanas on world markets. As the demand for these 
products overlap, the world demand and supply 
position will again be in reasonable balance. 

1994 Sultana Conference 
Together with Messrs Blenkiron, White and 

Knights, I will be attending the 1994 Conference of 
Sultana/(Raisin) Producing Countries in South Africa in 
October. I will be able to provide more accurate 
estimates of crops together with the latest outlook on 
world dried fruit markets following the Conference. 

Minimum Import Price (MIP) 
Since 1982 the MIP, which covers all EC markets, 

has sometimes resulted in Australia receiving higher 
prices than otherwise would have been obtained under 
free market conditions. Effective from September 1, 
1994 the MIP has been reduced by 5%. In September, 
the MIP in Germany was A$1700 per tonne (DM1974). 
The price for Australian 4-crown sultana was A$2, 150 
and 3-crown A$1 ,875. For the immediate future the 
reduced MIP has no effect on Australian prices. 

It is expected the 5% reduction each year will 
continue and the MIP will be effectively eliminated by 
the year 1998. Based on past experience, this will 
probably result in lower prices in EC countries. How it 
will impact on Australia largely depends on tonnage 
and the quality of sultanas for export. The Board is 
already considering a five-year Corporate 
Plan on the basis of no MIP. 

Page3 



HAIL DAMAGE ASSESSMENT TECHNIQUES 
By Brent A Demnar, Managing Director 

Robins Agriculture Pty. Ltd 

Loss adjustment, put simply, is the process by which 
claims for loss or damage are quantified in terms of a 
policy of insurance. 

The process of loss adjustment involves two stages, 
the first of which is the assessment of the extent of loss 
or damage, and it is this particular stage that I will focus 
on in this article. 

Loss assessment should not merely involve a 
guesstimate of loss, but rather, should provide for the 
objective measurement of the physical damage 
occasioned to a crop at a given point in time. The loss 
assessment techniques currently used in the ADFA Hail 
Insurance Scheme were adapted from those which 
applied up until the 1987/88 season, at which time they 
were re-written and revised. Indeed, the process of 
review and improvement has been an ongoing one, and 
the Loss Assessment Procedures Manual has been 
revised on four occasions over the past six years. 

The assessment of a loss must fulfil two basic 
objectives. The first is that the techniques used must be 
capable of measuring crop damage as objectively as 
possible in order to produce both a reasonable and a 
realistic assessment. The second objective is that the 
measurements taken to calculate a loss must be fully 
recorded so that, in the case of a hail insurance program, 
the Insurers who will ultimately be called upon to pay the 
claims have all the facts to justify a payment. 

The process of loss assessment should not be a 
mystery, and It Is for this reason that growers must 
accompany the field consultant undertaking the 
assessment at the time the assessment is 
conducted. In this way, the techniques used can be 
both explained and demonstrated, with any questions 
concerning the methodology able to be answered 
directly. 

Questions are often asked why the assessment is 
not conducted immediately following hail, and there are 
some very sound reasons for why this is not advisable. 

Growers who have suffered hail damage in the past 
will be well aware that a crop loses condition immediately 
following the storm, as the plant succumbs to the 
stresses associated with shredded leaves, and impacted 
or severed shoots. While the damage at this time is 
fresh , it is in fact too fresh to permit an accurate 
assessment of the damage. The main reason for this is 
that we must be able to determine what is going to 
survive, and in the case of impacted shoots, that is not 
always possible until at least five days have passed. 

Our experience has clearly shown that the most 
accurate assessment of loss is achieved between seven 
and 14 days after the event, by which time the damage 
occasioned during the course of the hail storm will have 
fully manifested. Early, or earlier, assessments will 
generally produce a lesser percentage loss, as too many 
subjective decisions must be made as to whether a shoot 
or inflorescence will survive. 

Prior to 1987, assessments were conducted 
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immediately following the hail, and in the case of early 
season losses, consideration was taken of any severed 
inflorescences found on the ground in the vicinity of the 
test location. While this method still applies for Minimal 
Pruned vines, it is not necessarily the most accurate 
indication of damage. Wind and heavy rain at the time of 
the storm can move the severed inflorescences from 
their original location, thereby destroying any relativity 
between where they are found, and from where they 
originally came. Indeed, where particularly heavy rain 
has accompanied a hail storm, and the block features a 
reasonable slope, it is not unusual to find all the leaf 
debris and severed inflorescences piled at one end of the 
block. In these cases the consideration of inflorescences 
on the ground serves no purpose. 

While the number of severed inflorscences located 
beneath the vines is taken into account in respect to 
Minimal Pruned vines, it is only used as a guide given the 
very entangled nature of minimal pruned vine growth. 

The focus of the current assessment technique is not 
so much what has been lost, but rather what finally 
remains, because we can determine the number of 
shoots and/or inflorescences destroyed by visual 
inspection at the test site. 

The evidence of severed shoots or stripped 
inflorescences will always remain , and the characteristic 
stubs are easily identified if the path of the shoot, from 
the point of initiation at the cane through to its end, is 
closely followed . 

The calculation of a loss percentage at a specific site 
is only as relevant as the site is representative of the 
damage in the immediate vicinity. To produce a fair and 
equitable assessment on an area basis, it's essential that 
sufficient tests are conducted to capture the varying level 
of loss which might exist within a particular block. 

When damage is quite uniform, only a few locations 
need to be sampled and tested. However, if damage is 
highly variable, considerably more tests will be required 
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to produce a realistic weighted average. 
Occasionally, portions within a field will be averaged 

separately, particularly where high levels of variability 
exist. The general rule is that if percentages vary 
between locations greater than 5%, such areas should be 
delineated from the balance of the field, rather than 
averaged on a field basis. 

Our field consultants are trained to recognise the 
tolerance allowable, and will make a determination 
regarding the most appropriate method of expressing the 
assessment after considering the foregoing issues. 

The particular method used to assess the percentage 
loss varies depending on the growth stage of the crop. In 
the early stages of crop development, inflorescences will 
either be damaged or destroyed, with the criteria for 
determining the level of damage based on the 
percentage of the inflorescences remaining. 

However as bunches begin to develop and berry fill 
commences, the determination of damage depends upon 
the actual number of berries destroyed on randomly 

selected bunches, as a percentage of the total berries on 
the bunch. In the case of table grapes, where damage 
considerations not only include quantity but also quality, 
bunch shape will be taken into account, in addition to its 
appearance as far as stem marking is concerned. 

The Loss Assessment Procedures Manual is an 80 
page document which describes the assessment 
methodology on a step by step basis, and represents the 
cumulative knowledge of experienced individuals from 
both within the ADFA organisation, and our own. As our 
collective understanding of hail damage improves, and 
more particularly the vine's response, so to will the 
procedures be further developed and refined so that the 
best methods possible are used to measure losses when 
they arise. 

Growers who are interested in gaining a better 
appreciation of the methods in use are encouraged to 
read through the Los~ .A.~~P.ssment Procedures Manual, 
a copy of which is held by the ADFA. 

DIESEL FUEL REBATE SCHEME 
The Diesel Fuel Rebate Scheme is administered by 

the Australian Customs Service. It replaced the Diesel 
Fuel Exemption Certificate Scheme, abolished by the 
Federal Government in 1982. 
Eligibility 

Rebate is payable to persons who use diesel fuel in 
particular situations. This does not include road vehicles 
used on public roads. A road vehicle is defined as a 
vehicle ordinarily used on roads for the transport of 
persons or goods. 

Diesel fuel users are eligible to claim a rebate on 
diesel fuel purchased for use or used under the following 
conditions: 
• in primary production including forestry, agriculture 

and fishing operations 
Features 

The Diesel Fuel Rebate Scheme has many features 
which aim to provide a streamlined, efficient and effective 
scheme for all rebate claimants. These features include: 

a flexible approach to establish rebate entitlements 
with claims based on self-assessment. 

• voluntary compliance backed-up by an audit program 
which targets those rebate applicants who make an 
incorrect claim. 

• the provision to allow claims on diesel fuel 
retrospectively. 

• payment of rebate at the rate applicable on the date 
of receipt of the claim by Customs. 

• payment by Electronic Funds Transfer to claimant's 
bank account through the Department of Finance 
General Payments System. 
If you are claiming the rebate for the first time, an 

Initial Application form is available from all Customs 
regional offices. On the form, you will be required to 
provide a list of details including your name, type of 
activity, number of diesel fuel vehicles and the quantity of 
eligible fuel purchased. 
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Once the Application has been accepted and paid, a 
Supplementary Application form will be sent to you with 
the payment advice for the previous claim. 
Self- Assessment 

Claimants are given responsibility for determining 
their rebate entitlement. 

Claims must be based on the actual purchases of 
diesel fuel for use in eligible operations and be supported 
by information provided from original purchase 
Invoices. Where fuel is used for both eligible and 
ineligible purposes - such as in a diesel fuel road vehicle 
- the claimant must quantify the amount of fuel that will 
be or has been used for eligible purposes. 

Invoices and other relevant documentation are 
not required to be submitted but must be retained 
for five years. 

Under the Customs and Excise Acts, it is an offence 
to obtain a rebate which is not payable. 
Enquiries 

For more information on the Diesel Fuel Rebate 
Scheme, telephone the Diesel Fuel Section at your 
nearest Customs House. A list of the relevant contact 
number and addresses are provided below 

VIctoria 
Diesel Fuel Section 
GPO Box 2809AA 
MELBOURNE Vic 3001 
Phone: 03 244 8000 

South Australia 
Diesel Fuel Section 
GPO Box 269 
PORT ADELAIDE SA 5015 
Phone: 08 479 211 

New South Wales 
Diesel Fuel Section 
GPO Box470 
SYDNEY NSW 2001 
Phone: 02 213 2000 

Western Australia 
Diesel Fuel Section 
Private Mail Bag 27 
FREMANTLE WA 6160 
Phone: 09 430 1444 

Page5 



DRIED APRICOTS: 
SULPHUR DIOXIDE TEST KIT DEVELOPED FOR GROWERS 

By Michael Rettke, Dried Tree Fruits Specialist 
Primary Industries (South Australia), Loxton 

Backaround 
Over the years many growers have yearned for a 

way to test the sulphur dioxide level of dried tree fruit 
prior to and during drying. Procedures used by packing 
sheds require expensive laboratory equipment. Finally, a 
simple test kit has been developed for testing the sulphur 
dioxide level of fresh fruit. With this kit growers can do 
their own test in less than three minutes. 

These "Quick Test" sulphur dioxide kits will be 
available for purchase by growers for the coming 1 994/95 
season from dried fruit packing sheds. Main components 
of this simple to use kit are shown in the picture. 
Everything required to perform the tests are included in 
the kit. 

The sulphur dlxlde test kit. 
Last season, kits were pilot tested by ten dried fruit 

producers. Many other growers were exposed to the 
usefulness of these kits by the Riverland Fruit 
Co-operative. By using the kits the co-operative's field 
officers were able to provide on the spot sulphur dioxide 
determination throughout South Australia's Riverland. 
Feedback from both growers and the co-operative has 
been favourable. 

The test is an under/over test. That is, it tells you 
whether the sulphur dioxide level of a fruit batch is above 
or below a specific test level. A range of test vials allows 
testing at 2500 ppm, 3500 ppm, 4500 ppm and 
5500 ppm. Twenty-five test vials are included in the 
start-up kit. Additional test vials of any of the above 
specified levels can be purchased in packs of five. Easy 
to follow guidelines on what fresh sulphur dioxide levels 
are recommended for different drying conditions are 
included. Fresh sulphur dioxide level refers to the 
sulphur dioxide content of the fruit on removal from the 
sulphuring house. 
Major Uses of the Kit 
Beginning of season - It is advisable to check that 
sulphuring equipment is functioning properly, particularly 
if any modifications have been made since the previous 
season. Testing the first couple of sulphuring runs will 
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ensure that the desired fresh sulphur dioxide levels are 
being achieved. 

Sugar level and acidity of fruit differ between years. 
Sulphur dioxide uptake is influenced by these differences 
in fruit composition. Testing of fresh sulphur dioxide 
levels helps in gauging seasonal differences allowing 
appropriate adjustments in sulphuring quantities and 
times to be made. 

Growers should be aware that these changes in 
sulphur dioxide uptake by the fruit also occur within the 
one season as it progresses. The fact that the first 
sulphuring run was spot on does not mean that if all 
subsequent fruit is sulphured in the same way, its sulphur 
dioxide level will also be spot on. 
Varietal changes - It is recommended that testing is 
carried out on each variety. As a rule of thumb early 
varieties require heavier sulphuring than later varieties to 
achieve the same sulphur dioxide level in the dried 
product. Late varieties such as Hunter which have higher 
sugar contents uptake more sulphur dioxide during 
sulphuring and retain a greater percentage of it during 
drying than earlier varieties like Story. If the fresh level is 
tested for each variety, appropriate alterations to the 
amount and duration of sulphuring can be made. 
Sulphuring failure - A familiar problem when sulphuring 
apricots is that the sulphur pot goes out. A quick test in 
the morning will determine whether top up sulphuring is 
required or whether the fruit can be spread on the green. 
Similarly a test will provide reassurance in the case of 
any other problem or failing with a sulphuring run. 
Re-sulphuring - Poor drying weather has been an all too 
frequent occurrence in recent years. Whenever it occurs 
there are problems with low sulphur dioxide levels and 
fruit darkening. Trays of fresh and semi-dry fruit quickly 
accumulate during periods of rainy weather. It is not 
hard to lose track of which fruit may require re
sulphuring. This test provides a quick solution to that 
problem. 
Conclusion 

Today's consumers are less and less tolerant of fruit 
that exceeds the maximum permissible limit of sulphur 
dioxide (3000 ppm in Australia, 2000 ppm in many other 
countries). Dried apricots with sulphur dioxide content 
below 1500 ppm are prone to rapid darkening. Therefore 
there is a need for growers to produce dried apricots with 
sulphur dioxide content between 2500 and 3500 ppm. 
The ability to measure your own fresh sulphur dioxide 
levels can be of immense assistance in consistently 
producing dried apricots within these limits. It can also 
provide considerable peace of mind when factors like the 
weather are trying your patience. 

Testing kits were developed by the South Australian 
Research and Development Institute who gratefully 
acknowledge the funding provided by the Dried Fruits 
Research and Development Council. 
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BIGGER TELEPHONE BILL SAVINGS ANNOUNCED 
Dried fruit growers will have access to even greater 

discounts on telephone charges following successful 
negotiations between the National Farmers' Federation 
and Telecom Australia. 

This follows the introduction of Telecom's Corporate 
Flexi-Pian for farmers announced earlier this year. 

Under the new arrangements, many growers will be 
eligible for discounts of an anticipated 20 percent on their 
long distance calls. These discounts are on top of the 
6 percent discount on local calls. 

Growers who do not have access to itemised billing 
will still receive a 6 percent discount on all calls. 

Eligible growers will automatically be upgraded to the 
new discount scheme when it comes into force in 
October, unless they choose otherwise. 

ADFA Chairman, Mr Peter Macintosh, said that most 
growers would save money under this scheme. 

"The new discount plan is only available from 
participating farm organisations through Farmwide Pty 
Ltd, which is owned by the NFF's commodity and state 
farm organisation members," said Mr Macintosh. 

The discounts are available on a sliding scale based 
on total volume of business across all accounts. The 
maximum effective discount available is 20.8 percent. 

WHAT YOU NEED TO KNOW ABOUT THE ADFA'S TELECOM CALL SAVER FLEXI PLAN 

Q. What is the ADFA's Telecom Call Saver Flexi Plan? 
A. The scheme is a discount arrangement between 
Farmwide and Telecom which enables growers to save 
money on phone bills. Farmwide is a company owned by 
commodity and state members of the NFF. Through 
Farmwide, the ADFA can now offer those benefits to you. 

Q . How much will I save? 
A. How much you save will depend on your location, what 
types of calls you make, when you make them, and how 
modern your local telephone exchange is. 
The discounts available are: 

6% on local calls 
6% on long distance calls if your local telephone 
exchange does not itemise your STD calls. 
Up to 20% on your first bill after October 1 on long 
distance calls if your local telephone exchange 
does itemise your STD calls. 

Q . How can I maximise the discount? 
A. If you already have an itemised telephone account, you 
are automatically eligible for the highest discount, and you 
don't have to do anything (except fill out an application form 
for new participants) . 

Q. If I already belong to a discount plan, will I be better oft 
under the ADFA Call Saver Flexi Plan Scheme? 
A. It all depends on when you make your telephone calls 
and where you call. 

Most growers will save under this scheme. However, if 
you make most of your long distance calls after hours and 
on weekends you may be better oft with other 
arrangements. 

For information on how you will be affected, call 
Telecom free on 1800 644 977 and ask for extension 2285, 
and have your last bill handy. The consultant will suggest 
the best option for you. 

Q . What if I do not currently have call itemisation on my 
telephone account? 
A. If your long distance call charges are not listed 
individually. a maximum 6% discount will apply on all your 
calls. If you do not receive an itemised account, contact 
your local Telecom office to see if you can receive itemised 
accounts, or how long before you can. 

Q. How do I join the ADFA Call Saver Flexi Plan Scheme? 
A. The scheme is open to all members of the ADFA. 

October, 1994- DRIED FRUITS NEWS 

To join the scheme, simply fill out an application form, 
available from the ADFA's Head Office. 

Q. Is there a joining fee? 
A. No, the full discount is passed on to growers. 

Q. Will the discounts apply to my fax or other telephone 
lines? 
A. Yes. Discounts will apply to all the telephone, facsimile 
and computer lines nominated on your application form. 

Q. What about my mobile telephone? 
A. Not yet, but it won't be long before you can access 
discounts on your mobile phone as well! 

Q. Do the discounts apply to my telephone rental? 
A. No, only to the charges for calls you make. 

Q . Do I have to spend a minimum amount before I can get 
the discount? 
A. No. Eligible call charges incurred by all participants in 
the ADFA's Call Saver Flexi Plan Scheme will be treated as 
one amount to ensure that you get the maximum discount. 

Q. Are there any calls for which discounts do not apply? 
A. Yes, calls made from mobile phones, 005 and 13 calls, 
all operator assisted calls, and calls not charged by 
Telecom, e.g. calls charged by Optus, community and 
pastoral calls. 

Q. Will I be billed differently in future? 
A. Yes, you will be billed monthly direct by Telecom and 
your account will be endorsed with the name of the ADFA. 

Q. Can the ADFA's Call Saver Flexi Plan Scheme be used 
in conjunction with other plans? 
A. No. The scheme will override the existing arrangements. 
However, you can still benefit from spot specials and off
peak rates. 

Q. Can I add or delete telephone accounts in the future? 
A. Yes, you can do so at any time by advising the ADFA in 
writing. Telecom will ensure the appropriate discounts apply 
as soon as possible. 

Q. How can I get more information about the ADFA's Call 
Saver Flexi Plan Scheme? 
A. Call the ADFA on (050) 23 5174 or call in at our Head 
Office at 31 Deakin Avenue, Mildura. 
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MALLEE CLIFFS SALT INTERCEPTION SCHEME 

The Salinity & Drainage Strategy 
The Mallee Cliffs Salt Interception Scheme is one 

part of a major Salinity and Drainage Strategy to manage 
the problems of river salinity, waterlogging and land 
salinisation in the Murray Darling Basin. 

In the main irrigation areas of the Murray and 
Murrumbidgee alone, salinisation and waterlogging cause 
losses in agricultural production of over $65 million per 
year (1988 dollars) . If nothing is done, it is forecast that 
by the year 2015 areas damaged by high water tables 
could increase by 500,000 hectares with the cost of lost 
production rising to $95 million per year. 

The aim of the Salinity and Drainage Strategy is to 
reduce salinity levels in the Murray River and to allow for 
vital drainage and land management schemes to be 
carried out within the Murray Darling Basin. 

It is the result of an agreement between the four 
governments represented on the Murray Darling Basin 
Ministerial Council - NSW, Victoria, South Australia and 
the Commonwealth. The Murray Darling Basin 
Commission (MDBC) will manage the Strategy on behalf 
of the Ministerial Council. 

Significant improvements in river water quality are 
expected from the strategy. An initial program of salt 
interception schemes and other measures will result in an 
improvement of up to 80 EC* in the river water salinity (at 
the reference site in Morgan SA) after allowing for some 
additional drainage of salinised and waterlogged land in 
Victoria and NSW. 

The Mallee Cliffs Salt Interception Scheme is part of 
the initial program approved by the Murray Darling Basin 
Ministerial Council. 

Construction of the works is jointly funded by the 
Commonwealth and the three State Governments 
represented on the Ministerial Council. 

SA NSW 

Mallee Cliffs Salinity 
Over a 4km reach of the Murray River downstream of 

Mallee Cliffs, salinity increases by over 30 EC units when 
water levels in the river are low. Considerable research 
by the NSW Department of Water Resources (DWR) 

* Salinity levels in the Murray River are measured in what are called 
Electro-Conductivity Units (or EC's) . Sea water is approximately 50,000 
EC. 
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over many years has confirmed the causes of this salt 
intrusion. 

In the vicinity of Mallee Cliffs, the Murray River 
passes over a porous sedimentary layer of rock 
geologically known as the Parilla Sand formation. This 
formation contains salty subterranean water and is 
isolated from the Murray River by an impervious layer 
known as the Blanchetown Clay. 

At Mallee Cliffs, the impermeable clay layer is broken 
and allows access for the salty subterranean water to the 
Murray River. When the volume of water flowing in the 
river is low, water from this aquifer adds up to 105 tonnes 
of salt per day to the river. 

VICTORIA 

lombtri h:lond 

HEW SOUTH WALES 
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During high flows in the river, water flows from the 
river into the Parilla Aquifer prevent salt intrusion into the 
River. Pumping from the bores can be stopped under 
this condition. 

The interception of salt water flows into the Murray 
River at Mallee Cliffs will reduce salinity in the Merbein
Wentworth area by up to 40 EC units at times of peak 
irrigation demand and low flows. This is important 
because of the impacts that even relatively small 
increases in salinity have on horticulture in Sunraysia. 

At Morgan in South Australia the reduction will be an 
estimated 7.5 EC units owing to dilution and other effects 
between Mallee Cliffs and the reference site. 
The Salt Extraction System 

The Mallee Cliffs Salt Interception Scheme consists 
of a borefield of seven bores, a collection main and 
delivery main leading to a disposal area located in a 
"safe" soil area. 

The bores, up to 45 metres deep and spread over 
4km, will pump water from the Parilla Aquifer in order to 
lower the pressure in the aquifer sufficiently to stop flows 
through the bed of the river. 

Submersible pumps located at the bottom of the 
bores will pump between 1.2 and 5.0 megalitres each 
day from the aquifer and draw down the surface of the 
saline water. This draw down will prevent salt water 
intrusion into the Murray River. The collection main 
consists of a 4km long buried PVC pipeline of diameters 
from 200 to 300 mm. 

An underground 500 mm diameter high density 
polyethylene pipeline conveys the water to a disposal 
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basin 14 kilometres to the north east of the site. The 
pipeline has vent stacks up to 18 metres high which act 
as pressure limiters/air valves and has facilities for 
scouring silt from low points in the pipeline. 

The disposal basin, is approximately 11 0 hectares in 
area. Water will both evaporate and percolate slowly 
down into the Parilla Aquifer. Leakage of saline water in 
the shallow layers of the aquifer will be restricted by a 
clay core in the embankment walls of the disposal basin 
and by a subsurface drain along the boundary with the 
Mallee Cliffs National Park. 

Leakage into the deep aquifer is very small in relation 
to the storage capacity, and many years of pumping will 
have little impact on water levels in that aquifer. Water 
flow rates are very slow and little if any water will flow 
back to the Murray River. However the siting of the 
bores will ensure that any such flow will be intercepted. 

Water depth in the basin will vary from 1 metre to 
4 metres. The basin can contain water from continuous 
pumping over a twelve month period. The basin is 
divided into four cells to allow flexibility to store water, to 
allow maintenance of the basin, and to limit the size of 
waves caused by wind. Wind breaks will also be 
established at key locations around the basin. 

An 80 mm diameter, 14 kilometre long water supply 
line and associated pump station has also been installed 
to provide fresh water for construction, for establishment 
of tree plantations for wind breaks, and for supply to land 
holders affected by the interception disposal basin. 

The system will be operated continuously but will be 
shutdown during high river flows. The operation will be 
automatically controlled at the site and, if pipeline 
leakage or overfi lling of the basin is detected, the pumps 
will automatically shutdown. System status information 
and alarms will be conveyed by telephone line and 
displayed on computer at DWR's Dareton office. Alarms 
wi ll also result in pager callout of maintenance staff. 

Major maintenance work on the system will be 
performed during high river flows when pumping is not 
required. The disposal basin is adjacent to the Mallee 
Cliffs National Park and the environmental impact on the 
Park has been assessed. Physical barriers were 
installed to protect the Park from any leakage through 
the shallow aquifer and facilities are to be installed to 
protect the park from minor leakages at surface level. 

Monitoring of 
environmental impacts 
will be carried on 
periodically during the 
operation of the 
system. Programs are 
in place to monitor the 
performance of the 
aquifer around the 
disposal basin and 

MALL££ CUFFS 
IRRIGATION 
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between it and the river, to monitor 
water quality in the river and detect 
any pipeline leakage and other 
impacts of the disposal basin. 
Construction 

The NSW Department of 
Water Resources carried out 
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investigation, conceptual design, economic evaluation 
and an environmental impact assessment of the project 
over the two years prior to June 1991. 

Detailed design commenced in April 1991. The 
design of the scheme will :-
• incorporate safety features to detect and protect 

against system failure 
• stabilise soil where appropriate 
• minimise tree clearing in accordance with Western 

Land Commission policies. 
The total project cost (including investigation and 

design) is expected to be $10.5 million and was fully 
funded by the Murray Darling Basin Commission. 

The NSW Department of Water Resources as the 
construction authority and Project Manager, is wholly 
responsible for the project. The Department supplied 
pipes, pipe fittings, valves, meters, pumps, motors, 
switchboards and eler.t~: -:- ::~1 service. It also negotiated 
easement and land acquisition and compensation 
settlement with affected land holders. The Department of 
Water Resources Bore Drilling Unit performed the 
investigatory and production bore construction. 

Consultants, Camp Scott Furphy were engaged as 
construction managers for the pipeline construction 

contract, disposal basin construction and 

MALLET 

........ 
- '-......-----, 
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mechanical/electrical installation. 
Construction management 
includes requirements for 

V - NATIONAL 
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environmental protection 
comprising: 

• stabilisation 

1 

of: 

PARK 

\ 

• 
of soil 

preservation of 
river red gums 

and fauna 
habitats 

control of exotic 
weed 

importation 
protection of archaeological (mainly 
aboriginal) artefacts. 
The DWR is also managing and, in 

some instances, carrying out 
environmental management programs 
designed to detect adverse effects of 
the basin and pipeline. Such programs 
include baseline and continuing studies 

• Murray River salinity 
aquifer drawdown 
impacts on vegetation along the pipeline 
and around the storage basin 
hydrogeology of the disposal basin. 
On commissioning, the Lower Murray 

Darling regional office of the NSW 
Department of Water Resources assumed 
responsibility for operations and maintenance of 
the Mallee Cliffs Salt Interception Scheme. 

Prime Minister, Paul Keating, officially opened 
the scheme in May of this year. 
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A MATURE APPROACH TO CHRISTMAS 
Prepared By ADFA Food Advisory Services Department 

It's later than you think, but, It Is the perfect time to make your Christmas cake, pud and frultmlnce. 

By making them NOW, the rich combination of dried fruits, liqueurs and suet can slowly mature and you'll be 
rewarded with delicious Intense flavours. 

It Is also an Important job completed without last minute fuss and panic. 

250g 
250g 
250g 

125g 
1 

4 
250g 

1 
5 
1 

1/2 

1/2 

2 
60g 

1 

PLUM PUDDING 

Australian currants 
Australian sultanas 
Australian seeded raisins 
pitted prunes 
tablespoon chopped mixed 
peal 
tablespoons brandy 
butter 
cup soft brown sugar 
eggs 
cup plain flour 
teaspoon bicarbonate soda 
teaspoon each ground 
cinnamon and nutmeg 
cups soft white breadcrumbs 
blanched almonds, chopped 
medium carrot, grated 

Combine all the dried fruit and 
peel. Pour over brandy and stir well. 

Cover and allow to stand a few 
hours or overnight. 

Cream butter and sugar until light 
and fluffy. 

Add eggs beating well. Stir in sifted 
flour, soda and spices. 

Mix in breadcrumbs, almonds, 
marinated fruits and carrot. Stir until 
thoroughly mixed. 

Place mixture into a large, well 
greased, 2 litre pudding basin or 
divide mixture between 2 smaller 
basins. 

Boil large pudding for 5 hours, 
smaller puddings for 3 hours. 

Allow to cool, replace covers and 
store in refrigerator. 

On the day the pudding is to be 
served, bring to room temperature, 
then boil for one hour. 

Best made several months before 
use. 

Page 10 

TRADITIONAL FRUIT MINCE 

2 large cooking apples 
250g Australian currants 
250g Australian seeded raisins 
250g Australian sultanas 
125g mixed peel 
90g glace cherries 

250g suet, skin removed 
2 cups soft brown sugar, firmly 

packed 
finely grated rind of 1 lemon 

1 teaspoon mixed spice 
1
12 cup brandy 

1
12 cup rum 

Peel and core the apples. 
Combine with the dried fruits, mixed 
peel, glace cherries and suet then 
put through a mincer (or roughly 
chop in a food processor). 

Add the remaining ingredients and 
mix well. 

Spoon into sterilised jars, and seal. 
Store in the refrigerator or in a cool 
dark place. 

Best made 2 months before use. 

PEAR FRUIT MINCE 

cup finely chopped 
Australian dried pears 

2 tablespoons water 
2 cups brown sugar 

3
;4 cup Australian sultanas 

3
;4 cup Australian seeded 

raisins 
3
;4 cup Australian currants 

60g butter, melted 
2 tablespoons chopped glace 

ginger 
juice of 2 lemons 
rind of 1 orange, grated 
finely 

1 teaspoon cinnamon 
1 teaspoon nutmeg 

112 teaspoon mixed spice 
112 cup brandy or orange liqueur 

Place pears in a large saucepan 
with remaining ingredients except 
the liqueur. 

Simmer very gently without a lid for 
approximately 20 minutes, stirring 
occasionally until the fruit is soft. 

Cover and cook for another 45 
minutes until mixture is dark and 
soft. 

Stir in liqueur. Spoon into sterilised 
jars and seal. 

Best made 2 months before use. 

RICH DARK FRUIT CAKE 

250g 
250g 

250g 
90g 
90g 

250g 
1 
5 
2 

1/2 

1/4 

1/2 

1 
250g 

Australian sultanas 
Australian seeded raisins, 
chopped 
Australian currants 
red glace cherries, quartered 
mixed peel, coarsely 
chopped 
cup rum, (brandy or wh isky 
can be substituted) 
butter, softened 
cup soft brown sugar 
eggs 
cups plain flour 
teaspoon bicarbonate soda 
teaspoon ground nutmeg 
teaspoon ground ginger 
teaspoon ground cinnamon 
pecan nuts or almonds, 
chopped 
pecan nut halves or 
almonds, to decorate 
(optiona~ 
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Combine all the fruits and sprinkle 
over the rum. Mix well and set 
aside. Cream together the butter 
and sugar until light and fluffy. 

Add eggs, one at a time alternately 
with 1 tablespoon of sifted flour. 
Beat well after each addition. 

Fold in remaining sifted flour, soda, 
and spices. Stir in fruits and nuts. 

Place the mixture into a greased 
and lined 20cm cake pan and 
decorate the top with pecan nut 
halves. 
Bake in a slow oven for 

approximately 3 - 3112 hours or until 
cooked when tested. 
Allow to cool in the pan slightly 

before turning out on a wire rack to 
cool completely. 

CHOCOLATE STUDDED 
FRUITCAKE 

125g 
3/4 

3 
3/4 

1/4 

2 
1/2 

3/4 

185g 

cups Australian sultanas 
cup Australian seeded 
raisins, chopped 
cup glace cherries, 
quartered 
cup finely chopped glace 
pineapple 
cup Creme de Cacao or 
brandy 
butter, softened 
cup soft brown sugar 
eggs 
cup plain flour 
cup self raising flour 
tablespoons cocoa powder 
teaspoon ground cinnamon 
cup chopped pecan nuts 
white chocolate, chopped 

Combine the sultanas, seeded 
raisins, glace cherries and pineapple 
and pour over the liqueur. 

Mix thoroughly, cover and stand for 
several hours or overnight. 

Cream together the butter and 
brown sugar until light and fluffy. 
Add the eggs one at a time, 

beating well after each addition. 
Sift together the flours, cocoa and 

cinnamon and alternately fold into 
the creamed mixture with the 
soaked fruits. Lastly stir in the 
pecan nuts and white chocolate. 

Fill the mixture into a greased and 
lined 23cm cake pan. 
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Bake in a moderately slow oven for 
about 2 hours or until cooked when 
tested. Best made 1-2 months 
before cutting. 

DRIED FRUITS IN LIQUEUR 

Ingredients: 
Favourite Australian dried fruits 

(layering different coloured dried 
fruits in a jar can give a pretty effect 
eg. dried apricots and seeded 
raisins, dried pears, currants and 
sultanas. 

Quantity of sugar syrup (see recipe 
beloW]. 

2-3 tablespoons favourite liqueur or 
spirit. 
Method: 

Place dried fruit firmly into warm, 
sterilised jars. Pour in combined 
sugar syrup and liqueur topping up 
to cover fruit. Seal well. 

Best if allowed to stand for 2 
months before using. 
Sugar Syrup: 

1 medium lemon 
2;3 cup white sugar 

1 cup water 

Remove skin from lemon. Place 
the skin, sugar and water in a 
saucepan. 

Heat the mixture, ensuring the 
sugar has dissolved, stirring 
continually . Once the sugar is 
dissolved, do not stir, and boil for 2 
minutes. Strain and use. 

CHUTNEY OF THE SEASON 

3 oranges 
4 cups cider vinegar 

1112 ct..ps water 
11

/3 cups chopped onions 
2 cups red pepper strips 
3 large cloves garlic 
2 tablespoons mustard seeds 
1 tablespoon ground ginger 
1 teaspoon hot cayenne 

pepper 
1 teaspoon ground cinnamon 

41 Og dried pears, thinly sliced 
1 cup soft brown sugar 
1 cup sugar 
1 cup sultanas 

Firtc :y grate rind from oranges. 
C:..:t orange into large pieces 
removing as much pith as possible. 

In a saucepan combine vinegar, 
water, onions, red pepper strips, 
garlic, mustard seeds, ginger, 
cayenne pepper, cinnamon and 
orange rind. 

Bring to boil and simmer 
uncovered for 15 minutes or until 
onion is translucent. 

Add pears, orange segments and 
sugars. 

Return to boil 
uncovered for 1 
occasionally until 
thickened slightly. 

and simmer 
hour stirring 
chutney has 

Add sultanas and cook chutney for 
a further 15 minutes. 

Spoon into sterilised jars and seal. 
Best stored for 3 weeks before 
using. 
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VITICULTURAL STATISTICS 

Introduction 
The ADFA has been receiving statistics on Austral ian 

viticulture compiled by the Australian Bureau of Statistics 
(ABS) for a number of years. 

According to the statistics maintained by the ADFA 
and the ADFB on the production of dried vine fru its, the 
ABS data tends to regularly underestimate the volume of 
production by about 20% . 

One reason identified for this possible discrepancy is 
the exclusion of farms with an Estimated Value of 
Agricultural Operations (EVAO) of less than $22,500. 

The change in the scope of the viticultural census 
from an EVAO of $20,000 or more in 1990/91 to an 
EVAO of $22,500 or more in 1991/92, will also effect the 
results obtained for the dried fru its industry. 

Prior to the 1986 survey, the ABS used an EVAO of 
$2,500. For the sake of consistency, it must be noted 
that all data presented prior to this survey would cover a 
larger proportion of the grower base than surveys 
conducted after this date. 

The ADFA also provided to the ABS a complete 
mailing list which provides addresses for all dried vine 
fruit producers. The ABS used this information to verify 
and update their present mailing list to ensure a more 
comprehensive survey for the future. 

The present Viticulture survey is conducted by the 
ABS on behalf of the Winemakers Federation, who in 
turn receive financial assistance from the Grape and 
Wine Research and Development Council. The 1992/93 
Survey (the latest available) provides information on 43 
grape varieties (19 red and 24 white) for the 1993 
harvest. 

All the graphs presented below have been prepared 
using ABS data and ADFA/ADFB data where necessary. 
The statistical data available, accompanied by a brief 
analysis, is presented by variety. 
Currants 

Graph 1 shows the relationship between the planted 
area of Currants and the dry tonnes of this variety 
produced. 

Graph 1. 
Currants 

Tonnage and Bearing Area 

B :::IRfJIJJmnAnfll~:: ~ o A ~::: 6,000 Y 
• c 2500 - s.ooo T 

~ ~ 2:000 ... 000 0 
1.soo 3.000 n 

n • 1.000 2.000 n 
g 500 1,000 • 

0 - 0 • 
1984 ISI8$ 1986 1987 1968 1989 1Q90 1991 1992 1Wl 

Sewn:~·AeS 

r-·N:WNN#a 

I c:::::J Boo ring Acroo ~ Dry TonnH I 
After 1985 there has been a gradual fall each year in 

the bearing acres of currants (from 4,270 to 2,997 acres) . 
This was reversed in 1993 when plantings increased by 
240 acres, to reach 3,237 acres of bearing plantings. 
The last four seasons show the wide variation in 
production that this variety can experience from one 
season to another. 

A key issue for the Australian dried fruits industry 
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here is the balance of Zante versus Carina currants 
represented in these bearing acres statistics. Carinas 
proved their worth in the 1993 season by being less 
susceptible to disease outbreaks and rain damage than 
the Zante variety. 

However, the industry has very little comprehension 
of the breakdown of the plantings of these two varieties. 
The ABS included in their 1993/94 survey a requst for 
information on the mix of currant plantings. this was 
done at the request of the ADFA. 
Sultanas 

Graph 2 provides a summary of the total Australia
wide production of sultanas (wet tonnes) and the bearing 
area that provided for this production. 
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Graph 2. 
Sultanas 
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Bearing acres fell from a peak of 44,357 in 1985 to 
38,627 in 1991 . Since then bearing acres have climbed 
to 39,353 acres in 1993. Total production was at is 
lowest in 1987 (283,412 wet tonnes) and peaked in 1992 
(415,433 wet tonnes) . 1993 production fell away 
dramatically because of the problems experienced with 
downy mildew. This is shown in graph 3. 

Graph 3 provides more industry specific data as it 
contrasts the bearing acres of sultanas with the dried 
tonnage of this variety . There seems to exist no 
correlation between the amount of bearing acres and the 
dried tonnage produced. 

Graph 3. 
Sultanas 

Dried Tonnage and Bearing Area 
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Graph 4 provides data on the three categories that 
the ABS Survey divides the usage of sultanas into: 
winemaking, drying, and table and other. 

It shows that sultanas committed for drying have 
represented anything from 82% (1986) to 64% (1993) of 
the total crop harvested. Generally a little over 75% of 
sultana crop is committed for drying. 

On average about 18% of any sultana crop is 
delivered for winemaking purposes, according to ABS 
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data. It will be interesting to examine the data for the 
1994 harvest. 
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Graph 4. 
Sultana Usage 

I 300.000 

T 250,000 

0 200,000 
n 

~ Wlnamaklng 

~crying 

n 1so.ooo 
9 

100 000 . ' 

50,000 

19841 1965 1966 1987 1968 1969 1990 1991 1992 1993 

Raisins 

-K-Other 

---o-- Total 

Because the ASS compiles detailed varietal 
statistics, it is possible to present bearing area data for 
both Muscat Gordo Blanco and Waltham Cross grape 
varieties. This can in turn be compared to the ADFA's 
production figure for dried raisins. This is done in 
Graph 5. 
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Graph 5. 
Muscat Gordo Blanco and Waltham Cross 
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Graph 5 shows that both Walthams and Gordos 
experienced declining plantings over the period 1984-
1993. These declining plantings, however, seem 
unrelated to the level of raisin production, which varies 
widely from season to season for a myriad of reasons. 

The uses to which Gordos are put is also provided by 
the ASS and is presented in Graph 6. 

Graph 6. 
Muscat Gordo Blanco Usage 
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This graph shows that the vast majority of Gordos 
harvested are directed to winemaking. 1987 provides an 
interesting exception, where the quantity dried increased 
significantly, to again fall away in later years. 

1987 also coincided with what has become the wine 
industry's largest single harvest (478,776 wet tonnes) of 
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white grapes. The next closest year is 1989, with a little 
over 408,000 wet tonnes harvested. 

This similar trend of declining winery demand during 
large harvests of varietal grapes is also evident for 
Walthams (Graph 7) . 
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Graph 7. 
Waltham Cross Usage 
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Winery demand fc~ Walthams dropped in 1986 and 
1987, when big harvests were recorded. The balance of 
the fruit was directed to drying or to fresh markets. 

Although this trend is not as strong as for Gordos, 
there does seem to be a trend evident. The most 
surprising data to arise for this variety is the even spread 
between the three main uses of the product. It does 
seem, however, that the use of this variety in fresh 
markets and for winemaking is declining over time, in line 
with the trend for total production. 
New Plantings 

The ASS Viticultural survey data also provides 
information on the area of vines planted, but which are 
not yet bearing fruit, ie. new plantings. This information 
is presented as Graph 8. 
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Graph 8. 
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Not surprisingly, the three most dominant new 
plantings at present are all winegrapes, Cabernet 
Sauvignon, Chardonnay and Shiraz. 

Sultana remains the fourth most favoured variety for 
new plantings. In 1984 it was the most popular. What 
may be more surprising is that in the period 1986-92 the 
area of sultana vines not yet bearing has steadied and 
shows a trend of replanting at the rate of about 1 ,000 
acres per year. 

Graph 2, however, showed that total plantings of this 
variety are declining. This obviously means that 
grubbings exceed new plantings. However, it is the 
'quality' of these new plantings that is the parameter that 
needs to be measured to able to make any conclusion 
with confidence that the total crop will increase (which it 
seems to be doing). 
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The picture for the replanting of the three other major 
drying grape varieties, however, is not as promising as 
for the winegrape varieties. This is indicated in Graph 9. 

Graph 9. 
Area of Vines Not Yet Bearing 
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Gordos and walthams are displaying very few new 
plantings, consistent with the data on these varieties 
which show that total plantings are falling. 

However, new plantings of currants seem to be 
displaying an upwards trend. It will be interesting tosee if 
this trend continues into 1994 and beyond. 
Australia's Five Major Grape Varieties 

This analysis was conducted to determine if sultana 
is still Australia's leading grape variety , in terms of 
production. Graph 10 clearly confirms that it still is. 

Graph 10. 
Australia's Five Major Grape Varieties 
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The statistics regarding the 17 other varieties 
surveyed does provide some interesting data. 

In 1984 the 5 most significant Australian grape 
varieties (by production) were: 

1. Sultana 
2. Muscat Gordo Blanco 
3. Shiraz 
4. Riesling 
5. Grenache 

Currants ranked 1Oth, Waltham Cross 11th, and 
Chardonnay 13th. 
By 1988 the top 5 were: 

1. Sultana 
2. Muscat Gordo Blanco 
3. Shiraz 
4. Semillon 
5. Ri esling 

Currants and Walthams had both fallen two 
positions, to 12th and 13th respectively. Chardonnay 
output, although more than double its 1984 output, was 
still only 11th. 

Graph 10 presents the same data for the 1993 
Viticultural survey. It shows that sultana clearly remains 
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Australia's largest grape variety by production. Gordo 
remains the second largest grape variety. Shiraz was 
third. Chardonnay and Semillon are 4th and 5th 
respectively. 

To make clearer the enormous increase in output 
experienced by Chardonnay from 1984 to 1993, it is 
presented as Graph 11 . 
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Graph 11. 
Chardonnay for Winery 
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Graph 10 did not capture the 6.5 times increase in 
total output over this period, from 8,527 wet tonnes in 
1984 to 55,311 tonnes in 1993. 

GOLDACRE MEDAL TO DVF RESEARCHER 

Dr Mark Thomas of the 
CSIRO Division of Horticulture 
has been awarded the P .L. 
Goldacre Medal of the 
Australian Society of Plant 
Physiology for 1994. 

The medal is 
awarded by the Society for 
scientific excellence in a body 
of work performed by 
scientists under 35 years of 

"' age. The work for which Mark 
\ r was awarded the medal was 

l the development of a DNA 
typing system for grapevines. 

This work was funded by the DFRDC and the 
GWRDC and what is now the Commonwealth 
Department of Industry, Science and Technology. 

Mark gained his PhD in Newcastle and was 
appointed to a Postdoctoral Fellow in the CSIRO Division 
of Horticulture in 1989 where he began work with 
Dr Nigel Scott on the development of a DNA typing 
system for grapevines. 

At the time the project began, DNA typing technology 
was a newly emerging system and Mark tested a wide 
range of approaches. He quickly understood that the aim 
of the project was not to show that one grapevine was 
different to another, something which is quite easy to do, 
but rather to use a DNA typing technology to identify an 
unknown grapevine sample from its DNA type. This is 
quite a different question. 

This project and the award are the result of the 
application of a small team to a focused project over a 
set period. It is an example of how the highest quality 
scientific research can be applied to a project of direct 
benefit to Australian viticulture. 
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ADFA STAND WINS FIRST PRIZE AT MELBOURNE SHOW 
By Tom Crouch, Sunraysla District Council Of A.D.F.A. 

Sunraysia District Council of the ADFA, in conjunction 
with the Murray Valley Citrus Marketing Board, again 
entered an exhibit in the 1994 Royal Melbourne Show. 
The display won 1st prize in the "Primary Industry 
Display" competition . 

The stand was entered into the competition , which is 
held every year, and was awarded the blue ribbon after 
impressing the judges in every criteria. The stand is 
judged on criteria such as originality, creativeness, 
relevance to products, staff presentation and customer 
service. 

These were some of the smiling faces who greeted 
visitors to the dried fruits stand at the Royal 
Melbourne Show. 
The stand was built in the shape of an old style paddle 
steamer, complete with a wheel house and whistle which 
sounds as the boat 'paddles' down the river. The paddle 
steamer was painted in confederate colours with displays 
of dried fruits and citrus in old wooden boxes, portraying 
cargo being delivered along the river. Old rabbit traps 
and kerosene lanterns hung around the deck while old 
barrels tied to the back added to the effect. 

The staff wore old style straw hats with bands 
displaying "Australian Dried Fruits" while ADFS provided 
shirts displaying the Sunbeam logo. 

The staff, who all had dried fruit industry 
backgrounds, represented one of the greatest assets of 
the stand. They provided tastings, talked to consumers 
about the dried fruits industry, provided answers to many 
questions and generally worked very hard. 

As with last year, the stand distributed 40 gram packs 
of sultanas into the "Yellow Brick Road" bag promotion. 
The sultana packs were kindly donated by "Sunbeam". 

The ADFA Shop, Sunbeam, Robinvale Producers and 
Capri all supplied dried fruits for sale on the stand. Total 
sales was estimated at approximately $5000 with the 
"Robinvale Royales" being the biggest seller. 
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The Yellow Brick Road promotion involves people 
buying a show bag, which Is then used to collect the 
give-aways available from stands located throughout 
the Show. 

Overall the Melbourne Show was a huge success 
with thanks given to the following people for their huge 
contribution. 
- Mr. Des MacNamara (M.V.C.M.B.) 
- Mrs. Kaye Grivec (Red Cliffs Dried Fruit Grower) 
-Mr. Alan Lyell ( Mildura Dried Fruit Grower) 
- Mr. Tony Borradale (Red Cliffs Dried Fruit Grower) 

Also special thanks go to Mr. Robert Mansell and 
Mr. Phil Sullivan from Nangiloc who volunteered their time 
and effort to create the stand. 

Red Cliffs grower Tony Borradale hands over 
'Sunbeam' sultanas from the steamer. 
MILDURA SHOW 

For the Mildura Show the promotional committee 
again chipped in and built the Melbourne Show exhibit so 
all Mildura people could see the winning stand. 

The ADFA Shop sold fruit on behalf of the industry 
with volunteers helping to run the stand in conjunction 
with shop staff. 

SOC of the ADFA promotional committee is striving to 
help get Australian consumers into the the habit of buying 
Australian Dried Fruits and if they succeed, a better return 
will be enjoyed by all dried fruit growers. 
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DRIED FRUITS RESEARCH & DEVELOPMENT COUNCIL 

The Dried Fruits Research & Development Council 
has determined its research program for the dried vine 
fruit, dried tree fruit and prune industries for 1994/95. 

The Council Chairman, Mr. Bob Taylor, believes the 
program meets the priority research areas specified in 
the DFRDC's Five Year Plan for the dried fruits industries 
for the period 1993-98. 

The Council's 1994/95 Operating Plan will continue to 
finance dried vine fruit research in a number of major 
areas. These being: 

The further development of vine and crop 
management systems to maximise productivity. 

Research into - Nutrition 
- Irrigation 
- Ramsey Rootstocks 
- Disease Resistance 
- Trellis Structures 

The further development of mechanisation of the 
harvesting and drying process to reduce reliance on 
seasonal labour. 

Research into - Shaw Trellis 
The development of new and improved varieties with 
improved fruit quality characteristics. 

Research into - Sultana Types 
- Currant Types · 
- Raisin Types 

The development of production and processing 
systems that reduce reliance on the use of 
chemicals. 

Research into - Integrated Pest Management 
- Pesticide Residues 
- Disease Resistance 
- Fumigation Alternative 

The development of production systems and 
processing technology to eliminate non-fruit 
contamination from the pack. 

Research into - Snails 
- Spiked Weed Seeds 
-Stones 
- Bunch Stalk 
- Capstems 

The reduction of berry damage during processing. 
Research into - Coning 

- Fruit Curing 
- Moisture Content 

The reduction of darkening and compaction following 
packing. 

Research into - Chemistry of Darkening 
- Storage Conditions 

The development of world class scientific research 
providers. 

Research into - Student Awards 
-Travel Grants 

The DFRDC allocated $1 .16 million to fund 22 dried 
vine fruit research projects and maintained a contingency 
of $40,000 to undertake urgent research during the year 
should the need arise. 

The DFRDC will be utilising its reserves in 1994/95 
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to ensure a continued research program is undertaken 
despite the reduced dried crop in 1994. 

The limited budget for dried tree fruit of $150,000 
has permitted funding of three projects in the following 
areas: 
• The development new and improved plant material. 

Research into - Tree Breeding 
- Clones and Rootstocks 

The further improvement of fruit quality. 
Research into - Nutrition 

- Colour Retention 
The projects in the DFRDC research portfolio are: 
Pried VIne Fry!t 
CSH 17 Integration of alternative drying varieties with 

varieties with efficient low input and highly 
productive management systems. 

CSH 24 Evaluation of small and large seedless berries 
sultana types, new currant types and speciality lines 
as drying grapes. 

CSH 25 Adaption of low pressure flood irrigation to sub 
surface irrigation integrated with highly productive 
systems of dried fruit production. 

CSH 38 Optimising grapevine nutrition for dried vine fru it 
production. 

CSH 39 Towards Residue-free golden sultanas. 
CSH 43 Isolation of gene promoters required for controlling 

genes in grapevine. 
CSH 44 Implementat ion strategies for dried vine fruit 

disinfestation technologies. 
CSH 48 Detection of clostero-like viruses associated with 

grapevine leafroll disease in Australia by Elisa. 
CSH 49 Impact of grower practices on final dried vine fruit 

quality. 
CSH 50 The role of Chitanase and B-(1 -3)-Giucanase gene 

expression in the responses of grape vines to fungal 
infection. 

CSP 1 New tests for chemical residues in Australian dried 
fruit. 

DAN 18 Improving vineyard soil and water management 
using minimum tillage and drip irrigation. 

DAN 61 The persistence and biological activity of pesticide 
residues in grapevines. 

DAN 71 Reduced use of chemicals in the production of dried 
vine fruit. 

DAV 74 Management and review of the use of Ramsey 
rootstock for dried vine fruit production. 

DAV 75 Applied engineering developments for higher 
productivity and quality in dried vine fruit production. 

DAV 76 Evaluation of seedless raisin and sultana type drying 
varieties under highly productive management 
systems. 

DAV 77 Additional objective measurements for sultanas on 
receival at packi ng sheds. 

DFRDC Facilitating the adoption of DFRDC funded 
technology. 

DFRDC DFRDC Awards program. 
UWA 1 Setting spray trial for zante currants in Western 

Australia. 
pried Tree Fruit 
DAS 22 Quality improvement program for dried apricots. 
DAS 27 Development of improved apricot varieties. 
DAS 29 Investigation of apricot clone and rootstock 

performance. 
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WEED SEED FREE PROPERTY ASSURANCE PROGRAM 

In October 1991 the ADFA first sought expressions of interest from growers 
interested in joining the ADFA's dried vine fruit Weed Seed Free Property 
Assurance Program. 

The program was established because of the industry's inability to supply dried vine 
fruit which was guaranteed to be free of spiked weed seeds. This hindered sales of 
fruit to some manufacturers and encouraged the use of imported fruit. 

The response to the program was encouraging. There are now 34 growers 
registered with the scheme as having spiked weed seed free properties. These 
growers receive the $40 per tonne premium paid on deliveries of dried vine fruit 
from certified properties. 

The dried vine fruit from the properties of these growers has made a significant 
contribution to the resurgence of the Australian dried fruits industry as the preferred 
supplier of dried vine fruit to a number of Australia's leading food manufacturers. 

Because of the demand for the weed seed free fruit the ADFA is now seeking more 
growers to join the program. The premium is payable on the following varieties: 
Sultana, Merbein Seedless, Zante, Carina, Gordo, & Waltham Cross. 

Growers interested in learning more about the test procedures and the cost of 
inspection are invited to contact Anthony Couroupis at ADFA Head Office on (050) 
23 5174, or complete the form below and return it to the ADFA. 

~-------------------------------------------------------------------------------------------------------------------------------~ 

ADFA WEED SEED FREE PROPERTY ASSURANCE PROGRAM 

EXPRESSION OF INTEREST 

Name ..... ... .. .... .... ... .. .. ............... ..... .... ... .. .................................... .... .. ... .. ...... ...... .... .. .. ........ .. .. . 

Postal Address ..................... ......... .. ... .. .......... ... ....... .. .. .. ... ..... .. .. ..... ........... ...... ... .... .. .......... ... . 

Block Size ... ......... .. ... .......... .... ..... .. ... .... ..... ... Acres/Hectares 

Block's Average Total Tonnage ...... ....................... Tonnes 

Please return this form to: 

ADFA Head Office 
P.O. Box 1142 Mildura. Vic. 3502 

October 1994 - DRIED FRUITS NEWS Page 17 



GRAPE PHYLLOXERA 
re-learning old lessons 

By G.A. Buchanan, Senior Research Officer 
Sunraysia Horticultural Centre, lrymple 

Almost 100 years have passed since the root-living 
aphid, grape phylloxera, caused devastation in some 
Victorian vineyards, panic amongst grapegrowers. and 
heroic ill-fated attempts to eradicate the insect. The end 
results of the phylloxera outbreaks in central and north
east Victoria during 1893-1902 were destruction of 
vineyards, loss of confidence by grapegrowers and 
investors, and costly redevelopment of some vineyards 
with grafted grapevines. While grapegrowing in the 
phylloxera infested regions declined, the phylloxera-free 
areas in north-west Victoria and South Australia 
continued to develop and prosper. 

After the phylloxera outbreaks of 1893-1902, 
phylloxera was confined to relatively small , declining 
vineyard areas in central and north-east Victoria. The 
infested vineyards had been replanted on grafted vines, 
which effectively controlled phylloxera and further 
reduced its importance. Between 1915 and 1960 
phylloxera was an insignificant pest fn Victoria. 

From 1960, grapegrowing has become extremely 
popular throughout the central and eastern parts of 
Victoria, due to the demand for high quality table wines. 
New vineyards have usually been established with 
ungrafted vines, due to their low cost and the scarcity of 
suitable grafted vines. In some cases, the new vineyards 
were planted near old, grafted vines which supported low 
populations of phylloxera on their roots. 

Outbreaks of phylloxera at several locations (e.g. 
Nagambie, Glenrowan, Rutherglen) caused considerable 
losses to the owners of infested vineyards, and 
reinforced the importance of grape phylloxera. 

These outbreaks served to forcefully remind 
grapegrowers that: 

• 

phylloxera is a devastating pest of vineyards, for 
which there is no economic control on ungrafted 
vines. 
it is far better to avoid the problem, by preventing 
spread of the insect, rather than to control new 
outbreaks. 
resistant rootstocks are the best long-term way 
to prevent damage by phylloxera. 

Historically, phylloxera outbreaks have been 
associated with periods of vineyard expansion, as is 
occurring in the 1990s. In addition, there is now a trend 
towards wine companies owning vineyards and/or 
sourcing grapes from several different areas. which are 
often different in regard to phylloxera infestation. Thus 
there is increasing contact between areas not infested 
and areas infested by phylloxera which increases the risk 
of spread of the insect. 
The effects of phylloxera on grapevines 

The phylloxera aphids live on the roots of grapevines 
throughout the year. During winter they are dormant, 
sheltering under bark on the roots. In the growing 
season, they cause distinctive fleshy galls on the fibrous 
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roots of the grapevines, and wart-like galls on the older, 
woody roots of the vine . 

The effects of phylloxera aphids feeding on roots is 
to cause progressive decline in vigour of infested vines 
growing in clay or loam soils. The decline can be 
accelerated by environmental stress such as drought or 
waterlogging. Good growing conditions reduce the 
effects of phylloxera, especially in sandy soils. 

First above-ground symptoms of phylloxera are 
premature yellowing of vines in March. These symptoms 
typically occur in spots about 1-3 years after the vines 
are infested. Normally there is only one focus of initial 
infestation. Vines in the centre of the spot become 
progressively weaker in subsequent years, and the size 
of the spot increases. Several secondary spots may 
occur during the epidemic phase of the infestation. 

If phylloxera was spread to Sunraysia or Swan Hill, it 
would not affect grapevines onto resistant rootstocks or 
ungrafted grapevines growing in sandy soils. However, it 
would reduce the vigour of ungrafted grapevines growing 
in heavy soils, particularly those that crack open after 
wetting. 
Preventing spread of phylloxera 

The nearest phylloxera infestations to Sunraysia are 
over 400 km away, in the Goulburn Valley. Phylloxera 
has limited powers of natural dispersal, probably less 
than 2 km. Thus the main risk of phylloxera becoming 
established in Sunraysia is through unintentional transfer 
by people. Phylloxera can be transferred on grapevine 
rootlings, by equipment that has been used in infested 
vineyards, and by people moving from infested 
vineyards. 

The most common way of spreading phylloxera is by 
movement of infested grapevine rootlings. Planting 
material should always be purchased from nurseries in 
phylloxera-free areas, and preferably should have been 
hot-water treated . 

Grapegrowers in Sunraysia should buy their planting 
material from nurseries in Sunraysia, or subject to 
necessary permits, from South Australia, or the 
Murrumbidgee Irrigation Area. Do not bring grapevines 
into Sunraysia or Swan Hill from other parts of Victoria. 

Phylloxera crawlers can be present on leaves and 
fruit of infested grapevines, especially during summer 
and autumn. Any harvesting machines, picking buckets , 
wine bins or other equipment in contact with fruit or 
foliage may be contaminated with phylloxera crawlers. 

Therefore, special conditions and precautions apply 
to harvesting and transporting of grapes from phylloxera 
infested areas (called "Vine Disease Districts"). 

• Wine grapes should be crushed before leaving 
phylloxera infested areas for wineries elsewhere. 
Vehicles transporting from a phylloxera infested 
area should not be driven into vineyards. At the 

DRIED FRUITS NEWS- October 1994 



• 

• 

• 

receiving winery, all skins and residue after 
pressing should be disposed of away from 
vineyards. 
All equipment used in phylloxera infested 
vineyards should be thoroughly washed before 
leaving the infested area. 
No vine cuttings, rootlings, leaves or 
unprocessed grapes can be removed from a 
Vine Disease District. 
No viticultural equipment should be removed 
from a Vine Disease District without washing, 
steam cleaning or heat treatment, and inspection 
by the Department of Agric.ulture. 

. 
Premature yellowing of ungrafted vines In autumn 
caused by phylloxera. 

~ VINE DISEASE DISTRICT 

II DO NOT TAKE 

~· 

GRAPEVINES 
·p·A·ST :HERE 

0 AGRICULTURE AND RU RAL · 

Roadside signs at the boundaries of phylloxera
lnfested area. 
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Control of phylloxera with rootstocks 
At present, there is no effective and economic way of 

controlling phylloxera on ungrafted vines in clay or loam 
soils. All vineyards in actual or potential danger from 
phylloxera should be planted with vines grafted onto 
resistant rootstocks. Even in sandy soils where 
phylloxera is not damaging, rootstocks are advisable to 
control nematodes. 

Resistant rootstocks are the established, proven way 
of controlling phylloxera. Various rootstocks can be 
chosen to suit soil types and cultural conditions, and the 
commonly used rootstocks in Sunraysia will control 
phylloxera . 

Crawlers of phylloxera on a vine root. 

Ungrafted vines (foreground) and grafted vines In a 
phylloxera Infested vineyard. 
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• VINELEAF GROUP 

OTHER BRANDS : MAY GET YOU IN. 
BUT THIS ONE -~r~• WILL SEE YOU OUT • 

.• - 'iiii;-i' :-.::_. u_, 
-h ~ • ~ ..•• " 

I I ·:: . ·> It co mes down to endurance 
't>u get what you pay for. And when 
you decide on Woratoh, you g et full 
measure. 

Our galvanising and w ire d rawing 
technology has been awarded the 
coveted AS3902 cert1ficote. That's your 
assurance of quality. 

Add the BHP nome and Australia
wide boc~-up and supply. 

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

For o hundred years, weve stood 
by you and delivered the best there IS . 

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

And lost. 
Who knows, 11 might see you aut. 
Why toke o risk on onyth1ng else? 

VINELEAF GROUP 

VINEL FSTORES 
IRYMPLE 
15th Street, 
Irymple. 
24 5704 

MERBEIN 
Commercial Street, 

Merbein 
25 2304 

MERBEIN 
Main Avenue, 

Merbein 
25 2402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda A venue 

Mildura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robin vale 
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