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FROM THE CHAIRMAN 
FELLOW GROWERS 

The 1995 harvest is all but complete and once again we have 
produced a dried vine fruit crop well below expectations. 

It is extremely disappointing to everyone, growers, packers, 
marketers and it will provide significant challenges to market the 
small crop to the best advantage on both domestic and export 
markets. 

The bright side of course is the excellent quality of our fruit, 
and this will go some way in restoring our reputation as the 
producers of the best sultanas in the world. 

The other major benefit is the improved returns from the 
market place. 

Lower volumes of high quality fruit into a fairly bare market 
and a weakening Australian currency are the key factors. 

I believe the ADFA provided a strong sound message to 
growers prior to and during the season that they could achieve 
significantly better income by drying their fruit, compared with the 
alternatives. There is strong evidence that many growers heeded 
this advice. Unfortunately you cannot dry what you don't have, and 
many growers have harvested their lightest crop on record. 

Our reputation as a consistent exporter has certainly taken a 
battering but if we don't overproduce in the coming years, and we 
produce quality fruit, we will gradually restore our credibility in the 
market-place. 

One of the lessons from the year is the need to put in place a 
better crop forecasting system. It will certainly help in many areas 
to have a more accurate estimate of the growing crop, particularly 
in regard to crop finance that our packers must raise and obviously 
in short and long term marketing decisions. 

Some criticism of the industry in not indicating quickly enough 
likely door payments and progress payments is due very much to 
the fact that we do not know what the size of the crop will be, so 
packers have to be conservative in these proposals to banks. It is 
an area we need to improve to be competitive. 

In the last issue of Dried Fruits News I commented on a 
proposal titled 'Facilitating Excellence in Dried Fruit Production'. I 
am pleased to say we have been successful in obtaining funds 
from the Federal Government Agri-Business program and the 
Department of Land and Water Resources and along with 
contributions from the ADFA, and the State Departments of 
Agriculture and the CSIRO, the project is underway. More detail 
on the proposal appears on page 15 of this issue. 

Growers will be advised as the program develops and I urge all 
to become involved as it is only by improving our production and 
management systems can we compete in a harsh international 
market. 

Several issues loom in the coming months that will impact on 
growers, proposals by Government for a Public Authority dividend 
taxes on water delivery services is one which will impact on water 
charges. 

There are many others. The ADFA will be active in opposing 
these imposts. I urge all growers to be active in their branches to 
lend weight to our efforts. 

Peter J. Macintosh 
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EXPORT REPORT 

Sultanas 
The world market for sultanas is made up of demand for 

two types. There is the Australian sultana which directly 
competes with production from Turkey , Greece, Iran and 
South Africa. The other type is the Thompson Seedless 
Raisin (known as a TSR} . Producing countries are the USA, 
Chile, South Africa and Afghanistan. Both the sultana and 
TSR are produced from a sultana grape; the difference is 
that the TSR is produced without a drying oil resulting in a 
product that is dark brown to black, relatively hard skinned 
and has a different taste. The sultana usually has a lighter 
colour, softer skin and sweeter taste. 

The world market is segmented between TSRs and 
sultana; however, the markets can overlap depending on 
availability and price. 

The overall world supply position is in reasonable 
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balance but the market is short of sultanas and oversupplied 
with TSRs. The USA is presently over-producing and 
carrying excess stock while the shortage of sultanas is due 
to most producing countries having small crops in 1994. 

At the start of the 1995 season (March 1 , 1995}, 
Australia carried in about 3,000 tonnes more than planned. 
The major reason for this was that domestic demand was 
down and Turkish imports being higher than expected. 

In hindsight, the carryover was of great assistance as it 
supplemented the small and very disappointing sultana 
crop, estimated at 30 ,000 tonnes . 

Agents from Germany, New Zealand and Japan and 
exporters met with the Board on April 11 and 12. An export 
allocation of 12,000 tonnes was set which is totally 
inadequate to meet the export demand for Australian 
sultanas. 

The following table provides a comparison of 1995 against the previous four years. 

MARKETING YEARS 
TONNES 

1991i92/93 
AVERAGE EXPORTS 

Germany 18,884 
Canada 9,354 
New Zealand 4,417 
Great Britain 7,448 
Japan 1,297 
Other Europe 3,613 
Other Markets 1,771 

Total: 46,784 

Australian prices for 1 995 range from A$2,200 to 
A$2,650 per tonne. Turkish prices range from A$1 ,700 to 
A$1 ,900 per tonne. 

As previously advised , because of our short supply 
position in 1994, many of our customers have switched to 
the use of Turkish fruit. Turkey has made significant 
improvements to quality and many of our customers are 
satisfied with the product. 

We will not have any difficulty in selling the 1 995 crop at 
premium prices. However, if we have an average to large 
crop in 1996 we expect it wi ll be tough going and we will 
probably have to buy our way back into some markets e.g. 
Canada. 

We have had three years of small crops. Hopefully, it is 
someone else's turn to have a small crop. 

Northern Hemisphere crops are harvested in 
September/October. The size and quality of these crops will 
have a major bearing on what the market will pay in 1996. 

Over the last five months the Board has been working 
with the industry to provide a uniform light colour sultana for 
the German market; the product is not to have any 
dark/black berries. Despite having excellent drying 
conditions it was still necessary to colour sort the product to 
obtain the uniform colour required by the German market; 
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1994 1995 
EST. EXPORTS ALLOCATION 

5,365 4,920 
1,507 800 
2,354 1,600 
4,445 2,980 

681 500 
1,183 600 
1 ,311 600 

' 16,846 12,000 

we expect the Germans to take 4,000 tonnes at a surcharge 
of $250 per tonne. 
Currants 

The currant crop is estimated at 2,625 tonnes. Only a 
very small tonnage will be exported at a price of A$2,500 
per tonne which will provide a similar return to that obtained 
on the domestic market. 
Seeded Raisins 

The seeded raisin crop is estimated at 1 ,300 tonnes. 
Only a very small tonnage may be exported at a price of 
A$3, 150 per tonne which will provide a similar return to that 
obtained on the domestic market. 
Summary 

The size of all crops is extremely disappointing and will 
bring hardship to growers and all other organisations 
involved in the dried fruit industry. On the other hand, I 
believe this year the returns per tonne to dried fruit growers 
will be very satisfactory. 

I am confident that the vines will again be productive and 
that the dried fruit industry will provide more attractive 
returns than offered by wineries. My pred iction is that we 
will again produce crops of around 70,000 tonnes. We are 
already taking this positive position with our customers. 
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"What's The Difference Between Harvesting 
A Crop And Lodging A Tax Return?" 

"NO DIFFERENCE" 

''Please Explain!" 

\11\ TAXATIO N & AC COUNTIN G SERVICES <SUNRAYSIA) 

is not here to tell you how to harvest a crop. After all, you're the expert at that. But, consider this: 

CR~P T~RET"URN" 

Harvested once per ye;ar. _ .... 
· Lodged once per year . . ,.. 

. Requires Planning. ... . Requires planning -. Generates income and ... · Records must be kept for -
incurs expenses. income and expense. 

. \Vorking capital depreciates yearly. ... · Depreciation requires recalculation . 
"'" 

WHY NOT LET TASS BE YOUR EXPERT WHEN IT COMES TO LODGI!';G YOUR T~x RETURN A.t"D 

CONSIDER THEIR SERVICES AS WELL AS THEIR RECENTLY RELEASED 

l 1 l l. 1{~ 1 t L HUJ 1\.. I 1 1 l. I 

WHICH STREAMLINES BOOK-KEEPING METHODS AND WILL ENABLE YOU TO: 

Track your Financial Position I./ I 
Highlight Financial Problems I./ I 

Source Data for Budgeting Purposes \.I' I 
Compile a Guide for Tax Purposes I./ I 

As a Special Offer to Sunraysia Growers, TASS will provide, under no obligation, their 

absolutely 

To take advantage of this unique offer just call into our office at: 

150 Pine Avenue, Mildura 

:MAXI:M:ISE YOUR HARVESTS' RETURN 

• 

TAXATION {Sc.fkCCO;Ul\JTING 
SERVICES 
(SUNRAYSIA) C050) 21 3355 
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AUSTRA LIAN SOCIETY OF CPAs 
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SOIL SCIENTIST AT LOCAL IRRIGATION COURSE 
By Ann Holden, Project Officer 

Sunraysla Salinity Management Plan 

Irrigators in Sunraysia can now take advantage of 
over 30 years of practical experience from Ken 
Wetherby, a soil scientist with a national reputation. 

The Sunraysia Salinity Management Plan provides 
Sunraysia's irrigators with the chance to learn from Ken 
at their irrigation management course which has been 
run for the past two years. 

One of the reasons for the success of the course is 
that Ken has made soil science 'user-friendly' , with 
irrigators easily able to transfer the knowledge gained 
from Ken onto their own blocks. 

In the past, soil scientists have developed systems of 
classifying soils that enabled them to communicate with 
each other, but were not particularly useful to the 
end-user, the farmer. 

Ken's system has the advantage of making the 
process relevant and useful to farmers, with the system 
probably most refined for irrigated horticulture. In fact, 
many corporate developers in horticulture now have soil 
survey done by his method as a matter of course when 
developing new land. 

The Sunraysia Salinity Management Plan has now 
made it possible, and affordable, for growers in the 
pumped irrigation districts to have a professional soil 
survey done for their blocks. 

Ken was originally trained and worked in soils in the 
USA, but has almost thirty years of experience in 
Australia as well. He has carried out over 56,000 
hectares of detailed soil surveys across Australia in 
Victoria, SA, NSW and WA. 

Apart from surveys for vineyard development, Ken 
has also undertaken such large soil surveys as 35,000 
hectares at the Todd River Basin on Eyre Peninsula 
which was part of a Government initiative looking at the 
hydrology of the basin. The survey mapped the 
distribution of soils in the catchment with respect to the 
role of moisture movement into the soil and rate of 
movement through the profile. 

In 1975, he published a paper which gathered all 
known data on carbonate (lime) layers in Australia, plus 
his own research, and presented it in such a way that 
identification of various layers could be made from field 
observation. The importance of carbonate layers in 
horticultural landuse has been known for considerable 
time, however this was the first publication to present a 
system of classification whereby landuse could be keyed 
to various layers. 

The classification is now in use in South Australia, 
Victoria and New South Wales as the base for irrigation 
soil surveys in the Mallee areas. The system is also 
used when assessing land use in Mallee dryland areas. 

This concept is still relatively new to Sunraysia's 
irrigators. Until recently, new irrigation systems could 
only be based on surface soil maps. However this did 
not take into account the additional great variability in the 
soil sub-surface characteristics. Notable differences 
sometimes are found within a matter of a few metres. 
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Examination of a vertical section of a soil, as seen in 
the walls of a pit dug on the block, reveals the presence 
of more or less distinct horizontal layers. Such a section 
is called a profile. Every undisturbed soil has it own 
distinctive profile characteiistics. These are useful in 
classifying and surveying soils so that crop suitability and 
subsequent irrigation management can be determined 
before costly decisions are made. 

In 1978 Ken commenced a series of reconnaissance 
and detailed soil surveys for growers in South Australia, 
Victoria, New South Wales and Western Australia on a 
consulting basis. The aim of these surveys has been to 
assess and map the parameters important to irrigation 
management such as primary rootzone. readily available 
moisture, waterholding capacity, potential drainage 
hazard and chemical characteristics. 
Course Sponsored By Salinity Plan 

Ken is now bringing his wealth of knowledge to the 
two-day irrigation management course which is 
sponsored by the Sunraysia Salinity Management Plan 
for growers in the Victorian pumped irrigation districts in 
Sunraysia. 

Ken has been running soil training courses for 
government agencies and farmer groups since the mid-
1970's, with a heavy emphasis on "hands on" tuition. He 
aims to provide course participants with the knowledge 
that will enable them to make objective measurements 
and observations of soil characteristics in the field, then 
to use this information to assess how those soils can 
best be used. His booklet Soil Description first printed in 
1981 is now in its 8th edition and is widely used as an 
adjunct to the Australian Soil and Land Survey Field 
Handbook. 

Those interested in attending the irrigation 
management course are invited to register for the course 
by phoning either Sue Lucas or Ann Holden at the 
Sunraysia Horticultural Centre, lrymple on (050) 51 4500. 
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Soil surveyor Ken Wetherby has made soil science 
"user friendly" for Sunraysia growers. 
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UNDERSTANDING AND MANAGING RESTRICTED SPRING GROWTH 
By Rod Mattschoss, National Task Force- Restricted Spring Growth, 

Sunraysla Horticultural Centre, lrymple 

The 1994/95 season has been a challenging one for 
most dried vine fruit growers. Many vineyards were 
affected by a range of growth related problems, which 
resulted in a severe reduction in grape yields. 

The first of these problems was the appearance of 
unusual vine growth symptoms, now known as Restricted 
Spring Growth (RSG). 

A National Task Force was formed in October 1994 
in response to the concern expressed by growers. The 
task force consists of members of the various State 
Departments of Agriculture, CSIRO, wine companies and 
industry representatives, where their role has been to 
co-ordinate activities associated with the RSG problem. 

The Symptoms 1994/95 
This random spasmodic growth disorder of 

grapevines is characterised by uneven and delayed 
budburst whereby many buds failed to burst at all (Figure 
1). Where shoots did emerge, shoot growth was 
retarded with small leaves and short internodes. In some 
cases canes and cordons died back and in some isolated 
situations the whole vine died. 

Figure 1. Characteristic symptoms of restricted 
spring growth, whereby uneven and 
delayed budburst occurs. 

Vines affected by RSG appeared to be randomly 
affected both within and between vineyards (Figure 2) . 

Although yields for the 1995 crop were significantly 
reduced, most of the afflicted vines grew out of the 
condition. The new season's growth appears healthy 
and at this stage there is little reason to believe vines will 
not produce normal yields next year, providing normal 
climatic conditions prevail. 

Restricted Spring Growth is not new. However, the 
widespread nature of the problem experienced in 
1994/95 exceeds previous occurrences. Similar 
symptoms, referred to as 'Vine Decline' have been 
recorded in Sunraysia and the Riverland. The more 
recent cases occurred in 1982, 1972 and 1967. 
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Figure 2. The random effect of restricted spring 
growth within a vineyard. 

Grower Survey 
In November 1994, the task force conducted a 

survey of growers in the Murray-Valley region. The 
purpose of the survey was to assess the extent of the 
problem and find common links between those vineyards 
showing RSG symptoms. A total of 143 surveys have 
been analysed with the key outcomes being summarised 
as follows: 
Vine Age 

Although the majority of respondents reported 
symptoms on vines younger than 10 years old, 
symptoms were reported for vines up to and exceeding 
60 years of age. Young vines appear to be more 
susceptible or are more likely to express symptoms. 
Varieties 

More than 20 grape varieties were reported with 
symptoms. Chardonnay was recorded most frequently 
but this does not necessarily mean it is more susceptible 
to RSG than other varieties. Most Chardonnay plantings 
are young, and consequently more likely to show 
symptoms. 
Rootstocks 

Both own rooted and grafted vines showed 
symptoms, but those on rootstock were affected more 
often. Ramsey was the rootstock variety most commonly 
associated with RSG. A limited number of survey 
responses involving other rootstock varieties prevents 
any conclusion on rootstock variety susceptible to be 
postulated. 
Soil Type 

While RSG symptoms were reported on all soil types, 
it was more common on heavier (clay, clay loam) soils. 
This association may be confounded with low lying sites 
where heavier soil types tend to predominate. These 
heavy soils often have poor structure and are poorly 
drained. 
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Pruning 
Minimally pruned and cane pruned vines showed 

RSG symptoms more frequently. It is possible the more 
vigorous individual shoot growth of spur and hedge 
pruned vines were able to overcome the RSG problem. 
Irrigation and Soli Moisture 

The drought conditions that prevailed across most 
vine growing districts of South Eastern Australia during 
1994 was one common link in the occurrence of RSG. A 
lesser incidence of RSG occurred where growers had 
applied irrigations in July, August and September. The 
years (1982, 1972 and 1967) when vine decline 
symptoms appeared in Sunraysia, were also dry during 
the winter months. 
Fertiliser 

Those vineyards where growers applied post-harvest 
fertiliser were more likely to have experienced RSG. 
This fertiliser application may have encouraged a late 
season growth flush that inhibited or prevented cane 
maturity before the onset of winter. 
Frost 

The survey results indicate that the incidence of RSG 
was greater where frost conditions were observed. 

Likely Causes of RSG 1994 
There is no single cause of RSG, such as a new 

fungal or viral disease. All evidence points to a 
combination of unusual climatic, cultural and perhaps 
disease factors, resulting in 'soft wood' and insufficient 
starch reserves before the onset of winter. This made 
the vines less able to cope with the unusually dry and 
cold weather conditions that prevailed before and during 
bud burst. 
Starch Reserves 

For their early growth, young shoots and bunches 
that emerge in Spring are entirely dependent on starch 
before winter in the woody parts (roots, trunks, arms and 
mature canes) of the vines. If the level of starch 
reserves is inadequate, new Spring growth will be slower 
and less vigorous. 

The amount of starch stored by a vine depends on 
the amount produced by the vine during the growing 
period, the size of the vine framework and its starch 
storage capacity. 

Most of the starch used for early shoot growth in the 
spring is produced from sugar generated by the leaves 
after harvest. Therefore it is important that the vine 
leaves remain active after harvest, and that shoot 
extension ceases to ensure that a build up of starch 
reserves will occur. 

A sign that starch reserves are inadequate is when 
the new canes do not mature and harden off properly 
before winter. 

Factors preventing normal maturation of cane growth 
are: 
• Maintenance of vigorous growth into late Autumn, 

caused by excessive nitrogen fertilisation and readily 
available soil moisture. 

• A late flush of growth promoted by rain after dry 
conditions. 

• Premature defoliation of late growth , caused by 
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insects or disease. 
• Lack of potash. 
• Development of disorders, such as virus diseases, 

that upset the annual cycle of the vine. 
Winter Injury 

Fully dormant vines of all varieties grown in Australia 
will withstand winter temperatures as low as -12°C. 
However, vines with poorly matured wood may be 
severely damaged or killed by higher temperatures. 
Winter chilling injury is most severe when the cold 
temperatures are preceded by mild temperatures. 

Temperatures in the Sunraysia and Riverland regions 
were well below average in 1994. Loxton and Mildura 
had minimum July soil surface temperatures of -1 ooc 
and -7°C respectively. The average soil surface 
minimums for July and August in Loxton and Mildura, 
were more than 2.0°C lower than the long term average. 
Figure 3 shows the average monthly minimum soil 
surface temperatures experienced at Loxton during 1994 
compared with the average of the previous five years. 
Figure 4 indicates the lowest monthly terrestrial 
minimums experienced at Loxton. 
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Figure 3. Average monthly minimum soil surface 
temperature (Loxton). 
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Figure 4. Lowest monthly soil surface minimums 
(Loxton). 

Compared to the cold July and August , June was 
relatively mild. This may have increased the 
susceptibility of the vines to cold injury in July and 
August. 

The buds and vascular conducting tissue are the part 
of the vine most sensitive to cold damage. Often the 
damage will be conf ined to those vines in low lying areas 
or vines with immature wood or low starch reserves. 
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Injury is often only found at ground level where 
temperatures are lowest. On such vines shoot growth 
may appear normal for much of the season. The first 
sign of injury occurs during February-April, when the 
shoots wilt and die. This is the result of the damaged 
vascular system supplying inefficient water needs to 
meet the increasing evaporative demand of the vine. 

Vines with trunk injury often produce a large number 
of suckers. These suckers can be used to rebuild the 
vine framework. Grafted vines may be killed right down 
to the bud union and reg rafting will be necessary. If the 
rootstock was strongly disbudded during propagation the 
whole vine will die. 
Soli and Root Pathogens 

Root pathogens can cause a range of similar growth 
related problems to RSG. Several root pathogens have 
been isolated from the roots of affected vines. However 
no consistent pattern has yet been identified. While 
these pathogens may accentuate the RSG symptoms, 
they are not the prime cause. 

Further research into soil biology and mycology and 
the interactions of various root pathogens and their 
relationships with RSG are to be carried out. 
Mites 

Bud mites in particular are known to kill basal buds 
and restrict growth on new shoots which subsequently 
results in fewer bunches. Rust mites can create similar 
symptoms. However, the significance of mites in causing 
RSG is unknown. 

Recommendations 
The key factors to avoiding or minimising the effects 

of RSG are to ensure that: 

• Healthy leaves are maintained on the vine after 
harvest to lay down starch reserves. 

• Vines are not defoliated in Autumn by outbreaks of 
downy mildew and vine moth which may adversely 
affect carbohydrate production. 

• The wood is well matured by avoiding Autumn growth 
flushes. A growth flush may occur if an irrigation is 
delayed until after the soil is very dry. High levels of 
fertiliser application will also encourage new growth. 

• Adequate soil moisture levels are maintained during 
winter. 

Irrigate If the Winter is dry. 

Conclusion 
The results of investigations and observations 

support the theory that RSG has been caused by a 
combination of factors that have contributed to an overall 
disturbance of the vine physiology. In particular the 
unusual climatic conditions that were experienced 
throughout 1994 were likely contributors to the RSG 
prevalence. 

The symptoms of RSG have been observed in the 
past and undoubtedly they will be seen again. The long 
term effect of such conditions does not appear to be 
significant on those vines that have survived and 
produced adequate new growth. 

It is not recommended that growers remove affected 
vines. However to minimise or prevent the problem of 
RSG occurring, It Is crucial for growers to maintain 
soil moisture levels during the dormant months if it 
appears to be a dry winter. 

FINANCIAL ASSISTANCE AVAILABLE TO DRIED FRUIT GROWERS 
By Heather Atkins & Wayne Whitehead, Rural Counsellors 

In these difficult times, rural counsellors are 
concerned that there are still dried fruit growers and their 
families who are not aware of assistance that may be 
available to them and where to obtain that assistance. 

Rural counsellors are trained to help growers and 
their families identify and assess options available to 
them. The grower and the family choose the options 
which are right for them. 

• 
• 
• 
• 
• 

• 

• 

Rural counsellors can help: 
Assess growers current financial position; 
Prepare cash flow budgets; 
Review contracts with lending institutions; 
Assist with preparation of loan applications; 
Communicate and negotiate with lenders and 
creditors; 
Provide information on government assistance 
schemes including the Rural Adjustment Scheme 
and assist with applications to relative authorities; 
Assist with applications for Farm Household Support; 
Assist with family decision making; 
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• Personal or family counselling where required, or 
referral to appropriate services; 
Provide a listening and non-judgmental ear. 

Rural counsellors provide a FREE service. While 
they may have an office at a State Department of 
Agriculture as part of their community funding, they are 
INDEPENDENT of government, financial institutions and 
welfare agencies. 

Information given to rural counsellors is treated in the 
STRICTEST CONFIDENCE . 

A rural counsellor can meet you on your property or 
at their office . 

Growers in the Mid-Murray area of South Australia 
can contact Sara Duvnjak, Riverland Rural Counselling 
Service at Waikerie. Phone (085) 412 876. 

Growers in the Sunraysia areas of New South Wales 
and Victoria can contact Wayne Whitehead or Heather 
Atkins of the Sunraysia Rural Counselling Service in 
Mildura. Phone (050) 514 500 (or (050) 514 535 
answering machine for messages to return phone calls) . 
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FARM CHEMICAL USERS COURSE 
The ADFA is urging Victorian dried fruit growers to 

undertake the Farm Chemical Users Course to ensure 
they have continued access to S7 farm chemicals. 

The Victorian Department of Agriculture has informed 
the ADFA that new regulations are to be implemented 
which require farmers who wish to purchase and use S7 
chemicals to have completed the Farm Chemical Users 
Course. 

Chemicals in the S7 category regularly used by dried 
fruit growers include: 

* Supracide 
* paraquat 
* Lannate L 
* diquat 
* tryquat {Sprayseed) 
While the Victorian Department of Agriculture has 

provided assurances that time will be given to complete 
the Farm Chemical Users Course, growers should not 

delay in ensuring that they have completed the Course. 
Growers who wish to complete the course in the 

Sunraysia area can do so through the Sunraysia College 
ofTAFE. 

Following discussions between the ADFA and TAFE, 
the cost for dried fruit growers to undertake the Course 
has been decreased from $100 to $55. This represents 
a valuable saving, and an opportunity for growers to 
complete the Course at a discounted price. 

The Course explains in detail the information covered 
on chemical labels, and was developed by 
representatives of the Department of Agriculture, the 
Victorian College of Agriculture and Horticulture, TAFE, 
VFF, and the farm chemical industry association, Avcare. 

Growers who are interested in undertaking the 
Course should contact their local ADFA Branch, or the 
Sunraysia College ofT AFE on {050) 223 666. 

INFORMATION ABOUT THE FARM CHEMICAL USERS COURSE 

HOW WOULD YOU DESCRIBE THE FARM 
CHEMICAL USERS COURSE? 
A Shopping Guide 

A Farm Chemical Users Course helps growers 
decide which farm chemical to buy. Growers will find out: 

* pests controlled 
* the characteristics of the chemical 
* equipment needed 
* legal obligations 

A Handling Guide 
From when growers purchase a farm chemical until 

they dispose of the empty container, regulations apply to 
ensure safe handling. Through the Farm Chemical Users 
Course growers willleam: 

* how these regulations apply in your situation 
* how to read the label 
* the correct protective clothing to be used 
* correct storage and disposal 

A Guide In the Calibration of Equipment 
As farm chemicals become more expensive and 

selective it is important that no more than the 
recommended rate is applied. 

Through the Farm Chemical Users Course growers 
will learn to calibrate and maintain equipment so that the 
correct rate will be applied. Growers will also avoid 
wasting expensive chemicals. 
A Guide to Environmental Protection 

By taking the Farm Chemical Users Course growers 
will learn to appreciate the concerns of the wider 
community about farm chemicals and learn how to take 
precautions to protect themselves, their family and the 
total environment. 
A Guide to Integrated Pest Control 

Through the Farm Chemical Users Course growers 
will learn that farm chemicals are not used in isolation. 
Their use is part of a total program for the management 
of crops and animals. Integrated pest control is the 
smart way to use chemicals. 

May 1995 - Australian Dried Fruits Association News 

WILL THE FARM CHEMICAL USERS COURSE SUIT 
MY NEEDS? 

The Farm Chemical Users Course is the first 
chemical course in Victoria specifically designed for 
farmers. It offers practical advice for all dried fruit 
growers, and viticulturists receive specialist advice 
relating to their industry. 
WHAT IS THE STATUS OF THE FARM CHEMICAL 
USERS COURSE? 

The Farm Chemical Users Course is developed and 
endorsed by the Australian Veterinary and Chemicals 
Association, the Victorian Department of Agriculture, and 
the Victorian Farmers Federation. Those who complete 
the course will receive a certificate of participation and 
will have their name placed on a registry maintained by 
the registrar of the course. 

AVOID GLYPHOSATE DAMAGE THIS 
AUTUMN 

The Victorian Department of Agriculture last year 
recorded a large number of vines that had been 
damaged by contact with glyphosate weed sprays. 

The sprays were applied in autumn, or in some 
cases even earlier, to control weeds. The damage that 
was inflicted on vines was not detected until spring, 
when the damage manifested itself as retarded, or no, 
budburst. 

Two factors contributed to this result. The first was 
careless application by growers, and the second was 
vines were not fully dormant at the time of application. 

To avoid costly damage to vines this year ensure 
that chemicals are applied carefully , and that vines are 
fully dormant at the time of application. This will ensure 
that growers will not get any nasty surprises when 
spring arrives. 

{This warning is an initiative of the ADFA's 
Production Problems Committee) 
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KNOW YOUR BANKER: THE VIEW FROM THE OTHER SIDE OF THE DESK 
By Murray Hlrd, Agribusiness Adviser 

SA & NT Westpac Banking Corporation 

Banking and grapegrowing have a lot in common. 
Both activities are inherently risk positive. Each 
assesses the risks peculiar to its operation and deals with 
them accordingly. The greater the understanding 
between the groups the better. 

So, how do growers understand the bank's approach 
to their industry and the risks involved? 

The first step is to try and understand what I term 
'bank think'. Each lending decision is based on the 
merits of the situation. Ultimately the lender will be 
assessing the likelihood of being repaid or, conversely , 
the chance of default. That is, the level of inherent risk 
and the likelihood of the risks materialising. It is up to the 
client to demonstrate that the risks involved are being 
recognised and addressed by the client and not just his 
advisers. 

To effectively do this it is necessary to be aware of 
the bank's basic assessment criteria. The two most 
important criteria are probably cashflow and equity. 

In rural lending of all types a strong equity is 
essential. As a guide a level of 70% is regarded as a 
reasonable minimum in most cases. Long term 
experience has shown that 65% is really on the razor's 
edge. Once equity falls below this, recovery from 
adverse effects becomes increasingly unlikely. 

Cashflow is a firm's lifeblood and its importance 
cannot be over emphasised. The critical part is being 
able to assess the level of debt which can be prudently 
supported by a particular cashflow. Banks have a 
number of ratios which attempt to balance these aspects. 
A common example is the ratio of peak debt to gross 
property income. 

The peak debt (long-term borrowings plus peak 
overdraft) is divided by the gross property income. Long 

term experience has shown that where the ratio exceeds 
1 .5 to 1 problems with debt servicing become more 
common. That is, for each $1 0,000 of gross property 
income the prudent maximum of debt is around $15,000. 
A rate of 1 to 1 is usually regarded as quite reasonable. 

Another useful measure of risk assessment is the 
level of financial cost incurred by a rural business. 
Financial costs are another measure of business viability 
and hence a risk assessment tool. This is measured by 
totalling the yearly costs of long-term interest, overdraft 
interest, lease payments and principal reductions and 
expressing this as a percentage of gross property 
income. A figure of 25% is around an upper long-term 
level. Once the figure enters the 25%-30% bracket 
without principal reductions, businesses tend to become 
increasingly non viable. 

On the question of how much principal should be 
repaid, a target of 1 0% of outstanding debt per year is 
recommended. However, what one would like to do and 
what one is able to do may be two different things. There 
is no point in making a significant reduction to long-term 
borrowings at, 10%, only to need an increase in working 
capital at 12%, to get through next year. 

In addition, there may be a taxation liability generated 
which will need covering in the forthcoming year from 
either cashflow or borrowed working capital. In the end it 
comes down to a matter of balance and communication 
with your banker to ensure he has an understanding of 
your business and its needs. To assist producers assess 
their position I have produced an Instant Guided Tour of 
Farm Business Health. While I wish to stress the 
indicative nature of the guide, it has proven to be a very 
reliable indicator (see Table 1) . 

Table 1. An Instant Guided Tour of Farm Business Health 

Cash 
flow 

Sig 
+ 

+ 
0 

Sig 
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Equity >80% 

Strong position. 

OK, plan carefully, identify 
reasons for low cashflow 
and implement action 
plan. 

Use equity/cash to 
maintain position. 
Probably for two years. If 
no improvement get out 
ASAP. 

Equity 80-65% 

Good - keep lid on costs 
(ED+O) . Work on 
strategies to increase 
income/productivity. 

DANGER ... .... .. ... .. ... . 
A repeat year could see 
you on way down - must 
have a critical assessment 
of all aspects - essential. 

Equity probably enough for 
next year. Definitely need 
critical assessment, funding 
rearrangement or asset 
reduction. 

Equity 65-50% 

Staying alive, must 
make significant 
principal reductions, 
keep liquid. Examine 
costs and productivity. 
Probably last chance -
evaluate $ return for $ 
spent. This is absolute 
survival mode to 
ensure long-term 
future. 
Asset reduction, 
survive until after 
harvest or main 
production period. 

Equity <50% 

Assess Future: 
- Take money & run. 
- Re-invest .. . risk? 
- Restructure. 
- Sell , move, buy. 
Short-term holding only. 
Asset reduction probably 
to a large extent. 

Extreme problems!! 

Note: The above represents a general guide only and, as such should not be used as a defin itive reference when assessing 

your true business position. You should employ a qualified accountant or consultant to assist in this matter. 
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Expense Control 

Expense control is another important aspect of 
financial risk management of particular interest to 
lenders. I advocate the use of theE, D, and 0 principle. 
Expenses can be categorised into Essential, Desirable 
and Other. Essential expenses contribute directly to 
income. A reduction in these costs is usually reflected 
directly in reduced income (e.g. fertiliser) . 

Desirable expenses, whilst not contributing directly to 
income, often support or compliment essential expenses. 
Replacing an irrigation system may be in the desirable 
category if an upgrading will suffice. Other expenses are 
exactly that, and should be a low priority. 

On the income side, the existence of a long-term 
track record of dried fruit production does not in itself 
guarantee income. Income can only be generated if a 
crop is produced and it is of good enough quality to meet 
market demands. 

This brings us to the importance of producers being 
able to show a successful track record on both 
production and financial management and control. A 
future-orientated business plan is also virtually essential. 
Whilst it is unable to contribute to a track record, the 
business plan helps to define the future track upon which 
the grower intends his business to run. 

From the lender's side of the desk these aspects 
establish an ability to produce income and service debt 
as well as defining how the lending risk will be managed. 
The client is establishing credibility. 

Given the present demand for vineyard development, 
prospective developers should be mindful of some of the 
lending risks a financier may see in these projects. 

When reviewing facilities for an established grower 
we are aware of their production and financial 
performances to date. Hence, we can ascribe a 
particular level of risk to the operation. This will be 
reflected in the risk margins and other terms and 
conditions put in place. 

With new developments a number of questions arise. 
For example: 

• Do the developers have experience in the 
industry? 

• Are the cashflows realistic and contain a factor 
for poor years or price downturn? 

• 

• 

• 

• 

Is the project stand alone or an addition to 
existing operations, be they viticultural or other? 

How will borrowings be serviced given the long 
pay-back and start-up periods for vineyards? 

Is there sufficient equity and/or outside cashflow 
to allow interest cover and some capitalisation if 
needed? 

What is the location of the proposed 
development and what varieties will be planted? 

• Have water quality and quantity been confirmed? 
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Two of the most commonly misunderstood aspects 
of lending are the concepts of security and lending value. 
These can be very complex issues and proposals often 
have their own peculiarities. At a basic level, banks will 
usually lend up to a certain percentage of the value of the 
assets offered as security. The crux issue then becomes 
the serviceability for the borrowings. 

A property valued at $1 m may have a potential 
lending value of around $500,000. However, if the 
cashflow can only service a loan of, $150,000, then that 
is the total funding a lender is likely to consider. 

As a starting point when planning a venture, 
prospective borrowers should use an indicative lending 
value of 50% of the going market value of rural land. 
Remember that lending value counts for little if 
serviceability is not evident. The simple point is that one 
should not borrow more than one can actually pay back! 
The large capital investment needed to establish a 
vineyard and the extended period until pay back are 
major parts of the risk picture. 

Security, should be sufficient to not only cover the 
proposed borrowings at all stages but also have enough 
surplus to comfortably allow for the unexpected e.g., 
frost, and still be in a position where the bank is able to 
extend extra funds to make up for the loss. 

Block Value Increases 

As a vineyard is developed and matures, the value of 
the block increases. Developers who realise this and do 
not have access to large quantities of capital sometimes 
choose to have their vineyard formally revalued at the 
end of each phase and thus have a stepped arrangement 
where, as the value of the vineyard increases, so does 
the potential lending value. 

When coupled with external security and cashflow to 
service borrowings the developers may, in this way, be 
able to meet their needs and concurrently address the 
lending and security risks which may be raised. 

It is probably at this point that a lender may start to 
look at the wider market for dried vine fruit , domestic and 
export trends, and return to grower projections. Each 
can be a source of risk for both borrower and lender and 
should be addressed by the borrower in such a way that 
indicates the ability to maintain serviceability in spite of 
negative factors. 

In effect, lenders are indicating that production alone 
is only part of the picture. The return to grower will 
fluctuate and will reflect the price marketers can achieve 
for the end product. 

Remember, it's your business. We look for evidence 
that you have developed and managed that business 
successfully. It is up to you to convince us. 

In closing, a note of cautious optimism is warranted. 
There are some who are somewhat pessimistic 

about the future of the dried fruits industry. Balancing 
this is the view that rarely has an agriculturally-based 
industry experienced ever-upward or downward growth. 
The skill is to predict where, when and for how long the 
change in the direction of the industry will come. Above 
all, be careful. 

-. 
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COVER CROPS AND THEIR EFFECT ON VINEYARD NEMATODE INFESTATION 

This article was compiled from information and 
research results obtained by the CSIRO and NSW 
Agriculture. The article is an initiative of the ADFA's 
Production Problems Committee. 

Expensive fumigation treatments used to control soil 
pests and diseases in vineyards may become a thing of 
the past, according to scientists at the CSIRO's Division 
of Plant Industry, Canberra, and NSW Agriculture's 
Biological and Chemical Research Institute, Rydalmere. 

The CSIRO's Winter '94 issue of 'Rural Research' 
reports that Brassica crops, such as canola and Indian 
mustard, grown in vineyards have the potential to 
suppress nematodes and other target organisms. 

At the same time, research undertaken by NSW 
Agriculture has examined the effects of cover crops on 
inter-row nematode infestation in vineyards. 

This was achieved by examining the increase of two 
root knot nematodes (being the two major pest 
nematodes of grapevines) on legume, cereal and 
Brassica crops under glasshouse conditions. 

A cover crop growing between vine rows will increase 
nematode infestation if the nematodes present can 
invade the roots of the crop, mature and produce more 
eggs than present before sowing. 

Root knot nematodes, the most widespread and 
damaging of vine nematode pests in Australia, can 
reproduce on a very large number of plant species. 
While it is known that many crops are hosts of root knot 
nematodes, information on how much these nematodes 
reproduce and this increase on cover crops used in 
Australian viticulture is lacking. 

If cover crops are ploughed in there will be another 
effect on infestation levels, as decomposing crop 
residues decrease infestation. 

Certain crops in the genus Brassica have been found 
to have an enhanced disinfesting effect when residues of 
them are incorporated into soil. 

The work undertaken by the CSIRO has been in the 
area of broad acre farming, and examined the benefits of 
using canola as a valuable 'break' crop, as wheat sown 
after canola yields more than wheat following wheat. 

Crops such as canola, grain legumes, linseed and 
oats, deprive soil-borne, cereal disease organisms, of a 
host plant, so the disease is less prevalent in cereals 
sown the following year. 

The CSIRO's scientists believe that the benefit of 
Brassica break crops go beyond providing a period free 
of a pathogen host. 

The CSIRO research shows (as does the NSW 
Agriculture work) that compounds produced by decaying 
crop residues of Brassica plants actively inhibit the 
growth of some soil pathogens. 

The compounds are known as isothiocyanates (ITCs) 
and are breakdown products of chemicals called 
glucosinolates found in Brassica plants. These ITCs give 
mustard its sharp taste. Researchers have shown that 
they are released when Brassica residues are 
incorporated in the soil. 

Because of the large number of glucosinolates in 
Brassicas, scope exists to select or develop Brassicas 
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with glucosinolates to increase the potential for 
biofumigation. 

(CSIRO scientists are using the term 'biofumigation' 
to describe the use of naturally occurring ITCs in 
Brassicas to achieve soil fumigation). 

Dr John Kirkegaard and his CSIRO colleagues are 
conducting research designed to identify Brassica 
varieties and crop management techniques which give 
farmers the maximum benefit of biofumigation. 

Work undertaken by Rod Mcleod and Michelle 
Warren of NSW Agriculture determined the relative 
increase of the two major root knot pests of vines in 
Australia on legume and cereal cover crops, and 
because of their potential for disinfestation, to determine 
relative increase of these nematodes in Brassica crops. 

The results of the experiment showed that extensive 
scope for minimising the build-up of root knot nematodes 
infestation exists through cover crop selection. 

The trial also showed that the increase in the quantity 
of nematodes in the soil recorded during the growth 
stage of Brassicas is cause for concern if they are to be 
used for disinfestation by ploughing in. 

The nematodes increased least on the three 
mustards tested but the growth habit of these crops may 
not meet the need for cover crops to produce a dense 
cover. The ideal Brassica control crop would combine 
low nematode increase with high glucosinolate level , 
quick growth, and production of a large bulk of plant 
material . 

Considering only nematode control, the obvious 
strategy would be to use the cover crop with the lowest 
nematode increase factor, i.e. the degree to which it 
stifled an increase in the nematode population. 

However, many other factors need to be considered 
when selecting a cover crop as the need for nematode 
control must be balanced against other requirements. 

For more information cqntact: 
Mr Rod McLeod 
NSW Agriculture 

Biological and Chemical Research Institute 
RYDALMERE NSW 2116 

The use of Brassicas in cover crops may become 
prevalant in the future as a way of controlling root 
knot nematodes. 
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DRIED FRUITS RESEARCH AND DEVELOPMENT COUNCIL 

The recently reappointed Dried Fruits Research & 
Development Council has determined its research 
program for the dried vine fruit, dried tree fruit and prune 
industries for 1995/96. 

The Council Chairman, Mr. Bob Taylor, believes the 
program addresses the industries priority research areas 
and is focused on providing further valuable outcomes for 
growers, to compliment the recent achievements such as 
the Clingeleffer subsurface irrigation system, the new 
seedless muscat variety and improved processing 
equipment. The Council's 1995/96 Research Program 
will fund dried vine fruit research in the following areas: 
• The further development of vine and crop 

management systems to maximise productivity and 
reduce grower costs. 

• 

• 

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

The further development of mechanisation of the 
production process to reduce labour inputs. 

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

Research into - Sultana Types - high yielding, 
disease resistant, light uniform 
colour 

- Currant Types - rain resistant 
- Raisin Types- seedless 

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

Research into - Integrated Pest Management 
- Chemical Residues 
- Disease Resistance 
-Alternative Fumigation Methods 

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 production and 
processing. 

Research into - Production Conditions 
- Drying Emulsions 
- Fruit Curing 
- Moisture Content 
-Coning 
-Assessment of Fruit at Receival 

Reducing darkening and compaction after packing. 
Research into - Chemistry of Darkening 

- Storage Conditions 
The development of world class scientific research 
providers. 

Research into - Student Awards 
-Travel Grants 
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The DFRDC allocated $1 million to fund 21 dried 
vine fruit research projects and has maintained a 
contingency of $1 00,000 to undertake high priority 
research during the year should the need arise. 

The DFRDC will be utilising its reserves in 1995/96 
to ensure continuity of the industry's research program is 
maintained despite the reduced tonnage of grapes dried 
in 1995. 

The dried tree fruit industry research program for 
1995/96 will include two projects in the following areas: 
• The development of new and improved plant 

material. 
Research into -Tree Breeding 

- Clones and Rootstocks 
The further improvement of fruit quality. 

Research into - Nutrition 
- Colour Retention 
-Fruit Firmness 

The projects in the DFRDC research portfolio are: 
DRIED VINE FRUIT 
Isolation of gene promoters required for controlling genes in 
grapevine. 
The status of virus and virus-like diseases of grapevines and 
their relevance to Australian viticulture. 
Management of ramsey rootstock. 
Improving vineyard soil and water management using 
minimum tillage and drip irrigation. 
Fertiliser needs prediction guidelines for dried vine fruit 
producers. 
Evaluation of low pressure, subsurface irrigation in a highly 
productive experimental vineyard and its adoption on 
growers properties. 
Improved engineering techniques for higher productivity in 
dried vine fruit production. 
Assessment of improved currants (including muscat types), 
early ripening, disease resistant sultana types and seedless 
selections from in-ovule embryo rescue as drying grapes. 
Evaluation of seedless raisin and sultana type drying 
varieties under highly productive management systems. 
Impact of grower production practices on final dried vine fruit 
quality. 
Effects of plastic covers on quality and vine physiology. 
The role of chitinase and IH1-3)-glucanase gene expression 
in the response of grapevines to fungal infection. 
Towards residue-free golden sultanas. 
Implementation strategies for dried vine fruit disinfestation 
technologies. 
Assessment of the use of induced systematic resistance to 
control powdery mildew in grapevines. 
New tests for chemical residues in Australian dried fruit. 
Evaluation of microbial contamination during production of 
dried vine fruits. 
Additional objective measurements for sultanas on receival 
at packing sheds. 
Defining and managing dried vine fruit quality for food 
processors and consumer packs. 
Improved adoption of IPM disease and pest strategies by 
dried vine fruit growers . 
DRIED TREE FRUIT 
Development of improved apricot varieties. 
Apricot orchard management and dried fruit quality. 
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DRIED FRUIT IMPORTS ON THE RISE 

Australian imports of dried sultanas and apricots 
(used in competition with locally produced fruit by 
manufacturers and consumers) increased by 75% and 
61% respectively for 1994/95, compared to imports 
recorded for 1993/94. 

SULTANAS 
For the twelve months to the end of February 1995 

Australia imported 5,899 tonnes of sultanas. This 
compared unfavourably with the 3,362 tonnes imported in 
the previous year. 

The graph below depicts this result. It shows that 
Australian imports of sultanas increased dramatically this 
year, although still well below the quantity of imports 
recorded during 1991 of 7,994 tonnes. 

ACCULUMATED AUSTRALIAN SULTANA IMPORTS 
1993 & 1994 MARKETING YEARS 
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The main cause for the increase in imports has been 
the low price paid by importers for Turkish and Iranian 
fruit. 

The average landed duty paid price of the Turkish 
sultanas entering Australia during 1994/95 was $1.14/kg 
while the fruit from Iran average $1.06/kg. 

Tariffs on dried vine fruit entering Australia are 
presently 10%. This means that Turkish sultanas reach 
Australian wholesalers for about $1.45/kg while Iranian 
fruit costs $1 .37/kg. 

The fruit from Iran has been of particularly poor 
quality. 

The next change in tariffs for dried vine fruit is set 
down to occur on July 1 this year when rates will fall to 
8%. This will see Turkish and Iranian sultanas arriving in 
Australia at even lower prices. 

While the quantity of imported sultanas has 
increased, the quantity of Australian fruit sold in Australia 
has declined. Sales have fallen by 2,873 tonnes during 
the 1994/95 marketing year (from 25,41 0 tonnes in 1993 
to 22,537 tonnes in 1994). This means that with the 
increase in imports of 2,500 tonnes, the total market for 
sultanas in Australia has declined by 373 tonnes. 

The movement to imported fruit reflects the 
increased price sensitivity of consumers. With the 
recession consumers have become more selective in 
their purchasing. Price now plays a bigger role when a 
consumer makes a purchase, rather than country of 
origin or brand name. For this reason the decline in sales 
of Australian fruit in Australia is not unexpected. 

Despite the falling availability of Australian fruit, 
international markets are still seeking supplies of 
Australia's high quality golden type sultanas. 
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The Australian industry will carry 12,000 tonnes of 
sultanas to export in the coming year. 

This is a disappointing result for the industry at a time 
when we have the ability to export a vastly greater 
quantity of sultanas. 

The Australian industry produced only 32,000 tonnes 
of sultanas this year which, when combined with a 
carryover of 3,000 tonnes, will see the Australian industry 
export an extraordinarily small quantity of sultanas this 
year. 

The Australian Dried Fruits Board met on April 11 
and 12 to allocate fruit to Australia's export markets. 

This is a tremendously difficult job as buyers from 
Canada, New Zealand, Germany, the United Kingdom 
and Japan were all offering good prices to secure 
Australian sultanas, however the industry was simply 
unable to meet this demand. 

The Australian industry continues to extract a 
premium price for these sultanas on an increasingly 
competitive international market. As the majority of fruit 
produced during the 1995 harvest was of five crown 
quality, the overseas agents were more than happy with 
the quality of the fruit, however they were disappointed 
by the short supply. 

APRICOTS 
The import of apricots into Australia continues, 

mainly due to the shortage of supply of Australian fruit 
during the 1994/95 year. The industry has recorded a 
larger 1995 crop. 

In the twelve months to the end of February 1995 
Australia imported 4,810 tonnes of apricots, which 
compares unfavourably with the 2,989 tonnes imported in 
the previous year. 

Of the 4,810 tonnes imported this year 4,310 tonnes 
came from Turkey. 

The graph below depicts the increase in apricot 
imports from 1993/94. 

ACCUMULATED AUSTRALIAN APRICOT IMPORTS 
1993 & 1994 MARKETING YEARS 
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The dramatic increase in apricot imports has been 
necessitated by the shortage of Australian apricots and 
the lower prices paid for Turkish fruit. 

The lower price for Turkish fruit versus Australian 
fruit has brought about pressures on the Australian 
industry to decrease apricot prices. This is not a 
favoured option, however, if sales are to be recorded in 
Australia then this option will have to be considered . 
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TECHNOLOGY PLAN FOR DRIED FRUIT 

The Australian Dried Fruits Association recently 
released details of an ambitious $890,000 campaign to 
speed the adoption of modem dried vine fruit production 
technology in Sunraysia and the Riverland. 

ADFA Chairman, Mr Peter Macintosh, said it was 
intended the three year project would stimulate the 
uptake of advanced technology by the industry's 3000 
growers using a facilitator and grower information groups. 

Mr Macintosh said there was a strong base of 
conservatism in the industry that was slow to introduce 
efficiencies and new ideas which would help improve 
farm productivity and profitability. 

The need for a quicker response to research was 
identified last year by both the Dried Vine Fruit Working 
Group of the Horticultural Task Force and a review of 
technology transfer for horticultural industries. 

"Production and technology advances are currently 
under-utilised," Mr Macintosh said. 

"Research and development has provided the dried 
vine fruit industry with the tools which, compared to the 
traditional system, have the potential to double 
production from a given vineyard land base." 

Funding for the project, titled "Facilitating Excellence 
In Dried Vine Fruit Production", will be provided from a 
variety of sources including the Federal Primary Industry 
Department Agribusiness Program, the ADFA, the 
Victorian Agriculture Department, CSIRO, New South 
Wales Agriculture, Department of Primary Industries 
(South Australia), the Dried Fruits Research and 
Development Council and producers. 

"We are very pleased with the positive response from 
the Federal Government," Mr Macintosh said. 

"And we are keen to get the program up and running. 
"Advertisements have been placed for a facilitator 

who must be a person with special qualities including the 
ability to communicate with all sectors of the industry." 

"Facilitating Excellence" will establish a network of 
growers focused toward the efficient production of quality 
fruit, the community approach to the adoption of 
advanced technology, developing a world's best practice 
manual on the management and redevelopment of 
vineyards, and accessing the combined information 
resources of the ADFA, Riverlink and the CSIRO. 

Dried Fruits Research and Development Council 
Executive Officer, Mr Ross Skinner, said while the 
benefits of advanced technology were proven, there were 
a number of overlapping issues involved. 

These included, but were not limited to rootstock and 
scion selection, irrigation techniques, drainage, improved 
trellis design, canopy management, nutrition, modified 
management techniques, greater reliance on machinery 
to replace traditional manual labour, integrated pest 
management, modified spray programs and financial 
management. 

"The strategic path of development will vary from 
grower to grower depending on the status of their existing 
vineyard operation," Mr Skinner said. 

Mr Macintosh said the information groups approach 
was similar to that employed by Landcare where like-
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minded people came together with a similar goal. 
In the case of growers, the focus would be the 

development of vineyards and production efficiency. 
"This will provide a sharing of experiences and better 

utilisation of resources than one on one extension," 
Mr Macintosh said. 

"The Landcare model has been rated as the most 
effective technology transfer mechanism in a recent 
study undertaken for Australia's rural research and 
development organisations." 

Mr Macintosh said it was important the groups stay 
small, and while much of this grouping will occur on a 
geographic basis, there would also be recognition of 
ethnic, religious and social groupings. 

The facilitator will be based at the Sunraysia 
Horticultural Centre and operate as needed from the 
other River1ink centres of Merbein, Dareton and Loxton. 

A special caravan will act as a mobile information 
centre, allowing specialist information to be taken to 
grower groups, district shows, field days and grower 
meetings. 

Broadly, the funding is: Federal (under the 
Agribusiness program), about $228,000; Victorian 
Agriculture, more than $248,000; ADFA more than 
$131 ,000; CSIRO, $78,040; and NSW Agriculture , 
$78,040. 

(The South Australian Department of Primary 
Industries has indicated its support, but the dollar value is 
yet to be quantified). 

The Shaw Trellis system will play an integral role in 
the Facilitating Excellence program. 
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FAST FOOD - AT HOME! 
Prepared by the ADFA's Food Advisory Services Department 

Nobody wants to spend any more time than necessary in producing delicious and nutritious meals for their 
families. 

With time at a premium these days, there is no need to compromise on healthy eating or to resort to making 
frequent visits to the local take-away store. 

Use modern technology to your advantage to speed up food preparation and reduce cooking times. 
Learning to expand your use of the microwave is a good start whether it be for part or the complete cooking 
procedure - statistics show that approximately 70% of households now own one. Also, by utilising prepared 
or semi-prepared Ingredients (eg. sauces, marinades, instant noodles, pasta, pizza bases, just to name a few) 
interesting, quick and nutritious meals can be prepared that will have the family asking for more. 

Keep your pantry stocked with items that can produce delicious meals in a flash. You will be surprised how 
much better they can fit into your family budget as well. 

SULTANA SESAME DIP 
Preparation Time: 5- 10 minutes 

1 cup creamed cottage cheese 
112 cup Australian sultanas 
112 cup toasted sesame seeds 

freshly ground black pepper 
and salt to taste 

2 tablespoons chopped fresh 
parsley 
squeeze fresh lemon juice 

Combine all ingredients well. 
Serve with crisp vegetable sticks or 
fresh crusty bread. 

CURRIED LENTIL 
VEGETABLE SOUP 

Preparation and Cooking Time: 
35 minutes 

2 tablespoons oil 
3 tablespoons curry powder 
1 medium onion, chopped 
6 cups water 
1 chicken stock cube, 

crumbled 
1 tablespoon tomato paste 
1 cup red lentils 

125g broccoli , chopped 
1 small carrot, chopped 
1 stick celery, chopped 
1 small zucchini, chopped 

112 cup Australian sultanas 

Heat oil in pan, add curry powder 
and onion and cook for 2 minutes. 

Add water, stock cube and tomato 
paste, bring to the boil, reduce heat, 
add lentils, cover and simmer for 15 
minutes. 

Add vegetables and sultanas, 
cover and simmer for 15 minutes or 
until vegetables and lentils are 
tender. 
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CREAMY PASTA BAKE 
Preparation and Cooking Time: 
20-25 minutes 

2 

cups pasta shells 
cups ricotta or creamed 
cottage cheese 
cup grated parmesan 
cheese 
tablespoons finely chopped 
fresh herbs (eg. parsley, 
basil , oregano) or 1 
teaspoon dried herbs 
cup Australian currants 
salt and freshly ground 
pepper to taste 
pinch nutmeg 

Cook pasta until tender. Drain. 
Combine remaining ingredients. 

Place drained pasta into a serving 
dish and sppon over the cheese 
mixture. 

Bake in a moderately slow oven for 
15 minutes or until parmesan 
cheese has melted. 

Serve immediately. 

CHICKEN ITALIAN STYLE 

Preparation and Cooking Time: 
20-25 minutes 

1 tablespoon olive oil 
1 clove garlic, crushed 
1 small onion, finely chopped 

1
12 teaspoon dried thyme 

112 teaspoon dried oregano 
112 teaspoon dried basil 

1 x 425g can tomatoes 
1
t4 cup red or white wine 

1
t4 cup pitted black olives, 

quartered 
cup Australian sultanas 
cooked chicken pieces 

Heat oil in fry pan, add garlic and 
onions. Cook for a few minutes until 
softened. 

Add herbs and cook for a further 
minute. 
Add tomatoes and wine to the pan. 
Bring to the boil, stirring 

occasionally until sauce has 
thickened. 

Stir in olives and currants. Stir 
through the chicken pieces and 
warm through. 

Delicious accompanied by pasta. 

CURRIED VEGETABLE RICE 

Preparation and Cooking Time: 
about 30 minutes 

2 tablespoons oil 
1 onion, peeled and chopped 
1 clove garlic, crushed 

1
t4 teaspoon dried ginger 

1
t4 teaspoon turmeric, optional 
2 tablespoons curry powder 

500g finely diced fresh vegetables 
eg. carrot, potato, corn 
kernels, mushrooms, beans, 
celery, peas 

1 cup Australian sultanas 
1 cup rice 
2 cups boiling water 
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Heat oil in a large pan, add onion, 
and garlic and cook for a few 
minutes until golden brown. 

Stir in ginger, turmeric and curry 
powder and cook over a low heat for 
a further minute. 

Add diced vegetables and sultanas 
to the spice mixture. Add rice and 
boiling water. 

Bring to the boil stirring mixture 
well then cover tightly with a lid and 
cook over a low heat for about 25 
minutes or until all liquid is 
absorbed. 

(NB. This can also be placed in a 
microwave proof casserole dish and 
cooked on 1 00% power for about 15 
minutes). 

CHICKPEA AND RAISIN 
CURRY 

Preparation and Cooking Time: 
about 30 minutes 

2 
1 
1 

2x 

3 

tablespoons oil 
medium onion, chopped 
medium green pepper 
(capsicum) , chopped 
cloves garlic, crushed 
tablespoons curry powder 
tablespoon brown vinegar 
can tomatoes (about 41 Og) 
cup Australian seeded 
raisins, chopped 
31 Og cans chickpeas, rinsed, 
drained 
medium potatoes, peeled 
and chopped 
cup natural yoghurt 

Heat oil in pan, add onion, pepper, 
garlic and curry powder and cook, 
stirring until onion is soft. 

Add vinegar, undrained crushed 
tomatoes, seeded raisins, chickpeas 
and potatoes. 

Simmer stirring occasionally, 
covered for about 20 minutes or until 
the potato is tender. 

Top with yoghurt just before 
serving. 
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COCONUT AND APRICOT 
RICE 

Preparation and Cooking Time: 
20 minutes 

4 spring onions, thinly sliced 
60g butter 

2 cardamom pods or 1/2 

teaspoon ground ginger 
2 cups long grain rice 
4 cups chicken stock 

1
/4 cup coconut cream 
1 cup finely sliced Australian 

dried apricots 

Lightly fry spring onion in butter. 
Add cardamom pods and rice, 
stirring continuously. 

Add stock, coconut cream and 
dried apricots. 

Cover and gently simmer for 15 
minutes or until stock is absorbed 
and rice is cooked when tested. 

(This can also be cooked in a 
microwave oven on 100% power, 
covered for 15 minutes) . 

HAM AND BEAN PASTA 
Preparation and Cooking Time: 
15 minutes 

1 x 375g packet vegetable twists 
pasta 

2 tablespoons oil 
2 onions, finely chopped 
2 cloves garlic, crushed 
2 tablespoons chopped fresh 

thyme 
1 x 31 Og can each com, lima 

beans and capsicum 
1
/2 cup chopped Australian 

seeded raisins 
1 x 300g T ornata Supreme 
2 ham steaks, chopped 

1
/3 cup water 

finely chopped fresh herbs 
grated parmesan cheese 

Boil pasta until tender then drain. 
Heat oil in a pan, add onions and 

garlic and fry until onions are soft. 
Stir in corn, lima beans and 

capsicum, seeded raisins, Tomato 
Supreme, ham and water. 
Cook stirring until mixture is heated 

through. 
Stir in the pasta combining all 

ingredients well and heating 
through. 

Serve garnished with fresh herbs 
and parmesan cheese. 

CREAMY PAST~ SULTANA 
AND CORN SALAD 

Preparation and Cooking Time: 
10-15 minutes 

This makes a great salad for 
barbecues and picnics and is an 
easy main meal when served with 
grilled meat or chicken or simply 
accompanied with warm crusty 
bread. 

500g pasta, bows or spirals 
3 spring onions, finely sliced 
1 small can diced capsicum, 

drained (about 130g) 
1 x 440g can creamed corn 

1
/2 cup Australian sultanas 
2 tablespoons prepared 

mayonnaise 
freshly ground black pepper 
fresh herbs, to garnish 

Boil pasta until 'al dente'. Drain 
well. Combine with the remaining 
ingredients. 
Garnish with fresh herbs. 

Delicious served warm or cold. 

INSTANT FRUIT BRULEE 
Preparation and Cooking Time: 
10 minutes 

2 cups natural yoghurt 
1 teaspoon vanilla essence 

1112 cup finely chopped 
Australian dried fruits (eg. 
apricots, peaches, pears, 
seeded raisins, sultanas) 

1
!4 cup unsalted nuts (eg. 

almonds, cashews) 
1

/3 cup soft brown sugar 

Blend yoghurt with the vanilla 
essence. (Alternately use flavoured 
yoghurt). 

Stir through the combined fruits 
and nuts. 

Divide the mixture among 3-4 
individual souffle or heat proof 
dessert dishes. 
Sprinkle with sugar. Place under a 

hot grill until sugar melts and 
caramelises a little. Serve 
immediately. 
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44TH MILDURA GADGET & MACHINERY FIELD DAYS 
MAY 23 & 24, 1995 

Sunraysia College of TAFE Farm 
Dairtnunk Avenue, lrymple 

This year's Mildura & District Dried Fruits Association's 
Gadget and Machinery Field Days will be bigger 
and better then ever, with a record number of exhibits 
entered. 

Growers this year will have a huge range of products 
and services on display, ranging from mechanical 
harvesters to computers. Other exhibits include sub
surface irrigation, spray equipment, tools , fertilisers, 
outdoor clothes, motorcycles and tractors. 

A range of independant advice will be offered to 
growers by the ADFA Head Office and Food Advisory 
Services Department, Murray Valley Citrus Markerting 
Board, Murray Sunraysia Water, CSIRO, Riverlink, Dried 
Fruits Research & Development Council, Australian 
Taxation Office, Sunraysia Rural Counselling Service and 
more. 

Last year over 5,000 people attended the field days 
from all sectors of the community making the days a 
huge success. 

The days will again be held at the Sunraysia College 
of TAFE farm, Dairtnunk Avenue, lrymple. 

Gadget Alley will again provide the opportunity for 
growers to show their innovative skills with all kinds of 
new and exciting gadgets on display. The most 
innovative Gadget displayed in Gadget Alley will be 
awarded a cash prize by an independant judging panel. 

The Birk Hawson Award of $150 will also be 
presented for the most deserving entry . 

The Commonwealth Development Bank will be 
awarding two great prizes for the best horticultural and 
machinery stands. 

The Victorian Dried Fruits Board will present an 
award to the dried fruit grower who produced the best 
quality fruit in Sunraysia this year. 

This years Gadget Days will provide all visitors with 
news on interesting new innovations and exciting new 
products. Food and Refreshments will be available to all 
and entry is free of charge. 

The Field Days are to be held on Tuesday and 
Wednesday, 23rd and 24th of May, from 10 a.m. to 
5.00 p.m. 

Horticulturists wishing to place a gadget in gadget 
alley should contact Tom Crouch at the A.D.F.A. Offices 
in Deakin Avenue, Mildura or by phone on (050) 235 827. 

Victorian Dried Fruits Board representative, Graham 
Robertson, presents an award to growers BJ and AJ 
McKay of Merbein, at last year's Gadget and Field 
Days, for producing the best quality fruit in 
Sunraysia. 

FARM MANAGEMENT BONDS 
The Federal Government recently made changes to 
schemes which assist farmers offset fluctuations in 
incomes by encouraging the accumulation of cash 
reserves for use during downturns. 

One such scheme is the Farm Management Bond 
(FMB) . FMBs were created to provide a tax effective 
mechanism for farmers to put aside funds in good years 
for use during droughts, market downturns, crop failures, 
or other climatic events that cause financial difficulty. 

FMBs are tax deductible in the year in which they are 
deposited and tax is only paid on FMBs in the year they 
are withdrawn. If they are withdrawn to offset a loss in 
the farm business there may be no tax payable. 

The withholding tax on withdrawals has been 
abolished. 

FMBs have been improved to raise the limit on 
deposits to $150,000 (from $80,000) per tax payer or 
partner in the farm business. 

New and existing FMBs will now accrue interest on 
the full amount of a deposit. The present rate of interest 
on FMBs is 9.57%. 
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The full benefit of FMBs is available where funds are 
withdrawn in a year when the farm business is facing 
financial difficulty because of climatic events or a market 
downturn. If funds are withdrawn when these conditions 
do not exist, the amount withdrawn is treated as if it were 
an Income Equalisation Deposit. Interest is recalculated 
and is payable on 61 % of the amount withdrawn. 

FMBs are deposited with the Federal Department of 
Primary Industries and Energy. Deposits are made by 
completing a special application form and attaching a 
cheque for the amount of the deposit. 

How do I get more information on these incentives? 

FOR MORE INFORMATION ON FARM 
MANAGEMENT BONDS CONTACT: 

Income Equalisation Deposits Scheme 
Department of Primary Industries and Energy 

PO Box 5000 
QUEEN VICTORIA TERRACE 

CANBERRA ACT 2600 
Telephone (008) 808 869 
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SUNBEAM SELECTIONS 
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The front cover of this edition of ADFA News highlights the 
release of Sunbeam Selections, a range of snack foods 
produced by Australian Dried Fruits Sales. 

The Sunbeam Selections range, which was launched in 
March, features 30 different f lavour varieties, containing dried 
fruit blended with tasty foods such as nuts, fruits and even 
crisp noodles. 

The Australian snack food market is worth an estimate 
$3,600 million annually. Once dominated by salty snacks and 
nuts, this market has rapidly diversified with many products 
vying for the consumer dollar. 

The growth in the value of the snack food line of products 
is estimated at 5% per year. The potential for further growth in 
this area exists because of Australia's relatively low 
consumption levels per head of population by world standards. 

The "healthier'' portion of the Australian snack food market 
is estimated to beth about $250 million. 

The most successful healthier snack products have 
several key elements. These are: 
• a great taste 
• fun and excitement 

• 
a wide range, offering consumers a choice 
consistent quality 
well known and trusted brand names 

• media and advertising support. 
Healthier snacks remove some of the guilt associated with 

snacking , but they must still be seen as fun and most 
importantly, taste good. 

To capitalise on the growth of the snack food market, 
Sunbeam has created the 'Sunbeam Selections' range, 
marketed as 'The Healthier Alternative'. 

The Sunbeam Selections product range of 30 varieties 
is based on dried fruit and nuts in various combinations, 
including chocolate and yoghurt coated, natural, with soya 

crisps and spices, etc .. . 
Sunbeam Selections are positioned as a fun, tasty 

healthier alternative snack food, with the varieties 
designed for different consumption occasions based 
on consumer and market research . 

Research has shown that consumers are most 
likely to look for the Sunbeam Selections range in 
the snack food section of supermarkets, with the 
nuts and pretzels. This is because the colours, 
variety and eating occasions make the range more 
of a fun snack than a health food. 

The launch of the Sunbeam Selections product 
will be supported by a $1 million television 

advertising campaign in major capital cities 
and selected reg ional areas, with displays 
and sampling programs. 

The development of the Sunbeam 
Selections range of products was assisted 
by the ADFA's Dried Vine Fruit Research 
and Development Unit. The unit provided 
$70,000 to ADFS as a contribut ion to the 
development of this product. 

The ADFA and all dried fruit growers hope the 
"Sunbeam Selections" range are an outstanding 
success. 
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• VINELEAF GROUP 

OTHER BRANDS:: MAY GET YOU IN. 
BUT THIS ONE ~~*, WILL SEE YOU OUT. 

It comes down to endurance, 
'bu gel whol you pay lor. And w hen 
you d ecide on Woroloh, you gel full 
measure. 

Our galvanising and w ire drawing 
lechno logy has been awarded lhe 
coveled AS3902 cerl ,kole. Thai's your 
assurance of quality. 

Add I he BHP nome a nd Auslrolio
wide bock-up and supply. 

Plus o commitment to research a nd 
developmenllhol focuses on local 
conditions. 

For a hundred years, weve slood 
by you and delivered lhe besl lhere is. 

And we slond by you now, wilh 
lenong mode lo losl. 

And losl. 
Who knows, 11 m1ghl see you o ul. 
Why toke a risk on onylhmg else? 
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FIRST- BfCAUSE IT LASTS. • VINELEAF GROUP 

VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

MERBEIN 
Commercial Street , 

Merbein 
25 2304 

MERBEIN 
Main Avenue, 

Mer be in 
25 2402 

RED CLIFFS 
Laurel A venue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda A venue 

Mildura 
23 0017 

COOMEALLA 
Silver City H/way 

Coomealla 
27 4606 

ROBINVALE 
Moore Street 

Robin vale 
26 3904 
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