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FROM THE CHAIRMAN 

FELLOW GROWERS 
The just completed harvest is another disappointing one for the dried fruit 

industry. 
The unseasonal rain and strong diversions to the wine processing sector has 

resulted in another small crop of dried vine fruit. With the exception of currants, 
the industry will not be able to totally supply all our markets. 

With the industry committed to fully supplying the domestic market, export 
markets are the big losers. The Australian Dried Fru~s Board has made difficult 
decisions as how best to satisfy these important customers. The simple truth is 
no-one will be satisfied. 

The positive side for growers will be the increased returns for all fruit they 
have grown. 

Many committed dried vine fruit growers have expressed strong opinion on 
the industry putting in place a system that rewards the consistent dried fruit 
grower. 

Many growers will recall the previous attempts to do so. Detailed proposals 
were presented to the Government of the day but not accepted. There is no 
doubt they would not be accepted now. 

The only course of action available to the industry is to change our own 
structure to achieve this goal. 

The industry has moved down this path with the introduction of changes to 
the receival of raisins, whilst the scheme has had little effect in 1994 due to lack 
of supply. In the future it is expected that the scheme will work to reward long 
term consistent raisin growers. 

The difficulty in introducing such a scheme for sultanas cannot be 
understated. 

The great strength of the industry over many years has been its ability to 
control the marketing of the fruit that has been delivered to it. 

Any changes that force some growers outside of this structure would 
necessarily mean an erosion of the values received in the domestic market, and a 
loss of control by the ADFA in ensuring fair and equitable returns for all growers. 

This is not to say that changes cannot and will not be made, but I provide that 
caution they will have to be thoroughly investigated. 

The Board of Management has a busy work program leading up to and 
beyond the ADFA Federal Council in June. 

Pursuit of the Government to implement the recommendations of the Dried 
Vine Fruits Working Group is a prior~y. 

The ADFA will make submissions to the Senate inquiry into the operation of 
the Rural Adjustment Scheme, particularly in regard to the area of access to 
capital for vineyard reconstruction. 

It is important that growers who have had trouble with the RAS make contact 
with the ADFA or a local branch to convey their experience. We need to have 
concrete examples of the failure of the scheme to provide the ben ems for which it 
was designed. 

The ADFA has continued to seek changes to the Superannuation Guarantee 
Charge. A Senate Committee is looking into the matter. It is clear that 
administrative changes will be made, but the liability of growers to pay a 
superannuation contribution on behalf of employees will almost certainly remain. 

Our involvement in issues related to our prime resource the river system will 
continue. It is important that we maintain a strong presence in this area. There 
are many serious problems that need to be addressed, particularly blue green 
algae. 

The further development and launch of our vineyard redevelopment model 
will occur in the coming months and we will ensure wide access to growers. 

There are many other important areas that the ADFA will pursue. I urge 
growers to atlend their local branches, provide constructive suggestions and 
become active in directing your industry. 

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

Agents from Germany, Canada, United Kingdom, New Zealand, and Japan met with the Board on April13, 14 
and 15. Because of the very small sultana crop and export allocation, final decisions on pricing and allocations 
were not released until April 27. 

Allocations approved for export are as follows. Average exports over the last three years are also shown for 
comparative purposes: 

1994 1991/92/93 
Variety Export Allocation Average Export 

Sales 

Sultanas 15,731 46,384 

Currants 648 784 

Seeded Raisins Open* 873 

*Small tonnage will be sold to protect retail brands 

An export allocation of 15,731 tonnes of sultanas 
against average export sales of 46,384 tonnes 
highlights the difficulty that our exporters, overseas 
agents and buyers are going to have this year. Most of 
our buyers have ongoing marketing programs for 
Australian sultanas that require continuous supply at 
the 1991/92/93 levels. 

This year on average we will supply only 34% of 
their requirements. In practice, some buyers will not 
receive any sultanas and other buyers above the 
average. 

This will mean that many of our buyers will switch 
to other suppliers, and it will be extremely difficult to 
regain this business when we recover to a normal 
supply position. I again stress the importance of 
having a steady supply position so that we can build 
ongoing relationships with our buyers, which will 
improve the return to growers. 

Our major competitor is Turkey. Turkey's 1993 
crop is now estimated at 190,000 tonnes. Exports 
between now and their new crop are expected to be 
around 50,000 tonnes, making total exports for the 
year around 150,000 tonnes. 

Over the last 8 months the Turkish lire (TL) has 
collapsed. In August 1993 US$1 was valued at 
11 ,600TL. Today US$1 is valued at about 32,000TL. 
This has resulted in a fall in Turkish prices in all 
markets. 

I expect also with the currency movements some 
Turkish packers/exporters are making very good 
profits. The approximate Turkish price is A 1$1 ,400 per 
tonne, and the export price for Australian Sultanas is in 
the range of A$1 ,950 to A$2, 100 per tonne. 

The price of South African Orange River choice 
sultanas in Europe is $1 ,900 per tonne which 
compares with the Australian price of $2,1 00 per tonne 
for 5-crown. South African fruit is very comparable to 
Australian fruit; however, the Board is confident that 
the export allocation will be sold at the significant price 
premium set by the Board. 

May, 1994- DRIED FRUITS NEWS 

For many years the Board has been setting prices 
in Europe and Canada in their respective local 
currencies. Buyers prefer to buy in their own 
currencies, and in Europe there has been 
administrative reasons for selling in foreign currency 
related to Minimum Import Price (M.I.P.). Because of 
a small export allocation and because our price this 
year is well above the M.I.P., the Board has set prices 
in A$ which is the currency preferred by the Board. 

The Board has also approved some changes to the 
marketing arrangements in Canada. The major 
change is that the system of approved buyers and 
territories has ceased. This will result in the Canadian 
agent operating on a similar basis to Germany and 
United Kingdom which we believe in the longer term 
will provide a better return to growers. 

This year there is an export allocation of 648 
tonnes of currants compared with exports of last year 
of 123 tonnes, which were restricted because of a 
small crop. The market position has changed 
considerably over the last year. There is no shortage 
of Greek currants which are selling at A$1 ,600 to 
A$1 ,700 per tonne. The Australian price has been set 
at around A$2, 100 per tonne. Our major markets are 
New Zealand and Canada. 

Exports of seeded raisins are usually around 800 
to 900 tonnes. Because of a small crop a limited 
tonnage will be used to protect retail brands because if 
space is lost on a supermarket shelf it is always a 
difficult task to regain the shelf space when product is 
available. The export price is A$2,600 per tonne. 

In summary, I believe we will sell the export 
allocations at premium prices. It is of major 
importance to the industry to find a solution to the 
erratic supply position which always has its full impact 
on export markets. It is impossible to develop ongoing 
marketing programs with customers if fruit is not 
available to provide a reasonably continuous supply for 
these programs. Once a customer is lost it is always 
difficult to regain the business. 
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IRRIGATION MANAGEMENT COURSES DUE TO START AGAIN 
By Ann Holden 

Sunraysia Horticultural Centre, lrymple 

Last year over 200 growers attended the irrigation 
management course sponsored by the Sunraysia Salinity 
Management Plan and run by the Sunraysia College of 
TAFE. 

Mr Owen Lloyd, Chairperson of the Sunraysia 
Salinity Implementation Group said that the courses were 
aimed at growers who considered themselves to be 
progressive and were looking for up to date information 
on running their blocks more efficiently and productively. 

Mr Lloyd said that due to the carry over of demand 
for the courses last year, further courses will be run this 
year, starting in early May. 

At the course you will be shown how to identify the 
varying soil types found on blocks in Sunraysia and how 
to work out how much water each of these different soil 
types can hold that is readily available for your crops to 
use, Mr Lloyd said. 

Among other topics which growers found helpful last 
year was learning about the different irrigation scheduling 
devices which are available for growers to take the guess 
work out of planning their irrigations. 
Why is improved irrigation management important? 

By learning more about applying the right amount of 
water at the right time, you can reduce the amount of 
excess irrigation water you may be using. This will 
become increasingly important as pay for use water 
tariffs are introduced. 

Improving the way you irrigate should also enable 
you to improve your crop production. And you will have 
less problems with maintaining the health of your crops. 

This will result from the appropriate soil moisture level 
being maintained at all times and a lowering of the saline 
groundwater table. 
No cost to irrigators in pumped irrigation districts 

The course is held over two separate days and is 
free of charge to growers in the pumped irrigation 
districts of Merbein, Mildura, Red Cliffs and Robinvale. 
The cost of the course is met by the Sunraysia Salinity 
Management Plan. 

The course will be held at both the TAFE Farm at 
Cardross and in Robinvale commencing May 8. To enrol 
in the course contact Sunraysia Salinity Plan's Project 
Officer, Ann Holden at lrymple on (050) 51 4500. 

At a recent course Kim Luitjes, soil surveyor, shows 
growers the importance of understanding the water 
holding capabilities of their soils and how this 
affects their irrigation management. 

GAINING THE COMPETITIVE EDGE 

The Australian Society of Horticultural Science will 
conduct the forthcoming National Horticultural Industry 
Technical Conference in Wentworth, N.S.W., on July 
28-30, 1994. 

The program and registration details of the 
conference, given the theme "Gaining the Competitive 
Edge", were released in April. 

National President of the Society, Dr John 
Possingham, said that early interest in the conference 
had been very high, with horticulturists, society members, 
industry leaders, researchers, and extension personnel 
from all over Australia and New Zealand registering for 
the three day conference. 

Six international and eight Australian speakers will 
take part in the conference, with issues concerning the 
apple and pear, table grape, citrus, drying grape, and 
stone fruit industries being covered by the speakers. 

Local speakers will address the issue of the 
resources (such as water, soil and labour) that limit 
Australia's horticultural production and capacity for 
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generating exports. Representatives from the 
Horticultural Task Force and the Murray-Darling Basin 
Commission will also be present at the conference. 

Dr Possingham believes that this conference should 
provide Australian horticulturists with the opportunity of 
learning about new horticultural developments in other 
parts of the world. 

Of particular interest to dried vine fruit growers will be 
the address given by Dr Peter Christensen, of the 
University of California, Kearney Agricultural Centre, 
Parlier, California. 

Dr Christensen will describe the technologies used in 
California for growing high yielding Thompson Seedless 
grapes for raisin production. He will discuss clones, 
rootstocks, training and management, mineral nutrition 
and irrigation. 

Further information on the conference can be 
obtained from the Conference Secretariat, PO Box 145, 
Kingswood, S.A., or by telephoning (08) 373 2488, 
facsimile (08) 373 2442. 
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AMERICAN VISITORS TOUR SUNRAYSIA 

The ADFA played host to two representatives of 
the giant US raisin packer, Sun-Maid Growers, during 
March. 

Bruce Conley, Director of Industry Relations and a 
former raisin grower, and Jon Marthedal, a member of 
Sun-Maid's Board of Directors and a current raisin 
grower, came to Sunraysia to explore trellis drying of 
sultanas. 

They were taken on a guided tour of the district, as 
well as an inspection of the Mildura Co-operative's 
lrymple dried vine fruit packing shed. 

The properties of three local growers were also 
inspected. The growers were Brendan Gledhill 
(Coomealla), Ivan Shaw (Merbein South) and Henry 
Tankard (Nichols Point). 

The Victorian Department of Agriculture's 
Sunraysia Horticultural Centre was also visited, with 
discussions on a number of vineyard pest and disease 
management issues. 

The CSIRO's Merbein Laboratory also played host, 
with discussions being held on plant breeding programs 
and trellising options for the production of high quality 
trellis dried sultanas. 

An industry dinner was also held for the two 
visitors, which was attended by representatives of the 
ADFA, the ADFB, the Mildura Co-operative, and 
industry growers. 

Discussions proved valuable for both parties, as 
they demonstrated that the problems confronting 

REDEVELOPMENT QUESTIONS 
ANSWERED 

A significant number of grape growers in the 
Sunraysia and Riverland districts are presently 
considering vineyard redevelopment, but are unsure of 
the expected financial benefit from doing so. 

The ADFA has filled this breach with the creation of 
the 'ADFA Vineyard Redevelopment Model', which 
provides to growers financial information on the 
estimated return of undertaking a redevelopment 
program. 

For dried vine fruit growers looking to update a patch 
of their property, the information required of them comes 
from their most recent tax return. 

This information is fed into the computer, along with 
assumptions on the costs of redevelopment, the 
estimated yields and returns for fruit harvested, and other 
such parameters. The model then calculates the 
expected return of the investment to the grower, the time 
taken for cash flows to break-even, and other necessary 
financial data. 

Growers who are interested in undertaking a 
redevelopment program on their property should make 
~se of this service. More information on the model will be 
available for growers at the ADFA tent at this year's 
Gadget and Field Days, along with demonstrations of 
how the model works. 
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Australian dried fruit growers are very similar to those 
being encountered by our US counterparts. 

Particular problems to the US industry include 
tightening controls on the availability and use of some 
chemicals, a diminishing groundwater supply, problems 
with securing sufficient labour for the harvest period, 
and to contain the costs of production to enable the 
raisin industry to remain internationally competitive. 

American visitors Bruce Conley and Jon Marthedal 
discuss trellis drying of vine fruits with DFRDC 
Executive Officer, Ross Skinner, and Nichols Point 
grower Henry Tankard. 

CAS TYRE 
SERVICE 

LOCALLY OWNED & OPERATED 

MILDURA'S TYRE 
SPECIALISTS· 

Offering Friendly, Efficient Service 
Cnr Ninth Street & Madden Avenue 

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

• TAKE ADVANTAGE OF OUR 
PROMPT ON THE BLOCK SERVICE. 

COME AND VISIT OUR STAND 
THIS YEAR'S ADFA GADGET 
AND ELD DAYS. 
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EVALUATION OF DIFFERENT END ASSEMBLIES FOR 
GRAPE VINE TRELLISES IN SUNRAYSIA 

By Dr Mahabubur Mollah and Mr Barry Morey 
Sunraysia Horticultural Centre, lrymple 

SUMMARY 
Three trials to evaluate the performance of trellis end 

assemblies were conducted at the Sunraysia Horticultural 
Centre. Results showed that a deeper end post, a higher 
stay position on the end post and a longer distance 
between the end post and stay base made an end 
assembly substantially stronger. 

This article provides some important tips on the 
design and installation of end assemblies for growers 
planning to construct trellises. 
INTRODUCTION 

The end-stay assemblies are the key elements in 
building a strong, long lasting trellis. Strong end-stay 
assemblies are necessary to withstand the tension and 
ultimate load placed on wires in the trellis system. End 
assemblies often fail during the growing season 
preventing mechanical fruit harvesting, causing fruit loss 
and expensive repair costs. Some over structured 
assemblies can also be found in Sunraysia which require 
high capital investment. End assemblies should be 
straight forward to install, give many years service and 
be affordable. 

Three engineering trials on 'post and rail' and 'post 
and stay' end assemblies have been completed to date 
at the Sunraysia Horticultural Centre, because very little 
scientific information is available. These trials were not 
intended to compare the performance of 'post and rail' 
assemblies with 'post and stay' assemblies but rather to 
compare the performance of different configuraiions in 
each assembly type. Assemblies with different 
combinations of post depths in the ground, end post 
diameter, post leaning, length and position of rail, height 
and length of stay, and angle of pulling force were 
evaluated in these trials. 

A tractor and a test rig set up (figure 1) with force 
measuring equipment was used to apply a pulling force 
to an assembly either horizontally or at an angle (figure 
2). A digital indicator connected to the force measuring 
equipment was used to read the pulling force. A tripod 
scale (figure 1) was used to measure the post movement 
in horizontal and vertical directions. 

:'.,o ' 
------ ''-c~--- ;J!:----<. 

Figure 1. The test rig used for the evaluation of 
different assemblies 
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Horizontal pull 
Post jacking component 

Ground level 

End post 

Figure 2. Posts pulled at different angles 

EVALUATION OF 'POST AND RAIL' ASSEMBLIES 
Important Findings 
• Depth of end post was very Important: 

The results show that the deeper the end post is in 
the ground, the stronger the assembly is (figure 3). The 
assembly with end post buried 1 .2 m in the ground was 
much stronger than the assembly with end post 0.6 m in 
the ground. 

All assemblies with end posts 0.6 m in the ground 
jacked up, but assemblies with end posts 1 .2 m in the 
ground mainly broke at ground level (figure 4). 
Figure 3. The effect of post depths on the maximum 
pull resisted by a 'post and rail' assembly 

2650 kg 3912 k 

s 
' ' "' ' ' ' ' ~ ' ' 0 ' ' 0 ' ' ' ' ' ' ' ' ' ' ,_, ,_, 

a) Effect of the depth of end post (results are 
averages of 0.6 m and 1.2 m depth of Inside post) 

3327 kg 3235 kg " - r- ' > 
~ 

"" 

/ 
" 

/ " 8 
0 

• s 
"' s ;-, d 
~ :-, "' ' ' ' ' ~ 

'*' :*: ' ' ' ' ' ' "-' "-" 
b) Effect of depth of inside post (results are averages 
of 0.6 m and 1 .2 m depth of end post) 
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Figure 4. Different patterns of 'post and rail' 
assembly failure 

a) Assembly with end post embedded 0.6 m 
(maximum resisted 2650 kg) 

b) Assembly with end post embedded 1.2 m 
(maximum pull resisted 3912 kg) 

• · Inside post did not require deep anchorage: 
The assembly with inside post buried 0.6 m in the 

ground W"\S no worse than the assembly with inside post 
1 .2 m in the ground (figure 3b). The extra depth of the 
inside post does not increase the assembly strength, 
therefore, too much depth of the inside post would be a 
waste of money. The inside post is only needed to stop 
sinkage and provide some strength to stop sideways 
movement. 
• Post thickness: Somewhat surprisingly there 

was no observed benefit from thicker posts (125-
150 mm) over thinner posts (100-125 mm). 
On average 1 00-125 mm diameter posts resisted 

3269 kg of pulling force and this figure only marginally 
increased to 3295 kg for 125-150 mm diameter posts. 
The reason may be the physical range of post diameters 
was not wide enough to register significantly different 
effects. 

Rail length showed a trend: 
Although the effect of rail length was not significant, 

there was a trend of higher strength with longer rail 
length (figure 5). 
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Figure 5. The effect of rail length on the maximum 

pull resisted 

• Rail position: Within the limit of our tests, 
having the rails in line with pull height is no 
better than the rail at 0.3 m below the pull height. 
It is important to remember that if the rail is lowered 

excessively from the pull height then a higher bending 
force will be induced on the end post and the probability 
of post breakage will be increased. This is also true for 
lower stay height for 'post and stay' assemblies and test 
results proved it (see the section on 'post and stay' 
evaluation). 
• The effect of pull angle can be compensated with 

shorter pull height. 
There will be an additional component of post jacking 

force when an assembly is pulled at an angle (figure 2). 
On the other hand if the pull height (i.e. post height) is 
shortened then the post making force is reduced. 
Therefore, the end post pulled at an angle (6° from the 
horizontal) was shorter than others to provide similar post 
jacking effect for a given pulling force and the evaluation 
agreed. 
• No significant benefit was observed from post 

leaning: 
Some growers have suggested that the post leaning 

back provides extra strength to an assembly but the 
results do not agree with this (table 1). Therefore vertical 
ramming of the end post would be preferable as it would 
not interfere with the headland and is easy to install. 
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Assemblies with forward leaning posts were used in 
the trial to validate a theory that this should reduce the 
post jacking force. 
Table 1. The mean effects of post leaning of 'post 

and rail' assembly on maximum pull 
resisted. 

Post Angles 
Vertical 10°+ 10°· 

II Maximum 2078 1847 1926 
Pull (kg) 

Notes: 
10°+ = The end postangle back by 10°. 
1 oo- = The end post angle forward by 1 oo. 
• A minimum depth of inside post is required to 

provide sideways strength: 
In theory, the inside posts of 'post and rail' 

assemblies only need to provide resistance against 
sinkage. To verify this theory sole plates were used 
under inside posts which were freely standing on the soil 
surface without any embedment (not a practical option} 
and others were buried 0.9 m in the ground. 

Assemblies with the inside post sitting at ground level 
were found to be the weakest. This was due to the fact 
that the sideway strength of the inside post was almost 
zero. Some depth (about 0.6 m) of the inside post is 
required to provide adequate sideway strength in soils. 

EVALUATION OF 'POST AND STAY' ASSEMBLIES: 
Important Findings: 
• Depth of end post was again very Important: 

Similar to 'post and rail' assemblies the results show 
that the deeper the end post is in the ground, the 
stronger the assembly is. On average the assemblies 
with end post buried 1 .2 m in the ground resisted 2679 kg 
of pulling force while assemblies with posts buried 0.6 m 
in the ground resisted only 1846 kg. 
• Stay height on the post and stay length are 

critical: 
From figure 6 it is clear that the assembly gets 

stronger with higher stay position and longer horizontal 
distance between post and stay base (regardless of stay 
heights). 
Figure 6. The mean effects of height and length of 

stay on maximum pull resisted 

0.6 m high 
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1.5 m high 

a) Effect of stay height. 

1.8m 

2510 k 

3.0m 

b) Effect of stay length. 

DRIED FRUITS NEWS- May, 1994 



In theory If the stay height is kept the same (say 
1.5 m) and the distance between the post and the 
stay base Is Increased from 1.8 m to 3.0 m then the 
post jacking force of the assembly is reduced by 
one-third. In other words, the assembly with 3.0 m 
stay distance will resist at least 33% more pulling 
force or crop load before jacking up. The results of 
this trial agree with the theory. On average, 
assemblies with 1.5 m stay height and 1.8 m stay 
distance resisted only 2774 kg pull while assemblies 
with 1.5 m stay height and 3.0 m stay distance on 
average resisted 4212 kg pull. 

• Post broke at lower stay height: 
Almost every post 1 .2 m in the ground and with 0.6 

m or 0.9 m stay height broke where the stay joined the 
post, with minimal horizontal and vertical movements 
{figure 7). This happened due to higher bending force 
induced on the post with lower stay position. A 50 mm x 
50 mm x 1 0 mm deep square hole was cut on the post to 
locate the stay and was consistent for all hts. 

Figure 7. Post broken at stay height 

• 'Modified post and stay' assemblies were no 
better than conventional 'post and stay' 
assemblies: 
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Modified 'post and stay' assemblies were created by 
simply tying the base of the end post and the stay with 
high tensile wire at ground level {figure 8). In theory it 
should perform in a similar manner to a 'post and rail' 
assembly. It is reported by other researchers that a 'post 
and rail' assembly is stronger than a 'post and stay' 
assembly. Unfortunately the results did not agree. On 
average, the 'post and stay' and 'modified post and stay' 
assemblies resisted 2348 kg and 2177 kg pull 
respectively. Further trials should be conducted to 
compare conventional 'post and rail' and 'post and stay' 
before making any conclusion in this regard. 

The 'modified post and stay' assembly was included 
in this trial with the expectation that it will perform better 
than existing 'post and stay' assemblies which could 
easily be modified. 

Pull 

High tensile wire 

Ground level 

t 

Figure 8. 'Modified post and stay' assembly 

IMPORTANT CONSIDERATIONS: 
From the experience of these three trials it appears 

that soil moisture and tex1ure contribute significantly 
towards the strength of an assembly. An assembly may 
be sound structurally but may not perform up to 
expectation in relatively soft soil. Therefore it is wise not 
to cultivate or disturb and irrigate the soil around end 
posts. Use herbicides to control weeds around the end 
posts. 
POST AND RAIL 

The straining mechanism of a 'post and rail' 
assembly was found to be the most important factor for a 
stable assembly. Wires are commonly used to strain this 
type of assembly. The tension in the wire is always 
higher than the pulling force or crop load on the end post 
and may double or triple depending on the length and 
position of the rail. If the rail is shortened and/or lowered 
then this tension will be higher. If a weaker wire {soft 
wire) or component {cast iron Walker pin) is used for 
straining then the probability of assembly failure is very 
high. The assembly will collapse as soon as the straining 
system fails. Two strands of high tensile wires and mild 
steel pins or bolts {if using Walker strainer) will improve 
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straining. It has been reported that same growers are 
using mild steel rods successfully instead of wires. 

The depth of the end post is critical for a stable 
assembly. In relatively loose and soft soil conditions the 
end post should be deeper than in good soil conditions. 
Do not use excessive depth for the inside post, about 
0.6 m (2 ft) should be enough for Sunraysia conditions. 
Post ramming will provide greater strength than putting in 
a hole. 

No significant effect of end post angle was observed. 
Therefore it is better to install the end post vertically 
which is relatively easy and will not shorten the headland. 

The rail length and position are critical. A longer rail 
with the resultant pull on the post due to crop load will 
perform better than a shorter rail at a lower position than 
the pull. High bending force is induced on posts if the rail 
is lowered and the probability of post breakage 
increases. 

POST AND STAY 
The stay length and position are also critical for a 

strong assembly. Their effects are exactly the same as 
rail length and posttion as discussed above. 

The results presented here are from three different 
trials which were conducted at different times and with 
different soil moisture. Therefore these results cannot be 
used to compare the strength of 'post and stay' with 'post 
and rail' assemblies. This comparative study will be done 
in a further trial. 

KEY FINDINGS: 

• 

• 

• 

• 

The deeper the end post is in the ground, the 
stronger the assembly is. 

Extra depth of the inside post does not increase 
the assembly strength. 

There Is a trend of higher strength with longer 
rail length. 

N~ significant benefit was observed from leaning 
end posts forward and backward. 

A minimum depth of inside post is required to 
provide sideways strength. 

• The assembly gets stronger with higher stay 
position and longer horizontal distance between 
post and stay base. 

DO'S AND DON'TS: 

DO'S 
1. Ram the end post 1.2 m or more (if needed) in 

the ground. 
2. Use longer rail/stay at pull height. 
3. Use high tensile wires or mild steel rods and 

mild steel pins or bolts for straining an 
assembly. 

4. Use 125 mm - 150 mm or thicker posts as end 
posts. 
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DON'TS 
1. Do not ram Inside post more than 0.6 m In the 

ground. 
2. Do not use cast Iron Walker pin (breaks easily). 
3. Do not lean-back posts (no improvement was 

noticed). 
4. Do not cultivate or irrigate around end post of an 

assembly. 

FURTHER WORK: 
A further trial is planned to compare 'post and rail' 

and 'post and stay' assemblies under irrigated and non 
irrigated conditions. 

A collaborative project has commenced to develop 
computer software and a booklet for cost-effective 
design, installation and maintenance of trellis structures. 

ACKNOWLEDGEMENTS: 
The authors wish to thank the following for their 

contribution to the project. Mr B.J. Benham for the 
construction of original test rig; Mr D.P. Thomas for help 
with the trials; Mr R.J. Hayes for reading drafts and 
providing constructive suggestions; Dried Fruits 
Research and Development Council and Department of 
Agriculture for funding the project. 

DEMONSTRATIONS: 
At this year's Gadget day at Cardross, 

demonstrations will be given for growers to observe the 
strength of different trellis end assemblies. 

CROPTECH 
HORTICULTURAL 

SERVICES 

Growers, Croptech Horticultural Services 
is a local, independent consultancy service 
which can assist you with: 

• Plant analysis to determine the 
nutrient needs of your horticultural 
crops. 

• Soil analysis for fertility, structural 
problems or land use evaluation. 

• Property visits and problem solving 
in technical horticulture. 

• On-going consultancy for individual 
properties. 

For further information, please contact 
Brian Taylor on Ph/Fax {050) 221 996. 
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SULTANA IMPORTS PLUMMET 

Australian imports of sultanas, used in competition 
with locally produced fruit by manafacturers and 
consumers, fell by 2, 768 tonnes, or 45%, for 1993/94, 
compared to imports recorded for 1992/93. 

The Australian Dried Fruits Association (ADFA) 
has reported that in the twelve months to the end of 
February 1994, Australia imported 3,362 tonnes of 
sultanas, which compares favourably with the 6,130 
tonnes imported in the previous year. 

The graph below depicts this achievement. It 
shows that Australian imports of sultanas have fallen 
by a total of 4,612 tonnes in the two years since 
1991/92. 

Chairman of the ADFA, Mr. Peter Macintosh, said 
that the main cause for the decline in imports was the 
industry winning back business from manufacturers 
who had previously preferred cheaper Turkish fruit. 

"But now, with growers and packers concentrating 
on a higher quality and cleaner product, and with 
prices at more competitive levels, Australian sales are 
forging ahead", Mr. Macintosh said. 

"The ADFA has played a significant role in this 
regard, being responsible for drawing the industry 
together to co-ordinate the implementation of a 
marketing plan that has successfully reduced imports. 

"The increased sales of sultanas have been 
recorded at the expense of fruit from Turkey and Iran. 

"The fruit from Iran has been of particularly poor 
quality and prices for it have been very low", 
Mr. Macintosh said. 

Sales of imported fruit have been replaced by 
Australian fruit, and he was confident that trend would 
continue. 

The increased sales in Australia has also 

coincided with an improved demand for Australia's fruit 
on international markets, he said. 

Mr. Macintosh, however, was disappointed to note 
that the Australian industry will have less than 16,000 
!annes 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 45,000 
tonnes", Mr. Macintosh said. 

"The Australian Dried Fruits Board has just met to 
allocate fruit to Australia's export markets. 

"The positive side of the short export supply is an 
increase in the value of the return from these markets, 
increasing the average return to growers", 
Mr. Macintosh said. 

While the quantity of sultanas imported has fallen 
away dramatically, the rise in the quantity of currants 
imported has been strong. 

During 1993/94, Australia imported 697 tonnes of 
currants. This compares rather unfavourably with 
1992/93 when Australia imported 41 tonnes. 

Nearly all of the imported fruit came from Greece, 
with only 13 tonnes coming from Iran. The average 
landed, duty paid price of the currants imported into 
Australia during 1993/94 was $1 .64 per kilogram 

Tariffs on dried vine fruits entering Australia are 
presently 12%. This means that Greek currants reach 
Australian wholesalers for about $2.04 per kilogram, 
when you add the other associated costs of importing 
fruit. This figure, though, is still much cheaper than 
Australian fruit. 

The next change in tariff rates for dried vine fruit is 
set down to occur on July 1, this year, when rates will 
fall to 10%. This will see Greek currants arriving in 
Australia at even lower prices. 

Accumulated Australian Sultana Imports 
1992 & 1993 Marketing Years 

7000 

6000 

rsooo 
0 
n 4000 

n 3000 
e 
s 2000 

• 1000 

X______.-" 
1992 ,.----X-- -·---

MAR. APR. MAY JUN. JUL. AUG. SEPT. OCT. NOV. DEC. JAN. FEB. 

May, 1994- DRIED FRUITS NEWS Page 11 



REPORT SETS AGENDA FOR DRIED VINE FRUITS INDUSTRY 

Senator Nick Sherry, Chairman of the Federal 
Government's Horticultural Task Force, released the 
report of the Dried Vine Fruits Working Group on 
February 22, 1994. 

The report makes several recommendations that 
address the problems faced by the industry and provides 
growth strategy options. These are outlined below. 

Senator Sherry said that the recommendations in the 
Dried Vine Fruit Working Group report were endorsed 
unanimously by the Horticultural Task Force. 

DRIED VINE FRUITS WORKING GROUP REPORT 
Senator Sherry said the dried vine fruit industry stood 

out as one of Australian horticulture's success stories but 
faced a significant challenge over the next few years if it 
was to maintain its position as a world leader. 

"The dried vine fruit industry has led the way among 
Australian horticultural industries in competing 
successfully in the global market over many years," 
Senator Sherry said. 

"However, increased production and improved quality 
of output in countries such as Turkey, is making it 
increasingly difficult for the Australian industry to remain 
at the forefront." 

Senator Sherry said the recommendations contained 
in the Dried Vine fruits Working Group centred mainly on 
encouraging the growing and processing sectors to 
improve their production efficiencies and maintain their 
focus on the premium end of the market. 

"The industry has been successful in developing a 
significant amount of new technology and advanced 
management practices, and these have the potential to 
give it an edge over its overseas competitors but the 
adoption of these technologies and practices needs to 
proceed faster," Senator Sherry said. 

Senator Sherry said the Working Group wants a 
clear signal from the Commonwealth Government that 
existing statutory marketing arrangements will remain in 
place. 

"The industry has demonstrated that the effective 
use of statutory marketing arrangements can result in 
price premiums being extracted from many overseas 
markets" Senator Sherry said. 

The Dried Vine Fruits Working Group was chaired by 
Malcolm Irving, Chairman, Australian Horticultural 
Corporation, with other representatives on the Working 
Group coming from the growing, processing and 
marketing sectors. 

SUMMARY OF THE DRIED VINE FRUITS WORKING 
GROUP'S REPORT TO THE HORTICULTURAL TASK 
FORCE 
Introduction 

The dried vine fruits industry is unique amongst other 
Australian horticultural industries. There is a high degree 
of vertical integration in the industry and it has a strong 
commitment to research and development. The industry 
has traditionally been export oriented, with around two 
thirds of its annual production sold on overseas markets 
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at the quality end of these markets. 
Despite its uniqueness, the industry does have a 

number of common characteristics with other horticultural 
sectors. 

The majority of production units are small holdings. 
Labour and water usage are the main production costs. 
The industry has also benefited from tariff protection and 
market support mechanisms. With these arrangements 
being phased out by Governments, the industry is being 
increasingly exposed to import competition. This in turn 
has led to a general fall in prices for dried vine fruit sold 
on the domestic market, which has placed increased 
pressure on the cash flows of dried vine fruit producers 
and packers. 
Goals 

The major challenge that faces the industry over the 
next ten years and beyond is the pressure on all sectors 
to remain viable in the wake of increased competition in 
domestic and international markets. World supplies of 
high quality dried vine fruits are forecast to increase 
significantly during this period, which will put pressure on 
the Australian industry to maintain its international 
competitiveness. 

In response to these challenges, the Working Group 
believes that the industry should set itself the following 
goals: 
1 . As a first step, the growing sector needs to improve 

its productivity and profitability by accelerating the 
adoption of presently under-utilised production 
technology and practices. 

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

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

Major Issues 
The Working Group identified 7 major impediments 

to international competitiveness and sustainable 
development across the 3 industry sectors. 
Impediment 1. The pace of the Commonwealth 
Government's microeconomic reform program, and in 
particular, the phasedown in tariff protection. 
Impediment 2. The limited capacity of many growers to 
undertake farm re-structuring. 
Impediment 3. The high cost of water. 
Impediment 4. Problems with the quality of water. 
Impediment 5. Limited resources in the processing 
sector to implement new technology. 
Impediment 6. Increased competition in overseas 
markets. 
Impediment 7. Termination of the Dried Sultanas 
Production Underwriting Scheme at the end of the 1993 
season. 
Recommendations 

To address the impediments to growth and to enable 
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the industry to achieve its goals, the Working Group 
came up with 11 recommendations. These 
recommendations include: 
• a Government review of the Rural Adjustment 

Scheme, with emphasis on identifying the shortfalls 
of this program from a horticultural perspective. The 
Working Group also recommends that dried vine fruit 
growers pursue the funding options for on-farm 
restructuring that would be available under the Rural 
Adjustment Scheme; 

• a clear message from the Government that the 
Australian Dried Fruits Board will be retained as an 
independent authority with its present powers and 
functions; 

• a combined industry/Government investigation into 
the feasibility of establishing an industry funded 
'insurance' scheme to replace the Dried Sultana 
Production Underwriting Scheme; 

• urging the Government to hasten the process of 
reform in other sectors of the economy so that any 

• 

• 

• 

• 

• 

benefits fruit industry can be conferred to the dried 
vine fruit industry as quickly as possible; 
urges the industry to continue along the path of 
improving its production and processing efficiencies 
and to maintain and improve its international 
competitiveness; 
recommends that the industry develop an application 
to the Agribusiness Programs Board for funding to 
undertake a benchmarking study of the industry; 
dried vine fruit growers should pursue the taxation 
benefits available for the costs of acquisition and 
planting of vines recently announced; 
where water prices have to be increased, they be 
done so slowly over several years to reduce the 
severity of adjustment pressures; 
urges State Governments to improve overall water 
management and make greater provision for flushing 
flaws; and 
Government financial support for regional salinity 
management programs should continue. 

ADFA GADGET & MACHINERY FIELD DAYS 1994 
The Mildura Branch of the ADFA will hold the 43rd 

annual ADFA Gadget and Machinery Field Days on 
Tuesday May 24 and Wednesday May 25, 1994. 

The days are aimed at informing district 
horticulturists and broad acre farmers of the latest 
developments in their industries. 

The gadget and machinery field days have always 
proven to be popular in Sunraysia with 4,000 people 
passing through the gates last year. 

ADFA Sunraysia District Council Executive Officer, 
Mr Tom Crouch, has been appointed the 1994 secretariat 
following the retirement of Mrs Frances Lock. Mrs Lock 
has retired after being responsible for organising the 
gadget days for the past 20 years. 

After the success of last year's event, the 1994 
gadget days will again be run for two whole days, with 
both days beginning at 10.00 am. 

1993's First Prize Winner, a berry spreading 
machine, designed to rake out fruit on ground 
sheets, entered by Terry Gribble and Neil Bartsch. 
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An entrant in last year's gadget alley, a variable 
speed boxing machine, entered by David Jones. 

Once again the gadget days will be held at the 
Sunraysia College of TAFE farm at Cardross. 

The highlight of the gadget days is the 
announcement of the field day's best gadget. Last year 
Neil Bartsch and Terry Gribble won first prize for their 
berry spreading machine. 

Other entries in last year's gadget alley included a 
vine topping machine, a clover seed spreader, a rack 
shaker tray extension, a grafting chair which runs on a 
multi-purpose ladder and an intermediate sheet for rack 
shaking. 

This year the gadget days are shaping up to be one 
of the best field days on record with SDC receiving 
numerous inquiries from old and new exhibitors for sites. 

All growers are encouraged to attend. 
If growers feel that they have an invention or a 

gadget worthy of being entered into the "Gadget Alley" 
competition, they should contact Mr Tom Crouch on 
(050) 235 827 or write to The Executive Officer, 
Sunraysia District Council ADFA, PO Box 667, Mildura 
Vic 3502. 
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RECENT PROGRESS IN THE SEARCH FOR A BIGGER & BETTER APRICOT 
FOR DRYING 

By Richard Cirami, Senior Research Officer 
SA Research & Development Institute, Nurlootpa 

Identifying apricot propagation material with improved 
performance is a high priority for the dried fruit industry. 
During the 1993/94 season the Dried Fruits Research & 
Development Council has funded two exploratory 
projects, one which compares apricot clones and another 
which evaluates rootstocks. The preliminary results from 
this work are quite encouraging and offer the promise of 
future availability of apricot propagation material with 
improved performance. 
Project 1. Comparing Apricot Clones 

Nine clones of Moorpark and seven clones of Trevatt 
were grafted on to M29 Myrobalan rootstock in 1987 and 
planted in 1988 on the property of Don Milway in the 
Barossa Valley of South Australia. The trees were 
planted in a completely randomised statistical design with 
ten single tree replicates. 

Because of the exploratory nature of the project, 
whole tree measurements were not attempted. A 60 fruit 
sample was however taken from each tree. All trees of 
each variety were sampled on the same day. 50 fruit 
were weighed, cut, treated with sulphur dioxide and sun 
dried. Separate trays were used for each replicate/tree 
to provide an estimate of dried fruit weight and whole fruit 
drying ratio (e.g. fresh weight:dried weight). Ten fruit 
were used to measure fruit diameter and average fruit 
and stone weight. This fruit was pureed, then clarified by 
centrifugation (7000 rpm for 20 minutes), and the clear 
juice tested for sugar by refractometer ("Brix), pH and 
titratable acidity by titrating with sodium hydroxide to a 
pH 8.2 endpoint. 

The 1993/94 harvest season presented growers with 
rain, strong winds and cool, moist drying conditions. 
Much fruit was lost and many of the sample trees did not 
have enough fruit remaining to comprise a full sample of 
60 fruit. Values presented are averages of harvested 
fruit. 
Table 1. Characteristics of Trevatt clones grown in 
the Barossa Valley, S.A. lor harvest 1993/94. 

Clone Average Largest Aver ago Brlx '" Aod Drytng 
frultwt diameter stone wt '""" (g) (mm) (g) (0) (gn) (wholeffult) 

Clone 16 47.6 47.4 3.2 18.1 3.78 12.4 o/o 

Watkins 44.4 46.2 2.4 16.7 3.72 12.0 51 

Clone 11 37.0 44.2 2.4 16.0 3.82 9.8 5.3 

Clone 1 34.6 43.1 2.3 16.0 3.85 9.4 5.3 

Clone 2 34.6 43.8 2.3 15.7 3.83 10.0 5.5 

Clone 1 B 33.3 42.5 2.0 15.7 3.79 10.3 5.3 

Clone 4 32.5 42.1 2.3 16.3 3.88 9.4 5.3 

Ls.d. 3.6 1.7 0.3 0,8 0.09 1.2 0.2 

The results from the T revatt are quite interesting. 
Table 1 illustrates fruit characteristics of the 7 clones. 
Clones 16 and Watkins had heavier fruit which were 
larger than the other clones. Clone 16 was the ripest of 
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the clones and, along with Watkins, lost most of its crop 
with the wind and rain. Clone 16 also had the heaviest 
stone which was presumably related to the larger fruit 
size. Titratable acidity of both clones was also high, 
resulting in slightly lower pH values. Clones 11, 1 and 2 
also had large, heavy fruit which were well suited for 
drying. The drying ratio of Watkins was lower than all 
other clones, with clones 2, 11 and 8 having a higher 
ratio. 

The Moorpark did not show the same amount of 
variation between clones, but some marked differences 
were evident. Table 2 shows the fruit characteristics of 
the nine clones. There were no differences in average 
fruit weight, average stone weight or in drying ratio 
between the clones. Clone 1 0 had a larger diameter than 
clone 7, Hemskirk, Spurling or Boehm Mystery. 
Hemskirk had more sugar and higher pH than clones 7, 
10 and Spurling. 
Table 2. Characteristics of Moorpark clones grown 
In the Barossa Valley, S.A. lor harvest 1993/94 

Clone Av&rllge L11rgest '"' '" Aod Drying 
frultwt diameter "'" (g) {mm) (o) '"'' (whole fruit) 

Clone 1 o 54.8 49.9 15.3 3.72 14.8 5.5 

Clone 8 54.2 49.2 16.6 3.94 10.3 5.3 

Clone 15 53.7 49.5 16.7 3.80 12.1 5.1 

Clone 14 53.0 48.7 16.8 3.80 12.5 5.1 

Clone 9 51.9 48.3 17.0 3.85 11.8 5.2 

Clone 7 49.7 48.1 16.6 3.70 13.2 5.2 

Hemsk!rk 49.5 47.0 17.5 3.88 11.8 5.1 

Spurling 48.1 47.7 16.2 3.67 13.6 5.1 

Boehm Mystery 47.4 47.4 16.8 3.64 14.3 5.1 

l.s.d. "' 0.2 0.9 0.11 1.6 "' 

Despite the difficulties of the season the results from 
the clonal project were most encouraging, particularly for 
the Trevatt which showed apparent differences in size 
between clones, and identified 2 clones (16 and Watkins) 
which seem to have promise. Cirami et at. (1992) 
looking at 5 Trevatt and 4 Moorpark clones, noted a lack 
of significant differences, particularly in Trevatt. It is 
suggested that the use of a clonal rootstock in the current 
project, rather than seedling rootstocks, may have been 
partly responsible for the clearer statistical separation. 
Project 2. Evaluating Rootstocks 

In 1982, Trevatt clone 1 and Moorpark clone 14 were 
each grafted to 7 different plum rootstocks (see Table 3) 
and planted in an evaluation area on Roy Habermann's 
property at Bethany in the Barossa Valley in 1983. 
Variable numbers of trees were planted to each rootstock 
and the trees were not planted to a statistical design. 
Visual observations of the planting over the years have 
suggested a marked range of tree size and vigour. In 
1993/94 we took a sample of fruit from each tree as 
described above. 
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Table 3. Identification of plum rootstocks compared In the Barossa Valley, S.A. during 1993/94. 

Identification 

M 29 

GF 81 

2624 

PS1A 

LRM 

PR2 

Minge's Selection 

Parentage 

Prunus cerasifera 

Prunus 
cerasifera X 

Prunus munsoniana 

Prunus cerasifera X 
Prunus munsoniana 

Prunus cerasifera 

Prunus cerasifera 

Prunus cerasifera 

Prunus cerasifera 

Strong winds and rain caused heavy fruit loss on the 
Moorpark and prevented any data collection. 
Measurements from the Trevatt on rootstock as shown in 
Table 4. The M29 and GF81 had the heavier and larger 

Type 

Myrobalan 

Marianna 

Marianna 

Marianna 

Myrobalan 

Myrobalan 

Marianna 

Comments 

Selected in California. Large tree. 
Resistant to rootknot nematodes. 
Moderately susceptible to bacterial canker. 
Tolerant of heavy wet soils 

Selected by I.N.R.A., France. Resistant to 
rootknot nematodes and waterlogging. 
Adaptable to most soil types. 

Selected by University of California. 
Medium tree size. Moderate resistance to 
rootknot nematodes. Fair on heavy soils. 

Selected by the NSW Department of 
Agriculture many years ago. Selection 
criteria unknown. 

A local red fruited variety from the SA 
Riverland. 

Selected by the NSW Department of 
Agriculture many years ago. Selection 
criteria unknown. 

Selected in Australia. 

fruit with the LRM, PR2 and Minge's Marianna having the 
smaller, lighter fruit. The PR2, and 2824 tended to be 
sweeter with the M29 having a higher pH. 

Table 4. Characteristics of Trevatt clone 1 grown on rootstocks in the Barossa Valley, S.A. for harvest 1993/94. 
(Values are means of 4 trees. Standard deviation from the mean in brackets.) 

Rootstock Average Largest 
fruit wt diameter 

(g) (mm) 

Brix pH 

(a) 

Acid 

(g/1) 

Drying 
ratio 

(whole fruit) 

M29 (Myrobalan) 
GF81 (Marianna) 
2624 (Marianna) 
PS1 A (Marianna) 
LRM (Myrobalan) 
PR2 (Myrobalan) 
Minge's Selection 

54.7 (8.6) 50.5 (3.0) 15.5 (0.5) 3.94 (0.07) 
3.84 (0.03) 
3.86 (0.07) 
3.79 (0.12) 
3.80 (0.09) 
3.80 (0.06) 
3.82 (0. 18) 

8.1 (0.8) 
9.6 (0.4) 
9.7 (0.9) 

5.4 (0.3) 
5.3 (0.2) 
5.2 (0.2) 
5.5 (0.2) 
5.3 (0. 1) 
5.1 (0.1) 
5.5 (0.3) 

50.2 (4.1) 49.2 (1.2) 15.0 (0.4) 
44.7 (2.5) 47.0 (1.2) 16.0 (0.6) 
44.4 (3.9) 47.5 (1 .6) 15.2 (0.9) 10.3 (1.2) 

9.8 (1 .3) 
9.7 (0.7) 
9.5 (2.2) 

40.3 (4.0) 45.8 (1 .8) 15.3 (0.4) 
39.0 (3.8) 45.2 (1 .8) 16.3 (0.4) 
38.5 (3.2) 44.5 (1.0) 14.3 (1.4) 

(Marianna) 

This project, while not laid out in a statistical manner, 
does indicate the potential for quality improvement that 
can result when M29 and GP81 are used in preference to 
the other rootstocks. 
Discussion 

While a sample of fruit taken from each tree can give 
a fairly good impression of fruit composition and drying 
ability there can be no substitute for whole tree 
measurements to provide an indication of yield. Also, we 
really do not know whether the differences in maturity 
reported here were due to the season itself, or to the 
clone or rootstock used. Further studies, to include 
whole tree yield assessment, appear warranted. 
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PREPARING FARM CHEMICAL CONTAINERS 
FOR SAFE DISPOSAL 

A MANAGEMENT STRATEGY BASED ON SELF· 
REGULATION 

Farm chemicals are defined as crop protection and 
animal health products. Proper management of empty 
farm chemical containers is an essential part of 
preserving Australia's reputation as an environmentally 
responsible agricultural producer. The sight of empty 
chemical drums or the detection of contaminants in the 
environment will harm the image of Australian agriculture. 

Avcare Limited, The National Association for 
Crop Protection and Animal Health, has developed a 
Container Management Strategy as a self-regulating 
initiative for agriculture in Australia. The industry's key 
objective is to ensure that Its packaging has a 
defined route for disposal that is socially, 
economically and environmentally acceptable. 

Operation Clean Rinse is a campaign promoting: 
first, the proper rinsing of empty containers and second, 
the inspection of empty containers before they are 
accepted for landfill or for collection. 

RINSING AND CLEANING ARE THE FIRST STEPS IN 
PROPER DISPOSAL 

No matter how an empty farm chemical container is 
disposed of, it must be properly rinsed and cleaned on 
the outside. State laws require users to follow label 
instructions which specify that containers must be rinsed. 
Local Shire and Municipal Councils will only accept 
properly rinsed and cleaned containers at their approved 
refuse landfills. Inspection of containers taken to council 
tips, to ensure that they have been properly rinsed and 
cleaned, will be progressively introduced to protect the 
environment. 

RINSING IS GOOD PRACTICE 
Rinsing makes good economic sense. Removing the 

entire contents of the container by rinsing and adding the 
rinsate to the spray tank ensures that users get the full 
value of their purchase. 

Empty chemical containers that have not been 
properly rinsed and cleaned can pollute the environment 
and pose a potential threat to public health, animals and 
wildlife. Proper rinsing and cleaning are the first steps in 
the safe disposal of empty chemical containers and help 
avoid the problem of accumulating unwanted chemical 
wastes. 

Under current regulations in most states, containers 
that have not been properly rinsed can be classified as 
hazardous waste. 

VALUE IN RINSING 
The following table shows the loss, at two costs per 

litre, for the product, from 150 ml and 300 ml of chemical 
left behind in containers when not thoroughly cleaned 
(300 ml represents 1.5% of a 20 litre drum). 

Page 16 

Amount of residue Loss at 
$20.00/litre $30.00/litre 

150 ml 
300m! 

RINSING IS EFFECTIVE 

$3.00 
$6.00 

$4.00 
$9.00 

Research trials, with several formulations and 
container types, carried out at the Victorian Department 
of Agriculture, Spray Application Research Unit, have 
shown that over 99.99% of product is removed by triple 
rinsing. Demonstration tests, aimed at stimulating field 
rinsing conditions, carried out by an industry working 
group in Western Australia, showed that flushing devices 
gave comparable results to manual triple rinsing. 
Overseas research carried out by the Minnesota 
Department of Agriculture, USA, in the Minnesota 
Container and Collection and Recycling Project, showed 
that rinsing at the time of use effectively removes 
residue. In the project, pesticide residues were 
measured in selected containers that had passed visual 
inspection. The results showed that over 99.99% of the 
pesticide had been removed. 

HOW TO PROPERLY RINSE 
Manual Rinsing- Triple Rinsing 
(a three-stage rinsing process) 
How To Triple-Rinse 
1 . Remove the cap from the container. 
2. Empty the contents into the spray tank and allow the 

container to drain for an extra 30 seconds after the 
flow reduces to drops. 

3. Fill the container with water to between 20% and 
25% of its capacity. 

4. Replace the cap securely. 
5. Shake, rotate, roll or invert the container vigorously 

for at least 30 seconds, so that the rinse reaches all 
inside surfaces. 

6. Remove the cap. Add the rinsate from the container 
into the sprayer tank. Let it drain for an extra 30 
seconds after the flow reduces to drops. 

7. Repeat steps 2 to 6, two more times. 
8. Check the container thread and outside of the 

container and if contaminated rinse with a hose into 
the spray tank. Rinse the cap separately in a bucket 
of water and pour this into the spray tank. 

9. Let the container dry completely and replace. 

PROPER MANAGEMENT OF EMPTY FARM 
CHEMICAL CONTAINERS. 
• 

• 
• 

• 

ensures you get 100% value from the chemicals 
purchased. 
avoids visual pollution . 
protects the environment and prevents chemical 
residues from harming people, animals and wildlife. 
turns hazardous waste into acceptable landfill or a 
recyclable resource. 
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NOISE ON THE BLOCK 

To understand why exposure to constant or 
excessive noise can lead to deafness, it is necessary to 
understand how the ear works. Sound vibrations travel 
through the ear to the eardrum which passes the inner 
vibrations to the inner ear, called the cochlea. The 
cochlea is filled with fluid in which thousands of hair cells 
pick up the vibrations and transmit the impulses along 
nerves to the brain. These sensitive hair cells are 
damaged by intense noise or by long periods of exposure 
to loud noise. 
Hearing loss is: 

• cumulative; 
• permanent; and 
• irreversible. 
Hearing aids are only effective for some types of 

hearing loss and cannot restore complete hearing. 
Farmers are exposed to a wide variety of loud noises 

in the course of their work. Tractors, motor bikes, 
chainsaws, etc. all produce excessive levels of noise and 
there is a high incidence in the farming community. 
You may be suffering hearing loss if: 

• You often have to ask people to repeat what they 
say; 

• You have difficulty hearing faint or distance 
speech; 
You have difficulty in hearing in group 
discussions; 

• You have to turn up the radio or television; or 
• You have ringing in the ears after work. 
Hearing loss causes isolation, decreases work 

efficiency and causes high blood pressure and stress. 
The level of noise is expressed as exposure to a 

certain number of decibels (dB). Under the Victorian 
Occupational Health and Safety (Noise) Regulations 
1992, where noise exceeds exposure standard of 85 dB 
over an 8 hour period, and a peak noise level of 140 dB, 
the employer must take steps to reduce that noise. 

An accurate assessment of noise exposure on your 
farm would have to be made. The following table gives 
you some idea of the levels of noise generated by farm 
machinery. 

Typical Noise Hazards 

Levels At Operator's Ears 
Tractor - idling 

- working hard (without cab) 
- working hard (with enclosed 
cab) 

Orchard Sprayer 
Angle Grinder 
Bench Grinder 
Chainsaw- idling 

- cutting 
Motor Mower 
Rock Band On Stage 
Motor Cyclist (with helmet) - 50 km/hour 

- 100 km/hour 
Shot Gun 
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Noise 
Decibels 

75 to 80 
95 to 100 
75 to 85 

85 to 100 
95 to 105 
90 to 95 
80 to 90 

105 to 120 
95 to 100 
110to 115 

90 to 95 
100 to 105 
140 plus 

Try these ways of reducing noise on your block. 
Machinery 
• Carry out regular maintenance of machinery to 

reduce rattles and vibration. 
• Avoid metal to metal contact (use rubber washers). 
• Check noise levels of machinery before purchasing 

and aim for quieter models. 
• Try to use noisy machinery away from other workers, 

or at times when there are less people around. 
• Apply vibration reducing mats and plates to vibrating 

surtaces. 
• Fit sound absorbent materials to noisy workshops. 
• Use enclosed cabs if possible on a tractor. 
• Alternate noisy jobs with quieter ones. 

Hearing Protection 
Hearing protection only works if used for the full 

period of exposure. 
Removing protectors for a short period during high 

noise levels can lead to hearing damage. 
Hearing protection should be comfortable, effective 

and suitable for the job. 
Ear plugs fit into the ear and canal and may be either 

disposable or re-usable. 
Ear muffs cover the whole ear. Special ear muffs 

which can be worn with hats are available. 
Hearing protectors should be worn according to the 

manufacturer's instructions, and all recommended 
maintenance carried out. 

Defective or damaged protectors will not give full 
protection. 

Ear plugs or muffs should be kept handy beside the 
equipment in which they are used. In the cab of a truck, 
beside the chain saw, with the rifle etc. 
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THE ASIANISATION OF THE AUSTRALIAN DIET 
Prepared By ADFA Food Advisory Services Department 

Australian eating patterns have changed dramatically In the past 50 years. The influx of a variety of cultures 
Into our society brought with it new foods, new cooking techniques and new found Interest In food for many 
Australians. 

Many would observe that Asia has had the greatest influence on the Australian diet. During the Goldrush 
period, many Chinese found Australia to be their new home and with many of their familiar foodstuffs 
unavailable, they began to produce their own. 

The food practices of Asians have impacted positively on Australian eating habits. Most of us enjoy 
regularly Asian influenced food. Australia's climate and resources allows us to produce a wide range of 
quality food Items, enabling us to enjoy a variety of flavours, textures and aromas In our food. We have 
learned and are still learning how to use spices, Asian vegetables and other ingredients that not so long ago 
were considered 'foreign'. They are now a delicious and Integral part of the Australian diet. 

BEEF BAMBOO 

250g round steak 
2 tablespoons peanut or 

vegetable oil 
1 medium onion, finely 

chopped 
2 teaspoons sugar 
2 teaspoons ground coriander 
1 teaspoon ground cumin 
1 teaspoon ground turmeric 

114 teaspoon ground cinnamon 

Sauce: 
1 

1/2 

1/2 

1/4 

salt and pepper 

bamboo skewers 

cup water 
cup unsalted peanuts 
cup mango or fruit chutney 
cup Australian seeded 
raisins 

114 cup Australian sultanas 
small piece fresh root ginger, 
peeled 

1 clove garlic, crushed 
3 tablespoons peanut butter 
2 teaspoons curry powder 
1 teaspoon chilli powder, 

(optional) 
2 teaspoons soy sauce 

Trim fat and cut steak into cubes. 
In a bowl add peanut oil, onion, 
sugar, coriander, cumin, turmeric, 
cinnamon, salt and pepper. 

Meanwhile, soak bamboo skewers 
in water. 

Sauce: 
In a food processor or blender add 

water, peanuts, mango chutney, 
Australian seeded raisins, Australian 
sultanas, fresh root ginger, garlic, 
peanut butter, curry powder, chilli 
powder and soy sauce and process 
for 1 minute. 
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Pour into a saucepan and simmer 
uncovered for 15 minutes, stirring 
occasionally. 

Drain beef and thread onto 
skewers. 

Grill under a moderate heat, 
brushing with marinade and turning 
occasionally. Serve accompanied 
by sauce. 

750g 
2 
1 

1 

1/2 

1/2 

1/4 

1/4 

11
/4 

2/3 

1 

THE SULTAN'S CURRY 
(mild) 

lamb 
tablespoons oil 
small red capsicum, seeded 
and chopped 
medium onion, finely 
chopped 
clove garlic, crushed 
stalks celery, sliced 
tablespoon curry powder 
tablespoon plain flour 
teaspoon salt 
teaspoon freshly ground 
pepper 
teaspoon ground ginger 
teaspoon ground turmeric 
teaspoon paprika 
teaspoon cayenne pepper 
cups beef stock 
cup coconut cream 
medium apple, cored, peeled 
and chopped 
cup Australian sultanas 
small bananas, sliced 
cup natural yoghurt 

Dice the lamb then brown well in 
oil. Remove and set aside. 

Fry capsicum, onion, garlic and 
celery for 3 minutes. 
Combine curry powder, flour, salt, 

pepper, ginger, turmeric, paprika 
and cayenne pepper. 

Stir into vegetable mixture and 
cook for 1 minute. 

Add beef stock and coconut cream 
and stir until sauce thickens. 
Add lamb with apple. Cover and 

continue cooking over a low heat for 
1 hour or until meat is tender. 
Stir occasionally during cooking. 

Remove from heat. 
Stir in Australian sultanas, bananas 

and natural yoghurt. 

SWEET CHILLI SAUCE 

Makes about 3 cups. 

125g red chillies 
2 cups white vinegar 
11

12 cups sugar 
250g Australian sultanas 

1 tablespoon finely grated 
fresh ginger 

1112 teaspoons salt, or to taste 
3 large cloves garlic, chopped 

bottled tomato sauce, 
optional 

Carefully remove seeds from 
chillies and chop them roughly. 

Place in food processor or blender 
with 1 cup vinegar and blend until 
smooth. 

In a non-aluminium saucepan 
combine all ingredients and bring to 
the boil. 

Cook over low heat until Australian 
sultanas are very soft, about 
25 minutes. 

Cool, then puree in food processor. 
Taste sauce. If chillies are too hot, 

add bottled tomato sauce until 
suited to taste. 
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LETTUCE & SULTANA STIR-FRY 

1 
125g 

4 

large lettuce 
bacon, finely chopped 
spring onions, finely sliced 
on the diagonal 
butter 
cup Australian sultanas 

Wash, trim and finely shed lettuce. 
Fry bacon and spring onions for 2-

3 minutes. Remove and set aside. 
Melt butter. Add lettuce and fry, 

stirring continuously for about 
5 minutes. 

Toss through bacon mixture with 
Australian sultanas. 

Season to taste and serve 
immediately. 

500g 
1 
1 
2 
1 

2 
3 
1 

VIETNAMESE STYLE 
BEEF & NOODLES 

eye fillet of beef 
tablespoon oil 
onion, peeled and sliced 
cloves garlic, crushed 
tablespoon mild curry 
powder (or to taste) 
cup finely chopped 
Australian seeded raisins 
tablespoons vinegar 
tablespoons oyster sauce 
teaspoon sweet chilli sauce, 
optional 

4 cakes dried rice vermicelli 
1 cup fresh bean sprouts 

1
12 cup freshly roasted unsalted 

peanuts 
2 tablespoons chopped fresh 

mint, optional 
smali cucumber, sliced 

Slice beef fillet thinly and cut each 
slice into 2 or 3 pieces. 

Heat oil in a wok or frypan and add 
onion and garlic, fry for a few 
minutes until softened. 
Add a little more oil if required and 

curry powder and stir fry with the 
beef for a few minutes. 

Add Australian seeded raisins, 
vinegar, oyster and chilli sauces 
then 1

/4 cup water. Toss over a high 
heat until glossy adding a little more 
water if necessary. 

Boil the rice vermicelli for 3-4 
minutes, drain and serve 
immediately, dividing between 
4 large bowls. 
• Add some bean sprouts, then 
spoon in the beef mixture. 

Sprinkle with peanuts, mint and 
garnish with sliced cucumber. 
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1 

1 
1 

RICE OF THE ORIENT 

Juice from 1 x 450g can 
unsweetened pineapple 
pieces 
teaspoon finely grated fresh 
root ginger 
onion, chopped 
cup Australian seeded 
raisins 

1 cup cooked brown rice 
1 cup cooked white rice 

drained pineapple pieces 
1 cup chopped celery 
1 cup chopped red and green 

pepper 
1 cup chopped carrot 

1
/2 cup chopped parsley 

1
/4 cup sunflower seeds 

freshly ground black pepper 
to taste 

1/4 teaspoon ground cumin 
sweet soy sauce, to taste 

To a cold wok or large frypan add 
pineapple juice, fresh root ginger, 
onion and Australian seeded raisins. 

Bring to a gentle simmer over a 
moderate heat and cook until onion 
is softened slightly. 
Add brown rice, white rice, 

pineapple pieces, celery, red and 
green pepper, carrot, parsley, 
sunflower seeds, black pepper. 
cumin and sweet soy sauce and 
cook for 5 minutes, stirring 
constantly. Serve immediately. 

TERIYAKI CHEESE BALLS 

1 x 250g pack cream cheese 
3 spring onions, finely chopped 
1 tablespoon soy sauce 
1 tablespoon finely grated 

fresh ginger or 1/2 teaspoon 
dried ginger 

1
/2 cup finely chopped 

Australian seeded raisins 
1 tablespoon dry sherry 

1
/4 cup sesame seeds, toasted 

Thoroughly combine all ingredients, 
except sesame seeds. 

Using wet hands form mixture into 
a ball. 

Roll in toasted sesame seeds to 
coat completely. 
Cover and refrigerate. Bring to 

room temperature before serving. 

SPICY SCHNITZEL WITH TANGY 
CURRANT SAUCE 

4 

2 

1 

Sauce: 
30g 
1/2 

2 
1/2 

schnitzels or minute steaks 
salt and freshly ground 
pepper 
ground cloves 
tablespoons finely chopped 
onion 
egg, beaten 
dry breadcrumbs, for coating 

butter 
cup finely sliced celery 
spring onions, chopped 
cup apricot nectar and 1/2 

cup cider or white vinegar 
or 

1 cup unsweetened apple juice 
1
/4 cup spicy plum sauce 
1 tablespoon worcestershire 

sauce 
1 tablespoon soft brown sugar 

2
!3 cup Australian currants 

Place steaks on wooden board and 
season both sides liberally with salt, 
pepper and cloves. Sprinkle over 
onion. 
With meat mallet or wooden rolling 
pin, pound onions into steaks. 

Dip in beaten egg, then in 
breadcrumbs, pressing them on 
well. 

Pan fry in a little hot oil until golden 
brown on both sides. 

Serve accompanied by Tangy 
Currant Sauce. 

Sauce: 
Melt butter in saucepan and lightly 

fry celery and spring onions for 2-3 
minutes. Remove from pan. 
Combine all the remaining 

ingredients. 
Gently heat and bring to the boil, 

boiling for 2 minutes before returning 
celery and spring onions to pan. 

Return to boil and serve. 
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OTHER BRANDS~ MAY GET YOU IN. 
BUT THIS ONE ~E!nm WILL SEE YOU OUT. 

VINELEAF GROUP 

VI 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

-~, ,t _-; ___ .;: 
It comes down to'enduronce. 

'lbu get what you pay for. And when 
you decide on Woratah, you get full 
measure. 

Our galvanising and wire drawing 
technology has been awarded the 
coveted A$3902 certificate. That's your 
assurance of quality. 

Add the BHP name and Australia
wide bock-up and supply. 

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

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

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

And last. 
Who knows, it might see you out. 
Why take a risk on anything else? 

VINELEAF GROUP 

AFSTO s 
MERBEIN 

Commercial Street, 
Merbein 
25 2304 

MERBEIN 
Main Avenue, 

Merbein 
25 2402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda Avenue 

Mil dura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robin vale 
23 0017 
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