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FROM THE CHAIRMAN 
FELLOW GROWERS 

In the previous Dried Fruits News I commented on the difficult season that we 
are experiencing. 

It is heart-breaking both individually, and collectively as an industry, that we 
confront a harvest that is damaged by unseasonal weather and disease. 

It is difficult under these circumstances for people to look at the long term. 
In years like this our attention is focused on survival and decislons will be 

based on immediate problems which in many instances is cash flow. 
From an industry perspective the challenge is to secure enough quality fruit to 

satisfy our important domestic and export markets. 
Growers are urged to consider the drying versus winery option closely. An 

analysis of the economics of these competing outlets for sultanas reveals a dried 
fruit return of $1,300 provides a return of $50 per fresh tonne more than the winery 
price of $220/tonne after the additional costs of drying are deducted. 

Regardless of the individual grower's decision of which industry will receive his 
fruit it is important that if fruit is dried, then it is of the best possible quality given 
the circumstances. 

Our industry's commitment to quality and service cannot be compromised. If 
we lose sight of these goals then there is little future for our industry or us as 
growers. 

This season will see the installation and use of five laser scanning machines in 
three of our major packing companies, the Mildura Co-operative, the lrymple 
Packing Co., and Robinvale Producers. This is an exciting development and should 
assist in keeping the Australian industry at the forefront of product quality and 
enhance our marketing opportunities by utilising the world's best technology. 

One of the challenges we face as growers is to compliment this packer 
investment by addressing on farm quality issues such as fruit maturity, 
contamination prevention, proper application of drying oils, and adequate finish 
drying and boxing. 

The introduction of bin tippers at receival doors this year will mean that fruit will 
be more thoroughly classed than ever before. Producers of good fruit free of 
contaminants should benefit from reduced packing charges as they will no longer 
share the cost burden of cleaning up unpenalised fruit. 

Another difficult challenge for us as growers is to implement the production 
efficiencies necessary if grapegrowing is to provide a viable living into the future. 

Increased yields and mechanised production systems provide a promising 
opportunity but are not achievable without a substantial financial commitment and 
sound viticultural skills. 

The thing I want most during my period as ADFA Chairman is to see the long 
term viability of our industry and growers improve. The endeavours of our industry 
packers in improving quality and maximising market returns has real momentum. 

We as growers must support these endeavours and address our own efficiency 
challenges to the best of our abilities. 

The ADFA must also meet the challenge of its changing environment and to 
this end a strategic review was recently held to assess its future direction. 

The challenge of total quality management, a strong commercial environment, 
industry information systems, integrated industry planning, continuing research and 
development, innovative product development, and the development of a clearly 
defined package of benefits tor growers, were some of the issues addressed. 

The ADFA as the peak industry body needs to develop all these concepts 
further and that is our intention. 

A further strong message coming from the review was that the ADFA must 
continue to provide a stable marketing structure if grower returns are to be 
maximised, which has after all been the primary mission of the ADFA since 1907. 

I trust that you will have a good harvest. 

Peter J. Macintosh 
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EXPORT REPORT 
Sultanas 

Almost all world markets are experiencing difficult 
economic conditions which has reduced the demand 
for dried vine fruits. This has coincided with the world 
supply of sultanas marginally exceeding demand 
together with Australia having a large carryover from 
season 1992. 

The 1992 season carryover is estimated at 32,000 
tonnes of which 22,000 tonnes has been allocated tor 
export markets. The 1993 crop is estimated at 50,000 
tonnes with about 30,000 tonnes being available tor 
export. As you well know, the tonnage and grades of 
the 1993 crop is mainly dependent on weather 
conditions over the next few months and thus a final 
export programme cannot be determined until early 
April. 

For some time I have been emphasising the 
importance of quality. I am now able to congratulate 
the industry on the recent actions taken to achieve 
this: 
(1) a significant investment in bulk bins to increase the 

storage capacity of unprocessed fruit; 
(2) where possible, packing against customer orders 

thereby minimising processed stock: 
(3) tightening of dried fruit standards with regard to 

contaminants: and 
(4) multi million dollar investments in laser sorting 

machines. 
The outlook for marketing sultanas for the 1993 

marketing year is extremely tough. When supply 
exceeds demand there is considerable pressure on 
prices. Our major market, the EC has a strong 
preference for 5 crown light sultanas. Our ability to 
supply this market will be largely determined by the 
weather over the next few months. 
Imports into Major Markets - Sultanas and Raisins 

The following tables show a comparison of 1992 
and 1991 sales in our major markets (latest statistics 
available). Each market has performed differently and 
brief comments are provided under each table. 

GERMANY January · October 
1992 1991 

Tonnes Market Tonnes Market 
Share Share 

Australia 10,551 22% 9,975 18% 
Greece 5,124 11% 4,078 7°/o 
Turkey 7,715 16% 11,685 20% 
Iran 6,747 14% 11,647 20% 
USA 10,660 22% 12,605 22% 
South Africa 4,953 10% 4,164 7°/o 
Other Countries 2,141 5°/o 3,044 6°/o 

TOTAL 47,891 100% 57,198 100% 

Comment · Imports into Germany are down 16% while 
Australia has increased its tonnage by 576 tonnes and 
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market share from 18% to 22%. 

CANADA January · September 
1992 1991 

Tonnes Market Tonnes Market 
Share Share 

Australia 6,191 27% 6,600 27% 
Turkey 5,305 23% 6,004 25% 
USA 8,579 38% 8,206 34% 
Other Countries 2,603 12% 3,447 14% 

TOTAL 22,678 100% 24.257 100% 

Comment Imports into Canada are down 61/2%. 
USA has improved market share by 4%. Australia's 
f01ward order position (not shown in Table) is down on 
previous years which indicates a future loss of market 
share. 

UNITED KINGDOM January - November 
1992 1991 

Tonnes Market Tonnes Market 
Share Share 

Australia 7,666 go/o 6,836 8°/o 
Greece 10,270 12% 9,994 12°/o 
Turkey 27,303 32% 24,299 30% 
USA 23.950 29% 23.943 29% 
Other Countries 15,053 18% 17,019 21 °/o 

TOTAL 84,242 100% 82,091 100% 

Comment Imports into U.K. are up 2'12% while 
Australia has increased its tonnage by 830 tonnes and 
increased market share from 8% to 9%. 

NEW 2J~.A.L.A.f\ID January - December 
1992 1991 

Tonnes Market Tonnes Market 
Share Share 

Australia 4,183 51% 3.909 47% 
Turkey 2,073 25% 2.377 28°/o 
USA 1,567 19% 1,452 17% 
Other Countnes 449 5% 619 8°/o 

TOTAL 8,272 100% 8,357 100% 

Comment Imports into New Zealand are down 1% 
while Australia has increased its tonnage by 85 tonnes 
and increased market share from 47% to 51%. 

In closing I am devastated that the weather has 
been so bad: its affect on crop srze and quality is 
making 1993 one of the toughest years for growers. 
Let us hope that the weather will dramatically improve 
over the next few months so that thee can be a 
recovery from the very difficult conditions experienced 
over the last few months. 
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CLASSIFICATION OF DRIED FRUITS AT RECEIVAL 
COMBINED CLASSING SCHEME 

By Michael A Pullen, Secretary, 
Dried Fruits Board Consultatative Committee 

BACKGROUND 
Prior to 1986 dried vine fruit was delivered to 

packing houses and classed by a shed employee. 
In 1986 the Victorian Dried Fruits Board was asked 

by the dried fruits industry to take over the employment 
of dried fruit classers from the packing companies so 
that procedures for the classification of dried fruits 
would become more consistent. 

In 1987 the scheme was expanded, with the N.S.W. 
Dried Fruits Board joining the program to form what is 
now known as the combined classing scheme. 

Over the past six years the method of classifying 
deliveries has remained virtually unchanged. The 
accurate visual examination of a representative sample 
in a controlled environment being the most important 
part of the grading process. 
THE COMBINED CLASSING SCHEME TODAY 

Standardization is the key to the classing scheme's 
success. To achieve this the classer is provided with 
official industry grade samples, which are compared 
with the grower's delivery sample to determine the 
grade. 

Prior to the official sample being available, all 
deliveries are received "Subject to re-classification". 
Following the official samples being set by the Grade 
Fixing Committee, the fruit is re-classified to the official 
grade standard. The delay in setting the official grade 
samples is due to the need to observe sufficient 
current season's fruit for the samples to be 
representative of the bulk of receivals in regard to 
seasonal variations such as colour. 

The equipment used by the classer is also 
standardised, with moisture meters, mincers, 
thermometers and temperature probes all being the 
same throughout the industry. 

This coming season (1993) a bin-tipper will be 
located. at each receival point and again these will be 
the same design. 

The bin tippers will enable a more thorough 
screening of deliveries which will in turn enable the 
packers to process a more consistent line of product 
thereby improving the efficiency of the packing 
operation. 

A combination of all the above factors, together with 
the classer's own skill and training will ensure that 
regardless of where fruit is delivered it will be classified 
in the same way, using the same samples, equipment 
and procedures. 
PENAL TIES AND CHARGES 

By Regulation the Victorian Dried Fruits Board has 
the power to classify (grade) dried fruit, and to identify 
and apply weight deductions against any delivery which 
contains excessive moisture or wastage/mould. 

There are several other charges applied to 
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deliveries with defect, such as snails, burrs, stones, 
excessively large fruit, and adhering leaf, all of which 
are industry initiatives and are packer receival 
conditions. 

The Board is authorised by the dried fruits industry 
packers to determine defects in growers deliveries. 

If a defect is detected in a delivery the packing 
house sorter must inform the Board classer, who then 
determines the level of contamination. 

The packer then applies a monetary charge against 
that delivery. 

This monetary charge offsets the cost incurred by 
the packer when reconditioning the affected fruit and 
insures that the grower responsible for the problem 
pays for the remedy. 

This coming season's industry charges are listed 
below. 

Penalties & Charges 1993 

Deduction Cost 
% $ 

SPIKED WEED SEEDS 
A (1 - 20 per bin) Nil $173/tonne 
B (20 or more per bin) Nil $289/tonne 

SNAILS 
A ( 1 - 5 per bin) Nil $1 0/tonne 
B (6 - 20 per bin) Nil $1 00/tonne 
C (20 or more per bin) Nil $200/tonne 

STONES 
A (1 - 5 per bin) Nil $25/tonne 
B (6 or more per bin) Nil $100/tonne 

TRASH 
In excess of 1%, actual weight Actual $30/tonne 
deduction based on 5kg sample 

ADHERING LEAF 
3% or more of berries with any Nil Packers 
adhering leaf Discretion 

CLUSTERS 
More than 10% of fruit Nil $30/tonne 
in cluster form 
EXCESSIVE BUNCH STALK 
Stalk A more than 1% by weight Nil $11.50/bin 
Stalk B stalks topped with fruit Nil $115/bin 
Stalk C bulk stalk Nil $115/bin 

RECEIVAL TEMPERATURE 
(32°C to 40°C) Nil $20/tonne 
(in excess of 40°C) Nil $60/tonne 

CHEMICAL RESIDUES 
Detection less than 80% of MRL Nil $150/tonne 
Detection greater than 
80% of MRL 100% (NCV) 

EXCESSIVELY LARGE SULTANAS Nil $75/tonne 
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Sultana deliveries with 10% of berries in excess of 
17mm in length will be classed as sub standard 
excessively large and be processed as Manufacturing 
Grade unless the fruit complies with 4, 5 or 6 Crown 
specifications. 

All excessively large sultana fruit deliveries will 
attract a penalty of $75/tonne to meet the cost of 
additional processing and no door payment will be 
made on sub standard excessively large fruit. 
GROWERS RIGHT OF APPEAL 

All growers are reminded that if they are dissatisfied 
With the classification of their product they do have the 

righl of appeal, and should exercise that right. 
However, the appeal must be made within 5 days of 
receiving their delivery notice. 

The correct procedure to follow is to register your 
appeal with any of the Board's staff or with packing 
house management. 

A Board inspector will then re-assess your delivery 
and you will then be formally notified of the outcome of 
that assessment. 

Further information on the combined classing 
scheme can be obtained by contacting the Victorian 
State Dried Fruits Board on (050) 237 764. 

One bin from every load will be tipped this year prior to the delivery docket being issued. 
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SUPERANNUATION LEVY FOR DRIED FRUITS GROWERS 
The Federal Government recently 

introduced new regulations regarding 
the supply of Superannuation to 
employees by employers. 

Under the Superannuation 
Guarantee legislation employers will 
have to contribute 3% of an 
employees ordinary time earnings to a 
complying fund or be heavily fined. 

Employers who do not make 
payments into an approved 
Superannuation Fund for employees 
will have to pay a "Superannuation 
Guarantee Charge". The charge will 
have several disadvantages such as: 

The charge is not tax deductible 
unlike most superannuation contributions. 
It will include interest on contributions not made. 
An administration fee of $50 will be charged. 
A fine of $30 per eligible employee will be payable 
for any superannuation shortfalls. 
The employer will have to pay the Superannuation 
shortfall to the Taxation Office. 
The employer will have to prepare a 
Superannuation Guarantee Statement. 

The Government has given a clear message to 
employers that they will be heavily penalised if they do 
not contribute lor their employees. 

The Government has made some allowances for 
employers by giving exemptions for groups of 
employees who will not benefit by receiving 
superannuation payments. 

Employers therefore do not pay contributions for 
employees who are: 

receiving less than a gross wage of $450 in a 
calendar month. 
under 18 years of age working for not more than 30 
hours per week. 
aged 65 and over. 
paid to do work of a domestic or private nature for 
not more than 30 hours a week eg. part-time nanny 
or housekeeper. 

When the Government proposed this new 
Superannuation Guarantee legislation, it was 
vigorously opposed by the Dried Fruits Industry in 
conjunction with industries from all over Australia, but 
as yet to no avail. The Growers Conciliation & Labour 
League has investigated which fund best meets 
growers needs, while still complying with the newly 
introduced legislation. 

After almost six months of analysis and negotiation, 
the Growers Conciliation & Labour League in 
conjunction with the South Australian Fruitgrowing 
District Arbitration Association and the Australian 
Workers Union, have agreed to the inclusion of two 
Superannuation Funds into the Dried Fruits Etc. 
Industry Award. 
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These funds are: 
The Australian Farm 
Superannuation Plan (AFSP) 
(Administered by the Australian 
Eagle Life Division) 
Supported by the Dried Fruits 
Industry. 
The Rural Employees Award Plan 
(REAP) 
(Administered by Mercantile Mutual 
Life Ins. Co. Ltd) 
Supported by the Australian 
Workers Union. 

The League decided to support the 
A.F.S.P. after investigations showed 
that the A.F.S.P. had a system that 

was easy for growers to operate with very little 
paperwork to contend with. Other items that were 
considered included: the basis of the costs: the fee 
structure and the maximum final benefit to the 
employee. 

Growers are urged to make arrangements to join 
the A.F.S.P. as soon as possible. This will ensure 
growers meet the requirements of the new legislation 
and avoid fines being incurred. 

Growers who have not received a letter and 
employer registration form from the A.F.S.P. should 
telephone the Client Service Hotline on (008) 035 090 
to request a registration form. 

Growers having difficulties with the A.F.S.P. can 
also visit the local Australian Eagle office which is 
situated at t 56, 1Oth Street, Mildura. The Manager, 
Mr. Ralph Morrish, and his staff, will be happy to 
answer any queries growers may wish to discuss. 

The ADFA has taken a leading role in rallying 
support from horticultural industries to have casual 
employees exempted from the application of the 
Superannuation Guarantee Levy or at the very least to 
have a proportion of casuals exempted. 

The horticultural lobby group is based on that which 
successfully sought the introduction of the 15% tax 
instalment rate by the Australian Taxation Office. The 
group is attempting to bring a commonsense approach 
to the application of the SGL to ensure this non
productive impost on growers is not imposed. 

The ADFA Deputy Chairman, Mr. Vin Byrnes has 
been responsible for the development of the 
submissions to the Federal Government on this matter. 
Mr. Byrnes advises that it is not anticipated that a final 
decision will be made prior to the completion of 
harvesting and as such, any exemptions granted would 
not apply retrospectively. 

Mr. Byrnes said a commonsense arrangement was 
formulated for taxation purposes within the horticultural 
industries which are heavily dependent on casual 
labour, and it is to be hoped that an arrangement with 
regard to the Superannuation Guarantee Levy can 
similarly be negotiated. 
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OPTIMISING SOLAR CURTAIN USE IN THE 
DRYING GRAPES 

By Maxine Schache, 
Sunraysia Horticultural Centre, lrymple 

We all know how hot it can be when we get into a 
car that has been left in the sun on a warm day. The 
sun's heat beats down through the windows, is trapped 
and builds up. 

The use of clear curtains on a grape drying rack 
has the same effect. Heat passes through the curtains 
and is trapped, raising the air temperature in the rack 
during the day by up to 15°C. This additional heat 
helps dry the fruit faster. 

Growers have found that by using the solar curtains 
they have been able to dry fruit on the rack to below 
the 13% moisture content required by the packing 
sheds. However, growers should contact their packer 
to make sure that this fruit is suitable for the packer's 
requirements. 

Faster drying reduces the chance of weather 
damage and quality loss as well as providing a faster 
turn over of rack space. At night the curtains reduce 
moisture uptake by the drying fruit from the moist cool 
air. The curtains also stop rain from directly affecting 
the fruit. 

In drying grapes water moves by "capillary action" 
from the wet inside of the berry to the drier outside. 
This is similar to water moving from wet soil to dry soil. 

When fruit is first placed on the rack, drying is 
easy. The berries contain a lot of water and it quickly 
travels from the berry to the outside air. Air movement 
and temperature play a big part in drying at this time. 
Air movement is important because it moves wet air 
away from the surface of the berries, replacing it with 
dry air which can take up more moisture from the 
grape's surface. 

Later in the drying process, the speed at which 
water moves from the centre of the berry to the skin 
becomes the limiting step in the drying rate. This is 
controlled mainly by temperature. It is this later stage 
of berry drying which can be speeded up using the 
solar curtains and the heat generated by them. 

Therefore the curtains should not be used for the 
initial part of drying. Nature usually does a very good 
job at this stage. The curtains should only be used 
once the fruit has reached a moisture content of about 
30%. This is about the time that the skin cures and 
the berry takes on a golden-brown colour. 

When the curtains are used by themselves care 
should be taken to ensure that there is air movement 
through the rack while maximising heating. Where the 
rack has a roof, a gap of between 15-30 em can be 
left between the top of the curtain and the roof. If the 
rack has no roof, gaps should be left around the 
intermediate posts, although care should be taken to 
overlap the top sheet over the side curtains to stop 
rain from running into the rack. 

If it does rain, initially the curtains should be 
thoroughly sealed to prevent moisture from entering the 
rack space. The curtains can prevent moisture from 
entering the rack for up to two days. If there is 
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extended wet weather and moulds develop, the 
curtains should be opened on the leeward side to allow 
air circulation to prevent further contamination. 

The ends of the rack may also be opened during 
the day to promote air movement. Alternately, the 
curtain on the shaded side can be pinned up to 
promote air movement. Ideally these should only be 
done on still days. Otherwise the air in the rack may 
be replaced before it can be heated using the solar 
curtains. 

The solar curtains can also be used in conjunction 
with a fan. If you have a dehydrator, the fan can be 
turned on just long enough to remove the wet, moist 
air from the rack and replace it with dry air. (NOTE: 
The heat system of the dehydrator is not turned on). 
This may mean turning on the fan for 5-10 minutes 
every 3-4 hours. 

Alternately the dehydrator can be fired up early in 
the morning to heat the rack to the required 
temperature. The dehydrator can then be turned off, 
allowing the heat generated by the solar curtains to 
maintain the rack temperature during the day. The 
dehydrator can be turned on again in the early evening 
to boost heating and either left on overnight or 
switched off. 

Solar curtains and good ventilation can be used to 
speed up grape drying. 

For growers not sure about using solar curtains you 
can experiment using ground sheets. These can be 
used to enclose the rack although it does not usually 
reach the same temperatures as when using the solar 
curta1ns. Again allowances should be made for air 
movement through the rack to prevent the fruit from 
sweating. 

There are nearly as many successful ways of using 
the solar curtains as there are growers using them. 
So a little trial and (hopefully not to much) error may 
be needed to find the best system for each individual 
grower. However, when trying them for the first time 
remember to allow enough air movement through the 
rack to remove the moist air. 

If you would like more information please contact 
Maxine Schache at the Sunraysia Horticultural Centre 
on (050) 514 500. 
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SO YOU WANT TO BUY A COMPUTER! 
By Robyn Murdoch 

Seaman, Murdoch & Associates 

I recently spoke to a grower who purchased a 
computer some time ago "for the kids". When he 
bought the computer, he always had in the back of his 
mind that he would probably use it, "eventually" to 
"keep block records". 

He had contacted me about some horticultural 
software. He was horrified to learn that the printer he 
had purchased with the computer was not completely 
satisfactory. That is, for one very important feature of 
the software, a different sort of printer would be 
needed. 

I frequently come across this type of situation, 
where the computer was purchased without a fu II 
understanding of future software requirements. The 
end result for this grower is that it will cost him more 
than it may have otherwise to get the system he 
needs. 

If you compare buying and installing a computer 
system with buying and installing a new irrigation 
system, you can't go too far wrong. For both to be 
successful, you must investigate your options and the 
availability of suitable equipment and then plan the 
implementation right through to commissioning. 

WHERE TO START 

Most people start the process by buying a 
computer. Unfortunately, this is the incorrect place to 
start, unless you have clear in your mind what your 
requirements are. You should start the process by 
deciding on what it is you want the computer to do 
and at what cost In terms of time and money. The 
following steps will help: 
1. Determine your spending limits 
Just like buying a car, its no use looking at a Rolls 
Royce, if all you can afford is a Ford Falcon. But at 
the same time, if you are too frugal, you rnay end up 
with a toy that is great for games but not much good 
for farm management. 

There is a rule of thumb in the commercial 
computing industry which roughly equates the total of a 
computerised system to 1 /3rd hardware, 1 /3rd software 
and 1 /3rd training. 

Whilst this may not be as applicable in the 
horticultural industry, I doubt if it is too far from the 
mark, excepting that the software and training costs 
are capable of being spread over a period of time by 
gaining confidence in one software package before 
progressing to the next. 

In assessing your spending limits, don't forget to 
include the cost of incidentals like, paper, disks, 
computer binders, disk boxes, electricity surge 
protectors and the like. Sometimes some of these are 
included in a package, but if not, make sure you know 
what the bottom line is. Some may need to assess 
whether they may need an UPS (uninterrupted power 
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supply) to smooth out fluctuations in power. You may 
need to consider a modem for on-line support, 
depending on the software packages you ultimately 
choose. 
2. Determine your time limits 
How much time do you currently spend on manual 
tasks and how much time are you prepared to spend 
on the new system. It will take a considerable amount 
of your time and effort to learn how to use the 
computer and how the new software works. 
Depending on what software applications you choose, 
there may be additional time keying in old data, not to 
mention the time involved in getting your manual 
records into a format ready for use. Be honest with 
yourself - if you are not prepared to commit the time 
necessary, you need to think twice about 
computerisation. 
3. Make a list of the manual tasks you do now and 

could transfer to a computer system 
If you are new to computers you should consider first 
tackling the things you now do manually for transfer 
onto a computerised system. The basic logic is that if 
you know how to do a task manually, it will be much 
simpler for you to relate your existing knowledge to a 
computerised system and will give you confidence 
while tracking your progress. 
4. Make another list of all the things you would 

like to do in the future 
Again, you must be realistic. The chances are that if 
you are not undertaking these tasks manually now, you 
won't do them even with the aid of a computer. 
5. Set priorities using the information in your two 

lists 
In other words, which tasks will you tackle first. As 
mentioned earlier, you should give higher priority to the 
tasks you currently do manually as your learning curve 
will not be quite as steep and therefore, you should 
become more discerning about your future 
requirements as you gain confidence. 
6. For the first 3 items in your list, write down 

what the important outputs will be for you 
For example, if you list as one of your priorities, 
financial recording, one of the important outputs for you 
may be monthly profit statements or budgeting. If 
payroll was in your priority list then an important output 
will be calculating group tax and printing group 
certificates or looking after pickers' subs. This list of 
outputs is extremely important, as you will be able to 
use this when assessing various software packages. 
7. Find out what software is available for your 3 

priority items 
Depending on what is on your priority list. you will 
need to establish what software is available to perform 
the tasks you have selected. This can be hard work, 
but the main thing to remember is to ask around, and 
be clear in your mind what you are after. 
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8. Assess the software packages based on your 
needs 

Your assessment will include: 
(a) Can the package perform all or only some of the 

tasks and important outputs listed in your priority 
lists? 

(b) What is the cost and what does it include? You will 
have to pay a reasonable amount for good 
software, particularly if you want support. 

(c) What are the hardware (the actual computer and 
printer) requirements for the software and is it within 
your price range? 

(d) Does it run on a standard operating system (e.g. 
MS DOS)? Be wary of software that does not run 
on a standard operating system. 

(e) What training is available with the software and at 
what cost? Good training is one of the keys to 
successful computerisation. 

(f) What support is available (both short and long term) 
and at what cost? Good support is one of, if not 
the most important elements of successful 
computerisation. Who will you turn to for help? 
Five minutes on the telephone can save hours of 
frustration. 

(g) How easy are the manuals to understand? If 
manuals are not easy to follow, hours of frustration 
can result. 

(h) How often is the software updated? How, when, 
why and at what cost? Change is a normal part of 
life, therefore ask about the update service. 

(i) Does the package have limitations? Be particularly 
wary of packages which require some modification. 
If they do, be sure that it will work in the way you 
want. 

(j) What are the good features of the package? Write 
them down and go back to your list of priorities - is 
it what you want? 

(k) If looking at more than one package, are they 
integrated? In other words can you key in data 
once only and will it automatically iransfer into the 
other package (if applicable). This may or may not 
be an important issue depending on your 
requirements, but you should at least consider it. 

9. Seek out references 
Assuming by now you have narrowed the field 
considerably, ask at least three (but preferably more) 
users of the preferred software what it's like and 
whether the support is good. Make sure you ask 
specific questions about its functionality. This is an 
essential step. If you cannot find any satisfied users, 
then you probably won't be one either. 

By now you should be able to make a relatively 
informed decision about one software package, with a 
plan to implement future packages. In other words, 
start off with one and set yourself a goal to implement 
a second and possibly a third over a period of one to 
two years. Don't make the mistake of trying to do it all 
at once. Those that do, sometimes succeed, but 
usually become overwhelmed by it all and lose interest. 

If there are any nagging questions - make sure they 
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are completely satisfied before making a decision. If 
after this process, you still have doubts, then don't 
proceed until it feels right. An essential element to 
computerisation is enthusiasm - if you don't have it -
leave it alone until you do. 

Having decided on your software package(s), and 
with a fair degree of knowledge on your minimum 
hardware requirements, the following additional 
questions should be answered in respect to hardware. 
10.Find out about the warranty 
Just one year ago, most computers were guaranteed 
for 12 months. Today it is not unusual to be offered a 
warranty period of between three to five years. 
However, find out what is included in the warranty, 
11. Find out about service and support 
Outside the warranty, it is important that a good 
backup service is available and at a reasonable cost, 
both in monetary terms and down time. 
12.What is included and do you have room tor 

future expansion 
It is worth doing a comparison between hardware 
suppliers to compare what is included. At the same 
time ask about the capacity to expand the computer. 

Your new computerised system should bring you 
hours of satisfaction and open up a whole new world 
of information technology. The pace at which you 
learn will be determined by your commitment and the 
time you are prepared to allocate to learning and 
exploring. 

Seaman, Murdoch & Associates 

Specialists in Horticultural Computer 
Software & Systems 

NOW 

operating from 

2/75 DEAKIN AVENUE 
MILDURA 

POP IN FOR A DEMO OF OUR 
COMPUTER SOFTWARE & SYSTEMS 

Tel (050) 22 1823 
AH (050) 27 4693 

Fax (050) 21 1608 
Robyn Murdoch 
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GOVERNMENT INCENTIVES FOR VICTORIAN IRRIGATORS 

By Maxine Schache, Extension Officer 
Sunraysia Horticultural Centre, lrymple 

Growers on the Victorian side of the Sunraysia 
pumped irrigation district (i.e. their irrigation water is 
supplied by the F.M.l.T. or the Rural Water Corporation 
including Robinvale) now may be eligible for 
government rebates to improve their irrigation systems 
and management. The Victorian Government has 
made money available for designing and upgrading 
irrigation systems, checking current systems, installing 
meters and having an irrigation management plan done 
(this includes soil surveys). 

At present it is estimated that Sunraysia's yields are 
down by 10% due to problems with irrigation. These 
include irrigating at the wrong time (watering too 
frequently causes waterlogging, while too few causes 
plant stress), with the wrong amount of water (too 
much water leads to rising water tables and excess 
drainage water while too little causes plant stress) and 
problems with water quality. 

As part of the state-wide plan to improve the water 
quality of the Murray River, the Victorian Government 
has adopted many of the recommendations made by 
the Sunraysia Community Salinity Working Group 
regarding irrigation in Sunraysia. 

The working group, comprised of local irrigators, 
interested community members, water authority and 
government representatives have met regularly for over 
three years. The result was the Sunraysia Salinity 
Management Plan (which can be obtained from the 
Department of Agriculture, Department of Conservation 
and Natural Resources and the Rural Water 
Corporation). 
The plan is made up of six programs. 
1. River Murray Management Program 

This involves monitoring the water quality both as it 
reaches Sunraysia and as it leaves to ensure that 
Sunraysia's irrigators have water of the highest 
possible quality while minimising the effects on 
water quality. The nutrient status of the water will 
also be monitored. 

2. Water Supply Management Program 
This involves maximising the efficiency of the water 
supply system. The open irrigation channels will 
ultimately be replaced by pipelines. The water 
authorities will be required to audit water losses 
from their supply systems. At present 12% of the 
water pumped from the river is lost. The existing 
supply systems must be managed to encourage 
efficient irrigation and water tariffs may also be 
changed to reward efficient irrigators by introducing 
a "user pays" system. 

3. Irrigation Management Program 
This involves maximising the rate of adoption of 
both improved management skills and irrigation 
systems. Irrigators can also receive financial 
incentives to upgrade their irrigation system (see 
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table). To qualify for the reimbursements irrigators 
will first have to attend a two day irrigation 
management course at TAFE. Other growers will 
also be encouraged to attend these irrigation 
management courses at which they can learn to 
optimise their current irrigation system. This course 
is available free to growers eligible for the rebatAs. 

Government Incentives 

Activity Reimbursement 

--~rop_ert~~~-~age~:_nt Pl~n 50% of th~ cost up to $_~00/Ha 

Sprinkler system_ Chec_k ____ SO% of the co_~t up ~o $50/~~ 

Installation of a water meter 50% of the cost up to $"1500 

Headwork Installation 15% of the cost up to $750/Ha 

4. Drainage Management Plan 
The drainage management plan involves diverting 
saline drainage water away from the river but 
without environmental damage. Three specific 
projects have been targeted. All Lake Hawthorn 
water currently being released into the river will be 
diverted to the Wargan Basins. Drainage water 
currently finding its way into the Psyche Bend 
Lagoon will be pumped directly into the river before 
it is contaminated by the highly saline ground water. 
The drainage water from the West Merbein area will 
be diverted around Lamberts Swamp into the 
Wargan Basins. 
The Plan also makes recommendations on the re
use of drainage water. Where re-use shows no 
detrimental effects on the environment it has been 
recommended that the water be supplied at minimal 
cost. 

5. Environmental Rehabilitation Program 
This involves minimising environmental degradation 
caused by either drainage or ground water as well 
as rehabilitating areas previously degraded by 
drainage disposal and groundwater. 

6. The Plan has also nominated performance 
indicators so that the effectiveness of the plan can 
be monitored and altered as needed. 

TAFE Irrigation Management Course 
In order to qualify for any of the incentives, eligible 

growers will first have to attend a free two day 
irrigation management course. The course is also 
open to those growers who wish to utilise their current 
irrigation system more efficiently and understand more 
about the interactions between the soil, plants and 
water. 
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Each grower will obtain valuable information about 
the soil type(s) on their property and how this affects 
irrigation. Readily available water, (that is how much 
water in the soil is available for plant growth) will also 
be determined for a soil profile on each property. This 
information, along with other relevant irrigation 
information, will help the irrigator run their existing 
system better and prepare the irrigator to make the 

best possible use of any new system that they may 
ultimately install. 

Information on the pros and cons of the different 
irrigation systems, such as overheads, microjets and 
drippers will also be included in the course. 

For more information regarding these incentives 
please contact Ann Holden or Maxine Schache at the 
Sunraysia Horticultural centre on (050) 514 500. 

EFFECT OF EMULSION DRYING TREATMENTS ON SULTANA QUALITY 

By Peter Clingeleffer, 
CSIRO Division of Horticulture, Merbein 

Introduction 
Trials over the past four seasons with modified 

drying emulsion formulations have aimed to assess the 
potential to reduce cash inputs and to study impacts 
on drying rate and fruit quality (pre and post 
processing and storage). The results indicate that a 
"half strength" mixture (ie. about 1.25% potash and 
1.0% drying oil), commonly used when trellis drying, 
gave a satisfactory drying rate and produced high 
quality light, golden amber fruit when used for rack 
drying. Higher strength mixtures (ie. normal and 
double strength) produced slightly more rapid drying 
rates during the early stages of water loss, ie. when 
water loss is controlled by evaporation from the berry 
surface. However during the latter stages of drying 
where water loss is controlled by water movement 
through the berry the differences in moisture content 
were insignificant. 

Dried fruit produced with "half strength" mixture had 
the highest quality, a light amber/yellow colour and low 
stickiness after processing and storage. By contrast, 
high levels of emulsion are commonly used by 
growers, particularly with multiple rack spray 
applications, in the belief that drying is enhanced. This 
aspect was studied in more detail in 1992 when total 
emulsion application was varied by repeat (0, 1, 2, 3 
times) sprays of half strength mixture at 3 day intervals 
following an initial treatment with half or normal 
strength mixtures (March 6). Details of pertinent 
results are presented in this paper for growers seeking 
to reduce cash inputs, optimise drying rates and 
minimise effects on fruit quality under potentially 
adverse, late season drying conditions in season 1993. 
They highlight the major impact of grower practices on 
final fruit quality after processing and storage. 

Results 
Drying Rate 

The half strength, 0 repeat spray treatment reached 
25%, 21% and 18.5% moisture after 7, 10 and 13 
days respectively. All other treatments, had similar 
drying rates reaching about 21%, 18.5% and 17% 
moisture after 7, 10 and 13 days respectively. By day 
17, however, all treatments had similar moisture levels 
of about 15.5 - 16% which were acceptable for rack 
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shaking, ie. increasing emulsion strength and repeat 
spraying treatments did not enhance the overall drying 
rate. 
Fruit Colour 

Dried fruit from all treatments produced high quality, 
5 crown light fruit. However, quantification with a 
Minolta chroma meter indicated that the higher level 
emulsion treatments produced slightly lighter, more 
yellow/amber fruit after processing and storage. 
Processing Damage 

Dried fruit berries may be damaged and fragmented 
during processing to remove capstems. This may lead 
to problems with fruit stickiness and excessive moisture 
uptake in processing. The severity is assessed using 
staining techniques and expressed as a "damage index 
(DI)". (Its value range from 33 to 100 for no berries 
damaged to all berries damaged). Increasing emulsion 
levels and repeat spray treatments caused a highly 
significant increase in damage index after processing, 
ranging from minor-moderate damage for the half 
strength. 0 repeat (DI~50), and normal strength, 0 
repeat treatments (DI~60); to almost all berries 
severely damaged with 2 and 3 repeat spray 
treatments (ie Dl range from 80-90). Fruit damage 
with the half strength, single repeat treatment (DI~60) 
was similar to the single spray, normal treatment 
without follow up sprays. 

Conclusions 
It is clear from the results that growers have the 

opportunity to lower the level of emulsion applied, and 
not only reduce cash inputs, but also bring about a 
significant reduction in processing damage without a 
major effect on drying rate and fruit colour. Excessive 
levels of emulsion retained with multiple sprays results 
in high levels of berry damage and skin fragmentation 
during processing. If growers are concerned that a 
single spray application rnay lead to "blobs" resulting 
frorn poor emulsion coverage, the results suggest that 
2 half strength emulsion applications will produce a 
satisfactory drying rate and minimise processing 
damage. Application of further emulsion treatments, ie 
3 and 4 sprays, should be avoided unless rain during 
the early stages of drying causes large losses of 
emulsion from berries. 
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SNAIL CONTROL STUDIES IN VINES 

By R. Davidson, G. Sanderson & M. Schache 
NSW Agriculture & Victorian Deptartment of Agriculture 

NSW Agriculture and the Victorian Department of 
Agriculture have been jointly investigating snail control 
strategies in vines with trial plots being established in 
the Coomealla area. Several shorter term trials were 
also conducted at lrymple during October, 1992. 

The Dried Fruits Research & Development Council 
supplied funds for a 2 year project looking at 'Minimum 
Tillage Soil Management Practices and Control of 
Snails and Spiny Emex in Vines·. The dramatic build 
up in snail numbers over the past 3 years has 
probably been caused by a number of factors: 

•favourable seasonal conditions 
• reduction in cultivation 
• improved irrigation practices maintaining moist soil 
conditions 

·longer retention of covercrops 
·maintenance of surface mulches. 
The national trend towards more 'sustainable' soil 

management practices does have some problems 
associated with it, especially in the Dried Fruits 
Industry. Snail contamination penalties for 1993 are: 

Charge A: 1-5 snails/bin $10.00/tonne 
Charge B: 6-20 snails/bin $1 00.00/tonne 
Charge C: Over 20 snails/bin $200.00/tonne 
The 3 main snail species of concern in Sunraysia at 

present are the Common Garden Snail (Helix aspersa). 
White Italian Snail (Theba pisana) which has a white 
shell and another white shelled snail with some striped 
markings on the shell (Cernuella virgata). 

Common Garden Snail tends to hibernate in winter 
and is most active in autumn and spring, with no 
summer dormancy. 
White Italian Snail is most active in spring and early 
summer and will go into a dormancy over summer 
when conditions are hot and dry. 
White or Striped Snail also has a summer 
dormancy period. 

Activities to Date 
District Survey 

Work began in August 1992 with a district survey of 
blocks and grower questionnaire. The aim was to 
assess snail numbers on the selected properties, 
determine the possible reasons for the build-up and 
look at current control measures and their 
effectiveness. There were 50 properties surveyed in 
both Victoria and New South Wales and the 
information has been entered into a computer program 
at the Sunraysia Horticultural Centre for analysis. 
Chemical Sensitivity Tests 

Overseas information suggests some snail species 
are killed by chemicals not specifically designed for 
snail control. For example, a Spanish research paper 
says that the Common Garden Snail (Helix aspersa) 
and White Italian Snail (Theba pisana) are sensitive to 
Diquat herbicide, but not to Paraquat. We tried 
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Sprayseed (Paraquat + Diquat) over both the snail 
species, but recorded no deaths. 

Immature and adult stages of both snail species 
were direct sprayed with a range of insecticides and 
allowed to crawl over a sprayed surface. The 
chemicals tested included: Supracide, Endosulfan, 
Lorsban, Le mat, Carbaryl, Copper oxychloride, Kocide, 
Bordeaux. Supracide caused a 'stun-like' effect on the 
snails, but they recovered and Bordeaux induced a 
strong reaction, especially from the Garden snail, 
causing them to foam and secrete large amounts of 
mucous. There was little or no reaction to the other 
chemicals tested. 
Exclusion Tests 

Bordeaux was then painted around tops of boxes 
and on wooden posts, sealed in a container to. see 
how readily snails would move over a Bordeaux coated 
surface. The Bordeaux did deter snail movement, with 
the majority of both snail species not willing to move 
across the painted Bordeaux band. This feature was 
later tested extensively in field spray trials. 

Another exclusion method tried was the testing of 
an American product - Super 10 paint that is 
impregnated with Lorsban insecticide. It is used as an 
insect barrier treatment and the chemical is activated 
by mucous on the feet of insects when they move 
across the paint. Wooden trellis posts off cuts were 
coated with the paint and the same snails made to 
move over the surface 3 times in 4 days. There were 
no snail deaths evident after 2 weeks. 
Baiting and Spraying Field Trials 

A grower in the Coomealla area has populations of 
Helix aspersa and Theba pisana on two separate areas 
of his block and has co-operated with the Agriculture 
Departments in snail control trials. There has also 
been good co-operation with Nufarm, Bayer and ICI 
chemical companies who manufacture or have access 
to overseas snail control products. 

The first work involved baiting and ground spraying 
areas that were either cultivated, had a slashed 
covercrop or a covercrop left unslashed. The products 
used were:-

Metaldehyde bait (green) 
• M esurol bait (blue) 
• ICI Slug/Snail bait (a small Metaldehyde coated 

pellet used in New Zealand, but not registered in 
Australia - it was developed to have weather 
resistant features suitable for the moist New 
Zealand environment) 

• Liquid Mesurol - it was withdrawn from sale in 
Victoria due to a wine contamination problem. It 
was also used as a bird repellent which possibly 
led to spray application too close to harvest. 

• Liquid Metaldehyde (Snaleen). 
Baiting and spraying occurred on the 15th of 
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September following 12mm of rainfall. Prior to baiting 
the dormant vines were sprayed with Bordeaux to 
remove any snails and provide a barrier to movement 
back up the trunks. Reasonable numbers of Common 
Garden Snails (brown) were on trunks, but the vast 
majority were still in the interrow area. There was very 
little Theba (white) snail activity on the vines, but the 
covercrop area was heavily infested. The White snail 
did not become fully active until the 24th of September, 
after a heavy fall of rain (36mm), and this first baiting 
and spraying was not particularly effective at reducing 
its population. 

Baits were placed in a 1 square metre area around 
the vines. Snail kills were recorded in each area 
(cultivated, slashed covercrop, covercrop) around 
specific vines. Dead snails were removed from 
approximately 1 square metre around these vines to 
enable counts of new kills to be done every few days. 

Vines per hectare: 
Metaldehyde bait: 
Mesurol bait (Methiocarb): 

ICI Metaldehyde bait: 

1,200 
50gms/sq.m 
8kg/ha for medium 
infestation 
(6.8gms sq.m) 
200gms/1 OOsq.m 
(20kgs/ha) 

Liquid Mesurol: 1 OOgms/1 OOL 
Liquid Metaldehyde (Snaleen): 50mi/4L 

The initial baiting study was from 15/9/92 - 28/9/92 
and the areas were baited again on the 30/9/92 and 
sampled to 9/10/92. 

Highlights from these Studies 
1. Both Metaldehyde and Mesurol baits kept killing 

snails for almost 2 weeks, even though there were 
a number of rainfalls during that period in 
Coomealla. 

15/9/92 2.8mm 
21/9/92 3.8mm 
23/9/92 2.5mm 
24/9/92 36mm 
28/9/92 5.1 mm 

The highest kill of Brown snails was on 16/9/92 in 
the cultivated area with Mesurol pellets: 

38 mature ) 1 s m 
230 immature ) q, 

The total killed for that same 1 square metre 
around the study vine from 15/9/92 - 28/9/92 was: 

69 mature ) 1 s m 
384 immature ) q. 

2. Bordeaux trunk sprays did reduce the numbers of 
Brown snails moving back up the trunks of vines for 
up to 5 days after application. For example, in non 
baited panels that were not sprayed with Bordeaux 
(600 gms Copper Sulphate : 600gms Hydrated 
Lime) there was an average of 9 mature and 29 
immature snails per vine. Whereas in Bordeaux 
sprayed vines that were also baited there was an 
average of 1 mature and 2 immature snails per 
vine. 

3. Ground sprays of Metaldehyde and Mesurol did kill 
snails, although Liquid Mesurol is unlikely to be re
registered as a spray for vineyards. 

Example: SNAIL KILLS PER SQUARE METRE AROUND A STUDY VINE 

(16/9/92 - 28/9/92) 
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Date 

Site: Covercrop Intact 
Bait: Mesurol pellet 
Snail type: Brown 

Total snail kill: 138 

t = rainfall 
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4. A larger scale baiting trial showed that an interrow 
scatter of the ICI mini pellets was very effective at 
killing snails in a slashed covercrop. 

Banding of both Metaldehyde and Mesurol baits 
along the vine bank also proved to be as effective 
as concentrating it near the vine in areas of heavy 
snail infestation. 

5. Painting the shells of snails showed that the Brown 
snail was capable of moving 12 metres in 24 hours, 
under ideal conditions. Another painted snail was 
found 36 metres from the point of release after 2 
weeks. 

On the 25th of September 50 Brown snails on 6 
vines were marked with paint and the base area of 
the vine baited. By the 28th of September from 33-
43 of those 50 marked snails on each vine had 
taken the bait and died. Over the next few days 
the remaining painted snails were killed. 

A similar exercise was done with the White snail in 
December with 50 marked on the canes and foliage 
of one vine and 100 on the trunk in a different 
panel. Snails were marked on the 1Oth of 
December and 5mm of rain occurred on the 12th of 
December. 

Deaths of Marked Snails 

10/12/92 
Canes (50) 
Trunk (100) 

14/12/92 
30 
51 

17/12/92 
7 

24 

The message is that under the right conditions 
(moisture, temperature, humidity) snails are actively 
moving up and down the vine and baits need to be 
distributed or available during these periods to 
attract and kill the snail. 

6. A Nularm liquid Metaldehyde product that has a 
concentration 218g/L Metaldehyde was trialled 
during October and December. It is not registered 
in· Australia, but the initial results suggest it may 
have a place in snail control strategies in Sunraysia. 
It was applied as a ground and lower butt spray 
and gave good kills of both Brown and White snails 
that were contacted by the spray or moved over a 
sprayed area. Metaldehyde has a quick 
environmental breakdown time and there are 
already several lower concentration spray 
Metaldehyde formulations available to commercial 
and home gardeners in Australia. 

At the recommended spray concentration, the 
Nularm liquid Metaldehyde continued to kill snails 
lor 2-3 days. Even when diluted to approximately 
1
13 the recommended strength, it still achieved 

satisfactory snail kills. 

More extensive work will be done on this product 
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during autumn/spring 1993 to refine application 
rates and timing. 

Control Strategies 

From the limited amount of work done so far a few 
statements can be made concerning control strategies. 

Timing_ of _ _\2Qi\ioo is critical and snails must be active 
or likely to be active when baits are lain. Baiting 
during showery overcast weather gave excellent kills 
from mid September for the Brown snail and late 
September for the White snail in 1992. 

Reduce the snail population on the ground in early 
spring before there is major movement irom the 
interrow covercrop area onto the vines. Slashing 
the covercrop tended to stimulate activity in snails. 

Both Metaldehyde and Mesurol baits remained 
active even after several rainfall events softened 
them. 

Bordeaux sprays onto the dormant vine do inhibit 
movement of snails up the trunk. Brown snails are 
more sensitive to Bordeaux than White snails, 
possibly due to the stronger sealing action of the 
White snails. 

Brown snails were observed mating and laying eggs 
on the 22nd of September, so control measures 
should be in place during this time to reduce the 
breeding population. 

Road verges, ditches, drainage channels and 
around buildings all need to be baited for snails to 
reduce movement into vine blocks. 

A combination of both chemical (baits) and physical 
(cultivation) programs would be advisable tor heavy 
snail infestations. 

Potential new products for snail control may 
broaden the control options in the next few years. 

Conclusion 

The wet humid spring/summer conditions have 
provided many opportunities to bait lor snails. 

These same conditions have also been a ·snail's 
paradise· and numbers can be expected to be very 
high at harvest time. 

Downy mildew has taken centre stage this season 
and along with the hail and heat damage effects have 
tended to overshadow the snail problem. Growers who 
have not been able to significantly lower the snail 
numbers on their blocks need to be extremely vigilant 
during harvest and drying operations to reduce 
contamination of their dried fruit. The individual grower 
and the industry cannot afford a reduction in fruit 
quality from contaminants. 

Snail control should be seen as a priority after 
harvest and baiting activities resumed during autumn. 

DRIED FRUITS NEWS - February, 1993 

I 



CONTROL OF THREE CORNERED JACK IN THE BLOCK 

By Graeme Fletcher, Industry Development Officer, 
Sunraysia Horticultural Centre, lrymple 

Three cornered jack or spiny emex seeds can 
readily contaminate dried vine fruit. The seed can 
embed in the fruit and remain throughout processing. 
The cost of detection during processing is borne by the 
grower initially, and ultimately the whole of the dried 
vine fruit industry. 

Growers face stiff penalties if spiked weed seeds 
are found in any bins delivered in 1993. 

Penalties are as follows: 
Between 1 and 20 seeds per bin: $173/tonne 
Greater than 20 seeds per bin: $289/tonne 

Bin tipping will be used even more in 1993 - 1 bin 
from every load and more if any contaminants are 
found. 
Some Facts About Three Cornered Jacks 

The three cornered jack is a winter growing weed, 
and as such, is often overlooked by growers who leave 
any winter growth until spring before cleaning up. As 
a result, any jacks present have completed their life 
cycle and produced up to 11 00 seeds/plant. 

Seeds can lie dormant for up to seven years in the 
soil before germination, however, only those seeds that 
lie within approximately 3-5cm of the soil surface will 
germinate. Cultivation will bring fresh soil and seeds 
to the top few em of the soil and stimulate germination. 

Depending on rainfall and irrigation, there can be up 
to six germinations of jacks in Sunraysia in the period 
from late March to September. 

Plants will complete their life cycle rapidly, and 
under certain conditions seed can be produced at the 
base of the plant as early as the four leaf stage of 
growth. 

Seeds can be readily spread on vehicles and 
equipment, footwear, animals, and to a limited extent 
by water during flood irrigation. Care must be taken to 
restrict movement from infested areas to clean areas. 
Winter Control Programs Where Jacks Are A 
Problem 

The object of this program is to reduce the levels of 
jack seed and plants in the block over 3-4 years, after 
which jacks will be at a level where management 
practices directed at improving soil fertility and structure 
can be utilised. 
April/May 

Spray undervine banks with knockdown e.g. 
paraquat, for temporary control until leaf fall is 
completed. Do not use a systemic knockdown e.g. 
Glyphosate, at this time as vine damage may result. 
Cultivate lightly between rows and irrigate to 
stimulate germination of jacks. 
Spray a knockdown interrow on germinating jacks or 
cultivate. Cultivation will bring jacks close to the 
surface and stimulate further germination, this will 
be of some benefit in reducing soil seed numbers. 
Cultivate frequently as jacks will complete their life 
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cycle rapidly. 
Frequent cultivations also reduces soil organic levels 
and can damage soil structure. 

June/July (when vines are dormant) 
Knife banks to kill jacks or spray with a systemic 
knockdown. 
Apply a suitable soil sterilant e.g. simazine, to vine 
banks. 
Where banks are not present, form banks and spray 
with a soil sterilant. 
Continue to spray interrow with systemic knockdown 
or cultivate (do not cultivate areas treated with soil 
sterilant). 

August/September 
Dig out and remove from block any jack plants 
(including seeds). Very little control should be 
needed at this time if the above program was 
successful. 
Spray undervine banks with soil sterilant for summer 
control of caltrop and gentle annie. 
Note: Jack plants surviving to this stage are 
generally large and carry large amounts of seeds. 
Herbicides will have very little effect on them and 
the seed will still be a potential problem. Plants 
must be dug out and removed if the soil seed levels 
are not to be replenished. 

Covercrops 
Covercrops can be used as a valuable addition to 

soil fertility and structure but will only give limited 
competition with jacks. Use covercrops where there 
are no jacks. If jacks are present adopt the program 
outlined above for 3-4 years before embarking on 
covercrops. 
Summary of Control Program 

Start control in April as germination can take place 
early. 
Spray knockdown on undervine banks as a 
temporary control. 
Form undervine banks and treat with soil sterilant. 
Treat interrows with knockdown or soil sterilant or 
cultivation. 
Dig out and remove any jacks escaping previous 
treatments. 
Information on three cornered jacks and herbicides 

to control jacks can be found in the publications 
"Producing Quality Dried Fruit" and "Chemical Weed 
Control in the Vineyard", both available from the 
Sunraysia Horticultural Centre, PO Box 905, Mildura, 
3502. 

Editor - Many of the growers in the Weed Seed Free 
Property Assurance Program advised that their blocks 
were at one time heavily affected by jacks but by 
paying special attention to the problem they now enjoy 
a $40/tonne premium for their fruit. 
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OVERVIEW OF CHANGES TO RURAL ADJUSTMENT SCHEME 

By Wayne Whitehead, Rural Counsellor, 
Sunraysia Rural Counselling Service, Inc. 

Growers need to be aware of the Commonwealth 
Rural Adjustment Scheme (RAS) and the changes that 
took place on January 1, 1993. 

The following is an outline covering the main points 
of some areas which may concern growers. 

1. Enhancing Farm Productivity 

The new scheme is aimed at increasing the 
productivity and sustainability of long term 
profitability of farming enterprises. 
This scheme support can assist with: 

changing of farm programmes 
- adopting technological developments 
- increasing farm size or capital intensity 
- debt and capital restructuring 

The type of support is by way of Interest Subsidies 
which will be considered up to a maximum of 50% 
of the competitive interest rate charged by the 
Commercial Lender. 
Each application is considered on its merits with 
terms and reviews to be determined by the State 
Authority administering the scheme. 
Applicants must satisfy certain criteria: 
(a) The past and expected future profitability and 

performance of the farming enterprise and its 
ability to meet financial commitments. 

(b) The provision of financial support for the 
farming enterprise by commercial lenders. 

(c) The demonstrated technical and financial 
management competence of the applicant (the 
applicant may be eligible to improve this 
competence through the provision of a non
repayable grant up to a maximum of $1,000 per 
annum which is currently available for each 
farming enterprise to undertake training and/or 

. obtain professional advice.) 
Other criteria apply to RAS which is administered 
through each State Authority on the guidelines 
issued by the Commonwealth Minister for Primary 
Industries and Energy. 

2. Re-establishment Grant 

A Grant of up to $45,000 is available through RAS 
to eligible growers who leave farming, subject to an 
assets test. 
II, after you have sold your farm or fruit block and 
paid your debts you may be entitled to receive the 
full grant if your assets are worth less than $45,000. 
If the value of your assets is between $45,000 and 
$90,000 you may be entitled to a smaller grant. 
When your assets are added up, your home and 
personal effects are not counted. 
Under the new eliqibjli!y_ criteria__ful-estiiblishm(Jllt 
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Assist®~ _will:_9_nly be considered where the 
illJQiicatiol}js_Dlade prior to leaving_l~farm. 
In other words make sure you apply before you 
leave under a Contract of Sale, "Walk Off" or are 
"Kicked Off". And don't forget, you may still have to 
pay back any residual debt even if you hand over 
your farm to your mortgagee to be sold. 
You may also be eligible for a further assistance 
under the Farm Household Support Scheme (FHS). 
NOT_]=: The Re-establishment Grant is protected 
under the Bankruptcy Act. 

This scheme commences on March 20, 1993 and 
replaces the household support provisions of Part C 
of the old RAS. Farm Household Support (FHS) is 
essentially a loan available for up to two years for 
farmers/growers who are unable to obtain finance 
from commercial sources on RAS Support. Its 
purpose is to assist growers to meet the daily living 
requirements of the farm family up to the equivalent 
of the Job Search Allowance (JSA). It will be 
administered by the Department of Social Security. 
FHS Loans will be repayable at Commercial rates to 
be announced. 
Qualification for FHS will be based on the financial 
institution (ie Banks) certifying that the grower is 
unable to obtain commercial finance. Growers will 
not be required to offer their blocks for sale, but an 
income and non-farm assets test will be applied. 
However. if a grower leaves the land prior to 
receiving two years' support then the first nine 
months of the FHS loan will be converted to a grant 
and they may also apply for a Re-establishment 
Grant. 
The potential total benefit for growers who decide to 
sell their properties and leave farming is around 
$55,000 - which comprises the re-establishment 
grant and the nine month grant period of FHS. 
A claim for the unused portion of the first nine 
months of FHS may also be made when applying 
for the Re-establishment Grant. 

4 . .j_ob_~earc_b_AIIowances (JS.ffi 

Some growers will be eligible for both FHS and Job 
Search Allowance and will need to make a choice. 
Where a grower or spouse is on JSA after 
March 20, 1993 they will have an option of 
transferring to FHS. However, any time spent on 
JSA after the introduction of the scheme will be 
subtracted from the time available on FHS. 
If a grower or their spouse spends more than an 
accumulated nine months of the previous twelve on 
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JSA after March 20, they will not be entitled to the 
grant period of FHS if they sell their farm/fruit block, 
nor the RAS Re-establishment Grant. 

Many growers tend to overvalue their properties and 
borrowing power during these difficult economic times, 
and will consider continuing to take JSA to get them 
through the next season. In some instances they may 
seriously jeopardise losing a Re-establishment Grant of 
up to $45,000 tor their family, and walk out with 
nothing. They must weigh up all factors. 

To enable growers to identify and assess their 
options, obtain further information or assistance with 

applications, Rural Counsellors are available to help. 
Information given to the Rural Counsellor is treated in 
the strictest confidence. The Service_ is __ free and 
indep?ndent of financial institutions, welf<JW __ agencies or 
governrl}ent. 

Your nearest Rural Counsellor can be located by 
telephoning Countrylink on 008 026 222 (free call). 

Countrylink can also supply information on RAS 
plus names and addresses of RAS Authorities in each 
State. 

Growers in the NSW and Victoria areas of 
Sunraysia can contact Wayne Whitehead, Rural 
Counsellor on (050) 514 500 for further information. 

IDENTIFY YOUR DRYING RACKS 

By Michael Pullen, Secretary, 
Victorian Dried Fruits Board 

District dried fruit packers agree that the 
identification of drying racks would greatly assist in the 
delivery and picking up of bulk bins during this year's 
harvest. 

Packers report that in many cases the delivery of 
bulk bins can be hindered because carriers do not 
know who owns what racks and fruit. 

In some cases there are groups of racks located in 
the same area which have four separate owners. 

Other racks are located many hundreds of metres 
from the grower's home. 

The packers inability to determine the ownership of 
racks can lead to delays in bulk bin deliveries and 
dried fruit being picked up during the delivery season. 

Growers are therefore urged to clearly identify their 
racks, by placing a notice on the end of one rack 

which shows their full name, initials and block number, 
together with the total number of racks belonging to 
them. 

An example of a suitable identifying notice is shown 
below. 

Z.M. Smythe 

Block 10 B 

12 racks 

The proper identification of racks will also assist in the 
efficient inspection of drying greens ensuring little time 
is lost in tracing the racks owners. 

ALWAYS FIRST! 
VOUllAIRES "EE-MUlS-OYlE" 

The only product with approval by ... 
THE AMERICAN FOOD AND DRUG ADMINISTRATION (FDA) 

The international seal of product quality. 

* FIRST COMMERCIAL DRYING OIL 
* FIRST WITH MODERN SPECIALIZED DRYING AGENTS 
* FIRST WITH NATURAL EDIBLE VEGETABLE OILS 
* FIRST AND ONLY WITH F.D.A. INTERNATIONAL ACCEPTANCE 

VOUllAIRES "EE-MUlS-OYlE" 
IN THE GREEN CAN 

Locally manufactured by 
VICTORIAN CHEMICAL COMPANY PTY. LTD. 

Richmond, Victoria, 3121. 
COMMITTED TO PRODUCT IMPROVEMENT 
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THE MICROWAVE COOK 
Prepared By ADFA Food Advisory Services Department 

As part of our education liaison programme, a final year Consumer Science student from the University 
of Victoria based her work experience project at FAS on the effects of microwave power levels and dried 
fruit cooking. 

Some of the findings have been used in the development of a series of microwave recipes for general 
distribution to consumers. 

FAS is a member of the Microwave Information Council of Australia and utilizes this affiliation to 
promote dried fruit based recipes which are compiled, printed and distributed by that association. It is 
also a good opportunity to tap into the consumer-education programmes being undertaken by leading 
microwave manufacturers. 

Here are some of these specially developed recipes. 

MICROWAVE FRUIT LOAF 

3
/4 cup Australian seeded 

raisins, chopped 
112 cup Australian dried apricots, 

chopped 
1
/3 cup prunes, chopped 

2
/3 cup red cherries, quartered 
2 tablespoons rum 
2 tablespoons finely crushed 

biscuit crumbs 
125g butter, softened 

1
/4 cup caster sugar 

1/3 cup soft brown sugar 
1 cup flour 

1
/4 teaspoon baking powder 

1
/4 teaspoon nutmeg 

3
/4 teaspoon cinnamon 

1
/4 teaspoon ground cloves 
3 eggs · 

1
/4 cup orange juice 
2 teaspoons parisienne 

essence 
2
/3 cup pecan pieces 

Place fruits in a bowL Pour rum 
into cup and microwave on high 
(100% power) for 5 seconds until 
heated. 

Pour over fruits and allow to 
stand for several hours. 

Grease a 23 x 9 x 
microwave safe loaf dish. 
sides with biscuit crumbs. 

7cm 
Coat 

Cream butter and sugars together 
until light and fluffy. 

Gradually add eggs beating well 
after each addition. 

Sift flour, baking powder and 
spices together. 

Alternatively add 
orange juice and 
creamed mixture. 

sifted flour, 
essence to 

Beat thoroughly for approximately 
4 minutes. Fold in fruits and 
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pecans. 
Spoon mixture into the biscuit 

coated loaf dish. Shield ends of 
loaf dish with foiL 

Place loaf dish on rack. 
Microwave on medium (50% power) 
for 10 minutes. Remove shields. 

Microwave further 31
/2 minutes 

on high ( 100% power) or until top 
springs back when lightly touched. 

Allow to stand for 5 minutes for 
cake to complete cooking. 

Remove from loaf dish. Cool on 
wire rack. 

Cake can be wrapped in plastic 
and stored in fridge. Alternatively 
brush with brandy and wrap in a 
brandy-moistened cheese cloth, 
wrap in plastic for storage. 
Refrigerate 2·3 days to mellow and 
blend flavours. 

INDIVIDUAL PLUMPED 
FRUIT PUDDINGS 

F ru it£i!lil}g: 
2
/3 cup Australian dried peaches 

or pears, sliced 
1
/2 cup Australian seeded raisins 

113 cup pitted prunes, quartered 
1 teaspoon finely grated lemon 

zest 
2 tablespoons brandy or water 
2 tablespoons honey 

113 cup orange juice 
1
/4 teaspoon ground nutmeg 
1 tablespoon finely chopped, 

preserved ginger (optional) 

Pudding: 
90g butter, softened 

1
/2 cup soft brown sugar, firmly 

packed 
2 eggs, lightly beaten 

1
/4 cup milk 

3/4 cup wholemeal self raising 
flour 

Combine all fruit filling ingredients 
in a microwave-safe bowl, cover 
and microwave on medium (50% 
power) for 4-6 minutes until fruit is 
plump. 

Cream butter and sugar until light 
and fluffy. 

Stir in eggs and milk alternately 
with flour. 

Place a spoonful of the sponge 
mixture in each of the greased 1 
cup microwave-proof souffle dishes. 

Top with a layer of the pudding 
mixture filling dishes 3

/4 fulL 
Arrange the souffle dishes, 4 at a 

time on the outer edge of the 
microwave oven turntable, rotating 
puddings half a turn during the 
cooking. 

Microwave on medium (50% 
power) for 5 minutes. 

Dust with icing sugar or ground 
cinnamon and serve immediately. 

Cru§!: 

CHEESECAKE 
(in half the time) 

60g butter, melted 
125g sweet biscuits, finely crushed 

1/4 cup soft brown sugar 

Filling: 
250g cream cheese, softened 

1/4 cup caster sugar 
1 egg, separated 
2 tablespoons lemon juice 

1
/2 teaspoon finely grated lemon 

rind 
1
/2 teaspoon vanilla essence 

3
/4 cup Australian sultanas 
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Crust: 
Combine the melted butter, 

crushed biscuits and sugar. 
Press mixture firmly on the base 

of a 23cm microwave safe pie 
plate. 

Microwave on medium/high (70% 
power) until crust is hot to touch, 
approximately 3 minutes. 
Cool before filling. 

Filling: 
Beat cream cheese and sugar in 

a large mixing bowl until light and 
fluffy. 

Beat in egg, lemon juice, peel 
and vanilla essence until smooth. 
Fold in the sultanas. Spread 
evenly into prepared crust. 

Microwave on medium (50% 
power) for approximately 7 minutes 
or until centre is set and firm to 
touch. 

Allow to cool before refrigerating 
for several hours before serving. 

MICROWAVE BANANA CAKE 

2 eggs 
2
/3 cup oil 
1 cup caster sugar 
1 teaspoon vanilla essence 
3 medium ripe bananas, 

mashed 
1
/3 cup Australian sultanas 

1
/2 cup chopped pecan nuts 

11
/4 cups plain flour 
1 teaspoon baking powder 
2 teaspoons ground cinnamon 

!cing: 
1 cup sifted icing sugar 
1 tablespoon sour cream 
2 teaspoons orange juice 

Beat eggs, oil, sugar and vanilla 
until well combined. 

Mix the bananas, sultanas and 
pecan nuts together. 

Add the banana mixture to the 
egg mixture then gradually fold in 
the sifted dry ingredients, taking 
care not to overbeat. 

Line the base of a 6 cup 
microwave-safe ring pan with 
greaseproof paper. 

Pour the mixture into the pan and 
loosely cover with greaseproof 
paper. 

Cook on high (100% power) for 
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10 minutes. Stand covered for 5 
minutes. 

Test the cake, if it is not 
completely cooked return to oven 
and cook on high (1 00% power) for 
a further minute. 

MORNING FRUITS 

11/2 cups Australian dried apricots 
11

/2 cups Australian dried pears 
or peaches 

3
/4 cup Australian sultanas 
2 tablespoons honey 

1
/2 teaspoon ground nutmeg 

1 x 5 mm stick cinnamon 
1 cup orange juice 
1 cup water 
2 tablespoons natural almonds 

Combine all ingredients in a 
microwave-safe bowl except 
almonds. 

Heat on high (1 00% power) for 7 
minutes stirring after 3 minutes. 

Allow to stand for 5 minutes. Stir 
through almonds. 

Serve plain, with muesli or 
yoghurt. 

NUTTY APRICOT BARS 

90g butter 
1 tablespoon golden syrup 
1 cup wholemeal self-raising 

flour 
1
/2 cup soft brown sugar 

1
/2 cup chopped pecan nuts 
1 cup chopped Australian dried 

apricots 

Icing: 
1 cup icing sugar 
1 tablespoon lemon juice 

Place the butter and golden syrup 
in a microwave-safe bowl and heat 
on high (100% power) for 1 minute. 

Stir until combined, then add 
remaining ingredients mixing well. 

Press mixture into a 20cm square 
microwave-safe dish and cook on 
medium/high (70% power) for 7 
minutes. 

Remove from microwave and 
allow to stand for 5 minutes. 

Sift icing sugar into a bowl and 
add the lemon juice. 

Place bowl over hot water and 
stir until smooth. 

Spread icing evenly over cooked 
mixture. 

When icing has set cut into bars. 

FRAGRANT & FRUITY 
PORK LOAF 

750g lean pork mince 
1
/2 cup instant rolled oats 
2 tablespoons curry powder 
1 medium apple, peeled and 

grated 
1 large onion, grated 
1 ripe banana, mashed 

1
/2 cup Australian sultanas 

1
/3 cup chopped Australian dried 

apricots. 
1 egg, beaten 
1 tablespoon mango chutney 

1
/2 teaspoon soy sauce 
1 tablespoon coconut 

Combine the pork, rolled oats, 
curry powder, grated apple and 
onion, banana, sultanas, dried 
apricots and egg. 

Press mixture into a microwave
proof loaf pan approximately 23cm 
x 8 em. 

Microwave on high (1 00% power) 
for 10 minutes. 

Turn meatloaf out onto a 
microwave-proof plate. 

Combine chutney and soy sauce 
and brush loaf with the mixture. 

Sprinkle over the coconut. 
Microwave for a further 5 minutes 

on high (100% power). 
Serve loaf warm or chilled with 

salad. 

The Food Advisory Services 
Department operates from the 
ADFA grower levy. It has as its 
principal aim the promotion of 
dried fruit on the domestic 
(Australian) market. 

The ADFA has sucessfully 
promoted dried fruit since 1907 
to the point where our domestic 
consumption is 3 times that of 
the USA and is more than any 
producing nation in the world. 

Australians eat in excess of 
2 kg of dried vine fruit and .3 kg 
of dried tree fruit per head of 
population. 
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KEEP OUT OF THE REACH OF CHILDREN 

Emulsifiable Concentrate 
VEGETABLE OIL BASED ACTIVE CONSTITUENTS: 

712 gil ETHYL ESTERS OF C141C20 MIXED FATTY ACIDS 
62 gil POTASSIUM SALT OF CASTOR OIL FATTY ACIDS 

Use to Assist in the Drying of Vine Fruits 
AS SHOWN IN DIRECTIONS FOR USE 

MANUFACTURED BY: 
HENKEL AUSTRALIA PTY. LIMITED 
83 MAFFRA STREET, 
BROADMEADOWS, 3047, VICTORIA. 

Net Contents 

20 Litres 

DISTRIBUTED BY: 
VINELEAF STORES 
HEAD OFFICE: Fifteenth Street, 
lrymple, Victoria, 3498. 
Phone: (050) 24 5704. 

VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
24 5704. 

MERBEIN MERBEIN 
Commercial Street, Main Avenue, 

Merbein. Merbein. 
25 2304. 25 2402. 

RED CLIFFS 
Laurel Avenue, 

Red Cliffs. 
24 2102. 

MIL DURA COOMEALLA ROBlNVALE 
Etiwanda Avenue, 

Mildura. 
Silver City H/way, 

Coomealla. 
Moore Street, 

Robinvale. 
26 3904. 
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