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FROM THE CHAIRMAN 
FELLOW GROWERS 

What a seasonl 
Early frosts, hail, heavy rain and disease outbreaks have all combined 

to make this growing season one of the most difficult on record, and we 
haven't made it to Christmas. 

I think it only highlights the idiocy of the academic economists who 
have imposed their will on the political process of this country. 

Assumptions that primary producers have total control over production 
so therefore can match it with demand highlight their inadequacy. 

The situation that confronts us this year as growers of all our dried fruit 
varieties is one of uncertainty. 

With sultanas we will have large stocks of 1992 fruit as we harvest our 
1993 crop. 

The performance to date of the industry in marketing the extremely 
large 1992 crop and 1991 carry-in stocks in an extremely competitive world 
and Australian market, has been very good. 

Decisions by the Board of Management to offer special manufacturing 
grade fruit and volume buy rebates have helped to win back domestic 
market share from imports. 

On export markets, the Australian Dried Fruits Board's performance has 
been strong considering the political and economic environment overseas. 
Good sales to traditional markets and new sales to other markets, notably 
Poland and China, has resulted in sales of 50,000 tonnes to export. 

The unfortunate reality for us as growers with reduced values, 
protracted shipping programmes and the large uncommitted stocks, is that 
cash-flow from progress payments will be slow. 

The Board has been very concerned about these effects and has 
recently discussed the situation with all the major banks and rural finance 
authorities, so that they have a full understanding of what confronts 
growers. 

We should not be too pessimistic about the future. The large stock 
should be seen as an asset. 

There is no over-supply of fruit on world markets. 
The value of the Australian currency also makes us more competitive 

on world export markets. 
The outlook lor currants appears quite good, although there has been a 

drop in the price lor Greek currants. The return to currant growers should 
still be quite good. 

The situation lor tree fruits is reasonably good, there is no excess 
stocks, although cheap imports remain a significant threat. 

It is extremely important that growers concentrate on growing high 
quality tree fruit. 

There is a major restructuring in the Riverland of the co-operative 
packing companies. This will have major ramifications for the ADFA. We 
trust that out of the changes there will emerge a strong co-operative packer 
aligned with the ADFA so as to maximise returns to growers. 

As I announced in the last Dried Fruits News we were to conduct a 
strategic review of the industry and the ADFA. This has now occurred. 
From this review I hope we can develop policies that advance the industry 
and all those who have a commitment to it. 

I wish all growers and their families the compliments of the season and 
trust that we have a good harvest. 

Peter J. Macintosh 

DRIED FRUITS NEWS- December, 1992 



EXPORT REPORT 
1992 Season Exports - Outlook 

Currants: Allocations have been sold at attractive prices. 
Sultanas: At the end of the marketing year 28/2/93 we 

expect export orders will be around 45,000 tonnes which is a 
disappointing result but the world market is depressed with a 
plentiful supply of sultanas available for sale. It must also be 
acknowledged that two years ago because of two small crops 
we were rationing sultanas to all export markets and with two 
successive large crops, export targets have almost doubled. 

The Board recognises the seriousness of the large 
carryover now estimated at 32,000 tonnes and is doing 
everything possible to stimulate sales. Regrettably this 
involves reducing prices and increasing promotion costs 
which will reduce grower returns. 

Seeded Raisins: For the 1992 marketing year, export 
orders are estimated at 800 tonnes without much chance of 
improving sales in our traditional markets. This will leave a 
carryover of around 3,300 tonnes into the 1993 season. 
1992.Sultana Conference - Turkey 

I was pleased to be again elected Chairman of the 1992 
Conference of Sultana Producing Countries held in lzmir. 
The Conference was the largest ever and included 41 
Delegates and Observers from Australia, Chile, Greece, Iran, 
South Africa, Turkey and U.S.A. Mr. Byrnes led the 
Australian Delegation. 

Crop forecasts by the 
were as follows: 
1992 Afghanistan 

1993 

Greece 
Iran 
Turkey 
U.S.A. 
Australia 
Chile 
South Africa 
TOTAL 

individual countries for 1992/93 
Packed Metric Tonnes 

55,000 
36,000 
75,000 

140,000 
300,000 

60,000 
22,000 
30 000 

718 000 
1992/1993 production forecast is 52,000 tonnes less than 

1991/92 production. Regretfully this does not mean a 
shortage of sultanas/raisins. 
Turkey 

While . in Turkey, the Australian Delegation inspected 
vineyards and packers. A summary of our observations is as 
follows/ 

The rate of change in Turkey since the last visit by an 
ADFB Delegation in 1987 is spectacular. 

In the Alasehir region 95% of the vineyards are now t
trellised; some as high as 1.8 m. More than 60% of the 
other main producing area, the Manisa Valley, is reported the 
same. Turkey has the potential to produce 180,000 tonnes. 

There is a trend to larger holdings. Average yield is still 
relatively low, around 2.15 tonnes per hectare, but some 
properties are now producing 8 tonnes per hectare. Tractors 
are increasing in numbers and vineyards are now cultivated 
with tractors as the source of power, not people. 

There are new plantings as well as the conversion of the 
existing vineyards. We visited a 25 hectare farm owned by a 
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major packer-exporter. This farm produced 125 tonnes this 
season. The young vines were very vigorous, own rooted 
and are capable of producing a low more fruit next year. 

This farm had a huge contoured concrete slab, capable of 
holding more than 30 !annes of dried sultanas in one fill. A 
very large shed was under construction to house pre-riddle 
machinery and store fruit. All the trellis posts, strainers and 
stays are concrete. 

TARIS is now converting all their growers to plastic 
containers in which to store and delivery their fruit. These 
containers hold approximately 25 kg. The bags that were 
used previously are on the way out. 

The soil in Turkey is very deep and growers still only 
irrigate three or four times a year. There remains the 
potential problem of phylloxera but there is now obvious signs 
at present. 

Many of these new processing plants are housed in new 
buildings, designed to impress buyers with the obvious accent 
on cleanliness. The only advantage Australia now has is the 
inherent quality of our fruit and our method of air drying i.e. 
away from the ground, the direct rays of the sun and utilising 
the circulation of air. 
Canada 

On return from the Sultana Conference, I, together with 
Messrs. Byrnes and Knights, visited the Canadian market for 
the week commencing 2/11/92. The market is very 
depressed and our present order position shows a further 
loss of market share. I have since met with the ADFS Board 
and discussed ways of regaining market share in the years 
ahead. 
Portugal 

Additional to attending the Sultana Conference, Messrs. 
MacMillan and Blenkiron visited the Portuguese market. The 
Portugal market is about 1,500 tonnes and Australia holds a 
15 to 25% market share. Our major competitor is Turkey 
who has a 25 to 30% market share. Australian sultanas are 
mainly sold into the consumer retail packet market. 
World Food Programme - Rome 

Previously, Australia has been able to sell sultanas and 
raisins to the World Food Programme who are based in 
Rome. Additional to attending the Sultana Conference, 
Messrs. MacMillan and Blenkiron visited senior executives of 
the World Food Programme. The current position is, because 
of the limited budget, the World Food Programme has been 
forced to move away from high value foods such as dried 
fruits. The present criteria is to give preference to food that 
has the highest nutrient value per cost unit. Unfortunately, 
there is little prospect of selling dried vine fruits to the World 
Food Programme in the near future. 

1992 has proven to be a difficult year and unfortunately 
1993 promises to be more of the same. Hopefully the 
weather over the next month will be ideal for growing, 
harvesting and drying; also that markets for dried fruits will 
improve during 1993. In the meantime, I take this opportunity 
to wish you and your family a Happy Christmas and. a 
Prosperous 1993. 
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CHANGES TO SALES TAX LAWS 
In August 1992 the Federal Government passed the 

Sales Tax simplification bills in an attempt to simplify 
the wholesale tax system. The major change is that 
primary producers will be able to register with the 
Sales Tax office and will receive a registration number. 

By quoting that number primary producers will be 
able to gain sales tax exemption for goods used mainly 
for primary production related activities without having 
to provide an exemption certificate. 

You must become registered to gain exemption on 
a wide range of goods for use in primary production 
activities at the point of sale. 

If you are not registered you will not be able to 
claim exemption at the point of sale and instead you 
will have to claim a refund from the sales tax office 
after accumulating $200 worth of refunds. 

You should register immediately and if you have not 
received the forms please contact your Accountant or 
the Sales Tax office on 132 888 (this is a charge-free 
call - no 008 is required). 

As a registered person you will be identified as 
responsible for the validity of any claim and could be 
subject to an audit. In the event of an audit you would 
only be required to demonstrate that at the time of 
purchase you had the intention of using the goods in 
accordance with the relevant exemption item. 
However, this transfer of responsibility means the 
suppliers should be more willing to grant sales tax 
exemption. In the past they have been reluctant 
because if the claim was rejected they bore the 
responsibility. 
WHAT IS EXEMPT? 

There are two levels at which the business inputs 
exemption can be claimed and there is a new tests of 
goods used 'mainly' in primary production. 
WHAT DOES "MAINLY" MEAN? 

In previous legislation the test was for goods that 
were used 'principally or primarily' or 'exclusively' but in 
the new definition the test is mainly. Mainly means 
more than 50% of the item's use, and more than one 
exempt" use, can be aggregated to achieve the 50% 
definition. 

A lawn-mower used 51% of the time around sheds 
to reduce fire risk and 49% on your domestic lawn is 
exempt. An air compressor used 1 0% of the time for 
pumping lyres, 20% for cleaning the shearing shed, 
and 30% for spraying weeds would, by aggregation, be 
exempt. 
ITEM 2 GOODS FOR USE IN PRIMARY 
PRODUCTION 

Primary production is a core activity and goods 
used in primary production are almost fully covered by 
Item 2 which includes most goods that were previously 
exempt. 

You may also claim exemption for goods used 
mainly in ancillary activities. These are defined as 
activities that support the core activity of primary 
production and cover the following: 
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(a) scheduling, sequencing, monitoring, controlling or 
costing the higher level activities. (A computer used 
mainly to set spray programmes would be exempt 
but not if it is used mainly for accounting). 

(b) ordering, storing, handling, transporting, monitoring, 
controlling, costing, repairing or maintaining goods 
or equipment for use in carrying out the higher level 
activity. 

(c) training for the purposes of developing, improving or 
maintaining a person's skills in performing higher 
level activities. 

(d) a wide range of activities which are broadly 
equivalent to the supporting activities in the existing 
law. (Provision of access to buildings, lighting for 
buildings etc.) 
In addition to Item 2 there are a number of other 

items specific to agriculture: They are: 
ITEM 3 VEHICLES FOR USE IN THE 
AGRICULTURAL INDUSTRY 

There has been a change to the legislation so that 
the exemption will be limited to "vehicles known as four 
wheel drive vehicles" and they must have a work body. 
Tandem drive trucks are excluded under this category 
because of the change in definition and are no longer 
exempt. 

Motor cycles remain exempt as in the current law, 
as do trailers. 
WHAT IF I AM REFUSED AN EXEMPTION? 

The new legislation provides that any person, 
registered or not, who is entitled to an exemption can 
claim a refund directly from the Sales Tax office. 
There are two drawbacks, firstly, you cannot claim a 
refund until you have accumulated $200 in claims. 
Secondly, you have to be able to identify the amount 
of sales tax. If the seller won't tell you then you have 
to estimate and the Sales Tax office will have to check 
your claim which will take time. 
HOW DO I CLAIM AN EXEMPTION? 

You simply tell your reseller that you are a 
registered person and instead of an exemption item 
you simply provide your Registered number. 

Four wheel motor cycles remain exempt from sales 
tax as in the current law. 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 

OFFICIAL WAGE RATES 
For those growers who are respondents to, and covered by 

THE DRIED FRUITS ETC, INDUSTRY AWARD 

HARVEST SEASON 1993- From the first pay period commencing on or after 4 November 1992. 

BLOCK EMPLOYEES (including pickers) per week: 
1. Experienced Block Hand (2 years experience) 
2. Experienced Pruner (2 years experience) 
3. General Hand 
4. Fruit Picker - Weekly Wage 

- Piecework 
5. Leading Hand (employee apointed to supeJVise others) 

shall receive an additional amount over the weekly wage 
of his classification as follows: 
In charge of 2 to 6 employees 
In charge of 7 to 10 employees 
In charge of 11 to 20 employees 
In charge of over 20 employees 

$ 
358.80 
358.80 
342.00 
325.40 
288.10 

11.90 
12.80 
19.60 
25.90 

6. Juniors: 

15 and under 16years 
16 and under 17 years 

Percentage of Adult 
Rate for the Classification 
upon which employed 

50 
70 

17 and under 18 years 80 
18 and over Adult rate 

7. Casuals shall be paid at an hourly rate of 
8. The maximum amount which may be deducted for full 

Board and Lodging during the harvest season per week is 
9. Service increments have been abolished, however, no 

employee shall be paid at a lesser rate than is presently 
being paid. 

10.05 

63.26 

PIECEWORK PICKING (DIP TINS AND PICKING TUBS-SHRUB) 

Sultanas Carinas Shiraz Gordos 
Buckets Currants Walthams Grenache Crouchen Palominos Doradillos 

100 76.20 38.10 50.80 61.94 43.54 30.48 

Loading - $1.90 per 100 containers extra. 

The above rates are to be increased when different containers are 
used - as follows: 

S.A. Flat Plastic Tub 
Bryce Plastic Bucket 
A.D.F.S. Containers: 

Banana Box 
Lug Box 

Orange 
Yellow 

Adjusted Rate 
for Sultanas -
1 00 Containers 

Increase% $ 
10 41.90 
25 47.60 

60 
100 
150 
160 

60.96 
76.20 
95.25 
99.06 

SUGGESTED WAGE RATES 

DRYING GREEN 
Adults 
Rack- Shaking - Complete job (includes hessianing 
up, ,Shaking, pulling out, emptying on hessian long 
and r~king out) for 50 yard rack 
Rack Shaking - (part job includes shaking, carting 
out on mechanical trays) for 50 yard rack" 
Rack shaking only (using mechanical shaker) 

for 50 yard rack 
Boxing (includes stacking, hessian and sisal to 
be rolled up) per sweat box 

per bulk bin 
Rack Dehydration (based on Portaseal Dehydrator 
supply all fuel) 
50 Yard Rack - per hour 
Erecting and dismantling curtains - per rack 
Minimum charge 

75 Yard Rack - per hour 
Erecting and dismantling curtains - per rack 
Minimum charge 
HARVEST CONTRACT • SULTANAS/GORDOS 

$ 
per hour 10.05 

per tier 8.23 

per tier 3.43 

per tier 1.88 

.80 
3.87 

and grower to 

25.25 
50.45 

151.45 

25.25 
75.70 

201.95 

Any abnormal crop conditions or where some fruit picked for market, 
adjustment by arrangement, RATES FOR CURRANTS TO BE 
INCREASED BY 15% per Tonne 
Full Job - picking to loading into sweats on truck: $ 
(a) Grower supplies tractor and fuel 432 
(b) Contractor supplies tractor and fuel 471 
Part Job - Picking, carting and spreading (Grower to spray): 
(a) As above 
(b) As above 
Part Job - Picking, dipping or spraying and spreading: 
(a) As above 
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385 
424 

404 

(b) As above 
CONTRACTING PER ANNUM (DRIED FRUITS) 
Full job (includes irr"1gation, cultivaf1on, clean-up -
hoeing and/or discing, crazy ploughing and weeding, 
knifing and throwing on, furrowing out, topping, pruning, 
weediciding) but excludes harvesting, drilling, sulphuring, 
spraying, sub soiling and delving - per acre 
TRACTOR WORK: 
General (includes spraying, sulphuring, manure spreading, 
slashing, topping, cultivating, furrowing out, discing, 
knifing, crazy ploughing, ripping, weediciding, etc.)-
to include travelling time per hour 
Rotary Hoeing per hour 

These rates are based on the use of a modern 
40hp-60hp tractor. 

PRUNING 
SULTANAS- per 100 vines: 

Cutting out 

443 
$ 

578.25 

23.95 
25.60 

Pulling out, trimming up 
Rolling on 
Complete job 

Rates are not set at 
this date, but will 
be advised in 

May, 1993. 
CURRANTS - per acre (including T-1rellis): 

Pruning 

WALTHAM CROSS- per acre: 
Pruning 

GORDOS - per acre: 
Pruning 
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BIN TIPPING ADOPTED AS STANDARD RECEIVAL PRACTICE 

Following trials in 1991 and 1992 the industry's 
dried vine fruit packers have agreed to adopt a 
standard bin tipping procedure for all dried vine fruit 
deliveries in 1993. 

The Mildura Co-operative, IPC packers, Robinvale 
Co-operative and Angas Park have ordered 16 bin 
tippers in total to be located at receival sheds so that 
one bin in every load can be tipped. 

The major purpose of the tipping procedure is to 
allow a more accurate classing of fruit with regard to 
contaminants. 

Trials during 1991/92 revealed tipping enables the 
ready identification of snails, weed seeds, stones, stalk 
and metal objects whilst wet fruit, blobs and layered on 
topped bins of varying quality were also easily 
detected. Last season of 2,189 bins tipped 726 were 
found to contain a contaminant. 

Level of contamination detected in 1992 bin tipping 
trial. 

1400 . 

' : ~ 
' 

•• 

SNAilS SPIKE!! W€EDSEEOS STONES ClEAN 

Given the improved classing of fruit receivals in 
terms of contaminants the packers believe that packing 
efficiency should improve as fewer surprises will occur 
at the time of processing. 

A further result of bin tipping is the more equitable 
application of packing costs. Growers delivering 
contaminated fruit will be charged with the appropriate 
penalty thereby reducing the subsidisation currently 
paid by producers of "clean" fruit by the pooling of 
packing costs. 

A list of packer charges for contaminants for 
Season 1993 are: 

Snails 
Charge A - 1 to 5 snails per bin 
Charge B - 6 to 20 snails per bin 

• Charge C - 21 snails or greater per bin 
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$1 0/tonne 
$1 00/tonne 
$200/tonne 

Stones 
Charge A - 1 to 5 stones per bin $25/tonne 
Charge B - 6 stones or greater per bin 
$100/tonne 

Spiked Weed Seeds 
Charge A - 1 to 20 seeds per bin $173.25/tonne 
Charge B , 21 or greater per bin $288.75/tonne 

The old adage of prevention being better than cure 
is certainly applicable to contaminants. Growers are 
urged to undertake a comparison of the cost of 
controlling contaminants such as snails and weed 
seeds on their property and adopt procedures to 
minimise the risk of stones being added to the fruit 
during picking, finish drying or handling for delivery. 

An article by the Victorian Department of Agriculture 
on pages 8-9 highlights measures that can be taken to 
reduce spiked weed seed numbers on drying greens 
which is the most likely source of contamination. 

Brochures on snail control have been widely 
distributed and information can be obtained from local 
Departments. 

The Dried Fruits Research and Development 
Council is funding research into cost effective control of 
snails and weed seeds for growers. Further research 
projects aimed at contaminant removal during 
processing by various mechanical procedures are being 
funded by the Council. 

The presence of physical contaminants, including 
vine material such as bunch stalk, adhering leaf, 
capstems, and pieces of cane, together with stones, 
snails, weed seeds, metal etc. are characteristics that 
the marketplace is using more and more as a measure 
of the quality of Australian fruit. 

Impoverishment or improvement: the challenge is 
with us! 

The bin tippers in the early stage of manufacture 
at Riordan Engineering. 
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Introducing the 

EAGLE FARM 'N HOME 
INSURANCE 

PROTECTION PLAN 
For the Horticulturist 

• Farm and Home Buildings • Farm and Home Contents 
• Liability • Motor Vehicle 
• NS\V Workers Comrensation • Disability 
• Superannuation • Investments 
• NSW CTP Greenslirs 

For all your insurance needs contact your local office of the 

Australian Eagle Insurance Company Ltd. 

BERRI: Rod Cooper/Joanne Correll 
7 Wilson Street. PH: (085) 82 3377 

MILDURA: Ralph Morrish/Cathy Reddick 
156 Tenth Street. PH: (050) 21 3366 AH: (050) 23 4721 

SWAN HILL: Bill Murphy/Tina Allen 
52 McCrae Street. PH: (050) 32 4511 
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CONTROL OF SPIKED WEED SEED ON DRYING GREENS 
By Graeme Fletcher, Industry Development Officer, 

Sunraysia Horticultural Centre, lrymple 

The elimination of spiked weed seeds such as three 
cornered jack, caltrop and gentle annie in dried vine 
fruit is of major importance to the dried fruit industry in 
an increasingly competitive world market. Controlling 
spiked weeds in the block and on the drying green 
significantly reduces the incidence of spiked weed 
seeds entering dried fruit. 

Growers face stiff penalties if spiked weed seeds 
are found in their fruit. For 1992 the penalties were: 

1-20 seeds/bin $173/bin 
>20 seeds/bin $228/bin 

It is expected that the introduction this coming 
harvest of bin tipping at receival will dramatically 
increase the level of weed seeds detected by State 
Dried Fruits Board classers. 
Research 

Research at the Sunraysia Horticultural Centre, 
funded by the Dried Fruits Research & Development 
Council and the Department of Agriculture, has shown 
that a major source of spiked weed seed contamination 
occurs on the drying green. A common attitude 
amongst many growers is that the drying green can be 
left until harvest before cleaning up - this if far from 
the best approach with respect to control of spiked 
weeds. 
Some Facts On Spiked Weeds 

Three cornered jack and other spiked weeds are 
capable of producing large numbers of seeds from 
each plant. Seed numbers in excess of 1,100 on each 
plant have been recorded for three cornered jack and 
caltrop in experimental sites. If you don't actively 
control jacks and caltrop throughout the year on the 
drying greens then the potential to increase the seed 
load is significant before the harvest period. 

Spiked weeds also compete seeding rapidly. 
Caltrop takes just three weeks from germination to 
flowering and a further four to five weeks from 
flowering to the production of viable seed. A comment 
frequently heard from growers is that they had caltrop 
under control until harvest began - then it was history. 

Spiked weed seeds can travel widely and rapidly 
by: a. wheeled traffic 

b. human shoes and clothing 
c. animals 
d. wind and water. 

It is often difficult to keep an area free of spiked 
weeds as they can be introduced by any of the above 
means, so diligence and a long term control plan is 
required. If you miss control for one year, you can be 
back to square one. 

Caltrop and three cornered jack seeds are long 
lived. Both can remain ungerminated in the soil for 
around seven years so long term control measures are 
essential. Never assume that you can relax your 
control if you haven't had plants growing on your green 
for two or three years. 
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Control On Drying Greens 
Good control. of spiked weed seeds on drying 

greens means good drying green preparation long 
before harvest. 

- The use of herbicides and meticulous attention to 
shovel use will provide good control. 

- Ensure the area used for dumping bins is free of 
spiked weeds and seeds. 
Seeds can adhere to ground sheets and on the 
inner and outer parts of fruit bins. Careful 
inspection and cleaning of ground sheets and bins 
is essential if fruit is to be kept free of 
contamination. 

- Care must be taken not to walk on ground sheets 
as seeds can be carried on boots and other 
footwear. 

Starting With A very Weedy Green In Spring 
- Any jack plants present should be removed and 

disposed of prior to application of herbicide. If 
this is not done the seeds may remain viable and 
still be a potential problem. 

- Spray with a knockdown herbicide. 
- Slash and rake. 
- Thoroughly rake out under the racks. 
- Cultivate the green area and roll flat. 
- Apply a residual soil sterilant to the bare area. 

Sterilants may not be effective if there is too much 
organic material on the soil surface. Most 
sterilants should give 4-8 months control of 
weeds. 

- Perennial weeds may continue to grow, these 
must be "chipped out" or spot sprayed with a 
suitable systemic knockdown herbicide. 

Starting With A Bare Green In Autumn 
- After harvest, spot spray any vigorous spiked 

summer weeds or perennials with a systemic 
knockdown herbicide. 

- Apply a suitable residual soil sterilant. 
- Chip out or spot spray any perennial weeds. 
- The use of a prickle roller may be effective in 

removing surface seeds in the case of a flat bare 
drying green. 

Starting With A Weedy Couch Grass Green In 
Winter 

- Spray with a selective desiccant herbicide or low 
rates of a systemic herbicide when couch is 
dormant. For example, low rate of glyphosate 
(Roundup etc.,) at 2-3 Uha will control most 
actively growing weeds. Sprays must be timed to 
apply glyphosate when couch is dormant (in the 
winter) so as not to harm the couch green, 
glyphosate has very little effect if sprayed on 
weeds that are not growing actively. 
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Over 1,100 seeds can be produced from a single 3 cornered jack plant. 

-Spray with sterilant herbicide. Most sterilant 
herbicides will have very little effect on established 
couch swards and can be applied in spring and 
autumn for good control of spiked weeds all year. 

-Couch greens will provide sufficient competition 
with spiked weeds such as caltrop and can also be 
useful in reducing contamination with stones in 
limestone soils. 

Summary Of Control Measures 
-Set in place a herbicide control program and pay 
attention to the use of a shovel. 

-Don't walk on ground sheets. 
-Inspect for seeds on ground sheets, tyres, bins 
and boots etc., before and during use. 

-Provide area free of spiked weeds and seeds for 
storage of ground sheets and bins. 

Remember! producing dried fruit free of 
contamination by spiked weed seeds is of major 
importance to the future of our dried fruit industry. It's 
up to you as growers to use the technology readily 
available to you to control spike weeds and stop the 
contamination. 

Further information on chemicals to control spiked 
weeds can be obtained from "Chemical Weed Control 
in the Vineyard" and "Producing Quality Dried Fruit". 
Both publications are available from the Department of 
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Agriculture, Victoria. 

Watch out for seeds on boots, tyres, bins and 
ground sheets. 
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WATER STRESS AND THE COLOUR OF DRIED SULTANAS 

By S. Nagarajah 
Sunraysia Horticultural Centre, lrymple 

Studies were carried out during the past two 
seasons to determine the effect of high water stress in 
February on the colour of dried Sultanas. February 
was selected because it is during this month that vines 
suffer maximum stress levels in Sunraysia vineyards. 
Since growers are busy with harvest operations vines 
often do not get sufficient irrigation at that time. 

High water stress darkened the colour of the dried 
berries in both seasons. The result of the 1991/92 
season are presented in this article. 

Experiment 
The study was carried out using mature Sultana 

vines which were irrigated by undervine sprinklers. 
The three treatments imposed were: 

(a) Control non-stressed vines - received irrigations 
throughout the season when 30cm depth 
tensiometer read 30cb. 

(b) Early stressed vines stopped irrigation after 
December 1. 

(c) Late stressed vines stopped irrigation after 
January 1. 

Both early and late stressed vines received 
irrigations similar to control vines until the dates 
mentioned earlier. Irrigation of stressed vines was 
stopped rather early in the season because the 
experimental plots had a perched water table. The 
latter was due to irrigation of vines surrounding the 
experimental plots. The intention was for the vines to 
gradually deplete the water available from the water 
table and so develop high stress in February. 

Water stress levels in the vines were monitored by 
measuring pre-dawn leaf water potential. This is a 
measure of the water status in the vine. 

Soil moisture tension in the experimental plots was 
measured using 30,60 and 90cm depth tensiometers. 

The fruit was harvested on March 2, dipped in 
potash and oil mixture and spread on racks to dry. 

Results 
Vine Water $tress 

Pre-dawn leaf water potential data are shown in 
Figure 1. 

Because pre-dawn leaf water potential is measured 
in negative units, higher levels of water stress are 
indicated by more negative values. Figure 1 shows 
that although irrigations to stressed vines were 
terminated on December 1 and January 1 respectively 
differences in pre-dawn leaf water potential values 
between control and stressed vines started to show up 
only towards the end of January, i.e. only after 
irrigation to the vines surrounding the experimental 
plots was stopped. This suggests that the stressed 
vines continued to get water either from the perched 
water table or from beyond the guard rows of the 
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experimental plots. . The minimum pre-dawn leaf water 
potential measured in the stressed vine during 
February was -0.50MPa and this was not different in 
the early and late stressed vines. In Sunraysia 
vineyards, the pre-dawn leaf water potential of non
stressed vines is about -0.15Mpa to 0.20Mpa. A pre
dawn leaf water potential of -0.50Mpa measured in the 
stressed vines in late February indicates that the vines 
suffered high levels of stress. Such high levels of 
stress can be measured in some commercial Sunraysia 
vineyards during February. 

' 0,-~----------------------------------, 

;§_ .0.1 ! : c--,,= :::,~~:~'\,·~: 
·~ . 
~ .Q.6 1.. 

''" F>b 

Month 

Fig 1. Pre-dawn leal water potential values for 
control (*), early (o) and late (0) water 
stressed vines measured between December 
1991 and March 1992. Mean values of five 
vines. 

Tensiometer data 
- Tensiometer readings of the 30, 60 and 90 em 
depth tensiometers from the three treatments are 
shown in Figures 2 to 4. Of particular interest are the 
tensiometer readings in the early and late stressed vine 
plots. Because of the high levels of stress imposed in 
these treatments the tensiometer readings went off 
scale. In the early stressed vines, the 30 em depth 
tensiometer and the two deeper tensiometers went off 
scale in early January and early to mid February 
respectively. 

100 ,-------------------------------------, 

Month 

Fig 2. Tensiometer readings for the 30cm (*), 60cm 
(o) and 90cm (c) depth tensiometers in a 
control plot between late October 1991 and 
early March 1992. 
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Fig 3. Tensiometer readings for the 30cm (*), 60cm 
(o) and 90cm (D) depth tensiometers in an 
early water stressed plot between late 
October 1991 and late February 1992. The 
30cm depth tensiometer and the two deeper 
tensiometers went off scale in early 
December and late February respectively. 
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Fig 4. Tensiometer readings for the 30cm (*), 60cm 
(o) and 90cm (1:1) depth tensiometers in a 
late stressed plot between late October 1991 
and late February 1992. The 30cm depth 
tensiometer and two deeper tensiometers 
went off scale in early January and late 
February respectively. 

Berry weight and sugw level 
Table 1 shows that berry weight and sugar levels in 

the berries were not reduced by the stress treatments. 

Table 1 Fresh and dry weight and brix values of 
berries at harvest in control, early and 

· late stressed vines. 
------- ---;-;---:- ... --····---

Berry weight g 

Treatment Fresh Dry* _.:.:.:..:.-.. __ _ Brix value 
·--·-----

Control 1.98 0.47 21.0 
Early stress 1.90 0.47 20.8 

20.3 _L_at_e_st_re_s_s ____ 2_-~02 ____ ~0.4_7 __ 

' Weight of berries after drying on the rack. 

Berry colour 
(a) Chromometer values 

The chromometer is an electronic instrument which 
provides an accurate measure of berry colour. It 
measures three components of berry colour known as 
:'1", "a" and "b" values and they refer to the degrees of 
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lightness, redness and yellowness of the berries 
respectively. Only the "I" and "b" values decrease as 
the berries become darker in colour. The chromometer 
values of the dry berry samples from the three 
treatments of the experiment shown in Table 2 below 
indicate that the "I" and "b" values were lower in two 
water stressed treatments compared to the control 
vines. The "I" and "b" values were not different in the 
two water stressed treatments. 

Table 2 The "1", "a" and "b' values of dry berries 
from the control, early and late stressed 
vines. 

Value 

Treatment "I" "a" "b" 

Control 29.58' 8.38 18.24' 
Early stress 26.37 8.24 15.92 
Late stress 25.67 8.86 14.85 

' Difference in "I" & "b" values between control and 
stress treatments was statistically significant. 

(b) Number of dark berries per sample 
Data on the number of dark berries hand sorted 

from a sample of 600 berries are shown in Table 3 
below. It is evident that water stress increased the 
number of dark berries per sample. 

Table 3 The number of dark colour berries in a 
sample of 600 berries from the control, 
early and late stressed vines. 

Treatment Number of dark berries/600 berries 

Control 
Early stress 
Late stress 

(c) CrowD_ grade of fruit 

142 
375 
415 

Table 4 shows the crown grade of fruit from the 
three treatments. The crown grade of fruit was lower 
in the water stressed vines compared to the control 
vines. 

Table 4 The mean crown grade of fruit from the 
three treatments. 

Treatment Crown grade 

Control 4.0 
Early stress 2.8 
Late stress 2.4 

VisuaLsvmptoms of stress 
The main symptoms of water stress was that the 

leaves of stressed vines showed boron toxicity 
symptoms. Most of the stressed vines showed mild 
boron toxicity symptoms but the leaves remained green 
in colour. A few water stressed vines showed severe 
boron toxicity symptoms and these leaves yellowed. 
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However, even control vines showed very mild boron 
toxicity symptoms. The boron level in leaf blades and 
berries collected in March 1992 are presented in Table 
5. Water stress increased the boron levels in the leaf 
blades but not in the berries. 

Treatment 

Control 
Early stress 
Late stress 

Boron ppm 

Blades 
310 
630 
710 

Berries 
54 
48 
58 ---------------------

Table 5 

4 7 
Photograph 2. Dried berry samples from control 

(4) and late water stressed (5) 
vines. Sample 5 had more dark 
coloured berries than sample 4. 

2 1 
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Boron level in leaf blades and berries in March 
1992 in control, early and late water stressed 
vines. 
Water stress did not reduce leaf area of the vines. 

Summary 
A study was done to find out the effect of high 

water stress in February on the colour of dried 
Sultanas. High water stress increased the number of 
dark coloured berries and reduced the crown grade of 
Sultanas. However, high stress did not reduce berry 
size or the sugar level in the berries. The stressed 
vines showed mild to severe boron toxicity symptoms. 

Photograph 1. 

Photograph 3. 

Dried berry samples from control 
(4) and early water stressed (7) 
vines. Sample 7 had more of 
dark coloured berries than 
sample 4. 

Dried berry samples from a 
severely water stressed vine (2) 
and a non-stressed vine (1 ). 
Note in sample 2 that severe 
water stress caused the berries 
to shrivel In addition to 
becoming dark in colour. 
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SUNCARE 
By Jenny Gledhill 

For years now we have been told of the dangers of 
Ultraviolet rays to our bodies. People have been 
warned not to over-expose themselves or their children 
to the sunlight when participating in leisure activities. 
They are encouraged to slip on a shirt, slap on a hat 
and slop on the sunscreen. 

Blockies are especially susceptible to skin cancers 
because of their long hours spent outdoors all year 
round. Most don a hat of some sort, though a broad 
brimmed hat is desirable, but many wear short sleeved 
shirts and short pants so they should be particularly 
careful about protecting themselves from the sun's 
rays. 

Pressure is also being bought to bear to provide 
sunscreen to workers who spend long hours outside. 

The Anti-Cancer Council of Victoria produce a 
2.5 litre pump pack of 15+ broad spectrum 
sunscreen which provides maximum protection, when 
used as instructed, and is also water resistant. 

This product is available in Sunraysia through 
the Sunraysia Cancer Support Group Inc. for the 
very competitive price of $45. 

To secure your pump pack and protect yourself and 
your family from the sun, phone Jenny Gledhill on 
27 4225 after 6.00 p.m. 
SKIN CANCER TYPES 
1. The most common skin cancer 

Three-quarters of skin cancers are basal cell 

carcinomas - the most common but least dangerous 
cancers. They usually appear on the face and neck. 

These cancers are easily treated and rarely, if ever, 
spread internally or become lethal. 
2. Less common, more dangerous 

Squamous cell carcinomas appear less frequently, 
but are more dangerous. 

They appear on hands, forearms, face and neck. 
Unlike basal cell carcinomas, squamous cell 

carcinomas can spread into the rest of the body, where 
they may be lethal if left too long. 

The important thing to remember about skin cancer 
is that if it is recognised and treated early, a complete 
cure is almost always possible. 

So keep an eye on your skin. 
3. The uncommonly dangerous skin cancer 

The rarest, most dangerous skin cancer is called 
melanoma. 

It looks like a freckle, mole or spot which appears 
or changes noticeably over a period of months. 

Unlike other forms of skin cancer, melanoma can 
affect people in their teens and is frequently seen in 
people 25-50 years old. 

This type of cancer can spread through the body 
very quickly. Most deaths from skin cancer are due to 
melanoma. 

Early melanomas are cured in over 95% of patients, 
if treated promptly. 

Seaman, Murdoch & Associates 
HOW WILL YOU COPE WITH THE SUPERANNUATION LEVY THIS HARVEST? 

NO COMPUTER! DON'T WORRY! 

REGISTER NOW AND LET SMA DO THE WORRYING FOR YOU 

SMA BUREAU is a service where you provide the details of your 
picking tallies and we provide you with: 

Employee Pay Slips showing buckets picked/hours worked/subs taken etc. 
Calculated Net and Gross Pays 
Cash Break Up (lor the Bank) or Cheque List 
Monthly (or quarterly) Group Tax Report 
Monthly Workcare Levy Report 
Monthly (or quarterly) Superannuation Guarantee Levy Report fully reconciled 
Employee Totals Report (at the end of harvest with Group Certificate details 
Job Costing Reports (General Ledger & Production) Optional Extras 

EVERYTHING WILL BE RECONCILED FOR YOU 

For around $40 per week, if you pick for 6 weeks this means around $240 for the ENTIRE 
harvest. There is a one off cost for a licensed data base which can be used year after year 
or which can be applied towards your own system, if you ever decide to buy a computer. 

Call Robyn Murdoch on (050) 27 4693 OR Pam Vandenberg on (050) 27 4334 for more 
information. 

December, 1992 - DRIED FRUITS NEWS Page 13 



DRIED APRICOTS: HARVEST MATURITY HAS MANY EFFECTS 

By Adrian Dahlenberg 
Depanment of Primary Industry, South Australia 

Maturity has been shown to significantly effect most 
quality parameters associated with dried apricots. 
Reduced dried fruit size and high drying ratios are 
important factors and these can have a substantial 
impact on financial returns. Careful attention to 
harvest maturity is imperative if producers are to 
maximise profits. 

When harvesting apricots for drying, it is the degree 
of firmness which determines when each fruit needs to 
be picked. Hand cutting allows softer (riper} fruit to be 
processed than through a cutting machine. 

Before harvesting fruit prior to its optimum maturity, 
growers should consider the following points. 

Drying Ratio 

Stonefruit only accumulates sugar while it is 
attached to the tree. A large proportion of this sugar 
content (measured as brix level} is accumulated in the 
2-3 weeks prior to the harvest. As sugar content is a 
major determining factor of drying ratio, it is important 
to leave stonefruit on the tree as long as possible. 
Measured changes in brix level and drying ratio with 
harvest maturity for three traditional drying varieties are 
shown in Table 1. Also included is the effective 
reduction in dried fruit yield relative to harvesting at 
optimum maturity. Most importantly, this extra tonnage 
could often be achieved at minimal additional cost, just 
careful management of picking maturity. 
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35 

DRIED 30 

FRUIT" 25 

SIZE 20 

Cmml 15 

10 

5 

0 
30 35 40 

0 Half Ripe 

x Canning Ripe 

° Fully Ripe 

45 50 
FRESH FRUIT SIZE Cmml 

55 

Figure 1. Relationship between fresh and dried 
size (mm} for fruit of the Moorpark 
variety harvested at 3 different maturity 
stages. 

Page 14 

Fruit Shrinkage 

The effect of harvest maturity on the relationship 
between fresh and dried size is important, because 
dried size has a substantial impact of the return per 
dried tonne. Figure 1 shows a difference of 
approximately 5 mm in dried size between Moorpark 
fruit harvested at an immature state and at its optimum 
hand cut maturity. Allowing fruit to fully ripen on the 
tree is equivalent to increasing the fruit diameter of the 
crop by 5 mm. An increase in size of this magnitude 
is not easily achieved by other orchard operations (i.e. 
thinning, fertilisation}. This can be the difference 
between producing medium or large dried fruit. Similar 
responses of dried size to maturity occur for other 
varieties. 

Sulphur Dioxide Retention 

Although the uptake of sulphur dioxide by green 
fruit is the same or better than that of ripe fruit, it has 
a lower sulphur dioxide retention ratio. Immature fruit 
does not retain as much sulphur dioxide during drying 
and continues to lose sulphur dioxide at a greater rate 
in storage. Hence immature fruit generally darkens 
more rapidly than ripe fruit. This inability of immature 
fruit to retain sulphur dioxide is related to its lower pH 
and sugar levels. 

Figure 2 shows the relationship between harvest 
maturity (expressed as Brix level} and the sulphur 
dioxide level in the dried fruit after drying. All fruit was 
sulphured and dried together. 

2GGG 
18GG 
16GG 
14GO 

DR! 12GG ./ 
S02 !GOG /.. 

(pp~) 83G /' . 60G 
4GG 
200 

G 
8 !G 12 14 16 18 20 

FRESH FRUIT BRIX 

Figure 2. Effect of fruit maturity on dry sulphur 
dioxide levels. 

DRIED FRUITS NEWS • December, 1992 



If green fruit has been harvested, it should be 
sulphured separately. To improve the sulphur dioxide 
retention of the fruit, sulphuring time can be increased 
to 16 hours or more. When burning sulphur is used, 
the pot must remain burning for the full duration. No 
specific recommendations can be made with regard to 
fresh fruit sulphur dioxide level and maturity as dried 
fruit sulphur dioxide level is also dependant on other 
factors, particularly weather conditions during drying. 

Quality 

Immature fruit produces paler, less attractive dried 
fruit. With ever increasing competition from overseas, 
it is important that the best quality product is produced. 
Immature fruit has a higher acid content (Table 1) 
which can lead to acid crystallisation (white spots on 
the skins and cut surface of fruit). Acid crystallisation 
is of particular concern when marketing in moist packs, 
where crystal formation is more rapid and can develop 
between packing and sales to the consumer. 

Care taken in all stages of harvesting and drying 
ensures a top quality product is available with 
~hich to combat imports. 

December, 1992 - DRIED FRUITS NEWS 

Apricots spread on drying green whilst the apricot 
picking platform is inspected in the background. 
Careful management of picking maturity can 
increase production. 

Table 1 

VARIETY 

Storey 

Moorpark 

Hunter 

Effect of harvest maturity on fruit drying 
ratio, dried fruit yield and fresh fruit brix 
level and acid content. 

MATURITY' DRYING YIELD BRIX C!1RIC 
RATIO REDUCf!O!;J ACID 

EQUIVALENT 
(x:l) (%) (%) (%) 

Canning ripe 6.1 7.6 13.4 0.582 

Fully ripe 5.7 0 16.0 0.414 

Half ripe 5.2 11.4 13.6 0.463 

Canning ripe 5.0 7.4 16.0 0.435 

Fully ripe 4.6 0 17.6 0.421 

Half ripe 4.7 13.4 1M 0.393 

Canning ripe 4.4 7.3 17.4 0.336 

Fully ripe 4.1 0 21.4 0.224 

Matunty descnpuons 
Fully ripe- fruit wbich was considered optimum for hand cutting. At the time of harvest, 

this fruit was just beginning to sofien. 
Canning ripe - this fruit was suitable for machine cutting, ie. ripe but still firm. 
Half ripe- this fruit was harvested at a stage 2-3 days in advance of canning ripe. 

Commercially, many growers harvest at this rn31llrity or earlier. 

The effects of harvest maturity are important 
because harvest maturity is a factor over which the 
grower can exercise control. Proper instruction of 
pickers and regular picking of each tree is vital to 
optimise harvest maturity and profitability. 
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®Bayfidan gets the powdery mildew 
you can't see 

reliability in disease control. 
Over 3 years of trial work in all the 
major grapegrowing areas in 
Australia have proven the 
superiority of Bayfidan over other 
powdery mildew fungicides. 

®Bayfidan 

Powdery mildew control in grapes 
has just taken a quantum leap 
forward with the introduction of 
new Bayfidan systemic fungicide. 
At bud burst, long before powdery 
mildew can be seen on the leaf, 
Bayfidan works against disease 
inside the bud and leaf tissues, 
maximising yield potential. 
Bayfidan is unique. 
As the only second generation 
triazole registered on grapes, 
Bayfidan redefines speed and 

If you thought® Bayleton fungicide 
was the most powerful at controlling 
powdery mildew, you were right. 
Until now. 
Move your production up a gear 
with Bayfidan and get the powdery 
mildew you can't see. 

Bayer II 
Always read and adhere to label directions. 9041/588/529BAY 
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PRE-PROCESSING STORAGE OF SULTANAS IN SEALED CONTAINERS 

By c. Tarr & P.R. Clingeleffer, 
CSIRO Division of Honicutture, Merbein 

Almost all dried vine fruit produced in Australia is 
now delivered by growers to the packing shed in open, 
half-tonne bins. The fruit may be stored under ambient 
conditions for many months before cleaning, processing 
and packing. The uptake of moisture by the upper 
layers of fruit under these conditions may cause 
darkening and down grading of high quality light 
sultanas. It also leads to difficulties in processing 
which result in skin damage, "sugaring" and problems 
with stickiness and compaction. 

Research by CSIRO Division of Horticulture into 
alternatives to Methyl Bromide fumigation for insect 
control, have led to the experimental use of sealed 
plastic liners (enclosing a mod»ied C02 atmosphere) in 
bulk bins. This provided in 1991 an opportunity to 
study the impact on moisture uptake of plastic lined 
bins, both sealed and without sealing in comparison 
with unlined "normal" bulk bins. Previous studies 
conducted by CSIRO over an 8 month period in 1976 
with sealed plastic sweat boxes (Simmons and Lewis 
unpublished) demonstrated that the moisture content of 
fruit sealed in the boxes was less affected by changes 
in atmospheric humidity than that of fruit in normal 
open sweat boxes. No fruit deterioration or mould 
development occurred in the sealed sweat boxes 
during the 8 month trial. 
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Figure 1. Moisture content of sultanas in bulk 
bins. 
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Bulk bin with an experimental liner made using a 
150 micron polythene bag shown here being heat 
sealed by Caroline Tarr. The cost of the bag is 
$5.50. 

The results of the 1991 trial presented in Figure 1 
for storage over one month (May 1991) under ambient 
conditions, clearly demonstrates advantages in the use 
of plastic liners, in particular the sealed treatment. In 
bulk bins without liners moisture levels of the surtace 
fruit was very high, i.e. around 18%, indicating rapid 
uptake from the initial level of 12.5%. At a depth of 
50 mm, moisture content was around 14.5%. By 
contrast, the moisture content of the fruit with the 
sealed liner remained at 12.5% at all levels. The 
importance of complete sealing of liners is shown by 
the moisture levels of the unsealed liner which were 
intermediate between the unlined and sealed 
treatments. It is likely that moisture levels for fruit in 
bins without liners would have exceeded 18% if stored 
over a longer period, leading not only to rapid colour 
deterioration, processing difficulties, stickiness and 
sugaring but also mould development. 

The results clearly demonstrate the advantages of 
sealed storage to maintain low moisture contents in 
dried vine fruit before processing. In summary lined 
bulk bins or plastic bins for insect control should lead 
to further benefits associated with fruit quality resulting 
from maintenance of low, even moisture contents in 
storage before processing. 
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THE MANY TASTES OF CHRISTMAS 
Prepared By ADFA Food Advisory Services Department 

For a refreshing change this Christmas, why not make these delicious recipes • all a variation on an 
old theme. 
They are sure to please everyone, so don't keep them just tor Christmas Day • enjoy them throughout 

the festive season. So enjoy an the good things ol Christmas and be heallh conscious too. 

CHRISTMAS JAFFA PUDDING 

1s/4 
6 

90g 

cups Australian seeded 
raisins, chopped 
cups Australian currants 
cup glace cherries, chopped 
cup mixed peel 
cup orange flavoured liqueur 
OR orange juice 
cups caster sugar 
eggs, separated 
dark chocolate, melted and 
cooled 

s/4 cup slivered almonds 
11

/2 cups self raising flour 

Combine fruits, cherries, mixed 
peel and liqueur and allow to stand 
overnight. 

Beat sugar gradually into egg 
yolks until light and fluffy. 

Add marinated fruits, melted 
chocolate and almonds, combining 
well. 

Fold in sifted flour. Beat egg 
white until stiff, and fold into 
mixture. 

Place in a greased 8 cup pudding 
basin and cover with a layer of 
greaseproof paper and foil, tie 
securely. 

Boil for 3 hours. Delicious served 
with jaffa custard. 

Serves 8 - 10. 
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JAFFA CUSTARD 

11
/2 cups milk 
1 teaspoon vanilla essence 
2 teaspoons finely grated 

orange rind 
125g dark chocolate 

6 egg yolks 
1
/2 cup caster sugar 

Heat milk, vanilla, orange rind 
and chocolate, stirring until 
chocolate is melted. Remove frorn 
heat. 

Beat egg yolks and sugar 
together. Gradually pour warm milk 
into mixture. 

Place mixture in the top half of a 
double boiler and cook over a 
medium heat. 

Stir constantly until custard coats 
the back of a wooden spoon. 

Serve with Christmas Jaffa 
Pudding. 

CHRISTMAS NESTS 

4 egg whites 
1/a teaspoon salt 
1 /a teaspoon cream of tartar 

290g caster sugar 
fruit medley 
ground cinnamon 

Place egg whites, salt and cream 
of tartar in clean bowl and whisk to 
a soft foam. 

Gradually add caster sugar, and 
continue whisking until stiff peaks 
form. 

Line a baking tray with 
greaseproof paper and pipe 
meringue mixture into the shape of 
small birds nests. 

Alternately spoon mixture onto 
paper and form shapes with a wet 
teaspoon. Cook in very slow oven 
for 1 hour. 

Remove from oven, cool and fill 
with Tangy Fruit Medley. Dust 
lightly with cinnamon, and serve. 

Makes approximately 20 small 
nests. 
Note: If nests are stored unfilled 
in a sealed airtight container, tl1ey 
will keep for approximately 1 
month. 

TANGY FRUIT MEDLEY 

1112 cup orange juice 
11

/2 cup Australian seeded 
raisins, chopped 

1
/2 cup Australian sultanas 

1/4 cup Australian currants 
1/s cup Australian dried peaches 
1
/3 cup Australian dried pears 

1/s cup Australian dried apricots 
3/4 cup orange flavoured liqueur 

or brandy 

In a saucepan combine orange 
juice and fruits. 

Bring to the boil then remove 
from heat. (This can be done in 
the microwave oven). 

Allow to cool then stir in liqueur. 
Allow mixture to stand overnight 

before using as a delicious filling 
for pastry shells, Christmas Nests 
or an accompaniment to Apricot 
Mousse Noel. 

This mixture can also be stored 
in sterilised jars. Makes 2 1

/2 

cups. 
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FESTIVE ICE CREAM LOG 

1
/2 cup Australian currants 

112 cup Australian sultanas 
112 cup chopped seeded raisins 
2 tablespoons marsala or 

favourite alcohol (optional) 
300g cream, whipped 

3 eggs, separated 
1
/2 cup caster sugar 

3
/4 teaspoon mixed spice 

Combine fruits and allow to stand 
in marsala overnight. 

Beat egg yolks with 1
/4 cup of 

caster sugar, until light and fluffy. 
In another bowl, beat egg whites 

until soft peaks form, add remaining 
caster sugar and beat until stiff 
peaks form. 

Gently fold cream and egg 
mixtures together. 

Fold in fruit and mixed spice. 
Gently fold cream and egg 

mixtures together. 
Fold in fruit and mixed spice. 

Place mixture into log pan and 
freeze overnight. (This can be 
made 2 weeks in advance). 

Turn out and decorate with red 
and green glace cherries. 

Serves 8 -10. 

BANANA & RUM FESTIVE CAKE 

250g Australian seeded raisins, 
chopped 

250g Australian sultanas 
250g Australian currants 
125g glace cherries, quartered 
125g mixed pee I 

1
/2 cup dark rum 

250g butter, softened 
250g soft brown sugar 

1 teaspoon vanilla essence 
4 eggs 

250g plain flour 
60g self raising flour 

1
/2 teaspoon ground nutmeg 

1
/2 teaspoon ground cinnamon 
1 teaspoon mixed spice 

125g blanched almonds, chopped 
1 cup mashed banana 

Mix together fruits, cherries and 
peel with rum, and allow to stand 
overnight. 

Cream butter and sugar together 
until light and fluffy. Add vanilla. 

Add eggs, one at a time, beating 
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well after each addition. 
Fold in sifted flours and spices. 
Stir in the marinated fruits and 

nuts. 
Lastly add the banana combining 

all ingredients well. 
Place the mixture in a greased 

and lined 20cm cake pan. 
Bake in a slow oven for 

approximately 31
/2 hours or until 

cooked when tested. 
For a special and attractive 

Christmas topping, form a wreath 
on the cake made from small 
marzipan bananas, holly and toffee 
coated almonds. 

APRICOT MOUSSE NOEL 

200g Australian dried apricots 
1
/2 cup orange juice 
3 eggs, separated, and 1 extra 

egg white 
2 tablespoons caster sugar 

200mlcream, whipped 
1 Og powdered gelatin 

Combine dried apricots and 
orange juice and allow to stand for 
approximately 2 hours. 

Strain the apricots reserving the 
juice. 

In a food processor or blender 
process the apricots until smooth 
but still retaining some texture. 

Beat egg yolks until creamy. 
Dissolve gelatin in reserved 

orange juice that has been 
warmed. 

Add to egg mixture. 
Separately beat egg whites until 

stiff. 
Lightly fold beaten egg whites 

and egg yolk mixture into whipped 
cream. 

Gently stir in pureed apricots. 

Place in a 6 coup mould, which 
has been rinsed in cold water. 

Refrigerate overnight. Turn out 
and serve with 'Tangy Fruit 
Medley'. 

Serve 8. 

CHICKEN & APRICOT 
CHRISTMAS TERRINE 

11
/2 cups Australian dried 

apricots, chopped 
"14 cup sweet white wine 

1 kg minced chicken or turkey 
1 onion, finely chopped 
2 cloves garlic, crushed 

11
/2 tablespoons green 

peppercorns 
2 tablespoons chopped fresh 

parsley 
2 eggs 

11
/2 cups day old breadcrumbs 

10 rashers bacon, rind removed 

Combine apricots with the wine 
and allow to stand for 
approximately 2 hours or overnight. 

Mix all ingredients together except 
the bacon. 

Line a loaf pan approximately 21 
x 11 x 7 em with the bacon rashers 
allowing overlap at the sides. 

Place mixture into the lined pan, 
pressing down firmly. 

Fold over the ends of the bacon. 
cover with foil. 

Place loaf pan in a baking dish, 
and pour in boiling water to come 
halfway up sides of loaf pan. 

Bake in a moderate oven tor 
approximately 1112 hours or until 
terrine leaves the sides of the pan. 

Remove from water bath. Serve 
sliced with warm or cold with 
vegetables or salad. 

Serves 8 -10. 
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OTHER BRANDS~ 
BUT THIS ONE ~E!miG 

MAY GET YOU IN. 
WILL SEE YOU OUT. 

VINELEAF GROUP 

VI 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

LEA 
MERBEIN 

Commercial Street, 
Merbein 
25 2304 

It comes down to endurance. 
You get what you pay for. And when 
you decide on Waratah, you get lull 
measure. 

Our galvanising and wire drawing 
technology has been awarded the 
coveted AS3902 cerlilicate. 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 made to last. 

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

s 
VINELEAF GROUP 

MERBEIN 
Main Avenue, 

Merbein 
25 2402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MlLDlJHA 
Etiwanda Avenue 

Mil dura 

COOMEALLA 
Silver City H/way 

Coomealla 

HOBINVALE 
Moore Street 

Robinvale 
263904 23 0017 
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