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OUR COVER PICTURE 
The high standard of this yea/s exhibit at ~he Adelaide Royal Show 

created tremendous inte-rest among Show visitors. While the main 
apptoach was cme of encoumging the use of ·vr·ted Fruits by the house
wife the display mtistically incMp01'ated the vatious phases of pmduction, 
processing and marketing. Our picture, in which «Raisin Joe" is obviously 
full of the energy which only Dried Fmits can give, shows the volume of 
visitors which all day, eve1'y day crowded mu.nd the stand. Apa:rt fro'm the 
distt·ibution of Industry Utemtu1'e, over 5000 sample bags with masks, 
cut-outs and balloons, 5000 ~~ lb. sample cartons and 6000 Nibble Bags 
wem sold to children and adults alike. Similm· exhibits are being planned 
for the Sydney and Melbourne Shows next yem'. 
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FEDERAL GOVERNMENT OUT OF TOUCH WITH REALITY 
Growers ar-e 'concerned at the lack of Gove1•nment action to tide them over a difficult financial position 

pending wider action to stabilise the Austl·alian Dried FTuits Industry. Despite a sound case submitted by a deputa
tion to the Minister for Comnuerce and Agriculture who undertook to place the requests before Cabinet no immediate 
relief is to be furnished, it seems. ' 

The policy of the Government appeal'S to be one of ~'wait and see," with the hope that the United Kingdom 
sales of Australian fruit will inc1·ease and provide the flow of returns so urgently needed by the Industry. From 
current reports received from the Export Control Board it is apparent that the expected heavy sales in September
October are not eventuating. While the immense tonnages of Ministry· of Food stocks and subsidised fruit are 
available from other <:Ountries the optimism of the Federal Government seems to be out of step with reality. 

All that was asked of the Government was to quickly make advances against the 1954 crop exported to the 
lTnited Kingdom to provide funds for growers to carry on efficient maintenance of their farms. Meanwhile the 
Industry, involv-ed hi past Governments' direction of its sales and undue expansion of production, has to bear the 
burden of low returns and high outlay. 

The above is the history of the request by the deputation for the granting of temporary assistance to 
growers pP.nding the realisation of the 195'4 crop. 

In the wider fi·eld the deputation requested that the Government seek, an extension of the Ministry of Food 
Support Price for the whole of the 1954 consignments to the United Kingdom. If this is implenl·ented it will not 
provide the cost of production of £112 per ton estiinated by the Bureau of Agricultural Economics as growers' 
farm outlay. The Government was asked to guarantee the difference. 

To ensure stability it was requ,est'ed th;J.t the Government formulate a long term ~tabilisation Plan. This aspect 
js listed for dis<;ussion at Federal Council in November. Delegates to the Council m-eeting should study the Wheat 
and Butter Stabilisation Plans wherein provision is made fo1· cost of production. 

A vital influence on returns is the Tequest that the Government seek an adjustment of the United Kingdom 
preferences which are now around 8 per cen~. in value as against 25 per cent. when_ first agreed. In eff-ect, the 
subsidised competition eliminates the value of the preferences. 

While there is a worrying disappointment at the a-hitude on the short term help by the Government to tide 
groWers over the financial embarasSment there are hopeful signs in the wid-er policy· of the Cabinet. 

. The Federal Treasurer has made a strong appeal on the problem of United States subsidisation of primary 
exports, particularly Dried Fruits, at the meeting of -the International Mon'etary Authority. 

The Minister for Commerce and Agriculture ;has told the United Kingdom Government that it will have to 
examine its policy of buying from subsidised countries to the detriment of Empire coUntries. He added that such 
a policy might foi:ce the Australian Government to examine its preferences to United Kingdom imports into Aus
tralia. 

The Australian case is a strong one, and, if successful, _can he an important factor in ultimate returns to 
gTowers. · 

Meanwhile immediate succour to the Industry is delayed by the "wait and see" policy of the Cabinet. 

NOMINATIONS FOR BOARD OF MANAGEMENT 

The following nominations for election to the Board of Management were received for submission to Fed
eral Council 1954 at the closing date-20th October, 1954. 

Nominee Ad•dress 

Block 153, Red Cliffs, Victoria. 

Occupation 

Dried Fruits Growe-r GORDON John Henry 

MALLOCH, Petel' 101 Twelfth Street Mildura, Victoria. Packing Company Director. 

O'DONNELL, Lawrence Be1·nard Curlwaa, New South 'Wales. Horticulturist. 

SIMES, Richard MontgomerY: Barmera, South Australia. Fruitgrower -& Company Manager 

All nominees are retiring members of the Board of Management. 
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!JJaa'td af Management 
The Board met in Melbourne on 4th to 6th August, 1954, and again on 14th to 17th September, under the 

chairmanship of Mr. P. Mallo.ch, M.B.E. 'Mr~ F. R. Francis again substituted for Mr. R. M. Simes at the August 
meeting, but Mr. Simes resumed his Board appointment at the last meeting. Mr. 0. A. Frederick substituted for 
Mr. C. J. Ward (Agents' Representative) at the August meeting, but Mr. Ward was present in September, having 
newly returned from Canada. IVLessrs. J. R. Gordon, F. T. Hand and E. N. Seary (Federal Councillors) were also 

present during both meetings. 

Chairman's Welcome 
Mi-. Malloch gave a welcome to Messrs. Simes and Ward. 

He expressed pleasure at seeing them both again at the 
Board table. He felt that all members would be interested 
to learn of Mr. Simes' experiences during his world tour, 
and mentioned that Mr. Ward's Canadian trip had -been 
highly successful in view of the· large volume of orders 
he had secured. 

Extra Plantings 
Ministers of Agriculture in the various producing 

States had replied to the Association's review of in
creased Lexia plantings. While the views exp1·essed by 
the Ministers varied somewhat, all agreed that the need 
for careful planning of additional plantings was essential 
if the .economy of the Industry was not to be advers~ly 
affected. 

District Yields 
The Merbein ·Resea1·ch Station C.S.I.R.O. was advised 

to approach the Nyah-WoOTinen Packers' Association for 
Woorinen and Nyah district Sultana yields as the Board 
did not possess this information. 

Cleanliness of Fruit 
The Board could not accept responsibility conc-erning a 

Newcastle (N.S.W.) complaint of bad condition of 
Apricots stated to be of the 1954 Season. From the 
sample examined it was doubtful if the fruit was of the 
1954 pack, and as it had, in any -case, been passed by 
Gov-ernment inspectors, its condition could -only be 
attributed to lack of careful storage by the retailer. The 
Board expressed the opinion that a responsibility l'ested 
with retailers and wholesalers to ensure that fruit, at all 
times, was kept under proper storage conditionS. 

Research-t~Lecithin'' 
It was _decided that Mr. C. E. Taylor, who had made 

submissions for the- treatment of export fruit with 
"Lecithin" ·should take the ·matter up with the Export 
Control Board. 

Tariff Protection 
In view of the sales position this season the Board 

were interested to learn to what extent Dates were com
peting with Dl'ied Vine Fruits on the home market. 
Enquiries show'ed that Dried Dates were subject to an 
import tariff .of 3d. per lb. plus lOo/o primage duty, 
-.that in the wholesale and manufacturing trades sales of 
Seeded Raisins wel'-e not affected and that the uSe of 
Dates had lessened. Enquiries were now being made 
concerning retail demand. 

Export Prunes 
Subject to satisfactory reports being received from 

United Kingdom Agents as to price and possibilities of 
retail sale, appl'oVal was given to export a fm·ther lOo/o 
of the 1954 .pack .on consignment. 

Pending an investigation of the New Zealand market, 
both in regard to processing facilities and the extent 
that CalifOl'nian Prunes will be imported after February 
1955, the Industry ·has expressed opposition to the pro-
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posal that unpl'ocessed Prunes. be e:cporte~ fr?m J\us
tralia in sacks. The Board, m notmg th1s v1ewpomt, 
agreed that a survey should be made which, with that 
being made by the Department of Commerce, would be 
available at a meeting to be called at a later date by the 
Depal'tment. Export regulations are also to be jointly 
reviewed by th-e Department and the Industry for pos
sible amendment. 

Grade Fixing 
The General 8ecretary attended a meeting on 13th 

August called by the Victorian Dried Fruits Board to 
consider amending the Victorian Regulations so that 
fruit could not be_ packed each year until grades had been 
fixed and official samples made available .at packing 
houSe. doors. The outcome of the meeting was that no 
alterations need be, made as packing houses had aheady 
made suitable arrangements to ensure that an adequate 
number of samples would be available before a meeting. 
The Board asked Mr. J. R. Gordon (Convenor) of the 
Export Control Board to confel' with the Mildura District 
Inspector as to the best means of calling future meetings 
and to submit his recommendations to the Board -of 
·Management. 

South Australian Dealer's Licence 
Following the Chairman's l'eport 'on the unsuccessful 

appeal by M1', C. E. Russell against the decision of the 
South Australian Dried Fruits Board not to grant him a 
dealer's licence, the Board decided to congTatulate Mr. 
E. Scarfe, South Australian Assistant Crown P.r·osecutor, 
for the very able manner in which h.e- had presented the 
S.A. Board's case. Appreciation was also expl'essed to 
the Board Chairman (Mr. P. Malloch, M.B.E.) for his 
valuable contribution 'in opposing the appeal. The Board 
decided that if the S.A. Dried Fruits Board intended to 
seek alterations to the Act concerning the registration -of 
dealers, it would pay the cost of sending two l'epresent:;t
tives to Adelaide to follow up this. matter, provided the 
S.A. State Conference . wished it. 

Distillery Fruit 
No reply -having yet been received from the Minister for 

Customs in regard to the release of 1954 dried gTapes for 
the production of spirit, a further apprOach was made to 
s-ecure a special release to distilleries in the Mildura, 
Nyah and Western Aush'alian districts. Also for the 
release of se~ds to the Mildura Winery. (The Minister 
has now refused the ·I'equisite pel'mission except for 
W-estern Australia.-The Editor, "News.") 

Sales Tax 
The Board wel'e extremely disappointed to learn that 

no remission in pastrycook lines containing Dried Fruits 
had he en given by the Federal Treasure1' in the last 
Budget. Such Temission would have considerably helped 
in improving sales in the -CommOnwealth. 

Landlord and Tenant Act 
The AS-Sociation's solicitors have been asked to giv-e an 

opinion as to growers' legal rights of re-possession of 
workers' h-ouses and huts owned by the employers. 
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Pack Estimates, Season 1954 
Figures C·ompiled at 3rd September showed an esti

mated pack of 89.,166 tons~Cunants 13,139 tons; Sul
tanas 61,990 tons; Lexias 14,037 tons. The total pack 
showed an increase since 21st July of 547 tons spread 
over the three varieties. 

A Tree F:t,~uits summary at 27th August showed esti
mates for Apricots of 1109 tons, Peaches 543 tons, Pears 
121 tons, Nectarines 54 tons and Prunes 2831 tons. All 
these estimates showed increases over tonnages compiled 
at 15th April. 

Washing and Drying of Fruit 
A report prepared b:y M·essrs. Ford and Otton. on 

experiments carried out was examined by the Board and 
is to b.e released to all conce1·ned. An allocation of £500 
was appr.oved to continue tho experiments. 

Market Allocations, Season 1954 
After reserving 20,137 tons for the Commonwealth 

market the Board niade further .export releases of 300 
tons of Currants and 523 tons of Sultanas. Total export 
releases for the season now amount to 68,329 tons, equal 
to 77o/o of the pack. 

Federal Council 1954 
As the Minister for Commerce -cannot address delegates 

due to his absence overseas to atte'nd tall~s on Empire 
pr-eference and G.A.T.T., the Acting Minister, Senator 
the Hon. Georg1e McLeay, has been invited in his stead. 
The Board appr-oved ,amendments to Rules and Regula
tions covering Adjustment Principles, Head Office Levy, 
the General Policy of the Association, and the method of 
submitting and handling nominations for the Board of 
Management. 

Other Matters 
A meeting of the Tree Fruits Committee was arranged 

for 28th September in Adelaide. Miss F. E. Nelson, Head 
Office Acc-ountant for the last 22 years, was appointed 
Assista!l-t Secretary, and other staff matters were Con
sidered. Arrangements were made to publish the "News" 
more regularly in the future. 

Red Cliffs Power Station 
A cheap and abundant eleetricity- supply would be 

available all along the Murray Valley and throughout 
Victoria within_ six years, the Minister for Electrical 
Undertakings, Mr. G-albaily, said before officially declar
ing the new power station at Red Cliffs open and 
operating. The -State Government was keenly alive to 
the problems of irrigators, and would· give them cheap 
pOwer as soon as possible. By 1960 powerlines along 
the Murray River to Mildura :would he linked with the 
State's power system. He paid a tribute to the pioneers 
of Mildura who had ,established the Mildura electricity 
supply 44 years ago, and watched it grow_ until it became 
secpnd only to the S.E.C. as a supplier of electricity' ill 
Victoria. ("The Riverlander"). 

Mr. F, R. Francis 
Mr. F. R. Francis, Who had acted as a substitute 

;B'oard member during the absence of Mr. R. M. Simes, 
stated that as the August meeting would be the last, 
he would like to thanlr the Chairman and other membe:i-s 
for their courteSy and understanding while he had -been 
learning the niany administra-tive and marketirtg rami
fications of the Industry. He expressed surprise at 
the heavy responsibilities which the Board of Manage
ment had to carry in guiding the affairs of the Iridustry. 
The Chairman, in turn, thanked Mr. Francis on behalf 
of the Board, for the help he had given in. considering 
the many problems brought up at each meeting. 
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Extra Plantings-Lexias 
Ministers of Agriculture in the various producing States 

'have been approached on the need to control further 
planti~gs of Lexias. Replies revealed that the opinions 
of Ministers concerning expansion varied somewhat 
although all expressed awareness of the need for careful 
planning. It was decided to send copies 'of the -corres
Pondence to the Mildura District Council A.D.F .A. and to 
the Robinvale Branch as they were the bodies mainly 

-Concerned with Lexia expansion. 
,- The Bureau of Agricultural Economics, in answer to 
~ ·request to ascertain the extent- of Vine Fruits pro
duction through existing private licences for water 
diversion in the Sunraysia area, have indicated that it 

· Will conduct such an investigation only if required to do 
So 'by any State Government or by the Irrigation Pro
duction Advisory Committee. 

Soldier Settlement 
In 1·eply to a request from the Robinvale R.S.L. Sub

. committee for information concerning the economy of 
the Indush·y to support· a protest to the Federal Minister 
against high valuations on Dried Fruit blocks, the Board 
have suggested that if the Robinvale Sub-committee 
would- set out specific questions, detailed information 
could be supplied. In the meantime, in order to assist 
the Sub-committee, a copy of the HExpansion" booklet 
has been forwarded. 

Exports-Insurance 
A guarantee insurance scheme to cover credit and 

political risks in overseas trade is in operation in several 
countries overseas, and Australian exporting interests 
are now giving the scheme consideration. 

Cellophane Packets 
Before a suggestion that small cellophane packets of 

Dried Fruits be sold in confectionery stores can be 
followed up it is necessary to ascertain whether the new 

'LabOUr and Industry Award (Victoria) prohibits such 
sales oll the grounds that Dried Fi.·uits are a grocery line. 

New Zealand-Prunes 
The Department of Commerce and Agriculture are 

. prepared, under certain conditions, to permit the export 
of 100/120 "Plain" Prunes to New Zeahind this season. 

It is reported that New Zealand exchange control will 
be completely. lifted in 1955 and it has been decided 
.to ascertain to what extent such fr,eedom will affect the 
importation Of Dried Fruits from other producing 
countries. 

The Board have confirmed the submission to the 
Minister for Commerce ,opposing the export of Prunes 
in sacks in their unprocessed state, for to do so would 
eventually prove detrimental to· the Australian Prune 
industl'y. 

Overseas Producers 
F1·om "Overseas -Tl'ading'' comes advice that pre

limin,ary· estimates of 1953 World Raisin production are 
5o/o .l,ower·. than the .estimated 1952 .output of approxi
mately '487,000 tons, due mainly to a decline in U.S. 
production of 25o/o on 1952 output. Exports''from Aus
·tralia, Turkey, han, Spain and· South AfTica to the 
beginning of 195!1 are estimated at approximately 133,000 
tons, an increase of over 30o/o, when compared with 
almost 101,000 tons shipped in the same period last 
year. 

uweekly Commodity Notes'' report that the Trade Com
missioner, ·Rome, _estimates that the 1954 Greek crop- of 
Currants will reach- 75,000 tons. This compares with 
78,572 tons in 1953 and 76,607 tons in 1952. The 
Per~ian Sultana crop for 1954 is .expected to be .between 
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40,000 and 45,000 tons, compal'ed with '49,107 tons in 
1953 and 44,197 tons in 1952. 

Other Reports 
It is repoTted that because of the prevailhlg hot 

atmosphere duTing the second half of July, and damage 
caused by plagues of locusts, Crete's 1954 Sultana pro
duction is ·expected to be 1·educed by 2000-3000 tons; 
the damage caused to the new crop is reported to be 
substantial, and it is estimated that production will 
hardly reach that of last year which was about 32,-000_ 
tons. (Australian ·Trade Commissioner, London, 12th 
August, 1954,) 

Although it is too early for accurate estimates, present 
indications are that the South African D1·ied Vine F1·uit 
crop for 1954 will be 10,270 long tons (CurrantS 890 
tons, Raisins 9380 tons). This compares with last year's 
crops Of 9643 long tons (Currants 982 tons, Raisins 
86'81 tons). (Trade Commissioner, Johannesburg, 1st 
September, 1954.) 

The 1954 crop of Dried Prunes in California was .esti
mated on 1st August at 175,000 short tons, natural 
condition, dried weight. This 'is 20% larger than the 1953 
crop of 146,000 tons, but ~% under the 1943-52 average 
of 178,900 tons. -(The Fruit Situation, 26th August, 
1954.) 

The July 1954 forecast of Prune production in Yugo
slavia indicates a ·Cl'OP slightly less than half of .last 
year. The 1953 production amounted to 1.1 million short 
tons, whereas the· current cl'op is estimated at 0.5 million 
tons. -(U.S.D.A., Washington, 2rid August, 1954.) 

Proposed saleable· perce:p.tage of dried Prunes produced 
in Ca1ifOrnia is at 88o/o and surplus percentage at 12% 
for the crop beginning 1st August, 195.4. Saleable per
centage is that part of the crop that may be moved into 
normal trade channels. These percentages are recom
mended by the Prune Administrative Committee which 
administers the Federal marketing agreement and order 
programme for dtied Pl'unes produced in California. The 
1954 pl'oduction appears cel'tain to exceed production in 
either 1952 or 1953. (U.S.D.A. Bulletin, 3l'd August, 
1954.) 

It is repoded that the NeW Zealand Government is to 
abolish the licensing of imports of dried Prunes from 
any source, effective February, 1955. This means· that 
for the first time in some years, United States dried 
Prunes can be imported freely into New Zealand. In 

·recent years the Australian product has dominated the 
market due to_ the operation of import restrictions.: Be
fore the war the market was supplied almost exclusively 
from California. Average annual impol'ts into New 
Zealand sinc·e 1950 have been about 625 tons. (Foreign 
Crops and MaTkets, U.S.D.A., 16th August, 1954.) 

Export of Prunes for India 
From the "Weekly Commodity Notes" of 6th August, 

1954, the Australian Tl'ade Commissioner in Bombay 
reports that Austl'alia, at present, is the main supplier 
of dried Prunes to the Bombay market, The import 
duty on this item is 37 4-5% ad valorem from all 
sources other than all British colonies where a rate of 
·25 1-5% applies. 

He adds that it is unfortunate that some Austl'alian 
offe1;s are being made in 7 lb. size tins, as dried Prunes 
in 7 lb. ap.d · lesser packs are classified unQ.er "Canned 
Fruits" for which licences are issued up to 30o/o of half 
the imp oTters' previous annual iinports. Larger packs, such 
as 28 or 42 ·lb. drums, may be imported. up to 100% of 
half of established importers' previous best year's im
ports. During May 1954 there were no landings from any 
source, either at Bombay Ol' Madras. 
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New Machiner>' May Boost Dried Fruits Packing 
Dried fruit packing machinery at p1·esent being installed 

at Red Cliffs Co-operated Packing ·company's pac·king 
house could revolutionise packing of Dried Fruits if 
proved successful, it is claimed. 

The new machinery dispenses with the wooden ·box 
which is replaced with a new type of cardboard -carton. 

It will be interesting to learn how this ca1·ton develops 
both in respect to packing facility, stacking, loading and 

_ general carrying. 
Returns to Growers 

Each year The A.D.F.A. compiles the over-all average 
sweatbox return to growers for Dried Vine 'Fruits and 
ascertains the weighted average as from 1939. The 
returns are based on values per ton for the .Sunraysia 
·district. The ·movement from 1939 to 1953 is given below. 

Season 
1939 .. 
1940-48 
1949 
1950 
1951 
1952 
1953 

Growers' Average 
Price per ton 

£29.473 
42.083 
57.087 
66.870 

104.682 
102.244 

96.923 

£54.586 

Weighted Averages 

o/o Increase 
over 193~ 

42.8 
93.7 

126.9 
255.2 
246.9" 
228.8 

85.2 

The foregoing analysis shows an alarming trend, for 
1953 has 11eclined .in average price compared with 1951 
and 1952, yet costs of production continue to remain high. 
For 1953 growers' av·erage returns are above those for 
,195·0, but much lower than for 1951. Taken over the 
whole period the weighted average retm·n is below the 
1949 level. 

The values and p.ercentages set out clearly indi~ate the 
need for some form -of government financial assistance to 
growers. No primary producer can continue to grow food 
at reduCing price levels while costs of production remain 
high. The effect is crippling; the ultimate result one of 
despah'. 

Commonwealth Trade 
The reaction to availability of· supplies of Dried Vine 

Fruits following the decision of the U.K. Government 
to !'evert to open marketing has not been confined to the 
English market for, following on the prominence given 
by the Aust'rlllian press to the difficulties being experi.:. 
enced by the Industry, there has been a reluctance by the 
home retail trade to purchase, other than "hand to 
mouth," in anticipation that a price reduction would be 
announced, 

Such an attitude is entirely unr·ealistic, but it is, unfor~ 
tunately, one which has slowed down sales during the 
winter months. While there is no doubt that there will 
be a spurt in demand as Chris.tmas approaches sales must 
be increased now even if it is only to provide growers 
with progress payments which are so necessary. 

Accordingly, the press .throughout Australia was re
cently circularised with details of a statement made by 

the Board Chairman. He stated that while the demand in 
the Commonwealth for Cunants and Sultanas is low:er oso 
far this year than .for the .'same ,p.eriod .of last ,:year, sales 
of Lexias and Seeded Raisins have increased appreciab'ly .. 
"The A.D.F.A.," said Mr. Malloch, 11is pr,epared to 
regard the present sales .position as -a temporary. phase, 
for growers are confident that once Australian buyers 
realis_e tha.t existing priceS will continue and that fruit, 
surplus to known home market requirements, will be 
exported overseas in the next month or so, demand Will 
"increase to enable retail stores to carry ample stocks for 
the pre-Christmas and Christmas periods. 

~'The .A,.D.F.A. is convinced," continued Mr. Malloch, 
"that the depressed buying conditions in the United King
dom are also of a temporary nature and ·will improve as 
the winter months, which are the best buying months, 
approach, an<l heavy stocks held by the Ministry of Food 
at the time of the change-over to the 'open' system of 
marketing are disposed of. Australian buyers should be 
made aware that even though sales are slow at pres~nt 
in the United Ki:ng·dom these sales are being made on 
the basis of a guaranteed support price, so that. for the 
benefit of growers stocks cannot be held indefinitely in 
this country when the fruit can .be shipped to England 
ready for immediate sale at a guaranteed price when the 
winter season demand sets in. In anticipation -of this 
demand The A.D.F.A. Board has released a further 1000 
tons of fruit for immediate export. 

"The present cl'isis," said Mr. Malloch, "is basically 
one of obtaining finance for growel'S to carry on until 
sales improve late in the season. In the. United Kingdom 
this improvement will show \IP when the large Ministry 
of Food stocks are depleted. It is unfodunate that Aus
tralian buyers have formed a wrong impressiO:rl" of the 
marketing situation in this country. 

""Australian buye1·s will be ill-advised if they hold off 
now in building up their stocks in anticipation of a ·price 
drop. The A.D.F.A. does not contemplate any price 
alterations to meet existing purchasing ·conditions. If 
Australian buyers do not -,pu-rchase now," concluded Mr. 
Malloch, Hand they find themselves short of fruit to me"et 
d'omestic demand later on they can blame no olle but 
themselves. I would emphasise that stocks are no'w avail~ 
able; after the next month or so the only fruit -in .A-us
tralia will be that held against firm orders for later 
delivery." · 

Whh ·the full co-operation of the distriPuting trade, 
which se.ems to have been reluctant to carry reasonable 
stocks of fruit during the present phase of the market, 
much can be done to show that sales this year can exceed 
those ·of last season. The fruit can be made available, the 
price .is right, and a vigorous sales policy by the whole
saler, and by the retailer to the customer, supported by 
A.D.F.A. publicity, can achieve a satiSfactory result. 

There are, perhaps, three important factors in home 
marketing. That of quality is up to the grower, for the 
day of low quality .is past; effective and immediate dis~ 
tribution which is the responsibility of the distl'ibutor; 
and, lastly, the retailer who, by selling at a reasonable 
price and having adequate shelf stocks can fuUy cater 
fo,r the housewife. t·-··-... - ... _,._.,_,,._.,_ .. ,_,,,...-.. ,_.,_,,..,...,._,,_ .. ,_ .. ,_.,_,._,,_,,_,,_,,_,,_,,_,.,_,,_.,_ .. _., ___ ,._,._.,_.,_ .. _,. __ ._ .. ___ f 

I THE VICTORIA INSURANCE COMPANY LIMITED I 
! ESTABLISHED 1849 j 
! 105 YEARS OF SERVICE i 
I FIRE, ACCIDENT, MOTOR CAR, LIVESTOCK, ,, 
j WORKERS' COMPENSATION, CROP (FIRE AND HAILJ .. 

! 44-46 QUEEN STREET, MELBOURNE ! 
·I E. A. ST ANNER, MANAGER. PHONE MU 7067 I 
.j. ... _. ......................................................................... _,._,,_... ......................................... , ................ __, ................ ,_,,_,_,._,._,,_, ........................ -·--··-··-··-··-·-·1 
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WARNING TO LEXIA GROWERS 
In a recent statement the Chairman of The A.D.F .A., 

Mr. P. , Malloch, M.B.E., stated that the problem .of 
marketing Lexias was one of concern. The l'emedy is to 
produce fruit of high quality which would co~vince over~ 
seas buyers, particularlY in the United Kingdom; that 
Australia could provide a fruit which would be more than 
competitive with supplies from other sources. 

During the war and post-war years the British house
wife was denied Seeded Lexias, but, suddenly, in this 
Season 1954, she is offered some 7000 tons of this fruit. 
The need has now arisen whereby the British consumer 
will have to be induced through publicity, that the 
Seeded Lexias, now available, are of the same high quality 
as· in pre-war days. 

The B1·itish housewife will not change her buying habits 
overnight and while she is doing so, the -problem of 
marketing Lexias will remain one of concern, but the 

presentation of high quality fruit, beyond comp'are with 
competitive supplies, will eventually favour Australia. 

The first step in the campaign Tests with the grower 
who must deliver fruit only dipped in a caustic dip. The 
use of Potash in the dip disintegrates the skin texture, 
and results in a badly damaged fruit after the seeding 
process. There is provision, authorised by The A.D.F .A., 
that a treatment charge of £3 per ton can be made by 
packers to bring Potash dipped fruit to a condition fit 
for seeding. 

Attention by growers to the need for a caustic dip will 
not only avoid the cost of special treatment, but will go 
a very long way to a speedy recovery in the United 
Kingdom of the Seeded Lexia trade. On the other hand, 
if this warning is ignored growers next season may expect 
a q11ick reaction by the London trade to consignments of 
low quality fruit. 

THE CALIFORNIAN GRAPE SITUATION 
By S. W, Shear, Giannini Foundation of Agricultural Economics, University of California. 

Continued· effOl'ts by individuals and organised groups in the Cal]fornia grape ind,ustry are urgently needed 
to control and help to dispose of the substantial exportable surplus of grape products that will probably continue -to 
be produced dul'ing the next feW years. Industry Ol'ganisations should also give more consideration to ways and means 
of securing a better balanced distribution from year to year in the tonnage and the prices of grapes utilised for 
raisins and wine. In a long-time industry programme, it would se·em wise to try to eliminate sul'plus pToduction 
by !'educing acreage to a pOint where supply and commercial domestic and export demand are in line at prices that 
will l'eturn a dec·ent living to efficient growers. 

Summary and Conclusions 
Since the last war, the California grape industry has 

continued to maintain an acreage of grapes that produces, 
at average yields per acre, a price-depressing exporta.ble 
surplus of grape pro{}ucts much larger than foreign 
markets have purchased 01~ are likely to purchase during 
the next f.ew years, except at prices much lower than 
the domestic market will pay. 

Even the below-av·erage State grap~ crop in prospect . 
for 1'954, folloWing on the heels of the below-average 
crop of 1953, may not enable the induStry to dispose of 
all price-depressing exportable surplus of California, 
grape products available during the 1954-55 marketing 
season without furfher govel'nment subsidies on raisin 
exports. With probable average yields per acre during 
the next few years equal to· the recent post-war average, 
California grape acreage can continue to produce an 
e:x:cessi_ve exportable surplus even if consumer purchasing 
power and consumpti.on of grapes and grape prOducts 
are maintained near the high level of l'ecent years. 

California probably would hot have been faced with 
such a serious post-war exportable surplus of gl'apes if it 
had not lost nearly all of its lal'ge pre-war commercial 
European .export market. Practically all of the big in
crease in production 9f grapes in excess of pre-war years 
has. been absorbed by the la1·ge increase in United States 
consumption of California grapes as wine and fresh 
table grapes. At the prevailing level of CalifDl'nia grape 
production since the last war, the supply and commercial 
domestic and export dem;md f.or State's grape products 
would have· just about been iii balance if the industry had 
not lost nearly all of the large· pre-war European com
mercial export market for raisins. 

Substantial goven1ment s11bsidies ·on nearly 80 per 
cent. of California's exports of raisins to fOreign coun
tries have been by far the most important factor that 
has held prices high .enough to keep grape growers' in
come. from being_ wrecked .since the war. However, pro
grammes opexated- by raisin and, wine industry groups 
organised under. Federal or State marketing agreements 
have done constructive work in promoting the sale of 
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these grape products and have worked closely with 
government agencies in helping to control and dispose of
the surplus. 

Situation in 1954 

Present indications are for a 1954 California grape 
crop of about 2,500,000 tons, whi_ch is sub~tantially 
below the average of recent years. This could give the 
industry an opportunity during the next 12 months to 
reduce much of the large 6ver~all surplus stocks of grape 
products in one form or aJ?.other that have held gTape 
prices down most of the time since the war. If consumer 
demand remains near the level of recent months and the 
industry holds f.o.b._ prices of rajsins and wine dm·ing the 
1954-55 marketing season near the level of ~ecent 
months, there would seem to be a reasonable chance that 
the United States might consume 2,300,000 to 2,400,000 
tons of California grapes in all forms, or' close to the 
average of recent years. If industry marketing action 
encourages domestic consumption of California grape 
products at this rate, 12 months henc·e the now burden~ 
some exportable _surplus of raisins could be substantially 
reduced. Reduction of present stocks of Califo1·nia raisins 
appears highly desirable, since the State· grape -Crop "in 
1955 may easily he much nearer the post-wa:r av·erage ·Of 
over 2,7-00,000 tons than tP,e crop forecasted for this year. 

Longer Time Production Outlook 

During the lq,st five years, graPe production in Cali
fornia averaged a little over 2,'7.00,000 tons a year. 
Moreover, the State's grape acreag·e is sufficient to main
tain at least as high an average during the next few years 
under normal conditions of weather and cUltural -care. 
California grape production has· been maintained at a 
much higher level since the war than before because of 
substantially higher yields per bearing acre. Increased 
yields have approximately offset the significant decreases 
in bearing acreage .of raisin and wine varieties and also 
brought about a significant increase in production of 
table varieties, the bearing acreage of which has. not 
-declined. 
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Of course, substantial variations i~ State yields from 
y.ear to year al'e likely to continue to ·occul' as in the past. 
State production dul'ing the past four years, 1950-1953, 
av.el'aged 2,780,000 tons, varying from below av-erage 
crops of 2,440,000 tons in 1950 and 2,480,000 in 1953 to 
above average Cl'OPS of 2,976,000 tons in 1952 and 
3,228,000 tons in 1951, the bumper State crop to date. 
Below-average yields resulting in crops of 2,400,000-
2,500,000 have occurred three times in the past five 
years, but these smaller crops were offset by the v.el'Y 
large crops of 1951 and 1952. In general, two small -crops 
seldom follow one another although this occured in 1949 
and 1950 and seems about to happen with the 1953 and 
1954 crops. 

·Experience indicates that yields per acre and produc
tion during the next few years are likely to fall within 
the range of the past few years and perhaps average 
somewhat less than the 2,8oo,·ooo tons of rec·ent years 
Unless ·something very unusual happens to acreage and/ or 
natural c-onditions determining yields. The State's bearing 
grape acreage has declined slightly since the war because 
of a substantial decrease in plantings. However, average 
yields per bearing acre Jor a period of seve:r:al years 
probably will continue to be near the high average of 
recent years. During the next few years, the bearing 
acreage is not likely to decrease much below 458,900 
acres, the official pr·eliminary estimate for 1953. 

Post-war COnsumption 
If California had not lost most. of her large- pre-war 

coMmercial ·export markets for· raisins, the industry 
would not ··have been depressed by burdensome surpluses 
since the war, Practically all of the big increase in Cali
fornia gTape production since pre-war years. has been 
absorbed in the United States by increases in per-capita 
and total consumption of wine and fresh grapes. How
ever, per-capita consumption of raisins has decreased so 
that total consumption ,of California grapes has averaged 
about the same as before the war. During 1950-1953, the 
United States consumed. about 2,350,000 tons of Cali
fo'rnia grapes per y-ear or over 750,000 toils a year more 
than <luring 1934-1938, Even so, an exportable surplus 
averaging ·OVer 5.00,000 tons was produced. Domestic con
Sumers consumed as wine, brandy, and grape juice 
approximately 600,000 tons of the total incr.ease in 
national consumption of California grapes. Most of this 
increase was as wine, a little as brandy, and .a little also 
as unfermented grape juice. Fresh table grapes and 
canning accounted for the rest of the- increase in con
sumption or about 150,000 tons._ National _Consun;:tptio.n of 
California raisins averaged nearly 600,000 tons ·equiva
lent fresh weight, or ~'Pproximately the same as before 
the war, even though United States population increased 
17 per cent. since 1934-1938. Per-capita consumption of 
Raisins actually declined from a pre-war average of about 
2.2 dry pounds to about 1.8 pounds for recent y-ears. 
United States fresh consumption of California grap.es as 
table stock rose to a 1950-1953 average of about 380,000 
tons; per-capita consumption rose 25 per cent. above the 
pre-war level, from 4. pounds to 5.0 pounds.- Consumption 
of California wine plus small quantities of beverage 
brandy rose about 50 per cent., from the equivalent of 
almcist 12 Pounds of grapes per -capita dUring 1934-1938 
to about 18 TJOunds during 1950-1953, ·accounting for 
over 1,350,000 tons a year of the State's gra:pe output. 

Co11;sumption Outlook 
In judging whether a substantial exportable surplus 

of Ca)ifornia grape products is likely to prevail during 
tbe next few years, if the level of California grape pro
duction continues near the average of r-ecent_ years, one 
must compar-e the probable production level with a reason
able_ ·forecast of the probable level .of consumption of 
California grape products in the United States. 

Increasing consumer purchasing power has played an 
important part in the substantial increase in the demand 
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for and eonsumption of fresh grapes and wine in the 
United States since the war. Consumer purchasing power 
appears to have reached a peak in 1953 -and is not 
expected to remain at aS high a level during the next 
few years. Hence, the demand for and -con'sumption of 
wine and fresh grapes are not likely to increase during 
the next few years and might decrease if economic co·n
ditions cut consumer purchasing power more than- enough 
to offset any increase resulting from industry promo
tional programmes and from the natural growth in 
United States population of about 1.5 per cent. a _year. 
National population "is now close to 162,000,000 and 
increasing about 2,500,000 each year. 

It would seem reasonable to assume that during the 
next few years national consumption of grapes and grape 
products will average no greater than the· high peak- of 
about 2,450,000 tons which occurred during th.e 1951 
and 1952 inarketing seasons. Compared with potential 
average production in the neighbourhood of 2, 700,000 
to 2,800,000 tons a year, a minimum average exportable 
surplus of 250,000 or 350,000 tons a year would be 
indicated. In addition pres-ent stocks of raisins, wine, and 
brandy muSt be taken into consideration. Stocks of wine 
are plentiful and stocks of raisins are excessive. The 
actual exportable surplus of California grapes may quite 
w'ell be substantially more than 300,000 on an average 
during the next few years. United States consumption 
might be- on the low side, near the 2,400,000-ton average 

' of 1950-1952, while production might be on the .high 
side, that is, 2,800,000 tons. or more a year. 

Distribution 
A large majority of California's grape crop is c'on

sumed in the United States. During the past five years, 
about 85 per cent. of the State's total grape crop was 
consumed within this country and the balance of __ 15 __ per 
cent. exported to foreign countries. Nearly 90 per'_cent. 
of the total exported was as raisins, and nearly ~-0 per 
cent. of' these received substantial export subsidies from 
our Federal government. Of all the California. ·gT·apes: 
consumed within this oc;mntry during rec.ent y'ears, 
nearly one-half has been in ·the form of wine, a little over 
one-fourth as_ raisins, and somewhat less than one-fourth 
as -fresh frUit. Over 99 per cent. of' the output of win-e 
and brandy is consumed within our national boundaries 
and ·over 90 per c-ent. of California's frE:'sh grape ship
ments. Nearly 70 per -cent,"<lf th.e fresh grape exports 
have gone to neighbouring Canada in recent years. Since 
the war, an avearge of about 65 per cent. ·of 'C"alifotniR's 
dried raisins ·have been consumed in the United ·States. 
The substantial balance of about 35 per cent. has been 
eXported, very larg-ely-to EUropean countries:, mostly not 
on a Commercial basis, as in pre-war years, bUt with- the 
assistance of large price subsidi·eS by our ].ilederal gOVern
ment. Annual consum-ption of raisins in the Unite'd ·states: 
fluctuates r-elatively little from Year. to year, but :pro
duction fluctuates greatly and, hence, exports as·. they 
usually take the balance. 

Exportable Grape Surplus 
Since the second· world war, California has continued 

to produce almost as laTge an exportable-·surulus of 
graPes ov-er and above consumption in the United States 
aS it did during 193.4-1938. While United: States cOn
sumption _of California grapes arid grape -products has 
increased greatly since pre-war years, largely in the :form 
of wine, the State's total grape crop increased jttst abOut 
as rapidly. Since 1949, crops averaging a little over 
2.700,000 tons- produced an exportable surplUs in excess 
of United· States consumption of nearly as lai'ge -as the 
pre-war surplus of about 500,00Q tons· a year. . 

Even before the war, the California industry waS 1m
able to find a commercial ·outlet for all' itS exportable 
surplus which averaged the .eauivalent of about 500,000 
tons of fresh grapes a -year. Regular commercial export 
markets for raisins then took the equivalent Qf"'near1Y 
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300,000 fresh tons a year of -this. The equivalent of 
about 30,000 fresh tons a year was diverted as raisins 
from human consumption with the aid of government 
subsidies. The large balance of nearly 200,000 tons a 
year accumulated and was carried ov.er in the surplus 
bTandy pool in 1938. · · 

California Raisin Exports 
Although nearly 38 per cent. of California's total pro

duction of dried raisins was exported to foreign countries 
(including Canada) during the six crop years 1947-1952, 
a large majority of this total was subsidised by our 
Federal gOvernment. The State's exports of Raisins (in
cluding those of Canada) during those years averaged 
91,000 tons, sweatbox wejght, a year or- the e-quivalent 
of 364,000 tons of fresh grapes (excluding Canada, 
80,000 dTy tons or 320,000 fresh e-quivalent). Nearly 80 
per cent. of these, or a grand total for the six years of 
over 430,000 dry tons, were given Federal aid- either -by 
outright purchases by the Commodity Credit Corporation 
or by partial subsidy as export payments. This -huge total 
of government-aided· exports accounted for 30 per cent. 
of all California raisin shipments during the past six 
years, catirig for 72,000 dry tons a -year of California's 
surplus of grapes or the equivalent of over 285,000 tons 
of fresh grapes. 

Competitive Foreign Grape Production 
Many persons -in their economic thought and action 

overlook or minimise. the importance of the fact- that 
world production and foreign economic. conditions and 
demand, as well as by United &tates supply and demand, 
are factors in determining the prices of California wine, 
raisins, and grapes. Both raisins and wine are sufficiently 
nonperishable commodities to be widely. distributed in 
international markets. 

The probable continued high level of foreign production 
of grapes will tend to hold down exports and the price of 
California grapes and grape products in the next few 
years, particularly of raisins and wine. World production 
of grapes declined during the war but, since 1945,- -has 
been increasing significantly. Normal world grape crops 
are now ·near the- pre-war averag_e of about 40 million 
tons. Approximately 30 million tons of this is used for 
wine and brandy. 

, California produces 7 or 8 per cent. of the world grape 
crop and less than 5 per cent. of the winery tonnage. In 
Europe,· which produces the majority of the world's out
put of wine, the industry is suffering from surplus pr·o
duction. France, Italy, Spain and Portugal are pushing 
thei:r exports of wine to reduce their surpluses. The 
French surplus ·of wine is so large that her vintners have 
considered organising an industry progTamme to divert 
wine into industrial alcohol with the aid of government 
subsidies. Australia, Turkev and Greece. with their large 
exportable surpluses of Raisins and Currants, are all 
complaining about United States' export payment sub~ 
sidies that enable California raisins to undersell them in 
foreign markets. California produces about 40 per cent, 
of the world's .output of -dried grapeS. 

products during the next few years is the limited supply 
of dollars available i:d our chief pre-war European markets 
and numerous adv.erse import restrictions.- These handi
caps may not continue to be quite as bad as they have 
been since the war, buL probably will still be important 
factors restricting our commercial exports of raisins for 
several years, at least. Part of this dolla1; scarcity abroad 
may be corrected and improvements in European demand 
for California fruit products effectuated by two new 
programmes of the· United States Government. Under the 
Agricultural Trade and Development Assistance -Act of 
1954 (a programme similar to the Foreign Operations 
Administration's "Section 550" programme which expired 
1st July, 1954) foreign importers can buy our agricul
tural exports through Tegular commeTcial channels with 
their own currency. Their currency will then be used' by 
the United States Government to purchase strategic 
materials in the foreign country involved and pay the 
American exporter of the agricultural produ-ct in 
dollars. Thh is a three-year programme .. The second pro
gramme involves new .effort on the part of the United 
States Departn!Jent of Agriculture's Foreign Agric.ultural 
Service-workfng with United States agricultural attacJles 
abroad and co-operating with the United States fruit 
industries-to regain and develop foreign markets for 
our fruits and fruit products. 

Factors Favouring U.S. Imports 
The high level of grape production in foreign countries, 

coupled with more attractive prices in our country, tends 
to stimulate foreign exports to the United States. marke-ts, 
swelling our imports of wine and of fresh grapes from 
the .Southern Hemisphere. The larg·e foreign wine output 
and the- urgent need of foreign countries for more of our 
dollars hava encow·aged and increased shipments of wine 
into the United States from abroad in recent years. M·ore 
wine is imported into the United States than any other 
g-rape product. In recent years, inflation in this country, 
that is, higher dollar prices, also has helped to attract 
significant increases in wine mostly from France and Italy 
and winter grapes .from Chile and the Union. of S-outh 
Africa. Imports of both wine and fresh grapes into the 
United States were larger during 1953 than in any year 
since the war and· considerably .e:reater than the pre-war 
av·erage. Wine imports were a little more than six mil
lion gallons during the calendar year 19_53 or about 4.4 
per cent. of all the commercially produced wine entering 
nati.Onal distribution channels. 

Factors Tending to Maintain Low &ower Returns 
There seems to be a stronger tendency with ·grape-s 

than with most tree fruits to maintain such a large hear~· 
ing acreage that over producHon and low prices prevail 
much of the time. Normal production of grap-es has 
been so la1·ge that returns per ton to California growers 
over a period of several years usually have been relatively 
low. exc·ept in a period of years when demand happen-s to. 
be unexpectedly good as during ·a war. Also, short crops 
resulting from abnormally low yields per acre occasion
ally reduce supplies and raise prices enough to give 
growers ·en.eouragingly profitable r·eturns for a year or 
two at the most. 

For several decades Greece, has had surplus diversion 
nrogrammes for currants. For manv years since World Supplies 
War I, Australia has controlled its distribution of Raisins Incre_as~d ;production of .,grapes stimulated by high 
and Currants to support hie:her prices in its home market returns to growers iS brought about in relatively fewer 
than for its exports. while the United Kingdom ·and years than for tree fruits because grapes come into full 
Canada have Jriven these nroduets Imperial preference bearing in fewer years than tree fruits. Grapes require 
by importing them duty free while levying- subshmtial only three to four ye:i1·s from planting to commercial pro
import duties on California raisin~-- United States export duction. Prices high enough to enc·ourage new grape plant
subsMies on California raisjns led Turkey· to nrotect he1' ings, therefore, swell production and depress prices in 
imported raisin industry by granting €xport subsidies fewer years' time than in the case of tree fruits. More
on its 1953 raisin crop, over, tr,ee fruits not only take longer to- come into com-

mercial bearing but, as a consequence, also involve more 
Handicaps to Exports capital investment. ' 

A factor that is likely to continue to restrict com- High prices stimulate increased plantings of grapes and 
mercial exports of California raisins and other grape . other perennial fruits mor·e readily and quickly than low 
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prices induce pulling. As a result, the a·creage reduction 
needed to decrease production and improve growers' 
returns takes place more slowly than new plantings are 
stimulated by good returns. The long-time tendency is to 
plant faster when prices are encouraging than to pull 
when prices are discouraging. As a result, retui·ns to most 
California grape growers ar.e seldom encouragingly 
prOfitable for inore than a few yeaTS at the most. How
ever, good returns for two or more consecutive years 
usually stimulate plantings which in turn increase pro
duction so that prices are d.epressed unless an unexpected 
increase in demand occurs, such as war-time prospeTity 
brought the industry in the 1940's. WaT-time booms or 
other unexpected upswings in demand and prices can 
bring only temporary and- short-lived prosperity to the 
grape industry. Such booms obviously sow the seedS of 
over-planting followed by over-production and dePressed 
prices within a few years. To make matters worse in this 
train .of events, the resulting increase in production 
usually hits the market at a time when demand is on 
the wane. 

Influence of Political and Group Action 
DuTing the past 20 years, political and group action 

has played an increasingly impOTtant part in maintaining 
-current California grape prices, and hence acreage and 
production at higher levels than would seem- to be in 
the best inter.est of the grape industry and of the nation 
as a whole in the long run. The effect of such political 
and· gr-oup action in trying to stabilise or improve to-day's 
prices by State and Federal marketing programmes, 
usually aided by substantial financial subsidies from the 
Federal Government, has been to slow up the normal 
downward rate of adjustment in acreage and -production 
that would otherwise take plac-e over a period of years. 

Importance of Raisin Outlet 
The inelastic domestic demand for and consumption of 

California raisins, coupled with the lower level of national 
per-capita consumption of raisins since the war, are 
important relatively inflexible factors on the demand side 
of the grape industry that tend to hold California grape 
pric-es at a l-ow level. The fact that nearly one-third of 
California's total grape crop has been dried in recent 
years indicates how vital this outlet is to the whole grape 
industry. Drying is second in importanee only to crush~ 
ing which uses about one-half of all the State's. grapes. 
•Raisins are also a vital factor in the whole price structure 
of the industry because this utilisation outlet falls heir 
to ·nearly all the grape crop not taken by wineries and 
the fresh. grape market. All outlets are greatly influenced 
by· the size of the exportable surplus of raisins and the 
measures used to promote exports and determine export 

prices. Moreover, the difference between the total ra1s1n 
pack and the fairly constant tonnage c-onsumed in the 
United States is by far the most important export outlet 
for the Whole grape industry and, therefore, determines 
most of the variations in the exportable grape surplus 
and the influence of foreign markets on all of California1s 
grape outlets and products. 

Raisin Demand and Consumption 
Per-capita raisins consumption in the United States has 

decreased greatly during the pa;,;t 30 years. It dropped 
from an avei'age of about 2.2 pounds hefore the war to 
about a 1.8 pound average "since the war. F-our· years of 
work by the Raisin Advisory Board in trying to develop 
and expand the domestic market for raisins have suc
ceeded only in maintaining the post-war average of 1.8 
pounds per capita sinc-e 1949 and not increasing it. Per
capita consumption hri:S been maintained during the past 
four years In spite -of increasing competition from an 
increasingly plentiful supply and wide variety of other 
fruits, fruit products, and prepared desserts. Without the 
efforts of the Board, per-capita consumption would 
actually have decreased since 1949. 

The most adverse economic force the- Raisin Board has 
P,ad to -oppose is that the demand for raisins in the 
United States is so inelastic that it stubbornly resists the 
soundest economic efforts of the industry to induce 
consumers to eat more raisins either by lowel'ing prices 
or by the best promotional efforts. The inelastic demand 
is the result of the pe~;uliar place of raisins in the con
sumer's diet in the United States compared with other 
potential food substitutes, together with the fact that 
raisin prices have been low enough to ensure close to 
the maximum economic consumption most of the time 
for years. The industry cannot possibly cut prices enough 
to induce American consumers to eat all-of a 30 p-er cent. 
exportable surplus of raisins. Domestic demand for 
raisins is so inelastic that a given percentag·e decrease in 
price results in a smaller percentage increase in con
sumption. Analysis of many years of historical records 
of -prices and sales has proven that the raisin industry 
receives less in total for more raisins at lower prices than 
for fewer raisins at higher pric·es for domestic consump
tion. To try to force the domestic consumerS to buy 
substantially more raisins than the average of recent 
years would ·require such drastic price ·cuts that returris 
to g.rowers for the larger tonnage consumed would be 
subStantially reduced. It is doubtful that the American 
consumer could have been induced to consume 3 0 per 
cent. more raisins, the approximate expoTtable surplus 
of rec.ent years, at an average price for the total pack 
that would have returned the industry more than enough 
to cover the costs of harvesting, packing, and marketing, 
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leaving no return whatever to ra1sm growers for pro
ducing the grapes. Statistical analysis indicates that 
p1~esent f.o.b. packer prices of Thompson raisins to ~he 
trade (about 10.5 cents a pound)· would have to be cut 
considerably more than 30 per cent. to hope to increase 
per-capita consumption by 30 per cent. in the United 
States. This painful economic fact helps one to under
stand why the industry has frequently accumulated such 
large carryovel'S and been so_ vitally dependent on export 
markets to remove this price-depressing threat to 
the domestic market, In trying' to maintain the 
domestic market price, the volume -of sales has had to be 
sacrificed, resulting -in surpluses that could not be 
exported at the prevailing domestic price and that hence 
have been carried over to depress next year's market. 

Another important fact-or that tends to swell the raisin 
supply and surplus is the tend-ency for moTe grapes to 
be diverted into drying than w-ould .otherwise be the case 
because of the fact that, historically, raisins have been 
our only large export outlet for grape products. Almost 
no California wine is exported. Moreover, for the past 
20 years, the F'ederal Government has been giving' 
financial aid to disposing of the raisin surplus, but has 
not given any dir.ect aid to disposing of surplus wine and 
brandy. 

Wine 
As yet, no adequate measure , of the elasticity of 

demand for wine in the United States is available be
cause of the complexity of factors. involved and the 
limitations .of statistical analyses based on the inadequate 
data available for the relatively few years since prohi
bition, when normal peacetime commercial market con
ditions were not significantly affected by abnormal 
economic conditions resulting from the second world war. 
However, it is )mown that wine consumption and demand 
in the United States respond much more readily to 
increased consumer purchasing power than raisin con
suni.ption and demand do. This tendency for wine to ·have 
more e1asticity of consumption than raisins is partly 
because wine is more of a luxury and less of a staple 
than raisins in the Ame1·ican diet. This is a happy situation 
for wine when times are improving. Howeve1;, on the 
down swing in business conditions, when consumer pur-_ 
chasing power is low, the demand for, and consumption 
of, wine pr-obably are depTessed relatively more than for 
l'aisins. The most striking ill:ustration of this tendehcy 
occurred during the great depression in the 1890's when 
per-capita consumption of wine in the United States 
dropped about 40 per ·cent. in a period of 10 years; even 
while vintners' prices suffered a somewhat similar drastic 
decline, per-capita consumption dropped from a high of 
three-fourths' of a gallon in 1887 to ·a low of only 
three-tenths of a gallon near the bottom of the economic 
depression in 1897. 

One indication that the demand for wine in the 
United ·states is more elastic than the demand for 
raisins is the fact that the per-capita consumption of wine 
has increased greatly in the United States sinc·e repeal. 
In terms of fresh grapes, consumption of wine and 
brandy made from California grapes has risen from an 
average of less than 12 pounds pel' capita during 1934-
1938 to about 18 pounds in recent y·ears, a 50 per cent. 
increase. Part of this rapid growth in wine consumption 
reflects the typical American psychology resulting in the 
l"apid expansion of acreage and production of grapes 
adapted to making wine and brandy and alsO of w:j_nery 
production and marketing facilities. Some of this expan
sion in wine production undoubtedly was justifiable 
economically. Demand for wine, as well as consumption, 
has increased since repeal chiefly as the result of a 
marked rise in per-capita consumer purchasing power 
and the continuous promotional activities of the Wine 
Advisory Board for 15 years, coupled with aggressive 
advertising of individual brands by numerous vintners. 
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EXPANSION OF THE INDlJSTRY 
Probably the one subject referred to more often than 

any other in the "News" is that of additional plantings 
of vines and the dangers which beset the Industry if 
over-expansion r,esults. In the July 1954 Quart~rly 
Review of the Bureau of Agricultural Economics (Vol. 
VII, No. 3) appears a survey of irrigated vineyards of 
Australia. 

The survey confines itself to recommendations for 
expansion since the end of the war, the part played in the 
\Var Service Land Settlement Scheme, and the rate, to 
date, that expansion has taken place. The review, which 
is by Mr. N. J. Thomson, dnes not embrace the m,eans of 
disposal through payable markets. It is necessary, there
fore, to bear well in mind that ·.expansion is Qne thing, 
no matter how factual the findings, and that disposal 
at payable '·prices is an equally impoTtant factor, if not 
the most important. · 

The xeview is pUblished below with g1·ateful acknow
ledgment to the Bureau, -and after 1'eading it growers 
are recommended to cast back over previous issues of 
the "News" and read the many articles on Expansion 

--which have been printed. 
The Bureau's review reads:-
Towards the end of the war ·and immediately after

wards, considerabl.e investigational work was carried 
out by the Commonwealth Government to determine the 
scope for expansion in the horticultural and viticultural 
indush-ies, especially with a view to War Se1·vice Land 
SetU.ement. 

Where new, closely settled irrigated a1•eas are being 
established, heavy capital investment is required in 
pumping plant, reticulation systems, drainage schemes, 
-housing, servic·e industries, business centres, · and other 
amenities. Settlements consist of numerous small hold
ings with little or no prospect of alternative enterprises 
should pr-oduction prove unprofitable. ,M-oreover, horti
cultural plantings take s·everal years to Teach -com
mercial production. 

In view of the highly specialised and· long-term nature 
of this inVe'stment, as well as the large expenditure of 
both public and private funds which is involved, searching 
inv,estigation of long-term prospects was considered essen
tial befOre pr-oceeding with- any project for horticultural 
and viticultural expansion. 

Acreage Allocations 
Following a Premiers' Conference in January 1946' the 

Australian Agricultural Council (consisting of the State 
Ministers for Agriculture and the Commonwealth 
Minister for Commerce and Agriculture) was requested 
to reach an understanding on planting policy for the 
horticultm·al and viticultural industries. The Council 
finally agreed that a total of 28,550 acres should be 
allowed for.horticultural and viticultural plantings under 
the War Service Land Settlement Scheme. Of this alloca
tion, 6000 acres were to be for grapes for drying, and 
4800 a-cres for wine grapes. Details by individual States 
are set out in Tabl~ No. 1. 

In the past, the acreage under vines has been watched 
closely, and an informal agreement his been in force for 
mor·e than 20 years between the_ main vinegrowing States, 
Victoria, New South Wales and South Australia, provid
ing for restriction of vine plantings in order to prevent a 
recurrence of over-production. This agreement was 
arrived at by the State irrigation authorities under the 
auspices o;f the late River Murray Advisory Committee 
and, althoUgh it has no legal force, it appears to have 
been generally .effective in discouraging expansion. How
ever, "the main deterrent to expansion has been that 
irrigated vineyards are most advantageously established 
on a large- scale and in concentrated ar~as which, as ·a· 
rule, makes them dependent on public sponsorship by 
State instrumentalities. 
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The 1946 acreage allocations were accompanied by 
a resolution from the Agricultural Council aimed at 
tightening control over plantings outside the -W.S.L.S. 
Scheme in the foll-owing tm·ms: "In the case of grapes for 
wine and drying, grown under irrigation, it is recom
mended that there should be an immediate reconsid.era
tion of the terms of any existing arrangements, and a 
definite policy of ·control of plantings through the exer
cise of water rights granted by the respective State 
irrigation authorities." No concerted State action seems 
to have resulted from this resolution, but a close watch 
on the expansion of private plantings has been main
tained, and new plantings hav;e proved to be only of very 
limited extent. 

In 1949 a request was made by the States for an in~ 
crease in the original acreage allocations f.or vines. 
Considerable discussion and examination of the· outlook 
for the vine fruit industries resulted in the formulation 
of a proposal for 1000 acres .of drying grapes for each 
of N.S. W., South Australia and Victoria, and 500 acres 
for Western Australia. At the same time, a strong 
recommendation was made by the Commonwealth against 
plantings of win~ grapes. 

The third allocation followed the appro~w·h by South 
Australia early in 1952 for a substantial new allocation 
for grapes of both drying and wine varieties. Other States 
expressed their interest in extension of the vine industries, 
and an enquiry was undertaken by the Bureau of Agri.: 
cultural Economics to .assess the scope for expansion 
beyond the previous allocations. After completion of the 
enquiry, the Australian Agricultural Council in July 
1952 approved of a thjrd allocation ,of 3200 acres for 
drying grapes and 2600 acres for wine grapes. 

The Council's view was that ''the general ,outlook is 
such to warrant an orderly ,expansion under conditions 
where efficiency in production could be anticipatj:!d." 
Details of allocation are set out in .Table No. 1. 

Plantings 
Progress •has not been as fast as many people might 

have anticipated, but the planning and establishment of 
new irigated settlements cannot be undertaken in a 
haphazard way. What has been done so far has resulted 
in the establishment of numerous .ex-servicemen on 
vineyar<ls with an assured prospect of making an ade
quate living·. Past experience has been drawn upon to 
ensure the use of the right soil types, and to minimis-e 
drainage pr·oblems under irrigation. The settlements 
have been established at a time when shortages of 
materials for developmental work have been most severe, 
yet now, only eight years after the first allocations were 
made, -closely settled areas exist where previously there 
was only virgin country, and some settlers have already 
produced full crops. 

Details of progress made in N.S.W., Victoria and 
South Australia are set out in Tables Nos. 2A, 2B, and 
2C. The following comments refer to these States, as 
well as to Queensland and Western Australia. 

New South Wales.-W.S.L.S. plantings to vines in 
N.S.W. have been confined to the Coomealla .area, on 
the Murray River opposite Mildura, in what are known 
as Sections 1 and 2 of the Coomealla Extension. Plant
ings will begin in Section 3 in 1954, and should be com
pleted by some further plantings in 1955. 

Coomealla dried vine fruit -plantings are expected to 
.produc·e about two tons of dried fruit per acre in their 
first few full bearing years, but they are then expected 
to settle down to an average output of between 32 cwt. 
and 35 cwt_. per acre, a little above the Sunraysia district 
average yield. Plantings are expected to be in full bear-
ing in the fourth year after Planting. · 

After three years progress at Coomealla, plantings 
for drying grapes are still 342 acres short of the first 
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allocation of 1500 acres. Plantings envisaged for 1954 
and 1955 will still leave the later allocations practically 
untouched, and no concrete plans are y-et known for 
taking· up the balance. 

Wine grape plantings have been small, both absolutely 
and in relation to allocations, and further plantings are 
unlikely. 

Victoria.-Plantings in Victoria have been ·confined to 
the new settlement of Robinvale, about 50 miles up the 
Murray from Mildura, where progress has. been steady 
over the past seven yeat•s. This was the first W.S.L.S. area 
to get under way, and some settlers have already mar
keted heavy crops. No wine grapes have been planted in 
Victoria, in spite of a 900 acre allocation, and the only 
plantings at Robinvale of other than drying grapes have 
been 159 acres of table grapes, 195 acres of citrus and 
58! acr.es of mixed trees. 

Dried vine fruit yields are expected to be generally in 
excess of the average for the Sunraysia area of about 
H tons· per acre. A 2-ton av·erage has been forecast, 
largely because more vines are planted per acre, water 
distribution being by pipe rather than by open channel. 
The use of the "T" trellis should also give a margin over 
the plantings with the vertical trellis, as at Coomealla. 
Plantings at Robinvale, situated as they are in a large 
loop of the Murray, are expected to be frost free, and 
experience so far gives no reason to doubt that this will 
be so. 

Although some blocks have already produced two tons 
per acre at the first picking, three years from planting, 
plantings are generally not expected to be in full bear
ing until the fourth year. 

Weather conditions in the drying season are expected 
to be only slightly less favourable than in Sunraysia and 
considerably better than in the Nyah-Woorinen area, 
further upstJ:eam. 

Robinvale's total plantings of drying grapes'in 1953 
reached the level set in the 1946 and 1949 allocations, 
and plans are in hand for taking up the 1952 allocation 
of 1200 acr·es over the next four years. This means that 
not only is Victoria the ·only State to take up any of the 
1949 allocation, but it is also the only State with plans 
in hand to plant to the limit of total allocations. No 
plans have been announced for taking up any of the wine 
grape allocation. 

Queensland.-Although an allocation of 300 acres was 
made in 1946 for wine grape plantings in Queensland, no 
steps have been taken to plant any vines under W.S.L.S. 

South Australia.-South Australia is the only State 
where wine grape plantings have been extensive. How
ever, on present plans, the 1946 allocation of 1800 acres 
will not be taken up by 1956. At the same time almost 
2000 acr.es ·of drying grapes have been planted a~d plans 
are in hand to increase this acreage in the next three 
years to just short of the 1946 allocation of 2500 acres. 

Plantings in South Australia are spread over three 
W.S.L.S. areas, all in the Murray Valley. Cooltong is a 
small settlement only a few miles from Renmark, a_nd 
plantings were completed there in 1952. Loxton ·and 
Loveday are further down the river. Only one year's 
plantings were n:iade at Loveday, in 1948, but the Loxton 
settlement is much more extensive and, although the 
settlement proper will be completed in 1954, if the 
present planting programme is adhered to, a furthe1: 
extension of 400 ac1·es of vines is envisaged in 1955 -ind 
1956. 

In South Australia, more than elsewhere, some ·of ·the 
drying type grapes may be diverted at times' to the 
wineries, some for distillation of spil'it and some, p:ir~ 
ticularly Gordos, for wine making, but no accurate assess
ment of the likely final usage can be given. 

Yields on .the W.S.L.S. areas for the main drying 
varieties, Sultanas and Gordos, ar·e· expected to average 
35 cwt. per acre and jUst over two tons per acre 
respectively. Wine grapes in the new areas are· estimated 
to yield at approximately the rates shown in Table No. 3. 

No plans have been announced for plantings of vines in. 
South Australia beyond those detailed. 

Western Australia.-Although allocations of 1000 
acres for drying grapes and 900 acres for wine grapes 
have been made, Western Australia has stated that 500 
acres of the former will not be required, and present 
plans will not take up the balance. No plantings of wine 
grapes have yet been made and only 51 acres of Sul
tans and 69- acres of Currants were planted up to 1952. 
No plantings were made in 1953, but it is anticipated 
that 50 ac1·es will be planted to Sultanas and 38 ac1·es 
to Currants in 1954. 

Summary 
Total acreage allocations for ~vine fruits und·er War 

Service Land Settlement since 1945 have amounted to 
just over 20,000 acres. Of these allocations, 12,700 acres 
( 63%) were mad-e for drying grapes, and the remainder, 
7400 acres (37o/o), for wine grapes. 

By 1953 less than half of the allocated drying grape 
acreage and one-sixth of t4e wine grape acreage had 
be·en planted, as Table 4 shows. 

After the present plans have been implemented, more 
than one-third of the drying grape and three-quarters ·Of 
the wine grape allocations will remain unuse<l. 

Altogether, the data indicate that a sUbstantial expan
sion in dried vine fruit acreage, amounting to roughly 
9 o/o of the immediate post-wal' area, has occurred under 
the auspices of the War Service Land Settlement Scheme. 
Higher average yields per acre from the new areas will 
further add to production. The expansion in wine variety 
grapes has been less significant, adding no more than 2% 
to previouSly established acreage. 

Table No. 1 
ACREAGE ALLOCATIONS FOR VINE PLANTINGS UNDER 

WAR SERVICE LAND SETTLEMENT 

Year 
~New South 

Wales 

acres 

States 

Vict·oria 

acres acres 
DRYING GRAP ES 

1946 1,500 1,500 
1949 1,000 1,000 
1952 500 1,200 

------------!1-----
Total . 3,000 · 3, 700 

_:__ ___ J ___ _:_ __ " ____ "'"-" 

WINE GRAPE s 
1946 900 900 300 

-
1952 1,100 

----------- -----'------ -----"-----------
T-otal . 2,000 900 300 
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South 
Australia 

acres 

2,500 
1,000 
1,500 

5,000 

1,800 
1,500 

3,~00 

- " - -
Western 
Austi-alia 

--·-~ 

acres 

500 
oOO 
-

1,000 

900 
-

900 

Total 

acres 

s·,ooo 
3,500 
3,200 

---·-
12,700 

ilk i 

4,800 
2,600 

7,400 
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Table No. 2A 
ESTIMATED VINE PLANTINGS UNDER W S L S · NEW SOUTH WALES .. 

Varieties 

HRYING 
Sultana .. . . .. .. . . 
Gordo ............ 
Malaga (Waltham Cross) 
Currant . . .. . . .. .. 

Total .. .. .. . . .. 

WINE 
Black Shiraz .. .. .. .. 
Palamino .. .. . . .. 
Doradilo .. .. .. .. 

Total .. .. . . .. . . 

1951 

acres 
. 

.. 313 

.. 87 
9 

. . 54 

.. 463 

.. -. . -.. -

.. -

1952 1953 

acres ·- acres 

346 109 
110 50 

29 10 
23 18 

508 187 

11 8 
9 -

25 -
45 8 

n.a. = not available 

Table No. 2B 

Total post-war 
plantings 

(1951-1953) 

acres 

768 
247 

48 
95 

1,158 

I 

I 19 
9 

I 
25 

53 

ESTIMATED VINE PLANTINGS UNDER W S L S · VICTORIA .. 
I 

I 

I 
I, 

i 

: 

' 
I 
I 

-

1954 estimate 

acres 

277 
94 

2 
-

373 

n.a. 

" 
" 
" 

Varieties 1947 1948 1949 1950 1951 1952 1953 
j Total post-
war plantings 

,,-,{''" (1947-1953) 

acres acres acres acres acres acres acres I acres 
DRYING 

Sultana .. .. 290 240 320 170 330 160 150 1,660 
Gordo . . .. .. 145 120 160 85 165 80 75 830 . 

--· 
Total . . .. 435 360 480 255 495 240 225 2,490 

---·---·· --------- ···-·· ------· - - ·--···- --- --------·-- . -··--------------- -

Table No. 2C 
ESTIMATED VINE PLANTINGS UNDER W S L S · SOUTH AUSTRALIA .. - ---- - ------ ----- -------

Total post-war 1955 or 
Varieties 1948-1950 1951 1952 1953 plantings 1954 est. 1956 ·e&l • . 1948-1953) 

acres acres acres acres acres acres acres 
DRYING 

495 154 111 Sultana .. .. . . .. .. 155 915 31 100 
Gordo . . . . . . . . . . 522 150 98 152 922 35 100 
Malaga (Waltham Cross) 43. 11 10 12 76 6 20 
Currant . . . . .. .. . . 35 11 25 6 77 20 20 

···--· -
Total .. .. .. .. .. 1,095 326 244 325 1,990 92 240 

----

WINE 
Pedro .. . . .. .. . . 101 51 13 49 214 10 40 
Grenache . . . . .. .. 143 47 34 63 287 10 40 
Doradillo .. .. .. .. .. 186 49 58 51 344 5 30 
Shiraz . . . . . . .. .. 64 11 7 16 98 5 12 
Reisling . . .. .. .. .. 72 19 12 19 122 4 12 
Other .. . . . . .. .. .. 71 22 21 27 141 9 26 

Total .. .. .. .. .. 637 199 145 225 1,206 43 160 

Table No. 3 Table No.4 
EXPECTED WINE GRAPE YIELDS: W.S.L.S. 

A•REAS: SOUTH AUSTRALIA 
W.S.L.S. VINE PLANTINGS: STATES: 

Variety 
. -~ Long~ter~ ave~age 

yield per acre 

AUSTRALIA (1945-1953) 
··--·· Sta:t-;--- .-. -- -~---Di-Yi~g·-~---------wine -
----- --··----acres--r-acres--

Pedro 
Grenac-he 
Doradillo 
White Hermitage 
Shiraz 
Mataro 
Frontignac 
Reisling 

Page Sixteen 

tons 
7 
6l; 
8 
4 
3o 
4 
4 
3o 

New South Wales 1,158 53 
Victoria 2,490 
Queensland 
Sbuth Australia 1,990 1,206 
Western Australia 12·0 

Total: 5,758 1,259 
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SURPLUSES AND PREFERENCE 
It is not so long ago that producers throughout the 

world were enjoined to increase the production of food. 
The situation now seems to be changing, and far greater 
consideration is now being given to the p1·oblem of 
disposing of surpluses. 

In statements issued by the British Commonwealth 
Producers' Organisation (B.C.P.O.) during July, August 
and September this problem and its r,elationship to pro
tection through preferential tariffs has been examined. 
While the comments made by B.C.P.O. relate to food 
production in general, they also concern Dried Fruits 
specifically. The futm·e trend and the steps which need 
to be taken to safeguard the Australian Dried Fruits 
Industry can be assessed from this commentary. 

In the July issue of the F.A.O. Monthly Bulletin of 
Agricultural Economics and Statistics, writes B.C.P.O., 
it is recorded that the Committee on Commodity Prob
lems, at its Rome meeting in the previous month, generally 
endorsed the findings and recommendations ·of its Work
ing Party on Surplus Disposal which had met at 
Washington earlier in the y-ear. The Committee attaches 
particular importance to the possibilities of utilising sur
pluses as· an aid to economic dev-elopment, believing that 
this method holds better pr-ospects tha-h any other special 
disposal measures for moving substantial quantities of 
surplus into truly additional consumption, thus avoiding 
harmful -interference and the displacement of ,established 
patterns of production and international trade. The need 
for careful planning of such ·operations and their syn
chronising with the over-all dev-elopment programmes of 
the recipient countries is realised. The Committee recom
mends that countries should consider the possibilities of 
using faciiities of technical assistance programmes to help 
solve the problems of inteTnal organisation involved in 
using commodities supplied on special terms for develop
ment purposes. F.A.O. member nations are asked to 
indicate to the Washington Sub-committee on Surplus 
Disposal their ·additiol}al requirements, if any, for suP
plies of surplus commodities on special terms in aid of 
development. There are also recommendat1ons for the 
disposal of surpluses on special terms in aid -of welfare 
distribution programmes, particularly school feeding, 
in aid of emergency relief and for other special pur-. 
poses. 

Avoid New Surpluses 
It is recognised that such measures will not solve the 

surplus problem unless parallel measures are taken to 
avoid the accumUlation of new surpluses. The .Committee 
has ·set out guiding lines for future policy in this con
nection and _has formulated a new code of principles in 
regard to surplus disposal. In general the adjustment of 
supply and demand should, it is sugges.ted, be sought 
in the expansion of. consumption especially through 
increased income, rather than in the reduction of pro
duction. Such output reductions 3.s are required in the 
light of existing supply levels and market prospects 
should be brought about as far as practicable through 
economic disincentives rather than through physical 
restrictions. Is this a hint that price support policies on 
the part ·of Governments should ceas-e? 

Steps for improving the international co-ordination -of 
national policies must form an integral part of any sound 
programme of surplus prevention and the adoption of 
special measures to dispose of surpluses must not be 
allowed to ov-ershadow the importance of price adjust
ments, of. policies of full employment and of economic 
development of less restrictive trade policies and of the 
discouragement -of uneconomic production, as basic means 
of dealing with the problem of surpluses. Special con
sideration must be given to ·the e-conomics of less 
developed countTies which depend largely on export 
receipts for a Hmited number of primary products. Con
sid'eration must also be given to the balance of payment 
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problems of all countries concerned. With a view to the 
effective adoption of policies based -on these considera
tions the Committee commends to the serious att-ention 
of all F.A.O. member nations a set of principles which 
should be obserVed in all international surplus trans
action. Among these principles are a stipulation that 
commodities sold ori special terms should be- absorbed 
by additional consumption, not by displacing normal 
commercial sales of the same or related commodities. The 
danger that some sales of the commodities supplied on 
special terms may constitute- a risk of displac-ement of 
commercial sales of the same or related c-ommodities will 
have to be assessed in the light of the benefits or possible 
harm to the c-c,onomics of both exporting and importing 
countries. Governments proposing to undertake exception
ally large-scale movements of surpluses should, whenever 
practicable, consult with other countries inter,ested in 
the possible effects of such transactioris. When two 
countries are arranging special concessional terms the 
intended beneficiary country should make every effort 
to prevent resa'le or transhipment to other countries, or 
their use for purposes other than additional domestic 
consumption. A fairly detailed code applying these main 
principles to different types of special disposal measures, 
and interpreting their significance for each of these 
types was worked out by the Washington .Working 
Party and has been endorsed by the Committee on Com
modity Problems. The code is admirable in intention and 
if its p1·ovisions are observed in future the thr-eat to 
producers in other parts of the world inherent in the huge 
accumulations of certain agricultural products now exist
ing, mainly in North America, will at least have been 
substantially lessened. Hitherto they have not been 
observed. And, as the F.A.O. Comimttee has pointed 
out the only long-term solution of the problem is to take 
measures to avoid the accUmulation of unmanageable 
surpluses. Those which exist ar-e chiefly the result of 
policies which not only encourage increased production 
but discourag-e consumption in the country of ·origin by 
maintaining the internal price at an unduly high level •. 
For although, according to F.A.O., the world's pro
duction of food is at present rising rather mor.e rapidly 
than the rate of gr·owth of population, the increased 
output is largely centred in North America and in the 
European countries which previously absorbed most of 
the sui-plus food produced in North America. As the 
undernourished peoples in Asia· and Africa have not the 
purchasing power -or,_ -even if they have, lack the dollars 
to buy through normal trade channels, we are in seri-ous 
danger of perpetuating a situation in which the pre-w-ar 
taunt about "starvation1 in a world of plentyn will 
remain applicable though under a somewhat different 
aspect. 

Export Subsidies and Incentives 
A report on International Trade in 1953 issued by the 

Contracting Parties to the General Agreement on Ta:dft's 
and Trade (G.A.T.T.) contains several pages on the sub
ject of Incentives to Export, amongst which export 
subsidies are included. It notes that "most Gov-ernments. 
pursue a policy of stimulating the exportation of national 
products -in order to increase their earnings of foreigri 
exchange and this tendency has be-en strengthened recently 
with increased competition for external markets. The 
Contracting· Parties to the General Agreement submit 
annual statements on the subsidies they grant which 
operate directly or indirectly to increase exports or re
duc-e imports but they are not required to pr·oduce 
information -on other incentive measures ... " Amongst 
export subsidies the report questions subsidies introduced 
by Turkey in September, 1953, affecting a number of 
commodities, including raisins, prunes, apricots, citrus, 
fresh vegetables and wine,; the resumption of the United 
States of the subsidy payment on the export .of· fresh 
pears which had increased· in 1952, a reduction of the 
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export subsidy on Raisins by some 20 per cent.-, abolition 
of export subsidies by Greece, following devaluation of 
the drachma in April, 1953, and a substantial increase 
in_ the Argentine subsidy on exports of pork. Incentive 
measures cover a wide range of government action, in~ 
eluding tax reimbursement or exemption, reduced trans~ 
port charges and multiple rates of exchange for the 
conversion of the proceeds of exports. "Resort to such 
incentives is so widespread that frequently when a 
government introduces a new measure it is defended by 
reference to the special measures of assistance g'l'anted 
by other foreign governments to competing exports." 
It appears .that in present conditions foreign exchange 
retention schemes have become less attractive, largely 
because, when applied by many countries, the advantages 
are partly lost. On the other hand, the reimbursement of, 
or exemption from, taxes is becoming a common prac
tice. Reimburs-ements are usually in the form of a fixed 
:percentage· of the export pl'ic.e. Anothex widely used form 
of export incentive is the o.ffer of special credit facilities 
for exports. Central banks or official corporations estab~ 
lished f.or the specific purpose grant advances to exporters 
to enable them to offer longer cr-edit terms to their 
customers overseas. The practice is so common, particu
larly in Europe, that it .has heen described as the "credit 
cold war." Government insuranc-e schemes to cover risks 
incidental to exportation, such as the imposition of im
port restrictions in the buyer's country, cancellation of 
import licences and war risks and -even insolvency of the 
buyer, have recently spr-ead rapidly in Europe. 

Commonwealth Preference 

What protection should we seek? The organisation has 
given muc·h thought to this matter in the past year. It 
need hardly be said that no solution can cover all com
modities. In pre~war days a tariff preference was avail~ 
able, The G.A,T.T. of 1947 reduced these preferences and 
in a few cases eliminated them. The first need is to restore 
ad valorem duties to their former level, and specific duties 
to a rate which bears the same relationship to current 
price levels as the Ottawa duti-es bor-e to prices then 
prevailing. Even so, U.K. duties will be, in general, con
Siderably lower than those in most foreign countries. It 
is hoped that the U.K. Government will secure these 
adjustments at the forthcoming negotiations on G.A.T.T. 
this spring. Meantime, producers should do ·all they 
can to ensure that their own Governments lend their 
whole-hearted support to preference within the Com
monwealth family. We believe that the Comn1onwealth 
is to be regarded as an organic unity and that what 
members: of the Commonwealth d-o in regard to tariff 
concessions within the Commonwealth family is a matter 
for them and them alone. · 

Advantage is to U.K. 

Since 1937 there has been a large reduction in prefer~ 
ences due to tariff changes, including these negotiated 
under G.A.T.T. and in other trade agreements, and be~ 
caus-e of the large rise in prices which has reduced the 
ad valorem incidence ·Of Specific marginS, the actual 
proportion of U.K. trade enjoying preferences has not 
fallen greatly and is still about one-half in ,each 
direction. On the other hand, the average margin of 
pr-eference has fallen from about 10-12 per cent. in the 
period just after the Ottawa agreements to about 6 per 
C-ent. on both imports and exports. The actual rate is, 
of course, about twice as high as this on those goods 
benefiting from -preferences and higher still on many 
items. The rise in prices also b1·ought about a sub~ 
stantial fall in percentage rates of protective duty, 
both on intra~Commonwealth· trad-e and on similar 
goods imported from outside the Commonwealth. Some
thing like one-half of U.K. imports and exports from 
and to Commonwealth ·countries enjoys' preferences, 
but in some Commonwealth markets for U.K. exports 
the proportion is much higher. Well under one-tenth 
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of the trade in either direction enjoys preferences 
of over 20 per cent., although there are still a few 
very high preferenc-es ·of 50 per -cent. o'r more. The 
average percentage margin of preference on all U.K. 
trade with the Commonwealth has been greatly reduced 
since the late 1930's and is noW probably in the neigh
bourhood of 6 per cent. in either direction. The margin is 
still smaller-probably around 5 per cent. on U.K. 
exports to . the Common-wealth-if it is reckoned as a 
percentage of the value of trade including duty on U ;K. 
goo-ds, which is more relevant when as~essing competi
tive power. "There is no doubt that preferences are of 
very considerable importanc-e in certain trades whe1·e 
the rate is- relatively high or the market highly c-ompeti
tive and sensitive to pTice differentials." Then comes an 
observation which it is most important should be con
stantly borne in mind by Commonwealth representatives 
at the coming- Geneva talks. "For many years tariff 
preferences were· overshadowed by direct trade and 
exchange controls and by the existence of sellers' markets. 
They will regain importance to the extent that these 
conditions change." The authors of the study think it 
unlikely that an averag·e preference of around 5 ;per 
cent. on U.K. exports to the Commonwealth can make a 
difference of more than, say, 5 per cent. in our total 
.exports to the world as a whole-although they agree 
that even marginal exports of this size can be ' of 
crucial importance while the balance of payments remains 
precarious-but they remark that it is certain that the 
effort of preferences on the total sales of United States' 
manufacturers is entirely negligible. 

This statement fully justifies the view that American 
opposition. to Commonwealth preferenc-es is unreason
able and supports our contention that the· Commonwealth 
should insist -on regaining- freedom of action to pursue 
such tariff policies as it considers are best suited to its 
requirements. 

PREFERENCE FOR OUR INDUSTRY 
The Australian Dried Fruits Industry has reqUested 

the Commonwealth Government tO endeavour to secure a 
gTeater margin _of preference on its pro-ducts entering 
the United Kingdom. Preferential tariff rates were re
viewed and reduc-ed in 1947, following the International 
Trade Conference at Gen-eva that year. Changes in the 
international position in respect to production and 
marketing of dried fruits have taken place since then, 
and these changes justify reconsid-eration of the position. 

In the first place, it may be set out that, in 1932, the 
United Kingdom fixed a tariff rat~ of £10/10/- per ton 
on foreign Sultanas and Lexias, while admitting Empire 
fruits free of duty. The rate of duty on foreign Currants 
was fixed at £2 per ton; Empire~grown Currants wer-e 
admitted duty free. 

In 1947, the rate of duty on foreign Sultanas and 
Lexias was r-educed to £8/10/- per ton. The rate of duty 
on Currants was unaltered. Reduction in the preferential 
tariff rate was accepted under pressure from representa
tives of the Gov·ernment of the U.S.A. on the United 
Kingdom and Dominions, and was a condition of con
tinued economic aid to Britain. Certain tariff concessions 
by U.S.A. Were also offered to Britain, as further con
sideration and with the objective of creating freer world 
trade. 

With higher , standards of costs and prices ruling 
throughout the world, the value of preference in 1954 is 
considerably reduced in effect. Sultanas in pre-war yeats 
were selling at about -£48 per ton; pre-f,erence at £10/10/:.' 
per ton was equivalent to 22 per cent. on an ad valorem 
basis. Sultanas in 1948 were selling at £98 per ton, and 
the rate of prefer,ence at £8/10/- per ton is equivalent 
to only 8-i per cent. on an ad valorem basis. In effeCt, 
the preference given to. Australian Sultanas and Lexias 
is appr-oximately one~third of the rate effective p:rior' to 
the war. 
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Costs of Production 
Those unacquainted with . the trend of costs in the 

Industry may be inclined to suggest that producers 
benefit by the higher pric~s. Actually, the produc-er in 
Australia is worse off on the higher prices than he was 
in 1939. A tabulation of some of the essential costs in 
production and packing· of dried fruits will illustrate 
this. 

Comparative Costs 

Cost 
1939 

Goods required on a 15-acre vine
yard-Manures, sprays and 
harvest matrials .. 

Irrigation and Shire Rates . 
Worldng Contract Rates .. 
Harvest Contract Rates . . . . 
Packing Costs-per ton . . . 

£98 
74 

135 
124 

5 

Cost 
1954 

£326 
179 
460 
481 
13/10/-

Rail freights, marine freights, stevedoring and ware
house charges have risen proportionately. All these ·costs 
are beyond the power of the gr.ower to reduce. They are 
not all due to the inflationary trend in Australia, as 
many of the increases are due to higher costs of 
imported commodities and overseas services. For example, 
box·es used in packing were, in pre-war yeaTS, imported 
from Canada or Sweden at a cost of 9d. each f.o.r. Mel
bourne. To-day, the cost for theSe boxes is about 4/6'. 
Australian boxes cost 3/6. 

Preference, as an Empire policy, was calculated to 
assist the prilllary producer; to stimulate Empir-e pro
duction; to ma'ke the Empire less dependent on fol'eign 
supplies, particularly ·Of foodstuffs. With the increase of 
intermediate costs between the Pl'oducer in Australia 

In 1953, Turkey followed the example of the U.S.A., 
and paid exporters a subsidy of £23/11/6 per ton on 
fruit exported to the United Kingdom, with va,rying rates 
to other markets. This has completely nullified the value 
of preference given by Britain to the Dominions. The· 
subsidy is being continued for 1954-55. , 

In 1954, Greece, in order to enable Currant exporters 
and p1·oducers ·compete with Californian Raisins, altered 
the exchange Tate of the dl'achma from 42,000 to 84,000 
to the £ sterling. This has enabled Greek producers to 
undercut Australian pric-es. 

All these factors justify the A:ustrallan producer in 
his claim for more effective tariff protection in U.K. 

Ottawa Agreement 
From a Commonwealth point of view, Australia has 

fulfilled the obligation which . it acc·epted under the 
Ottawa Agre.ement of 1932. Production for five years 
prior to 1932 averaged 57,000 tons per annum. This has 
been increased to 90,000 tons pel' annum. Further 
planting under soldier settlement schemes in the past 
three years aggregate 5638 acres, and further plantings , 
to a total 12,700 acres are app1•oved. Additional plantings 
under private development amount to ov-er 2000 acres. 
These areas are gradually coming into beaTing, and ·it is 
expected that a'Verage Pl'oduction will soon be 110,000 
tons per annum. Allowing for the marketing of 20,000 
tons in Australia, 15,000 in Canada, 6000 in New 
Zealand and 1000 tons in Pacific and Eastern markets and 
British West Indies, this will leave 68,000 tonS for the 
U.K. market-50 pel' cent. of her total requirements. 
In this way, Australia is contributing towards the 
objective of fuller development of the British Common
wealth. 

and the buyer in U.K., all benefit of increased prices is It may be claimed that a higher degree of preferenc·e 
lost to the producer, and he is wol'se off to-<day than he would place a hardship on consumers in Britain, but this 
was in 1939. is countered by the fact that pr-eference is mutual. Aus-

Other factors also have_ tend-ed to eliminate the value tralia gives a substantial preference in tariff rates to 
of preference. In 1951, the United States commenced a United Kingdom products •enteiing this comitry; the 
system of export subsidy payments on dried vine fruits, lowest rate of preference is 12~ p-el' cent. As a result 
which has varied from 3i cents per lb. to 2 cents per lb. of these preferential rates, Britain has shown a su0-
(£28E to £16E per ton). This subsidy has been paid on stantial balance of trade in her favour. With the supply 
Californian fruit shipped to British, Continental and of goods, fl'eights, insurance and inter·est charges, Aus
Eastern markets. The effects in Britain have not been tralia's balance of payments with Britain show:-
sevel'ely f.elt by Empire producers to date, because pur- 1948-49 -£129 million 
'chases have been made by the Ministry of Food, and 1949-50 54 , 
the full impact of the cheaper fruit has been "cushioned" 1950-51 108 , 
by resale at pric-es fairly elose to those of Australian 1951-52 342 , 
fruits .. With controls withdrawn, the results could be 1952-53 58 , 
disastrous to Empire producers. July-December, 1953 26 , 
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Over this period, AustrilJia's·· trade deficit with Britain 
amounts to £601 million. 

One important factor which emerges from· review of 
-the comparativ·e rates of preference is that Australia 
grants Britain preference on an ad valorem basis, while 
Britain grants Australia preference on a fixed rate basis 
for Dried Fruits. The British exporter is automatically 
pi-otected against rising prices; he maintains a fixed 
ratio or percentage of preferenCe. The Australian 
exporter of Dried Fruits to Britain has his ratio of 
preference reduce·d on a higher price level. This may 
be illustrated very simply:- · 

In 1946, a Britisher exporter of one ton of goods to 
Australia, value £50, with a 20 per cent. preferential 
rate, would benefit to the extent of £10 against foreign 
competitors. 

In 1954, the same goods having ris·en to £100 in price, 
with 20 per cent. preferential tariff rate, would give the 
British exporter £20 advantage over foreign competitors. 

Taking the opposite side: 
In 1946, an Australian exporter of one ton of Dried 

Fruits to Britain, value £50, with preference at £10/10/
per ton, receiv·ed an advantage of £10/10/- or 21 per 
cent. against foreign fOmpetition. 

In 1954, the Australian exporter of Dried Fruits, now 
priced at £100, with preference at £8/10/- per ton, re
ceived an advantag·e of £8/10/- -or 8! per cent. 

The trend of economic conditions and the different 
tariff methods has maip.tained a 20 per cent. or £20 per 
ton advantage to the British producer, but has reduced 
the Australian producer to an 8~ per cent. ·or ·£8/10/
pel' ton advantage. 

Present Situation Inequitable 
It is not equitable that such a state of affairS should 

continue. The Austra1ian Government should press for 
amendment to the General Agreement on Tariffs and 
Trade, to permit of variation of the clause restricting ' 
Empire Preference, and should further request the 
British Government to amend the present tariff rates to 
an ad valorem basis. Having due regard to the steps 
taken by foreign countries to cancel the value of exist
ing preference rates, the British Government should 
grant a 20- ·per cent. ad valorem rate of ·preference on 
Sultanas and Lexias. This rate should be extended also 
to Currants, as the present rate of £2 per ton is totally 
inad~?quate and ineffective; it will not stimulate Com-

monwealth production. In fa~t, Currant production is 
decr·easing, rather than increasmg. 

Opposition to more realistic terms of Empire Pr-efer
ence will probably come from the· United States of 
America, which is concerned with development of export 
markets for the •Raisin Industry ·of California. This State 
produces about 250,000 tons of Raisins annually; U.S.A. 
consumption is about 130,000 tons, whic·h Leaves 120,000 
tons for export. This is a greater tonnage than export 
markets have ever absorbed or are likely to take up in 
the near futm'e .. Reserve pools, surplus pools and export 
·subsidies have failed to solve the problem of over
production. It is appropriate to recall that the Raisin 
Industry of California was greatly expanded after World 
War !,.during the period of prohibition in U.S.A. Raisins 
for home bl'ew were in great demand, and prices rose to 
a high level: Hoping for continuance of this demand, 
thousands of acres of vines were planted. Prohibition was 
cancelled, home brew died, but the surplus production of 
Raisins continued. The Raisins hav.e be-en dumped on 
export markets at prices well below cost, and substantial 
subsidies have been paid to producers by the U.S.A. 
Treasury. It is unreasonable that the U.S.A. Govern
ment should continue its policies of suppressing Empire 
trade and production, in favour' of an Industry which 
was developed for a speculative local trade purpose. 

The Australian Dried Fruits Industry is settled mainly 
in the Murray Valley, with vineyards in New South 
Wales, Victoria and South Australia. There are some 
60,000 people dependent on the Industry in small towns 
and settlements scattered over a distance of 300 miles. 
The average sized holding is 18 acres, and this keeps a 
man in full employment, cultivating, pruning, 'irrigating 
and spraying the vines. At harvest time, the grower 
employs an average of six persons to pick, process and 
dry the fruit. Ninety per ·cent. of the producers are Aus
tralians or of British stock. The Industry is one of the 
most satisfactory forms of closer settlement developed in 
Australia, and fully justifies the measure of support 
accorded bv the policy of Empire Preference developed 
under the Ottawa Agreement. It served the Empire well 
in World War II in both man power and fOod supply. 
It is this form of development which will reconstitute 
the strength of the Commonwealth, so badly shaken by 
events of recent years. 'Stability of the present enterprise 
al).d expansion of the Industry are dependent on the 
strength and firmness of those negotiating Preference 
problems (British and Dominion representatives, alike) 
in their· efforts to secure fair and effective policies for 
our fruit entering the U.K. market. ' 

THE MILDURA CO-OPERATIVE FRUIT CO. LTD. 
MIL DURA 

NOMINAL CAPITAL £1,000,000 PAID-UP FUNDS £502,000 

Packers of all Classes of Dried and Fresh Fruits and Citrus 
Manufacturers of Jams, Marmalade, Cordials, Fruit Juices, Tomato and Worcester S_auces 

"P.ADLOCI{" BRAND 
Packing Houses: Mildura, lrymple, Merbein, Curlwaa, Coomealla (N.S.W.) 

Factory: Mildura 

All Classes of Insurance Risks. Undertaken. Life Assurances Effected. 
Growers' Requisites Stocked at all Branches. 
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Sp-ecial adide 
REVIEW FROM THE PAST 

1946 Survey of Overseas Markets Revived 
Recently Mr. P. Malloch came across an address he gave to the Victorian State Conference in 1946 and 

in view of the survey of overseas markets now being Undertaken by the Department of Commerce for the E~port 
Control Board, a revival of this ~ddress will make interesting reading. Later on it is hoped that the result of the 
present survey will appear in the "News" and a comparis::m of present conditions with those of 1946 may then be 
made. ' 

The Address 
From time to time, we have heard people speak _of 

''the illimitable market amongst the teeming millions of 
the Far East." On various occasions of heavy crops and 
carry-overs, the Dried Fruits Export Board has had to 
study the problem, and, in 1938, a represe-ntative accom
panied a trade mission to the Far East to study possi
bilities of t;rade development there. AU of our selling 
agencies have representative agents or brOkers in all 
cities of consequence in the Far East, and no opportunity 
of sale is lost, if the fruit is available for the trade. The 
fact remains, however, that no great volume- of trade has 
been built up over the years, thottg·h some fruit is sold 
every year in every Far Eastern market. Another factor 
in the consideration of the problem for the immediate 
future is that all available surplus for export-after other 
export markets' normal requirements have been met
has been sold in advance 1o the United Kingdom. 

The .question of an illimitable market for Dried Fruits 
in the Far East, however, may be given some considera
tion. In 1930, there was a glut of Dried Fruits in Cali
fornia. Sultanas were offered for sale :for export at 4 
c-ents a pound (£18/13/4) a ton packed, f.o.b.-a price 
with which we could not hope to compete, and a price 
at which packers and growers Were left with a carry-over 
of thousands of tons each year. In o1•der to increase their 
markets in the Far East, a Trade Commission visited 
Japan, Korea, China, Philippines, French Indo-China, 
Siam, Malaya, Netherlands East Indies, Burma, India and 
Ceylon. 

The report of the Commission was a lengthy one, but 
the tenor of it may be gathered from comment in respect 
to· each of the countries named. 

Japan: 
The regular diet of the Japanese does not include fruit. 

A small pickled plum is used as a condiment. Fruit, 
native or- imported, is a decided luxury; the poverty of 
the great maSSI:!S makes the cost of fruit beyond the 
range of their usual daily diet. Raisins were introduced 
as a confection to be eaten out of hand, in place of candy, 
rather than as an item in a regular meal. Fruits are sold 
only among the wealthier classes of the larger towns. 

Summary of prospects, after .full inv·estigation, are:
"In Dried Fruits, the Raisin has found its place among 

the people, which it is likely to hold. Prunes and Dried 
Apricots offer other opportunities for development and 
exploitation among the Japanese. They may be expected 
to appeal to the taste and liking of the peopl·e when 
properly made known to them. It must be realised, how
ever, that these products cannot be merely offered for 
sale at American ports or even in the ports of Japan with 
any hope of a large increase in their· demand. The 
majority of the people of Japan are unacquainted with 
them and must be brought to realise through -trade 
promotion methods their healthfulness, pleasant taste, 
and general desirability. rn addition, they must be taught 
to cook them properly and, finaliy and most important, 
must he able to obtain them at a reasonable price, because 

AUSTRALIAN DRIED FRUITS NEWS 

of the low purchasing power of the classes to which they 
are offered. 

"With the exception of Raisins which have already been 
extensively introduced, Prun-es and Dried Apricots would 
p1·obably meet the easiest sale and be_ the most readicy 
introduced among the middle and lower classes. This 
would require their adaptation to the small package and 
their introduction through a wide-scale campaign con~ 
tinued over a considerable period of time." 

Figures of export of Raisins from California to 'Japan 
show: 1934, 579 tons; 1935, 811 tons; 1936, 770 tons. 
These were results obtained from a full-pressur.e- sales 
drive in the days of prosperity ill Japan, with fruit cost
ing around £20 a ton. There is little hope of selling fruit 
at £60 a ton in these <lays of adversity in Japan-ev.en 
if we wanted to sell there. 

Korea: 
The standard of living and the purchasing power of 

the people is extremely low, ther.efore the market for 
imported articles is very limited. Eighty per cent. of the 
population are engaged in farming. The normal grosS 
inCome of 90 p·er cent. of the farmers ranges from $50 
to $350 a year, with an average of $140 per hqusehold. 

Californian Raisins were introduced _a few ye'ars ago, 
as the result of a systematic sales campaign. Koreans 
do not use them in ally apprechible quantities. The 
Japanese are using them as an additional condiment for 
their rice .. The standard_ of living and economic condition 
of the bulk of ·the people of Korea are such that the 
d-evelopment of a large and important market for imported 
fruit appears impossible. Annual imports were about 75 
tons. 

China: 
With a population of 436,000,000 people and an export 

and import trade of £280,000,000 a year, should show 
some opening for new trade in Dried Fruits. Records of 
imports prior to the investigation showed an averag-e of 
2815 tons. Subsequent figures showed an average of 2492 
tons per annum. These figures include Hong Kong and 
Treaty Ports. In respect to Manchuria, the Committee 
found that, to realise a large market, considerable money 
and effort must be spent in developing the trade. Dried 
Fruits mus_t be sold in small packages costing the pur
chaser a :few cents. 

In Northern China, it was found that the small 1!1 
ounce American packet of Raisins was popular; these were 
on sale in every town of consequence, and were travelled 
across the Gobi Desert. Prunes were sold-one or two at 
a time in an envelope-by hucksters in the streets. Any 
commodity· which is to sell largely must be within the 
pur-Chasing power of the coolie classes. 

In Central China, about 50 salesmen were employed 
by the Sun Maid Organisation to tour the interior, selling 
Raisins in packets to local dealers. While extensively 
known, there could he an important market only when 
RaisinS were used in bakeries an<I in the homes. Despite 
the efforts of 50 salesmen, turnover in- Central China 
was Only 1000 tons per annum. 
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In Southern China, it is reported that the Raisin is the 
only Dried Fruit for ·which modern salesmanship had been 
shown. The small carton was most popular. Volume of 
tl'ade in this area. was 900 tons- per annum. If any 
extend·ed development of Dtied Fruits is to be made in 
Southern China, the pTices must be reduced, so that it 
will ·compete with native products of similar usage. 

The Philippines: 

Trade in Raisins between California and the Philippines 
rahged frOm 300 tons to 500 tons per annum. The popu
lation ·is around 12 ~ millions; per-capita income was 
about $35. Based on a wide survey, it was estimated that 
perhaps two-thirds of the people might be considered as 
within -the class-capable of purchasing a package of Dried 
Fruits that would sell for 5 -c·ents. Because of the damp, 
humid climate, Dried Fruits spoil rapidly, becoming in
fested with mould an-d insects. 

The sale of Raisins in the Philippine Islands trebled 
in the three years between 1925 and 1928, owing to the 
-promotion work which has been carried forward for 
Raisins as a food. The first extensive introduction of 
Raisins was for. their use as a confection. They were thus 
sent out in 25-lb. wooden boxes in which were enclosed 
400 '1-0unce ellvelopes. These were filled by the local 
dealer, who retailed them at about 1 cent each. The de
mand _for any conf-ection --is fickle, and it was recognised 
by those promoting this product that a stable demand 
could be created only on the- basis of food used in the 
home. Therefore, an educational programme was under
taken to induce the p-eople to use •Raisins as a food. Con
tests were held for the best recipe for the use of Raisins, 
these contests -being held in various languages and dia
l-e-cts. The be-st recipes were then printed in booklets 
which were distributed in connection with the sale of 
Raisins; Efforts were also made to g~t bakers to use the 
product in RaiSin bread ~nd other bakery goods. But by 
a peculiar local psychology, the bakers could not be in
duced to use a sufficient amount of Raisins to make either 
an appreciable incTease in the consumption .of Raisins or 
a noticeable improvement in the br-ead and the demand 
for it. However, Raisins have become more firmly estab
lished as a food of. the people so that the -demand in the 
futur·e is likely to be more constant than in the past. 
Indeed, the demand niay be expected to materially in
·crease. 'Raisins retail at from 10 to 12~ ,cents for a 15-
ounc.e package in Manila. They also sell in packages 
"?'·Eiighing 1il ounces, which_ are retailed at about 3i cents. 

In view of developments during and following WoTld 
War II, it would appeal' that .the Philippines will be a 
closed market to other than U.S.A. trade. 

French Indo-China: 
The population of this area is over 20 million. Annual 

consumption of Raisins, about 200 tons. 
The sUrvey oh Dried Fruits 11eports: 
"Difficulties in Indo-China caused by the damp, humid 

climate during six months of the year restrict the sale 
of Dried Fruits in bulk to the dry season. All of the 
American Dried Fruits are found on sale in large stores 
which cater for foreigners. With the exception of Raisins, 
however, the consumption of American Dried Fruits by 
natives is immaterial. In addition to the American fruits, 
Prunes ar·e imported from France, Raisins and Figs from 
Smyrna, Lichees from China, and Dates from the Near 
East. 

"In volume of sales,_ Raisins transcend all other 
American Dried Fruits in Jndo-China. They were Origi
nally introduced through the small package of .1:!1 ounces 
which r·etails locally for about 3 cents. In the 15-ounce 
package, California Seedless Raisins retail at about 27 
to 30 cent a pound. Raisins from the small packages are 
consumed extensively by the natives and are found on 
sale in rural .(iistricts during the dry season. They are 
generally eate:n out of hand as a confection by ~hildren, 
but in the larger packages are used by bakers for the 
manufacture of cakes for consumption by foreigners and 
by Chinese. So general is the use of tRaisins among the 
native populat~on that they are now regarded as one 
of the stable commodities for sal·e in the interior. Along 
with other foodstuffs, small packages of Raisins are fre
quently placed before gods in the temples. Raisins are 
thus offered as a sacrifice to placate the· wrath of the 
deities and to bring security for the future. Presumably 
the gods have recently become as fond of Raisins as have 
the inhabitants of the territory. It is estimated that the 
total consumption of Raisins in the colony is over 15,000 
cases per year." 

Siam: 
Population is about 10 million. Annual import of 

Raisins, about six tons. 
"The only Dried Fruit from Alnerica having .. extensive 

sale in Siam is Raisins. These are used extensively both 
by the Chinese and Siamese populations. Practically all 
kinds of American Dried Fruits are found on sale in 
the stores catering to foreigners, but the turnover is so 
small that it is surprising that so large a variety is 
stocked. · 

"•Raisins are chiefly shipped into Siam in 25-pound tin
lined cases in which they are distributed through whole
salers to· retailers. Each tin-lined case is usually accom
panied by a thousand small paper envelopes. The retail 

Red Cliffs Co-operative Packing Co. Ltd. 
BOX 139 RED CLIFFS FITZROY AVENUE 

Includes in its Activities and Services . . 
• Dried Fruit and Citru,s Packing 
• Block Services and Harve~t Requirements 
• Garage - Lubritorium - Hardware Electrical Services 
0 Engineering Services 
• Real Estate, Business· Agents 
• Insurance - Fire, -Life, etc. 
• Financing Production COsts 

Owned and Controlled by Red Cliffs Growers. 
0 GROWERS FINANCED AGAINST COMING HARVEST 
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dealer places from eight to twelve Raisins in each of 
these envelopes, which he then offers for sale at one 
local cent each, Which is equivalent to less than one-half 
of an American cent. Raisiris are also sold in the 1~
ounce package which sells for from 3! to 5 cents, and in 
the 15-ounce carton which sells for about 13 C·ents. They 
are also offered, largely to the foi-eign trade, in the 1-
pound, 2-pound and 5-pound tins." 

If a larger volume of fruit is to be sold in Siam, a 
reasonable amount of money must be exp-ended, and the 
packages must be adapted to the needs and purchasing 
power of the people. 

Malaya: 
The population of Malaya is about four million. Annual 

imports of Raisins were 70 tons. 
An interesting sidelight on food habits and tastes may 

be quoted here--
"The Chinese, who are the largest potential consumers 

of foreign products, quickly divert from their home food 
habits when living in Malaya. They tend to follow the same 
liking for hot sauces shown by the natives. Even 
Europeans resident in the country develop an increasing 
desire for hot flavourings and for occasional meals of 
native food. Among residents of the tropical East who 
have returned to their 'European homes, the demand for 
hot sauces still continues. The returning Easterner has 
furnished literature with a favourite figure. He is always 
depicted as being short of temper and digestion, but 
longing for the hot sauces and curries of the tropics. 

"The ·change in the food habits of the Chinese after 
coming to the really tropical country of Malaya is 
significant in discussing the trade demands for American 
fruits. Canned American fruits are not in demand here 
among the Chinese. When asked to choose between a 
large can of first-class American peaches and half a dozen 
small native bananas, the Malayan ChineSe would prob
ably choose the latter. In China, canned fruits are liked 
for their sweetness. In Malaya, they are not liked because 
of it. Fresh .fruits are ·cheap -and abundant. They are 
usually firmer than a canned fruit. T-hese people like a 
hard, firm f1·uit." 

The largest sales of Raisins were in 1 Ji-ouilce packets, 
which retailed for 3 cents. Difficulty is experienced in the 
damp climate once a case, is opened-cartons become 
discolour:ed. 

An example of trade problems is evidenced in the 
statement--retail stores display Prunes at the price of 
1 cent for one Prune. Prospect of a large trade in Raisins 
under such conditions is not at all hopeful. 

Netherlands East Indies: 
The 'Islands of the N.E.I. have a population of 50 

millions. The annual importation of •Raisins in pre-war 
years was 150 to 200 tons. Eighty-seven per -cent. of the 
population had an income of less than £32 a year; 99 per 
cent. an income of less than £96 a Y'ear. The average ex
penditure for each native person was under 3d per day, of 
which 82 per C·ent. was for food--of this, one-half was 
for rice. 

Dates are imported from the Near East--figures show
ing up to 2800 tons a year. Because of their low price, 
they are responsible for keen competition to Raisins. 

"Raisins are imported from Al1stralia and the N€ar 
East for festival consumption. These are large Yellow
bleached Sultana Raisins which have a strong app-eal to 
the Arabs and natives. Their high price has prevented 
any very large sales except for extraordinary occasions. 
California Raisins were popularised in the Dutch East 
Indies, as elsewhere in the Far East, by extensive trade 
promotion carried on for them over a series of years. 
Booths were erected at local fairs, each booth being in 
the shape of a Raisin carton, and at these booths Raisins 
were sold in a paper envelope containing thirty 'Raisins 
for ·a ~gobang,' a local copper coin equivalent to one 
American cent. 
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"Free coupons wer-e sometimes given at the entrance 
to . t?ese fai~s entitling the holder to an envelope of 
Ra1sms. Outside the booth lectures were delivered in the 
vernacular extolling the value of the Raisin, that it was 
better than the Date and had a large number of seedless 
fruits- in a package. Automobile trucks, painted to. repre
sent the Raisin carton, went about the country. Talks 
were deliv.ered in school houses, free samples given away 
and small envelopes sold, after which a supply was placed 
on sale locally in the villages. Cases of Raisins holding 
25 pounds were sold to dealers with 800 envelopes de
signed for the retailing of the contents, No money was 
spent on newspaper advertising. The result of this propa
ganda was a large sale of. Raisins in small envelopes to 
school children. In western Java this· still continues. In 
eastern Java the sale through small envelopes has passed 
away in favour of larger bulk sales to bakers and -con
fectioners. The school boy of ·eastern. Java has ceased to 
buy raisins as a confection, possibly because the trade 
promotion seeking to capture him has been discontinued. 

"In general, articles to be sold by th-e millions to the 
millions must sell, for a 'go bang.' It is this value of an 
American cent which is the greatest ·current unit of 
expenditure among the natives. Wher,e 'gobangs' will 
rattle in the till by the millions, dimes wiH come in only 
by the thousands and quarter-guilders by the hundreds. 
The successful sale of Raisins in the East Indies is based 
upon the fact tha tthey could be bought for a 'go bang.' 
To be sure, the price was higher in such minute quantities 
than in larger units of purchase, but the native often had 
the 'gobang' to spend, and he infrequently had a dime and 
seldom a quarter-guilder.'' 

Burma: 
The population of Burma is over 13 millions. 
"Large amounts of Dried Fruits are offered for sale 

in- the bazaars and markets of Rangoon, but they are not 
American fruits. Most of the Dried Fruit comes from 
Kashmir, Afghanistan, and the Near East. This fruit is 
cheaper than American Dried Fruits, is often sweeter, 
and therefore, both because of price and taste, appeals 
to the native trade. 

"Blocks of Dates from the Near East, strings of dried 
and compressed Figs from Persia looking like long saus
ages, and heaps of yellow Sultana Raisins from Afghani
stan are familiar sights in the markets of Burma. Apricots 
from upper India are on sale both with and without the 
pit. Kashmir Dates, soaked in honey for six months, are 
sold as a delectable sweet to the native trade. Of the 
Asiatic Dried Fruits, Figs sell at 14 cents a pound; Dates 
for 15 to 2.0 eents; Apricots for 11 cents; Currants for 11 
cents; and Raisins for 14 -cents. 

"The sales of American Dried Fruits are small but all 
the usual varieties are offered in retail stores ·catering 
to Europeans. Most of these ar-e packed in sealed tins be
cause of the rapid deterioration caused by the climate 
to all Dried Fruits open to the air. 

''California Raisins and Prunes are sold in the native 
markets in cartons and in bulk because the sales of 
these are sufficiently frequent to enable them to be 
marketed before spoilage results. Other dried American 
fruit is occasionally seen in bulk in glass jars. Usually 
the price is higher per pound than in tin because of the 
losSes to the merchant caused by spoilage. Bulk sales are 
due to the fact that natives and Europeans often do not 
desire to buy a whole tin. Usually stores catering to 
European trade have Dried Frujts in 2-pound tins only." 

Raisins in small envelopes and in U:-ounce cartons will 
enjoy much larger sales if their price is reduc·ed to that 
prevalent in neighbouring -countries. 

India: 
Has a.population of 319 .millions. 
"The Indian. market consumes large ai1:10unts of Dried 

Fl·uits. These are chiefly of Asiatic origin and come into 
India from the North-west. Their low price permits their 
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use among the native population which, for ages past, 
has been accustomed to regard them as a desirable luxury. 
Dates fTom Arabia; Apticots, Currants, Figs and •Raisins 
f1•om Afghanistan; Apricots from the northern Punjab
all are prominently displayed in the native bazaars. 

"Many Of these fruits travel by caravan routes across 
the countries of the Near East, till coming ov·er the 
passes into British India, they ·meet rail lines whence theY 
are shipped by freight to the -consumin'g markets of the 
Indian peninsula. At the original source of production 
the prices of. Dried Fruits· are indeterminate. Sales are 
frequently made by barter against go()dS brought. by 
caravan from India. On return these caravans carry 
Dried Fruits among other stocks obtained from the in~ 
terior. The fruit is us·ually packed in gunny sacks and in 
this manner is loaded on horses and camels. It remains in 
these sacks till it is dumped out in the bazaars, whBre 
it is displayed in large piles on the summit of which the 
proprietor of the stall sits cross-legged in the typical atti
tude of the East. Naturally, these Dried Fruits from the 
interior are far from clean. Furthermore, they may be 

·adulterated with pebbles and dirt. Nevertheless, their 
appearance is not unattractive as they are displayed in 
the markets. 

"The natives of India have no s3.nitary scruples against 
the use of these fruits. Indeed, to the Mohammedan popu
lation, as well as to many of the Hindus, they have a 
mystical attraction because .they came from the direction 
of Mecca and from the fabled North-west whence came 
the migri:ttions and conquerors of old. Probably, however, 
their _attraction -over American fruits is largely in their 
low price. When sentiment and saving can be combined, 
they are an irresistible combination to the Indian mind. 

"Meanwhile, Australia sends Dried Fruit for the 
European trade. Australian Currants sell for 18 -cents a 
pound in Bombay, Calcutta and Madras, thus meeting 
the price of th-e same fruit from Greece. Australian 
Raisins are 11 cents a pound in Calcutta, but rise to 18 
cents in Bombay and Madras. At c.i.f. prices, Australian 
Seedless Raisins reach Calcutta for 9 cents a pound. 
·similarly, high grade white.:bleached Sultana Raisins of 
a quality that cannot be exceeded cost c.i.f. 11 cents a 
pound. 

11 American Dried Fruits in cans, cartons, and in bulk, 
are for sale in all large cities. Sales are largely in tins 
be.cause of the danger of spoilage. Usually, these are.sold 
only to Europeans because the prices are so much higher 
than those qf the Asiatic Dried Fruits. Even many of the 
white race use the local products because of their lower 
prices. They would much prefer to purchase the cl-eaner 
and well-packed fruit from America, ·but contend that 
since the Dried Fruit js thoroughly washed before it is 
prepared, the r-esult is reasonably satisfactory." 

Und'er present conditions, the ·opportunity for large 
sales of American Dried Fruits is not bTilliant. 

Ceylon: 
The population of Ceylon is over five millions. The aver

age income per head of all classes is perhaps £12 a year, 
or_ about .£6'0 per wage earner. 

"Contrary to most countries of the East, American 
Raisins .have not permeated the native trade of this 
island. Prunes are by far the most popular American 
Dried Fruit. Not only do the Em·opeans consume them, 
but some of the native~ eat Prunes dry out of hand as a 
confection. The best hotel in Ceylon serves dry Prun-es 
regularly as a confection at the end of the dinner. Many 
travelling AmeriCans regard with astonishment this use 
of the familiar Prune. 

11Practically all American Dried Fruits brought into 
Ceylon are in tin containers. These tins are sold to 
EuTopeans but are also sometimes opened in native mar
kets- where .th-e fruit is sold in- small quantities from the 
can. However, in these markets Dried F-ruits from other 
countries -colll:Pete with American fruit. From .A-fghani-

Page Twenty-four 

stan Apricots retail at 23 cents a pound, Currants at 20 
cents and Figs at 23 cents. Block Dates from Arabia and 1 

Mesopotamia retail at 6 cents a pound. Frpm Australia 
Currants sell at 20 cents a pound and Dried Appl-es at 
50 cents. 

~~Raisins face competition with cheaper Raisins from 
Afghanistan and from Australia. Very few California 
Raisins are now on sale. Only 900 pound$ were im~ 
ported in 1929, according to the Ceylonese sta'tistics, but 
the American statistics state that 4764 pounds· were 
exported from Califm·nia in that year. Meanwhile, 64,~00 
pDunds came from Afghanistan, through India, and 22,400 
pounds from Australia. Afghanistan Raisins retail at 16 
cents a pound, and Australian Raisins at 14 cents;. both 
prices are materially lower than that of the 'Raisins from 
California which in pound cartons wholesaled at 18 cents 
and retailed at· 23 cents." 

Conclusions 
"The active demand for American fruit in Asia ie; 

already supplied. This investigatiOn did not succeed in 
finding anywhere millions of natives in Eastern Asia 
waiting' expectantly fOr American fruits in fresh, -canned 
or dried form. In most countries there is an abundance of 
cheap local fruit to which the people a1·e ·accustomed . 

. There arc also many local condiments,_ confections and 
refreshments which have been developed to fit their 
needs and their purchasing power. There is no oppor
tunity to ship to Asia large amounts of fresh, -canned or 
dried fruit which will sell at good prices through spon
taneous demand. If the people of Asia need American 
fruit in larger quantities they do not realise it." 

The foregoing is a brief resume of a valuable. r-eport. 
It offers little encouragement or h~pe -of opening markets 
for any large volume of fruit at payable prices. Un
doubtedly, there is a large section of the community 
willing enough and wealthy enough to purchase i;m-ported · 
Raisins, ana it is our work t_o foster this demand. Co
operated Dried Fruits Sales has agents in every market 
and supplies, as available, are sent to ·eVery ;m~l'ket. The 
Government has appointed Trade Commissioner~ to 
coUntries in the East, offering opportunity of mutual 
trade. It will be the duty of the Export Control Board 
to maintain contact with these· Commissioners and -explore 
and foster development Of trade in Raisins. 

The Perfect Machine ! 
Received some reaction last night to that item we 

had in this column the other -day about_ the need for a 
machine to pick grapes.· 

Character burst into the offi-c~ to tell us we were well 
b-ehind the times. 

He says such a machine was invented at Red Cliffs. 
He added that the fellow who lives next to him mar

rled her! !~("Sunraysia Daily"). 

It's the Meaning that Counts 
HAt the British War Office during' th-e war a zealous 

clerk proceeded to cir-cle one sentence which the Prime 
·Minister, one of the gr-eat masters of English style, 
had ended with a preposition. Noting this, Mr. Churchill 
scribbled on the margin: 'This is the kind of .nonsense 
up with which I will not put.' 

ttThis Chur-chillian comment reminds me of the time 
a young son of r,nine constructed a sentence ending in 
five prepositions. The little fellow had refused to listen 
to an Aboriginal -bed-time story and trott.ed upstairs to 
bed. When -I followed, still carrying the· story book, he 
said: 'What did you bring that book that I didn't want 

·to I'ead to out of up for?' "_..,(HQpportunity" maga
zine), 
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!Jbmticultuftal and !Jle6,ewtcfi JV~te4 
BLACK HEART OF APRICOTS 

At Griffith on the Murrumbidgee Irrigation Ar.ea in New South Wales -in 1948 the disease Black Heart, or 
Verticillium wilt of Apricots caused by the pathogenic fungus 'V_erticillium dahliae Kleb. was i~entified fo:t:' the first 
time in this State in a block of 250 trees of which 32 had been killed and many more were seriOusly affected. The 
following article by K. E. Hutton, B.Sc.Agr., Plant Pathologist, and J. R. Morschel, B.Sc.Agr., H.D.A., Plant· Patho
logist, appeared in the "Agricultural Gazette" for July, 1954. 

The first outward symptom of the disease is a wilting 
of the leaves on the extremities of the laterals or leaders. 
This is likely to occur at any time after the onset of hot 
summer weather. The wilting soon becomes more exten
sive, the leaves turn yellow and defoliation progreszes 
throughout the affected -part of the- ti·ee. 

Black heart has be-en an economic problem only in 
young trees tluee to six years old. In cases of severe 
infection, trees may die in the- first year in which 
symptoms are expressed. This often makes it n.ecessary 
to replant a whole block with some other fruit, which 
means not only a direct loss but also a loss of about 
three years in production from that land. Less severely 
infected trees may make a partial recovery after removal 
of infected limbs, but their economic life cannot be 
predicted. 

When pruning an infected tree the wood is see'n to be 
stained brown to· black in a central core or a r'ing (see 
Fig. 2.) It is from this characteristic symptom that the 
mime ublack heart" is deriV.edo 

C~usal Fungus 

· Bas.ed oil the differentiations ·Of Ludbrook (1933) 
and of Isaac (1940) all isolates from Apricots in New 
South Wales have conformed to Verticillium dahliae Kleb. 
In culture the amount of growth which occurred at 31 
deg. C. was about one-half that which occurred at 28 
deg. C. and 23 deg. C. Sporulation was prolific in all 
isolates held at these temperatures but mirosclerotia were 
not produced at 31 deg. C. 

Disease Distribution 

Sm·veys at the time of the. initial identification at 
Griffith and subsequently have revealed that the disease 
occurs throughout the Murrumbidgee Irl'igation Areas 
where it has constituted a major problem in the suc
cessful -culture of Apricots. Black heart also 
oc·curs in irrigfttion areas along the -Murray River, 
but has not been found in commercial orchards 
elsewhere in New South Wales. It has been 
recorded in Victoria a;nd Tasmania, in New Zealand, 
Canada and the United States of Ameri'ca. The 
fungus VertiCillium dahliae and the cloSely related species 
Verticillium alboat1'Um can attack a very wide range of 
other plants, including several stone f1·uit trees and crops 
like tomatoes and potatoes. In California 150 different 
hosts are recorded. 

On the Murrumbidgee Irrigation Areas Verticillium 
dahliae has been isolated from tomatoes, okra, eggplant, 
Apricots and almonds but not Peaches. Black· heart has 
been found in Peaches elsewhere in Australia but on the 
Murrumbidgee Irrigation Areas healthy Peaches have 
been observed growing under the same circumstances 
and side by side with ,Apricots which were showing 50 
per cent. black heart infection. 

References: 
Isaac, I. (1949).-A comparative study o:i' pathogenic isolates of 

Verticillium. Tmns. Brit. Mycol. Soc. 32:2:137~157. 
Ludbrook, W. y, (1933).-Pathogenicity and environal .studies on 

Verticillium hadromycosis. Phytopathology 23:117 154. 
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Tomatoes Associated 
In practically ev-ery case in New South Wales where 

Apricot trees have been affected by black heart, the land 
has either grown tomatoes at some time before the 
planting of the trees, or tomatoes have been intercropped 
with the young trees. Most records of the occurrence of 
the disease elsewhere refer to a previous history of 
tomato or potato culture on the land concerned. It was 
recently demonstrated on the Murrumbidgee Irrigation 
Areas that inoculated tomato seedlings, planted adjacent 
to young stone fruit trees, caused inf.ection of Apricots 
and almonds within twelve months. 

Verticillium wilt (V. dahliae) of tomatoes and potatoes 
occurs from time to time in most parts of New South 
Wales, indicating a wide distribution of the fungus. On 
the Murrumbidgee Irrigation A1'eas symptoms of V.erti
cillium wilt of tomatoes are seldom seen, but summer
grown tomatoes can carry the organism in a latent form. 
Before the 1953-54 season Verticillium wilt of tomatoes 
had been observed in glasshouse crops only. However, 
towards the end of this last season field grown tomatoes 
developed severe symptoms of the disease. This unusual 
occurrence is attributed to the abnormally low tempera
tures which prevailed during February and March. 

Table 1.-Mean Maximum and Minimum Temperatures 
Recorded at Leeton (M.'I.A.) 

~ont~~-.. -~40~.:~~ M\ ~x~~~M ·~~w;·:rsM-/inf~~5~ 
average se~son J average· season 

November-. -+-~81.2 ___ 79.7_. __ 55.6-~-~1.4-
December . 86.4 97.9 60.8 58.6 
January . . 88.9 89.6 63.2 I 65.7 
FebruarY . 88.7 82.2 53.4 57.8 
J\!arch_. __._,_. , _ _ll2.6_ __ 7~9- __ 5_!).()__ __ 52.1 _ 

It seems probable that under normal conditions on the 
Murr'umbidgee· Irrigation Areas the progr_ess of infection 
is checked by high sum~;ner temperatures. Nevertheless 
the field evidence strongly suggests that a tomato croP 
in those areas either serves to introduce· the fungus to 
the Soil or to build up a virulent strajn of the fungus. 

Mode of Infection 
Once introduced into the soil, the fungus appears to 

remain in a viable condition for many years. The longest 
period 1mown in· New South Wales from the time of 
cessation of tomato culture to the onset of symptoms in . 
Apricots is five years. Soon after A:pricot trees are 
planted into infested soil in· late winter, soil te_mperatures 
begin to rise towards the optimum (68 deg. F. to 77 deg. 
F.) for infection by V erticillium dahliae. The fungus 
attacks through the roots and progresses up through the 
water-conducting tissue. A considerable amount of gum 
is produced internally, and this plus the mycelium of the 
fungus causes mechanical blocking of the wate-r passages 
with subsequent wilting, 

Stock Susceptibility 
The susceptibility of seven varieties of ·Apricot, three 

varieties of plum, as well as apple, pear, quince, almond 
and Peach, is at present being tested ·under Murrum
bidgee Irigation Areas -conditions. Indirect inoculations 
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by way of tomatoes carried out On three occasions in two 
years resulted in only a few Apt·icots and almonds be
coming infected. Direct stem inoculations were made in 
September, 1953. By April, 1954, symptoms of black 
heart had been observed in the almond stock and in all 
the varieties of Apricot, but this particular investigation 
is not yet complete. 

Control Measures 
A~ .pr-esent control measures are prescribed only for 

APricots, but constant- vigilance must be maintained for 
itS_ appearance in other stone fruit trees. 

- 1. On the M.I.A., horticulturists l'ecommend that 
Apricots should be grown only .on Apricot stock. Although 

plum stocks such as Buck, Mariana and Myrobolan may 
offer some form of resistance, the latter two at least are 
regarded as undesirable stocks because of reduced tree 
and fruit size. 

2. The only positive control measure that can be 
recommended is to keep Apricots and tomatoes as far 
apart as possible al}.d to avoid old tomato or potato land 
when planting a new block of Apticots. Being soil-borne,_ 
the organism can be carried from one plot to another by 
cross-cultivation. It is not known how long the fungus 
will live ovel' in the· soil, independent of a host plant. 

3. Apricot trees should be obtained born a nursery in 
which it is known that no tomatoes are raised. 

SPRAYS 
Since the Board first considered the need for price 

control ·over various propri·etary sprays which showed 
marked differences in cost, considerable reductions had 
tal(en place, and an approach ·to the Prices Authol'ities 
does not now arise. The Board have d<ecided no fm·ther 
action need be taken. 

Following on a discussion concerning a !'ecent law 
suit brought by a grower against a packing house the 
Board decided to ask the Mildura Packers' Association 

to provide details of counsel'S opm10n on the liability 
of packers in selling sprays to growers. 

It was further decided that the notice of the Pack-ers' 
Associations should be drawn to the danger to growers 
which could arise thl'ough careless handling of certain 
potent sprays, and that all containers, when sold to 
gTowers, should have affixed a label warning growers of 
the dangers arising from misuse, and the need to take 
adequate precautions. 

FROST PREVENTION 
Consideration was given to an advice received through 

Mr. H. H. Goodman from Mr. Roy McCalman that he 
was prepared to finance one-half of the cost of a "Jetom" 
wind machine and wished to know to- what ex.tent The 
A.D.F.A. would assist. Mr. McCalman indicated that he 
would be prepared to make the machine available for 
experimental purposes. 

The Board, in expressing appreciation of Mr. McCal
man's offer, fe1t that the expenditur-e of further money 
on these experiments should await the result of the tests 
being conducted at Berri in conjunction with the S.A .. 
Department of Agl"iculture and C.S.I.R.O. 

(Contintled on page 2.7) 

S.A. PRUNEGROWERS' ASSOCIATION EXECUTIVE APPOINTMENTS 

At a meeting of the S.A. Prunegrowers' Association 
held on 2nd September 1954, attention was drawn to 
the fact that some Prunes reaching Port Adelaide pack
ing house this season wel'e very wet, and in some cases 
cal'ried 28 per cent. moisture content. It was noted that 
some consideration might be given in the· 1955 Season to 
re-introducing an earlier requirement that Prunes would 
only be received at Port Adelaide on a basis that- weight 
would be calculated on an equivalent of a 20 per cent. 
m·oisture content. 

RENMARK 
At a meeting on 3rd August, it was decided to ask the 

Publicity Sub-committee to erect a suitable display at the 
Renmark Airport, and that a letter be sent' to lhe Ren
mark Hotel Committee stressing the need and desh·a
bility of a suitable display case being erected in th-e 
foyer of the Renmark Hotel. 

BARMERA BRANCH 
Mr. R. G. Hallam has been appointed Branch Secl'e

tary, and Mr. C. W. Till has been .promoted to the position 
of Branch Presid-ent. 
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Clare.-Mr. W. H. Penna (Chail'man); Mr. J. S. Read 
(Secretary); and Messrs. D. H. Quirke, L. J. Moyle, J. 
H. C. Buzzacatt, A. A. F. McAskill. 

Coomealla.-Mr. J. W. Bailey (Chairman); Mr. J. J. 
Murdoch (Secretary); and Messrs. M. J. Pillar, D. B. 
Bell, R. I. Job, T. J. Williams, H. H. Evans; H. M. Bur
bidge. 

Woorinen.-Mr. R. E. Ferguson (President); Mr. J. 
R. Oswin (Vice-President); Mr. H. T. Clutterbuck (Treas-. 
urer); Mr. R. C. P.olkinghorne (Secretary); Messrs. W. 
L. Allnatt, N. M. Byrnes, A. H. Hatfield, D. W. Cockroft, 
C. Heighway, C. Gibson, C. Mott, L. Bishop, P. T. Byrnes, 
H. H. Goodman, D. A. Cockroft. 

Nyah.-Mr. R. H. Harrop (Chair:man) Mr. J. 
Prockter (Secretary); Messrs. J. W. A. McGregor and 
C. P. Sutton' (Vice-Chairmen). 

Non-Irrigated Council A.D.F.A.-Mr. R. F. Trott 
(Chairman); Messrs. W. H. Penna and D. Farmer (Vice
Chairmen), Mr. E. S. Dennis (Secretary); Mr. ·R. Ward 
(Auditor). 

Berri.-Mr. H. H. Stone (Chairman); Mr. A. G. Mad
dern (Secretary); and Messrs R. H. Curren, H. G. 
Mortimer, W. H. Chilton, C. Plush, C. R. •R. Scott. 
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DRYING AND PROCESSING OF TREE FRUITS 
Issued by the Dried Fruits Processing Committee, this Report has been revised by Mr .. W.-- R. Jewell, 
Chief Chemist, Victorian Department of Agriculture, Mr. J. D. Brydon, New South. Wales Department 

of Agriculture, and Mr. F. Pernman, .Commonwealth Research Station, Merbein. . 

(Reprinted from Victorian Journal of Agriculture, September, 1954) 

_ The Dried Fruits Processing Committee in 1942 issued a bulletin on the drying and processing of tree fruits, 
based on ·investigations carried out by members of the committee over a number of years and incorpor~ting various 
recommendations made prior to that time. This bulletin, which was published by various Commonwealth and State 
authoi'ities, was very well received and widely used, both by growers and by packing houses. However, a ·number 
of changes have ocCUlTed since 1942, both .in processing and in standards for sulphur _dioxid.e and moisture; Which 
warrant the issue of a revised article. ' 

It should be undm·stood that, as far as the drying of Apricots, Peaches and Pears is concerned, this article 
limits itself to sun-drying; the Committee has issued oth.er publications giving recommended procedures for tunnel 
dehydration of these fruits. Further, the Committee has issued recommended processes for the drying and pro
cessing of Vine Fruits. 

Apricots, Peaches, Pears 
Fresh Fruit.-The first requirement for a high-grade 

Dried Fruit is a uniformly ripe and high quality fresh 
fruit, for which good cultural methods of pruning, water
ing, and manuring are essential. To .ensure that the fresh 
fruit is uniformly .ripe, fruit must be harvested at 'the 
correct stage of maturity and handled carefully -to pre
vent damage. Picking boxes should be kept clean; with 
soft fruits, r,eceptacles should be only partially filled to 
prevent bruising. Faulty fruits must be rejected or 
segregated. 1Rejections are made most conveniently while 
the fruit is being pitted or halv,ed, and should include 
pieces which are bruised, over-l'ipe, under-ripe, windfalls 
or fruit damaged by hail or insects pests. Different grades 
or varieties of fruit should not be mixed on any account. 
Examination of commercial samples shows that there is 
decided -depreciation in value when growers fail to grade 
the fruit prior to processing. 

Apricots should be ·picked "eating-ripe." Over-ripe 
. Apricots dry shapeless and unattractive. Under-ripe fruit 
will result in an inferior produet, probably due in part to 
the slower rate of absorption of sulphur dioxide. It is 
essential, theref.ore, to grad·e carefully for ripeness to 
pl'oduce an even ftn;t-quality grade <Jf Dried Fruit. 

Peaches should be picked when well coloured and close 
to maturity and should be allowed to stand for one or 
two days to ripen further before pitting. If picked too 
firm, additional sorting prior to pitting is necessary, but 
this not only damages the fruit but increases the cost of 
drying. 

Pears are picked at the ha1·d stage and ripened in 
boxes covered to exclude light. When the· bulk is mature 
and yellow the fruit is ready for cutting and sulphuring, 
although it is usually necessary to keep a proportion to 
ripen further and to discard withered samples. 

Sulphuring.-Fruits sulphured in Australia comprise 
mainly Apricots, Peaches, Pears, and Apples, with limited 
qUantities of Nectarines and Figs (excepting Smyrna) and 
small packs of Raisins and Sultanas. 

Until about twelve months ago, the legal maximum 
amount of sulphur dioxide allowed in Dried Fruits in 
Australia was 14 grains pel- pound. Investigations carried 
out by the Committee Showed a close correlation between 
sulphur dioxide and keeping quality and that, pai-ticularly 
in the warmer parts of Australia, a sulphur dioxid-e con
tent of 14 grains per pound was insufficient to ensure a 
reasonable shelf life. On the recommendation of the 
COmmittee, all States have now amended Food Regula
tions to permit a maximum of 21 grains per pound. The 
presdibed upper limit in the United Kingdom is still 
14 grains per pound (5~ grains for Sultanas and Raisins). 
Fruit packed in Australia with Sulphur dioxide approach
ing 21 grains per pound would be expected to meet the 
United Kingdom standaid <Jn arrival in England. 
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Absorption and retention of sulphur dioxide vary 
with different fruits and with the variety and maturity 
of· each fruit; therefore, the processing procedure should 
be inodified appropriately. The darkening of Dried 
Fruits during field processing, or subsequent to packing, 
is invariably associated with a low sulphur content and is 
acc-elerated by a high moisture content. The problem is 
p~rticularly acute in "moist packed" fruits, which do nOt 
reb.tin sulphur as well as the dry packs and consequently 
require a high initial sulphur dioxide conte.nt. 

Procedure for Sulphuring· Apricots 

It is necessary that the quality of Dried Apricots be 
kept consistently high, and that the various producers 
approach as closely as' practicable to -common standards 
in reference to the sulphur dioxide content of the dried 
product. Adoption of the following procedure will help 
in this direction. 

(a) Maturity.-It 'is essential that all fruit be picked 
"eating ripe," and the jmmature, over-ripe, or damaged 
fruit should be sorted and processed separately or dis
carded altogether. When pitting Apricots, it is essential 
to make a further selection, discarding from· the main 
paclt all but uniform and sound fruit. This has not been 
a general practice in the past, and a depreciated, mixed 
pack has resulted. 

All fruit in one sulphuring run must be of uniform 
maturity, to yield a uniformly sulphured product. It is 
recognised that firm fruit retains sulphur less readily 
than ripe and in general gives an unsatisfactory product, 
and that over-ripe Apricots (slabs) are misshapen and 
unattractive. 

(b) Type of Chamher.-An air-tight chamber is recom
mend-ed and the cov·ering should be of· some light 
material, e.g., "malthoid." In the case of movable hoods, 
precautions should be taken to prevent ingress of air at 
the base of the hood by using compacted moist earth 
~round the bottom. 

A number of small air-tight chambers is recommended 
in preference to one la1·ge one, so that fruit wiU not 
be held for any length of time after cutting and before 
sulphuring. For example, When using 6' ft. by 3 ft. trays, 
the size of the chamber should be ·sufficient to accom
modate a stand of about fifteen trays, with a clearance 
of about 6. inches between the trays and the sides and top 
of the chamber. Trays should be "staggered" 3 inches 
when stacking. 

Vent holes, 1 inch in diametel'~ should be provided in 
the roof of the chamber close to the wall farthest from 
the sulphur fire when one fire is used, or in the C~ntre 
of the roof when· a fire is used at each end of the 
chamber. Draught regulation is then ,obtained by plp.gging 
(using ordinary corks) -or opening the holes as required .. 
A. moveable slide, preferably of glass, is a· desirable 
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adjunct in order to view the conditions inside the chamber 
and to test the condition of samples of the fruit. 

(c) Method of Sulp'huring.-The quantity of sulphur 
burned varies with the environment, including the type 
of chamber, its degree of tightness and the temperature. 
Up to 8 lb. of sulphur per ton of fresh fruit usually is 
ample, and lesser quantities prove sufficient under satis
factory conditions for burning and adequately controlled 
vents. A good quality sulphur, dry and reasonably free 
from impurities, gives best resUlts. The amount of air 
within a closed compartment is not sufficient to 
obtain and maintain the desir-ed sulphur dioxide con
c-entration, as the fire g-oes out in a completely closed 
chambe'r; with ordinarY chambers there is often sufficient 
leakage to give satisfactory results. Best results ar.e 
ensured by having an arranged intake of ai:r over the 
sulphur fire and controlled vents in the top ·of the 
chamber. The sulphur pit should be located just qutside · 
at one or both ends of the chamber, with a free entrance 
into the chamber and a small inlet vent to the sulphur 
pit. 

The sulphur should burn readily during the time the
fruit is in the -chamber, and slight fumes should be 
apparent issuing from the vent hole. If these_ fumes 
should cease, inspect the sulphur pan, and relight any 
unbui-nt sulphur or add more sulphur if none remains. 
If the sulphur is all burnt before the expiration of the 
sulphuring period, it is an indication of excessive draught 
through the hood; reduc-e the draught by diminishing the 
size of the inlet and exit vents and ·examine the hood 
to ascertain if there is a general leakage. It is desirable 
so to regulate the draught that the requisite quantity of 
sulphm• will burn throughout the sulphuring period, and 
will be practically burnt out at the expiration of that 
period. . 

Difficulty is sometimes experienced with the burning 
of some types of sulphur, particularly with American 
powdered sulphurs. Investigations have proved that this 
type of sulphur can be burnt quite successfully if mixed 
with 1 to 2 per cent. of sodium nitrate, and if a hessian 
"wick" is placed in the mixture and lighted. This pro
cedure results in markedly improved burning properties, 
With higher' concentration of sulphur dioxide in the 
chamber during the burning period and with no ill-effect 
on the· colour of the fruit. 

The weight of fruit in a charge should be ascertained 
by weighing the quantity of pitted fruit on two or three 
trays;_ the average per tray and the total weight per 
charge can thus be obtained. Calculate the amount of 
-sulphur necessary, weigh it, and measure the volume in 
a container. Thereafter, it would be sufficiently accurate 
to measure the same volume -of sulphur each time a 
similar numb.er of trays is sulphured. 

The "dense fume'' or "running fume" method con
sists of keeping the sulphur burning, with the vents 
open, during the full period, Adequate sulphuring under 
these conditions is obtained in four to six hours. In the 
so-called "closed chamber," if _there is sufficient leakage 
to maintain burning, similar results are obtained, 
although it may be necessary to extend the period of sul
phuring up to eight or ten hours. The practice of leaving 
the fruit in the chamber overnight is not recommended. 
The longer sulphuring periods apply to fruit to be moist
p-acked. High percentages of sulphur dioxide in the 
fruit are obtained either by dense fumes for the required 
period, or by prOlonging the period of sulphuring. 

(d) Hindling the Fruit.-It ,is desirable to sulphur as 
quickly as possible after cutting, preferably within two 
hours; hence the desirability, under (b), -of a number 
of small chambers, Trays should be kept clean, to pre
vent· discolouration of the fruit, and should- be stacked 
from the bottom upwards in the order in which it is -cut. 
Freshly . cut fruit absorbs sulphur dioxide more readily 
than fruit. -cut _some time prior to sulphuring and this 
arrangement of stacking allows the d;riest fruit to be in 
contact with the maximum density of warm sulphur 
fumes, thus tending to uniform sulphuring results. 
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On completion of sulphuring, the fruit should be ex
posed to the sun as quickly as possible, as -rapid pre
liminary drying is essential to avoid .excessive loss of 
sulphur dioxide. Inferior fruit discarded from the main 
pack should be s11:lphured heavily. 

(e) Characteristics of Sulphured Fruit.-The filling·of 
the cups with juice is not necessarily_ a reliable indication 
of satisfactory sulphuring, as fruit in this condition may 
be over-sulphured. 

Correctly sulphu1'ed fruit is usually characterised by a 
firm core, an easily detachable skin, with some exudation 
of juice into the cup and a general evenness of colour 
of the cut surface. The fruit usually is over-sulphured if 
the whole of the flesh has become softened, and if the 
cups have overflowed with juice. 

With the new limit of 21 grains of sulphur dioxide per 
pOund there is little danger of growers producing fruit 
which will exceed .this statutory requirement, 

(f)_ Resulphuring after Wet anc:li Humid Weat'herr.
Changes in weather sometimes make it necessary to hold 
the fruit in stacks after sulphUring to prevent wetting by 
rain, and also may result in a slow initial drying rate. 
These conditions result in an unduly large loss of sulphur 
dioxide, and frequently the percentage retained is in
sufficient to maintain quality. Resulphuring as the 
weather -clears is necessary in such cases-otherwise the 
percentages .of dark fruit, and of fruit insufficiently 
sulphured for the moist pack, are excessive. 

Sulphuring Peaches, Nectarines and Pears 
The general procedm·e for sulphuring Peaches, Nec

tarines and P·ears is similar to that for Apricots, except 
that these fruits absorb sulphur dioxide more slowly than 
Apricots, and do not l'etain it so well. Cases of over
sulphured Peaches and Nectarines are seldom noted at 
the packed stag.e, They require a longer ·period in the 
sulphur chamber, and moist packing is not desirable, 
Pears absorb fumes slowly and cases of over-sulphuring 
are extremely rare. Double sulphuring, to extend the 
period in the chamber up to 30 hours is frequently prac
tised. Sulphuring should be· continued until the Pea1·s 
are so soft that they -c-annot be lifted from the -trays. 
Delivery with insufficient sulphur is the most common 
cause of deterioration in- P.ears. 

As _with other fruits, rapid preliminary sun-drying is 
essential to avoid excessive loss of sulphur dioxide. How
ever, to prevent discolouration, it is necessary to "stack" 
the trays after about two days of exposure to the sun, 
and to complete the drying in these shaded conditions. 

The Moist-Pack for Apricots 
Whereas some years ago Apricots were packed in a 

sun-dried condition, it .is now common custom to market 
a "moist-pack}" which is pref.erred on the overseas 
market and also has become established at home. The 
production of a satisfactory moist-pack Apricot involves 
cert11in proceSsing problems which have not yet been 
solved by all packing houses, as experience has shown 
that some packers have not been entirely successful in 
producing a satisfactory product which will retain its 
colour on storage. Attention, therefore, is drawn to the 
following points which have an important bearing on the 
question and. which must be observed to obtain the best 
results in moist-packing, 

(a) Grading.-Further hand griiding in the packing 
house invariably is required if an attractive and uniform 
product is to be· obtained. •ReportS from overseas markets 
stress the necessity for more consistent grading both for 
colour and size. In addition to size-grading, picking out 
of faulty pieces by hand seems essential. 

(b) Moistening.-Moistening is accomplished by im
mersion in hot or cold dips, or by steaming. The hot dip 
may consist of water or a solution of sodium or potassium 
metabisulphite, of common salt or of glycerine. For the 
usual size of dip tank (60 gallons). 1"§ galloils of 
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glycerine or 2 lb. of salt, o1· up to 5 lb. of metabisulphite 
have been variously used for a period of immersion of 
from ten to twenty seconds. The requisite time of im
mersion or steaming depends on the condition of the 
Apricot and can be determined only by trial. Glycerine is 
not now recommended, as the benefits are slight and at 
present it is costly and difficult to obtain. Hot salt solu~ 
tions are favoured by some in preferer\ce to hot water, 
although the benefits, if any, are so slight as to be difficult 
to discern. The metabisulphite dip is established in com
mon use; it has a greater value in retaining sUlphur 
dioxide than either salt or glycerine and apparently an 
equal value in other respects. Cold dips either metabisul
phite· or sulphurous acid solution ( 1 to 2 per cent. 
obtained by passing sulphur dioxide throug·h water) have 
been successful, with periods of immersion of two to 
three minutes. Steaming for approximately twenty 
minutes is also p'ractised Qy some packers. 

After dipping, sulphuring for two to four hours is 
recommended irrespective of the type of dip; resulphur
ing has been successfully omitted, in some instanc.es, for 
parcels with a v-ery high initial sulphur content. F-or 
thick, heavy fruit, the longer times, both of immersion 
in the dip and of sulphuring, are·favoured. 

On removal from the sulphuring chamber it is best to 
stir the fruit slightly to prevent settling on the trays. 

(c) Moisture Limits·.-There is a limit to which the 
moisture content can be raised consistent with successful 
keeping qualities during export or storage. This limit is 
20 per cent. moisture in Apricots packed- in sealed tin
lined containers or in paper-lined boxes for export, and 
25 per cent. in Apricots in paper-lined boxes for immedi-

. ate consumption .. The determination of the moisture con
tent of processed f1·uit, therefore, should be a regular 
procedure in a packing house; it is difficult to see how 
otherwise the moistening process can be adequately con
troll-ed or a uniform product. turned out from ·day to day. 
Methods of determining moisture are discussed later. 

(d) 'The Sulphur Content.-Undoubtedly the sulphur 
content is the outstanding factor concerned with the 

- retention of a bright colour in moist-pack Apricots, which 
lose sulphur dioxide more quickly than does dry-packed 
frui't. A number of instances of darkened Apricots have 
been examined and invariably the sulphur dioxide was 
down to a very low figure, frequently ·only one grain per 
pound. There was in fact a correlation between degree of 
darkening -and sulphur content. It is essential that moist
packed Apricots, im~ediately after processing, should 
approach the new limit of 21 grains sulphur dioxide per 
pound. 

In order to ensure that such is the case, two courses 
are open: either over-sulphured dry Apricots should be 
selected, or resulphuring after processing must be 
employed.' In view of the widespread adoption of nioist~ 
packing, it is obvious that the latter procedure must 
generally be· followed. The use of a sulphurous acid 
moistening dip has obviated the necessity for resulphuring 
in some cases of Apricots with' a high initial sulphur 
content, but p:i-olonged dipping is necessary to obtain 
a. material increase in the sulphur .content of the fruit. 
This -prolonged dipping raises the moisture unduly, neces
sitating further drying. 

It is obvious that a knowledge of the sulphur content 
both before and after processing is an absolute essential 
if a uniform and Satisfactory product is to be maintained. 
Without such a knowledge, moist-packing must be hap
h-azard and accompanied by frequent instances of 
deterio1·ation and wastage . .A "workshop" method for the 
determination -of sulphur dioxide content is described 
later and this, or other suitable method; should be used 
to determine the sulphur content before and after moist 
processing. 

(e) Storage.-Moist-pack Apricots in boxes tend to 
deteriorate relatively quickly and, therefore, arrange
ments should be made for their prompt sale on arrival 
at .destination. Unnecessary Storage should be avoided, 
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and in spite of alleged difficulties, it is advisable to moist
pack progressively throughout -the year as demand- re
quires, pr-eferably immediately prior to sale. If all 
Apricots are moist-packed at the end of the drying 
season, wastage must be expected with thqse subjected 
to prolonged storage. 

Evidence is available that climatic conditions during 
storage play an important_ part. Apricots containing 18 
per cent. moisture and 12 grains sulphur dioxide per 
pound retained their colour and generally attra-ctive 
appearance when stored for about four months in Mel
bourne; but a portion of the same box darkened to an 
unmarketable degree ·when stored for the same period 
in Northern Queensland. It would appear that no attempt 
should be made to store moist-pack Apricots under hot 
humid conditions (.except perhaps in tins) and that dry
pack Apricots· are preferable and should be advocated. 
Storage under dry, well-sheltered conditions gives the 
best results. 

(f) Recon,ditioning Darkened Apricots.-Parc-els of 
Apricots (and of' Peaches), which have become dark and 
unattractive ·subsequent to packing, come under notice 
each year. Such deterioration generally occurs in moist
packed fruit, although darkening is noted occasionally 
in dry packs having ~ low sulphur content. Moistening; 
resulphuring·; and further drying, as described above, 
restore the bright colour considerably. After rejection 
by hand picking of the pieces which do not l'espond to 
treatment,· the parcels are rendered marketable. Prior to 
reconditioning, the parcel should be classed according to 
colour, in order to allow differential treatment of the 
various classes. Inspec:;tion during sulphuring will indi~ 
cate the extent of sulphuring necessary . 

(g) Reduction of Sulphur.-Over-sulphured Apricots 
can be_ r·educed in sulphur dioxide content to below the 
prescribed maximum by immersion in a 10 per cent. 
solution of hydrogen peroxide ( 10 volume) for fifteen 
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minutes, followed by draining and re-dryin,g. This treat
ment has been adOpted When reductions Of the order 
Of, 6 to 8 gTairis of sulphur dioxid'e per pound have been 
neces_sary. In other cases, where only a slight reduction is 
req"t;iired,_ such reduction nor~ally occurs during storage 
in -the -moist-packed condition, or may be effected by 
moist-packing parcels showing excessive sulphur in the 
dry _state. 

This reduction of sulphur dioxide was, at- times, neces
sar-y when the upper limit was 14 grainS per pound but 
is unlikely to be required at .aU now that the maximum 
has been raised to 21 grains. 

Prunes 
The Prune varieties d' Agen and Robe de Sargeant are 

the ·most suitable for Prune production, although r-eason
ably _good samples of Prunes can be obtained with such 
varieties os Splendour, French,- Fellenberg (Italian)·, 
Imperial and Sugar; other varieties of European plums 
are generally unsuitable for drying. Dehydration is be
coming more important in many . Prune producing dis
tricts, bUt sun-drying is still uSed to a considerable 
extent. 

For satisfac'tory results in Prune production it is 
essential that the fruit be of good quality, the facilitie~ 
be adequate and ev,ery care be taken to ensure that a
hy~ienic product is produced. In the case of sun-drying, 
the . drying grounds should be clean and preferably well 
gTassed to reduce the a;mount of dust due to traffic near 
the trays. 

Cultural' Methoods.-Emphasis should be la'id on the 
fact that cultural methods play an important part in 
Prune quality. Although cultural operations are _not 
directly connected with processing, they obviously have a 
very. important bearing on the quality of fresh fruit, 
and thiS is a first essential in the production of high
grade Prunes. The adoption of suitable soil management 
pr3.ctices to ensure maintenance of soil fertility, con
servation of moisture, and control of erosion according 
to ·district requirements, are most essential. In addition, 
c-areful attention should be given to regular pruning and 
t_o the control ·of· pests and dis.eases. It is particularly 
important in all· distrkts to spray fOr the ,control of rust 
iii Prune trees, as this diSease may cause serious losses 
both in .quantity and quality of the crop thxough early 
defoliation. 

Harvesting . ..:........For best :J.esults fruit should be fully 
ripe before harvesting. Immature fruit when dried is of 
poor quality .and .flavour and is more subject to deteriora
tion. _ Fruit, usually immatu_re, which may ·have :fallen 
before the ·harvest is commenc-ed, should be_ picked up 
and handled separately. _ 

· Jm~:t prior tO harvest, ·the land Should be cultivated and 
brought into a state of fairly fine tilth. In irrigation areas 
thQ land should be prepared for any irrigation necessary 
dUring the harvesting period. 

· .. Harve~ting is best done by placing sheets under the 
ti'ees and fruit drop may he assisted by very light shaking 
Qf the branches. However, fruit must be allowed to ripen 
:i:i).lly -and normal fruit drop produces a heavier dried 
article of much better flavour than that froin fruit picked 
f.i'om the trees. 
( Picking up_ should be done at fre.quent intervals since 
di'opped 'fruit may deteriorate rapidly. This is particu~ 
l~rly s·o With Ro.be Prunes, which must be picked up at 
l$.ast every·. two days._ In _good weather d' Agen Prunes 
U).ay be left :for -four to five days. Should unfavourable 
weather prevail, harvesting must be done at very short 
{iitervils to_ .. avoid spoiJage. 

.'~ Dippirig.:.:-It is essential to dip the harvest~d fruft in 
9( near-boilin'g caustic dip to hasten the drying _pr:ocess. 
The strength of the dipping soluti9n will vary according 
~-Q the variety and maturity of th'e Prune and- must be 
determined by trial, but generally 1 lb. of eaustic soda 
t()., 25 ... to .. 50· gallons of wate1' i_s sufficient. Dipping pro-

duces a very fin.e cracking or "checldng" of the sldn and 
should- be just sufficiently long to "cut the bloom" off the 
fruit. It is important that the quantity of· caustic soda 
used in the dip should be the minimum amount required 
to ."check" the skin of the fruit. Excessive "checking" 
may r,esult in sticky prunes which, in addition to being 
difficult tO handle during drying and subsequent pro
cessing, make an inferior processed product. Robe Prunes 
cannot stand, and for that matter do not need, so strong 
or so long a dip as d' Agen to achieve the· required degree 
of crackjng. In some districts Robe Prunes can be satis~ 
factorily "checked'' in boiling water only and where this 
gives the desired .effects it is unnecessary to add caustic 
soda to the dip. If cracking is excessive, the three factors 
.involved-time, temperature, and strength of dip-will 
need to he adjusted. After a time the caustic dip will 
become contaminated with dirt from the fruit; the dip 
must not be allowed to become too dirty before Changing. 

'Dirty fruit should be first dipped in water to remove 
adhering soil and so pr-event rapid contamination .of the 
caustic dip. · 

Following dipping, the fruit is allowed to drain and is 
then spread, in a single layer, on drying trays. 

Dryi.ng.-In hot weather, before exposing- to the. direCt 
rays of the sun, the trays of fruit. are stacked until the 
fruit has wilted. In hot weather, failure tO wilt the fruit 
Prior tO exposure to the suri will result in• the· fruit losing 
much juice by "boiling"; Robe Prunes are particularly 
subject to this trouble. In cool or cloudy weather this 
preliminary drying period in the stack is disJlensed with 
and the trays of fTuit are spread direct on the drying 
~ound. 

When spreading the trays alWaYs place them' so i;hat 
the tray sides are in a north-south position. Failure to do 
so results in shadow being cast by the. end-piec~s of. the 
trays -and a band of fruit adjacent to the ,end is prevented 
from drying as rapidly as the rest of the fruit. It is also 
beneficia\ to lift the southern ends of the trays so -as to 
give them a tilt to the north, to assist a more rapid 
drying. 

Should rain threaten during the drying process, the 
trays must be stacked and protected against the weather. 
Should heavy dews be likely (particularly if associated 
with poor drying conditions during the day) the trays 
should be stack,ed at night. Prunes deteriorate is sub
jected to wet conditions or excessively slow drying, when 
mouldS and fermentation develop rapidly; so that every 
care must be taken to obtain as rapid ·a drying as possible. 

When fruit is sufficiently dry to handle (i.e., approxi~ 
mately two-thirds dry) it is spread in a compact laYer, 
one fruit deep, -on sheets of sisalkraft ulltil drying is 
completed. Each night, and also should rain threaten, 
one side of the sisalkraft sheet is folded ov.er the· other 
half. This protects the fruit from moisture .and, in ··addi
tion the fruit is turned and- redistributed when respread, 
thus ensuring more ev·en drying. If- sisalkraft is not 
available, the fruit can be respread on ~rays in a com
pact layer; some trays are thus released for further 
use. 

Sweating._-Fruit is ready for sweating ·.when it has 
reached that_ stage of dryness at whi13h the flesh has 
become tough but pliable and will not exude· juice when 
s_queeze(l. On no account should it b-t;! allowed to· <Jry ou,t 
to such an extent as to become hard. When the- bUlk of 
the fruit is ready foT sweating, remove the .. frUit froril 
the sisalkraft or trays and place in sweat bo~es under 
cover; anv fruit which is not sufficiently dry should· be 
sorted Out and allowed to di'y for a further period before 
sWeating. Allow the fruit to remain in the sWeat boxes for 
fiv·e or six weeks. During this· time the moisture content 
of the :fruit evens up, the drier fruit absorbing moisture 
from _the more moist fruit: at the same time, the- :full 
Prune flavOur -and aroma develop. At interVals o:f two 
We.eks ·pour the fruit from one box to another to redis
tribUte the Prunes. This is particularly hnportant should 
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there be somewhat moist specimens of fruit amongst 
the bulle 
~If -sweat- boxes are not available the Prunes may be 

sweated in clean wheat ·hags. However, the bags must 
nOt be stacke-d more than three deep when placed on 
their sides. The bags should be turned at intervals, the 
top bag being lifted off and the underside turned upper
most ·on the floor. The middle bag is then lifted off and 
the bottom bag placed on the top of the bag first removed, 
and the middle bag is then placed on top of this. This 
operation should be carried out every fortnight accord
ing tO the condition of the fruit. 

After sweating the Prunes are ready for delivery to 
the :Packing hoUse and the fruit· is usually bagged- for 
t_his }miposeo If the fruit is retained for any length of 
tinle;- r~stack the bags as ahove, so that fruit in the outer 
layer of bags will not become too dry. 

J\ll;o~ld on Trays.-Orie of the problems which -causes 
much loss in yearS of unfavourable drying weather is the 
development of mould on the trays of fruit, This con
dition. can be greatly alleviated· if the trays are thoroughly 
scrubbed ·each year prior to use, and dipped irt a steri
lising solution. The best dip for this purpose consists of 
1 lb. of Shirlan W.S. in 20 gallons of water; care must 
be -taken· to keep the dip well agitated. 

Factory Processing.-ln addition to size grading a:nd 
hand picking of faulty fruit, it should be an invariable 
p:ea(!tice to process Dried Prunes with a view to increasing 
the.-mQistul'e .content and producing a moist pack. This 
may Qe done by1 steaming or dipping. It is probably un
Qesirable to add -to the dip bath many of the concoctions 
sometimes, used-, but certain simple additions may be of 
ben'e:Qt.- When dipping, the Prunes should be totally sub
merged in boiling witter. The period of dipping depends 
on the condition of the Dried Prunes, and may extend to 
three minutes -with· very' dry fruit. The dipped Prunes 
are then allowed to drain and as soon as the surface of 
the iridividual fruitS is dry, they should be packed. 

Boxed Prunes.-The moisture· content of the boxed 
:Process~d Prulle should_ range- from. 20 to 25 per cent. 
Moulds- ire Hable to develop with moisture c-ontents 
greater than 25 p·er -cent. Newly processed Prunes are 
more' attractive tharl those which have been processed for 
~:fome' time·; -consequently it is desirable that Dried Prunes 
should be processed -progressively a-ccording to market 
requirements: . After prolonged storage, Prunes which 
have· become unattractive may be reprocessed with 
advantage. 

In -order to produce a uniform pack by a sta~dard 
procedUre it is desirable_ to process Prunes at one central 
faCtory rather than at a large number of small centres. 

Dessert Prunes.-Dessert Prunes are processed to a 
condition where the finished article contains more mois~ 
ttire_ and is much more .tender than boxed Prunes. 
Usually Qnly tne larger _sizes are used for this purpose 
and- the product is packed in cans of different sizes to 
meet ,trade- requirements. 

After sweating and proper grading, the Prunes are 
thoroughly- washed in water and then process-ed by 
st~aming: ·or by ·hot water -treatment for from five to 
tw:enty··-min-utes -to· render the skin quite tender and the 
fl·esh soft. The actual time required for this purpose 
depend's entirely on the variety and condition of the Dried 
Prunes and can be determined only by continually testing 
the· fruit as it is being processed. 

Considerable experience is necessary in carrying out 
this operation so that different batches of Prunes, with 
some_ -variation in dryness and texture, will be processed 
to' ·the -correct pc{int of uniformity in moisture content 
and tenderness required in dessert Prunes. 

The Prunes are then packed into cans while still hot 
and the cans are lidded and sealed. The process is com
pl·ei~\::1 by steriUsing the filled and sealed cans for 35 
minutes atc240 deg.--F, 
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The moisture content of choice grad·e dessert Prunes 
packed in No. 10 and smaller cans must not· exceed 37 
per cent. in the-case of d'Agen and 35 per cent; for Robe 
de Sargeant. For standard grade dessert Prunes of all 
varieties the moisture content s-hould not exceed 33 per 
cent. in the cans specified. 

Factors Essential to Production of a 
High-Grade Pack 

Generai.~The processing details already outlined have 
indicated the various points to which strict attentioll must 
be paid to etisure a successful and high-grade pack. Some 
of these points warrant reiteration in summarised form, 
with stress on the influence they exert on keeping 
qualities. · 

Hand picking, c-ommenced in the field and completed in 
the factory, should be sufficiently thorough to ensure 
uniformity in colour. A standard of texture, shape, 
quality and size is defined by the Department of Com
merce and judged by inspection. 

Little trouble is experienced with the sun-dried pa-ck, 
in which moisture usually ranges from 12 to 15 per cent.; 
dry-pack fruits which r·etain a bright colour at the end 
of the drying period usually keep satisfactorily. In dty 
packs, extreme dryness, associated with hardness, should 
be avoided. 

Moist packing of Apricots ·has now been practised in 
Australia for a number of years, and it is with the moist 
pack that particular care is necessary to .ensure keeping 
quality and a high-grade product. Until recently, such 
fruit usually was packed in paper-lined boxes. Under 
these conditions of packing, sulphur dioxide content 
decreases on storage, and values over the new prescribed 
maximum would not be experienced by the time the 
fruit is marketed. Dried Fruits for the use of the armed 
forces are·now packed in airtight, sealed, tinplate linings 
within wooden boxes. Under these -conditions, no loss· 
of moisture and little change _in sulphur dioxide. content 
is to be expected and a more careful observance o;f 
moisture and sulphur dioxide standards is necessary. 

Apricots.-Although keeping qualities of dry-pack 
Apricots_ will.be satisfactory at sulphur dioxide content 
lower than the prescribed maximum of 21· grai:lis p_er 
pound, moist-pack Apricots should have an initial sulphur 
dioxide content closely approaching this maxh}:mm. 

Moist-packed fruit is usually subject to progressive 
darkening during storage, a serious- defect when such 
darkening becomeS pr-onounced. Excessive darkening 
subsequent to packing is a common form of deteriora
tion associated with low sulphur dioxide and accentuated 
by excessive moisture. 

The moist-pack in sealed tin linings or in boxes for 
export should contain not more than 20 Per cent. moisture, 
arid in boxes paper-lined for local consumption, not more 
than 25 per cent. At present, wh-en destihation and 
duration of storage are frequently unknown, a maximum 
moisture content of 20 per cent. should be observed for 
all moist-pack

1
Apricots. 

Peaches and Nectarines.-Peaches and ' Necta:r'ines 
darken quickly With the present- teChniqu-e , of moist
packing and these fruits should, therefore, be packed hi 
the sun--dried condition-at least until a satisfactory 
moist-pack technique has been evolved. These fruits retaill 
less sulphur dioxide than Apricots, -and there is little ri~k 
of over-sulphuring. 

Pears.-The processing .of P-ears, which are invariably 
packed dry,_ is practically confined to the field, and im':" 
prov;ements that can be effected in the ·packing hou$e are 
limited, Attention to grading for .size and appearan,~e, 
and attractive packing, are the chief requirements. It is 
very difficult to over-sulphur Pears; rather; it is difficult 
to ·ensui'e~adequate sulphuring, If satisfactory. at the end
point of- field processing, Pears usually retain their con
dition subSequently, unless _exposed to very nioist storage 
conditions. 
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Prunes.-Evenness of size, softlless in the skin and 
entire absence of mould (even after being exposed to 
the air for some time) are -essential requirements in a 
high-class pack. Dry-canned or dessert Prunes should have 
a moisture content in excess of:-(a) 33 per cent. for 
standard gra-des; (b) 37 per cent. for choice grade d'Agen 
-in No. 10 or smaller cans; and (c) 35 per cent. for choice 
grade Robe de Sargeant in similar cans. With boxed 
processed Prunes, the moisture content should be between 
20 and 25 per cent. 

Pest Control 
Fumigation.-All boxes or tins of Dried Fruit should 

be fumigated at the packing point to ensure the destruc
tion of any insect pests whi~h may be presep.t. One of 
the most convenient and efficient methods available is 
fumigatiOn of E:ach indivfdual box with ethyl formate; 
this method has been used with satisfactory results by 
most of the Dried Fruits packing ·houses for a number of 
years. The fumigant, ethyl formate, is manufactured in 
Australia· and- sold under· the trade name "Eranol Z3". 
It is a volatile liquid, and is poured on top of the fruit 
immediately before the lid is applied. The dosage 
employed is 10 ml. (approximately one dessertspoonful) 
for 56' lh. boxes; 5 ml. for 28 lb. boxes; 7 to 8 mi. for 
56 lb. tins and 4 to 5 ml. for 28 lb. tins. 

This treatment does not harm the fruit nor affect its 
flavour. Where the- fruit is packed in boxes without tin 
linings-, the ethyl formate evaporates and disappears 
within- a few hours. Where tin containers are used the 
vapour also disappears, though somewhat more slowly, 
as a result of hydrolysis to formic aci-d and ethyl alcohol; 
thes·e substances are quite harmless in the concentrations 
likelY to be. present. 

With an insect-proof container, such as a properly 
sealed tin, reinfestation cannot take place, but .in the 
case of fruit packed in wooden boxes without tin linings, 
reinfestation may occur at any time after the ethyl 
formate has disappea1·ed. 

Methods of Analysis 

Detet<.mination of Sulphur Dioxide.-The standard 
method recommended is the Monier-Williams method. 
For packing house control purposes, a rapid "workshop" 
method (see below) is considered to be sufficiently accur

~ ate. The use ·of more accurate methods is not usually 
warranted on account of the very large errors involved 
in sampling lines of fruit in the packing· houses. 

"Workshop Method" 

(a) Solutions Required.-One-tenth normal iodine 
solution contain_ing 12.7 grammes of iodine and 18 
grammes of potassium iodide per litre. ·To· be kept in a 
brown ·or blue eolour.ed bottle. Starch solution prepared 
by adding one teaspoonful of potato starch to about two 
cups of boiling water and continuing boiling for a few 
minutes. To he made fresh daily. 

(b) Apparatus ~equired.-Stoppered bottles; a num
ber of wide-mouthed glass-stoppered bottles of about 600 
ml. capaCity. In an emergency, screw-stoppered lemonade 
bottles will do, but are not nearly as convenient as the 
wide-mouthed- glass-stoppered bottles. One 50 mi. bur-ette. 
Rough chemical balance and set of gramme weights. 
Small mincer. Burette stand. 

(c) Method.-Exercise care in obtaining a representa
tive sample, which shoul-d then be "quartered down" 
until about i Ib: remains. Pass this final !lb .. sample twice 
through. a small mincer. Weigh carefully 44 grammes of 
the minced sample and. transfer to the stopper·ed- ·bottle. 
Add about 500 ml. (say two cups) of water. Insert stopper 
and shake. well every ten minutes until two hours have 
passed .. Add about _a teaspoo;nful of the starch solution, 
and then run _'in iodine solution from the bUrette. The 

. iodine solution should be ad-ded in small amounts,. -1 ml. 
at a. time, towards t_he end of the titration, sba1dng 
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vigorously for fifteen seconds after each addition. The 
titration is finished when the blue colour produced by 
the last addition of iodine· persists after fifteen seconds' 
shaking. Each ml. of iodine used represents 1 grain per 
pound of sulphur dioxide, so that the sulphur dioxide 
content is simply the burette reading in ml. 

(d) Special Notes.-(i) A green colour shows that too 
little starch solution has been adde-d; repeat test with 
more starch. 

(ii) If gramme weights are not available, a 2 oz. 
sample may be used, in which case the number of ml. of 
iodine used multiplied by .78 gives grains of sulphur 
dioxide per pound. 

(iii) The iodine solution and the appa11atus may be 
obtained from suppliers of chemical apparatus at. a smaU 
cost. 

(iv) The method is admittedly approximate. For the 
purpose in view it is sufficient to know the sulphur dioxide 
content to within plus or minus 1 grain per pound. 

(v) By using a number of bottl~s, a considerable 
number Of· determinations can be mad,e in a relatively 
short time. 

(vi) The method is obviously an empirical one, and_ 
it is, therefore, essential that the -directions be adhered 
to rigidly. 

(vii) Some testers prefer to use the following modifi·ca~ 
tion of this method; use 22 grammes of saniple and, after 
the water, add 25 ml. caustic soda solution (4 per cent.). 
Just prim· to titration add 10 ml. dilute sulphuric aeid 
( 500 ml'. water with which 100 ml. concentrated sulphuric 
acid have been cautiously mixed). Again, each ml. of 
iodine solution represents 1 grain per pound ,of sulphur 
dioxide. 

Determination of Moisture 

Moisture determination should be made on the edible 
portion of the fruit, discarding the stone. 

The vacuum oven~drying m~thod is considered to be 
the moSt accurate method for determining moisture in 
Dried Fruits· as, when the necessary precautions are 
taken, it usually gives an end point which is slightly 
more defin-ite than is the case with other methods, while 
causing only slight caramelisation or other visible 
chemical changes. The official A.O.A.C. method which 
stipulates drying for six hours at 70 deg. C. in flat metal 
dishes, with special precautions as regards spreading, 
oven ventilation and pressure, has, therefore, been chosen 
as the standard method. Strict adherence to every par
ticulal' of the prescribed method is essential. All , other 
methods, such as the toluene distillation or the electrical 
conductivity methods, muSt be calibrated against this 
vacuum oven method. 

For control purposes in packing houses the conductivity 
(moisture meter) method is the most convenient to use 
and, when properly calibrated and suitable tables are pre
pared, the results obtainable with moist-pack Dried Fruits 
should be sufficiently accurate for practical purposes. 
The degr·ee of accuracy varies with each variety of fruit. 
For all Dried Tree Fruits the appropriate American con
version tables·, to convert meter readings to per cent. 
moisture, may be use-d with sufficient accuracy for- pack
ing and control; copies of these tables may be had on 
application to the Commonwealth Research Station, Mer
bein, from whom may 31so be obtained c-opies of tables, 
standardised for Australian conditions for Apricots and 
Prunes. 

Failing the moisture· metel', tOluene distillation for_ two 
and a half hours can be recommended as reas.onably satis
factory, if a correction factor be applied. With Dried 
Apricots, 2.5 per cent. should be subtracted from the 
moisture content obtained to give a figure approaching 
that which woUld be obtained by vacuum-oven method j 
with Prunes, 1 pe:r cent. should be subtracted. 
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IRRIGATION AND DRAINAGE 
In -recent issues of "Aqua," the Official Journal of the State Rivers and Water Supply COmmi~sion, Victoria, 

a number of articles have appeared on irrigation and drainage, and while perhaps portions of these articles ·do .not 
directly concern Dried Fruits growers, there are numerous references which will be interesting to them. 

Without water conservation the Dried Fruits Industry could not exist commercially; it would Qe a poo1· 
industry providing- a living to a few growers situated in areas where rainfall is sufficient to maintain growth. 
P-roduction would virtually be confined to the Swan Valley in Western Austmlia: and to certain districts in So11-th 
Australia. The gardens of vines along the -River Murray would not exist. 

In addition to providing the means for irrigation, water conservation has permitted a 1'-egularity of supply. 
Many growers can still remember the days of low rivers, of banking the trickling flow to gain Sufficient water fol' 
just one more irrigation to save the vines, and, conversely, of the floods when millions -upon millions -of 'gallons 
flowed wastefully into the sea. 

With scientific conservation of ·water has come scientific means of irrigation. There has been, and still is, 
muCh wasteful irrigating of vines. Drainage is another science linked with "this important subject which, as an 
embracing study, means so much to the Dried Fruits grower. 

References from "Aqua" show the work the Commission is undertaking. 

Contrary to a fairly widespread conception-, the Oom- of the channels, that bridges and culverts shall be safe 
mission's district activities are even 1greater in the for traffic, and that measuring devices or outlet works 
winter months, when water is not being taken, than for delivery of water to land-owners shall be kept In -a 
during the irrigation season. serviceable condition. 

Throughout the irrigation season, all of the _district Unfortunately, owing to shortage of funds ove1· 
staff give unremitting attention to the work which many years, and latterly accentuated owing to rising 
ensures the safe ope11ation of the channel system, They operational ·costs as well, it has not always been possible 
must see that the supply of water to the Various farms to maintain the standard desired. In some of the older 
is adequate and regular, and that as nearly as practic- districts there is a bacldag of Hdeferred maintenance" 
able the deliveries are at the most desired frequency, works which cannot he undertaken until funds are suffi
rate and quantity for the particular type of culture being cient to enable these works to be put in hand, "addi-
practis_ed by the farmer. · tional" to normal maintenance jobs. 

Satisfactory water distribution can be effected only The problem of financ-ing such works 'is highlighted by 
by close co-operation between the Commission's local even a cursory examin<ition of the Accounts of the Com
officers and the irrigators. The work of Advisory Boards mission as set out in the Annual Report presented to 
has materially assisted· in the establishment in Victoria Parliame;nt. 
of a co-operative system which works smoothly and is, For the year ending on 30th June, 19-53, figui:-es relat
by general standards for this type of enterprise, of a ing to irrigation and Water Supply Districts were as 
relatively high order. follows:--'-

During eight months of the year, from September 
to April, the irrigation channel systems must be operated 
for the distribution of water, and major works of main
tenance cannot be undertaken. Minor failures, breaks 
in channels, failure of structure, ete., occasionally occur 
from various causes, but safety of operation throughout 
the irrigation season is the first "must" so· that inter
ru,ptions of supplies of water to irrigators will be reduced 
to the lowest possible level. If interruptions of_ supplies 
do occur, then emergency repairs are made as rapidly 
as possible so that deliveries of water may be resumed 
sufficiently early to aVoid loss of production on the 
farms affected. 

A good example of co-operative effort in such cir
cumstances recently occurred in one of the Commis
sion's newer irrigation districts where a main distribu
tary channel broke during the_ hot summer period. In 
response to an appeal by the District Engineer, local 
landowners came forward in sufficient numbers to enable 
repair work to be carried ou:t rapidly and effectively 
and with a minimum of disorganisation of the general 
regulation -of water supplies thro_ughout the area served 
by this main channel. 

Safe and effective working of the water distribution 
systems throughout the summer months can_ be assured 
only b;y careful attention to maintenance requirements 
during the non-irrigation period of four months from 
May to August ·in each year. "Effective" working 
implies capability of the works to carry the water 
required for district needs as to time, quantity and rate 
of flow. 

It is essential, therefore, that channels retain their 
designed c-apacity, that _regulating structures shall be 
effective for control of the water in the various sections 
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Total Revenue assessment for the "gravita
tion" districts of the Goulblll'n, Loddon 
and Gippsland and Southern Irrigation 
divisions for the year ending '30/6/53 ·£4'88,178 

Total expenditure on operation, water 
distribution, maintenance, etc., in -the 
"gravitation" districts for the year end-
jug 30/6/53 . . . . . . . . . . . . . . . . £701,114 

Excess expenditure over ·revenue . . . . . . -£212,936 
.It will ·be seen from these figures that in the 1952/53 

financial year the expenditure on operation and main-
tenance of the districts exceeded the revenue assess
ment by 44%. 

It is doubtful whether the revenue derivable from 
gene1~al rates and irl'~igation charges on th~ higher 
levels of the 1953/54 season will be suffiCient to meet 
the . costs of normal maintenance of district worl-~:s .and 
provided any surplus moneys which could be allocated to 
deferred maintenance works. 

In 15 of the ·Commission's irrigation districts, in addi
tion to irrigation channel systems, there .are .in existence 
expensive drainage works, the maintenance of Which 
presents .problems of a somewhat different nature to 
those of the supply channel systems. The works associated 
with maintenance of drainage, channels will therefore 
be dealt with separately after consideration of the re
quirements of the supply channels: 

Maintenance of Channels 
During the irrigation season, bailiffs .reco:rd all points 

in the channel ,system where repair or mainte_nance 
work will .be necessary during the ensuin? winter months. 
Details of these works are .reported .to .the _District 
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Engineer So that inspection may be made and prepara
tory aetion taken to obtain materials and deliver them 
on to the site of the work during the months of go_od 
weather and trafficable roads. 

As already mentioned, maintenance work on the chan
nel syfjtem .must -be directed not only to ensuring safe 
and effectiv:~ working, but alsO; to preventing loss of 
capacity with .consequent limitation of supplies of water 
deliverable to irrigators. 

Minor jobs which can be done by the bailiffs them
selves must also b~ listed, and points where bank leak
ages occu1·, marked with pegs, as such leaks cannot 
always be located after the water has been drained out 
of the channel at the end of the watering season. These 
minor leaks are usually caused by the burrowing of 
Yabbies or· water rats, or in some cases by holes formed 
from the rotting away of tree roots whichl have not been 
removed from the seats of the channel banks during 
construction. 

The old method of digging out by hand is still the 
bestni.=ethod of dealing with repair work of this nature. 
The· path of leakage is followed through the bank and 
the trench carefully backfilled. 

The possibility of leaks and breaks in .channel banks 
in ~'·bad ground," usually heavy soil with a light shrink
age ratio, is always a source of anxiety. Unfortunately, 
a leak through a shrinkage -crack at about Full Supply 
Level,- in thiS. type of country, will very quickly develop 
intO a serious break. Bailiffs know this and pay par
ticular attention to such sections of channels when beiitg 
run at full .capacity and thus forestall many :failures. 

Banks in bad material are best treated by covering 
with loam, or other "low shrinkage" material, to a 
thickness of 6 inches to pr_event the clay from drying 
out and forming shrinkage cracks. 

In Munay VaHey D-istrict the development of "boils" 
outside the toes- of the Channel banks in porous soils 
have given a considerable amount of trouble. Zones 
of weakness in porous sUbsoil strata permit the passage 
of water freely under the channel banks, and, where 
water is carried in the chaD.nel at a fairly high- level 
above the natural surface, the hydrostatic pressure of 
the- subsoil water outSide the banks find points of weak
neSS in th~ "A" and uB" soil horizons and\ leaks develop 
as ·boils. Such-leaks which develop during the- irrigation 
season can be dealt with temporarily by building 
"swallows' neSts' round them, but permanent control 
has been achieved in the ·great majority of cases by 
trenching the bank with a back-acting excavator during 
the non-irrigation period and refilling the trench with a 
thick slurry madei up from the excavated material, which 
uSUa.lly Contains sufficient clay, pulverised, mixed and 
replaced iil the trench, then saturated with an excess 
of water to form a thick paste. The banks of th& chan
nel are later reinstated with a dozer. 

Th!3 greatest loss of water from earthen channel sys
tertis occurs as a result of percolation through porous 
subsoil strata. Sections of channel where such losses 
are thou-ght to be abnormally large are detected during 
tlw irrigation _season by measurement of flow upsteam 
and downstream of the section under examination. 

These measurements may be by weir readings or by 
use of current meters, which have been supplied to 
sevei-al major district centres, or, where practicable, by 
ponding water within the section and Calculating losses 

· directly from the rate ·of drop in ·water level. 
In the past, ·many of t~e smaller channels built in 

porous country have been concrete lined, but during 
the construction of works in the new ·Murray Valley 
District, considerable lengths of channel in lighter soils 
have -been blanketed with up to 12 in. thickness of 
suitable clay. This general method for reducing perco
lation losses is reasonably satisfactory, except in very 
porous -gravelly locations, where a much thicker clay 
lining is required. Thick linings of this nature are 
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being used successfully in other countries, and suitable 
construction methods for their use in the Inigation 
Districts are now being "investigated. 

Other types of elastic linings, such as buried bitu
minous membranes, are also being investigated;. Costs 
of bituminous preparations ru·e, however, relatively high 
in Australia. 

It is possible that such non-rigid linings may .proVe 
as effective as concret~, but rigidity of which and its 
tendency to crack and to deteriorate over a long term 
has posed special p1·oblE;JmS of main'teilance. 

In the Werribee District at present an extensive pro
gramme of repair of old concrete-lined channels has 
been initiated An investigation to determine the causes 
of deterioration of the concrete in such lined·- channels 
is now in progress. GU.nit.e linillg over old Concrete. has 
been successfully placed in relatively short 'lengths in 
several districts and this method of reconstruction is 
being used at Werribee. Special care must be exercised 
to obtain a thoroughly clean, dust-free _ _surface_ on the 
old lining; cleaning with steel brushes is being carried 
out at Wenibee to ensure bond betWeen the old.:WOl:k 
and the new gunite concrete. Full thickness of th8 ·t~p 
of the lining must be assured, by the use of templates, 
to give strength against unbalanced stresses due tO tem
perature, etc. 

Reduction of capacity of earthen- chanriels 1:miY: ariSe 
from three general causes, i.e;, siltation, settlerileiit Of 
banks and weed growth. 

The_ first two factors are slow in development, ,and 
the cure is the use of mechanical equipment, to J;emOve 
the silt and to build up the banks to original crest levels. 
The dragline excavator has been proved the best ite.m 
of plant for silt removal from the larg-er channels, since 
the operation can be carried out throughout the -wh·ote 
year, although it is best done in the off season. ·serious 
reduction of capacity' by siltation takes ·many years .. to 
develop, since Victorifln streams usually carry low per
centages of silt, and initial cross sections 6f earth 
chanriels are very often in excess of requirement,- the 
additional ·eXcavation- being necssary 'to ·obtain sufficient 
material to bring the banks to the designed crest leVels. 

For the building up of banks- to designed· 19-v'eis: after 
subsidenc~ due to compaction .or wearing- dow!). by 
physical agents and traffic, the light tractor With ~nit
able attachments is providing very suitable and effeetive 
for use on the distributary spur chamlelS where earth 
is obtained close at hand. Where material 'has to be 
transported to the site, it must be carted in, spread and 
compacted. It may be obtained by additional excava
tion within the channel, using suitable plant ,fo:t this 
purpose. 

The control of weed growth :to prevent reduction of 
capacity in channels is receiving close a'ttention. 

The cutting, -by mechanical means, o£ aquatic ··weeds 
and rushes below water line in the supply chaimels 
during the summ~r . months has proved to be effective 
in some cases and has been practised for a considerab1e 
period. 

Cutting was formerly done with a .hand sickle or 
hook, but in latter years the "Broad Arrow" weed 
cutter, developed by Mr. R. I. Walsh, formerly the 
Commission's District Engineer at Kerang, an·d . no.w 
retired, has been used succ-essfully. The CommissjQn 
has recently purchased two "weed cutting'' launches 
for cutting pf aquatic weeds in channels ·and dr~ins. 
The "New Zealand weed bucket" used with a di:ag'line 
ex.cavator has also proved a very suitable it-em _of 'plant 
for this work. 

The problem of weed control is difficult of' solution 
and is receiving much attention in- most irrigation pro
jects throughout the world. The Commission closely 
examines all literature from local and overseaS, arid 
arranges, where practicable, for trials of machines which 
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ft. cOnsiders may be- suitable for operati'on under Vic
tor~an conditiOns. 

A number of different machines, developed. -locally · 
and. overseas, hav:~ been purchased and are doing good 
work; other machines are on ord-er. Some larger items 
of _equipment; such as the "Gradall" excavator and the 
"Peerless" dredger, have been developed ·in America, 
but dollar restrictions preclude their purchase at present. 

Experimental work on · control of weed growth by 
chemical sprays has been carried--on by the- Commission 
during the past three years. Destruction of cumbungi 
rushes has proved practicable, and. promisiilg results 
have been achieved with other vari-eties of weeds. 

MAINTENANCE OF STRUCTURES 
As a general rule, concrete regulators, bridges and 

culvertS! give little trouble, but they must be maintained 
in a saff,_condition to carry public and private transport. 

If leaks past struCtures develop from any cause, e.g., 
yabbies Or water rats or from physical soil weaknesses, 
these leaks are dug out and backfilled. There- is· a con
siderable divergence of opinion as to the damage occa
sioned by rats. It would appear that in some districts 
it is _considerable and- that controlled- destruction Of 
these animals should b-e permitted in specific loealities. 
Authority- fol' this has recently been received. 

Maintenance of doors or drop doors in regulating 
structures on channels is important. Over a period, 
doors and bars w-ear where they engage in the running 
slots and they are renewed as necessary. Control of 
water in_ channels cannot be effective and efficient with
leaky s~ructures. 

MAINTENANCE OF DRAINS 
As mentioned earlier, the maihteliance 'of drains in 

irrigation districts-presents somewhat different problems 
to those encount-ered in the maintenance of supply 
channels, for the reason maintenance is .largely the 
keeping of the drains clear of aquatic weeds, and the 

-growth of these weeds is most rapid in the hot summer 
months. 

The accumulation of silt in draills is materially 
accelerated where flow is retarded by weed growth, and 
this makes the control of weeds all the more important. 

In, earlier years of operation o~ the drainage systems, 
cumbungi rushes were the principal c~use of blocking 
of drains. Cutting of these- rushes at regular intervals 
was the normal method of ·control, but, due to the fact 
that throughout the summer period the depth of -the 
water in the drains was reasonably low, the conditions 
for growth were excellent and regrowth of rushes after 
cutting was very rapid. 

In latt-er years many drains have become overgrown 
with :paspalum distichum, which_ is -proving even more 
difficult than cumbungi rushes ·to control. Submersible 
weeds, like pondweed, which develop very rapidly in the 
summer. months, ar~ also- proving difficult to eradicate. 

WEEDS IN MAIN SUPPLY CHANNEL 
A problem of maintenance which has been giving 

increasing trouble is that of the reduction of capacity 
in Commission's main carrier channels, due to the growth 
of aquatic· weeds during the summer months. 

It is not economical or practicable to remove these 
weeds by the means normally adopted in cleaning 
drains. A measu11e of control, is achieved byt drying out = 

the channel in the winter months and subjecting the 
roots of the weed to the action of frost. This, how
ever, provides only a temporary check to growth during 
the spring, and this problem of maintenance is -as yet 
actually unsolved, Jbut further inv!estigation of this 
urgent problem is b-eing undertaken. 

EARLY HISTORY OF VICTORIAN IRRIGATION 
To .those interested in the _development of- irrigation 

over the last 100 years an "article appearing in- "Aqua" 
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:fOr June,· 1954, makes informf!,tive reading.· Due credit 
is giVen1-to1 the work of the ChaffeY, brothers in Mildura, 
which "ushered in a .new era in Victorian irrigation." 

An important step in the development of irrigation 
policy was taken in 1909, on the recommendation of 
Dr. Elwood 'Mead, the great American expert, ·when;- :in 
order to compel landowners to use the water that ·h-ad 
been provid,ed by the Government -at such great ·cost, 
compulsory water rights were apportioned to. the land 
commanded by the irrigation channels, and since that 
day landowners have been required -to pay .. for· the 
water allotted whether used or not. For quite. a nUmber 
of years this was a very ·contentious question, but it is 
now realised that the water rights are more valuable 
than the land itself, and for the last 20 years the 
clamour has been for more and mor,e water rights. 

The State then began the. acquisition and subdivisi'~TI 
of lan·d for irrigation, and the Commission was _ulti
mately given power to do this work. We. have the results 
to-day in the hig·hly productive and ·sucCes.$fUl Se-ttle
ments of Merbein,, Nyah, Shepparton, Tonga1a, ROches
ter, Cohuna, Werribee, Red- Cliffs, Maffra, Murray 
Valley, and most rec~nt of all, Robinvale. -

Of more ·recent years the actual land acqu_isitiori and 
disposal has been in the hands of the Soldi-er Settlement 
Commission, but the task of planning the subdivisions 
and carrying Out the workSi for --irrigation havel·rem:ained 
With the State Rivers and Water Supply' Commission.· 

Since 19,45, the soldier s-ettlements of Murrily valley, 
Robinvale and Central Gippsla'nd have been . developed 
and are ·3.lready contributing very_-substantjally t.o -the 
production of much need-ed foodstuffs. 

A-· most important stage in irrigation development 
was reached when the ·River Murray Agreeinent was 
ratified by ·the four Parliaments conc:erned in 1915. 
The Agreeement provided for· the constructi6n of. two 
large reservoirs and many weirs and locks along more 
than 1000i miles of river, for' the allocation ofi. the water 
between the three States concerned, and for the ap':Point
ment of a River Murray Commission to giVe effect to 
the agreement. 

The River Murray Commission, however, is not- a 
constructing authority itself, its responsibility being 
limited to arranging for the construction of the woi-ks 
by the existing Stat~ authorities, which design, build and 
maintain them subject to the approval and direction' of 
the River Murray ·COmmission. The Agreement Was 
later modifi-ed to provide for certain· additional works, 
including particularly interesting barrages, totalling 
about four- miles in length, across the mouth of the 
River Murray to prevent salt w-ater from entering 'the 
Murray Mouth Lakes1 and the lOwer river' during periods 
of low flow. These· barrages, as weii as two large reser
voirs and sixteen weirs, have been· constructed, and have 
been outsta.ndingly successful. 

S.everal years ago the River Mun'aY Agreement Was 
amended to provide ,for _the capacity of the Hume 
Reservoir bei:ng increased from 1,250,000 acre feet to 
2,000,000 acre feet; but the River Mu_rray Commission 
has now recommended that the work of. enlargement 
be· extended to provide for -an ultimate capacity _of 
2,500,000 acre feet. It is understood that this recom
mendation Will be considered at a Ministerial Conference 
in the near futur~. , , 

The matter is very urgent because of the rapid ex
pansion ·of irrigation that has taken place from the 
Ml(Jrray' on both sides of the river of recent years. 

IRRIGATION' IN VICTORIA 

Irrj.gation in Victoria was much more rapid than that of 
other Australian States; the State has ·been able- to 
undertake_ tasl~s. wh~ch could- Ji·ot· ·be contemplated ·in 
the pione"ering days. . One ·of these tllsks:·Ji~s ·been the 
building Of great "caiTy over''- storages. The early 
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conc-eption was that irrig-ation and other storag-es would 
store the winter flow of each .year for use during the 
dry -summer months)( but in a country suchl as Australia, 
Where the flow from one year to another mig-ht vary 
enormously-in the case of our very best streams, everi 
of its most reg-ular streams such as the Goulburn and 
the Murray, the variation is 11 to 1 and in some other 
streams up to 200 or 300 to l-it js obvious that as 
much as possible of the. precious water flowing to waste 
in flood years should be conserved to carry forward over 
a period of years to the drier years. A start has -been 
made in -this direction. 

Irrigation has resulted in the development of thriving 

country towns such as the City of Mildura and the 
townships of Red Cliffs and Merbein, where not even 
villages would exist without irrigation; the City of 
Shepparton, which, without irrigation, would be a vil
lage; the town of Tongala has developed where nothing 
was before, and the prosperous centres of Kyabram, 
Rochester, Kerang, Swan Hill and now Cobram ·bear 
testimony to the stimulus of irrigation. It is no wonder 
that all political parties have pressed ahead with irriga
tion programmes in the State of Vict01·ia, although 
under uniform b,l:x:ation the lion's share of the- benefit 
goes to the Commonwealth as far as consolidated 
revenue is concerned. 

IRRIGATION METHODS SHOULD BE IMPROVED 
Writing in. the 11Sunraysia Daily" of 31st August, Mr. 

A. V. Lyon, M.Sc., of Mildura says that of all horticul
tural practices the application of water to the land is, 
without doubt, the most inefficient. 

Mr. Lyon continues:---, 
"Most of the difficulties .are fundamental. For the 

majority of our land, a feW hours' ·soakage in multiple 
furrow system suffice. 

"In the furrow system, the top of the furrow must 
·have wat-er longer than is necessary in order to get 
sufficient soakage at the bottom. 

"Then there is the need for night watering, under 
which soakage is prolonged for longer periods than is 
necessary. 

11These are the excuses for some bad habits, aided by 
the drains, which provide the means of hiding the ex
cesses und~r ground. 

"With the advent of drainage, the total applications 
of water to the vineyards rose by about one acre foot 
a _year. A fair estimate would be a rise from unde1' 
three feet a year to four feet. 

"There are ha1•mful reactions to these excesses. The 
cost of irrigation is inCreased, and the capacity of the 
drains is overtaxed. 

"While some stl'l.;ictural iinprovements in the drainage 
system have been found necessary, it is also certain 
that the drains would take the water away much more 
efficiently if the prolo-riged waterings were reduced to 
fit the requirements. · 

"There is no solution without greater effort and care 
-in watering. A practical attack is for each individual 
to set about reducing the time that he holds the water 
on his land. 

'''Many growers have -proved this· possible. without loss 
of efficiency; but far too many are making ·no serious 
attempt. 

Difficulties 
"Since the older settlements, including Red Cliffs, 

were designed, the study of irrigation principles and 
soil requirements have ·brought improvements. 

"The general" concept adopted in the newer soldier 
settlements includes shm·ter runs, avoidance of excess 
slopes, and in general quicker irrigation. 

"While these improved designs provide the oppor
tunity for improved irrigation practices, the final result 
'is still dependent on the irriglt,tor its-elf. 

"In the older settlements, the· irrigation layout has 

been improved in many cases, including ~ross pipelines 
to shorten irrigation run. 

"In the many surveys of the -problem, one of the 
chief difficulties met in the older settlements has been, 
and- still is, the fact that the layout does not .permit 
efficiency. 

"Notwithstanding all thoSe faults in design, most 
growers if they so desired could reduce the exc-esses 
and approach nearer to the efficient minimum of water 
required. 

"One point is that there should be no acceptance of 
the p:roposals to make drains bigger, unless without 
recognition of the fact that the drains would be b~g 
enough if watering were more efficient. 

Complacency 
The chief reaction of over-watering .in Mildura dis

trict was water-logging and salt. The drains largely 
removed these troubles, bad patches were reclaimed, 
and -production became more regular. 

''Before the drains the excess water showed on the 
surface, including the roads ·at times. Attention to 
irrigation was then compulsory, including very early in 
the day arid also at late evening. 

"Now that the drains are taking the exc·esses, ·and 
even used to drain off surface water, many irrigators 
prefer comfort to efficiency. 

"The distl'ict is fortunate in having a high lime con
t-ent in the soil, which stops soil deterioration due to 
alkalinity developed by excess leaching. · 

"Though some cases of alkalinit-Y -have developed, it is 
not as yet a major problem of the district. 

"Growers have questioned why they should go to moi•e 
trouble in irrigating when their yields satisfy them with 
present methods. 

"Financial considerations, with a yearly ch~nge for 
irrigation, offer no inducement to the individual. The 
layout of our settlements makes individual water 
m_easurement difficult; and any saving in costs must 
be a community rather than an individual effort. 

"Growers so far have <elected to pay high irrigation 
costs rather than make an effort to !'educe them. 

"A .saving of at least an acre foot a year is possible 
without any loss of efficiency in irrigation; and soonel' 
or later high production costs may fOrce us to make 
the effort. 

"At present we have little to be proud of in Ol,lT 

irrigation methods." 

ROBINV ALE DRAINAGE SCHEME 
The Victol'ian Minister for Water Supply (Mr. Stone

ham) has announced that a drainage syst-em will be 
started this year. 

The scheme would cost the Government about £53 
an acre, but growers would get it for a payment of 
only £10 for each acre Of water ·I1ght land, with pay
ments spread over five years. 

Mr. Stoneham's announcement said that standard 
practice, which had already proved satisfactory in all 
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Victorian Dried Fruits districts, ·would be used in the 
installation of the sch-eme. 

Land would be drained to a depth .of 4~ fe-et. 
Mr. Stoneman stressed that the scheme would be for 

sub-surface l'and -.drainage only. Under no ctircum
stances would the system be used for . carrying away 
surface waters, household drainage or sewerage e-ffluent. 

Drainage agreeme-nts would be. forwarded to· all 
settlers as soon as possible .. 
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Co"ncurrently with the August and September Board meetings, The A.D.F.A. Publicity Sub-Committee also 
conferred. Deliberations were r~ther longer than at previous meetings due to the numerous 1 matters requiring 
careful. discussion. 

Retail Trade 
At the August meeting the Sub-committee had tlie 

opportunity of discussing the retail trade first hand 
with the three publicity representatives, Messrs. A. M. 
Burgdorf, A. E'. Geake and L. F. Sloggett. The repre
sentatives reported that grocers were not carrying the 
full stocks they did in t;he past, mainly because sup
plies could now be readily obtained, and as a result 
of recent press publicity concerning the Industry 
there was a reluctance to stock up as it was hoped 
Commonwealth prices would be reduced. 

Retail sales, generally, were considered to be improved 
since publicity had started, and this app{;lared to be 
more so since .the "Raisi.n Joe" theme had been adopted. 

Consumer resistanc·e to prices depended mainly on 
'localities with the following broad results:-

Sydney. Sales in the better class districts ·were approxi
mately the same, or better than last yeqrj lower income 
disfricts had fallen away in sales somewhat. 

Melbourne. Sales appeared to be better "than last' year. 
In _all stores visited Dried Vine Fruits had been available 
in full supply, complaints of shortages being for large 
size Prunes and certain varieties ·of Tree Fruits. 

In regard to the manufactm·ing trade the general 
impression gained was that recent new mixes for light 
cake had had a detrimental "effect on sales of fruit and 
other cake. ' 

Discussion took place on the promotion of packet fruit 
sales by retailers, and the extension of sales through 
delicatessens. 

The following details of representatives' visits W-ere 
submitted:-

Total visits made from start .of campaign to date':· 
4250 

Types of businesses visited since week -ended 
11/2/54: 

Self-service . . . . . . . . 
Counter'-service .. 
General stores .. 
Mix:ed businesses 
Gr.ocers . . . . . . . . 
Delicatessens . . . . 
Unspecified . . . . . . 

82 
20 

149 
399 
730 
237 

46 

1,663 

Miles coVe1·ed by representatives since campaign 
started, 34,529. 

At the September meeting further reports were, 
-examined relating, to visits in New South Wales and 
South Australia. 

New South Wales 

The collective total from reported sales for the 
above areas (Darlinghurst, King's Cross. Pott's Point, 
East Sydney), indicate a sales level equal to the corre
sponding -months of the previous year. Sales have been 
small in proportion to the population over a number of 
years, as this East Sydney area is heavily populated 
with Greeks, Italians and Maltese, and home cooking is 
limited to· their own particular dishes. 

Further caUs have b~en thr.oughout districts (East 
Sydney, Darlinghurst, Moore Park, Surry Hills) where 
Vine Fruit ·sales are poor in proportion to ratio of 
population. Sales are generally equal to last year, 
with an occasiOnal increase or decrease reported. 
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From discussions with retailers of long standing in· 
these districts it would appear that recent years' sales 
are far below pre-war, due mainly to ch~nge in the 
type of people residing in these areas. Apparently 
the Greeks, Italians and Maltese races do not use Dried 
Fruits in any shape or form. 

The section of the Northern Rivers (Raymond Ter
rac-e, Booral,· .Stroud, Stroud Road, Wards -River, Craven, 
Stratford, Gloucester, Taree) is by far the best area 
for Vine Fruit sales covered in New South Wales sinCe 
the start of retail contac.ts. Sales generally seem to 
be most consistent and carton packs are out-selling bulk 
in most instances. 

Home cooking is carried out on an extensive scale 
and several retailers have mentioned that fruit cake 
with tea is part of the normal diet of dairy farmers 
before milking in the ·early hours of the morning. 
Credit is given by the retailers for the type of publicity 
being carried out, and increased sales are far higher in 
proportion than in city areas. 

The New South Wales representative is now coveT
ing an itinera.Ty extending to Brisbane and the main 
towns of southern Queensland. 

South Australia 
Calls have been made in South Australia (Mount 

Gambier, Millicent, Robe, Kingston, Meningie, Lang
horne Creek, Strathalbyn, Goolwa, Victor Harbour, 
vVilluHga; Goodwood, Hindmarsh, The barton). Most 
storekeepers were unaware of sales comparisons, but 
report good, consistent sales since Christmas. Sto1•es 
here' carry a wid·er variety of Dried Fruits, and although 
very few have packets that can be displayed, all will 
if not already, feature attractive fruit displays. It is 
easily noticed that mOTe fruit is being sold in South 
Australia, as storekeepers are most amcious to co
operate with our publicity cah1paign. 

Shops called upon so far are, in thw majority, unaware 
of our publicity. All believe it necessary, and like the 
idea of selling fruit undel' a wider range of usages, as 
displays featured· are helped by this type of publicity. 
nisplay material given out has been very welcome, and 
in many C!,lses more has been giVen to help with featur
in~ displays. 

It is planned for this representative to cover most 
of the State, returning tp Victoria via Mildura about 
the middle of November. 

' Follow-Up Contacts 
No provision exists at present for a follow-up service 

to retailers who hav'e been visited, but who cannot be 
contacted by representatives again ·for some while, due 
to the need to extend the field of publicity with retailers. 

·A follow-up zone system is to be put into operation 
which will support sales by distributors, and will permit 
retailers to be regularly supplied with literature and 
other advertising material. 

Trade J.ournals 
Advertisements enjoining retailers to place orders 

now for the pre-Christmas and Christmas demand have. 
been inserted in sele.cted jourhals. 

Manufacturing Trade 
A large conference embracing the bakery and pastry

cook trades and associated distributors has been called 
by The A.D.F.A. for November next. The purpose of 
the meeting is to plan an , effective approa.ch to manu
facturers to increase the production of Hnes containing 
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Dried Fruits, particularly Raisin Bread. Manufacturers 
have advised that the best time to advertise Raisin 
Bread is at the beginning of the autumn, i.e., next 
March. 

Booklets 
The first print of 100,000 copies of. The A.D.F.A. 

recipe book, "Family Fare," has been issued to appli
cants. A second edition has been printed and -copies 
have already been sent out. 

"Dried Fruits of Australia" is also being reprinted. 
This booklet of the Industry is :rh·imarily for use in 
schools and unive:rsities for project work. There was 
a constant demand for the first edition of this publj.ca
tion, and requests from school children and students at 
.the Adelaide Show have assured the popularity of the 
<new edition. 

Confectionery Packs 
At the Adelaide Royal Showr a ~-lb. carton and a 

3-oz. Nibble Bag were sold as a test for popularity. The 
Tesult has been so encouraging that the Nibble Bag, in 
-particular, is to .be tested on confectionery shops in 
Melbourne for.- re'tail ·sales appeal. Dependent on the 
.res.ult of this market survey' will he a decision as to 
·whether this packet size can be produced on a com
mercial basis. 

Mildura 
To cater for the tourist trade, showcase displays are 

being maintained at the leading hotels, arid the range 
of. packet fruit at the Centre has been extended. The 
airport will soon have an ath:active poster welcoming 
visitors to the Centre. 

Developments concerning the Festival have reached 
a st~ge where joint planning between The A.D.F.A. and 
the Mildura Hospital Auxiliary is desirable. A meet
ing is planne<;l for 12th October. 

Royal Shows 
The new exhibit at Adelaide was highly successful, 

Not only was the display an excellent one, but fruit 
sales were inost popular. Over 11,000 packets were 
sold in addition to sample bags, "Raisin Joe" masks, 
cut-outs and balloons. Takings totalled nearly £500. 
A more detailed report will be published in the next 
issue of the "News." 

Scarcely had the Adelaide Show finished when the 
Melbourne Show started. Through· the courtesy of the 
M.V.D.L., a small site was made available. An interest
ing ·exhibit was prepared, and once again.· packet sales 
have proved popular. 

Both of the foregoing exhibits Were in charge of Mr. 
A. M. Burgd.orf, assisted by Mr. L. F. Sloggett. 

Plans are now afoot for a new exhibit at the Sydney 
Show. Other Shows are planned at the Better Foods 
Exhibition and the Australian Industries Fair, both of 
which are to be held in Melbourne early in 1955. 

Theatre Slides 
It has been found that the "Drive ... Jn" open air 

picture shows are ~xcellent for slide advertising. Space 
is being used at the Burwood (Vic.) theatre, and a 
booking has been made at the Glenelg ( S.A.) location 
when it opens shm·tly. A number of new "Drive-In" 
theatres are to be constructed and The A.D.F.A.. is 
assured of screen advertising space. 

Dried Fruits Slogan 
Follow1ng on a nation-wide Competition for a suitable 

slogan publicising the use of Aush"alian Dried Fruits, 
Mrs. M. M. Smith, 358 Princes Highway, Clayton, Vic
toria, was selected as the winner. Her slogan is:-

"For Vim, Vigour and Go, 
Eat Raisins, like Raisin Joe." 

This slogan will be incorporated in Dried Fruits pro
paganda throughout Australia. Mrs. Smith i'eceived 
an award of five guineas. 

Mrs. Smith, who comes from Scotland, advises that 
Dried Fruits were always popular in her home, even 
when they were very strictly rationed. On being in
form-ed o,;f her success, Mrs. Smith said that "My chil
dren eat them like Jollies. My three-year-old daughter, 
born since we -came out here, is a picture of rosy health, 
and would ·pass for 'Raisin Joe's' twin. Sh-e is full of 
'go'-no mistake! ! 

"May I," added Mrs. Smith, "also say that my 
Christmas shopping for Scottish friends pl'esents no 
problem. They all look forward to their parcels of 
Dried .Fruits. It is so easily packed, does not deteriorate 
on the voyage, and is not fi-agile." 

OVERSEAS PUBLICITY 
Question Asked in Australian Parliament 

In the House of Representativ-es Mr. Winton G. Turn
bull, M.H.R. (Mallee), recently asked: 

"I was ple'ased to hear the remarks of the Minister 
for Commerce and AgricUlture about the Austraian 
Dried Fruits Industry a few mOments ago. I now 
direct a question to him in relation to the overseas 
publicity campaign, which has been inaugurated to foster 
overseas sales of our primary products. Will the 
Minister assure the House that special attention will 
be given during the campaign to the promotion and 
extension of sales of Australian Dried Fruits in the 
Uhited Kingdom?" 

Mr. McEwen: "The Government has beell co-operat
ing with the Dried Fruits Export Control Board and 
The Australian Dried Fruits Association ,along the lines 
that the Honorable Member indicated; conferenc'es 
having been held With representatives of those bodies. 
The Government recently appointed a special publicity 
officer to the United Kingdom, centralised at At1stra1ia 
House, to conduct publicity in relati'on to' Austl'alian 
primary products, the overs-eas sales of which we are 
endeavouring to increase. Emphasis is being givell to 
the sales of Dried Fruits in the United Kingdom, in 
which the Honorable Memb-er is so interested." 

AURORA PACKING COMPANY PTY. LTD. 
PACKERS OF ALL VARIETIES OF .DRIED AND CITRUS FRUITS 

Branches at 

Irymple, Merbein and Red Cliffs 
Head Office: Irymple 

"Aurora for Service." W f Supply All Growers' Requisites. 
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VICTORIAN BOARD 
The most important item at the August meeting was 

the lateness of grade-fixing, concerning which some 
complaints had been received from growers. The Board 
had given assurance that it would do everything possible 
to remedy this matter, although it was realised that 
there were many difficulies in the road. 

As the first step the Board decided to call a con
ference of all sections of the industry for the purpose 
of devising some concrete plan for the future in respect 
to fixing of grades. The following representatives 
were p1·esent: Messrs. H. R. Tinney (Deputy Chief 
Fruit Inspector), K. B. Hocking (Senior Supervism), 
both of the Department of Commerce and Agriculture, 
R. B. Curtis (General Secretary, The Australian Dried 
Fruits Association), and W. V. Ford (representing th-e 
Mildura Packers' Association). Mr. P. Malloch sent an 
apology for being unable to attend, but Conveyed his 
views on the subje-ct in a letter. Similarly, Mr. Curtis 
presented a letter containing the views of The A.D.F.A. 
Board of Management. Both letters were read to the 
meeting. 

After discussion, agTeement was reached on the fol
lowing proposals.-

1. Arrangements to be made each year for one pack
ing house in each of the Red Cliffs, Irymple, Mil
dura and Merbein areas to accept the responsi
bility for running samples for the packing houses 
in each of those a1·eas. 

2. With a view to short-circUiting the present 
method of calling grade fixing meetings, the con
vener to make direct contact with representa
tives of the Department of Commerce and Agri
culture, Victorian Board, New South "'Wales 
Board, South Australian Board and The A.D.F.A. 

3. Packing houses to notify gTowers in regard to 
early delivery of fruit to packing houses. 

4. Mr. K. B. Hocking (Department of Connnerce 
and Agriculture) to he responsible for the collec
tion of samples. 

Proposals 1, 3 and 4 were the result of arrangements 
already reached by Sunraysia packers prior to the 
Board's mee6ng. 

Much satisfaction was expressed at the earnestness 
and co-operative spirit which \Vas shown by all those 
at the conference. 

WESTERN AUSTRALIA 
Meetings were held in July and in August. In addi

tion to routine business, one or two items of importance 

were -considered. The South Australian Board advised 
it had no control over interstate sales except for an 
undertaking by Dealers to observe Australian market 
quotas. All sales from South Australia and Western 
Australia were included in the authorised quotas. Th-ere 
is no legal obligation by the State Board to inspect 
Dried Vine Fruits for home consumption and, conse
quently, there is no obligation to contribute to Depart
ment of Commerce inspection costs. Congratulations 
were tende1·ed to the Minister for Agriculture on the 
Government's Purchase of a vineyard for research pur
poses. Representation was sougfu.t on any research 
organisation engaged actively in the Industry. The 
Chairman attended a dinner given by the Dried Fruits 
Industry ReseaTch Trust. 

M.H.R. Optimistic on Support Price Extension 
Speaking at Mildura recently, Mr. Winton G. Turn

bull, M.H.R., said he had asked in the House if there was 
any possibility of an extension of the support price to 
cover the entire 1954 crop. 

Mr. McEwen had replied that -direct negotiations were 
being conducted to achieve an extension, but approval 
had not then been secured. He had been optimistic that 
approval would be obtained, however, and had promised to 
take up the matter personally on his anival in Eng·land. 

Mr. Turnbull told the meeting that the g-eneral im~ 
pression gained from Mr. McEwen was favourable. 

"An-d when I hear a Minister being optimistic, I am 
usually right," Mr. Turnbull said. 
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M1·. J. Olsson, a former Australia House officer in 
London, said he could not foresee an extension of the 
suppmt price. 

"The British housewife just hasn't the money to buy 
our fruit, so it isn't selling fast, and there lies our prob
lem," Mr. Olsson said. 

He claimed the Australian Governm-ent was ''up against 
a tough job in trying to gain any extension." 

Mr. Turnbull again stressed his opinion. "I feel Mr. 
McEwen would not say he was hopeful if he didn't have 
some sort of guns to fight with," he said. 
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HORMONE SPRAYING REPLACES 
CINCTURING 

After some foui· years of trials in South Australia, 
and at the C.S.I.R.O. Station at Merbein, those canying 
out the trials report that Honnone Spraying is a suc
,cess. Reports from South Austl·alia favour the use of 
Hormone P.C.P.A. Ol' P.P.A., while Mr. Penman, the 
Officer in Charge of the Mel'bein Station states that the 
Hormone 24D has prov~d a success in the Sunraysia 
.area. Both seem to afford the desired result which elimi
nates the butchel'ini l'ingbarking ·of the Currant vines. 

T·he spray has to be carefully used in that drastic 
.ove1·-use, or too little application, can effect setting. The 
nonnal practice is to ensure a complete coverage of the 
]eaves and bunches-in one spraying. •Repetition after 
Tain is dangerous. Growers in doubt on any aspect should 
contact local Research Offieers. 

The time for application is at the stage when the fruit 
is at the small "shot" stage. 

Mr. A. R. McDougall, of Merbein, a member of the 
Consultative Committee of the Merbein Research Sta
-tion, has carried out controlled tests over some years, and 
Teports revitalised vines and greater yields. A similar 
:report comes fl'om South Austl'alia. 

DEPARTMENTAL PEST TRIALS AT 
RED CLIFFS 

These trials are being carried out on the property of 
Mr. A. Hazel, a membe1· of the Consultative Committee 
of the Merbcin Research Station of C.S.I.R.O. They cover 
a joint investigation by the Station and the Victorian 
Department of Agriculture on the problem of Vine Bunch 
Mite that has be.en so damaging to Currants, together 
-with tests on the action of Zineb as a mould control. 
Zineb, it is hoped, from trials being carried out at 
Rutherglen and Burnley, might become a general pur
-pobe spl'ay fm Black Spot and Downy Mildew, in addi
tion to ·having a protective value for fresh grape con
:signments. 

The Vine Bunch Mite 
Much of the loss of the Currant crop last season was 

-found to be caused by this mite, and the application of 
the one-in-ten spray of Lime Sulphur as a standard 
1n·actice has left this wintering type of pest untouched 
to a wonying extent. As it emerges from the cover of 
the bark, cl'acks in the wood and attacks the shoots, the 
-treatment is a one-in-sixty g·allons. . 

However, there is some .doubt of the complete efficacy 
<Of this treatment, and the trials are covering the use of 
Parathion and a Miticide p1·eparation. 

The Apple Moth 
The standard treatment of Arsenate of Lead seems to 

1ack the desired control, and it is the purpose of the 
tl'ials to determine the value of Zineb applications that 
will attack any mould living in the bunches, so mini
mising the effect of a breakdown of the fruit caused by 
Apple Moth residue. · 

In the trials it is proposed to apply Zineb soon after 
-the bunch has formed and again in December, thus 
l{eeping the bunches clear of the mould which is so 
<lamaging in the harvest period. It is considered by those 
.conducting the trials that there is an inherent mould con
dition on vines at most times. The Zineb fungicide might 
be the answer, to some of the extent of the Apple Moth 
-problem. 

Meanwhile, the standard treatment of Arsenate of 
Lead should he continued as this pest is not susceptible 
-to fungicides. 

C.S.I.R.O. REPORTS ON BUD.BURST STUDIES 
Over some years the Merbein Station of the C.S.I.•R.O. 

has developecd a project of Sultana bud examination that 
.commences with microscopic fecundity examination of the 
~ormant buds in May and follows the development and 

rate of growth up to the final estimate of date of 
maturation at the harvest period. The dormant examina
tions have been of great value in deciding pruning policy, 
while the repo1·ts on the maturation date greatly assist 
growers in arranging harvest labour. 

In a report to "Sunraysia Daily" recently the Officer 
in Charge of the Station, Mr. F. Penman, stated that 
reports from officers conducting the project (Messrs. 
W. J. W,ebster, J. A. Ancliff and P. May), showed that 
the rate of bud-burst in the Sunraysia areas has been 
the slowest for four years. Weather conditions had a 
great effect, it is stated, and warmer conditions might 
pick up the lag . 

It had been found that vines pruned in August had a 
slightly later bud-burst than the others, -but there was not 
much difference in the June and .July p!'uned vines. 

All the vines were pruned to six canes of 14 buds. 
The following table, made available by Mr. Penman, 

shows the average number of shoots found on the June 
and July pruned vines on nine different dates each year: 

Aug. 51 52 53 54 
30 5 15 4 

Sept. 
2 10 32 1 15 
5 18 48 2 25 
8 33 58 99 32 

11 49 66 18 41 
14 63 74 26 51 
17 67 74 48 61 
20 68 75 58 64 
23 68 76 61 6'6 

At a later stage a report will be made on the effect of 
the delayed growth and its relation to maturation. 

QUALITY CURRANTS A MUST 
The ma1·keting situation of the Currant crop is not 

good and the solution lies in the production of an Aus
tralian Currant that will succesfully meet overseas com
petition. Much can be done by growers to produce a 
better fruit and without a great deal of extra effmt. 

For too long the main Sultana val'iety has made Cur
rant culture a minor consideration in pruning and after 
care practice. 

Branches of The A.D.F.A. should be active in con
vincing growers of the vital need to do something about 
the problem. An example has been set by the Me1·bein 
(Vic.) Branch of the Association. In some notes on the 
matte!', Mr. A. V. Lyon, M.Ag.Sc., in his column in 
"Sunraysia Daily," makes the following observations: 

"The Merbein Growers' Union have discussed dis
budding Currants, and membel's of the executive will 
give the movement a start by dis-budding some of their 
own Currants. 

"The Department of Agriculture wiil also assist, and 
the present plan is for an office1· to visit each of the sites, 
and record with the gToWel' the s~eps taken. 

"This will help to organise the movement, with the 
further step of keeping the gl'apes separate for examina
tion and demonstration of quality. 

''Contacts with growel's reveal that a number of 
growers have dis-budded a few Currants; a l'OW in most 
cases. 

The operation is quite simple. Simply the rubbing off 
of all shoots except those growing on the spm·s. The work 
can in most cases he done now, as nearly all the new 
shoots are showing. However, a delay of up to a fol't
night will not be harmful. 

"The shoots not growing on spurs a:re known as 
'adventitious shoots,' and there is a surprhdng number of 
them in most cases. It seems rather drastic to remove so 
many shoots, half the shoots being adventitious on some 
vines. 

"Ho\vever, in the second year it is quite easy to bal
ance the pruning so that the vine carries its full load of 
grapes. · 

"The job is tedious for the first year, much easier 
afterwards; and it does reduce p1·uning costs." 
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