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FROM THE CHAIRMAN 

FELLOW GROWERS, 

Having just completed a prolonged and difficult harvest, writing "Gone 
Fishing" across this page and awaiting the next edition, was tempting. Alerting 
you to developments that will affect all of us must take precedence. 

The end of harvest is a time for planning our expenditure for the year ahead, 
and also for re-assessing Industry prospects into the future. 

There are several important components of such an assessment. The 
volume of the crops just produced and the returns per tonne have an immediate 
impact on our decisions. 

This year's harvests have produced widely varying results for growers -
especially for dried vine fruit producers. 

Apricot growers experienced good yields and drying conditions. Unfor
tunately the increased Australian supply, coupled with substantial imports from 
Turkey, is certain to exert pressure on returns in the period ahead . 

The harvest and drying conditions of February and early March provided a 
great start to the grape harvest. The currant crop was generally well below 
average and culminated in a dried crop of 4,300 tonnes. 

Returns for currants should be similar or a little improved on last year's result. 
However, the loss of the countervailing duty on Greek currants may undermine 
this position. 

Harvesting and drying sultana and raisin crops has been an arduous and 
disappointing battle for many growers. 

Excellent quality fruit and rapid drying at the start of harvest secured around 
25,000 tonnes of golden fruit before the dramatic break in the weather in mid 
March. Up to 1 50 millimetres fell on Sunraysia between mid March and mid April, 
with a top up 50 to 80 millimetres in early May. 

The Riverland in South Australia suffered similar disruptions. Taking full ad
vantage of the favourable start was denied many growers due to insufficient 
numbers of harvest workers and a continuing decline in output from people unac
customed or unwilling to work. 

Severe losses and very high costs have resulted from this season's labour 
crisis. A continuing reliance on large numbers of casual workers will add to the 
hazards of harvest into the future. 

The pre harvest estimate of 70,000 tonnes of sultanas is now closer to 
58,000 tonnes, of which 37,000 tonnes will be exported. Reduced world sup
plies and increased prices for Australian fruit sold overseas will help to offset the 
undermining effect of the appreciated Australian dollar. 

Very cheap imports continue to grow in volume - principally from Turkey 
and Greece. Imports of all dvf varieties from November 1988 to February 1 989 
inclusive exceed 3,200 tonnes. 

In spite of substantial increases in our input costs, no price increase in 
Australia is possible if we are to compete for market share in the market we have 
developed to its present high per capita achievement. 

The return to grower for sultanas has the potential to approach last season's 
result. Because of the very late season the size of the raisin crop remains a 
guestimate of 2,400 tonnes. As only a small tonnage will be exported it seems 
likely that returns will improve over recent seasons. 

In summary, growers who have achieved good production levels and avoided 
severe deductions and special treatment charges can expect a continuation of 
improved incomes since 1 985. 

For many growers however, 1 989 will be a low income year due to lost pro
duction and high costs. 

The recommendations of the I.A. C. draft report on the dvf Industry should be 
considered by all growers attempting to remain in the Industry and those con
templating entering it. 

The recommendations are a predictable and faithful pursuit of the Govern
ments thrust to deregulate Primary Industry and reduce assistance to it. 

The benchmark for the drastic reforms recommended are the May 1 988 
Economic Statement and the associated "Policies for Growth" document. 
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FROM THE CHAIRMAN CONTINUED 

The fundamental reforms proposed include:-
1 . The removal of Statutory Equalisation. 
2. The abolition of the Australian Dried Fruits Corporation and the transfer of 

reduced powers to the infant Australian Horticultural Corporation, presently 
representing apples, pears and citrus. 

3. Underwriting of sultanas should cease in 1990. 
4. Tariffs to continue their already programmed phase down. 
5. State Governments be encouraged to free up the registration of packing 

houses. (The present excess capacity in the Industry is not acknowledged). 
The I.A. C. sees beneficiaries from these reforms- notably consumers, tax

payers, would-be dried fruit packers and exporters, wine makers, and other in-
dustries who compete with dvf for resources. Not highlighted as the real winners, 
are the giant retailers and food manufacturers, importers, and those seeking new 
jobs with welfare agencies. 

The most damaging effect of these proposals is the destruction of any 
market power held by growers in determining a value for their hard won produce. 

This role is to be transferred to the already powerful controllers of food supp
ly and prices. 

Dried Vine Fruit producers are the neglected and dispensable people in this 
insensitive text book analysis. 

The I.A.C. acknowledges that the removal of Statutory Equalisation alone will 
result in a 36% decline in exports, also total production of dvf is predicted to 
decline by 1 8% and farm income to fall by 1 2%. 

The reduction in farm income is certain to be far greater than the 1 2% 
resulting from the removal of statutory equalisation. 

The I.A. C. has omitted to predict the full impact on growers incomes if all of 
its recommendations were implemented. This omission is unacceptable given the 
harshness of the recommendations. 

The A.D. F. A. will address the failings of the draft report in its continuing at
tempt to moderate the recommendations. 

It is imperative for the Industry and our communities that at the end of this 
process that the prevailing environment will encourage a continu<>tion of the 
positive adjustment and innovation that has gained momentum since 1985. 

Henry Tankard, Chairman Australian Dried 
Fruits Association . 

• A.D.F.A. 1988 SEASON STOCKS AND SALES 
From 1-3·88 to 31-3-89 

(Packed Tonnes) 
VINE FRUITS TREE FRUITS 

Currants Sultanas TSR's Raisins Apricots Peaches Pears 
Committed Orders 
Australia . 3,709 17,937 124 3,419 1,089 44 45 
New Zealand . 257 3,919 0 265 29 3 3 
U.K. , Ireland 0 8,288 0 787 19 14 13 
Continent 0 20 2 0 1 117 2 3 
Canada 124 10,679 0 317 1 0 0 
Japan ....... 75 2,152 0 197 25 0 0 
Other . 76 3,200 0 261 0 0 0 

-·~·--- ----- ·-
TOTAL .. 4,241 66,187 124 5,247 1,280 63 64 

Delivered 4,199 63,328 118 3,750 1,280 61 64 
Committed, undelivered 42 2,859 6 1,497 0 2 0 
Uncommited ..... 0 0 0 210 94 46 102 

TOTAL A.D.F.A. PACK* 4,241 66,187 124 5,457 1,374 109 166 

*Includes carry-in . 
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EXPORT REPORT 
ERNEST W. BARR, 

CHAIRMAN 
AUSTRALIAN DRIED FRUITS CORPORATION 

Review of Export Markets and Prices 
Agents from Germany, Canada, New Zealand, Japan 

and India met with the Corporation on April 6 and 7, to 
discuss the latest marketing conditions and strategies for 
1989 Season. 

Because of the heavy rainfall during the harvest 
period, final decisions on pricing and allocations were 
deferred to the Corporation meeting held on April 20. 

Allocations approved for export are as follows:-
Sultanas 36,7 50 tonnes 
Currants 1 68 tonnes 
Seeded Raisins 300 tonnes 

The world supply and demand for Sultanas and Thomp
son Seedless Raisins prior to Southern Hemisphere crops 
was in reasonable balance. Turkey had a large 1988 crop, 
estimated at 130,000 tonnes and has been aggressively 
selling in all markets including Australia at around US$900 
per tonne F.O.B. They have increased their market share 
in many of our traditional markets. It is expected that 
Turkey will sell all their crop prior to commencement of 
their new season. 

Greece has not been successful in selling their crop 
because of the low minimum import price set for E.C. 
countries; also many buyers see no improvement in quality 
and will not pay a premium price for Greek sultanas. The 
Greek Industry claims the M.I.P. level is set too low to pro
tect the Greek Industry. The Greek Industry is holding 
around 45,000 tonnes of sultanas in stock and it is ex
pected that by September 25,000 tonnes will remain un
sold and carried forward into the next season. 

For the last 5 years I have been telling you of the ex
cessive stocks held by the U.S.A. Industry. I am now able 
to advise that the U.S.A. have minimum stocks and their 
export prices are increasing; currently they range from 
US$1350 to US$1400 per tonne F.A.S. (A$1700 to 
A$1750). 

Because of the political turmoil in both Afghanistan and 
Iran, it is difficult to monitor what is happening; neither of 
these countries are very strong in our traditional markets 
as most of the fruit is sold in Eastern Bloc countries and 
the Middle East. 

Over the last year I have noted an increased activity from 
Chile. As you are aware Chile is a major producer of table 
grapes and dried grapes is a natural extension and diver
sification for farmers. 

Chilean products are Thompson Seedless and Golden 
(Sulphured) Raisins. Exports are only around 13,000 ton
nes; however, they are offering product to many countries 
and would seem to have potential to become a large pro
ducer. 

For the second year in a row the South African crop has 
received rain damage during the harvest period. This year 
they had substantial crop losses and much of the fruit is 
dark and low grade. The crop is estimated at 20,000 ton
nes compared to a normal crop of around 35,000 tonnes. 

Early Australian crop forecasts were 70,000 tonnes. It 
,is now expected the crop will be 57,000 tonnes. 
4-May, 1989 

The combined crop loss of Australia and South Africa 
has raised fears of shortages of supply. If the 1989 Nor
thern Hemisphere crops are small then a world shortage of 
sultanas/raisins would be a reality. It is too early to make 
predictions on the Northern Hemisphere crop; however, 
we do know that there has been no frost damage to the 
U.S.A. crop and in both Turkey and Greece crops are pro
gressing satisfactorily but there is a lack of rain. 

Given the market conditions described above, the Cor
poration announced prices on April 21 . A comparison of 
1 989 to 1988 prices for sultanas is shown below. 

F.R. Germany . 
United Kingdom 
Canada 
New Zealand 
Japan 
South East Asia 

1988 

OM 2364 
GBP 757 

Can$ 0.715 
A$ 1800 
A$ 1950 
A$ 1700 

1989 

OM 2600 
GBP 800 

Can$ 0.835 
A$ 1800 
A$ 1950 
A$ 1700 

Prices are per tonne except Canada which is per pound. 
Canada and New Zealand terms are F.I.S. all other C.I.F. 

You will note the price increases have been obtained in 
major markets quoted in foreign currency; unfortunately 
these increases will not be fully realised in Australian 
dollars received because of the appreciation of the 
Australian dollar. The overall export return to packer lor 
1989 season is estimated at A$1380 to A$1400 which is 
marginally higher than the estimate for 1988 season. 

Very small crops of seeded raisins and currants have 
resulted in small allocations to export markets. The objec
tive is to try and maintain a presence of these products in 
export markets, particularly where exporters have 
established their brand names in consumer markets. 

Australian has export capability of around 1 , 000 to 
1 ,500 tonnes of both currants and seeded raisins; 
however, to successfully market these products there 
must be a continuity of supply. Buyers are not interested in 
promoting and selling Australian currants or seeded raisins 
one year and finding there is nothing to sell the following 
year. Unless the problem of supply is overcome, Australia 
may become an exporter of sultanas only. 

I.A.C. INQUIRY 
Because of the excessive rain damage during the 

harvest period, the Industry obtained a deferment of the 
Inquiry. The I.A.C. has issued its draft report and invita
tions are extended to all interested parties to make a sub
mission on the draft report before the 21·6-89. The public 
hearing will now commence 9.30 a.m. on 4-7-89, at the 
Mildura Grand Hotel. The I.A. C. are now required to submit 
their report to Government by 1-9-89. 

The Corporation is making a submission to the I.A. C. and 
will participate in the public hearing. I urge all growers to 
take an active interest in the Inquiry as the outcome may 
have a significant impact on your future livelihood. 
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SGAG Offers Advice to 
Growers 

Any grower who feels that he needs 
to re-assess his financial position as a 
result of the recent untimely rain and 
feels he needs assistance in present
ing his case to his bank manager, or, 
feels he might be entitled to an interest 
subsidy from The Rural Finance Cor
poration can obtain advice from Chris 
Robb, Rural Counsellor, with the Sun
raysia Growers' Advisory Group, 159 
Langtree Avenue, Mildura, 3500, 
phone 22 1433. 

Research Council Meets 
The Dried Fruits Research Council 

met in Mildura on May 4 and 5 to 
develop the 1 989/90 Annual 
Research and Development Program 
which will allocate a record $833,000 
from the Dried Vine Fruit, Dried Tree 
Fruit and Prune Trust Funds. 

The Council considered project 
applications seeking $1 .04m before 
finalising its budget for the forthcoming 
year. 

The quality of the projects was very 
good, however, Council was disap
pointed in the lack of Prune projects 
and the lack of interest in Product 
Development/Marketing projects and 
socio economic research in the Dried 
Fruit Industries. 

New DFRC Chairman and 
Members Appointed 

The Dried Fruits Research Council 
has been recently appointed a new 
Chairman and two new members 
following the completion of the 
previous Council's three year term. 

The Council's new Chairman, 
selected by the Minister tor Primary In
dustries and Energy, is Mr. Jim 
Mather, a private consultant from Ade
laide. Mr. Mather has had experience 
in the food industry as the General 
Manager of SAFCOL Ply. Ltd., South 
Australia and previously with Uncle 
Ben's, White Wings and Cottees 
General Foods. 

The new Council Members are Dr. 
Martin Barlass, formerly a Senior 
Research Scientist with the CSIRO 
Division of Hotriculture Merbein, and 
now Research and Development 
Manager, Phytotech Australia, and Dr. 
Keith Garzoli formerly a Principal 
DRIED FRUITS NEWS 

Research Scientist, CSIRO Division of 
Water Resources and now a Research 
Fellow at the Australian National Uni
versity. 

The members reappointed tor their 
second terms on the DFRC are the 
grower members Messrs. Brandon 
Gledhill, Dick Johnstone and Colin Roy 
and Packer/Marketing member Mr. 
Barrie MacMillan and Dr. Don Plowman 
of the S.A. Department of Agriculture. 
Mrs. Robyn Beatham will continue as 
the Government member. 

DFRC to Miss Doctor's Input 
The long association between the 

Dried Fruits Industries research and 
development efforts and Dr. Jack 
Meagher has ended. ·Dr. Meagher a 
long serving member of the Dried 
Fruits Research Committee and later 
Council has given the Industry in
valuable service in his capacity on the 
DFRC and in the Victorian Department 
of Agriculture. 

Bumper Stickers Show 
A.D.F.A. Support 

The Sunraysia Districts Council's 
Promotion Committee has printed 
3,000 bumper stickers tor growers to 
advise the rest of the community of the 
A.D.F.A.'s objectives. The sticker pic
tured below can be found in the copies 
of this issue of the Dried Fruits News 
distributed within Sunraysia. 

tJ%1 
A .. D ... F. A. 
Working for Growers Unity, S~~~:urity 

and Prosparity 

A.D.F.A. Sales Centre 
The A.D.F.A. Sales Centre has 

returned an excellent result in the 
1 988/89 trading year. The health food 
take-away bar and improved general 
trading has resulted in the Sales 
Centre returning a record profit. The 
Shop is currently undergoing reno
vations to more adequately cope with 
the strong demand tor take-away 
health foods and will have an increased 
emphasis on health foods featuring 
dried fruits so as to promote the In
dustry's product in its most appealing 
form. 

• • • 
The official opening of the new look 

Sales Centre is planned tor July, all go· 
ing well. 

A.D.F.A. Promotion Kiosk 
Closes 

The A.D.F.A. Kiosk located in the 
Langtree Mall, Mildura has closed its 
doors due to the lack of visitors it was 
attracting. Established to promote the 
Dried Fruit Industry to tourists the 
Kiosk was found to be unsuitable tor 
the purpose given its exposed position 
in the height of winter and summer and 
the difficulties faced in storing dried 
fruit on the premises. 

The delays in establishing the 
Sydney Retail Outlet also impacted on 
the Kiosk's sales revenue as speciality 
items being developed for Sydney 
could not be produced viably in the 
smaller numbers required to stock the 
Kiosk only. 

It is intended that the promotional 
items developed tor the Kiosk will be 
used by the A.D.F.A. Head Office and 
Branches tor displays at the Royal and 
District Shows, shopping centre dis
plays, gadget days and so on. The 
large photographic prints have already 
been used in a harvest display at the 
ANZ Bank in Mildura. 

A case of if the people won't come to 
the display, then take the display to the 
people. 

Chemical Costs Rise Less 
The cost of herbicides and other 

farm chemicals is rising at a signifi
cantly lower rate than the average of all 
farm input costs. 

Wages, machinery and interest 
costs have all risen at a quicker rate 
than the cost of chemicals according 
to ABARE figures. 

Using a base figure of 1 00 in 
1 980/81 , the cost of chemicals has 
risen by only 54% (taking inflation into 
account), in the seven years ending 
June 30, 1988. 

This compares with 146% increase 
in interest costs - the biggest rise in 
any farm input costs. 

The second largest increase was in 
machinery and equipment costs which 
rose by 97% over the same period. 
The rise in machinery costs was also 
reflected in a major increase in 
maintenance costs for the equipment 
-up 87%. 
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MECHANICAL BIN TIPPER/SAMPLER 
Rod Maltschoss, Sunraysia Horticultural Centre 

This season, when growers have In future, packing sheds may choose Several packers already use bin tip-
been delivering their dried fruit to pack- to randomly select bins from an incom- pers to tip any suspect bins and have 
ing sheds they may have seen a new ing load then obtain samples with the seen a marked reduction in the number 
piece of equipment in operation. A tipper/sampler. This would enable an of 'topped' bins received. Thus, the bin 
proto-type mechanical bin tipper and accurate assessment of fruit quality in tipper/sampler will allow the industry to 
sampler has been constructed and is the load and more equitable payments operate more efficiently and any finan-
being evaluated by the Dried Fruit In- for the fruit to be made. The proces- cial advantages can subsequently be 
dustry. It was initially assessed in trials sing efficiency would subsequently be passed onto the grower. 
conducted by the Department of Agri- enhanced by eliminating any bin 'top- An open day was held. on the 11th of 
culture and Rural Affairs. Its design ping.' May, which allowed growers to see the 
enables bins of fruit to be tipped onto a Bin tipper/samplers are presently be- machine in operation and gave them 
vibrating tray, thoroughly mixed and a ing used in South Africa where approxi- the opportunity to ask questions. 
sample drawn off through a small hole. mately half of all bins delivered are tip- The integrity of the classing scheme 
This will provide a representative sam- ped and sampled. is extremely important for the dried 
pie of fruit from within the total bin, and The evaluation trials conducted by fruits industry and has been under-
place the classification of dried fruit on the Department of Agriculture and going constant changes to make it 
a more objective basis. Rural Affairs were aimed at determining more objective and efficient. Probably 

Samples for fruit grading and classifi- the effectiveness of the machine at the biggest change in classing dried 
cation are currently obtained manually consistantly removing a representative vine fruit was the appointment of inde-
and it is difficult to remove fruit from sample from within bins and between pendant, State Dried Fruits Board 
below the top few inches of a bin. bins. Ultimately, this work will be used Ciassers. The assessment oi the 
Therefore, a bin of fruit can only be to determine how many bins per load tipper/sampler is a logical progression 
assessed on quality of fruit placed on would need to be tipped to obtain an towards completely objective sorting, 
the top, which is undesirable. accurate sample. and classing. 

Proto-type mechanical Bin Tipper/Sampler ""'~'""nni 
6-May, 1989 

Sunratysiia Horticulture Centre, lrymple. 
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Review of Horticultural Hotline, 1988/89 
Brian Colley, Scientific Ollicer, Sunraysia Horticultural Centre 

The Department of Agriculture and 
Rural Affairs, Horticulture Hotline gives 
Sunraysia horticulturists instant access 
to information on a wide range of pest 
and disease control methods by way of 
recorded messages on a 24 hour tele
phone service. This enables horticul
turists to make use of the service as 
they feel necessary. The 2-3 minute 
pre-recorded message outlines the 
current status of pests and diseases, 
in the Sunraysia district, and strategies 
for their control. 

The Hotline has proved to be a great 
success since it was implemented in 
September, 1 988, with upwards of 
1 00 calls per week being made at 
times when horticulturalists are con
cerned about the influence of weather 
or diseases on their crop. 

Benefits of the Hotline are that it en
courages the efficient and correct use 
of chemicals by providing information 
to growers on when particular pests 
and diseases are likely to need spray
ing. 

Just as importantly growers can find 

out when there is no need to spray, 
such as when biological control agents 
are working well or weather conditions 
favourable. This is made possible by 
DARAs pest monitoring programs 
which deal with problems such as 
grape downy mildew, light brown apple 
moth, grape powdery mildew, spined 
citrus bug and Fullers rose weevil. 

The Hotline can also be used to 
advertise forthcoming events such as 
field days or meetings. 

Use of the Hotline varies in accor
dance with grower demand for infor
mation. As expected the number of 
calls dropped during periods of optimal 
growth when the weather was fine and 
pest and disease problems minimal. 
Alternatively, when the weather was 
poor, and pests and diseases a prob
lem the number of calls received on the 
Hotline increased. 

Over the course of the season the 
major periods of use of the Hotline 
were during November and December 
when downy mildew sprays were re· 
quired, following rainfall. 

WEEKLY RAINFALL IN MM 

Table 1 shows the weekly number of 
calls to the Hotline and the times when 
rain fell. For example, in the week 
following the recent heavy rains, which 
disrupted the drying season, over 150 
calls were made to the Hotline. By ring
ing the Hotline, growers are able to get 
advice on how best to minimise the rain 
damage and associated moulds and 
vinegar flies. 

Following the success of the Hotline, 
plans are underway for the program to 
be extended to the Robinvale area and 
an Italian language Hotline will be triall
ed. The Hotline number is 24 6509 
and the message is updated weekly 
during the period September to April. 

The demand for information has de
clined with the finish of the grapegrow
ing season, and the Hotline will be put 
into recess for the winter period. The 
Hotline service will be re-activated for 
unexpected problems during winter if 
necessary, but regular weekly up
dates will not resume until late August. 
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Dried Fruits Research Council Funds Apricot 
Harvesting Success 

A simple but innovative apricot harvesting system has 
been developed by the Agricultural Machinery Research 
and Design Centre of the South Australian Institute of 
Technology at The Levels campus. 

The concept of growers, the project was funded by the 
Dried Fruits Research Council and supported by the S.A. 
Department of Agriculture. 

The design is expected to be taken up by machinery 
manufacturers for commercial production. 

A prototype was built in 1987 and has been success
fully trialled on six properties over the past two seasons. 

The trials have created much interest due to growers 
looking for ways to reduce their labour costs and were 
viewed by over 180 growers. 

The system consists of a tractor-drawn sloped platform 
on to which the apricots are dropped. 

A separate low-level hoist (which is included in the 
system) has been designed for use in the low-roofed cut
ting sheds to lift the bins from the platform unloading racks 
for tipping into cutting machines. 

The system eliminates the need for pickers to climb lad
ders and place apricots individually into buckets. 

Instead, the apricots are dropped onto the soft padding 
of the platform and gravitate to three bins under the plat
form. 

From this past season's trials, the picking rate per per
son has been shown to increase by at least 7 0% using the 
system. 

As shown in the table the system will soon pay for itself 
through reduced labour costs. 

The SAlT Apricot Harvesting System is a classic exam
ple of the role of the Institute's research centre in respond
ing to growers' need for specialised equipment. 

The system has been developed to the point where 
growers can make one themselves or manufacturers can 
take over a design for commercial production. 

A full set of plans is available from John Fielke at the S.A. 
Institute of Technology for $20, enabling growers to build 
their own platform for about $3,500 plus labour. Total 
manufactured cost is around $7,000. 

Table of pay back times for SAlT Apricot Harvesting 
System 

Weight of Dried 
Apricots Produced 

(tonnes) 

5 
10 
15 
20 

Typical Labour 
Saving Using 
System ($) 

1,600 
3,200 
4,800 
6,400 

Time to Pay Back 
$7,000 

for the System 
(seasons) 

4.4 
2.2 
1.5 
1 . 1 

Photograph of the SAlT Apricot Harvesting System in 
operation at a demonstration on the property of Mr. 

Colin Roy, Renmark. 
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Apricot Harvesting System 
For Sale $4,500 

The prototype SAlT Apricot Harvesting System from Tree 
to Cutting Machine as used in the 1988/89 

Demonstrations. 
Consists of 

..... 6 x 2.5m Picking Platform 
9 Bins (1.3 x 1.5m) 
Unloading/loading Racks (6m long) 
Crane 

Contact: John Fielke 
School of Mechanical Engineering 
S.A. Institute of Technology 
The levels S.A., 5095. 
Phone (08) 343 3119. 

Photograph of the platform being driven forward leaving behind the bins full of apricots. 
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Don't let Three Cornered Jacks Sink Our Industry -
Control Them Now!! 

Alison MacGregor, Industry Development Officer, Sunraysia Horticultural Cente 

Three cornered jacks and other 
spiny weed seeds can embed them
selves into dried fruit, either in vine
yards or on drying greens, and are 
difficult to detect during processing. 
The Australian Industry could gain a 
considerable marketing advantage if 
our fruit could be guaranteed to be free 
of foreign matter such as weed seeds. 

This article looks at the biology of the 
three cornered jack plant, and dis
cusses some options for developing 
effective control programmes. 
Growth and Development 

The lite of three cornered jack plants 
can be divided into three phases, 
which correspond to changes in the 
plants overall appearance. 

Phase 1 weed emergence 
leafy rosette developed 
strong taproot establish
ed 
rapid leaf growth 
maximum growth rate 
achieved. 

Cultivation or Weedicides must be 
used to kill the plants during phase 1 . 

. This phase may continue for eight 
''ijeeks.atter emergence. 

Phase 2 ~ stems grow long and 
· branch 

buds, flowers and seeds 
develop 
seed weight can increase 
by500% 
plant growth rate very 
slow as all plant energy is 
directed into seed pro
duction. 

Effectiveness of weedicides is low, 
because strong root systems can 
resist contact knockdown and slow 
plant growth reduces movement of 
systemic herbicides. This phase may 
continue until 1 5 weeks after emer
gence. 

Phase 3 growth stops completely 
jacks are ready to be 
shed 
root and plant dies. 

Although this final phase may drag 
on into early summer, once it has com
menced, no weed control measure will 
have any effect on reducing a weed 
infestation. 
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Plants emerging later in the season 
tend to complete each phase quite 
rapidly, flowering in a much shorter 
time and producing less seed than ear
ly season plants. The short phase 1 
makes the period of susceptability to 
weedicides comparatively brief. Care 
must therefore be taken to notice 
those plants emerging later in winter 
and control them promptly. Depending 
on the soil moisture levels during the 
winter months, there may be up to six 
waves of emergence of three cornered 
jacks. 

Seed Production 
It would be a mistake to imagine that 

because your block only has a few 
three cornered jacks, here and there, 
the problem can be ignored for another 
year. Research has shown that a 
solitary plant can produce up to 11 00 
seeds in a season. 

Seed Dispersal 
In Sunraysia vineyards, humans and 

their vehicles are responsible for 
almost all movement of jacks within or 
between blocks. Very little seed is 
transported by wind or water. 
Seed Germination 

Seed buried deeper than 5 em, or ly
ing on the soil surface is very unlikely 
to germinate. Usually plants only 
emerge from seed buried in the top 5 
em of soil. However, 75% germina
tion of the seed present in the top 5 
em soild is the maximum that can be 
expected, even when soil conditions 
are ideal for growth. There will always 
be a proportion of dormant seeds, 
which remain viable for at least four 
years and possibly much longer. 

Cultivation can be used to en
courage weed emergence, and provid
ing that any new seed formation is pre
vented, the amount of viable seed re-
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Phase 1. 

Phase 2. 

Phase 3. 
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maining in the soil decreases with each 
autumn cultivation. 

Where regular cultivations will inter· 
!ere with cover crop plans, the alter· 
nating of cover crop rows with regular· 
ly cultivated rows may be a suitable 
compromise. 
Response to Herbicides 

In the simplest situation, control of 
three cornered jacks should be ap· 
proached in two steps: 
1 . Cultivation in early autumn to sti· 

mulate germination. 
2. Spraying with a knockdown and 

sterilant herbicide to kill both 
recently emerged seedlings and 
subsequently germinating seed. 

Sterilanl Herbicides 
Diuron, Simazine and Linuron are ex· 

amples of chemicals which will kill 
young three corner jack seedlings at 
the 2·4 leaf stage and prevent new 
weeds from emerging for some 
months. 

Simazine enters weeds through their 
roots and is transported upwards in· 
side the plant. Simazine has no effect if 
it cannot wash down through the soil to 
about 5 em depth. Thus, Simazine 
applications are most effective when 
followed by a light rain or irrigation. 

Diuron also requires moisture to 
carry it into the root zone of weeds, 
and like Simazine is absorbed by roots. 
Diuron should only be applied to bare 
soil or soil with very young weeds. 
weeds. 

Using a wetter, such as 'Agral', with 
Diuron will improve its actions as a 
knockdown of larger weeds. Once 
weeds reach a certain size, however, 
the distance to internally transport 
Diuron from the roots to the leaves is 
too far, and the chemical will have no 
effect. Diuron must be applied with 
great care in Sunraysia vineyards, par· 
ticularly in sandy soils as it may leach 
down to the vine root zone. Diuron 
should never be used in young vines. 

Linuron is useful to apply when a 
cover crop is to be planted. It can be 
applied up until one or two days after 
sowing the cover crop, and will prevent 
weed emergence. The crop should be 
sown deeply to keep its roots below 
the sterilant layer. A small amount of 
Linuron is also absorbed through plant 
leaves, but very little translocation 
occurs from leaves. 

Knockdown Herbicides 
Glyphosate ('Roundup') is the only 

knockdown herbicide registered to kill 
three cornered jacks in grapevines. 
Growers must be extremely careful 

when using glyphosate to ensure that 
vines are well protected from drift or 
contact with the chemical. Some 
growers claim to find success with 
paraquat (e.g. 'Sprayseed') if the 
weeds are still at the 2·4 leaf stage. 
Paraquat is compatible to mix with 
Some simazine products. Some Para· 
quat!Diquat products, such as 
'Sprayseed' are compatible to mix with 
Simazine products, such as 'Fiowable 
Gesatop 500' (read the labels carefully 
before mixing), and this will give a dual 
knockdown/sterilant benefit. 
Note: 

The effectiveness of 'Sprayseed' on 
three cornered jacks has not been 
demonstrated in research trials, and 
growers report ·varied responses to 
use of 'Spray seed'. 
To Summarise * We must keep three cornered 

jacks out of Australian dried fruit. * Once the weeds have begun to 
grow a stem and produce flowers it 
is too late to get very effective con· 
trol. * Appropriate herbicides, applied at 
the correct time, can help you to 
achieve a clean block in the mini
mum number of years. 

*"* * * 

Alison MacGregor. 

Alison MacGregor is an Agricultural 
Science graduate from Melbourne Uni
versity and has previous agricultural 
experience in the Northern Territory 
and South America. Alison will be 
providing extension advice to dried 
fruit growers as well as co-ordinating 
DARA's inputs into pesticide residue 
testing and traceback services. 

* * * * 
May, 1989-11 



Dried Apricot Quality Reduced by High Temperature 
By Adrian Dahlenburg 

South Australian Department of Agriculture 

Australian dried apricots have a good 
reputation for being of high quality and 
this is a strong selling point for our fruit 
on the local and overseas markets. To 
continue to be competitive in the future 
there will have to be an even greater 
emphasis on quality as we cannot com
pete with many similar products on a 
price basis. Bright apricot colour and 
freedom from blemish are the principal 
quality factors of concern to most con
sumers, however, health authorities 
and an increasing number of con
sumers are also concerned with 
sulphur dioxide levels. To enable the 
dried fruits industry to better meet 
these needs, a greater understanding 
is required on how dried fruit darkening 
and sulphur dioxide are related to each 
other. 

A project supported by the Dried 
Fruits Research Council since July, 
1 986, has been investigating the dis
coloration of apricots in storage. One 
part of this project involved an investi
gation into the effects of storage 
temperature on the rate of darkening 
and loss of both free and total sulphur 
dioxide from the fruit. Total sulphur di
oxide is that which is normally 
measured by industry bodies and 
health authorities, and is the level used 
in testing for compliance with maximum 
permissible levels within Australia and 
overseas. It is also accepted as a good 
guide to the storage life of the product. 
Free sulphur dioxide is one portion of 
the total sulphur dioxide content and 
represents that portion which is not 
chemically attached to other com
ponents of the fruit, i.e. sugars. This 
was measured as there is some evi
dence to suggest that it is a better 
predictor of storage life than total 
sulphur dioxide content. 

Darkening in dried apricots is scienti
fically determined by soaking fruit 
samples in 80% alcohol, which ex
tracts the colour pigments. The alcohol 
solution, is then filtered and the dark
ness determined with scientific equip
ment. Readings range from 0.05 for 
bright coloured samples to greater 
than 0. 5 for dark samples. There is a 
good relationship between this method 
and a visual assessment of the degree 
of darkening, and a value of 0.3 has 
been selected as the limit of commer
cial acceptability. 
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Figu~e 1 - Darkening and Total S02 Content vs TiMe 
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Figure 1 shows the effects of 
storage temperatures of 1 5, 25 and 
30'C on the darkening and changes in 
total sulphur dioxide content of Moor
park apricots (13% moisture content). 
The rate of darkening increased 8 to 9 
times for each 1 O'C increase in 
temperature and the rate of loss of 
sulphur dioxide increased by 3 to 3.5 
times. Similar results were obtained in 
a second trial with the Hunter variety. 
Changes in free sulphur dioxide con
tent showed similar trends to that of 
total sulphur dioxide, but were less 
consistent and more variable. 

The practical significance of these 
results for dried fruit producers and 
packers is that the fruit should be kept 
as cool as possible to slow down the 
rate of darkening and reduce sulphur 
dioxide loss. One week of storage at 
high temperature (e.g. 30'C) will 
reduce the storage life at a tempera
ture 1 o•c lower (e.g. 20'C) by 8 to 9 
weeks. Storage life reductions of this 
order and greater probably occur 

regularly during the drying season by 
producers holding dried fruit in hot tin 
cutting sheds prior to delivery to the 
packing shed. Fortunately during the 
last two seasons, the retention of 
sulphur dioxide in dried fruit during dry
ing and storage has been high and fast 
loss rates can be tolerated without hav
ing a detrimental effect on quality. 
However, less desirable seasonal 
conditions will occur and packers 
should give consideration to whether 
their storage conditions or systems 
can be improved to help maintain fruit 
quality through better control of fruit 
storage temperature. One relatively 
cheap method of achieving this is by 
the use of cold night air storage 
systems. 

Total sulphur dioxide has proven dur
ing these trials to be as reliable in
dicator of storage life as free sulphur 
dioxide and its continued use to 
monitor receivals from producers and 
assist in making processing and 
marketing decisions is encouraged. 
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An Ecologist's View of Bird Damage to Commercial 
Fruit Crops 

Neville Forde 

For 25 years I have been researching nectar and fruit 
feeding by birds in temperate Australia. I have also initiated 
a number of programmes involving the planting of bird 
habitats in school grounds, local parks and home gardens. 

Since December 1 98 7, I have been contracted by S.A. 
National Parks and Wildlife to study fruit damage in the 
Riverland by Regent Parrots ("Rock Pebblers") and 
Yellow Rosellas ("River Rosellas" or "Murray Smoker"). 
This project will appear to be a complete turn-around from 
my earlier work- attracting birds to places. However, like 
a military encounter, it is important to know how the 
"enemy" is equipped and how they approach their tasks. 
Therefore, I don't feel out of place researching how to dis
tract or discourage birds from fruit blocks. 

While my brief is to concentrate my attention on Regent 
Parrots and Yellow Rosellas and damage to commercial 
fruits, I have broadened this to include other troublesome 
birds (Red Wattlebirds, Grey and Pied Butcherbirds, 
House Sparrow, Starlings, Galahs, Blackbirds, Ravens, 
Silvereyes, Singing Honeyeaters, Black-faced Cuckoo 
Shrikes) and other crops, particularly almonds and grapes. 
In fact, when you look at any individual bird species and 
crop, to get a full picture of the damage, it is necessary to 
study other birds damaging the crop, and other crops. 

Despite the complexity of the bird-fruit relationships, my 
recent field experience leaves me optimistic about; 

( 1) finding solutions to some of the problems at 
present faced by growers 

and (2) answers which will both reduce crop damage to 
an acceptable level and save populations of 
important and/or threatened native birds. 

The variation seen in bird species and the fruit crop 
damage they do, is exemplified by the extensive damage 
to the 1 988/89 apricot crop caused by emus on Roily 
Telfer's fruit block at Cooltong, S.A., to the small, annoy
ing stabs to table, wine and dried grapes by the numerous 
and precocious Silvereye. Similarly, there is a wide varia
tion in the crops grown in the Riverland/Sunraysia regions. 
Grapes, apricots, peaches, nectarines, peacherines, 
plums, figs, apples, pears, almonds etc. Within each crop, 
there are different varieties, harvesting, marketing and 
management techniques (this is particularly true of grapes) 
and each of these differences present birds with changing 
stimuli, resulting in various levels of damage and variable 
control methods. 

Despite this complexity within the problem of fruit 
damage by birds, I believe we will find; 

( 1 ) specialised methods to deal with one species. 
and (2) generalised methodologies, which will control 

a range of birds in a range of crops. 
(1) Specialised control methods for one species of 

bird. 
For example, the most important food resource of 

Regent Parrots, during the early part of the fruit season are 
Native Hop Bush seeds (Dodonaea spp). Unfortunately for 
Regent Parrots and growers the great tracks of Hop Bush 
have been cleared for horticulture and agriculture. Thus a 

.once super-abundant food resource, available until about 
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150 years ago, is now reduced to isolated pockets in the 
vicinity of fruit blocks. 

The Regent Parrot is basically a grain feeder 
("granivore") and its use of commercial fruit and nuts as 
food appears to be to replace lost native foods (Native 
Hops, Saltbushes, Emu Bushes and immature Eucalyptus 
seeds [ovules] from flowering mallee). 

Growers like John Smith of Taylorville, S.A., have 
accidentally produced a food resource for parrots which 
may, at least for the next five years, save; 

(a) the Regent Parrot 
and (b) reduce damage to fruit crops fed on by Regent 

Parrots and Yellow Rosellas. 
The crop concerned is "Sudax" (Sudan Grass, Sorgham 

sudanense). The crop is planted extensively through 
the range of the Regent Parrot and Yellow Rosella. 
"Sudax" is used extensively as a wind-break in rows to 
protect young trees (stone, citrus and almonds), and to 
protect melon and pumpkin crops. At present, we have a 
strong indication that Regent Parrots prefer the grain of 
the long flowering and seeding "Sudax" to all other foods, 
including native seeds and fruits and commercial seeds 
(e.g. wheat), fruits and nuts. What I am suggesting is that 
growers plant two to three rows of "Sudax" along the 
edge of their crops which face the launch/look-out trees 
used by Regents. Such a decoy crop could reduce 
damage to commercial crops by Regent Parrots to a level 
acceptable to growers. 

feeding on "Sudax" mature 
seed heads. (Winkle, S.A.) 

This use of a pest bird's ecology and behaviour to con
trol crop damage is not a new approach. Earlier studies by 
lan Rooke and Ron Beeton establish:'d the use of decoy 
plantings to divert Silvereyes feeding on wine grapes in 
S.W. Western Australia, and Sorgham grain in the Ord-Vic
toria Irrigation Scheme respectively. 
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(2) Generalised Methodologies 
Successful control methods "hich are applicable to a 

number of bird species and crops will be more dillicult and 
complex. 

Perhaps we can first look at a lew unsuccessful 
methods of generalised control. The most commonly used 
bird deterrent is based on noise and/or shock tactics in the 
form of shot guns, gas guns, and "Avialarm". While we 
have little scientific evidence on the effectiveness of 
noise/shock bird deterrents, we do have plenty of other 
data which suggests that methods of scaring birds away 
from crops are; 
(1) not economically viable, and 
(2) do not reduce bird damage beyond the first few days 

of control. 
In fact, there IS evidence that scare methods actually in

crease damage to fruit (e.g. by birds becoming con
ditioned to associate the "scare" with a food resource; 
causing the birds to fly away - thus substantially increas
ing their need to ingest more fruit-food to replace signifi
cant energy lost in flight; returning birds will select an un
damaged fruit to feed upon). And growers often neglect to 
cost-out their hours lost chasing birds around their crop, 
when they could be engaged in more important, less 
frustrating horticultural pursuits. 

One scare method which seems to deserve more atten
tion is "Birdfrite", an expensive cartridge which, if 
successfully fired, explodes within a flock of pest birds. 
The use of "Birdlrit" in S.A. is though to be a lire risk. 
However, it is apparently very ellective in dispersing, lor a 
number of days, large flocks of Galahs and other parrots, 
House Sparrows and Starlings. We would need to know 
what actual damage the use of "Birdfrite" causes to flock
ing birds, in particular protected species like Regent 
Parrots. 

Another area of investigation which could give us a 
generalised control method is in the use of mobilised and 
suspended silhouettes of predator birds (eagles, kites, 
hawks) or intimidator species (Butcherbirds, Ravens, Aus
tralian. Magpie) associated with "ghetto-blaster" calls on a 
continuous audio-tape. A well known Adelaide ornitho
logist, Hal Crouch, has spent hundreds of hours designing 
and testing combinations of mobile silhouettes and 
associated predator bird calls. We hope to test a number 
of Hal's inventions. 

I have evidence that intimidator species deter Regent 
Parrots from alighting in their launch tree. Tapes with a mix 
of predator and intimidator species may add further to the 
deterrent effect of the bird silhouettes. 

There are a number of "wiz-bang" products, using 
modern technology on the market or drawing board. One, 
which has been on the market lor some years is the "Elec
tronic Scarecrow". I was very keen to check out these 
modern miracles until a grower told me; 

"Electronic scarecrows are really good, except 
for one serious problem - they get clogged-up 
with bird droppings." 

On the drawing board are two very expensive instru
mental bird controllers using laser technology. One pos
sesses a laser gun, which zaps, but does not kill, any bird 
coming near a fruit crop and the other forms a laser-beam 
net over the crop. I intend to check these new laser 
devices to control birds in crops, but my first thoughts tell 
me that there will be both financial restraints (high cost) 
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loc>k-•out tree. 
and ethical objections (protected birds zapped by the laser 
beam - although modern technology may allow the selec
tion of target species only). 

The use of chemical repellents and/or toxins have been 
shown to be both unsuccessful and, in regard to the use of 
"Mesurol" (Methiocarb) present problems with residues in 
grapes. 

Chemical repellents used against birds usually fail, since 
the majority of birds, and in particular those that feed on 
seeds, fruits and nuts, have very poor senses of smell and 
taste (e.g. Domestic Pigeon have 50-60 taste buds, 
rabbits have 17,000!) What this means is that birds have 
to ingest repellents which will give them the equivalent 
stomach ache, usually followed by vomiting. 

The use of lethal chemical toxins to control birds usually 
leads to the death of non-target birds (birds of prey, 
Regent Parrots) instead of targeted Starlings, Ravens or 
Sparrows. 

My own gut-feeling about a probable successful 
generalised control method surrounds the use of a 
catholic, sacrificial crop like the red-fruited form of the 
fecund Cherry Plum (Prunus cerasifera). There are two 
ways that a sacrificial crop of Cherry Plums could be 
achieved; 

( 1 ) by planting advanced stock along the edges of a 
crop which faces the region from which the pest 
birds fly in to feed on commercial fruit. 

or (2) as suggested by Mike Gemmell, N.P.W.S. Berri, 
graft red Cherry Plums to the periphery of estab
lished stone fruit (Prunus spp.) trees. I am told that 
Cherry Plum root stocks are frequently used for 
other stone fruits - probably because Cherry 
Plum trees are frost resistant. Grafting would 
mean the provision of a sacrificial crop of red 
Cherry Plums in the following fruit season. I don't 
know of any attempts to graft Cherry Plums onto 
related almond trees (P.amygalus), but after look
ing at the massive young almond plantings at 
Jubilee Almond property east of Taylorville on the 
Morgan-Renmark road, if such grafts were 
successful on strategically placed rows of 
almonds, it may reduce future bird damage to 
almond kernels. 
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Big bird problems at Telfer's property, 
So it seems while there is still a lot of research to be 

done and data collected, I believe it is possible to find 
ways to reduce the frustration at losses incurred by bird 
damage to harvest-fruit and at the same time save native 
birds, like Regents and Yellow Rosellas, from what at pre
sent appears to be unnecessary harrassment and injury. 

One of the fears an ecologist has in recommending the 
use of alternative food crops (decoy or sacrificial) is the 
often heard criticism that such action would increase the 
populations of pest species. While there is a dearth of data 
on how populations of Australian birds are controlled, what 
data we do have suggests that the provision of alternative 
food resources during the summer and early autumn is un
likely to increase bird populations. 

Biologists believe that bird populations are limited 
(decreased/controlled) during periods of physiological 
stress in winter and autumn. A similar story of winter stress 
due to thiamine deficiency has been identified in Red 
Wattlebirds by David Paton. 

What we are dealing with above is part of the crucial area 
of population dynamics of pest birds; natural mortality. 
Thus, we need to identify periods of stress in all birds 
regarded as significant pests to growers, so that 
ecologists can be confident that; 
(a) by recommending the provision of alternative food 

crops for pest birds (decoy or sacrificial crops) we are 
not interrupting natural population mortality, and 

(b) recommended control methods will be in tune with the 
most vulnerable periods of the pest's life cycle. 

with the most vulnerable periods of the pest's 
life cycle. 

The other two aspects of population dynamics requiring 
investigation are; 
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apricot crop to emu height. 
(a) Natality; reproductive success of the popula· 

lion. 
and (b) Immigration and Emigration;- movements in 

and out of the population. 
One method of control which shows a high level 
of success is completely covering the crop 
with bird-proof plastic netting. (U.V. stable 
polyester). Ron Sinclair and Peter Bird have 
been able to achieve success and economic 
viability with protecting Cherry trees in this 
way. There are two problems facing this 
method; 
(a) it is very expensive if large areas are to be 

shielded by netting 
(b) protected birds, like Regent Parrots could 

get snared in the netting leading to their 
death. 

However, it seems it may hold a solution to relatively 
small areas of expensive crops like table grapes and 
expensive wine grapes. 

As far as the "Sudax" story is concerned - providing 
"Sudax" as a decoy crop for Regent Parrots (and perhaps 
Yellow Rosellas) -ecologists and growers are presented 
with a unique opportunity of being involved in the preserva· 
lion and conservation of one of eastern Australia's most 
beautiful parrots - the Regent Parrot or Rock Pebbler. 
Such positive action is all the more possible since 90% of 
growers I have talked to look forward to having "Rock 
Pebblers" or "Smokies" around their fruit blocks. 

There are few sights as beautiful as a raucously cheerful 
flock of 30·60 Regent Parrots wheeling over a fruit block, 
particularly if they are honing in on "Sudax" and not the 
commercial fruit crop! 
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The Flavours of Autumn 
The golden sunny days and the crisp evenings of Autumn make it a beautiful time of the year to enjoy. A morning or 

afternoon tea is a most enjoyable occasion for anyone; a time to relax in our busy schedules. You deserve to take 
"time out" to treat yourself and your family to a delicious interlude! 

Spicy Raisin and Walnut minutes or until pastry has set. Peach and Wheatgerm 
Muffins Remove from the oven and allow to Crunchies 

Ingredients: 
125g butter, softened; 2/3 cup 

brown sugar, firmly packed; 2 eggs; 
1 % cups plain white flour; % cup plain 
wholemeal flour; 1 % teaspoons baking 
powder; 2 teaspoons ground cinna
mon; % teaspoon ground nutmeg; 1 
cup light sour cream or natural yoghurt; 
1 cup walnuts, chopped; 1 Y, cups 
Seeded Raisins, chopped. 

Method: 
Cream together the butter and sugar 

until light and fluffy. Add the eggs one 
at a time beating well after each addi
tion. Sift the flours, baking powder and 
spices, and add to the creamed mix
ture alternately with the sour cream. 
Stir until ingredients are just combined 
- do not overbeat. Stir in the walnuts 
and Seeded Raisins. Spoon mixture in
to lightly greased muffin pans filling % 
full. Bake in a moderate oven for 
approximately 20-25 minutes or until 
golden brown. Delicious served warm. 
Makes approximately 24 muffins. 

Pretty Pumpkin Tartlets 
Ingredients: 
WHOLEMEAL PASTRY: 
y, cup wholemeal plain flour; Y, cup 

plain flour; 90g butter, chilled and cub
ed; 2 tablespoons caster sugar; 1 egg 
yolk; 1 tablespoon lemon juice. 

Pumpkin Filling: 
1 Y, cups cooked mashed pumpkin; 

y, cup caster sugar; 2 eggs, 
separated, 2 tablespoons cream; 1 
teaspoon ground cinnamon; 1 tea
spoon ground ginger; % teaspoon 
ground nutmeg or mace; 1 cup Sul
tanas. 

Method: 
PASTRY: 
In a food processor or blender, pro

cess the flours with the butter until mix
ture resembles coarse breadcrumbs. 
Using a fork combine the sugar, egg 
yolk and lemon juice and add to the 
flour mixture. Process lor a further 
1 0-1 5 seconds or until mixture forms a 
ball. Turn out onto a lightly floured sur
face and knead lightly. Cover and 
refrigerate for 20 minutes. Roll out 
pastry, cut and press into tartlet shells. 
Bake in a moderately hot oven for 8-1 0 
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cool. 

Filling: 
Combine all the ingredients except 

the egg whites. Whisk egg whites until 
stiff and fold through the pumpkin mix
ture. Fill tartlet shells, return to a 
moderate oven and bake for approxi
mately 20 minutes or until filling is firm 
to the touch. Serve warm or cold with 
whipped cream. 

Makes approximately 24 tartlets. 

Wholemeal Apricot Crumble 
Slice 

Ingredients: 
BASE: 
90g butter, softened; % cup sugar; 

1 cup wholemeal plain flour. 
FILLING: 
2 cups Dried Apricots; 1 % cups 

water; Y, cup sugar. 
TOPPING: 
% cup rolled oats; Y, cup shredded 

coconut; Yo cup nuts, ground, (e.g. 
almonds, pecans); y, cup sunflower 
seeds; 60g butter, melted; 2 table
spoons honey. 

Method: 
BASE: 
Cream together and sugar until light 

and creamy, stir in sifted flour, and 
return husks to mixture. Mix to a firm 
dough. Press evenly over base of light
ly greased and lined 28cm x 1 Bcm 
slice pan, bake in moderate oven for 
1 5 minutes. Allow to cool slightly. 

FILLING: 
Place the Dried Apricots, water and 

sugar in a saucepan. Slowly bring to 
the boil, stirring until sugar dissolves. 
Allow to simmer covered for 1 0 to 1 5 
minutes or until the Apricots are 
tender. Press through sieve or pro
cess in food processor until smooth. 
Spread over the cooled base. 

TOPPING: 
Combine all ingredients and sprinkle 

evenly over Apricots. Press down 
gently. Bake in a moderately slow oven 
for approximately 30-35 mintues or 
until golden brown. Cool in pan before 
turning out. 

Ingredients: 
1 25g butter, softened; % cup soft 

brown sugar; Y, teaspoon vanilla 
essence; 1 egg; Y, cup self raising 
flour, sifted; % cup wheatgerm; Y. cup 
dessicated coconut; Yo cup rolled oats; 
125g Dried Peaches, finely chopped; 
1 Y, cups cornflakes. 

Method: 
Cream together butter and brown 

sugar. Add vanilla and egg, combining 
well. Fold in sifted flour, wheatgerm, 
coconut, oats, Dried Peaches and 
cornflakes, mixing well. Take table
spoons of mixture, shape into balls and 
place on a lightly greased oven tray, 
flattening slightly. Bake in a moderate 
oven for 1 0-1 2 minutes or until cooked 
when tested. Remove to a wire rack to 
cool. Makes about 25. 

Wholemeal Pear Slice 
Ingredients: 
BASE: 
90g butter, softened; % cup raw 

sugar; 1 cup wholemeal plain flour. 
FILLING: 
1 25g Dried Pears; Y, cup water. 
TOPPING: 
2 egg whites; % cup raw sugar; 60g 

flaked almonds. 
Method: 
BASE: Cream together butter and 

sugar. Fold in sifted flour (returning 
husks to mixture) and mix to a firm 
dough. Press evenly over the base of a 
greased and lined 28cm x 18cm 
lamington pan. Bake in a moderate 
oven for 1 5 minutes. Spread evenly 
with filling then spread evenly with top
ping, lastly sprinkling with almonds. 
Bake in a moderate oven for a further 
1 0-1 5 minutes or until golden brown. 
Allow to cool in tin, before slicing. 

FILLING: Combine Pears and water 
in saucepan, cover, cook over a low 
heat until Pears are just tender, about 
1 0 minutes. (This can be done in the 
microwave oven for 3 minutes on 
100% power). Process in a food pro
cessor until smooth. 

TOPPING: Beat egg whites until soft 
peaks form. Gradually add sugar, beat
ing for a further 5 minutes or until stiff. 
(Sugar will not dissolve but this is not 
necessary). 
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Enriched Raisin and Nut 
Scones 

Ingredients: 
2 cups plain flour; 2 teaspoons bak

ing powder; 1 tablespoon castor 
sugar; 60g unsalted butter, softened; 
% cup Seeded Raisins, chopped; y, 
cup pecan nuts, chopped; % cup 
cream; 2 eggs, lightly beaten; milk, to 
glaze. 

Method: 
Sift together the flour and baking 

powder. Stir in the sugar. Rub the 
softened butter into the flour mixture 
until it resembles breadcrumbs. Stir 
through the Seeded Raisins and nuts. 
In a small bowl combine the cream and 
the eggs, and add the mixture to the 
flour mixture with a fork until it just 
forms a soft dough. Knead the dough 
lightly on a floured surface and pat into 
a 20cm round. Transfer the dough to a 
greased and lined baking tray and cut 
into 8 wedges, without separating the 
round. Brush the tops of the wedges 
with a little milk. Bake in a hot oven for 
approximately 1 5 minutes, or until 
golden brown and cooked when 
tested. 

Delicious served warm. 

Flock Cakes 
Ingredients: 
2 cups self raising flour; 90g butter, 

softened; Y. cup sugar; % cup Cur
rants; finely grated rind of 1 small 
lemon or Y, teaspoon lemon essence; 
1 egg; 2 tablespoons milk. 

Method: 
Sift the flour. Rub in butter to resem· 

ble breadcrumbs. Stir in the sugar, 
Currants and lemon. Combine the egg 
and milk and add to the mixture stirring 
through with a knife to form a stiff 
dough. Place heaped tablespoons of 
the mixture onto a greased baking tray 
allowing room for spreading between 
each cake. If desired, sprinkle with a 
little extra sugar. Bake in a moderate 
oven for 1 0· 1 5 minutes or until cooked 
when tested. 

Apricot and Peach Curci 
Ingredients: 
125g Dried Apricots; 1 25g Dried 

Peaches; 60g unsalted butter; 1 Y. 
cups castor sugar; finely grated rind of 
Y, lemon; 2 tablespoons lemon juice; 2 
eggs. 

Method: 
Place the Fruit in a bowl and cover 

• with water. Allow to stand for at least 
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30 minutes or until the Fruit has 
softened slighty. Place the Fruit and its 
waster in a saucepan. Add a little extra 
water, if necessary, to cover the Fruit, 
cover the pan and simmer very gently 
for approximately 30 minutes or until 
quite soft. Place the Fruit and any 
remaining liquid in a food processor or 
blender and process until smooth. 
Press the pureed mixture through a 
sieve for a satin smooth curd. 

In a saucepan, combine the butter, 
sugar, lemon rind and juice. Cook over 
a low heat until the butter has melted. 
Add the puree and cook again until the 
sugar has dissolved. 

In a separate bowl beat the eggs. 
Add the Fruit mixture a little at a time, 
stirring or whisking continually to pre· 
vent the eggs curdling. Place the mix· 
lure in a saucepan and cook over a low 
heat, stirring continually for approxi
mately 5-10 minutes to thicken. Place 
in sterilised jars, allow to cool, seal and 
refrigerate once cold. 

This Fruit curd is delicious in pastry 
shells, as cake filling or simply spread 
on fresh bread. 

Bacon and Herb Muffins 
Ingredients: 
2 rashers bacon, rind removed and 

chopped; 1 small onion, finely chop
ped; 1 egg; 1% cups milk; 3 table
spoons vegetable oil; 1 cup wholemeal 
plain flour; 1 cup plain flour; 1 Y, tea
spoons baking powder; Y, teaspoon 
dry mustard; Y. cup Sultanas; Y. cup 
toasted pinenuts; 2 tablespoons finely 
chopped parsley. 

Method: 
Lightly fry the bacon and onion for a 

few minutes. Combine the egg, milk 
and oil. Sift together the flours, baking 
powder and mustard. Stir through the 
bacon and onion, Sultanas, pinenuts 
and parsley. Make a well in the centre 
and add the liquid. Stir until mixture is 
just combined (batter should be 
lumpy). Spoon heaped teaspoonfuls 
into greased muffin pans. Bake in a 
moderately hot oven for approximately 
20 minutes or until golden brown and 
cooked when tested. Delicious served 
warm or cold with butter. 
Marbled Fruit Shortcake 

Here's what you need: 
1 Y, cups chopped Dried Tree Fruits 

(Prunes, Peaches, Pears, Apricots); 1 
tablespoon orange-flavoured liqueur 
(optional); 125g butter, softened; y, 
cup castor sugar; 1 egg; % cup self
raising flour; % cup plain flour; extra 1 
tablespoon castor sugar. 

Here's what you do: 
Barely cover the Fruits with water 

and stand overnight. Drain off excess 
water and stir in liqueur. 

Cream together the butter and sugar 
until light and fluffy. Beat in the egg. 
Sift the flours together and fold into the 
creamed mixture. 

On a lightly floured surface, lightly 
knead the dough until smooth. Divide in 
half and roll each into a round, between 
2 sheets of greaseproof paper, to fit a 
20cm round sandwich pan. 

Place one round into the bottom of a 
lightly greased and lined 20cm sand
wich pan. Press out the edges to snug
ly fit the pan. Spread the Fruit filling 
evenly over, leaving a small border 
around the edge. 

Top with the other round of pastry 
and press together top and bottom 
pastry edges. Brush lightly with water 
and sprinkle over the extra sugar. Bake 
in a moderate oven for 40·45 minutes, 
or until pastry is cooked and golden 
brown. Allow to stand in a pan for 1 5 
minutes before turning out. Serve 
warm or cool as a cake, or as a dessert 
accompanied by cream. 

Hazelnut, Carrot 'n Currant 
Cake 

Here's what you need: 
250g hazelnuts; 185g peeled and 

grated carrots; 5 eggs, separated; 1% 
cups castor sugar; finely grated rind of 
1 lemon; %cup self-raising flour; pinch 
of salt. 

Here's what you do: 
Place the hazelnuts on a tray and 

cook in a moderate oven for about 
1 0· 1 2 minutes or until they are a light 
golden colour. Tip them into a tea 
towel and rub away most of the skin, 
then grind or mince them. Leave the 
nuts aside to cool completely. Beat the 
egg yolks with the sugar and lemon 
rind until light and pale in colour. Then 
add the carrots, hazelnuts, Currants 
and sifted flour and salt. Beat the egg 
whites separately until they hold soft 
peaks and fold these into the carrot 
mixture. Incorporate well but do not 
overbeat. Pour the mixture into a 
greased and lined 20cm ring pan. 
Bake in a moderate oven for approxi
mately 50 to 60 minutes or until cook· 
ed when tested. Allow to cool in the 
pan for 1 0 minutes before turning out. 
When cool decorate as desired. (This 
cake is delicious with a lemon 
flavoured icing). 
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Zinc Deficiency Symptoms in Ramsey Vines 
S. Nagar,ajah, Sunraysia Horticultural Centre 

Zinc deficiency has been observed in Ramsey vines 
growing in nurseries in Sunraysia. Since this deficiency 
can markedly reduce the growth of vines. the purpose of 
this article is to describe zinc deficiency symptoms and to 
suggest corrective measures required to overcome zinc 
deficiency. 

Symptoms 
The area of the leaf blade between veins turns yellow in 

colour. The intensity of this yellow colour is variable and 
can range from a mild yellow to a bright yellow condition. 
Eventually, the yellow tissue dies and turns brown in col· 
our. In zinc deficient leaves, the band of tissue adjoining 
the vein usually remains green in colour. 

Leaves which are not deficient in zinc exhibit two lobes 
adjacent to the point of attachment of the petiole (leal 
stalk) to the blade. In zinc deficient leaves, however, these 
two lobes are reduced in size or can even be completely 
absent. The latter causes the leaves to be shaped like a 
fan. 

In some zinc deficient leaves, the two halves of the leaf 
blade on either side of the midrib are unequal in size. 

Zinc Concentration 
In some recent analyses done, the concentration of zinc 

in healthy and deficient leaves from Ramsay vines is as 
shown below: 

Healthy 
Deficient 

Zinc in leaf blade, ppm 

Nitrogen Nutrition 

7' 1 
3.1 

The author has observed that low levels of nitrogen sup· 
ply favour the occurrence of zinc deficiency in Ramsey 
vines. 

Soil Type 
Observations of zinc deficiency in Ramsey vines have 

been confined to light soils in Sunraysia. 

Corrective Measures 
Zinc deficiency can be corrected by applying a foliar 

spray of 0. 2% zinc sulphate solution to the rootstock 
vines. Recovery should then take place in about two 
weeks though leaves showing severe zinc deficiency will 
not respond to foliar sprays. II is therefore important to ap
ply foliar sprays of zinc when the first signs of zinc defi
ciency are observed in nurseries. Growers can also use 
commercial zinc products such as Mangasol-zinc to cor
rect zinc deficiency, Two other methods may also be used 
to reduce zinc deficiency, viz: 
(a) increase the supply of nitrogen to the vines. 
(b) increase the organic matt€r content of light soils by 

adding soil amendments such as chicken manure to 
the soil. 

18-May, 1 989 

Vic Dolenec inspects healthy Ramsey vines in his 
nursery plot. Vic is chairman of the Murray Valley Vine 

Improvement Association Inc. 

Figure 1. Ramsey leaves showing mild to severe zinc 
deficiency symptoms. Note the yellowing and the 
browning of tissue between the veins in zinc deficient 

leaves. 

Figure 2. A shoot bearing leaves which show zinc dell· 
clancy symptoms. 

Figure 3. Healthy (A) and zinc deficient (B) Ramsey 
leaves. Healthy leaves have two lobes adjacent to the 
point of attachment of the petiole to the blade. Note 
that these two lobes are absent in the leal which was 
severely deficient in zinc. Also note the unequal size of 
the leal blade on either side of the midrib in zinc deli· 

cienl leaves. 
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Figure 1. Figure 2. 

Figure 3. 
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Pressure Treated Posts 
Creosote and Salt 

VlNELEAF GROUP 

WARATAH 
Standard Galvanised Wire 

Sizes: 3.15mm-3.55mm-4.00mm 
2.5mm Tyeasy 2.5mm Flexabel 

VINELEAF STO 
IRYMPLE 
15th Street, 
lrymple. 
245704 

MERBEIN 
Commercial Street, 

Merbein 
252304 

MILDURA 

MERBEIN 
Main Avenue, 
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RED CLIFFS 
LaureiAveltue. 

Red Cliffs 
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Etiwanda Avenue 
Mildura 
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Silver City H/way 

Coomealla 
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Moore Street 

Robinvale 
263904 23 0017 27 4606 
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