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FROM THE CHAIRMAN 
FELLOW GROWERS 

Season 1990 will be remembered by many growers as a year of 
opportunity lost. 

Sultana growers were aware that market demand lor the maturing 
crop would be the best for a decade. 

In 1980 we grew large crops of high quality fruit that sold at record 
prices when Northern Hemisphere crops failed. 

In 1990 the crop failures were in the Southern Hemisphere. 
In Sunraysia more than 15,000 tonnes were lost on January 3rd to a 

fierce 47° C northerly wind. 
Rain and humidity in early March added to these losses. 
A great finish to the drying season and the promise of good prices 

was a cruel illustration of the unpredictability of nature and the hazards of 
pursuing a living from agriculture. 

It is little comfort to W.A. currant growers that world prices are at 
record levels. Torrential rains on maturing currants is a certain recipe lor 
large losses and more than half the W.A. crop was lost. 

Apricot growers adopted drastic thinning measures in an attempt to 
limit volume and increase fruit size. The fruit set was unusually high and 
made early demands on the trees stored nutrients. 

In spite of the special efforts to produce large fruit nature exerted the 
major influence and fruit size is little better than average. 

The volume of dried vine fruit falls far short of the needs of our major 
markets around the world. 

In contrast dried tree fruit supplies are more than sufficient to service 
established markets with only a minor reduction of carry-over stocks likely 
by the end of this marketing year. 

Imports of Turkish apricots have increased by more than one third in 
the past year. Production in that country is leaping up from a 20,000 
tonne level to a 50,000 tonne capacity. 

The price of Turkish apricots has declined far below Australia's cost 
of production with the prospect of 15,000 tonnes remaining unsold when 
the new crop is available later this year. 

It is starkly evident that Australia cannot compete for sales in the low 
cost, low quality end of the market. 

The exposure of Australian dried fruit producers to low cost and 
subsidised production from other countries is increasing and sanctioned 
by the Governments of today. 

This season has highlighted our vulnerability to crop losses and low 
cost competition. 

Producers in our industry have no prospect of long term viability 
unless we are capable of servicing the quality end of the market and 
applying the most advanced production methods and cost saving 
technology. 

There are some exciting developments in new cultural methods for 
both vine and tree fruit producers to complement our access to superior 
plant materials and irrigation methods. 

Those who intend to continue dried fruit production should carefully 
weigh the benefits of new plants and new methods against the likely 
consequences of failing to apply them. 

Given the external pressures being exerted on all the horticultural 
industries, producing dried fruit for a living will surely test our initiatives 
and skills in the period ahead. 

Henry Tanl<ard. 
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EXPORT REPORT 
REVIEW OF EXPORT MARKETS AND PRICES 

Agents from Germany, Canada, Great Britain, New 
Zealand and . Japan met with the Corporation on April 
4 and 5 to d1scuss the latest marketing conditions and 
strategies for 1990 season. 

Agents were dismayed at yet another small sultana 
crop, however, they were pleased with the quality. 
Unfortunately the small crop resulted in export markets 
being rationed causing loss of market share which may 
be costly to recover in future years. 

Final allocations approved for export markets are 
as follows:-

Sultanas 32,000 tonnes 
Currants 1 ,500 tonnes 
Seeded Raisins 1 ,200 tonnes 

I previously reported that the World Producers of 
Sultanas and Raisins Annual Conference in November 
89 forecast a shortage of around 70,000 tonnes of 
sultanas/TSR's over the next year. 1 believe this 
general position to be correct, however, the U.S.A. 
Industry losses due to rain during harvest and drying 
were not as high as first thought. The U.S.A. 1989 
crop_ is now. estimated at 336,000 tonnes against the 
previous es!Jmate of 315,000 tonnes. There is no 
shortage of U.S.A. raisins and they will have adequate 
supplies through to the 1990 harvest. This has 
resulted in_ the U.~.~- Industry not increasing prices in 
May as ong1nally 1nd1cated and the price has remained 
around 56 to 60 US cents per pound F.A.S. In 
Germany the U.S.A. price is DM2300 per tonne 
compared to the Australian price of DM2725 per 
tonne. (A$1770 compared to A$2090). This means a 
premium for Australian sultanas over U.S.A. raisins of 
$320 per .tonne. I remind you that the U.S.A. raisin is 
produced from the same grape type as the Australian 
suttana. 

Desptte the world shortage of sultanas it is 
expected that Greece will not sell all its sultanas 
Again in. the German market, the price of Greek 
sultanas IS DM21 00 per tonne compared to Australian 
sultanas DM2725 (A$1615 compared to A$2090 - a 
premium of A$475 per tonne for Australian sultanas. 
This is an amazing situation and is a reflection on the 
m~rket's perception of Greek quality and marketing 
skills. Th1s prediCted result is a major concern to the 
E.C. Commission as sultanas not sold by the Greek 
Industry go into intervention requiring the E.C. 
Commission to sell the sultanas. Proposals are being 
made to change the system and I will outline these 
proposed changes in my next export report. 

A significant change has occurred in the world 
market since Turkey's small 1989 crop which is 
estimated at only 125,000 tonnes, compared to 
161 !000 _tonnes for_ the 1988 crop. Turkish prices as 
~dv1sed 1n my prev1ous export report have significantly 
;ncreased over the last year. Current prices tor 
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Turkish sultanas in Germany are DM2200 per tonne 
compared to Australian sultanas of DM2725 (A$1690 
compared to A$2090 - a premium of A$400 per tonne 
for Australian sultanas). 

In March I was advised the total tonnage of Turkish 
sultanas for export was 110,000 tonnes and 68,000 
tonnes had been shipped, (20,000 tonnes less than 
for the same period last year). Export commitments 
were 85,000 tonnes leaving only 25,000 tonnes to be 
sold prior to the 1990 season. As Turkish export 
sales are normally around 10,000 tonnes per month 1 
believe Turkey will sell out well before the start of 
their 1990 season. 

Due to the political situation in South Africa it is 
difficult to get any ongoing assessment of the 
Industry. The estimate of their 1990 crop is 29,000 
tonnes which includes 8,000 tonnes of Orange River 
sultanas. This product directly competes wtth the 
Australian sultana. The price in Great Britain for the 
South African sultana is GBP835 per tonne compared 
to the Australian sultana price of GBP965 per tonne. 
This gives the Australian product a premium of 
GBP130 (A$285 per tonne). The market in general 
regards the South African sultana to be of equivalent 
quality to the Australian sultana and it would appear 
the South Africans have missed an opportunity to get 
a higher price for their frun. 

Summing up, the Corporation set the price for 
sultanas at the highest price the market will stand 
without prejudicing future prospects in export markets; 
Australian sultanas are presently the highest price in 
all export markets. There have been requests for 
increased allocations from most major markets and 1 
am therefore extremely confident that all export 
allocations will be sold. 

Because of consecutive failures of currant crops in 
Greece there is an extreme shortage of currants 
throughout the world. Australia's exports of currants 
over recent years have been: 

1983 1,082 tonnes 
1984 601 tonnes 
1985 2,850 tonnes 
1986 2,451 tonnes 
1987 984 tonnes 
1988 621 tonnes 
1989 Estimate 150 tonnes 
1990 Allocation 1 ,500 tonnes 

The price in New Zealand for Australian currants in 
1989 was A$1900 per tonne and in 1990 A$2200 per 
tonne, an increase of 15%. This year I believe we 
could have sold over 5,000 tonnes of currants in 
export markets because of extreme shortages; 
however, I expect that the Greek Industry will return 
to normal crops and a realistic export target for 
Australian currants is around 2,000 tonnes. Major 
markets for Australian currants are Canada and NZ. 
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ADFA 1989 SEASON STOCKS AND SALES 
From 1-3-89 to 28·2·90 

(Packed Tonnes) 

VINE FRUITS TREE FRUITS 
Currants Sultanas TSRs Raisins Apricots Peaches Pears 

Committed Orders 
Australia .............. . 
New Zealand ........... . 
UK, Ireland ............ . 
Continent .............. . 
Canada ............... . 
Japan ................ . 
Other ................ . 

TOTAL ................ . 

Delivered .............. . 
Committed, undelivered ..... . 
Uncommitted ............ . 

TOTAL ADFA PACK* 
• Includes carry-in. 

3,374 
59 

0 
0 

71 
0 
1 

3,505 

3,498 
7 

296 

3,801 

17,646 
3,485 
5,990 

14,549 
8,567 
1,480 
1,327 

53,044 

52,368 
676 

2,996 

56,040 

102 
0 
0 
0 
0 
0 
0 

102 

102 
0 

81 

183 

2,402 
168 
255 

0 
208 
97 

1 

3,131 

3131 
0 

539 

3,670 

968 
41 

2 
87 

0 
31 

0 

1,129 

1,129 
0 

496 

1,625 

88 
6 

26 
1 
0 
0 
0 

121 

108 
13 
43 

164 

85 
5 

33 
4 
0 
0 
0 

127 

127 
0 

40 

167 

Sales Tax and Primary Producers 
By Phil Lusher - Australian Taxation Office 

Sales Tax is currently at the forefront in discussions 
concerning Consumption Tax. Consequently the 
Australian Taxation Office (A.T.O.) is more aware that 
people on the land are becoming concerned how 
Sales Tax directly effects them and what exemptions 
apply. 

The Sales Tax law exempts certain goods for use 
in the agricultural industry. To qualify for exemption 
these goods must be recognised as being used within 
the industry, not just for general use. 

People engaged in agricultural activities must come 
within the definition of agricultural industry in order to 
obtain goods free of tax. 

The term 'primary producer' is generally used to 
describe people engaged in the agricultural industry 
i.e. people considered to be in the business of primary 
production and engaged in certain agricultural activities 
such as the growing of grapes or grazing of cattle or 
sheep. 

Contractors provide a number of services to 
primary producers but are not necessarily engaged in 
the agricultural industry. Exemption for 
goods/equipment used by the Contractors will depend 
on the nature of the activities undertaken. 

Contractors considered to be engaged in the 
industry may include: 

1 . Contract harvesters engaged in the gathering 
of crops. 

2. Pruning contractors removing spent canes. 

3. Fertilizer spreaders involved in the cultivation 
of the soil and raising of crops. 
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Some examples of Contractors not accepted as 
being in the industry: 

1. House and shed builders; 
2. Drainage and irrigation contractors; 

3. Trellis contractors. 
Farmer Co-operatives when purchasing goods on 

behalf of members are entitled to the same 
exemption as the individual member. 

As you are aware sales tax exemption applies to 
approved models of. motor vehicles. However, you 
may be aware of a change in the procedures. As 
from 1st January 1990, the Australian Taxation Office 
no longer issues certificates of approval for vehicles 
purchased for use in the Agricultural Industry. 

Remember sales tax exemption still applies for 
approved vehicles. 

The A.T.O. has increased commitment to industry 
groups. For organisations and associations wishing 
to become more informed concerning sales tax, the 
Melbourne Sales Tax Group has formed a team to 
service their needs. 

On Tuesday 29th and Wednesday 30th May 1990 
at the "Mildura Gadget and Machinery Field Days" the 
Sales Tax Branch will be in attendance with a stand. 
Staff members will be there and available to answer 
any queries you may have concerning sales tax 
exemptions. Handouts specifically produced on the 
Agricultural Industry will also be available, so please 
do not hesitate to drop infor a friendly chat. 

Whether you are buying or selling take the 
opportunity to get the 'good oil' from the experts on 
sales tax. 
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Industry Perceptions Of The 1990 Harvest 
By Rob Hayes, Industry Development Officer, Viticulture, 

Sunraysia Horticultural Centre 

The 1990 harvest was one of contrast, from 
shaping up as a potentially good season, severe heat 
and untimely rainfall made it a very difficult year for 
growers. But how did the season progress for some 
of the processors and growers in areas other than 
Sunraysia. 

MICHAEL LUCY - GENERAL MANAGER, MILDURA 
CO-OPERATIVE FRUIT CO. LTD. 

"Our group is happy with all aspects of the 1990 
season. The reduced tonnage of fruit meant an easier 
receival period with adequate bin supplies. The fruit 
was good quality, although the blowout during packing 
will be higher due to sunburnt berries. Considering all 
factors, we ended up in a very good position." 

RAY PARSONS - FIELD REPRESENTATIVE, 
ROBINVALE PRODUCERS CO-OPERATIVE LTD. 

"Overall it was a pretty good season. We received 
a good deal more G.A. treated fruit than usual, due to 
diversions from tablegrapes. The G.A. fruit also 
tended to hold up a bit better on the vine. There was 
also more trellis dried fruit than usual and a good crop 
of Currants and Walthams. Surprisingly we received 
very little four crown". 

ALAN EDDIE - SENIOR GRADER, VICTORIAN DRIED 
FRUITS BOARD 

"The quality of fruit delivered was very good 
although the large amount of sun damaged fruit meant 
that 25 - 30% of loads received waste deductions. 
Rain in February caused a lot of splitting and ring 
necking, dropping the quality to three crown and a few 
growers had difficulties accepting this. The other big 
problem this year was snails w1th quite a few growers 
receiving hand pick charges of $75 - $80 per tonne". 

ILDE BAKANOU - EXTENSION OFFICER, S.A. 
DEPARTMENT OF AGRICULTURE, LOXTON 

"Fruit was of a reasonable quality, with a lot more 
dried' than usual, due to reduced intakes at Wineries. 
The heat in January had little effect on quantity or 
quality as the temperatures were less than in 
Sunraysia and the grapes not as mature. Overall, it 
was no more difficult than other years." 

BRIAN BERGIN - GROUP GENERAL MANAGER, 
IRYMPLE PACKING PTY. LTD. 

"It was both an ideal growing and drying year that 
was sadly wrecked, by a hopefully once in a lifetime 
heat stress day on the 4th January coupled by rain or, 
27th February. The grading and intake went smoothly 
and the fruit is packing well and being sold at strong 
prices on virtually an empty international market". 
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Harvest 1990 .. A Review 
By Reg Johns, Industry Development Oilicer, Viticulture, 

Sunraysia Horticultural Centre 

INTRODUCTION 

The 1990 Dried Fruit harvest is one that will remain 
in the minds of many Sunraysia and Swan Hill District 
Growers lor some time. 

During the 1989/90 Season the Dried Fruit Industry 
was laced with more than its fair share of problems 
which were potential threats to both the quantity and 
quality of the Dried Fruit crop. 

These problems began with isolated areas of 
damage resulting from frost and hail during September 
and October. 

On January 3rd 1990 the temperature soared to 
almost 47' centigrade which is the highest temperature 
recorded lor more than 50 years. As a result, grape 
crops across both districts sustained damage. While 
many growers suffered little or no damage, some 
growers lost up to 90 percent of their crop. 

An assessment of damage carried out jointly by the 
Department of Agriculture and Rural Affairs and the 
Australian Dried Fruits Association indicated the 1990 
Sultana crop would be reduced by almost 20 percent. 
The extent of damage was extremely variable and was 
governed by a number of factors. 

Unfortunately, in most cases, growers had little or 
no control over how much damage was caused to 
their crops. However, the heal damage assessment 
showed some trends which, if addressed, could reduce 
the extent of damage should we experience a similar 
heat wave in the future. 

A number of factors can be considered either alone 
or in combination which influenced heat damage 
levels. 

FACTORS INFLUENCING HEAT DAMAGE: 

Soil type and management: 

Crop damage in lighter soils was generally less 
severe than in heavier soils. Heavier, fine textured 
soils have lower water availability restricting uptake of 
water during times of heat stress. 

Good soil management in lighter soils, such as 
minimal cultivation, cover crop and chemical weed 
control programs will improve soil structure, and 
increase water holding capacity. 

Trellis type: 

Usually, trellis systems which protected crops more 
effectively, resulted in less burning of exposed 
bunches. 
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Vine Vigour and Nutrition: 

The adoption of a properly balanced nutrition 
program determined from plant tissue analysis will 
promote optimum vine health and vigour. 

Crop load: 

In many cases crop load influenced the level of 
damage. Bunch collapse beneath the vine canopy 
was particularly common with sultanas, and was often 
more severe where crops were heavier as a result of 
more stress being placed on the vine. 

Own rooted and grafted vines: 

Both own rooted and grafted vines suffered similar 
damage to exposed bunches. However, with grafted 
vines, particularly on Ramsey rootstock, bunch 
collapse beneath the canopy was less extensive. 
Where bunches began to collapse, stem damage was 
less severe and consequently bunch recovery was 
greater. 

Row orientation: 

East and West running rows had less fruit 
exposure than North and South running rows. 
Anhough fewer exposed bunches in East and West 
running rows were burnt, in both cases, bunch 
collapse beneath the canopy was similar. 

Grape variety: 

Sultana was the variety most affected with the 
exception of Thomson seedless, where maturity was 
further advanced. 

Zante currants were much higher in sugar levels, 
and sustained little or no damage. However, Carina 
currant, being further behind in maturity, did sustain 
considerably more damage. 

Gordo and Walthams, where bunches were 
exposed, had considerable burn but yields were not 
greatly reduced. 

Most tablegrape varieties appeared to suffer little 
damage. Winegrape varietals were much the same, 
with the exception of isolated areas of Chardonnay 
where burning resulted in considerable crop reduction. 

DRIED FRUITS NEWS - May, 1990 



Irrigation: 

Those growers who were fortunate to be irrigating 
during the heat wave, or had turned the water off a 
few days before suffered much less damage. Vines 
were not taking up more water during the irrigation; 
instead, moist soil closer to the vine canopy and crop 
provided a cooler micro-climate. 

Blocks watered three weeks before were no worse 
affected than those watered one week before. 
Sprinkler irrigated blocks also sustained less damage 
than those that were furrow irrigated, particularly if an 
irrigation had not been applied for a number of weeks. 

CONCLUSION 

Despite some predictions made before the 
commencement of the harvest season, both quantity 
and quality of the dried fruit crop were surprisingly 
high with 82 percent of the 55,000 tonne sultana 
crop, being 5 and 4 crown with the remainder 3 and 2 
crown. 

The rainfall during February contributed to further 
spread of bunch rot infections. This resulted in an 
increase in waste deductions; however, damaged fruit 
and sunburned immature berries were easily removed 
during processing. Rainfall did result in further 
darkening of fruit but crown grades were only slightly 
reduced. 

Ultimately, Harvest 1990 showed what a resilient, 
hard working industry can do in the face of potentially 
disastrous heat and rain. The quality and quantity of 
the crop produced is a credit to our industry and in 
particular the growers who worked long hours to 
secure the 

• May, 

Fig 1. Sprinkler irrigated vines sustained less 
, damage than furrow irrigated vines. 

Fig 2. Vines grafted to rootstocks generally 
suffered less heat damage than own rooted 
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Management Training For The Future 
Being a dried fruit grower in the year 2000 will 

demand greater efficiency and productivity than ever 
before. 

The challenge is to prepare today's growers with 
the knowledge and management skills that will be 
required to be successful. 

In a new approach to training, Sunraysia College of 
T.A.F.E., and the Department of Agriculture and Rural 
Affairs, will be combining resources and expertise to 
present a Part-time Management training course aimed 
at owner operators in the Dried Fruit Industry in 
Sunraysia. 

The course will locus on viticultural management 
and decision making. It will provide participants with 
the ability to recognise the critical factors in 
management, and control each factor to ensure the 
achievement of predetermined goals and to develop 
personal confidence in decision making. 

The Course is not a skill based training program. 
Emphasis will be placed on decision making, and 
finding and analysing information. New techniques will 
be featured, as they relate to the need to make 
decisions to maintain future viability. Thus new 
varieties, irrigation systems and management, 
mechanization (e.g. Shaw trellis system} Integrated 
pest management, etc. will be covered. 

Decisions relating to Vineyard redevelopment will 
obviously play a major part in the course, as owner 
operators who intend remaining in the industry for the 
next 5 or 10 years, come to grips with appropriate 
changes to be made for their own property. 

The most appropriate course or action lor a 
particular situation will depend on the owners goals, so 
"goal setting" will be tackled early in the course. 
Related Management skills, such as Time 
Management, Labour Management, Communication 
and Leadership will also be addressed. 

Another important area to be covered will be 
physical and financial record keeping, and the analysis 
of the data recorded. 

INDUSTRY INPUT 

The course has the support of the dried fruits 
industry. Leading grower representatives have been 
involved in a planning committee, to set up the course, 
and advise on content. This group will monitor the 
course throughout its duration 

COURSE DURATION, AND TIMES 

The length of the course is 150 hours. Session will 
be held on a one night per week basis, (7 -9.30 p.m.) 
with an occasional day session when field visits are 
appropriate. The course. will start in June, with 
Tuesday nights being under consideration at the 
moment, however this structure may alter to suit the 
needs of the participants. 
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ENTRANCE REQUIREMENTS 

Participants require substantial and relevant 
industry experience. For example, m1mmum 
requirements may be 23 years of age, with at least 5 
years horticultural experience. The course is ideal lor 
unqualified, but experienced owner-managers of 
commercial blocks, who seek a qualification while 
continuing lull time employment, lor ex apprentices or 
certificate students, or lor qualified farm managers 
seeking further training. 

QUALIFICATION 

The course is an accredited Victorian T.A.F.E. 
course. 
Assessment is based on: 

• Completion of case study assignments 
• Analysis of physical and financial farm business 

data 
• Participation in group discussion 
• 80% attendance 

COURSE PRESENTATION 

A T.A.F.E. instructor will be the course co-ordinator, 
who will act as facilitator in most sessions. Many 
guest speakers will normally be involved, including 
local horticulturalists, D.A.R.A. personnel, consultants, 
accountants, etc. It is recognised that the participants 
in the course are adults, and will possess a pool of 
knowledge. The facilitator will maximize the benefits 
to be derived from this information pool and fill gaps 
as required. The course will be flexible and 
responsive, and be able to pursue the needs and 
interests of the group. 

FURTHER INFORMATION, AND ENROLMENT 

Growers interested in participating in the course 
should contact the Head of the Rural Studies 
Department at the College on 25 7394, or ian 
Ballantyne, at Department of Agricutture and Rural 
Affairs on 24 5603. 

The course field trips to a1~;cu1ss 
inspect a range of management options. 
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ADFA HEAT STRESS ACTION 
Following the heat stress losses caused by the 

near record temperature of January 3, 1990, the ADFA 
acted quickly to quantify the situation to form the basis 
for approaches to Government on behalf of growers. 

The ADFA survey of heat stress losses revealed 
the following major points. 

a. The average loss in Victoria was estimated by 
growers as 27.6% of the total grape crop, with 
the percentage losses by district being: 

Robinvale 
Mid-Murray 
Mildura 
Merbein 
Red Cliffs 

31.6% 
30.0% 
30.9% 
27.2% 
23.3% 

b. Approximately 40% of Victorian growers had 
lost 30% or more of their crop, with the result 
that the majority of these growers will face 
severe financial hardship. Other growers with 
lesser losses, but a less secure financial 
position would also face financial problems over 
at least the next 12 months. 

c. Prior to . the heat stress, 5.9% of Victorian 
growers believed they would have difficulty in 
meeting their financial commitments in the 
following year. 

d. The profile of grower self-assessments on their 
ability to meet repayments was summarised as 
follows: 

No Borrowings 
Capital & Interest 
Interest only 
Neither Capital nor Interest 
No Reply 

25.9% 
26.2% 
31.5% 
12.7% 
3.7% 

It is notable that of the 74.1% of growers that 
have outstanding debts, that more than half will 
face dHficulties in servicing those commnments. 

e. At the time of the survey 25.2% of Victorian 
growers saw themselves as being unable to 
continue as grape growers. This is an 
unexpectedly high figure given the traditional 
farmer optimism about his ability to stay on the 
land. 

f. At the time of the survey a surprising high 
53.7% of growers were unaware of the Rural 
Finance Corporation. 

Of the 43.5% of respondents that indicated that 
they were aware of the Corporation, 
approximately one quarter were making use of 
the services of that body. 
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The information was based upon pre-harvest 
estimates, with most growers now believing that the 
damage had been worse than initially estimated. 
Therefore the financial difficulties facing growers may 
be even more severe than indicated within the survey. 

The ADFA has been active in negotiating 
assistance for growers which includes low interest 
loans and debt restructuring. 

Growers wishing to obtain further information can 
contact 

The Rural Finance Corporation - Victoria 
(050) 233 025 

The State Bank of New South Wales 
(050) 274 202 

Fungus Disease in France 
Highlights The Danger of Illegal 
lmportortation of Vine Material 
Recent reports of French vineyards being destroyed 

" by eutypiose, a parasitic fungus that devours · 
grapevines from the inside, is a timely reminder that 
the illegal importation of vine material is fraught with 
danger for the Australian grape industry. 

The fungus which first appeared in Southern 
France 12 years ago has had a serious effect on the 
grape producing areas around Bordeaux and appears 
to be spreading to other parts of France. 

The grapevines once infected can survive between 
6 to 1 0 years. Some vineyards have lost nearly half 
their vines to eutypiose and even the most resilient 
types of grapevines have been infected. 

French scientists are estimating it will take up to 
ten years to halt the advance of the fungus which is 
being compared to phylloxera because of its 
destructive capability. 

Procymidone (Sumilex) Residues 
Barred by the United States 

The U.S. Department of Health & Human Services 
have advised the Department of Primary Industries & 
Energy that they will reject any products that contain 
residues of the fungicide procymidone (trade name 
Sumilex). 

The ADFA has been advised that dried vine fruit 
growers do not use the chemical, however wine and 
tablegrape growers should be aware that residues of 
the chemical are banned in most world markets and 
alternative fungicides should be considered to the 
relatively expensive procymidone. 
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Why Grape Berries Split 
By Robert Hayes, Industry Development Officer, Viticulture, 

Sunraysia Horticultural Centre 
INTRODUCTION 

As if the heat wasn, enough for Season 1990, it 
happened again, rain and humid weather arriving in 
the middle of an otherwise perfect drying season. 

As the skies grew dark and the rain tumbled down 
on the 27th and 28th February, so did the hopes of a 
lot of dried vine fn,!it growers. The rain this year 
seemed to damage fruit very quickly with large 
amounts of ring necking and berry splitting evident the 
morning after the rain. 

While this may be a particularly depressing picture 
for growers, the reality is that rain just before, during 
or after harvest has been a regular occurrence in 
Sunraysia. In fact long term records show that at 
least one season in five ar!l badly affected by rain and 
in most seasons some rain falls in the February/March 
period. 

So, armed with this information it would seem that 
most growers would be well prepared to cope with 
rainfall over harvest - but is this the case? Somehow 
I very much doubt it. 

Let's look at why rain does so much damage to 
grapes and how we can stop so much damage 
occurring. 

WHY DO GRAPE BERRIES SPLIT? 

The ring necking and splitting of berries is ca•_,s:,)d 
by an imbalance between the expansion growth ot the 
flesh and the ability of the skin to stretch, a bit like 
filling a balloon with water, ultimately it bursts. 

A grape berry can lose or gain water in four 
different ways, either through the stalk (cap stem) or 
through the skin. (Figure 1.) 

Phloem Xylem 
say ~f Sap 

(Fig. 1) 
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Figure 1. Water inflows into or out of a berry. Under 
dry conditions inflows virtually equal outflows. 

Water entering the berry through the capstem is 
known as either Phloem Sap (inwards) or Phloem 
Sap (outwards). Water leaving the skin does so by 
transpiration where water migrates from within the 
berry and evaporates from the berry surface. Water 
entering through the skin does so by osmosis. The 
rate that this occurs depends on the concentration of 
juice just below the skin. 

Work done in New Zealand (Lang and Thorpe 
1988) has shown that (for ltalias) under dry condiUons 
the amount of water flowing into and out of a berry is 
almost in balance, with a net gain of only 0.3 
milligrams every hour (Figure 1 ). However, under 
cool, humid, cloudy conditions, the water flowing out 
of the berry skin (transpiration) virtually stops and 
more water flows into the berry than out. This gives 
a net increase in weight of 2.4 milligrams per hour -
eight times more than under dry condftions (Figure 2). 

Phloem Xylem 
sap ~rsap 

(Fig. 2) 

Figure 2. Under cool, cloudy humid conditions, 
berries take up much more water than they lose, 
forcing the skin to stretch. 

If the berry skin is wet through dew, condensation 
or rain, water migrates through the berry skin by 
osmosis, leading to an increase in berry weight of 7.4 
milligrams per hour - 25 times more than that under 
dry conditions (Figure 3) 

Figure 3. When the berry is wet, the surface water 
can actually move inside the berry, causing extreme 
stretching and quite oflen splitting. 
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Phloem Xylem 
Sap ")f Sap 

Osmosis 

(Fig. 3) 

Deciding if a berry will split or not will depend on 
whether the skin can stretch enough as the berry 
grows and this varies between varieties, with Currants 
and Sultanas being particularly susceptible. The state 
of the berry will also have an effect. For example a 
flaccid berry will have much more room for expansion 
than a taut berry. This in turn, relates back to a 
variety of factors such as crop load, soil type, irrigation 
frequency and maturity. 

WHAT HAPPENS AFTER SPLITIING 

Whether a berry heals or damages further is largely 
dependant on the weather occurring immediately after 
splitting occurs. A rapid return to warm, dry weather 
allows the berry to get "back into balance", losing quite 

a lot of water through transpiration. The berry flesh 
contracts, the skin shrinks and the splits "heal up". 
Under these circumstances damage is usually 
minimal. 

However, if prolonged humid or wet weather occurs 
(as it did this year), the splits stay open, allowing a 
range of rots to attack the berry. These include: 
Rhizopus (pinhead rot); Aspergillus (black mould); 
Penicillium (blue mould) and Botrytis (grey mould). 
These rots will usually take from live to seven days to 
appear on berries. 

WHAT CAN BE DONE? 

This really depends on when rain falls, how much 
damage occurs and how much fruit remains to be 
picked or dried. 

Information on this subject is included on a leaflet 
titled "RAIN DAMAGE TO DRIED VINE FRUIT" which 
is included as part of the DRIED VINE FRUIT 
QUALITY KIT, which are available free at all 
Sunraysia packing sheds and Department of 
Agriculture Offices in Victoria, N.S.W. and S.A. 

The leaflet discusses salvaging damaged fruit by 
hand-harvesting, trellis drying and the use of 
chemicals and dehydrators to control damage on the 
racks. 

Before you start next years harvest, think about 
what you'll do if it rains, be prepared to trellis dry, put 
some roofs on open racks or buy a dehydrator. 
Think about it!. 

REFERENCE: 

Lang, A and Thorpe, M: Proceedings Second 
International Cool Climate Viticulture and Oenology 
Symposium, Auckland, N.Z. Jan. 1988. 

HORTICULTURAL 
MANAGEMENT COURSE 

*DRIED FRUIT PRODUCTION* 
This course aims to develop skills in managing your own business to 

increase profit. 

$120 FEE 
150 hours over 12-18 months. 

Combination of night classes, day property visits and home study. 
Commences Tuesday, June 12, 7.00 p.m. at TAFE Farm, Cardross. 

Inquiries: Ross Williams, telephone 25 7394 or 24 5467 AH. 
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Salinity Management Planning in Sunraysia 
By Tim Cummins, Salinity Project Manager, 

Sunraysia Horticultural Centre 

A group of concerned and determined members of 
the Sunraysia Community are carrying on the proud 
tradition of the Dried Fruits Industry in managing 
salinity. 

The Sunraysia Community Salinity Working Group, 
chaired by Owen Lloyd, is responsible for developing 
an economical and environmentally sound salinity 
management plan by mid 1991 . The plan must be 
acceptable to the Sunraysia Community and it must be 
consistent with Victorian government guidelines. 

HISTORY OF SALINITY MANAGEMENT IN 
SUNRAVSIA 

The Dried Fruits Industry has had a long and 
successful history in salinity management. AI a 
conference last year, ADFA Chairman Mr Henry 
Tankard said: 

"The conversion of polluted and unproductive lands 
that were an immediate result of the nation's first 
major irrigation settlement, to a level of production 
achievement that matches the best in the world a 
century forward, is a story worthy of closer 
examination." 

Mr Tankard attributed that success to 3 powerful 
elements. The first, and by far the most important, 
was the birth of community co-operation and 
organisation nourished by adversity (in particular the 
founding of the ADFA). 

The second element was political representation on 
issues affecting the security of water supply and 
salinity management. (This was made possible and 
effective through the ADFA.) 

The third element was also made possible by the 
organisation of the Dried Fruits Industry. The funding 
of research and extension efforts have largely been 
financed by a levy on dried fruit production since 1917. 

Mr Tankard listed a number of achievements 
brought about as a result of this community co
operation and organisation, including: the salvation of 
the fledgling Mildura settlement, the conversion of 
open channels to sealed pipelines, the building of the 
locks and weirs, the completion of the Hume Dam, the 
installation of the· FMIT and RWC external drainage 
systems, and the scrapping of a proposed shallow 
water storage at Chowilla. 

I would add the impetus for development of the 
Lake Hawthorn Drainage Scheme and the Mildura
Merbein-Buronga Groundwater Interception Schemes to 
that list of achievements. 

FUTURE OF SALINITY MANAGEMENT 

Salt Action Victoria is modelled on success stories 
such as the Dried Fruits Industry's. Not surprisingly 
therefore it ·-uuilds upon the same three elements 
outlined by Henry Tankard. 
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The key element is community participation and 
consultation. The Community Working Group is made 
up of irrigators, business people, townspeople and 
representatives from organisations such as the ADFA, 
VFF, FMIT, SARCOS, Sunraysia Water Board, 
Australian Conservation Foundation, and Local 
Government. 

The Working Group is supported by the 
Departments of Agriculture and Rural Affairs and 
Conservation & Environment, and the Rural Water 
Commission who have collectively established a 
unique integrated project team to work full time on 
the development of local salinity management plans. 

The second element outlined by Mr Tankard is 
political representation. The Sunraysia Community 
Salinity Working Group has direct access to Victorian 
Cabinet Ministers via the Rural Affairs Conservation 
and Environment Committee of Cabinet. This 
unprecedented political access ensures the utmost co
operation from all government agencies. 

The government is supporting financially the 
development of the plan. But the cost of implementing 
the plan will be shared between government and the 
community. Costs will primarily be shared according 
to the "polluter pays" and the "beneficiary pays" 
principles. 

WHATS HAPPENING NOW 

The initial task of the Group was to reach a 
common understanding of the problems facing 
Sunraysia and to identify the Group's aims. 

Miss ion Statement 

To focus the aims of the Working Group, a 
"Mission Statement" was agreed on: 

"Maximise sustainable developments in Sunraysia 
by controlling wateltables, land degradation and the 
Sub-region's contribution to River Murray salinity". 

Objectives 

The memOOJ:sJhen identified ten objectives which 
would assist them in realising this Mission. These 
objectives are as follows: 

1. To identify, list and investigate trouble spots by 
December 1989. 

2. To control groundwater recharge. 
3. To control perched watertables. 
4. To reduce drainage flows by the year 2000. 
5. To improve the local environment by the year 

2000. 
6. To educate growers regarding salinity 

management. 
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7. To achieve social acceptance of a Salinity 
Management Plan by 1991. 

8. To develop commercial salt management. 
9. To improve river management. 

1 0. To live with some salt. 

With each of these objectives are a number of 
"actions" which the Working Group has identified as 
being important steps along the way to achieving the 
objectives and ultimately, the Mission. 

Trouble Spots 

The Working Group has identified the following 
areas as worthy of close attention - areas where real 
improvements can and should be made. 

• Lamberts Swamp - Merbein 
• North-West Drain - Merbein 
• Kings Billabong 
• South-East Drainage Basins - Red Cliffs 
• Floodplain drainage disposal - Robinvale 
• Cardross Lakes 
• Koorlong Tanks 
• Wargan Basins 
• Brickworks Billabong 

Small groups have been formed to look at each of 
these trouble spots in detail and in a systematic way. 
Each group finds answers to the following questions: 
What is the problem? Who can help the group? 
What are the effects of the problem What are the 
possible fixes What is the best fix? How will be 
make the fix happen? How will we follow up? 

While the group is looking at these specific issues, 
the government support staff are investigating some of 
the broader issues the working group has identified. 
For example, the wide spread adoption of low level 
sprinklers is one potential way to reduce salt problems. 
This option is being looked at using a series of steps, 
including: 

1. what are the effects on watertables by 1 00% 
adoption? 

2. what are the effects on drainage flows? 
3. what are the effects on river salinity 
4. what are the on-farm effects? 
5. what are the environmental effects? 
6. how many systems will be installed even 

without a plan (is this enough)? 
7. what costs are involved? 
8. what are the benefits? 
9. are the benefits greater than the costs? 

10. who will benefit? 
11. is there a fair way to share costs? 

A preliminary study of the costs and benefits 
associated with the adoption of sprinklers has already 
been carried out. It really is quite a revolutionary 
study because tor the first time hard facts and figures 
are being used to · find out just what difference 
irrigation systems make given the existing irrigation 
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management practices in Sunraysia. 
At this stage it appears that there are significant 

water savings to be achieved by widespread adoption 
of sprinkler irrigation systems. But it is not yet clear 
what the impact will be on drainage flows. 

Fortunately RWC has been monitoring drainage 
flows in Sunraysia for the last eight years so it should 
be possible to develop an understanding of the 
relationship between water use and drainage flows. 

It should also be possible to determine the impact 
of financial incentives on the adoption rates of 
sprinklers. This can be done by comparing the 
adoption rate in NSW (where there is a relatively high 
incentive offered by government) with the adoption 
rate in Victorian Sunraysia where there i.s a lower 
financial incentive provided. 

Over the next year a lot of information will be 
developed and a lot of important decisions made on 
the strength of that information. It is vital that the 
ideas and concerns of the people on the ground -
you in particular - are taken into account to ensure 
the best possible decisions are made. 

You can have input into that process by contacting 
Owen Lloyd on 23 3467 or Lyndall Ash on 24 5603. 

The process is firmly in train, and it is laid on the 
foundation of the three powerful elements that Mr 
Tankard defined. The success stories of the past 
can, and will, be built on into the future. 

One of the Working Groups biggest tasks will be to 
synthesize all of the information about the various 
trouble spots into an overall Salinity Management 
Strategy for the whole of Sunraysia. · 

The Sunraysia Community Salinity Working Group 
has a lot of work in front of it but the members are 
highly motivated and determined to bring about the 
best changes possible. Their local knowleCfge and 
their commitment will ensure the best possible deal 
for the Sunraysia Community. 

Members of the Sunraysia Community Salinity 
Working Group regularly undertake field trips to 
examine problem areas. 
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Rack Curtains 
- An Old Idea Shows New Promise 

By R.J. Fuller* · 
Agricultural Engineering Centre, Werrlbee 

The benefits of pulling up some form of curtain or 
plastic sheeting to stop rain damaging drying grapes is 
obvious. And it's certainly not a new idea! 

Some growers will recall the h·essian curtains that 
were used before plastic became available. 
Nowadays, when rain threatens, it's not uncommon to 
see ground sheets pinned up on the rack to keep the 
rain off the grapes. 

But what about at other times? Can curtains be 
used to speed up drying and even improve the final 
quality of dried frun? And if so, what sort of curtains? 
Which colour gives the best results? Clear or black? 
And when should they be used? 

The answers to some of these questions have 
emerged from a joint project between Sunraysia 
Horticultural Centre and the Agricultural Engineering 
Centre, Werribee. The aim of th9 project has been to 
develop a simple solar heating system for the 
traditional drying rack. An important part of the 
system is a full length curtain made from clear 
reinforced polyethylene. In this , the first of the two 
articles, the effect of curtains is discussed. The 
second article describing developments in solar rack 
drying will appear in the next issue of Dried Fruits 
News. 

Curtains "closed" at night ahd "open" during the day. 

The. first two years of trials compared the effect of 
protecting the grapes from the cool night air by 
drawing curtains across the bays at sundown, and re
opening them again in the morning. This was done 
only in the final stages of drying, when the grapes had 
reached a moisture content of approximately 25%. 
From this point onwards, the grapes are most 
susceptible to absorbing moisture from the humid night 
air. Five trials over two seasons showed that 

• 

• 

the fruit in the bays with curtains dried to a 
lower moisture content than that in bays 
without curtains. On average it was 0.5 - 1.0 
percentage points in front. 

the final fruit quality was as good or better in 
the bays with curtains compared to those 
without. 

Curtains "closed" during the day. 

One test carried out with clear plastic curtains was 
to look at the temperature of the air inside an empty 
rack compared with the outside air temperature during 
the day. 

Data collected early in February shows that at 
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sunrise rises in temperature above the outside level 
occur as the sun's rays strike the eastem side of the 
rack, (Fig. 1). But as the sun climbs up in the sky, 
the temperatures inside and outside the rack move 
closer together. This continues until the sun starts to 
descend in the sky and it shines on the western side 
of the rack. Now, larger rises in rack air temperature 
are achieved. On this day, the peak temperature rise 
was over 5° C abov~ the outside level, but on other 
days peak rises of up to a• or 9° C were recorded. 
Obviously, these effects are dependent upon the 
levels of solar radiation, the time of the year and the 
orientation of the rack. 

36 Fig 1. 
-e- Ambient 
--.a.--. In Rack 

32 

16 

12+-~~~_;~~--~~--~-.~~,-~· 
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Time of day (hours) 

Fig. 1 

Clear or black curtains - does it matter? 

Another trial sought to establish the effect of the 
colour of the curtain material on the rack air 
temperature. The test compared the air temperature 
of a number of bays on a rack where the only 
difference was the colour of the curtain. 

The peak air temperatures in the bays wHh clear 
curtains were consistently between 2° and 5° C 
higher than in those bays covered by black curtains. 
In this case, clear material was only compared with 
black, but the results would have been similar if any 
other colour (such as green) had been used. 

Why? Some basic heat transfer theory provides 
the answer. 

Figures 2(a) and (b) show diagrammatically a 
curtain and a few tiers of grapes. In Fig. 2(a) the 
curtain is made of a "clear" material. A high 
percentage of the solar radiation passes directly 
through the material and is absorbed by the grapes 
and the netting. This raises their temperature and 
subsequently that of the air within the rack. 
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In Fig. 2(b). the curtain is made of an "opaque" or 
non-transparent material, for example black or green. 
None of the solar radiation passes through the 
material. Instead it is absorbed by the material nsell, 
which then heat up. Some of this heat is now 
transferred to the grapes and the air within the rack, 
firstly by long wave heat radiation - the same effect 
that you experience sitting in front of a bar radiator -
and secondly by the air inside the rack passing slowly 
over the surtace of the curtain. Of course, some of 
the heat in the curtain is lost to air outside the rack in 
the same ways. 

By far the most efficient way of transferring the 
sun's energy to the grapes is by direct absorption with 
the clear curtain. \ 1 

Fig. 2(a) Fig. 2(b) 

Curtains "closed" during both the dav and night. 

It has been shown that having curtains on the rack 
during the night slows down the reabsorption of 
moisture. and that having them in place during the day 
can raise the rack air temperature considerably. So 
what would be the effect of enclosing the grapes both 
day and night with clear curtains in the final stages of 
drying i.e. from 25% moisture content downwards? 
This case was investigated this year. 

Unfortunately, the trial was only over 3 days and 
then only after the grapes had already reach 17.5% 
and 16.5% moisture contents in the "open" and 
"curtained" sections of the rack respectively. Elevated 1 

temperatures of up to 1 o• C higher than outside were 
recorded in the enclosed section. Fig. 3 illustrates the 
effect of the curtains throughout a day in early March 
on the filled rack. It is interesting and important to 
note that the relative humidity inside the enclosed 
section of the rack was always lower than the open 
section. The rise in the air temperature more than 
compensated for any loss of air movement through the 
rack, and the small amounts of moisture that are lost 
from the grapes at this stage do not build up within 
the enclosed rack. 

After three days with the curtains in place. the fruit 
had reached 14.5% moisture content compared to 15% 
in the open section of the rack. There was no 
detectable difference in quality. 

At this stage, this cannot be regarded as conclusive 
evidence that the strategy is guaranteed to be 
effective. but it is certainly promising. Theory says 
that a rise in the temperature of the grapes in the final 
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stages of drying is particularly beneficial. This is 
because it increases the rate at which the moisture in 
the centre of the fruit makes its way to the outer 
layers of cells, thus increasing the drying rate. 
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Some growers already believe that the idea works 
and have been covering their racks tor many years. 
One grower said that he always covered his racks 
with black plastic sheeting "once the weather broke". 
and the likelihood of dew and rain increased. He had 
recorded increases in temperature of up to a• C in 
the air within the enclosed racks. 

Sunburn of edge fruit. 

One additional effect that has been noticed over 
the last four years is the effect that curtains have in 
reducing the effect of "sunburn" on the fruit on the 
edge of the rack netting. While not entirely sure of 
the reasons tor this. one explanation could be that 
the solar radiation is scattered by the curtain .. 

Solar radiation is, of course, also reduced in 
intensity by the curtain by at least 20-30%, since a 
certain proportion is reflected off the curtain, and 
some is also absorbed by the curtain material itself. 
The fruit on the edges of the netting is probably also 
the most susceptible to the eflects of cool night air, 
and therefore may reabsorb more moisture than the 
fruit in the centre of the rack. Since this re
absorption has been reduced, so too may be the 
darkening of "edge" fruit. 

The evidence over the last four years has shown 
that a variety of reasons, putting up clear curtains in 
the final stages of drying can produce noticeable 
reductions in drying time and improvements in final 
dried fruit quality. For a relatively small outlay, it is 
well worth considering the use of curtains to improve 
the pertormance of your racks. 

* In addition to the author's own contribution. this 
article is based on the work of a number of other 
people at Sunraysia Horticultural Centre. They are 
Maxine Schache, Barry Morey, Cheryl Goldsmith and 
Rob Hayes. 
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Chemical Dried Tree Fruit Removal Aid Not Successful 
By Adrian Dahlenburg, Senior Research Officer (Post Harvest) 

S.A. Department of Agriculture 

The removal of dried tree fruits from drying trays 
can be a tedious and time consuming task. 

Prior to the last dried fruit season a new product 
called 'Dry and Free' was released onto the market 
with claims of aiding in the removal of dried fruit from 
drying trays. 

'Dry and Free' is a vegetable based oil which is 
recommended for application to drying trays at the rate 
of 60ml/diying tray. One application of 'Dry and Free' 
was claimedJo be effective as a 'release' agent for the 
dried frui(fQ(a number of drying cycles. Similar types 
of compm.iQds are used in other sectors of the food 
processing' industry as a 'release' agent aiding in the 
cleaning of equipment and removal of products from 
packing lines. 

Growers were naturally enthusiastic about the 
product, but some packers were concerned about 
tainting and off flavour problems if the dried fruit were 
to absorb the oil and then turn rancid, or pick up 
rancid off flavour from the drying tray. 

Testing of 'Dry and Free' was carried out during the 
last drying season to determine its efficiency as a 
release agent, effect on drying rate and to obtain 
samples lor residue analysis if necessary. Used 
drying trays of average roughness were treated with 
'Dry and Free' at rates of 10, 40, 60 and 120 ml/tray 
(600rnm x 900rnm). Similar trays sprayed with water 
at 60ml/tray were used as a control treatment. 
Apricots or yarying maturity were cut onto each tray, 
sulphured and dried. Ease of removal of green and 
ripe halves and slabs was determined by the 
percentage. released after (a) inverting the tray and (b) 
dropping ·the inyerted tray from 300mm onto a 
concrete floor. The remainder of the dried fruit was 
pulled or scrapped from the tray. 

There was no effect of the 'Dry and Free' at any of 
the rates tested on ease of removal of any maturity 
grade. 

However as expected there was a strong 
correlation between the ease of removal and the 
maturity of the fruit. A high percentage of green fruit 
will fall off, but slabs invariably have to be pulled or 
scrapped from the tray. With one drying cycle the 
trays, the Hunter variety was used and this was 
significantly easier to remove than Moorparks. 

To test for any effects on the rate of drying, trays 
with rates of 60 and 120 ml/tray were compared with 
controls (60 mlitray of water) by weighing the trays of 
fruit regularly during the drying phase. After correction 
for the weight of the trays, the drying rates can be 
compared. There was no significant difference 
between any of the treatments and at the end of the 
drying period the mean dried fruit moisture contents 
were all between 12 and 13%. 

At the time of removal of the fruit from the drying 
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trays, there was no apparent off flavours or tainting of 
the dried fruit. Fruit samples from the trial are being 
held at 25'C storage to see if any such problems 
develop. 

Although having no obvious detrimental effects on 
drying rate or in the tainting of dried fruits, 'Dry and 
Free· release agent did not aid in the removal of 
dried fruit from the drying trays in our trials. Hence 
growers would be advised to very carefully assess the 
potential benefits of 'Dry and Free' in their situation 
before going to the expense of treating a large 
number of trays. 

Some hints which may help to reduce the problem 
of fruit sticking to the trays are: 

1) Wash drying trays as regularly as possible 
during the season. 

2) Avoid drying slab fruit, find an alternative outlet 
if possible i.e. dried crush. 

3) Avoid leaving very ripe fruit in the sulphuring 
enclosure for longer than necessary as it will 
bleed excessively onto the tray. 

4) If resulphuring fresh fruit during inclement 
weather, use short and frequent resulphurings, 
opening and venting enclosures between 
sulphurings. 

The South Australian Institute of Technology has 
also commenced work on a mechanical tray scraper 
which will reduce the labour input for this task. Early 
indications are that a relatively inexpensive and 
efficient piece of equipment will be available in the 
near future. 

prototype tray scraper funded by the Dried 
Fruits Research Council shows excellent promise. 
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May, 

APRICOT TREES 

FOR SALE 

Offers invited for approximately 

2500 Hunter (2 years old) 

4000 Rival (dormant bud) 

on Mariainni 2624 Stock 

Telephone 058 722 892 

Fax 058 722 838 

---·----------

Information Display for 
. Grapegrowers 

By ian Ballantyne, Client Services, Manager, 
Sunraysia Horticultural Centre 

Today we live in an information world. To survive 
means being able to identify the various sources of 
information which are relevant to meeting growers 
needs. 

To assist grapegrowers identify these sources of 
information, the Dried Fruits Research Council 
provided funds for DARA to develop a mobile display 
to travel around district packing sheds. 

The display provides growers with an opportunity to 
see a range of information which has been produced 
specifically for the dried fruits industry. These include 
videos, publications, information kits, management 
aids and leaflets. The display will also feature some 
of the latest research findings from some of the 
DFRC funded projects. 

The display content will change periodically to keep 
growers up to date with new information and new 
projects. 

Three displays have been produced, two will 
circulate throughout Sunraysia and Robinvale and the 
other will circulate throughout the Riverland. 

Packing sheds were chosen as an appropriate 
location for the displays, because many growers use 
sheds for seeking information as well as using other 
services. 

For further information on the displays and their 
location contact lan Ballantyne or Robert Hayes at the 
Sunraysia Horticunural Centre on 050 - 245603 
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The Australian Dried Fruits Industry 
has it's own glossy, high quality 
cookbook featuring recipes developed 
by ADFA's Food Advisory Services 
Department under the guidance of 
Miss Elaine Chambers, its Director. 

The cookbook entitled "Tastes of 
the Sun" contains hundreds of recipes 
using dried fruits and is magnificently 
presented with superb photographs. 

Tastes of the Sun was launched in 
both Melbourne and Sydney to 
maximise media coverage at functions 
that were well attended by a who's 
who of culinary experts. 

The cookbook is available from the 
ADFA and bookshops in both 
hardcover ($19.95) and soft cover 
($6.95) versions. 

Elaine Chambers, Gay Bilson & 
ADFA Chairman Henry Tankard at 
the launch of Tastes of the Sun in 
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RECIPES - Prepared By ADFA Food Advisory Services Department 

RICH AND HEARTY TAHITIAN WALNUT 
RABBIT BRAISE COCONUT CHOCOLATE 

Combine and stand lor at 
least 1 hour: 3

/ 4 cup seeded 
raisins; "f. cup pitted prunes, 
halved; \ cup brandy. Cut into 
large pieces, wash and pat dry 1 
large rabbit. Dust with a little 
plain flour seasoned with salt and 
pepper. 

Fry 125 g bacon diced, in 1 
tablespoon butter. Remove from 
pan. Then quickly fry to lightly 
brown and seal rabbit pieces in 
the remaining fat. Remove from 
pan. Peel and brown in same 
pan 12 shallots or pickling 
onions. Put aside with the rabbit 
pieces. Stir into the pan, 
browning tor a lew minutes 1 
tablespoon plain flour. Pour in, 
stirring to thicken 1-1

/ 2 cups rabbit 
or chicken stock. 

Return to the pan the bacon 
and rabbit pieces. Stir in 4 fresh 
thyme sprigs or 1 teaspoon dried. 
Cover pan with a well-fitting lid 
and gently simmer for 1 hour. 

Stir in the fruits, brandy and 
shallots and gently simmer tor a 
further hour or until rabbit is 
tender. 

BARBECUED FISH 
MILDURA 

Combine and stand 20-30 
minutes, stirring occasionally, 1 
cup finely chopped dried tree 
fruits (apricots, peaches, pears); 
1 cup apple cider; 2 tablespoons 
soft brown sugar. 

Place on individual sheets of 
greased foil 4 fish cutlets. 

Peel and finely slice 1 small 
apple. Arrange a lew slices of 
apple over each cutlet. Season 
with lemon pepper, or salt and 
pepper, to taste. 

Top each with 1-2 tablespoons 
of dried fruit mixture. Wrap up 
each parcel to seal, and cook for 
10-12 minutes on a barbecue 
turning once during cooking or, 
cook in a moderate oven lor 
approximately 20 minutes. 
Remove fish from foil and serve 
immediately. 
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CHICKEN BISCUITS 
Remove skin from 4 

chicken breasts. Lightly dust 
with plain flour. Dip into 1 
egg, beaten. 

Press onto chicken 1-';, 
cups shredded coconut. Fry 
chicken until lightly brown on 
both sides in 60g butter and 
1 tablespoon oil. Remove, 
drain on absorbent paper and 
keep warm. 

Sauce: 
Combine and cook over a 

low heat lor one minute 30g 
butter and 1 teaspoon curry 
powder. Add and cook a 
further 3 minutes or until fruit 
softens ';, cup chicken stock; 
\ cup seeded raisins, 
chopped; 1 apple, peeled and 
thinly sliced; 1 banana, sliced. 

Stir in and cook lor one 
minute \ cup natural yoghurt 
and 2 tablespoons brandy. 
Spoon over chicken and 
serve immediately. 

LEMON-CURRANT 
DELICIOUS 

Cream together until light 
and fluffy 30g butter, softened 
and "f. cup castor sugar. Stir 
in 2 tablespoons sell-raising 
flour. Add finely grated rind 
of 1 lemon and juice of 2 
lemons. Lightly beat 
to~ether, then add to mixture 
1- /4 cups milk and 2 egg 
yolks. 

In separate bowl whisk 
until stiff, then lightly fold into 
mixture 2 egg whites. 

Sprinkle over the base of 
a greased ovenproof dish 
(approximately 5 cup) 
currants. Fill with mixture 
and place in a baking pan of 
hot water. Cook in moderate 
oven lor 40 minutes or until 
golden brown. The pudding 
will be firm on top, with 
creamy custard beneath. 

Cream together until light 
and fluffy 185g butter, 
softened; 1 cup castor sugar. 
Beat in 1 egg; 1

/2 teaspoon 
vanilla essence. Mix in 
thoroughly 2 cups sell-raising 
flour, silted. 

Stir in 1 cup seeded 
ra1s1ns, finely chopped; \ 
cup coconut; 60g walnuts, 
chopped; 60g dark chocolate, 
coarsely chopped. Mix well. 

Roll into small balls. 
Place on greased oven trays, 
allowing lor spreading. Bake 
in a moderate oven lor 15 
minutes or until golden. 
Allow to cool and if desired 
dip half biscuit into melted 
chocolate. 

Yields approximately 40 
biscuits. 

PEAR AND PECAN 
MUFFINS 

Sift together 1 cup plain 
flour; 1 teaspoon baking 
powder; 1 I 2 teaspoon ground 
cardamon or ginger. Cream 
together until light and flully 
125g butter, softened; 1

/ 4 cup 
castor sugar. 

Add one at a time, 2 eggs 
beating well alter each 
addition. Add silted dry 
ingredients alternately with \ 
cup natural yoghurt. 

Peel, core and finely chop 
2 medium pears. Add to 
mixture with 1 cup mixed 
fruit; 1-\ cups pecan nuts, 
chopped. Stir until 
ingredients are just combined 
- do not overbeat. Spoon 
into lightly greased muffin 
pans filling 3

/ 4 lull. 
Bake in a moderate oven 

20-25 minutes or until golden 
brown. Allow to cool slightly 
before turning out. 

Yields approximately 12 
muffins. 
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VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

MERBEIN 
Commercial Street, 

Merbein 
25 2304 

MERBEIN 
Main Avenue, 

Merbein 
25 2402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda Avenue 

Mil dura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robinvale 
263904 23 0017 27 4606 
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