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The following article appeared in the August 4 issue of "Retail World" . 

Demand grows 
for dried fruit 

Dried fruit and vine fruits are one of the earliest recorded preserved 
foods for health known to man. 

The early Greek civilisation recorded their 
nutritional and therapeutic value and the ancient 
Egyptians placed them with other valuables in 
burial tombs to feed the body on its journey to 
the next world. 

Naturally dried in the sun, they retain flavor, 
nutrients, vitamins and minerals for use at any 
time. 

Contemporary man in all countries has an 
equal regard for their food value. 

The world-wide trade in dried fruits totals 
650,000 tonnes and Australia, as the world's 
third largest producer, exports two thirds of its 
total crop. · · 

Within Australia, consumption is high and in an 
average year, about 31 , 000 tonnes of dried tree 
and vine fruit is sold on the domestic market. 

The breakdown by type of produce, in tonnes 
is-
Sultantas . . . . . . . . . . . . • . . . . . 20,000 
Currants. . . . . . . . . . . . . . . 4,000 
Raisins . . . . . . . . . . . . . . . . . . . . 3 ,500 
Prunes. . . . . . . . . . . . . . . . . . . . 2,200 
Apricots . . . . . . . . . . . . . . . . . . . . 900 
Peaches.. ..... . . . . . . . . . . . . 70 
Pears... . . . . . . . . . . . . . . . . . . 50 

This concentrated dried weight represents 
about 120,000 tonnes of fresh fruit. 

More than 1 00 items offered on supermarket 
shelves contain dried fruits of one type or 
another as a key ingredient in addition to the pre
packed products. 

Traditionally, sultanas, currants and raisins 
have been displayed in the baking needs section 
of supermarkets, but more recently exposure in 
some stores has been extended. 

Snack packs have been displayed in the con
fectionery department for some time. 

Shrink wrapped trays of sultanas, raisins and 
dried tree fruits, prunes, peaches and pears, are 
offering in delicatessen and produce depart
ments. 

Australian Dried Fruit Sales is encouraging this 
innovative trend after research in Melbourne and 
Sydney into the main reason for purchase of 
sultanas. 

This indicated that 38. 5 per cent of all sultanas 
were purchased primarily to eat raw, 48.1 per 
cent were used in baking and 14.8 per cent in 
other cooking. 

In the 25-39 age group, 42.1 per cent of 
people buying sultanas did so to ear them raw, 
mostly for their children. 

Further analysis indicated that even where the 
prime purpose was 'mainly baking and cooking', 
a quarter of the packet was eaten raw. 

More than 50 per cent of housewives in the 
25-39 age group considered sultanas to be 
either 'fairly' or 'very' important to their family's 
diet. 

The opportunity for additional sales to those 
who eat raw dried fruit was indicated by the 
survey. 

Exposure in the produce section seemed an 
obvious starting point and the ADFS. in co-

operation with a major chain, began a trial pro
gram in SA and later in WA. 

Bulk top grade tree fruits were polypacked on 
trays and positioned in the produce department. 

Results were very satisfactory, with high sales 
volume recorded in most stores. 

In particular, sales in the Northern Territory, 
where fresh fruit is expensive, were extraor
dinarily high. 

Trials in WA are still in the very early stage, but 
indications are that they will confirm the good 
results achieved in SA. 

Additional trials are planned including develop
ment of clear packs for vine fruit display in the 
produce department. 

Many accounts have polypacked prunes in 
their delicatessen sections and Sanitarium 
polypacks of a wide variety of dried fruits hang in 
many health food departments. 

From the research available and from the ex
isting sales pattern, it is apparent that demand 
for all types of dried fruits is constant and in
creasing. 

Which must be a good thing for growers, 
retailers and those who enjoy them - and that's 
most Australians. 

Why people buy Sultanas 

Baking . . 
Other cooking . 
Children to eat raw. 
Family to eat raw. 

Total 

% 
48.1 
14.1 
17.9 
38.5 

Melb 

% 
48.6 
16.2 
15.9 
40.4 

Syd 

% 
49.6 
12.1 
20.0 
36.5 

Age 

25·39 
J1.6 
15.9 
34.6 
42.1 

Age 

ss• 
68.4 

8.3 
2.3 

33.3 
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RETIREMENT OF 
DAVID ANDARY, O.B.E. 
Mr David Andary, O.B.E. retired from the 

Board of Management of the A.D.F.A. at Federal 
Council 1982. David had served as a member of 
the Board for 13 years, and has been a member 
of the Berri Branch since 1 954. His vast com
mercial experience and insight has been of great 
value to the industry generally, and to the Board 
and the Association in particular. He is pictured 
above, at Federal Council, being presented with 
an oil painting, in appreciation of his services, by 
the Board Chairman, Mr Frank Gill (left) . 

Mr Colin Roy from Renmark was elected to the 
Board to fill the vacancy caused by Mr Andary's 
retirement. Mr Roy has been a fruitgrower for 22 
yers, and has been a member of the Renmark 
Branch of the A.D.F.A. for 20 years, 8 years of 
which he served as Branch Chairman. He is a 
past Chairman of the S.A. River Council , and 
S.A. State Conference, and has been a member 
of the A.D.F.A. Tree Fruits Committee for 6 
years. Mr Roy has also been involved as a 
delegate and observer to Federal Council over a 
period of 14 years. 

Mr Roy is currently Deputy Chairman of. 
Rivergrowers' Co-operative Ltd. , and prior to its 
formation, was a Director of Renmark Fruit 
Growers' Co-op for 1 0 years. 
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It is with regret that I advise of the death of Mr Roy Tiller on September 2 ~C\Y repfes~nted 
South Australian growers on the Board of Management, as well as being the Chair ~f Cadell Fruit 
Packers Ltd. He had been unwell for some time. Because of his illness, the Boar ado agreed to in; 
vite the Chairman of the South Australian State Conference to attend Board meetin ~¥). Qbserver. 
This arrangement will continue, with an election for the vacancy being held at the ne t F9deral Coun-
c~ . -

July saw the annual Federal Council of the A.D. F. A. meet in Mildura, with many important deci
sions being taken. A full report on the resolutions of the Council appears elsewhere in this issue; 
however, some items are worthy of particular comment. 

Continuing efforts are being made in an attempt to obtain Reserve Bank financing of unsold 
stocks of Sultanas from the 1982 Season, so growers will possibly receive a substantial payment 
early in February 1983 to assist with their harvest cash requirements. Delegations from the A.D.F.A. 
have been both to the Reserve Bank and to the Minister for Primary Industry to determine the in
dustry's eligibility, and to convince the Government of the industry's real need for this type of 
assistance. Obtaining funds from the Reserve Bank at the concessional rate it offers is not just a mat
ter of making an application. It is a complex financial, legal and political exercise. 

Despite the significant downturn in the return for Sultanas on export markets, it appears that the 
Dried Sultanas Prices Underwriting Scheme will offer little assistance to growers. The level of 
Government support has not yet been set, but a request from the Board of Management on behalf of the industry, personally to the Minister for 
Primary Industry, to have the support level lifted from 90% to 95% of a three-year average of returns, has been refused. A higher support level is 
necessary for many growers, and efforts to obtain increased assistance will not be lessened. 

With the fall in returns on export sales, Federal Council called for increased sales on the Australian market. Australia already enjoys the highesl 
per capita consumption of dried fruits in any producer nation, and the third highest consumption rate in the world. However, in an effort to obtain 
even greater sales, Federal Council called upon the Board to commission a market survey covering all aspects of the sales of dried Vine Fruits in 
Australia. The terms of reference for this survey are presently being determined, and a tender will be called within the next few weeks. 

Federal Council was also concerned wiUl the effect on marketing efforts and returns to growers of the unnecessary production of lower 
grades of fruit. In many cases, 1- and 2-crown fruit has to be held for long periods, or discounted heavily before it can be cleared. This represents 
a real cost to growers in terms of payments being spread over long periods, and reduced by high interest rates. Grade differentials for payment to 
growers will be adjusted to take account of these costs. The change in grade differentials is indicated by comparing the past two seasons with the 
proposed differentials for 1983: 

SULTANAS 
Final Interim Proposed 
1981 1982 1983 

Per Tonne Per Tonne Per Tonne 
6-crown Over Basis $50.00 $75.00 $120.00 
5-crown Over Basis 40.00 60.00 100.00 
4-crown Over Basis 30.00 45.00 80.00 
3-crown Over Basis 20.00 30.00 60.00 
2-crown Over Basis 10.00 15.00 30.00 
1-crown Basis Basis Basis Basis 

Federal Council supported a proposal for the adoption of more realistic standards for the dried fruit pack, with a view to reducing the cost of in
spection services. This matter has also been discussed with the Minister for Primary Industry, and his Department is now reviewing the inspection 
regulations, pursuant to the new Export Inspection Act. The A.D.F.A. has called an industry meeting for all packers, agents and State Board 
representatives for October 8, to discuss all the points involved, and to seek a final recommendation to the Government. 

Federal Council also resolved that the Raisin Drying Survey should be continued for the 1983 harvest. The format of the survey has been 
revised, and it will be distributed in late January. 

The Victorian Government is to be approached to register all plantings of all varieties of grapes in Victoria. Registration of plantings is 
necessary to determine trends in production, and the likelihood of varietal over-supply. The A.D.F.A. has also supported wine grape growers in a 
call for an amendment to the Wine Grape Processing Industry Act to cover all varieties of grapes and not just Sultanas and Gordos as is the present 
case. It is also planned to have further discussions with wine grape growers' associations on matters of mutual interest. 

There is much misconception about the availability of funds from the Commonwealth for pipelining of channels, salinity mitigation works, and 
on-farm irrigation improvements. The Commonwealth National Water Resources Programme provides grants constrained by the Commonwealth 
Budget requirements. The grants are made to States, and must be matched dollar for dollar from State funds. Each State recommends projects and 
priority, with the Commonwealth determining allocations of finance. At the present time, the Commonwealth is giving absolute priority to salinity 
mitigation projects. Pipelining is not included within this priority unless it contributes significantly to salt mitigation. The A.D.F.A. has requested 
each State to apply for increased funding from the Water Resources Programme. 

The imposition of quotas on the two A.D.F.A. marketing Agents has failed to prevent disproportionate cash flow to packers and therefore the 
possibility of disproportionate payments to growers. Accordingly, the A.D.F.A. Board of Management has applied an interim adjustment on 
Australian sales, so that cash flow to all packers is equalised pro rata to their total intake regardless of the marketing agent employed. The adjust
ment required has been calculated, but no funds are to hand as yet. 

The A.D.F.A. building complex is nearing completion, and will be ready for occupancy by mid-October. An official opening is being arranged 
for later in the year. 
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AUSTRALIAN DRIED FRUITS 
CORPORATION 

AT A.D.F.C. FEDERAL COUNCIL JULY 1982 
Mr. President, Delegates to Federal Coun

cil , Distinguished Guests, Ladies and 
Gentlemen. 

First, allow me to thank you for inviting me to 
address you this morning. 

I am still very much a "new boy" to your in
dustry and have, therefore, decided to break 
with tradition in the content of my address. I have 
decided to outline to you my thoughts on some 
of the major issues facing the industry. I am put
ting these views to you, not as final views set in 
concrete, but as ideas on which I would 
welcome your comment and questions at the 
end of my speech. 

State of the Dried VIne Fruits In
dustry - The Global Situation 

Although I am most likely not going to com
municate anything new, it is important that I com
ment on the current world market for dried vine 
fruits. 

Firstly, we must remember that like all 
agricultural commodities we operate against a 
backdrop of world economies. 

Unfortunately, currently most Economists 
agree that: 

-all world economies are in disarray. The 
optimists call it a recession: the pessimists a 
depression. 

- they cannot see a recovery in the near 
future. 

The Dried Vine Fruits Industry cannot expect 
to escape this environment. Coupled with the 
downturn in the economies we have a situation 
in 1981 /82 where all dried vine fruit producing 
countries have experienced bountiful seasons. 
The result is that supply exceeds demand and 
the attendant downward pressure on prices -
prices which bear no relationship to the costs of 
production. 

From the Australian point of view this gloomy 
picture has been exacerbated by Greece's ac
cession to the E.E.C. and the latter's treatment 
of the 1981 Greek crop. This problem has been 
further compounded by the Turkish decision to 
use the cut price route in an effort to out
manoeuvre any potential marketing action by the 
E.E.C./Greece. The situation is well summarised 
by a quotation from "The Public Ledger" -

"Prior to the interference experienced this 
year from the E. E. C., the dried fruit trade in 
Europe was a stable and well-run industry. 
Now the European consumer countries 
consisting of the United Kingdom, West 
Germany, Holland, Italy and to a lesser 
degree, France, are in disarray. Consump
tion is falling due to the general lack of con
fidence. It is even suggested in some 
quarters that next season the E.E.C. should 
adopt the levy system for dried fruit. Should 
this happen the present decline in the an
nual tonnage imported into the U.K. could 
be accelerated." 

The effect on Australia, particularly the 
1982 crop has been mainly felt in the United 
Kingdom: 

- export sales have come to a standstill. 

- there is a threat that the E. E. C. in order 
to avoid, in the future, the losses it will in
cur on the 1981 Greek crop, may move 
to legislate some form of exclusion, be it 
prohibition, quotas or insurmountable 
trade barriers of countries like Australia. 

What can we do? 
The A.D.F.C. on its own can unfortunately 

do very little. We have, and will continue to make 
our plight known at the very highest levels in the 
Departments of Primary Industry and Trade and 
Resources. As part of our campaign I will be 
visiting the E.E.C. in Brus~els in August. All 
bodies associated with the Industry should now 
mount a campaign so that those in positions of 
influence, especially politicians, are aware of the 
facts, understand lhe situation and are willing to 
help us. 
Entering and Expanding New Export 
Markets 

Traditionally, our exports have been to a 
limited number of markets. They are: 

U.K. 
Continent - West Germany 
Canada 
New Zealand 
Japan. 
These markets have been good for Australia 

and continuity of supply to them has rightfully 
been an important consideration. 

Can we continue to rely on these 
" traditional" markets in the future? I believe not 
-we must broaden our export base. Why? 

1. In the E. E. C. markets we now face 
senseless low priced competition and 
the threat of some form of exclusion. 

2. A greater supply of grapes will come 
on stream in Australia as dual purpose 
grapes previously directed to wineries 
will, in my opinion, be offered to the 
Dried Fruits Industry. 

3 . South Africa with its low cost pro
ducer status will become a serious 
competitor and as it is denied access 
to a number of markets, it will com
pete in our traditional markets. 

What new market should we open or ex
pand? 

A 

B 

c 

Comecon Countries: 
The Comecon Group account for ap
proximately 120,000 tonnes of world 
raisin (sultana) imports. Australia's 
participation in these markets is nil. 
In the second A.D.F.C. Report, it is 
stated "the possibility of Australia 
sharing in the supply of dried vine fruit 
to Comecon Countries will continue to 
be examined." We must go beyond 
examination - we must act! 

Japan: 
The dried vine fruits market is current
ly around 22,000 tonnes per annum. 
Australia's share is between 2 and 
3 ,000 tonnes per annum. Japan, I 
believe, offers a unique opportunity
total market growth and market share 
growth for Australia. Once dried vine 
fruits are accepted into the Japanese 
diet, market growth should be rapid 
and spectacular. 

South East Asia: 
At our doorstep we have some of the 
fastest growing economies. Mr. Sand
berg, Chairman of the Hong Kong and 
Shanghai Banking Corporation said 
recently: 
"I think the Pacific Region is the com
ing Region in the world just as Europe 
was 200 years ago and the United 
States a century ago. " 
It may be of interest to note the 1 981 
per capita income of some of our 
neighbours: 
Singapore - $US4,850 
Malaysia- 1, 763 
Hong Kong- 4,600 
Australia- 9,580 

- although prices are dropping this is not 
leading to sales. Mr. Ernest Barr, Chairman, A.D.F.C. Federal Council, 1982. 
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In the South East Asian area there are 
some 300 million people. I grant you 
that many are poor and their diets and 
tastes differ from those of the West, 
however, acceptance of Western 
food stuffs is increasing. There is, I 
believe, a latent opportunity for dried 
vine fruits, but somebody must exploit 
this opportunity - why not Australia? 

We should not attempt to develop all of 
these market opportunities at the same time. We 
must make some judgements of potential and 
then set priorities. 

Spending More on Promotion in 
Overseas Markets 

In the most recent year, i.e. the 1981 /82 
Season, the A.D.F.C., O.T.P.C. and E.M.D.G. 
expenditure on publicity totalled $212,000. The 
promotional dollar thus represented approx
imately 0.4% of the value of dried vine fruit ex
ports. 

I believe that this amount is totally inade
quate. Just to give you an idea of the costs of 
advertising, here are some examples: 

Australia- 60 second. Channel 9 , 
Melbourne in Sale of the Cen
tury = $6,000. 
"Women's Weekly" circulation 
800,000 Full page colour $8 
- 10,000. 

U.K.- 60 second. Over whole rfet
work = $246,000. 
Women's colour magazine. Full 
page, circulation 1.3 million = 
$21,500. 

As you can see we are not even scratching 
the surface. The surface in this situation being 
the consumers' awareness of Australian dried 
fruits. 

Wisely most of the money is being used at 
the point of sale, however, even here the 
amount must be judged as inadequate. 

What can be done? 
1 . Pool promotional monies with other 

countries and promote dried vine 
fruits irrespective of the country of 
origin - most unlikely. 

2. Appeal to the Australian Government 
for some type of additional promo
tional support for Australian dried vine 
fruits- again, most unlikely. 

3. Obtain more money from the 
Australian Dried Fruits Industry - in 
other words, self help. It may even 
give us a base for funds from the 
Australian Government. 
How likely or unlikely is this alter
native? The answer is in your hands! 

Research and Quality 
I realise that under this heading I am 

preaching to the converted! In going through 
past reports of your Annual Meetings I have 
been most impressed with your attitude to 
research, your various Committees and your 
close liaison with Government funded research 
organisations. 

The Australian Dried Vine Fruits Industry has 
one great asset in competing against .a number 
of other producing countries - that asset is the 
quality of its product. 

As far as I can judge, and I don't think I am 
exaggerating, the quality of the Australian Dried 
Vine Fruits Crop is the major component which 
keeps us alive and healthy in export markets. 
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Also important under this heading is the sub
ject of productivity. Australia is a high cost pro
ducer and research must help to lower costs. 

Let us remember that quality is relative and 
that high quality today may be mediocre quality 
tomorrow. Quality is no accident, it doesn't just 
happen, quality is usually the result of an 
enlightened outlook and research - not market 
research, but product research and viticultural 
research. 

Unfortunately, research costs money and 
again the question arises "is the current amount 
spent on research high enough?" 

As a newcomer and basically a marketing 
man, I have no infonned way of answering the 
question other than saying that it is my gut feel
ing that the expenditure should be increased. 

However, whatever amount of money is 
available it is most likely inadequate. 

In that situation what does one do? 
1 . Constantly keep up the pressure on 

Governments, both Federal and State, 
for more money and research effort. 

2. Be selective and ruthless in setting 
your research priorities. 

3. Co-operate closely with Federal and 
State Bodies and Academic Institu
tions which carry out research related. 
to our Industry. 

4. Consider increasing the levy. 
Just to indicate to you where this research 

expenditure has its place in my priorities I would 
like to say that I place it ahead of marketing and 
promotional expenditure. The reason is quite 
simple, unless we have a first-class product all 
the promotional effort is based on quicksand. 
The consumers of the world are becoming better 
educated, better infonned and more selective. 
The consumer can tell quality from rubbish and 
he is going to make his purchasing decision ac
cordingly. 

Additional Export Agents 
In introducing this subject, may I remind you 

that it is a problem area which I inherited, not· 
created. You might argue that although I did not 
create the situation, my actions have exacer
bated the problem. 

So that you have a full understanding of the 
situation, I would like to place before you the 
four options and some of the supporting reason
ing which was considered by the A.D.F.C. 
Board Meeting in March, 1982. 

The pressure to appoint additional export 
agents, especially in Canada, Japan and the 
United Kingdom, has been apparent and moun
ting for a number of years. There were a number 
of approaches which could be adopted: 

1 . Retain Status Quo 
Resolves nothing. 
Does not allow an informed judgement 
whether the single agency approach 
is the way to maximise sales and pro
fits for producers. 
Guarantees continuation of commer· 
cial and political pressure for a 
chance. 

2. Open all markets to all contenders 
Could result in chaos. 
May be detrimental to sales and pro
fits for producers. 
May be unfair to those agents who 
have built up businesses via invest
ment over a number of years. 

3. Use the 1982 Season to Investigate 
the situation In detail 
Has been done before without any 
tangible results. · 
Could/would be criticised as an ex
cuse for doing nothing - puts off the 
"moment of decision." 

4. Open up one market to additional 
export agents at the same time In· 
vestlgate other markets 
This is a positive action which ma~ 
help to overcome criticism from both 
of the involved parties. 
In . the country opened up as the ex
periment, it would allow an investiga· 
!ion based on performance and fact. 
Doesn't put all markets at risk at one 
time. 

As you know, it is the last of these options 
which has been adopted. 

The U.K. has been opened to additional ex· 
port agents and we are currently in the process 
of determining which additional markets, whic~ 
continue to operate as in the past, will be the 
subject of investigation. It is proposed to carry 
out this investigation in detail via a "neutral" 
marketing consultant with international ex· 
perience and reputation. 

There is a fifth option. It is co-operation bet· 
ween export agents. In West Germany and New 
Zealand we have excellant examples of two or 
more agents acting virtually as one on behalf of 
Australia. Why can't this happen in other 
markets? It is an option which I would prefer 
above all others. 

I hope that you can appreciate the dilemma 
from this brief outline. I personally believe that 
the Corporation, whatever decision is made, is 
placed in a "no win" situation. 

The Value of International Con· 
ferences 

The annual Conference of Sultana (Raisin) 
Producing Countries has, as far as I can judge, 
been subjected to the usual criticism of Interna
tional Conferences, i.e. 
i. They are costly. 
ii. They are nothing more than a marathon of 

words. 
iii. They achieve nothing. 

If I believed in these criticisms, I would 
recommend that we pull out of the Conference 
immediately. However, I don't subscribe to the 
criticism - I strongly believe that the Con
ference and Australian participation must go on. 
There is always hope when people and coun
tries talk to each other. 

Eventually, I hope, the talk may lead to more 
tangible progress. 

I realise that my views may be Utopian, but 1 
hope, and will work towards a time when the 
Conference of Sultana Producing Countries is 
the platform for meaningful discussion of such 
topics as: 

Pricing 
Promotion 
Product Quality 
Research 
etc. 

It will not happen today or tomorrow, but by 
keeping the Conference going, we are at least 
keeping the opportunity alive. 
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The "Fruit House" Concept 
There are a number of small Statutory Cor

porations/Boards which come under the jurisdic
tion of the Department of Primary Industry. Each 
of these has: 

1. A small and dedicated staff. 
2. A separate office. 
I question whether this is the most cost ef

fective method of servicing the various In
dustries. 

Without interfering with the independence of 
these Boards and Corporations, I believe that 
they should be brought together under the one 
roof and use pooled support staff. 

Even assuming that the total staff numbers 

are not reduced, it would allow the development 
of specialists such as legal experts, market 
researchers, shipping negotiators, etc. whose 
services would be available to a number of 
Primary Industries. 

I stress that this is not a criticism of the cur
rent staffs and operation of Boards and Corpora
tions, bull do suggest that the D.P.I., possibly at 
the urging of the Australian Dried Fruits Industry, 
should undertake a study to determine whether 
my concept has any merit. 

I have taken up enough of your time. As I 
said in my introduction, I welcome your com
ments and questions. 

Before closing, I would like to repeat an 
observation I made at my first Corporation 

Meeting in March. I said at that time that it is a 
great pity that in the difficult times facing the in
dustry, people are fighting each other in the In
dustry. 

Our basic objective is to maximise returns 
for the Australian Dried Vine Fruits Industry. 

This, I believe, can only be achieved if all parts 
and all members of the Industry unite to-

1 . Compete aggressively in export markets 
against other producing countries. 

2. Take those actions within our power to 
ensure continued access to E.E.C. 

That's my personal objective, with your help 
and co-operation it can be achieved! 

FEDERAL COUNCIL 1982 
Disregarding procedural Items, the following resolutions were passed 

by the Council: 

The Real Coat of Low Grade Fruit 
"That the A.D.F.A. set a greater price dif
ferential between the grades of dried Vine 
Fruits which reflects the costs to the in
dustry of marketing lower grade fruit." 

Item• Referred from Federal Council 1981 
"That this Federal Council continue the 
Raisin Survey in the form of a revised ques
tionnaire, and more appropriately timed, 
with a view to gaining a wider and more 
useful collection of information." 

"That records of plantings of all varieties of 
grapes be obtained through the Victorian 
Department of Agriculture, and the present 
Victorian Government be approached to 
register all plantings." 

·Board of Management Report 
"That this Federal Council request the 
Australian Dried Fruits Corporation to con
sider increasing the expenditure on effec
tive promotion of Australian dried fruit on 
export markets, and to increase its levies 
accordingly." 

"That this Federal Council request that the 
scope of the Dried Fruit Monitor Farm Study 
be extended, to ascertain the monthly cash 
requirements of dried vine fruits pro-· 
ducers." 

"That because of the failure of the Sultana 
Underwriting Scheme to give growers 
reasonable security against the dramatic fall 
in world prices, this Federal Council, as a 
matter of urgency, request the Board of 
Management to re-negotiate the agreement 
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on a 95% guaranteed return, as enjoyed by 
other primary industries." 

"That this Federal Council support the pro
posal outlined by Fergus Black in relation to 
the adoption of more realistic standards for 
the fruit pack, with a view to reducing the 
cost of inspection." 

"That this Federal Council request the Board 
of Management to seek financial assistance 
from the Federal Government to enable 
State water authorities to distribute funds to 
growers for revised on-farm irrigation 
systems." 

"That this Federal Council demand that the 
Board of Management, and A.D.F.A. 
Agents and Packers promptly negotiate and 
adhere to a code of operating conditions 
which will ensure that all growers of similar 
fruits in the same locality, working under 
Association conditions, shall be as near as 
may be on the same footing ." 

"That this Federal Council ask the Board of 
Management to request that A.D.F.A. 
Packers place the fruit unsold in the control 
of the Australian Dried Fruits Corporation 
for the purpose of gaining Reserve Bank 
finance to enable quicker finalisation of 
grower returns, provided this action is in the 
best interest of the industry." 

"That this Federal Council request the 
respective States to apply to the Federal 
Government for finance from the Water 
Resources Fund, for the purpose of com
baling salinity in the irrigation district in Vic
toria, New South Wales, and South 

Australia, and in particular for the pipelining 
of all open channels." 

Statistical Report 

"That this Federal Council request the Board 
of Management to confer with winegrape 
grower organisations to ensure that dual 
purpose grape intake levels by wineries are 
not significantly hindered by the mechanism 
of government pricing legislation. ' 

Statutory Levies 
"That this Federal Council recommends that 
for Season 1982 the Statutory Research 
Levy for Dried Vine and Tree Fruits and 
Prunes be retained at: 

Dried Vine Fruits . . . . . . . . . . . . . 
Dried Tree Fruits .... . .. •. .. . . 
Prunes .. . ...... . ... ..... . 

Agents' Reports 

$1.00 
$5.00 
$2.50 

"That the A.D.F.A. appoint a recognised 
marketing and research consultancy firm to 
give an independent analysis of the present 
marketing performance, and to provide pro
posed guidelines to enable this industry to 
improve Vine Fruit sales and payments to 
growers, and to establish a system which 
will lend itself to readily assess the perfor
mance of marketing at any given time in the 
foreseeable future." 

"That this Federal Council authorise the 
Board of Management to increase the pro
motion levy, if necessary to Agents in an ef
fort to sell more Vine Fruits in Australia." 

DRIED FRUITS NEWS 



EXPERIMENTAL SULTANA DRYING 
SOUTH AFRICAN METHOD 

Weights 

Section 
1 

Buckets of Fresh Dried 
Fresh Fruit Tonne Kgs. Kgs. 

100 1.000 182 

During the recent harvest season, the Mildura 
Co-operative Fruit Company Ltd. conducted an 
experiment into the drying of Sultanas on a con
crete slab, similar to the method used in South 
Africa, and now that the experiment has been 
concluded, the following details are presented 
for the information of growers. 

Basic Materials 

The concrete slab was divided into four sec
tions, and worked in units of 1 00 buckets per 
section. Both fresh fruit and dried fruit weights 
were recorded, to obtain an accurate weight 
assessment of the fruit dried under these condi
tions. 

Trial Period/Weather Conditions 

The experiment commenced on February 1 0, 
1982, and concluded on March 5, 1982 -a 
period of 23 days. Throughout the trial, the 
weather varied from a high of 4 1 • C to a low of 
22•c, although generally the temperature was 
in the high twenties. Rain fell on two occasions 
- .4mm on February 13, 1982; 1.2mm on 
February 16, 1982 with no noticeable effect.• 

Drying Movements 

In Sections 1 and 2, berries began to change 
colour after four days, with temperatures being 
36, 37, 39 and 41 degrees. 

Section 3 did not show any movement until the 
sixth day, and by the seventh day, all fruit ex
hibited a distinct change of colour, together with 
positive indications of having boiled. 

On the morning of the tenth day, a marked 
wetness appeared on the concrete beneath the 
fruit. 

Capital Tax 
Spectre Looms 
Again 

The Australian labor Party has re-affirmed its 
policy for capital taxation evoking strong con· 
cern in the rural sector. 

The National Farmers' Federation and primary 
producer organisations throughout Australia 
have unanimously opposed proposals for a 
capital tax. 

NFF president, Mr Michael Davidson, an
nounced in June that the Federation will prepare 
a major paper on capital taxation as a matter of 
priority. 

The paper, which is being prepared by NFF 
economist, Mr David Michael, will be presented 
to the NFF Executive within the next few 
months. 

A full report on proposals for a capital tax will 
be published in "NFF Newsletter" in coming 
issues. 
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Moisture Loss 

It was not possible to accurately record the 
moisture loss of the fruit on a regular basis. 

However, in the initial stages- Day 1 to Day 6 
- loss was very small, compared to the loss ex
perienced with conventional dried fruit. 

Moisture tests performed on the various days 
showed the following readings: 

1 5th day - in excess of 20% 
18th day- in excess of 18% 
20th di!Y - in e)\cess of 16% 

with the last three days of the trial averaging 
11.6%. 

2 100 .920 176 
3 100 .900 140 
4, 100 .980 130 

Totals 400 3.800 628 

Final Comments 
It is felt that well-matured, undamaged fruit, 

picked towards the latter half of the season 
would produce a better quality product. 

The fruit used in the experiment dried a darker 
colour than normal Naturals, and tended to have 
a caramelised taste. 

Overall, it is considered that the experiment 
was of value and produced some interesting 
results. 

Grape Over-Supply 
At the recent Federal Council of the Australian Dried Fruits Association, concern was express

ed at the potential for diversion of wine grapes to drying. This is particularly disturbing in relation to 
Raisins, which are already in over supply, with more than a year's supply being held by the packers at 
this time. There is little demand for Raisins on the world market, and they fetch a low return. 

Concern was also expressed at the lack of statistics in relation to the a;ea of different varieties 
which are planted, and the potential crop for these varieties. The A.D.F.A. proposed to seek a 
register of plantings. 

The following table comes from the Australian Bureau of Statistics and demonstrates the poten
tial for increased production of dried fruit from the varieties suitable for drying. 

AREA OF VINES AND PRODUCTION OF GRAPES, AUSTRALIA. 
Area of Production 

vines at harvest 1981 Grubblngo grapes uoed lor -

Actual and/or 
Variety Baerlng Not yet bearing Intended 

grubblngo Wln..,aklng Drying and table 

-hectares- hectares -tonneo-

Red grapes-
Cabernet Sauvignon 3,931 212 92 23,563 22 
Currant (incl. Carina) 1,827 109 79 235 15,180 
Grenache 4,929 35 283 46,296 224 
Mataro 1,483 15 81 13,458 196 
Pinot Nair 210 66 2 1,312 3 
Shiraz 8,382 194 401 66,189 363 
Other red grapes 1,780 229 95 10,508 3,424 

White grapes-
Chardonnay 486 492 n.p. 2,701 n.p. 
Chenin Blanc 285 109 9 2,804 
Col om bard 181 81 3 2,734 35 
Crouchen 1,047 34 15 13,390 9 
Doradillo 1,924 45 82 33,369 375 
Muscat Blanc 456 121 3 4 ,555 147 
Muscat Gordo Blanco 4,222 393 56 63,436 9,513. 
Palomino and Pedro Ximenes 2,565 64 73 35,096 38 
Rhine Riesling 3,634 790 29 26,434 6 
Sauvignon Blanc 193 124 n.p. 1,267 n.p. 
Semi lion 2,696 277 22 31,320 17 
Sultana 17,661 543 160 52,952 219,106 
Traminer 486 250 n.p. 3 ,501 n.p. 
Trebbiano 1,710 98 39 24,539 3'2 
Waltham Cross 1,489 88 40 2 ,635 13,483 
Other white grapes 1,644 287 39 10,235 3,190 

Total grapes 63,217 4,659 1,607 472,531 265,370 
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SUPERANNUATION- A CURRENT 
OVERVIEW 

Many A.D.F.A. members will be involved in 
some way with superannuation, and with all the 
current comment in the national press on 
superannuation over the recent months, 
members who are not involved in superannua
tion will undoubtedly be considering the subject. 
Because of this it was felt that a short summary 
of the background to the present position, the 
changes which are occurring, and some guide
lines to assist members in ensuring that they 
move in the right directions through the superan
nuation quagmire, would be useful. 

For many years, taxation incentives have been 
available to encourage people to participate in 
superannuation. In general terms, the incentives 
provided take the form of the allowance of an 
employer's contributions as a tax deductible ex
pense, and contributions of individuals (not in 
employer-sponsored plans) as a direct personal 
taxation deduction. Provided 30% of the in
vestments of the fund are maintained in public 
securities, the earnings with the fund ac
cumulate tax free. Also, a lump sum benefit paid 
out from a superannuation plan is 95% tax free. 

The vast majority of company superannuation 
funds established in Australia have been set up 
by small to medium sized businesses. Unfor
tunately, a disproportionately large number of 
these are used primarily as tax minimisation 
schemes rather than to provide genuine retire
ment benefits. 

This is done by an employer contributing the 
maximum amount allowable for each member in
to a privately administered plan, with the fund 
then being loaned back to the employer. The 
drawback from a member's point of view is that 
as the funds are used in the employer's working 
capitai, there couldWelfbe-insulficient liquidity 
available to pay retirement or death benefits. 
This is !;llatantly an abuse of the taxation incen
ties provided, and it is felt, quite rightly, that 
eventually the Commissioner of Taxation will 
restrict such schemes. This can easily be 
achieved by restricting the amount of monies a 
fund can invest in loans to, or stock of, the 
employing company or its associates. 

In fact this has already etarted with the 
Australian Taxation Office currently restricting 
the allowance for contributions to plans which 
are totally loaned back to the employer, to the 
statutory minimum of $400 or 5% of salaries. It 
is also a requirement that a commercial rate of in
terest is now paid on the amount of money which 
has been borrowed from the superannuation 
fund. A clear definition of a commercial rate is 
not as yet established, but it is likely to be set at 
approximately 2% above the prevailing Govern
ment bond rate, meaning in the current year a 
likely interest rate of around 16%. 

It should be realised that this money must ac
tually be paid from the employing company to 
the superannuation fund. 

Members who are self-employed, and who 
have been taking advantage of the $1,200 per 
annum taxation deduction superannuation con
tributions, or members with proprietary company 
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plans, which are not privately managed and loan
ed back, would have been participating in in
surance company plans. Because these are ge
nuine superannuation plans, they have escaped 
the more onerous effect of Taxation Office 
restrictions. However, the type of policy and the 
choice of insurance company needs to be look
ed at rather closely. 

The major life Insurance companies operating 
through the cartel of the now defunct Ufe Of
fices Association were, for many years, taking 
too large a profit out of superannuation especial
ly in the area of individual and small employer 
plans. This was achieved by "selling" endow
ment policies as the in11estment medium. Whilst 
these policies were profitable to the life offices, 
and paid large commissions to their tied agents, 
the earning rates were in some cases 50% 
lower than could be achieved in the market 
generally. Because of the long-term compoun-' 
ding effect of interest rates, this meant that many 
people were receiving only a portion of the 
retirement benefit they could ha11e received. 
Luckily the market pressures of Increased com
petition from smaller life offices entering this field 
and gmater consumer awareness has forced life 
offices to be more realistic in the products they 
are offering. 

As is generally known, various government 
departments and committees are currently look
ing at superannuation. The most important of 
these is the Australian Taxation Office, which 
has considerable power to allow or disallow con
tributions to plans vested in it through various 
sections of the Income Tax Act. 

The Australian Taxation Office has been 
endeavouring to restrict the more blatant tax 
minimisation plans by changing the guidelines it 
uses for exercising allowable benefits. This, . 
however, gave rise to considerable confusion 
during the last tax year, and a crop of " hybrid" 
plans evolved, particularly in the form of pension 
(as applied to lump sum) plans. These probably 
have only a short life, as the Taxation Office, 
realising the confusion they have created, has 
promised a more carefully considered set of 
guidelines to rationalise the situation. 

There are, however, some practical steps 
which both employers and individuals can 
presently take to ensure they are receiving the 
best value for their retirement dollars. 
1 . Members who operate through proprietary 

companies and have set up privately manag
ed " loan back" funds should check to ensure 
they are not locked in to pay high interest 
payments on loans which are really only book· 
debts within their companies. Consideration 
should be gillen to changing future contribu
tions to an outside plan, and perhaps swit
ching some loan funds from the previous plan 
to an outside plan and thus taking advantage 
of the higher contributions and less in
terference allowed these plans. However, 
care must be taken to ensure that this is all 
handled in the correct way, as there are con
sidenible taxation complications, and pro
bably professional advice should be soughl. 

2. A member with a proprietary company and a 
life office plan should ensure that his fund is 
in11ested with a life office or other fund 
manager producing the highest return com
mensurate with the security required for his 
plan. It should be noted that the difference in 
yields and earning rates varies considerably 
between different fund managers and life of
fices - because the insurance company 
handling a plan is a household name does not 
necessarily mean it is producing the best 
returns. 
Effective returns on older endowment 
policies are still as low as 6% and the rates of 
return on the more modern unbundled but 
capital guaranteed plans vary from as low as 
11 % upto19%. 
The importance of obtaining the highest in
vestment return , commensurate with the 
security needed for a small plan, cannot be 
over-emphasised. A difference of 2% in the 
earning rate over long periods is dramatic 
and is illustrated below: 

$1,000 per annum invested for 30 years 
at 12% = $241 ,332 

$1,000 per annum invested for 30 years 
at 14% = $356,786 

3. If the plan has been established for some 
time, it should be checked to ensure that 
both the design and investment medium are 
up-to-date. A change in policy type can pro
duce significantly higher returns, and there
fore higher retirement benefits without in
creasing costs. 

4 . The policy document or investment contract 
should be checked to ensure it does not con
tain any onerous provisions upon withdrawal 
of the funds from the particular life office or 
fund manager or upon leaving service of an 
individual employee. An employer would not 
wish to be locked into one life office, or to 
lose the majority of his contributions if an 
employee leaves soon after joining. Many life 
office policies contain such self-protective 
clauses. 

5. Individuals who are not members of employer 
sponsored plans should ensure that they are 
obtaining the benefit of the recently introduc
ed direct taxation deduction of up to $1,200 
per annum for contributions made to approv
ed personal plans. 
The comments made in paragraph 2 above 
also apply to individuals participating in self
employed plans. 

Because of the complexities of the regulations 
governing superannuation, especially in the 
small company area, and the great differences in 
the insurance company plans available, 
specialist advice is obviously essential. 

There are several reputable firms of specialis
ed superannuation consultants/brokers who, for 
a moderate fee, would be only too pleased to 
review a member's superannuation plan and ad
vise on possible improvements. However, when 
selecting such a firm, it is important to ensure 
that they are truly independent consultants and 
not a life insurance company's tied agent in 
disguise. 

The Association would be pleased to arrange 
an introduction to our independent broker/con
sultants. 
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SULPHURING IMPROVEMENT 
FOR APRICOTS 

(PROGRESS REPORT JUNE 1982) 
by A. P. Dahlen berg, Senior Research Officer 

(Post Harvest) 
Introduction 

Sulphur dioxide is the only known colour 
preservative for dried fruit and is accepted 
throughout the wor1d at various concentrations 
in dried fruit. The maximum permissable concen
tration varies from country to country, but many 
have chosen the level of 2,000 ppm. Meeting 
such levels accurately is a major industry pro
blem as the present production system with on
property drying gives dried fruit with a wide 
variation in S02 content. A project was com
menced in the 1981 /82 drying season to 
develop a system of sulphuring which would 
lead to more uniform S02 levels in dried 
apricots. 
Project Aim 

The ultimate aim of the project has been to 
develop an orchard sulphuring system which 
would allow growers to produce dried apricots 
with 802 contents within a much smaller range 
than at present. The system has been designed 
around the construction of a standard sulphur, 
house, use of a standard sulphur burner and us
ing the advice of the radio sulphuring broadcast. 
Flexible sulphuring times are also planned for in
corporation into the system. 

More specific objectives of the project have 
included-
(a) Determine the rate of loss of S02 from 

freshly sulphured fruit which is stored in the 
sulphur house. 

(b) Investigate the rate of loss of S02 in the 
first 36 hours of drying in relation to 
(i) S02 uptake 
(ii) time of removal from sulphur house 
(iii) weather conditions. 

(c) Design, construct and test both on pilot and 
commercial scales a mechanical sulphur 
burner. 

(d) Design, construct and test a standard 
sulphur house. 

(e) As a consequence of (b), refine the radio 
broadcast sulphuring advice service. 

Results 
During the 1981/82 season research not 

funded by the DFRC was carried out on objec
tives (a), (b) and (c). A small sulphuring 
enclosure which holds 5 trays (600 mm x 450 
mm), and uses liquid S02 was constructed. It 
has a fan for internal air circulation and is design
ed to maintain a fixed concentration of 802 in the 
cabinet. Eleven runs were carried out with this 
test unit to test the loss of 802 from fruit remain
ing in the sulphur house. Five runs were carried 
out to test the loss of 802 during the first 36 
hours of drying. The results from these runs 
have not been fully analysed. 

Various types of mechanical burners using 
small fans or compressed air have been tested. 
It would appear that small fan type systems will 
be less prone to trouble and less costly to run. 

An S02 probe was purchased and tested as a 
means of rapidly measuring the S02 content of 
freshly sulphured fruit. Good correlations were 
obtained when compared with the Monier-
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Williams method and this method of measure
ment was used in 1981-82. 
Application 

This project is aimed at developing a grower 
system and there is likely to be only a slow rate 
of adoption of the findings while there are no 
financial incentives in the way of fruit grading by 
S02 level for better sulphur control. 

The developed system should allow those 
growers adopting it to deliver fruit with more 
even sulphur dioxide levels, but there will still be 
a need to promote the new system within the in
dustry. The chances of adoption will be greatest 
amongst the most progressive growers. 

There is also a potential for developing a 
system in which final sulphur dioxide levels are 
obtained by treatments applied in the packing 
house. This could lead to more rapid industry 
adoption. 

Future Research and Extension 
A review of the extent of the problem that 

variable sulphur dioxide levels are causing in the 
industry is warranted, and the possibilities for 
developing a new packing house approach 
should be explored. The radio Sulphuring Advice 
Service which was an extension project last 
season appeared to have little impact and could 
be suspended for the present. 

Research work for 1982-83 should be 
directed towards documenting and confirming 
the present understanding of the uptake and 
retention of sulphur dioxide in drying fruit. 
Development of the mechanical sulphur burner 
to a commercial stage should proceed but the 
design and construction of a standard sulphur 
house would have less industry significance and 
would be deferred. 

The results of last season's trials indicate that 
there is still a lot to be understood about the up
take and retention of 802. Recommendations to 
growers on sulphuring procedures can be made 
from this pilot scale work and it is planned to 
continue to research objects (a) and (b) for the 
next two seasons. Information will be made 

available to growers on what happens to S02 
levels during storage in sulphur houses, during 
wet weather, when removed at various times of 
the day and during various weather conditions. 
Later studies could be extended to look at the 
effects of variety on 802 uptake and retention. 

Concurrent with sulphuring studies will be the 
continued investigation of the 802 probe as a 
method of rapid S02 determination. 

The mechanical S02 burner will also be 
developed to the commercial stage. There have 
always been problems with poorly burning 
sulphur, and the burner may overcome this pro
blem. Better control of sulphuring using existing 
structures will also be possible with this burner 
and growers could use it to achieve more uni
form sulphuring within their own systems. 

NFF Opposes 
Steel Proposals 

The NFF has gone to a Temporary Assistance 
Authority Inquiry in Canberra to oppose further 
short-term protection for the steel industry. 

In a 12-page submission presented to the 
Temporary Assistance Authority Inquiry into cer
tain flat steel products, pipes and tubes, the NFF 
warned that further assistance would result in 
steel price rises, unemployment increases and 
output decreases in other sections of the 
economy greater than the benefits to the steel 
industry. 

The NFF pointed out that Australia's 170,000 
farmers were intensive users of steel products 
through machinery, vehicles and construction 
material. 

NFF economist, Mr David Michael, said 
unemployment in the rural section had increased 
by 2600 over the past 1 2 months- a rate of in
crease of 22 per cent compared to an economy
wide unemployment increase of 16 per cent. 

Steel price rises have increased rural costs by 
around $40 million in the past 12 months, the 
NFF submitted. 

In giving evidence, the NFF said the farm infla
tion rate of 14 per cent was out of tune with the 
economy-wide inflation rate reflecting rising farm 
input costs and increased protection to the steel 
industry would be a further "expropriation of 
rural income." 
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·-------------------------------------· 59th STATE CONFERENCE - ADFA The pest can be chemically controlled when 
insects reach damaging numbers in orchards. 
The Department's current spraying recommen
dations are for use of maldison, mevinphos, en
dosulfan and methomyl at rates as specified on 
the labels. If insecticides like methomyl or mevin
phos are used the effects on other insects (such 
as red scale parasite) are minimal, provided no 
more than one or two sprays a season are re
quired. 

RIVER COUNCIL 
Several resolutions passed at the State Conference of the River Council 

held on May 4, 1982, were referred to the South Australian Department of 
Agriculture for comment. 

The Department's reports on the control of Calthrop and Rutherglen Bug 
are re-printed below for the Information of members. 
1. That the Department find the best ways 
and means of controlling Calthrop 

There is not much scope for relatively cheap 
pre-emergent herbicide control of calthrop. The 
materials presently available include Surflan (R), 
Treflan (R), chorthal (Dacthai(R)). and simazine. 
Generally speaking, all four are somewhat erratic 
in their action against the species. Surflan and 
Dacthal are expensive, Treflan is cheaper but 
must be incorporated, while simazine can be us
ed only at low rates (particularly in stonefruit). 
Diuron on the other hand is more consistent in 
controlling calthrop but cannot be used in stone
fruit and is risky in vines on sandy soils. 

Two other pre-emergent herbicides are 
Solicam (R) and possibly Goal (R). Solicam has 
perfonned well in the company's initial tests but 
will not be much cheaper than Surflan as a treat
ment. It is unlikely to be registered for usa in 
vines and deciduous trees in the near future. We 
are still seeking technical infonnation on Goal 
which we plan to investigate as a pre-emergent 
herbicide for almonds this season. 

Knock·down materials such as diquat 
(Reglone (R)) can be used to control calthrop, as 
can also amine 2-4D in some situations. 
However, growers are generally too busy during 
harvest to apply these treatments, especially if 
spot-spraying is needed. 

Cultivation will also control calthrop but breaks 
down soil structure when practised excessively. 
Mid-row cultivation combined with in-row her
bicide application reduces the total cost per ha. 
to a more acceptable figure. With this method of 
control, in-row weed control in furrow irrigated 
blocks is virtually limited to knock-down 
materials. 

There are two known parasites of calthrop 
undergoing trial at Loxton Research Centre. The 
effectiveness of these parasites for broad scale 
control of calthrop will not be known for some 
time. 

In summary, there is no cheap and effective 
means of controlling calthrop at present. New 
pre-emergent herbicides offer the greatest 
potential at present and are under investigation 
at Loxton. 

2. Control of Rutherglen Bug 
Rutherglen bug is a native insect which in

habits dryland areas in the Riverland. The insect 
invades the irrigation area in large numbers when 
feed sources in the dryland areas are reduced. 
While damage occurs to some crops on these 
occas ~ons, Rutherglen bug is considered a 
minor pest on a State wide basis during most 
seasons. 

Detailed studies on this insect have been car
ried out at the Waite Agricultural Research In
stitute. Since it is a native to Australia little scope 
exists for biological control. Further, chemical 
control in surrounding dryland areas is not 
economically feasible and not seen as 
necessary by dryland farmers. 
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NFF CRITICAL 
OF BUDGET 

The National Fanners' Federation has criticis
ed the Federal Budget as " not establishing a 
base for Australia ..:.._ and the rural sector in par
ticular as a major export earner - to trade out of 
economic recession." 

Commenting in Canberra, NFF president, 
Mr Michael Davidson, saia the Budget call
ed into question the Government's commitment 
to a viable rural sector in Australia. 

Mr Davidson said the Budget was grim reading 
for farmers in that it failed to address 
macroeconomic issues such as high farm in
flation, it failed to provide a real increase in rural 
adjustment funding, while increasing some costs 
to farmers such as sales taxes and fuel costs. 

Mr Davidson said the reaction of farmers and 
rural industry organisations would be particularly 
critical in light of the Government's recent 
generosity to most other industry sectors - in
cluding increased assistance to the shipping, 
coal and manufacturing industries. 

"In particular, the Government has failed to act 
in line with its stated concern for the rural sector 
in the area of rural adjustment funding which has 

SLEEP 
SOUNDLY ... 

been increased only from $16 to $1 8 million for 
1 982·83". Mr Davidson said. 

"At the same time, the Government will be 
receiving repayments from previous rural adjust
ment loans of $10 million," he said. 

Mr Davidson said another example of the 
disparity between the Government's treatment 
of rural industry compared to other sectors was 
the selective release of Statutory Reserve 
Deposits. 

Other negatives in the Budget as far as the 
rural sector is concerned include: 

. . a reduction in the petroleum products 
freight subsidy, 

· · a new one cent a litre fuel tax to be applied 
to off·road as well as on-road use (tax 
deductible) , 

. . continued decline in real levels of funding to 
rural research, 

· · no renewed commitment to soil conserva· 
lion funding, and 

:: a new series of taxes relating to banking 
transactions. 

"One of the few bright spots in the Budget for 
farmers was the writing off of the $22 million in
dustry debt for the bovine Brucellosis and Tuber· 
culosis Eradication Campaign as sought by the 
Cattle Council of Australia, Mr Davidson said. 

. .. WHILE YOUR $ WORKS FOR YOU!! 
Making ihe most of your savings requires almost round· the· clock attention. Have you the time ana the knowledge to do this? 
Or do you. like many thousands of Australians. leave it to the experts and sleep soundly a t nights. knowing your investments 
are under constant management? 

This is what Investors in A.F.T . Unit Trusts have done - and their collective investments are now valued in excess of $350 
million. 

These investments represent the savings of ordinary everyday Australians- people In all walks o f life. 

To lind out more about an A.F .T. UnitT rust. simply complete the coupon to receive the free pamphlet ""The A.F.T. Story."" 

Australian Fixed Trusts. 

Name: 

BRUCE SMYTHE 
A.F.T.INVESTOR SERVICES LTD. 

35 DEAKIN AVENUE, MILDURA, 3500. 
TELEPHONE (050) 23 7604. 

. . .. ... ....... . . . . . ...... .. . . .... . ... . . . . . . . . . . 

Address: .... . . . ...... . .. . ... . .... . . . .. .. . .. ... 

... ...... .. . .. .. . . .... . . • ..... Postcode: . . . .. . ... . .. . . 
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FEDERAL COUNCIL 1982 
APPENDIX 4 

to 

BOARD OF MANAGEMENT REPORT 
IRRIGATION AND SALINITY 

The A.D. F. A. Board of Management has con· 
tinued its efforts to control salinity, both through 
its own initiative and also through its membership 
of SARCOS * ( * Sunraysia and Riverland Com· 
mittee on Salinity.) This organisation has been 
most efficient and effective, because it has 
members representing agricultural and urban 
associations in three States, and also because 
of the ability and enthusiasm of its Secretary, Mr. 
S. V. Nice. 

The Land and Valuation Court of N.S.W. 
brought down its decision on the Wentworth 
Land Branch Appeal during the year, in favour of 
the Water Resources Commission of N.S.W. 
Following this decision, and because of changes 
in attitude between the Governments of New 
South Wales and South Australia toward the 
River Murray Commission, the A.D.F.A. , through 
the Murray Industries Development Association, 
withdrew all objections to applications for water 
licences in New South Wales. 

Because of the Court's decision, and the 
A.D.F.A.'s withdrawal of objections to water 
licences, it may seem that the efforts of the 
A.D. F. A. have been ineffective. On the contrary, 
the A.D.F.A. which was the first organisation to 
object to applications for water licences in Vic· 
toria and New South Wales, has largely achieved 
its objectives for those actions. 

There is now throughout Australia a much 
greater awareness, both at Government and 
community levels, of the effect of salinity on 
agricultural and urban populations in the Murray 
River basin. 

The River Murray Commission is to play a 
more effective role in water quality in future. The 
Water Resources Commission of N.S.W., in a 
recent letter to SARCOS, has given an undertak· 
ing that applications for additional irrigation 
licences will be referred to the River Murray 
Commission, in accordance with the new River 
Murray Water Agreement, once the R.M.C. has 
determined the criteria and procedure for these 
referrals. Also, the results of a study (now nearly 
complete) into irrigation development along the 
Darling River upstream of Menindee Lakes, will 
be referred to the River Murray Commission 
before decisions are taken to grant or refuse any 
of the present applications for licences in that 
area. An Environmental Impact Statement will be 
prepared in respect of the applications held for 
additional licences along the lower Darling River 
downstream from Menindee Lakes, and also in 
respect of other licence applications identified in 
the future as warrantinq that action. 

There have been very vigorous ·local objec· 
lions raised against the implementing of the 
Mineral Reserve Basin Scheme. The A.D.F.A., 
as a separate entity and also through SARCOS, 
has continued to press for the completion of this 
Scheme, so far with success, and it is hoped 
that these works will be completed soon. 

SARCOS is very concerned with the quality of 
water which has at times been diverted from the 
Murray to be stored in Lake Victoria. The EC 
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reading of this water has, on occasions, exceed· 
ed 500 EC. A letter has been written to the River 
Murray Commission, requesting that water with a 
reading above 500 EC not be diverted to Lake 
Victoria, and that any such water "wasted" as a 
result be not considered and treated as part of 
the South Australian entitlement. 

The months of January, February, March and 
April were a period of high EC readings in the 
Mildura and Wentworth pools, and the average 
EC reading for that period was in excess of 500. 
Clause 72(b) of the new' Murray River Water 
Agreement states that: 

"The flow passing Euston Weir shall as 
far as possible be regulated so as to 
prevent salinity In th"e river water at 
Merbeln exceeding 500 micro siemens 
per centimetre at 25° Celsius but 
(unless the Commission directs other· 
wise) such flow shall not exceed 2,450 
megalitres per day plus the combined 
diversions of the pumping districts of 
Red Cliffs, First Mlldura Irrigation 
Trust, Merbeln, Coomealla and 
Curlwaa, except when needed to meet 
downstream water requirements." 

It appears that the River Murray Commission is 
not taking into consideration the water diverted 
by the many private diverters downstream from 
Euston, which is estimated to exceed 1,500 
megalitres per day. Accordingly, the Secretary 
of SARCOS, Mr. S. V. Nice, has called upon the 
River Murray Commission to recognise the 
quantity of water used by private diverters 
downstream of Euston, and include in the flows 
passing Euston the water requirements of the 
pumped districts as at present, private diverters, 
and a dilution component not less that 2 ,400 
m.l. per day, and sufficient to ensure that salinity 
at Merbein does not exceed 500 EC units. 

There are still many in this country who are of 
the opinion that the only cause of salinity is ir· 
rigation. This is not so, and the A.D.F.A. has 
made a submission to the Senate Standing Com· 
mittee on land Use, pointing out the effect of 
dry land salting. During the recent high rivers and 
flood conditions in Northern Victoria, detailed 
readings of salinity were kept, and estimates of 
salt tonnages were made. These showed that 
significant salt flushing can occur from both ir· 
rigated and non-irrigated parts of the catchment. 
Taking the Goulbum River figures as an example 
- a total of 245,000 tonnes of salt emerged 
from the Goulburn catchment in the June to 
September period. Of this, approximately 
90,000 tonnes represents salt picked up 
downstream of Seymour. Although an accurate 
split-up is difficult, it can be said that only about 
10,000 tonnes is due to draining from establish· 
ed irrigation areas, including groundwater pump 
outflows, leaving 80,000 tonnes coming from 
other sources. 

While some comfort can be taken because of 
the general greater awareness of the problem of 
salinity, not a great deal in actual fact has been 
done. There is so much to be done. The 
A.D.F.A., as an important industry body, has a 

role to play in its own right, as well as being a 
member of SARCOS, in this seemingly unending 
battle to solve the problem of salinity. 

The last year also saw a review of water supply 
and drainage authorities in Victoria by the Public 
Bodies Review Committee. This Committee con· 
sists of 8 Victorian Members of Parliament, and 
has the unique features of evaluating, judging, 
and making recommendations on Government 
policy which must go beyond a simple recom· 
mendation for change, by recommending how 
and over what period change should be ef· 
fected. The Committee also has the power to 
recommend that a public body be wound up, and 
that body automatically ceases to exist one year 
after the recommendation, unless Parliament 
resolves otherwise. This provision immeasurably 
strengthens the likelihood of the Committee's 
recommendations going into effect, rather than 
being shelved. 

The first reference to the Public Bodies 
Review Committee, and the one which concerns 
the dried fruits industry as a whole is: 

"That the State Rivers and Water Sup
ply Commission and each constituted 
water, sewerage, drainage and river Im
provement trust or authority, except 
the Melbourne and Metropolitan Board 
of Works, be referred to the Public 
Bodies Review CommiHee for review." 

The A.D.F.A. presented a submission to the 
Committee at a public hearing. This submission 
relied heavily on an economic investigation into 
Sunraysia dried vine fruit prC'duction. An extract 
from the Shrapnel Report on the dried fruits in· 
dustry prepared in 197 4 for the I.A. C. Inquiry 
entitled "External Effects of the Dried Vine Fruit 
Industry", was particularly welcomed by the 
Committee as the type of evidence it was seek· 
ing but had not previously received. The 
Shrapnel Report outlines the regional multiplier, 
regional employment, the external effect on the 
Sunraysia community of dried vine fruit produc· 
tion, together with a case study on the Robinvale 
area. 

The submission indicated that since the 
Shrapnel Report had been prepared, conditions 
had improved for dried vine fruit growers, and 
that there was scope for further improvement 
through the use of rootstocks, sprinklers, and 
better irrigation techniques generally. This sub· 
mission demonstrated that increased irrigation 
charges would inevitably lead to increased 
prices to consumers, and reduced viability of 
growers, both of which would have direct effects 
on the grower, and external effects of great con· 
sequence on the community generally. The sub· 
mission also covered the unsuitability of alter· 
native crops because of soil restrictions and the 
limitations of rostered irrigation districts. 

The A.D.F.A. submission also called for fur· 
ther investment in better methods· of irrigation, 
and compared incentives provided to growers 
with the initiatives of New South Wales and 
South Australia. 

October, 1982-11 



The A.D.F.A. infonned the Committee that im
proved irrigation and draining systems would 
lead to: 

.. a reduction in excessive water application; 
· · a reduced volume of drainage water; 
· · an increased production potential which 

reflects a reduced cost of production; 
.. a reduction in damage to soils through ex

cessive leaching; 
· · continuing viability and growth for the major 

inland cities and towns which are the pro
duct of previous governments' foresight in 
their sponsorship of irrigation. 

The A.D.F.A. also responded to the report by 
Neilson Associates, consultants to the Commit
tee, on Irrigation Management in Victoria. The 
A.D.F.A. accepted the principle that charges 
should be sufficient to pay annual operating 
costs, and endorsed the proposal of Treasury 
assistance in special cases of economic difficul
ty. Self-financing of capital and enhancement 
worKs will not achieve the necessary rapid up
grading of obsolete supply systems, and fails to 
recognise the community asset generated from 
irrigated agriculture. 

The A.D.F.A. opposed the transferability of 
water rights, which would release little extra 
water for other purposes, leave the unserviced 
land with little agricultural value, and cause loss 
of economies of scale to the remaining growers. 

The second submission to the Public Bodies 
Review Committee concluded with the following 
comment: 

"This Industry acknowledges that 
water Is a scarce, precious national 
resource. In forming policies on Irriga
tion, the Australian Dried Fruits 
Association believes that the Federal 
and State Governments have a respon
sibility to ensure proper use of lrrlga· 
tlon waters, preservation of Its quality, 
maximisation of economic production, 
and maintenance of the natural 
ecology. 
Restricting the rate of progress to only 
that which Industry can provide will en
sure continuing deterioration of land, 
river valleys and water, and conse
quent economic decline of dependent 
Industries and communities. 

V. L. BYRNES 

FOR SALE 

VINES & CITRUS 
MATERIALS 

Contact: 

SUNNYCLIFF NURSERIES 
For all: CITRUS TREES 

VINE ROOTLINGS 
GRAFTED ROOTSTOCKS 

Also CONTRACT PROPAGATION can be 
arranged for your: 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For orders or details write: 

P.O. Box 369, lrymple, VIc., 3498. 
Or phone (050) 24 5459. 

A.H. (050) 24 5500. 
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HOME ECONOMICS DEPARTMENT 
Annual Report to Board of Management 

1981 /1982 
This year has been a busy and exacting time with many adjustments 

and changes brought about by office relocation and staff appointments. In 
all, this year has been a rewarding one with a list of achievements of which 
we can all be justly proud. I warmly thank my team and most sincerely thank 
the agents who have supported me. 
Achievements, achievements 

In the midst of office relocation and staff 
restructuring we have planned the photography 
and presentation of dried fruits within three 
'Family Circle' editions and actually featured on 
the cover of two issues of 'Family Circle'. A 
magazine with a circulation of 454, 61 2 every 
issue. If you think of this in terms of $5,200 for 
an ordinary full page colour appearance in 
'Family Circle' you can appreciate the worth and 
value to us of these attainments. As well as not 
having to expend advertising budget to gain 
these exposures, the full impact of 'Family Cir
cle' testimonial editorial value is ours. We are not 
calling our products marvellous ourselves, within 
paid space - this major compelling magazine is 
doing all that for us. By the end of December 
1 981 alone we received well over $1 00,000 
free publicity from these three spectacular suc
cesses and spin-offs. 

Western Australia Countryman's Newspaper 
Competition 

We gained an excellent response to the four 
week Christmas cookery competition. This was 
a most successful undertaking thanks to the 
assistance of Swan Settlers and Fowler Robur 
who helped immensely with the project. 

From the Sunday nmes, we received 2,000 
recipes, all of which had to be screened by my 
department. The recipes of leading contenders 
then had to be test cooked to detennine the win
ners. This creates a heavy workload and we are 
glad of the efficiency of our new Test Kitchen to 
aid in these endeavours. 

Bernard King Television Coverage 
My personal appearances continued on this 

national programme to back up special recipes 
developed for our agent. As a result we receive 
considerable industry mention which is a part of 
the Bernard King presentation. 

Television and Radio too 
In conjunction with our agent in Adelaide I 

received splendid support and the opportunity 
for television appearances to promote dried 
fruits as a 'personality of the industry'. 

Radio proved a valuable media coverage for us 
too, and increased the depth of 'the versatility 
story' and the culinary excellence of dried fruits. 

Radio, Melbourne style 
Martha Gardener is radio in Melbourne - and 

it always rewards us hugely when I am invited on 
Martha's compelling talk back shows. Martha 
Gardener has a way with her and supports our 
product strongly. 

Royal Melbourne Institute of Technology Film 
Making 

An industry film was made by students of 
Royal Melbourne Institute of Technology which 

involves us in a public relations and public 
awareness undertaking. The film makers had to 
be briefed on dried fruits, aided with their story 
line, assisted with recipe-snack-nutrition presen
tation and editing. They visited Mildura where 
they were instructed in the history of the in
dustry and saw dried fruits 'in action' today. 

This is an unusual task in our Home 
Economics schedule, and underlines the flex
ibility of our approach and the skills of my depart
ment. 

Pecans - potential for us 
Pecan nuts and dried fruits are a delicious 

combination and were proved so after our test 
kitchen developed many unusual serving sug
gestions and recipes for the use of pecans with 
our product. This opens up new vistas for us 
with the massive Australian Pecan Industry and 
provides an invaluable spin off from our inclusion 
in their current radio commercial campaign. 

Pack Recipe Development and Photography 
New packs are an important task and demand 

skilled input and expertise plus product and in
dustry awareness. I enjoy the challenge of 
developing popular recipes for new packs - as 
challenge it is. I enjoy working with the sales 
team and co-ordinating my efforts with theirs to 
mutual effect. This has been particularly evident 
this past year. My long experience with 
photography stands me in good stead when we 
are involved with the photography for new 
packs, pointer cards, and in-store presentations. 
I am happy to help. 

Japan comes to us 
During a recent large Japanese delegation 

visiting our industry the Home Economics 
Department produced and served a selection of 
suitable foods chosen from the Japanese cook· 
book prepared for export trade release. 

Nestle and Dried Fruits team up 
It is flattering when an important international 

company such as Nestle seek our special 
abilities in product development and offer us the 
opportunity to extend our dried frui t marKets. 

I have been involved in products and 
photography for a special Nestle presentation of 
'Taste Temptations'. Another new market 
avenue for our product. 

Open Door to Student Training 
In the hospitable tradition of our industry, we 

continue to invite students for work experience 
and training in the test kitchen. This works in two 
beneficial ways. It provides a public relations 
contact with educational centres and members 
of the general public from whence the students 
come, and it ensures that Home Economists of 
tomorrow are fully aware of the virtues of dried 
fruits. 
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William Angliss Student Awards 
We continue our proud association with 

William Angliss College and have created a lot of 
interest in our industry Student Awards. These 
awards are given to students exhibiting 
meritorious skills in various culinary study areas 
where dried fruits are featured. 

Exciting New School Lunches - with Sultana 
Packs 

A new concept in fresh-packed daily-delivered 
school lunches is emerging as a special project. 
We have been invited to supply the nutrition and 
energy of Sultanas for inclusion in these plastic 
wrapped lunches set out on neat polystyrene 
trays. The trays are capable of special publicity 
messages and I am investigating the possibility 
of including The Sultana Game' in a new form as 
a plaything for the school children. The lunches 
are to be sold at a modest price and are carefully 
screened for their good nutrition value. 

Kraft cheese products are heavily involved in 
this project too, and the whole issue came about 
after Avni Sali's research on the inadequacy of 
the diet of young children as related to fresh 
fruit. It is an interesting angle that dried fruit is 
again proved a 'convenience' food and timely 
substitute for fresh fruit. 

Australian Council of Good Nutrition gathers 
strength 

As foundation members of this Council, we 
continue to support the worthy aims and objec· 
tives set forth and I continue to be involved at 
Executive Committee level. 

The Council aims to fund a one minute 
animated Community Announcement film intend· 
ed for television screening at no cost to Council. 
This film will project 'THE GOOD FOOD 
FRIENDS' in a positive educational form, and 
beam 'Sally Sultana' and 'Rupert Raisin' to 
fascinated children. The Council would wish to 
P.R. the production and release of the film and 
this would afford a new publicity angle for the 
Council. A development grant has been re· 
quested from the Australia Children's Television 
Foundation to prepare a pilot film of THE GOOD 
FOOD FRIENDS'. This would attract funding 
from overseas television interest, local tax loss 
corporate interests, plus the new cable televi· 
sion companies, for a 50 minute animated 'super 
special'. 

Canberra Nutrition Conference 
Due to my links with the Australian Council of 

Good Nutrition on behalf of our industry, I am 
proud to be chosen to represent Council at ana· 
tional nutrition conference scheduled for 
September. 

I will be sharing the platform with the Com· 
monwealth Health Department's principal guest, 
an American nutritionist, and I will be spotlighting 
the nutrition value of desirable foods, no less our 
own product. The Council of Australian Food 
Technologists Association and Food Industry 
Council of Australia will also be in attendance at 
this important conference. 

Cookery Editor and Elaine Chambers on Tour 
Another facet of my many activities in presen· 

ling good food, is for instance the regular 
Gippsland Show circuit. I assist Nancy Baldwin, 
Cookery Editor of the ·sun'. in judging cakes and 
assessing the standards of rural culinary arts. 
This is important P.R. liaison with the public at 
large. 
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Projects, more projects 
As always, we are producing quality project 

material to educate students and the public on 
the subject of dried fruits. We receive countless 
enquiries for our materials from schools, educa· 
tional centres, canteen managers, dental 
therapists, health departments, mothers' clubs, 
housewives. Thus our projects do a 'prestige' in· 
formative task with very many people and 
become a cost-efficient method of communica· 
lion and distribution of print runs. 

'Start Them Young' - Dried Fruit Inclusion 
A nutrition based, baby care book includes 

dried fruit content and underlines the good nutri· 
tion value of our product in recipes and food 
ideas. Guidance and advice was given the 
author and input from my department was impor· 
tant in the overall manuscript. 

The book will be published by Rigby's in 
September, and will be marketed in plastic 
display counter packs through normal retail book 
outlets. Australil\ Dried Fruits receive a special 
acknowledgement and feature strongly. 

Magic with the Media 
We continue to receive gratifying media 

response to our seasonal promotions and 
special presantations. We continue to enjoy 
good relations with influential media and are able 
to 'press the button' when we need specific 
coverage for items of interest. So much so in 
fact, that I was approached by advertising per· 
sonnel from a leading food company for tips on 
how to tackle the media with the same success 
as Australian Dried Fruits. 

Victorian Agricultural Societies Association 
Again this year, we sponsored fruit cake mak· 

ing for all Victoria, with regional winners 
represented at the Royal Melbourne Show. As 
every local agricultural show holds this competi· 
lion, it affords us a stronghold for baking usage 
of our products in important rural areas. 

Again too, I judged the Tasmanian C.W.A. 
State Competition, an occasion which I truly en· 
joy for meeting the people and presenting the 
product. 

Accreditation Committees 
It is prestigious for our industry to have me 

become the National Representative of the 
Western Australian Post-Secondary Education 
Commission, and be appointed to the Home 
Economics Advisory Committee of Emily 
McPherson College and Royal Melbourne In· 
stitute of Technology. 

Scientific Research Expedition 
This trip sponsored by the Sydney Morning 

Herald was to investigate and report on marine 
life in the Antarctic, and the effect on humans. It 
is of note that of the two fresh foods taken 
aboard to sustain the life and energy of the 
scientific team, one was Sultanas. The other was 
the equally highly nutritious pecan nut. All other 
foods were dehydrated or preserved. Of such is 
history created. 

'Fruits of the Sun · - new release cookbook 
This is exciting in that it provides a broader 

spectrum of all dried fruits within a recipe format 
of new and different applications. Morning, Noon 
and Night is the theme of this innovative cook· 
book and the suggested usage of dried fruit 
covers new horizons, and it is a first for the in· 
dustry. 

A.D.F.S. Sales Conference - it's an occasion 
It is exhilarating to be part of such a con· 

terence and to have the opportunity for cross 
fertilisation of ideas. It is important for agent 
liaison and understanding and helps me vastly in 
tailoring the potential of the test kitchen with the 
whole team involvement which emerges from 
these valuable occasions. 

Media Work In Progress 
In the pipeline, we have potential 'Family Cir· 

cle' material for three spreads and two covers. 
This constitutes extensive planning, recipe 
development, photography and presentation to 
food editors to arouse interest. 

It is interesting to note that I have been ap· 
preached by 'Family Circle' to contribute articles 
and editorial content regularly in my role as Ex· 
ecutive Home Economist of Australian Dried 
Fruits. This would in fact be giving me a by-line in 
the most important food magazine in this coun· 
try. 

My department and I thank you for the co· 
operation we have received throughout this busy 
year, and gratefully acknowledge the willing sup· 
port of Agents which has helped us in so many 
areas of achievement and endeavour. We look 
forward to another fulfilling year as we plan for 
the future. 

E. M.A. CHAMBERS 
EXECUTIVE HOME ECONOMIST. 

NFF HOUSE LIMITED 
INCORPORATED 

NFF House Limited has been 
officially Incorporated laun
ching the next phase of the 
NFF House building project. 

Negotiations are proceeding to purchase the 
block of land in Brisbane Avenue, Barton - a 
central position close to the heart of the 
'Parliamentary triangle' of Canberra - as the 
proposed site of NFF House. 

NFF House Umited is a company limited by 
guarantee established to manage the project. 

The company will be trustee for the NFF 
House Unit Trust. 

NFF House Limited will be controlled by an 
eight-member Board of Directors, two of whom 
are to be the president and executive director of 
NFF. Each State will be represented on the 
Board. 

The Memorandum and Articles of Association 
for NFF House Umited have been circulated to 
member organisations. 

NFF president, Mr Michael Davidson, has 
made a national call for all sections of rural in· 
dustry to support the building project. 
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Prepare Now for ChristnJas! 
#.#.#.#.#.#.#.#.#.#.#.#.#.#.#.#.#.#.#. 

SPICED GREEN PEPPERCORN FRUIT CAKE 
Here's what you need: 
1 cup chopped dates 
Y. cup chopped figs 
Y. cup chopped mixed peel 
Y. cup chopped glace pineapple 
Y. cup quartered glace cherries 
Y. cup chopped crystallised ginger 
1 cup seeded raisins 
1 cup currants 
Y• cup orange marmalade 
Y. cup orange flavoured liqueur 
1 Y. tablespoons drained green peppercorns, 

rinsed, and mashed. · 
Y. teaspoon each ground mace, allspice, cin-

namon, cardamom and nutmeg. 
250g (8 oz) butter 
1 cup brown sugar 
4 eggs 
1 % cups plain flour 
1 teaspoon baking powder 
1 teaspoon salt 
1 cup pine nuts, chopped. 

Here's what you do: 
In a large saucespan, combine all the fruits, 

marmalade, liqueur, peppercorns and spices. 
Bring to the boil, then cover the pan, and remove 
from the heat. Allow the mixture to soak for 3 
hours, stirring it occasionally. Cream the butter 
and sugar together until light and fluffy. Add the 
eggs, one at a time, beating well after each addi
tion. Stir in the sifted flour, baking powder and 
salt. Add the fruits and the pine nuts, folding 
them thoroughly into the mixture. Spoon into a 
greased 23cm (9") round tin lined with brown 
and greaseproof papers. Bake in a slow oven for 
3 hours, or until cooked when tested. 
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Cakes to make now 
It's that time of year again. 

Christmas is just around the corner 
and It's time to start preparing for 
this festive occasion. The earlier you 
make these different yet delicious 
Christmas cakes, the rnore delec
table they will be. 

TRADITIONAL RICH CHRISTMAS CAKE 
Here's what you need: 
250g (8 oz) seeded raisins, chopped 
250g (8 oz) sultanas 
250g (8 oz) currants 
125g (4 oz) glace cherries, chopped 
125g (4 oz) chopped mixed peel 
125g (4 oz) blanched almonds, chopped 
% cup brandy OR orange juice 
315g ( 1 0 oz) plain flour 
60g (2 oz) self raising flour 
Pinch of salt 
Y. teaspoon nutmeg 
Y. teaspoon cinnamon 
1 teaspoon mixed spice 
250g (8 oz) butter 
250g (8 oz) light brown sugar 
2 tablespoons marmalade or dark jam 
1 teaspoon vanilla essence 
4 eggs. 

Here's what you do: 
Combine the seeded raisins, sultanas, cur

rants, cherries, mixed peel and almonds then 
sprinkle with the brandy or orange juice. Sift 
together the flours, salt and spices. Cream 
together the butter and sugar until light and fluf
fy, then add the jam and vanilla essence and 
beat again. Add the eggs, one at a time, beating 
well after each addition. Fold in the fruit and flour 
mixtures alternately. Mix thoroughly. Place the 
mixture into a 20cm (8") round cake tin, which 
has been lined with two layers each of aluminium 
foil and greaseproof paper, and bake in a slow 
oven for about 4 hours. Decorate as desired. 

SANTA'S ENERGY LOAF 
Here's what you need: 
% cup brown sugar 
3 eggs 
1 teaspoon vanilla essence 
185g (6 oz) butter, melted, or •;. cup 

vegetable oil 
1 Y. cups wholemeal flour 
Y• level teaspoon baking powder 
1 level teaspoon salt 
1 level teaspoon cinnamon 
1 level teaspoon mixed spice 
Y. cup sherry OR orange juice 
% cup chopped mixed peel 
1 cup sultanas 
Y. cup seeded raisins, chopped 
Y. cup chopped dates 
% cup chopped prunes 
Y. cup whole glace cherries 
Y. cup chopped walnuts or almonds 
Y. cup soya bean flour. 

Here's what you do: 
Combine the first four ingredients and beat 

thoroughly. Sift together the flour, baking 
powder, salt and spices, and add to the beaten 
mixture alternately with the sherry. Combine the 
fruits and nuts with the soya bean flour and add 
to the cake mixture. Mix well, then turn into a 
greased and lined 23cm x 12cm (9" x 5") loaf 
tin. Bake in a slow oven for 2-2 % hours. Allow to 
cool in the tin. 

BREWER'S CHRISTMAS CAKE 
Here's what you need: 
6 cups plain flour 
Y. teaspoon mixed spice 
Y. teaspoon nutmeg 
1 5g ( Y. oz) compressed yeast 
250g (8 oz) butter 
2 cups castor sugar 
250g (8 oz) currants 
250g (8 oz) seeded raisins, chopped 
250g (8 oz) sultanas 
125g (4 oz) chopped mixed peel 
125g (4 oz) blanched almonds, chopped 
juice of Y. orange 
juice of Y. lemon 
1 Yo cups beer. 

Here's what you do: 
Sift together the flour, mixed spice and 

nutmeg. Using fingertips rub in the yeast. Add 
the butter and rub into the flour yeast mixture un
til it resembles fine breadcrumbs. Stir in the· 
sugar, currants, seeded raisins, sultanas, mixed 
peel and chopped almonds. Add the orange and 
lemon juices with the beer and mix to a firm con
sistency. Fill the mixture into a greased and well 
lined 25cm ( 1 0") tin and bake in a moderately 
slow oven for 3 hours, or until cooked when 
tested. 

DRIED FRUITS NEWS 



•••••••••••••••••••••••••••••• 
The Sweet Gifts of Chrismas 

A gift made with loving care has extra special appeal, and 
here is a tempting variety for many tastes. 

~~~~~~~~~~~~~~~~#.#..#. 

FRUIT FIEST A CONSERVE 

Here's what you need: 
250g (8 oz) dried apricots 
250g (8 oz) dried apples 
250g (8 oz) dried peaches 
125g (4 oz) dried figs 
125g (4 oz) glace pineapple 
125g (4 oz) glace cherries 
3 litres (12 cups) water 
2kg (41b) sugar 
juice of 3 large lemons - barely ripe 
3 tablespoons Cointreau. 

Here's what you do: 
Roughly chop the fruits; soak for 24 hours 

with the water. Place all into a large heavy 
saucepan and bring to the boil; add the warmed 
sugar and stir until dissolved. Simmer over a low 
flame for 30 minutes. Add the lemon juice and 
continue boiling until it jells when tested on,a 
cold saucer. Remove from the heat, add the li
queur and stir well. Stand aside for 30 minutes, 
stir again then bottle and seal. 

APRICOT MUSTARD 

Here's what you need: 
1 cup dried apricots 
2 Y. cups water 
3 tablespoons honey 
2 tablespoons dry English mustard 
2 tablespoons medium-dry sherry 
1 Y. teaspoons curry powder 
'% teaspoon ground ginger. 

Here's what you do: 
Place the apricots and water into a small 

saucepan and boil until they are very soft, then 
puree. Stir in the remaining ingredients mixing 
well. 

DRIED FRUITS NEWS 

SPICY PRUNES 

what you need: 
1 cup firmly packed brown sugar 
2Y. cups water 
1 Y. cups cider vinegar 
750g (1 Y.lb) prunes 
1 teaspoon ground cinnamon 
Y. tablespoon pickling epice 
1 medium onion, peeled and cut into rings. 

Here's what you do: 
Dissolve the !,>Ugar in lbe water and vinegar. 

Add the prunes, cinnamon and pickling spice. 
Bring to the boil then simmer uncovered for 1 0 
minutes. Cool. Add the onion rings. Refrigerate 
for at least 24 hours to fully plump the prunes 
and develop flavour. Delicious with meats. 

FRUIT MINCE 
Here's what you need: 
250g (8 oz) cooking apples 
250g (8 oz) currants 
125g (4 oz) seeded raisins, chopped 
125g (4 oz) sultanas 
125g (4 oz) chopped mixed peel 
finely grated rind and juice 1 lemon 
125g (4 oz) butter, melted 
125g (4 oz) sugar 
Y. teaspoon cinnamon 
Yo teaspoon nutmeg 
Yz teaspoon ginger 
Y. teaspoon mixed spice 
5 tablespoons brandy. 

Here's what you do: 
Peel core and dice the apples. Thoroughly 

combine with the remaining ingredients. Cover 
and leave overnight. Next day spoon into sterilis
ed jars, leaving a little room at the top for further 
swelling. Cover and tie firmly. 

i---········· 
I At Your : 
: Request· I 
I I 
I : 
I A new column will be a 1 
I feature in future issues of 1 
I "The Australian Dried 1 
I Fruits News", to assist 1 
I you In your search for 1 I special recipes using 1 I dried fruits, and to give 1 I advice on any cooking 
1 problems you may have. : 

I You are invited to send I 
: your queries to: : 

I I 
I "At Your Request", I 
I I 
: Home Economics 1

1 
1 Department, 

1 I G.P.O. Box 4524, I 
I MELBOURNE, Vic., I 
I 3001. 1 

: ••••••••••• 1 
TROPICAL LIME DELIGHT 

Here's what you need: 
'% cup sultanas 
Y. cup brandy or lemon juice 
Ya cup coarsely chopped walnuts 
285g (9 oz) jar lime marmalade. 

Here's what you do: 
Heat the sultanas in brandy or lemon juice to 

plump them, then mix in the walnuts and lime 
marmalade. Delicious on buttered toast spread 
with cream cheese, or heat and spoon over ice 
cream. 

October, 1982-15 



GROWERS' CONCILIATION AND 
LABOUR LEAGUE 

DRIED FRUITS ETC. INDUSTRY AWARD 
OFFICIAL WAGE RATES 

Payable from the first pay period commencing on or after 1 5 
September, 1982. 

BLOCK EMPOYEES: 
1. Experienced Block Hand 

(2 years experience) . . . . . . . . . . . . . 

2. Experienced Pruner 
(2 years experience). .... . ... . . . 

3. General Hand . . . . 

4. Fruit Picker . 

5. Leading hand (employee appointed to supervise 
others) shall receive an additional amount over the 
weekly wage of his classification as fQ)lows: 
In charge of 2 to 6 employees. . . . . .. ... . 
In charge of 7 to 1 0 people ... 
In charge of 11 to 20 people . 
In charge of over 20 employees . 

6. Juniors - Percentage of the Adult 
classification upon which employed-
1 5 and under 1 6 years . 
1 6 and under 1 7 years . . 
1 7 and 1 8 years . . . . . . . 
18 and over .. 

rate for the 

7 _ Casuals shall be paid at an hourly rate determined 
by the formula - weekly rate plus 17Y• percent 
divided by 40. The rate is $5.7 4 per hour. 

$198.S'0 

$198.90 

$195.30 

$174.70 

$9.00 
$9.60 

$14.90 
$19.70 

50% 
70% 
80% 

Adult rate 

8. Employees are entitled to a weekly service incre
ment of $3 per completed year of continuous ser
vice with the same employer from 15th February, 
197 4 up to and including five years. The maximum 
increment is therefore $15 as from 1 5th February, 
H>79. 

CONTRACTING PER ANNUM: 
(DRIED FRUin: 
F'\.111 job (includes irrigation, cultivation, clean up
Hoeing, and/or discing, crazy ploughing and 
weeding, knifing and throwing on, furrowing out, 
topping, pruning, weediciding, but excludes 
harvesting, drilling, sulphuring, spraying, subsoiling 
and delving) 

per acre 

TRACTOR WORK: 
General (includes spraying, sulphuring, manure 
spreading, slashing, topping, cultivating , furrowing 
out, discing, knifing , crazy ploughing, ripping, 
weediciding, etc.) - to include travelling time 

per hour 

Rotary Hoeing . . . . . .. per hour 

These rates are based on the use of a modern 
30hp-40hp tractor. 

Registered by Australia Post- Publication No. VAD0180_ 

If not claimed within 7 days, please return to 

THE AUSTRALIAN DRIED FRUITS ASSOCIATION . 
P.O. Box 1142, Mildura, 3500. 

$332.00 

$14.00 

$14.50 
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