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FROM THE CHAIRMAN 
FELLOW GROWERS 

"Things Are Crook in Tallarook and bloody bad in Bourke" Jack O'Hagan's timeless verse 
summarises the situation faced by many Australian farmers today. 

"Things", are not too good in the rest of Australia either. 
With very few exceptions farmers in spite of their diligence and enterprise will receive 

significantly lower incomes in the period ahead. 
This prospect is in sharp contrast to some sections of the economy where industry muscle 

is extracting additional rewards under the guise of re-structuring and productivity gains. 
The following summary illustrates that "things" are not about to get better. 
The Middle East Crisis has set fuel prices soaring. Freight, shipping, dehydration and 

most input costs must become more costly. 
The Australian dollar has appreciated since the crisis to the detriment of all Australian 

exports. 
The deteriorating economic prospects for Australia have accelerated the shift of State and 

Commonwealth funding responsibilities to industry. 
Federal and State Governments are pursuing full cost recovery for services to industry 

even though the beneficiaries extend far beyond the primary user. 
The DPI & E will recover 100% of the cost of its inspection service for Season 1991. 
The CES will apply a fee for the recruitment of labour for the next grape harvest. 
State Governments will pursue greatly increased charges for water over the next 5 years. 
Reducing protection for Australian industries and the unconditional pursuit of free rather 

than fair trade is rapidly undermining market share and returns from the domestic market for 
many commodities. 

Sultanas, dried apricots, fresh oranges and citrus concentrates are examples dose to 
home, and the list is growing. 

"Deregulation" threatens to return farmers to the dark days where they competed with 
each other in the same market and prices plummeted to pitiful levels. 

The irony is that it was chaos and poverty that stimulated the birth of orderly marketing 
supported by statute and regulation. 

The concentration of market power into the hands of giant retailers and manufacturers of 
food products has determined the inability of individuals or small groups to negotiate a fair 
reward for products in full supply. 

The recent abandonment of winegrape growers by State Governments has guaranteed 
winemakers access to low cost grapes. Legislation that encourages negotiations on prices but 
provides no arbitration merely confers all power to the buyer of perishable products. 

This erroneously titled "free market" is now far out of balance. 
Similar prospects confront citrus growers where there is a desperate need for concerted 

action to develop a commitment to export market development 
Fragmentation and an undisciplined approach has wrecked the best efforts. A proliferation 

of packers and grower sellers is a certain recipe for failing to realise the industry's potential. 
llladvised dissident growers playing wholesalers may achieve short term gains for a 

minority but these actions destabilize the market, encourage the de-regulators, and fail to 
address the rea! challenge of reducing supply to the domestic market by committed export 
market development 

The dried fruit industry's cohesion and disciplines have avoided these self inflicted 
tragedies since the 1930"s, in spite of periodic gluts and very low world prices 

This system has seen the Australian industry develop markets in 40 countries around the 
globe and position its products at the premium end of the market. 

International observers find it incredulous that the Australian Government is "reforming" our 
marketing arrangements at a time when our total production has been sold at a premium over 
fruit from every other producing nation. 

Our negotiations have secured most of the crucial elements in this success story and they 
are continuing. 

The prospects for dried vine fruit in the coming year appears superior to most horticultural 
products given early reports of lower than forecast Mediterranean crops of sultanas and 
currants. The export demand for currants will match the undersupply of last year due to 
another crop loss in Greece. 

A high quality sultana crop in 1991 would continue the improved export performance of 
our products since the mid 1980's. 

The picture for dried apricots is less promising in spite of successful initiatives by the total 
industry in the past year 

Turkey's massive production of low cost apricots dominates the world market. 
Imports from that source grew by 36% in our last marketing year, making serious inroads 

into the Australian market and undermining prices. 
The P.R. and media campaigns highlighting the differing qualities of Australian and 

imported product have made an impact on purchases. 
Imports in the first five months of this marketing year have fallen by 25%. 
The dramatic escalation of imports has been checked but a substantial tonnage of our 

own fruit will remain unsold when the new crop is available. 
The best prospects for a profit is to produce high quality fruit that commands a premium. 
The price of medium to low quality fruit will be determined by Turkey for the foreseeable 

future_ 
Some adjustment to the volume of Australian production is certain To avoid unnecessary 

injury to Australian growers it is imperative that we continue to address the present adversities 
as a unified industry. 

Henry Tankard. 
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EXPORT REPORT 

CROP FORECASTS 

Northern Hemisphere crops are currently being 
dried. The latest estimates I have are set out below 
with a comparison of last year's crops. No reliable 
estimates are available for Iran and Afghanistan. 

Packed Metric Tonnes 

Turkey 
Greece 
U.S.A. 

1990 

140,000 
50,000 

325,000 

1989 

130,000 
83,000 

336,000 

Greece has an oversupply of around 25,000 tonnes 
of 1989 sultanas and U.S.A. sales are below 
production levels and there is a build-up of stock. 
There has been rain in Turkey during the drying period 
and sultanas are predominately dark type and lower 
grades are expected. Assuming Australia has an 
average size crop in 1991, we will face a tougher 
world market in 1991. · 

SUNBERRV BRAND CONCEPT 

The Corporation has proceeded with the Sunberry 
brand in Germany. Two major repackers are packing 
and distributing Sunberry retail packets into the 
German markets. It is expected that distribution of the 
Sunberry brand will eventually extend to other parts of 
Europe· particularly with the reunification of Germany 
and the free movement of trade expected in Europe 
from 1992 onwards. 

I would like to take this opportunity to give you the 
background to the concept. 

For many years the Industry strategy has been to 
sell top quality Australian sultanas in bulk at a premium 
price over our major competitor Turkey. This has 
served us well in the past but will it work in the future? 

There is evidence that the quality gap between 
Turkish and Australian sultanas has narrowed. In the 
near future there is a possibility that Turkey will 
continue to improve quality at a faster rate than 
Australia. Without a clear quality edge Australia will be 
forced to sell Australian sultanas at Turkish prices. If 
this occurs then the Australian Industry will not survive 
because of Australia's higher cost structure. 

It is not suggested that our present strategy should 
be abandoned. We must continue to produce the best 
quality sultanas in the world and obtain a premium 
price; however, this strategy must be broadened to 
place greater emphasis on selling a retail branded 
product. The retail brand must be owned by Australian 
interests so that the Australian Industry has the long 
term control over marketing the branded product. 

What is control? 
The total market for sultanas can be divided into 

two broad categories: 
( 1) Consumers 
(2) Middlemen 
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The consumer category involves the sale of sultanas 
in retail packets while middlemen includes repackers, 
wholesalers and manufacturers. 

The consumers purchase decision is. different from 
the middleman's purchase decision. The consumer 
buys to satisfy needs of taste, quality, appearance for 
a given price and will rely on a known brand to 
consistently satisfy those needs. 

On the other hand, the middleman purchases for a 
variety of reasons including processing, repackaging 
and resale. He is primarily concerned with functional 
performance, price and service. 

It is therefore clear that .the retail consumer market 
provides an opportunity to a supplier to obtain market 
control by establishing a brand name. There are many 
examples of this such as Kratt, Coca Cola, Heinz, 
Vegemite. · 

For sultanas, Sunbeam in Australia and Sun-Maid 
throughout the world are strong brand names. 

The fundamental difference between marketing a 
commodity and a successful brand name is the 
uniqueness justifying the added value. This 
uniqueness is largely based on taste and quality of 
product, packaging and branding. 

The strength of a brand name is ultimately based on 
the desire of individual consumers to regularly 
purchase the product because it consistently satisfies 
the range of the consumer's physical and emotional 
needs. 

To earn this position with a consumer requires 
regular communication of the brand's benefits through 
both advertising and promotion in each individual 
market. Sound preliminary market research is usually 
required to develop these communications to develop 
the appropriate product or taste profile for the 
consumer. 

These are all major investments which the Industry 
must make to effectively build long term security in 
export markets. 

Concept 
The concept is to have a retail brand that is 

marketed and promoted in selected export markets. 
Promotion money for the brand will be directly provided 
by the growers and the brand will be owned by 
Australian interests. It is preferred that the fruit will be 
put into retail packets in Australia; however, if 
Australian packers are not competitive then the fruit will 
be packed overseas with appropriate quality control. 

Concurrent to introducing the Sunberry brand into 
Germany, the Corporation is examining proposals to 
expand sales of the already established Sunnygold 
brand in Canada. 

ERNEST W. BARR, 

CHAIRMAN 

AUSTRALIAN DRIED FRUITS CORPORATION 
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ADFA 1990 SEASON STOCKS AND SALES 
From 1·3-89 to 30·8-90 

(Packed Tonnes) 

VINE FRUITS TREE FR.UiTS 
Currants Sultanas TSRs Raisins Apricots Peaches Pears 

Committed Orders 
Australia 4,034 20,957 267 2,829 587 83 20 
New zealand 527 3,590 0 238 90 3 6 
UK, Ireland 0 5,475 0 552 21 '5 7 
Continent 1 11,968 0 0 33 16 0 
Canada 504 7,644 0 232 0 0 0 
Japan 100 1,251 0 144 14 .0 0 
Other 23 1,044 0 6 0 0 0 

TOTAL 5,189 51,929 267 4,001 745 107 33 

Delivered 2,896 29,090 35 1780 703 107 31 
Committed, undelivered 2,293 22,839 232 2,221 42 0 2 
Uncommitted 390 1,333 125 1,037 833 68 69 

TOTAL ADFA PACK' 5,579 53,262 392 5,038 1,628 175 102 
• Includes carry-in. 

A.D.F.A. Federal Council 1990 
The i990 A.D.F.A. Federal Council was held at the Mildura Function Centre July 25-27, and was attended by delegates and observers from 

W.A., S.A., N.S.W. and Victoria representing dried grape, tree fruit and prune growers. 
The Council, again chaired by Mr. Edward Lloyd, dealt with a full agenda of matters and also heard addresses by Mr. John Kerin, Minister 

for Primary Industries & Energy, Mr. Rick Farley, Executive Director of the National Farmers' Federation, Mr. Ernest Barr, Chairman of the 
Australian Dried Fruits Corporation, Mr. Bob Taylor, Chairman of the Dried Fruits Research Council, and Mr. David Dumaresq, Lecturer of 
Agroecology at the Australian National University. 

Appointment of Agents' 
Representatives: 

(a)To attend Federal Council 
(b) To attend Board Meetings 

That Messrs. A.M. Ades (Australian Dried 
Fruits Sales Pty. Ltd.) and M. Ryan 
(Australian Fruitgrowers Marketing Co. Pty. 
ltd.) be appointed Agents' Representatives 
to this Council and to attend meetings of the 
Board of Management. 

Tree Fruits Committee: 
That the Tree Fruits Committee for the 

ensuing twelve (12) months comprise 
Messrs. W. Plush, P. Thompson, B. 
Osmond, C. Roy, H. Swanbury, (Growers' 
Representatives); A. Ades, C. Vasey, 
(Agents' Representatives); D. Beaton and D. 
Rice (Packers' Representatives). 

That the Chairman of the Board of 
Management preside at meetings. 

Prunes Committee: 
That the Prunes Committee for the 

ensuing twelve (12) months comprise 
Messrs. H. Delves. A. Toscan. S.N. Brooke
Kelly, L. Cormack (Growers' 
Representatives); and J. McGlinn (Agents' 
Representative); A. Hall (Packer-Agent 
Representative); and R. Biddle. D. Kiishner, 
and D. Granger (Packer Representatives). 

That the Chairman of the Board of 
Management preside at meetings. 

Grade Fixing Committees: 
That the following be appOinted to 

represent the Australian Dried Fruits 
Association Inc. on the· following Grade 
Fixing Committees for Season 1991. 

Commonwealth Vine Fruits: 
Mildura Packers' AssoCiation: 
Messrs. G. Carey, R.W: Ditchburn, J.T. 

Reddick. 
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S.A. Dried Fruit Packers' & Agents' 
Association: 

Mr. K.l. Hill and a further representative 
to be appointed by that Association. 

Representation of Prunegrowers: 
That Federal Council acknowledge the 

statement on behalf of Young District Prune 
Growers recognising: 

the contribution made by the A.D.F.A. 
to the progressive development of the 
Prune Industry. 
the action of the commercial interests 
of the Prune Industry in severing 
association with the A.O,F.A. 
the position in which Prune growers 
have been placed as a result of 
becoming inellgible for A.D.F.A. 
membership upon the withdrawal of 
the commercial interests. 

That in view of the continuing interest by 
prune growers in the A.D.F.A. that this 
Federal Council acknowledges that the 
option remains open lor the Prune Industry 
to rejoin the A.D.F.A. should the need arise. 

Dried Vine Fruit Export Charge: 
That this Federal Council approve that 

the Export Charge on Dried Vine Fruit be 
increased from a maximum of $30 per tonne 
to a maximum of $50 per tonne. 

Invitation to Angas Park: 
That the Angas Park Fruit Company Pty. 

ltd. be invited to join the A.D.F.A. 
Bin'Tipping and Air Stream Sorting: 
That the bin· tipper/sampler be used to 

sample all loads of sultanas delivered to one 
of the smaller A.D.F.A. receival locations 
d!.!ring the 1991 season .. 

That all samples obtained be airstream 
sorted, _.with. results presented to growers for 
information purposes only. 

That the evaluation committee prepare a 

report including a cost benefit analysis 
taking into account: 

(a) auto sampling 
(b) air stream sorting 
(c) delays at shed doors. 
Review of DVF Classing Procedures: 
That a Receival Review Committee 

investigate DVF assessment methods and 
any amendments to delivery procedures 
which may be necessary. 

Labour Recruitment Fee: 
That the Growers' Conciliation & Labour 

League be requested to continue 
discussions with the Commonwealth 
Employment Service with a view to the non
payment of the labour recruitment fee. 

Discussion with Murray Darling Basin 
Commission: 

That this Federal Council request the 
A.D.F.A. to seek a meeting with the Murray 
Darling Basin Commission (M.D.B.C.) to 
discuss with the "Community of Common 
Concern", being the mid river irrig~tors, 
some concerns and issues that are not 
presently clearly understood. 

This meeting to be open to the public 
and held in Sunraysia, with the problems 
and questions identified. being conveyed 
prior to the meeting with M.D.B.C. for 
consideration and investigation. 

Statutory Control of Export Dried Vine 
Fruits: 

That this Council re-affirms its strong 
preference tor the continuation of an 
Australian Dried Fruits Corporation reformed 
in line with the previously negotiated position 
with Government and requests the Board of 
Management to continue to pursue this 
preferred position. 

That in recognition of the Government's 
proposal that the Board of Management be 
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authorised to con_un~g negotiations for a 
Dried Fruits Board to operate as an 
independent 9orporate entity with 9ubstantial 
autonomy under the umbrella of the 
Australian Horticultural. Corporation. . 

That the Board r ·.at Management be 
entrusted to make. dhe most favourable 
ar~arigements possible for the cOnt(nuation 
of statutory marketing .arrangementS. for dried 
vine fruits. · · · ·· 

l)nderwriting: 
That this Federal .Council en.dorses 'the 

need for underwriting of returns as 
expresse_d in the. letter ·Of July 25; 1990 from 
the Board of Management -to the Minister for 
Primary Industries and Energy. 

Statutory Research Levies: 
That this Federal.· Council endorse the 

recommendation of the Dried Fruits 
Research Council thclt Research Levies tor 
the 1990 Season be in·creased to: 

Dried Vine Fruits · $5.75 per tonne 
Dried Tree Fruits ·$13.25 per tonne 
Prunes .$.12.00 per tonne 
Season 1990 LevieS: 
That the following .. Season 1990 levy 

rates for funding the· A.D.F.A. Head Office 
and Food Advisory Services be confirmed: 

Dried Vine Fruits: $B.90 per tonne for 
ADFA purposes, and $0.50 per tonne for 
Branches - a total of $9.40 per tonne. 

Dried Tree Fruits: Apricots $35.20 per 
tonne for ADFA purposes, and $0.50 per 
tonne for Branches - a total of $35.70 per 
tonne. 

Dried Tree Fruits: Peaches and Pears 
$32.30 per tonne for ADFA purposes, and 
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$0.50 per tonne for Branches - a total of 
$32.BO per tonne. 

Board of Management Elections: 
As nominations did not" exceed vacancies 

the following we.re declared eleCted:· 
Grower Representatives: · 
Henry Maurice TANKARD for Victoria 
Vincent Lind~ay- BYRNES f.or·N.S.\('1. 
Phillip Garth SIMS for So.uth Australia 
Peter Harry VANDENBEf:lG No State 
Affiliation 
Packer Representative: 
Barrie Blair MACMILLAN for Co-operative 
Packers , 

Panel of Nominees for Membership of 
Australian Dried Fruits Corporation: 

An election was held for a pane! of 8 
nominees for consideration by the Minister 
for Primary Industries and Energy tor 
appointment to the Australian Dried Fruits 
Corporation as members representing 
growers of dried vine fruits. 

The following were declared elected: 
Mr. R. Blizard 
Mr. V. Byrnes 
Mr. J. Dean 
Mr. K. Dunstone 
Mr. I. Murdoch 
Mr. G. Robertson 
Mr. C. Roy 
Mr. H. Tankard 
Rating of Pickers' Accommodation: 
That an inspection of growers' pickers' 

accommodation be carried out, and the 
quarters given a rating standard of 1 - 3. 
This information to be made available to the 
Commonwealth Employment Service. 

ADFA Federal Council 1990 

Certificate of Variation in Tax: 
That the Board of Management lobby the 

Australian Taxation Office, with a request for 
Officers to be made available in the Dried 
Fruit produCing areas during harvest, to 
personally issue Taxation Variation 
Certificates. 

Admission of Price Glendower. Pty. 
Ltd. as a Packer Member: 

That ·the registration of Price Glendower 
Pty. Ltd. as a packer member of. the 
A.D.F.A. be confirmed and that Rule 46 of 
the A.D.F.A. Rules, Regulations and 
Practices be amended accordingly. 

Labelling of Dried Fruits: 
That the Board of Management pursue a 

course towards improving regulation of 
packaging to have all dried fruits labelled in 
a larger and clearer form as to its country of 
production. 

Labour Recruitment Fee: 
That this Federal Council protest 

vigorously; to the Minister for Employment, 
Education and Training, Mr. Dawkins, in 
regard to the inequity of seeking to charge 
only one section of Australian Grape 
Growing Industry for C.E.S. services. 

K. Twigden, AM: 
That this Federal Council congratulate 

Mr. Kevin Twigden on the well deserved 
receipt of the meritorious award of the 
Member of the Order of Australia. 

Vote of Thanks to Mr. Edward Lloyd: 
That a vote of thanks be recorded to Mr. 

Edward Lloyd for the excellent manner in 
which he performed the responsibilities of 
President of Federal Council 1990. 
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IMPROVING FURROW IRRIGATION IN SUNRA VSIA VINEYARDS 

By $. Nagarajah 
Sunraysia Horticultural Centre, lrymple 

Common problems encountered in furrow irrigated 
vineyards in Sunraysia are: 

(a) Over-irrigation in spring (September to November). 
(b) Under-irrigation in summer (December to March). 
(c) Excessive volumes of water applied during 

irrigations. 
(d) The 2/3rds problem: that is, inadequate wetting of 

the soil in the 2/3rds along the furrow. 

These four problems in irrigation management have 
harmful effects on the vine which could reduce the 
productivity of vineyards. In this article over-irrigation 
and under-irrigation refer to too frequent and too 
infrequent irrigation respectively. 

The harmful effects of over-irrigation in spring or the 
use of excessive volumes of water at each irrigation 
are: 

(a) Reduced aeration of roots and impaired functioning 
of roots. 

(b) A raised, saline perched watertable in the root
zone and an increased salt uptake by the vine. 

(c) The leaching of essential nutrients such as 
nitrogen away from the root-zone. 

(d) Induced iron deficiency. 

In addition, another consequence is increase saline 
drainage outflows from vineyards to evaporation basins 
and to the Murray River. 

The harmful effects of under-irrigation in summer or 
the 2/3rds problem are: 

(a) Reduced cane growth. 
(b) Premature leaf fall. 
(c) Reduced quality of the dried vine fruit due to an 

increased percentage of waste fruit. 
(d) Increased uptake of salt and boron which could 

reach toxic levels. 
(e) Induced potassium deficiency in vines. 
(f) Reduced uptake and storage of nitrogen in the 

vine for use in the following season. 
(g) Reduced flush of new root growth that takes place 

after harvest. 

The occurrence and magnitude of these harmful 
effects depend on the degree of error in irrigation 
management. The aim of this article is therefore to 
discuss methods which can be used to overcome 
these problems. 

Over-irrigation and under-irrigation can be prevented 
by using tensiometers and test wells in irrigation 
management. 
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Figure 1. 

Test Well 

Tensiometers 

Perched Water Table 

Tensiometers and a test well installed in the root
zone to measure soil moisture tension and the 
depth of the perched watertable respectively. 

Tensiometers 

Tensiometers measure soil moisture tension. Such 
measurements indicate how readily available water is 
to the vine roots and makes decision making in 
irrigation management much easier. Tensiometers are 
used to measure soil moisture tension at different 
depths in the root-zone e.g. 30, 60 and 90 em depths. 
Tensiometers positioned at these three depths 
effectively cover the root-zone in most Sunraysia soils. 
The bulk of the roots are present between 30 and 60 
em and the maximum rooting depth varies between 
100 and 120 em. Figure 2 shows the response of 
these three tensiometers to the drying of the top 
1 oocm soil in a Sunraysia vineyard. 

Figure 2. ··Relationship between readings on 30cm 
(A), 60cm (o) and 90cm (411) tensiometers and the 
water deficit in the root-zone. Water deficit is the 
reduction in water content that takes place when a 
wet soil dries. Note that the 30cm tensiometer Is 
more sensitive to the increase in water deficit in 
the root-zone than the 60cm and 90cm 
tensiometers. 
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Figure 2. 
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Since the 30cm tensiometer is much more 
responsive than the deeper tensiometers, readings on 
the 30cm tensiometer should be used to schedule 
irrigations. The deeper tensiometers can help monitor 
how effective irrigation has been and also provide 
information on whether the deeper parts of the root
zone are drying out. 

Irrigation Scheduling 

An irrigation scheduling experiment carried out in 
two furrow irrigated vineyards from 1986 to 1989 
provided information on the tensiometer readings at 
which irrigations should be applied. The experiment 
compared yield from treatments with irrigation applied 
at either of two levels of soil moisture tension in spring 
followed by the application of a uniform moisture 
tension in summer. Readings on the 30cm 
tensiometer at which irrigations were applied are 
shown below. 

Table 1. 

Spring 
(Sept - Nov) 

20 cb 
40 cb 

Summer 
(Dec - March) 

60 to 70 cb 
60 to 70 cb 

A higher soil moisture tension was used during 
summer for two reasons. Firstly, it was not practical to 
maintain 20 and 40 cb soil moisture tensions during 
summer and secondly, it was unlikely that the water 
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stress developed in vines at 60 to 70 cb would 
adversely affect the maturation processes that take 
place in the berries during summer, unlike fruit set and 
the early stages of berry development which are more 
sensitive to water stress. Yield data from the two 
vineyards for a three year period are shown below. 

FRESH WEIGHT OF CROP KG/VINE 
Table 2. 

Vineyard 1 Vineyard 2 

Spring tensiometer readings for scheduling irrigation 

Year 20cb 40cb 20cb 40cb 

1987 15.1 14.8 14.0 14.8 
1988 18.6 20.3 26.1 26.1 
1989 13.6 14.5 15.2 16.0 

The greater moisture stress from the 40 cb 
treatment did not lead to any crop loss over the three 
years. In addition, the quality of dried vine fruit, sugar 
level in the berries and the pruning weight per vine 
were also similar in the two treatments. These results 
show that in medium and heavy soils, spring irrigations 
can be applied at a soil moisture tension of 40 cb. It 
is tentatively suggested that summer irrigations be 
applied at a soil moisture tension of 60 to 70 cb. 
Work is now in progress to study the effect of applying 
summer irrigations at different levels of soil moisture 
tension on the yield and quality of dried vine fruit 

Test Wells 

Drainage losses of water during furrow irrigations 
result in a perched watertable in vineyards. 

Figure 3. 

l 

t 1 1 t 1 
S~P ClCT NOV DEC Jt.N FEB MAR APR 

Fluctuations in the depth of the perched watertable 
in a furrow irrigated vineyard from September to 
April. The insert in the graph shows the rooting 
pattern in the vineyard. The arrows indicate when 
the furrow irrigations were applied. 
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Tests wells should be used to monitor the depth of 
this perched watertable. They indicate whether water 
is accumulating in the root-zone due, for example to 
blocked drains. Additionally, test wells also provide 
indirect information on whether there is a need for an 
irrigation. There is evidence that. after an irrigation the 
watertable has to recede to a certain depth before 
tensiometers will show high readings. Figure 4 shows 
the relationship between the depth of the perched 
watertable and tensiometer readings in an lrymple 
vineyard. The soil texture in this vineyard was heavy. 

Figure 4. 
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Relationship between readings on the 30cm depth 
tensiometer and the depth of the perched 
watertable in a furrow irrigated vineyard. 

In this vineyard the watertable receded to 180cm 
(6ft) before the 30cm tensiometer showed high 
readings. Since the critical watertable depth will vary 
with soil type, calibration for individual vineyards will be 
needed to check whether tensiometer readings and 
watertable fluctuations are linked and whether the 
watertable level can be used as a useful indicator of 
irrigation need. 
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As tensiometers are expensive there is a practical 
limit ·to the number of tensiometers that can be 
installed in a vineyard. This limitation can be partially 
overcome by supplementing tensiqmeters with a 
greater number of test wells and by using both 
tensiometer and watertable depth . data to make 
decisions regarding the need for an irrigation. 

Location of test wells and tensiometers 

The number of tensiometers and test wells required 
in a vineyard will depend upon the range of vine 
varieties and soil types found on the property. It is 
important to instal a sufficient number. of tensiometers 
and/or test wells to cover these variations and provide 
reliable information on the soil moisture tension and the 
watertable depth in the vineyard. 

Differences in the wetting pattern of the soil along 
the length of the furrow should also be taken into 
account when locating tensiometers and test wells. 
Furrows do not evenly wet the soil along their length. 
Typically 2/3rds down the furrow from the outlet 
receives less water (for reasons given below) . 
Therefore tensiometers positioned in this 2/3 section 
often show higher readings than tensiometers 
positioned near the furrow outlet or the end of the 
furrow (see Figure 5). This difference is more marked 
in summer when vines are using more water. 

Figure 5. 
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Tensiometer readings on the 30cm (11.), 60cm (o) 
and 90cm (a) tensiometers positioned in the 213 
(Graph A) and the 1/3 sections (Graph B) along the 
furrow in a vineyard. The readings were taken 
from October 1986 to May 1987. Note that the 
tensiometer readings in the 2/3 section showed 
higher readings than tensiometers at the M 
section from January to March 1987. The arrow! 
indicate when furrow irrigations were applied. 
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2/3rds problem 

During an irrigation vines near the outlet receive 
more water than most other vines due to a longer 
wetting time. Those at the end of the furrow also 
receive more water due to ponding. However, 
intermediate vines, usually about 2/3rds down the row, 
often receive inadequate amounts of water. This 
difficulty is referred to as the "2/3rds problem". and the 
following steps can be taken to improve the wetting of 
the soil in this section of the furrow: 
(a) Use the fast-slow method of irrigation, namely start 

the irrigation using high flow rates to wet the whole 
length of the furrow sooner and then reduce the 
flow rate for a more even soaking. This fast-slow 
method will also help to reduce the excessive use 
of water in furrow irrigated vineyards. 

(b) Use check banks in the 2/3rds section. This 
should lead to better infiltration in this section. 

(c) Grow winter cover crops and build up the soil 
structure. The latter will facilitate water infiltration 
into the soil. 

(d) Add gypsum to the soil only if a soil test indicates 
that gypsum should increase the permeability of 
the soil. 

(e) Rip the soil to break-up hard pans. Ripping 
should be confined to the middle of the row to 
minimise damage to vine roots. 

Summary 

Four common problems in furrow irrigation vineyards 
are: 

(a) Over-irrigation in spring (September to November). 
(b) Under-irrigation in summer (December to March). 
(c) Use of excessive volumes of water. 
(d) Inadequate wetting of the soil in the 2/3rds section 

of the furrow. 

These four mistakes can lead to a number of 
harmful effects on vines. 

Over- and under-irrigation can be prevented by 
using tensiometers and test wells in irrigation 
management. 
Use readings on the 30cm tensiometer as a basis 
for applying irrigations. 
Apply spring and summer irrigations at readings of 
40 cb and 60 to 70 cb respectively. 
Use test wells to monitor the depth of the perched 
watertable both as an aid in irrigation 
management and to indicate drainage problems. 
Use the fast-slow method of irrigation to reduce 
the volume of water applied to furrow irrigated 
vineyards. 
Ensure that the 2/3rds section of the furrow 
receives adequate amounts of water. 

DRAINWATCH WEEK 
IRRIGATION MANAGEMENT GOES UNDERGROUND 

by Helen Wilson, D.A.R.A. 

The week of November 12 - 16, 1990 offers every 
irrigator in Sunraysia (Victoria and N.S.W.) and the 
Riverland, S.A. the unique opportunity to participate in 
a massive sampling of irrigation drainage water. 

Samples will be tested for salinity by local schools, 
water supply authorities and agricultural departments. 
Irrigators will receive information on their drainage 
water salinity, how it can be used as an aid to 
irrigation management and how their property fits into 
the extensive drainage network that services much of 
our irrigated areas. 

All participating irrigators will also be in the running 
to win a soil survey and irrigation management plan 
valued at $2,000 for up to 10 hectare of their property. 
Your entry for this is your drainage water sample! 

Drainage is as vital to irrigation settlements as the 
rivers that supply them with water. However, the 
importance of drainage systems is often taken for 
granted and poorly understood. 

All irrigation waters contain soluble salts. These 
accumulate in the soil beneath irrigated crops and 
removal of excess salts by drainage is essential to 
prevent buildup to toxic levels in crop rootzones. 
Therefore, when crops are irrigated it is necessary to 
supply slightly more water than the plants require. 
This excess water leaches away harmful salts and is 
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commonly termed the "leaching fraction". For the more 
efficient irrigation systems (say drip) it is generally 
considered that a leaching fraction of 10 per cent (that 
is 1 0 per cent more water than the crop requires) is 
sufficient to prevent accumulation of salts in the 
rootzone. However, less efficient systems may require 
additional water to ensure adequate leaching. 

Testing drainage water for salinity 

If the salinity of the irrigation water applied to the 
crop is known, by testing the drainage water salinity 
the leaching fraction can be calculated. For example, 
if you irrigate with water of 300 EC units (water salinity 
is commonly measured in EC units, 1000 EC = 640 
ppm), then a 10 per cent leaching fraction will produce 
drainage water of 3000 EC units; 

i.e. 300 EC x (100/10) = 3000 EC 

Similarly, leaching fractions of 15 and 20 per cent 
will produce drainage water of 2000 EC and 1500 EC 
respectively. 

By testing irrigation drainage water for salinity, 
irrigators can get an indication of whether they are over 
or under-irrigating. 
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One spray Solicam herbicide 
controls more major 

weeds for the whole season .. 
With Solicam you only have to spray once to 
prevent weeds in your vineyard. 

A single spray of Solicam before weeds appear 
makes sure that they don't get a chance to 
establish themselves. So your vines get more 
of the moisture and nutrients that they 
need for a bumper crop. 

Solicam controls more weeds than any other 
pre-emergent herbicide and can last for up 
to 8 months- longer than any other vineyard 
herbicide on the market. Soli cam resists leach
ing too- even in sandy soil and heavy rains. 

One shot application with Solicam saves 
you both time and money by substantially 
reducing your herbicide and labour costs. 
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Ring the Solicam Hotline now for more 
details on how to get rid of weeds before 
they appear (008) 252 049. 

Solica1ri~ 
RESIDUAL HERBICIDE 

DISTRIBUTED BY: 

A 
SANDOZ Agc:hem 

~ Solicam is a registered trademark of Sandoz Ltd, Baste, Switzerland 
W DP5 90 
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THE DEVELOPMENT & DISTRIBUTION Of RAMSEY 
ROOTSTOCK IN VICTORIA 1979-90 

By Graham Fletcher, 
DARA, Mildura 

For over twenty five years, since its importation into 
Victoria, Ramsey has proved to be the most sought 
after rootstock for use in light textured soils, with high 
nematode populations, for dried sultana production. In 
recent years it has been used on a wider range of 
soils, and in table and wine grape production. Sales 
of Ramsey, Australia wide totalled 1 ,484,292 cuttings in 
1989. Victoria accounted for 787,262 of those cuttings 
sold. The next most popular rootstock was 
Schwarzmann with 567,975 cuttings (1). 

This article outlines the development in Ramsey 
production in Victoria and cutting sales from 1979 to 
1990. 

In 1979, production of Ramsey rootstock was 
centred on the Australian Dried Fruits Association's 
(A.D.F.A.) nursery block at lrymple, where around 
110,000 cuttings were produced each year. Sales of 
cuttings amounted to 75,550 in 1979 (see Figure 1). 
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The Department of Agriculture (later to become The 
Department of Agriculture & Rural Affairs (DARA), 
planted approximately 3,000 Ramsey rootstock mother 
vines (in addition to 4,260 rootstock vines of other 
varieties) on the Department's Mid Area Block in 1980 
and 1981. The block was developed with funds 
provided by the Wine Board. 

In 1980 sales of Ramsey cuttings went to 101,250 
and orders that year totalled 110,000 (Figure 1) 
nearing the maximum productive capacity of the ADFA 
nursery block. In 1981 orders for Ramsey secured to 
328,000 and sales were limited to 123,769. Every 
available cutting was taken., with vines cut over twice 
or three times in an effort to meet the demand. The 
strong demand may have been a carry-over from the 
previous year when production of dried Sultana topped 
80,000 tonnes in 1980 (see Figure 2) and returns to 
packers remained high at $1, 125.33/tonne (see Figure 
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2). There seemed to be a good deal of optimism 
amongst dried fruit growers at that time. The demand 
fell a little in 1982 due, perhaps, to a low production 
year in 1981 when 51,401 tonnes of dried sultanas 
were produced. Demand fell again in 1983 when 
99,500 cuttings were sold after orders of only 53,300. 
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The A.D.F.A. removed 513 Ramsey vines from its 
nursery block in 1984 and redeveloped the area to 
irrigation and clonal comparison research trials. It was 
reasoned that the production of Ramsey from the Mid 
Area property (just approaching production) would 
cover tile anticipated demand allowing for 
rationalisation of the ADFA block. 

Orders and sales of Ramsey continued to remain 
low in the early to mid 80's along with lower returns to 
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packers (Figure 2) and growers. During this period the 
production of Ramsey continued to increase resulting 
in considerable wastage. In 1984 production was 
estimated to be at 240,000 cuttings and that year sales 
were approximately 123,000. 

Sales only started to increase in 1986 when 
319,000 cuttings were sold. Orders increased 
significantly in 1.987 to 561 ,940 cuttings and sales of 
394,720. This increase was possibly due to a large 
sultana crop in _ 1986 (79,689 tonnes) and improved 
packer returns ($1 ,434.13/tonne). ' 

The same optimism that was seen in 1981 was again 
present amongst dried fruit growers. · 

In 1988 and 1989 orders reached new high levels 
of 770,150 cuttings and 910,350 cuttings respectively. 
This demand was not able to be met from existing 
plantings and new plantings were undertaken. 

In an effort to obtain more cuttings from existing 
plantings, The Victorian & Murray Valley Vine 
Improvement Association (VAMVVIA) (a then newly 
formed association whose role was to manage the 
distribution of cuttings) was forced to change the 
method of cutting distribution for Ramsey. The 
changes meant moving from a system of 'cut your own' 
to a system of employing contract cutters to cut all the 
Ramsey available in registered sources and sorting 
those cuttings into three grades according to end use. 
The cuttings were then distributed on a proportional 
basis, with the majority distributed to nurseries. This 
system proved very successful and resulted in sales of 
653,190 in 1988 and 787,264 in 1989. Under the ·cut 
your own' system in 1987 only 394,720 cuttings were 
sold and it was considered at the time that this was 
the maximum production under the 'cut your own' 
system. 

Mr. Stan Lancaster, Manager of VAMVVIA amongst 
Ramsey rootstock mother vines at DARA's mid 
area block. 

It appeared as though the shortfall in supply would 
continue for one or two years. But, a low dried 
sultana production along with some uncertainty in the 
table grape industry in 1989, and again in 1990, 11as 
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seen orders drop to 554,425, in 1990 and anticipated 
sales of around 504,425 (the sales figure is lower in 
this case due to cancelled orders). The drop in 
demand comes at a time when new Ramsey plantings, 
u'ndertaken in 1988 are to reach production. Perhaps 
we are again, entering a new period of lessening 
demand for Ramsey, as was seen in the early SO's, 
and a heavy oversupply of cuttings. 

Future Developments VAMVVIA has contracted with 
the Plant Research Institute at Burnley, Victoria to 
undertake tissues culture of 40 clones and varieties 
(both rootstocks and fruiting varieties) including 
Ramsey. The programme is expected to be completed 
in 1991 although some virus testing will continue for a 
few more years. The programme is aimed a' 
elimination of virus and virus-like diseases in additicn 
to bacterial diseases such as Crown Gall, 
(Agrobacterium tumefaciens Biovar 3) systemic through 
much of our grapevine propagation material (2). 
Elimination of diseases such as Crown Gall is essential 
to success in propagation and grattihg grap~vines (3): 

To maintain the supply of high' quality propagation 
material VAMVVIA and DARA is investing considerable 
time and resources into developing new and improved 
varieties and clones as well as ever increasing the 
grapevine cutting source plantings. Much of this 
development is very expensive and speculative in 
nature, and in times of low cutting demand restrictions 
have been placed on this type of development. 

VAMVVIA is a non profit organisation. To enable it 
to continue to constantly upgrade the standards of 
grapevine propagation material, it needs the support of 
growers and nurseries to maintain research and 
development. 

With methods such as a tissue culture to improve 
the propagation and grating success (3) Ramsey will 
continue to be the most sought after rootstock for dried 
sultana production into the 4th decade. 

*Orders received by 15th May each year. 
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GROWER IMPROVEMENTS TO THE SOLAR DRYING RACK 

By Maxine Schache, Industry Development Officer, Viticulture 
Sunraysia Horticultural Centre 

Following three years of research and development 
into the improved use of solar energy to dry grapes (at 
the Sunraysia Horticultural Centre), the 1990 harvest 
season saw the beginning of adoption of the 
technology by growers. Peter O'Brien of Robinvale 
converted one of his existing racks to the solar drying 
rack. While Peter was happy with the performance of 
the rack, he made several modifications to improve the 
efficiency of the system. 

Dueling 
The main modification Peter made to his rack was 

the installation of additional dueling leading from the 
solar rack to a second rack (Figure 1 ). Thus the solar 
heat collector could service two racks. The curtains, 
collapsible dueling and fan unit from the solar rack 
were all used on the second rack. Therefore a second 
rack benefited from the solar system with minimal 
additional cost. The dueling from the solar rack to the 
second rack consisted of rollflex dueling (the same 
material used to join the fan unit with the roof), two 
angled connecting sections and a support structure. 
No loss in rack performance due to the use of dueling 
was seen, with the fruit drying well in the second rack. 
A small handle was attached to the fan unit to make it 
easier to move from rack to rack. 

Figure 1. Dueling solar heated air from the "solar 
rack" to a second rack. 

Water Trap 
One area of concern for many growers attending 

the solar rack field days, was the potential channelling 
of water along the roof grooves and pooling on the 
solar collector (and possibly leaking into the fan section 
when it rained). This was seen as a particular 
problem where the rack was on a sloping drying green. 
To overcome this, a water trap was installed on Peter's 
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rack to duct water away from the heat' collector and 
onto the ground. 

The water trap consisted of a meti\1 strip which 
acted as a water deflector, a piece ofP:V.C. pipe the 
width of the rack, grommets placeif •in the roofing 
grooves at the base of the deflector and. plastic tubing 
(Figure 2). Any water running along the grooves of the 
roof was stopped by the deflector and passed through 
the grommets and into the PVC pipe via the plastic 
tubing and away from the rack and the drying fruit. 

Figure 2. The water trap. 

Other Improvements 
Peter's rack runs approximately North-South. 

Therefore when the cold southerlies blow late in the 
drying season, cold air is blown directly into the air 
channels of the solar collector rather than being drawn 
through slowly by the fan. This cold air moves through 
the solar heat collector too fast to be fully heated. The 
installation of an air baffle at the southern end of the 
collector to stop the cold air from being blown into the 
air tunnels overcame this problem. Late in the season 
Peter reduced the gap between the curtains and the 
roof to stop cold moist air from blowing over the top 
tiers of fruit. 

An Alternative Solar Heat Collector 
After attending a solar rack field day, John and 

Allan Whyte of Pomona developed an alternative solar 
heat collector. Rather than drawing air between the 
rnetal sheets heated by the sun (as with the DARA 
rack), the Whytes dec'1ded to blow the air between two 
sheets of plastic. 

The top sheet of plastic was clear Rheem 
Solarweave" (the same as the side curtains) while the 
bottom sheet was a black plastic ground sheet. The 
two sheets were double sewn along their length. The 
edges were then folded over several times and 
sandwiched between 2.7m (9 foot) lengths of flat iron 

DRIED FRUITS NEWS - October, 1990 



Figure 3. The solar collector developed by J. & A. Whyte of Pomona. 

on the top and 12.5mm (1 inch) square tubing on the 
bottom. The three layers were tek screwed together. 
The steel rods give stability and weight to the plastic 
tunnel as well as providing anchor points to attach the 
collector to the roof or the ground. 

The air is heated by the sun as it is blown through 
the plastic tunnel by a fan unit taken from an old air 
conditioner which was powered by a small petrol 
motor. 

The solar collector can be mounted either on the 
rack roof, or on the ground and can be moved from 
rack to rack. 

There are three advantages of the Whyte collector 
over the system developed at DARA. 

1. Significant cost reduction in solar collector 
construction. 

Whyte Collector: Approximately $700 
DARA Collector: Approximately $2,000 

2. The Whyte collector is portable while the DARA 
collector is permanently attached to the roof of 
the solar rack. 

3. The Whyte collector may be used with drying 
racks which don't have roofs. It can be either 
laid alongside a non-rooted rack or attached to 
the roof of a roofed rack to collect the solar 
energy. 

The advantages of the DARA system are its proven 
pertormance and its longer lite expectancy. 

Despite the design differences between the Whyte 
collector and the DARA collector they are both used in 
the same way. The solar heat collector is activated 
once the grapes dry to a moisture content of 25·30% 
moisture content. 

Inflatable plastic tubing ducts the heated air into the 
rack. Curtains enclose the rack to keep the heated air 
in during the day and the cool, moisture night air out. 
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Although the Whyte collector has not yet been used to 
dry grapes on the rack, several tests have shown that 
the air is heated by up to 15°C (outside air 
temperature 20°C, collector air temperature 35°C). 

Clear Curtains 
Research has shown that the air inside a rack 

enclosed with clear curtains gets 3·5°C hotter than one 
enclosed with black curtains. Several growers are 
using the clear curtains with their rack dehydrators. 
Other growers have expressed interest in using a solar 
heat collector similar to the Whyte collector to preheat 
the air before it is heated by a gas or kerosene 
dehydrator, which could significantly reduce fuel costs. 

Future Developments 
It is planned to fit a small gas burner to the 

distribution duct of the solar rae!\ to improve its drying 
capacity. The burner could provide additional heat on 
wet or overcast days when the efficiency of the solar 
collector is low. It could also be used to reduce 
overnight moisture uptake by the drying grapes. The 
burner will be tested in the 1991 harvest season. 

For further information on the use of solar energy to 
dry grapes contact Maxine Schache at the Sunraysia 
Horticultural Centre on (050) 245603. · 
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HELP YOUR INDUSTRY GET RID OF SNAILS 
By Reg Johns, Industry Development Officer, Vines, 

Sunraysia .Horticultural Centre, lrymple. .,., 
. . Favourable climatic conditions coupled with various 
cultural management _practices have encouraged a 
dramatic increase in snail populations particularly in 
grape vines in Sunraysia. 

· : A number of snail species. have been identified, 
however, the two species of major concern are:· the 

· brown garden snail (Helix aspersa), and the' dune snail 
(Jheba · pisana). 

· pamage: 

Snails cause damage to vines by feeding on new 
shoots and developing canopy as the season 
progresses. But more important is the damage they 
can cause during harvest in the form of penalties. 

If snails are identified in the dried fruit sample upon 
receival at the packing house, a hand pick charge will 
be imposed. Last season that penalty was around $98 
per tonne. This cost could become enormous on a 
total crop basis, and makes a thorough, vigilant control 
program an attractive alternative. 
Life-cycle: 

Snails are hermaphrodites (they have both male 
and female reproduction organs) and can mutually 
fertilise each other. 

Eggs are laid within from three to six days alter 
fertilisation in a nest from 25mm to 40mm deep in 
damp soil. Damp areas of trash and vegetation near 
vines provide an ideal breeding environment. 

Up to 80 round, white eggs, about 3mm in diameter 
can be laid. The snail then closes the nest with a 
small mound of soil. 

. The eggs hatch upon damp, warm conditions and 
young snails emerge from the soil in 14 days. It takes 
them. two years .to reach maturity. 

_In vineyards, snails are most active during warm, 
wet weather in winter and early spring. 
CL!It(Jral Management: 
· · Good cultural management is essential in controlling 
s~ails. · 

Where possible cover crops should be slashed, and 
. preferably worked in before bud burst. If herbicides 
are-.used· to control undervine weeds, make sure the 
program- will be effective by spraying onto a clean, 
weed free undervine bank. 
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Chemical Control: · 
. Vine ··trunks · should be sprayed thoroughly with 

Bordeaux Mixture. Bordeaux Mixture 'should not be 
sprayed onto young vine shoots. Older vines in 
particular, . need attention, as snails are easily 
concealed in ·crevices around the trunk. Bordeaux 
spray will not kill the snails, but force _them to drop to 
the ground. '· 

Snail pellets sprinkled at the base of'Eiach vine, and 
in the crowns of older vines will attrad and kill the 
snails. These treatments will be mo·st effective it 
applied when snails are active either during the 
evening or alter rainfall. 

There are several snail baits registered in Victoria 
with metaldehyde or methiocarb as the active 
constituent. Directions tor their use are clearly 
indicated on the label. 
Conclusion: 

It is important to recognise that snails will be a 
problem this season. They can cause significant 
damage to vines, and threaten to cause losses to the 
Dried Fruit Industry. It is up to the grower to adopt an 
extremely thorough and vigilant approach toward snail 
control. This, in turn will reduce damage, not only to 
grape vines, but also the industry in the longer term. 

DRIED FRUITS NEWS - October, 1990 

I 
I 



TEST YOUR PESTICIDE KNOWLEDGE 
Prepared by the Department of Agriculture & Rural Affairs. 

Pesticides are vital for the production of high 
quality fruit, but how much do you know about 
their safe and. efficient use. Why not answer the 
following nine questions and tesi your pesticide 
knowledge. 

Q1. What is the. most haz.ardous part of a chemical 
spraying operation? 

a) mixing the concentrates 
b) spraying (as chemical drill may occur) 
c) cleaning. the spray vat and nozzles alter 

spraying 
Q2. Pesticides . can differ greatly in terms of their 

chemical properties and toxicity to the use. 
a) true · 
·b) false, as all synthetic pesticides are equally as 

hazardous 
Q3. Which of the following chemicals could result in 

your fruit being marked nil commercial value: 
DDT, dicofol (Kelthane), dieldrin. 
a) none of the above 
b) all except dicofol 
c) all of the above 

Q4. You are spraying with an air-blast sprayer, What 
is the distance spray particles drill in a 4.5km/hr 
wind in 60 mins? 
a) less than 45 metres 
b) 450 metres 
c) 4.5 kilometres 

Q.5. Which of the following are potential sources of 
chemical residue contamination in your dried fruit: 
Spray vats, dip tanks, grass and soil underneath 
the racks, trays and racks. 
a) None of the above 
b) All of the above except soil underneath the 

racks as it is not in contact with the fruit 
c) All of the above 

Q6. A spray vat was used to apply DDT 1 0 years 
ago. This means -
a) nothing, as DDT residues would not last more 

than 5 years. 
b) clean the contaminated vat with a strong 

detergent. 
c) a replacement vat is required. 

Q7. The skin is almost impermeable to all the 
common agricultural pesticides. 
a) true provided they are not corrosive 
b) false 
c) all. except organochlorines 

Q8. Different pesticides have different withholding 
periods based on the rate of decomposition of 
their residues. What is a withholding period? 
The minimum length of time between when a 
chemical can be applied to a crop and ... 
a) sale 
b) harvest 
c) storage 
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Q9. Which of the following chemicals has the longest 
withholding period? 
a) copper oxychloride 
b) fenarimol (Rubigan) 
c) Carbaryl 
d) Ziram 

ANSWERS TO "TEST YOUR PESTICIDE 
KNOWLEDGE" 
A1. a) Mixing chemical concentrates is the most 

dangerous · part of the spraying operation. 
Dangers lie in direct spillage onto skin but also 
in breathing in vapour or dust. Always read 
the label and use the protective clothing that is 
recommended. 

A2. a) Although all pesticides are dangerous if used 
incorrectly, pesticides vary widely in their 
toxicities, chemical properties, how they are 
absorbed by plants and how they prevent the 
pest damaging the plant. This makes it both 
extremely important to both read and heed the 
label. 

A3. c) All of the above chemicals can result in fruit 
being rejected. 

A4. c) Spray could drift as far as 4.5km. Drill is an 
important problem and it should always be 
taken into consideration when spraying and 
even in the absence of wind, spray droplets 
can drill a considerable distance. 

AS. c) All of the above can contribute to chemical 
residues in fruit. Many racks have been 
regularly treated over the years with various 
pesticides to prevent white ant attack. Often 
there are residues in the soil that can be 
carried on to the racks by dust. 

A6 c) DDT and some other pesticides, e.g. Dieldrin 
can last indefinitely in your vat because they 
are only slightly soluble in water. When oil 
sprays are used for the same vat these 
residues can become soluble and contaminate 
your fruit. It is almost impossible to clean out 
these residues. So the best alternative is to 
buy a new vat which is used selectively to 
avoid contamination. 

A7 b) Although the dangers of ingestion can not be 
taken lightly most poisonings with agricultural 
chemicals occur as a result of absorption 
through the skin. This makes it important to 
wear protective clothing when using chemicals. 
Inhalation of vapours from ·chemical 
concentrates is also another leading ·cause of 
poisonings. . . 

A8 b) The withholding period is the minimum time 
between chemical application and harvest. 

·This ensures chemical residues have had 
sufficient time to break down, thus minimising 
risk to consumers. 

A9 b) Fenarimol has a 30 day withholding period. 
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A.D.F.S. ASSESSES SAlES POTENTIAl 
TO EAST GERMANY 

SUNBEAM 
Before the monetary unification of Germany on 2nd 

July, 1990, Australian Dried Fruits Sales Pty. Ltd. 
(A.D.F.S.), the largest exporter of Australian dried vine 
fruits, was in East Germany looking at the market 
potential. 

Brian Bergin, a Director of A.D.F.S., together with 
the German Marketing Agents, Bosch and Ludwig 
Spies, visited East Germany. 

Potential customers in the East were most impressed 
with the quality of Australian sultanas as they have 
previously been compelled to purchase fruit as the 

State directed. 
The German Market now available to the Australian 

dried fruit industry has increased by 16 million people 
and it has been estimated that the previous 
consumption of dried vine fruit by East Germany was 
over 10,000 tonnes annually. 

Brian Bergin believes that with the strength of the 
German Deutschemark, which is now the currency of 
East Germany, the potential of this expanded market 
for many commodities including dried vine fruits, is 
exciting. 

Brian Bergin left with Dieter. Weichel! - Assistant Director Ve Backwarenkombinat Centre and Uli Bosch -
Partner Bosch & Co. visiting the Central bakery in Dresden, the original home of "Stollen", a popular 
German Raisin Bread. 
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MICROWAVE MAGIC · Prepared By ADFA Food Advisory Services Department 

Hre ultimate partners in convenience cookery - a microwave oven and Australian dried fruits. Did you know that 
almost 60% of Australian households have a microwave appliance. They are an economical, quick and clean 
method of cooking. What's more they cook while still preserving valuable food nutrients. 
Use your microwave often until you are comfortable with the way it works. These recipes may change the way 

you cook forever. 

ORIENTAL FISH 
Serves 4 
INGREDIENTS: 
1
/ 4 cup orange juice 
i teaspoon finely grated orange 

rind 
i teaspoon finely grated fresh root 

ginger 
1
/ 4 teaspoon finely chopped fresh 

chilli or pinch dried chilli 
tablespoon thick soy sauce 
(optional) 
tablespoon currants 
tablespoon fresh coriander (or 
mint), finely sliced 

4 fillets firm fleshed, white fish (eg. 
blue grenadier, sea perch, 
trevally) 

METHOD: 
Combine the orange juice, 

orange rind, ringer, chilli, soy sauce 
and currants in a small bowl. 
Cover and microwave on 100% 
power for 1 minute. Add coriander 
(or mint) to marinade. Arrange fish 
on a plate or roasting rack, pour 
over the marinade, cover and 
microwave on 400% power for a 
further 2-4 minutes or until flesh is 
creamy white. Baste with the 
marinade during cooking. 

SPICY APRICOT SAUCE 
Makes i cup 

This spicy sauce looks great 
and tastes fantastic. It is a 
delightful compliment to any meat 
or poultry dish. 

INGREDIENTS: 
i teaspoon mustard seeds 

1'12tablespoons white wine vinegar 
i teaspoon lemon juice 
1 tablespoon finely chopped 

preserved ginger 
1 cup chopped dried apricots 

125gcranberry sauce 
METHOD: 

Place the mustard seeds in a 
small bowl, add the vinegar, cover 
and microwave on 100% power for 
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3 minutes. Add remaining 
ingredients and 1

/ 3 cup water, cover 
and microwave on 100% for 3 
minutes. Puree until smooth. 
Note: prepared cranberry sauce 
can be bought from most 
supermarkets. 

INDIVIDUAL PLUMPED 
FRUIT PUDDINGS 

Makes 4 - 6 one cup puddings 
FRUIT FILLING: 
\ cup dried peaches or pears, 

sliced 
~12 cup seeded raisins 
/3 cup pitted prunes, quartered 
1 teaspoon finely grated lemon 

zest 
2 tablespoons brandy or water 
2 tablespoons honey 

~/3 cup orange juice 
/ 4 teaspoon ground nutmeg 
1 tablespoon finely chopped, 

preserved ginger (optional) 

PUDDING: 
90g butter, softened 
'!, cup soft brown sugar, firmly 

packed 
2 eggs, lightly beaten 

1
/ cup milk 

34 
/ 4 cup wholemeal self-raising flour 

Combine all fruit filling 
ingredients in a microwave proof 
bowl, cover and microwave on 50% 
power for 4-6 minutes, or until fruit 
is plump. 

Cream butter and sugar until 
light and fluffy. Stir in eggs and 
milk alternately with flour. Place a 
spoonful of the sponge mixture in 
each of the greased 1 cup 
microwave proof souffle dishes. 
Divide the fruit filling between the 
souffle dishes. top with a layer of 
the pudding mixture, only filling 
dishes \ full. Arrange the souffle 
dishes, 3 at a time on the outer 
edge of the microwave turntable, 
rotating puddings half a turn during 
the cooking. Microwave on 50% 

power for 4-6 minutes or until soft 
to touch, leave to stand for 5 
minutes. Dust with icing sugar or 
cinnamon. 

EPICUREAN FRUIT CAKE 
Makes two 15cm cakes 

These deliciously attractive 
cakes make an ideal Christmas gift. 
185g pitted prunes 
125g dried pears, quartered 
125g glace apricots, quartered 
185g glace tri-coloured cherries 
1 25g sUltanas 
155g seeded raisins 
90g pecan nuts 

1 25g brazil nuts 
2 eggs 
\cup soft brown sugar, lightly 

packed 
i teaspoon vanilla essence 

1 \tablespoons rum, brandy or 
sherry 

60g butter, softened 
3

/ 4 cup plain flour 
1

/ 2 teaspoon baking powder 
1 tablespoon sieved apricot jam 

Combine all the fruits and nuts, 
reserving 1

/2 cup for the topping. 
Beat the eggs until pale, thick and 
fluffy, then add the sugar, vanilla, 
rum and softened butter and 
continue beating until well 
combined. Fold in the sifted dry 
ingredients to form a stiff batter. 
Stir in the fruits and nuts, 
combining all ingredients well. 
Divide the mixture between 2 
microwave proof round cake pans, 
approximately 15cm each. Press 
mixture down firmly, arranging 
reserved fruit and nuts over the 
top, pressing down gently. 
Microwave on 50% power for 6-8 
minutes, or until cake at edge of 
dish is firm to touch. Gently brush 
warmed apricot jam over top of 
cake, and store in an air tight 
container wrapped in greaseproof 
paper and foil. 
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WI REVISE'" & WIRELINK'". INSTALLATION 
A hole is drilled in the end post or fence 
post for the wire. 

The Quick Solution to Installing, Tightening, and 
Repairing Trellis and Fence Wire. 

The WIREVISEN is sUpped Into one end 
of the hole. 
The wire Is Inserted through the other 
end of the hole then through the 
WIREVISEn.t where II Is automallcally 
held by the unique patented jaw system. 
Tension is applied by pulling the wire 
through the WIAEVISETM 

Is a unique set of tapered jaws 
In a tapered cartridge that grips wire and 
It from being pulled out. As a matter of 
lighter the tension on the wire the ftrmer 

; 
Excess wire Is wrapped around the end 
post. 

RETENSIONING 
To increase the tension of the wire at any lime, 
just pull the wire through the WI REVISE"" using 
a pair of pliers or a claw hammer. 

SPLICING 
WIRELINKNJs a simple method for iepairing 
broken or sheared wire. The WIAEUNKTM has 
two sets of cartridges and jaws opposite each 
other. To make a splice, simply slip the broken 
ends of the wire into either end of the 
WIAEUNI(TU 

Both WIREVISE'" & WIREUNK'" wUI accommo
date wire from 5 to 16 gauge. 

VINELEAF STORES 
IRYMPLE 
15th Street, 
lrymple. 
24 5704 

MERBEIN 
Commercial Street, 

Mer be in 
252304 

MERBEIN 
Main Avenue, 

Merbein 
252402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda Avenue 

Mil dura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robinvale 
263904 
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