
' 
--- -- ----

'r . 

AU!iTRALIAI\1 
DRIED FRUIT!i 
A!i!i ·· < 01\1 



Australian 
DRIED FRUITS NEWS 

Official Journal of 
The Australian Dried 

Fruits Association Inc. 

Volume NS 20. 

Number 1, 

October, 1992. 

CONTENTS: 
From The Chairman 
Export Report 
Industry Marketing Statistics 
ADFA Federal Council 1992 
ADFA Organisation 
Sunraysia District Council Report 
Henry Tankard Retires As 

Page 2 
Page 3 
Page 3 
Page 4 
Page 5 
Page 6 

ADFA Chairman Page 7 
Food Policy AIHance Pages 8-9 
Retail Inspection of Dried Fruits Page 10 
Covercropping Trials at Dareton Page 1 i 
Spraying Fungicides Pages 12-13 
Salt Toxicity in Sunraysia Pages 14,15-16 
Computers in Horticulture Page 17 
Make Your Own Welling Machine Page 19 
Improving Irrigation Scheduling 
in Spring Pages 20-21 

Recipes Pages 22-23 

COVER 

Mixed fruit is an important value added 
line produced by the Industry's marketers. 

BOARD OF MANAGEMENT: 

Grower Members: 
PETER MaciNTOSH, Robinvale, Vic 
Chairman 
BOB BLIZARD, Bindoon, WA 
VIN BYRNES, Coomealla, NSW 
KEVIN DUNSTONE, Barmera, SA 
TONY MARTIN, Merbein. Vic 
GRAHAM ROBERTSON, Red Cliffs, Vic 
PHIL SIMS, Renmark, SA 
PETER VANDENBERG, Coomealla, NSW 

Packer Members: 
BOB HORSBURGH. 
MICHAEL WORTHINGTON. 

Agents' Representatives: 
MICHAEL RYAN. Roblnvale Producers 
NEIL WHITE, A.D.F.S. 

Page 2 

GENERAL MANAGER: 
IAN THORN 

EDITOR: 
ROSS SKINNER 

HEAD OFFICE: 
31 Deakin Avenue, Mildura 

P.O. Box 1142, Mildura, 3502. 
Telephone: (050) 23 5"174. 
Facsimile: {050) 23 3321. 

FROM THE CHAIRMAN 
FELLOW GROWERS 

It is with a great sense of pride I address you as Chairman of the 
Board of our Association. 

To people who do not know me allow me to introduce myself. 
I am a grower from Robinvale who has been involved in the industry all 

my life. 
I am 43 years of age, married to Robyn and have 4 children, Kate, 

Teri, Ross and James. 
I have a big incentive in seeing our industry prosper. 
It is a challenging time to assume the chairmanship. 
It is obvious to all growers that the situation has deteriorated in the 

market-place for our products. 
The reasons are many, political, natural, world events; all I believe have 

been explained to growers. 
This does not make it any easier as dried fruit growers. The reality is 

we face reduced returns, slower payments, and an uncertain position for 
our new emerging crop. 

The ADFA under my chairmanship will continue to provide growers with 
up-to-date factual information on the situation. 

I have a strong fundamental belief that the greatest strength our 
industry has is its people. 

The ability to work hard, take risks, put up with unpredictable weather 
and outcomes breeds a special race. 

The realisation that Governments of all political persuasions no longer 
have any philosophical belief in the small family business including 
horticulturists, means we have to look to our own resources. 

We all have to look at our own abilities, our own strengths and 
weaknesses and make our own decisions about our ability to survive in this 
tough environment. 

This also includes your Association, and to that end we will be having 
a close look at the structure of our Association, its strengths, its 
weaknesses, indeed its relevance in this harsh environment. 

This does not mean that we will walk away from the hard political fight 
with Government, to achieve a fair go for our industry. 

I look forward to the challenge of serving you as Chairman, and trust 
that we can adapt to changed circumstances and emerge from it a 
stronger, vital, and profitable industry prepared to make its contribution to 
our towns, our regions, and our country. 
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EXPORT REPORT 
I am pleased to report that the 1991 season sultana 

crop has been sold; however, shipments will continue 
over the next few months. The challenge, as it has 
been for the last 6 months, is to sell the 1992 sultana 
crop. The sale of the large 1992 crop is very 
dependent on the outcome of the Northern Hemisphere 
crops. The latest information available is:-

Turkey: The 1992 Turkish crop is estimated at 
150,000 tonnes compared to 140,000 tonnes in 1991. 
During the harvest period there has been rain damage 
resulting in a higher than average quantity of No. 8 
type dark coloured sultanas. There is significant 
movement of Iranian sultanas over the border into 
Turkey and it is reported this fruit is for domestic 
consumption. Irrespective how this product is used, it 
results in higher exports from Turkey. 
Greece: The Greek 1992 sultana crop is reported to 
be of excellent quality and estimated between 42,000 
to 45,000 tonnes; this compares with the 1991 crop of 
around 38,000 tonnes. 

The Greek 1992 currant crop is estimated at 46,000 
tonnes which they claim should be sufficient to meet 
the reduced export demand caused by high prices over 
the last two years. 
Afghanistan: II is almost impossible to get accurate 
information on the Afghanistan raisin industry. The 
1992 crop is estimated between 30,000 to 40,000 
tonnes which is similar to the 1991 crop estimate. 
Iran: There has been cool weather in Iran delaying 
the harvest. The 1992 crop is estimated between 
50,000 to 60,000 tonnes of sultanas. This compares 
with a crop of 70,000 tonnes in 1991. 
USA: The USA 1992 raisin crop is estimated between 
300,000 to 310,000 tonnes compared to 295,000 
tonnes in 1991. There was a forecast of rain during 
the later part of the harvest but at the time of writing, 
this has not been confirmed. 

J0HN LESTER 
CHAIRMAN 

AUSTRALIAN DRIED FRUITS BOARD 

In summary, the total tonnage of the known 
Northern Hemisphere crops in 1992 is about the same 
as 1991. The world demand for sultanas and raisins is 
very depressed and supply exceeds demand. It is my 
judgement that considerable pressure will remain on 
prices for at least the next 18 months. 

1 am travelling to Turkey in October to chair the 
International Sultana (Raisin) Conference and I will be 
able to provide a more accurate estimate of crops 
following the Conference. 
1992 Season Exports - Outlook 
Currants: Allocations have been sold at attractive 
prices. 
Sultanas: At the end of the marketing year 28/2/93 we 
expect export orders will be around 48,000 tonnes. 
Carryover stock is estimated at 30,000 tonnes. 
Considerable effort was put into clearing the 1991 
carryover and about 5,500 tonnes has been sold during 
the 1992 marketing year. The present export order 
position and forecasts for 1992 crop is very 
disappointing which includes a poor result out of 
Canada. Following the Sultana Conference in Turkey, 

.1 will travel to Canada to review the Canadian market 
with the objective of lifting sales within two years, to 
12,000 tonnes of sultanas per year. 

The Board recognises the seriousness of the large 
carryover and is doing everything possible to stimulate 
sales. Regrettably this involves reducing prices and 
increased promotion costs which will reduce grower 
returns. 
Seeded Raisins: For the 1992 marketing year, export 
orders are estimated at 700 tonnes without much 
chance of improving sales in our traditional markets. 
This will leave a carryover of around 3,500 tonnes into 
the 1993 season which equates to about one year's 
supply for domestic and export markets. Again the 
Board is doing everything possible to stimulate sales 
particularly in non traditional markets. 

ADFA 1992 SEASON STOCKS AND SALES From 1-3-92 to 31-7-92 

VINE FRUITS TREE FRUITS 
Committed Orders (Packed Tonnes) Currants Sultanas TSRs Raisins Apricots Peaches Pears 
Australia . . . . . . . 4,032 16,331 169 2,318 389 31 21 
New Zealand ...... 457 2,129 0 32 0 0 0 
UK, Ireland ........ 131 6,882 0 216 0 0 0 
Continent 0 21 '1 09 0 10 6 0 0 
Canada ....... 764 6,867 0 154 0 0 0 
Japan .......... 123 1,359 0 34 11 0 0 
Other ....... 12 764 0 31 0 0 0 

TOTAL .......... 5,519 55,441 169 2,795 406 31 21 
----~-~---

Delivered ...... 2,868 45,457 42 1,041 406 31 21 
Committed, undelivered 2,651 9,984 127 1,754 0 0 0 
Uncommitted 155 42,771 147 3,821 578 142 66 

TOTAL ADFA PACK (Includes carry-in) 5,674 98,212 316 6,616 984 173 87 
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A.D.F.A. FEDERAL COUNCIL 1992 
The 1992 A.D.F.A. Federal Council was a very 

successful meeting with many issues considered 
and future action determined. The Board of 
Management Marketing Agent and various 
Commmittee reports were carefully reviewed by 
Council. 

The Council, chaired by Mr Edward Lloyd of the 
Mildura Branch, was held at the Mildura Function 
Centre. 
President of the National Farmers' Federation, 
Mr. Graham Blight, opened the A.D.F.A.'s 70th 
Annual Meeting of Federal Council. 

Disregarding procedural items, the following 
resolutions were passed by the Council: 

IMPORTED FOODS INSPECTION 
That this Federal Council is concerned that the Australian consumers 
expectation that Australian food products be of the highest standard 
possible is unsustainable due to the almost total lack of inspection 
and testing procedures of imported foods. 
A.D.F.A. FINANCING OF BULK BINS 
That this Federal Council supports in principle the proposal to utilize 
A.D.F.A. resetves to assist in financing the purchase of additional 
bulk bins by the ADFA packers to maximize returns to growers by 
enhancing the longer term storage of unprocessed dried fruit. 
REPRESENTATION REVIEW 
That this Federal Council reconvene the Representation Review 
Committee to assess the results of adoption of the Committee's 
recommendations by Federal Council 1988 and to recommend further 
improvements to these procedures it required. 
CONTINUITY DIFFERENTIAL 
That the Board of Management be authorised to permit a continuity 
differential to be applied subject to such limits as it sees fit to the 
receival of and payment for dried vine fruits, dried tree fruits, and 
prunes of the 1993 season with a view to formal amendment of the 
ADFA Rules, Regulations and Practices at the 1993 Federal Council. 
TEMPERATURE TOLERANCE FOR DVF DELIVERIES 
That the temperature tolerance for dried vine fruit deliveries be 
reduced from 40°C to 32°C to ensure quality deterioration of fruit is 
minimised. 
WASTE IN DRIED VINE FRUITS 
That the quality concerns with dried vine fruits be addressed in the 
following ways: 

That the receival tolerance for adhering leaf be reviewed to 
ensure a close correlation with the packout standard following 
processing. 
That the penalty for adhering leaf be reviewed to accurately 
reflect the cost of processing fruit with this defect. 
That the State Dried Fruits Boards assess the actual amount of 
trash in the 5 kg sample and apply a weight deduction based 
on this determination. This technique is to apply to all fruit 
regardless of the production method. 
That fruit containing in excess of 1% trash will be subject to a 
charge of $30 per tonne to reflect the additional cost of 
processing. This penalty is to apply to a!l trash infringement 
regardless of the production method. 

IMMATURE DRIED VINE FRUIT 
That subject to the development of an appropriate tolerance and an 
objective test for reasonably mature fruit that the State Dried Fruits 
Boards apply this assessment technique in determining whether fruit 
is of grade quality or not. 
That subject to the development of an appropriate objective test, 
green coloured fruit should not be eligible for the light coloured fruit 
premium regardless of whether this fruit is mature or immature. 
BIN TIPPING 
That a standardised bin tipper be introduced by packers for Season 
1993 and that o"rie bin from each load be tipped and observed to 
detect defects and contaminants. 
That an investigation be undertaken to ascertain it the State Dried 
Fruits Boards could administer the bin tipping operation to achieve a 
high level of compliance, should the industry's 1993 bin tipping 
operation fail to be implemented effectively. 
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WEED SEED FREE PROPERTY ASSURANCE PROGRAM 
That the weed seed tree property assurance program be continued. 
EXCESSIVELY LARGL'1ULTAN_I\§ 
T--Thilt the-ber~~y ·length in the tolerance description for excessively 

large sultanas be reduCed from 20 mm to 17 mm. . 
2. That the receival specifications be amended so that excess!~~ly 

large sultanas of poorer quality than 4 and 5 c~own be c_lass!fled 
as salvage and marketed in accordance wtth the dtrect1ons 
contained in paragraph 4. . . 

3. That all excessively large sultanas, regardless of quahty, mcur a 
packer charge of $75/tonne to cover the additional cost of 
processing. 

4. That the Board of Management investigate measures to ensure: 
that excessively large sultanas are not blended with grade fruit 
that is less than 17 mm in length; that ~xcessively large sulta~as 
shall only be sold as crown grade frUit as a stand alone s1ze 
graded product; and that excessively large sultanas that are not 
size graded shall be marketed as MF. 

PAYMENT FOR EXCESSIVELY LARGE SULTANAS 
That progress payments on ~992 era~ excessively large sultanas 
cease until such time as the1r value m the marketplace warrants 
further payments 
DRIED FRUITS THEME PARK 
That the Board of Management investigate the feasibility of 
establishing a highly visible and accessible :·oried F!"~~ts Theme 
Park" featuring retall sales, promotion, educational facJiltles and a 
dried fruit production sector. 
EXEMPTION FROM RULE 1BA 
That dried tree frultarld prune growers of South Australia. A.D.F_.A. 
with a majority of their dried tree fruit and prune production be1ng 
delivered to A.D.F.A. packers be exempt from Rule 18A in that they 
be eligible to attend as a delegate to Federal Council, and t~at the 
A.O.F.A. Rules, Regulations and Practices be amended accordmgly. 
FUNDING FOR ROYAL ADELAIDE SHO\'! . 
That the A.D.F.A. Continue to fund the promotion of the Adelaide 
Show as carried out by the S.A. State Council for a further period of 
3 years. 
DRIED TREE FRUITS J'HQMOTION LE\C)' . 
That-the- $106- p-er tonne levy for promotional purposes prev1o_us!y 
approved for 1992 and 1993 season Dried Tree Fruits not be ra1sed 
on 1992 season Tree Fruits. 
WATER ALLOCATION AND TRANSFER MORATORIUM. 
That this·--Federaf CounCil write to Murray Darling Basin Commission 
requesting an immediate moratorium on new alloca~ions of 
uncommitted Dartn1outh water and the transfer of water entitlements 
within the Murray Darling Basin until such time as the volume and 
frequency of dilution flows required to eliminate or control the blue 
green algae threat are thoroughly understood. 
PACKER ADVICES ON PACK IMPROVEMENT§ 
That the three m-ajOr A.D.F.A. PackerS be as~ed to report at each 
Federal Coundl on improvements made dunng the past year to 
improve the quality of the final pack and also what improvements are 
planned for the coming year. 
VOTE OF THANK$.- HENEY TANKARD . 
That ci\/Qt8--of thanks be recorded to Henry Tankard on the occasion 
of his retirement from the Board of Management in recognition of his 
outstanding achievements over 16 years as a member of the Board 
including the past nine years as Chairman. 
VOTE OF THANKS - KONY UEDA 
That a ··vote of thariks be recorded to Mr. Kony Ueda, on the 
occasion of his retirement from the position of General Manager of 
Australian Dried Fruits (Japan) ltd. in recognition of 35 years setvice 
to the Australian Dried Fruits Industry. 
VOTE OF THANKS - BARRIE MACMILLAN 
Thcii -a- VOte- OT. thanks be recorded to Barrie MacMillan on the 
occasion of his retirement from the Board of Management. 
VOTE OF THANK.c;~J.L PLUSH . 
Tt:lata-vote-OTthanks be recorded to Bill Plush on the occas1on of 
his retirement as a member of Federal Council. 
VOTE OF THANKS - GEORGE TILLEY 
That a ··vote of thanks -be recorded to George Tilley for his service. to 
the industry in media presentations on thiS his 30th Federal CounciL 
VOTE OF THANKS - EDWARD LLOY.Q 
TFiat·a· ·vOteOf · th3"nks befeCOrded to Edward Lloyd in recognition of 
the excellent manner in which he carried out the responsibilities and 
functions as President of Federal Council. 
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THE ORGANISATION OF THE INDUSTRY 

The A.D.F.A. 
FEDERAL COUNCIL 

President: Edward Lloyd plus 37 Grower Delegates, 3 Packer Delegates and 3 Marketing Agents. 

BOARD OF MANAGEMENT 

Grower Members: Peter Macintosh, Robinvale, Vic., Chairman; Bob Blizard, Bindoon, W.A.; 
Vin Byrnes, Coomealla, N.S.W., Deputy Chairman; Kevin Dunstone, Barmera, S.A.; 

Tony Martin, Merbein, Vic.; Graham Robertson, Red Cliffs, Vic.; 
Philip Sims, Renmark, S.A.; Peter Vandenberg, Coomealla, N.S.W. 

Packer Members: Bob Horsburgh, Michael Worthington. 
Agents Representatives: Michael Ryan, Neil White. 

COMMITTEES 

Tree Fruits: Mr. P. Macintosh (Chairman), Messrs. D. Beaton, D. Dix, A. Hillier, 
D. Rice, C. Roy, P. Sims, H. Swanbury, P. Thompson, C. Vasey, N. White. 

Head Office 
Mr. I. Thorn, General Manager 

EXECUTIVE 

Food Advisory Services 
Miss E. Chambers, Director 

Mr. R. Skinner, Assistant General Manager 
Mr. L. Kadziela, Financial Controller 

Ms. S. Clark, Consumer Services Manager 
Miss J. Welch, Home Economist 

Mr. A. Couroupis, Project Officer 

COUNCILS AND BRANCHES 

S.A. State Council: Messrs. H. Swanbury (Chairman), J. Green (Secretary). 
Sunraysia District Council: Messrs. G. Robertson (Chairman), T. Crouch (Executive Officer). 

Branch 
Angaston 
Barmera 
Berri 
Cadell 
Coomealla 
Gol Gol 
Loxton 
Merbein 
Mid-Murray 
Mildura 
Moo rook 
Pomona 
Red Cliffs 
Renmark 
Robinvale 
Waikerie 
Western Australia 
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Chairman 
W. Plush 
R. K. P. Brooke 
D. Slade 
D. G. Claxton 
G. Thomas 
Vacant 
T. Quirke 
A.C. Martin 
B. Boulton 
F. Dimasi 
H. R. Swanbury 
I. Lyell 
P. Matthews 
P. G. Sims 
B. S. Handreck 
K. H. Andrew 
R. Blizard 

Secretary 
A.A. Milway 
J. M. Reed 
Mrs. L. Rilstone 
G. D. Weinert 
T. Nunan 
Vacant 
D. E. Jaeschke 
K. F. Baric 
J. Dickinson 
Mrs. F. Lock 
A. Szabo 
R.N. H. Page 
Mrs. K. Grivec 
F. D. Rice 
Mrs B. Harbinson 
P. L. Thompson 
L. Dundo 
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SUNRAYSIA DISTRICT COUNCIL REPORT 
By Mr. Tom Crouch 

Executive Officer 

Don't Panic over Superannuation. 
Growers should be reminded not to rush out and 

establish Superannuation Funds for their employees. 
Currently the Growers Conciliation & Labour League 

are negotiating with the Australian Workers Union on 
suitable superannuation funds for the dried fruits 
industry. When a decision has been agreed upon, 
growers will be made aware, by the way of seminars, 
branch meetings and media releases. 

No payments for the 1992 financial year have to be 
made until August 13, 1993. 

Expected Wine Grape Crush lor next live years. 
After sending out surveys to twenty two wineries in 

the Mid-Murray area, the Murray Valley Grape Industry 
Advisory Council has just released it's results in a new 
thirty two page document. 

The new document has collective results of the 
crush for the 1992 season and what the expected 
crush will be for the next five years. It also contains 
graphs, prices and other various information. 

To obtain your copy, contact the Department of 
Food & Agriculture. 

Albury Sewage Disposal Options. 
Albury City Council have launched their new 

strategy paper on options for their future disposal of 
sewage. 
The Strategy Paper outlines six different options: 

-Discharge to Murray River. 
-Discharge to Wetlands. 
-Total Land Disposal. 
-Part Land/Part River Disposal. 
-Part Land/Part Wetlands Disposal. 
-Re-Cycle for City Use. 

Sunraysia District Council will be working in 
conjunction with other interested groups in submitting a 
paper that supports complete off river disposal. 

II growers would like more information please 
contact Mr. David Larkin, Albury City Council, P 0 Box 
323, Albury, NSW 2640. Telephone: (060) 23 8111. 
Fax: (060) 41 1583 
If you wish to comment on the options proposed, the 
letters have to be received by the Albury City Council, 
on or before November 12th, 1992. 

Mildura Hospital Mardi Gras. 
Sunraysia District Council will be entering a float in 

the Mildura Hospital Mardi Gras, which is to be held 
on Saturday, November 28th, 1992. 

The float will have a dried fruits theme which will 
promote our dried fruits to the viewing public. The float 
will be made in conjunction with the local A.D.F.A. 
shop and A.D.F.A. packers. 

Anyone wishing to have input into the construction 
of the float should contact Mr. Tom Crouch on (050) 
235827. 
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New Grower Kit To Be Introduced. 
A "Grower Kit" is being developed by Sunraysia 

District Council. · 
The new kit will be aimed at providing information 

to new dried fruit growers starting in the industry. The 
information will be presented in a specially prepared 
format with information regarding: 

- Industry History and Structure 
- Latest Reports on the Industry 
- Production Information 
- Financial Information 
- Research Report 
The kit will be easy to understand, with special lift 

out diaries, calendars and other helpful hints. 
The S.D.C. decided on developing the kit after 

identifying the need for an information base to which 
new growers could refer to when starting out. 

The kit will be available to growers when it has 
been fully developed. 

Gary Thomas, Deputy Chaitnian of Sunraysia 
District Council, inspects the draft grower 
manual with Tom Crouch. 

1992 Mildura Show. 
The A.D. F .A. Shop will be representing the Dried 

Fruits Industry by constructing a franchise in the main 
industries tent, at this years Mildura Show. All 
Australian Dried Fruits products will be sold in 
conjunction with other great health food products. 

Shop stall and grower volunteers will be manning 
the franchise, giving the growers the opportunity of 
selling their produce to the consumer. 

Please show your support for our industry by 
visiting the dried fruits stand. 

You may be surprised at what you encounter! 
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HENRY TANKARD RETIRES AS ADFA CHAIRMAN 

At the recent ADFA Federal Council, Henry Tankard 
retired as a member of the ADFA Board of 
Management and relinquished his position as 
Chairman. 

Henry's decision ends a period of outstanding 
contribution to the ADFA Board of Management, 
however his service to the industry continues through 
his membership of the Australian Dried Fruits Board. 

Following six years as a delegate to Federal 
Council from 1970 to 1976 and two years as Chairman 
of Sunraysia District Council, Henry was elected to the 
ADFA Board of Management in 1976. 

One of Henry's earliest tasks as an ADFA Board 
member was to undertake the major role in pioneering 
and implementing an industry wide commercial hail 
insurance scheme following the severe hail storm of 
1977. This storm caused widespread damage and 
revealed the industry administered funds inadequate to 
cope with the magnitude of disaster that had befallen 
the many hundreds of growers. 

By the next season a scheme was in place which 
was tested and proved effective when in 1978 a storm 
swept through South Mildura and lrymple. 

The strong acceptance of hail insurance by the 
majority of dried vine fruit growers today is an 
endorsement of Henry's efforts in developing the ADFA 
hail scheme. 

In July, 1983, Henry was elected as Board 
Chairman. He was elevated to the position at a time 
of falling world prices and reduced grower returns. 
Henry led the industry through some years of very low 
grower returns due to depressed world markets and 
severe competition from low cost producing nations 
such as Turkey and during better times when grower 
returns were more buoyant. 

The past decade has brought severe upheaval and 
adjustment to many of Australia's agricultural industries. 
As an export dependent industry, the dried fruits 
industry has not escaped the pressures associated with 
the review of Government assistance measures such 
as tariffs, statutory equalisation, underwriting and other 
regulatory arrangements. 

During his term as Chairman of the A.D.F.A. Henry 
has given an enormous amount of time to two Industry 
Assistance Commission inquiries into the dried vine 
fruit industry. 

It is testimony to Henry Tankard's vision, leadership 
skill and untiring efforts that the industry remains united 
and has moved to retain long term viability during this 
volatile period. 

The early 1980's was a period of severe adjustment 
for the industry with many growers suffering severe 
financial hardship. 

It was due to the creative thinking and initiative of 
Henry Tankard and Mr. Bernie Harford of the Victorian 
Department of Agriculture, that the Sunraysia Growers· 
Advisory Group was inaugurated in May, 1984, to 
counsel growers who were in financial difficulty. 
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In a brief period of time the S.G.A.G. became the 
forerunner of the rural counselling seNices established 
under the guidelines of the Department of Primary 
Industries and Energy. Today, 45 successfully local 
advisory groups are operating throughout Australia in 
communities suffering from the rural recession. 

The second part of the initiative to assist growers 
was the establishment of the Sunraysia Export 
Development Committee to pursue markets for 
emerging horticultural products like tablegrapes. 

His commendable foresight and compassion in 
establishing these initiatives has assisted many grower 
families within Sunraysia and on a broader national 
scale. 

Through his Chairmanship of the Board of 
Management of the A.D.F.A. Henry has, on behalf of 
the industry, forged strong working relationships with 
the major political interests and the Public Service. 

The principle of serving the total industry has been 
clearly evident with his persistence in securing the 
support of all major packers to enter into a voluntary 
equalisation agreement, which underpins orderly 
marketing on the domestic market, being to the benefit 
of all growers. 

His endeavours to achieve a secure future for the 
dried fruits industry have also involved initiatives to 
improve fruit quality with the A.D.F.A. seeking to tighten 
pack standards, voluntarily introducing chemical residue 
sampling of every grower's fruit, and involving itself 
with improved production, receival and processing 
procedures. 

From 1985 to 1990 Henry was the A.D.F.A. 
representative on the National Farmers' Federation. 
During that time he was prominent in leading the multi
commodity group in modifying the NFF's hard-line free 
trade policy which promoted across-the-board lowering 
of tarilf barriers regardless of corrupt world trading 
practices. "Fair Trade" was Henry's catchcry many 
years prior to its popular acceptance of today. 

Henry Tankard is held in the highest esteem by the 
members of the ADFA, its staff, and by many growers 
in the wider community where his unselfish service to 
the industry is recognized. 

The vision for a modern, secure dried fruits industry 
has absorbed an enormous amount of his time which 
has been given generously, often at the most 
inconvenient times such as harvest. 

It is both the quantity of Henry Tankard's labours for 
the industry and the quality of that labour that has 
marked his contribution as ADFA Chairman. He has 
always been conscious of the importance of strong and 
effective communication, both within the industry and to 
the wider community. His enthusiasm for, and belief 
in, the worth of the dried fruits industry has never 
wavered and the ADFA Board and Staff make this 
public acknowledgement of his contribution. 

The efforts of Henry's wife Pam and family have 
also been generous, and are warmly acknowledged. 
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FOOD POLICY ALLIANCE UPDATE 

Imported Foods Inspection Program 

On July 30, 1992, the Federal Minister for Resources, 
Alan Griffiths, and the Federal Minister for Aged, Family and 
Health Services, Peter Staples, announced new initiatives for 
the inspection of imported foods. 

The Ministers said that the Imported Food Inspection 
Program is to be extended under new legislation to ensure 
tighter inspection of imported foods at the point of entry into 
Australia. 

Mr. Griffiths and Mr. Staples emphasised that imported 
food products which did not meet the Australian Food 
Standards Code would not be allowed into the country. 

"The non-compliance of any imported food product in 
such areas as truth in labelling, additives, product 
composition, residue levels and general cleanliness is clearly 
not acceptable to the Australian community or to the 
Government." 

The Ministers said that these measures would give 
Australia an imported food inspection scheme second to none 
in the world. It would be similar to those operating in the 
United States, the United Kingdom, Canada and Japan, and 
would be in keeping with our present and prospective 
General Agreement on Tariff and Trade (GATT) obligations. 

The Ministers said the primary emphasis of the Imported 
Foods Inspection Program will continue to be on foods risk
listed because of public health concerns. Foods which fall 
into a category which is assessed as high/medium risk will be 
closely monitored and closely inspected to ensure absolute 
compliance with our domestic code. 

"Imported foods which had not been specifically listed as 
a risk would be placed in a general surveillance category and 
released after samples were taken, provided they complied 
with labelling requirements. Where problems were found in 
future shipments from offending suppliers, imports would be 
targeted and held until cleared." 

"Clearly, the best way of ensuring that imported food 
products meet Australian standards is to check them at point 
of entry, before they get onto supermarket shelves." 

About 20 food groups are now included in the 
high/medium risk category, the most recent additions 
including vacuum packaged fish, paprika, scallops and 
additional canned foods. Foods are added according to 
assessment by the National Food Authority. 

The ADFA welcomed the improvement of food inspection 
arrangements announced by the Federal Government. 

However, the ADFA has concerns that the Government 
proposals will still not provide sufficient manpower to inspect 
the growing volurnes of food imports. 

The ADFA is also concerned that the inspection of dried 
fruits will be tb the requirements of the Australian Food 
Standards Code,, and not the more stringent requirements 
placed on the Australian dried fruits industry through the 
combination of the Dried Fruit Export Orders and 
complimenta3ry State Dried Fruits Board regulations. 

Chairman of the ADFA Board of Management, Mr. Peter 
Macintosh, said While the ADFA welcomed the thrust of the 
new arrangenierits as a step in the right direction, there was 
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still a concern about the number of inspectors. 
"The Food Policy Alliance, of which the ADFA is a 

member, identified that at least 1 00 inspectors were required 
to adequately inspect imported foods," said Mr. Macintosh. 

"However the Government proposal calls for between 35-
45 inspectors, less than half that assessed as necessary by 
the Food Policy Alliance." 

Mr. Macintosh said that the new proposals did not 
guarantee that imported dried fruit would meet the same 
quality standards as Australian frurt. 

"The Australian industry's dried fruit pack-out standards 
are much more detailed and stringent than those specified by 
the Food Standards Code," said Mr. Macintosh. 

"The specific industry standards cover health, cleanliness, 
and quality aspects, while the Food Standards Code is more 
limited in scope and concentrates mainly on health issues. 

"The ADFA has also noted that this is a proposal for 
change, and will not be implemented immediately. It is 
unlikely that the new legislation will be in place before the 
end of this year." 

"This means that there will be no immediate change to 
the inspection of imported dried fruits, with the Australian 
industry continuing to face unfair competition from poor 
quality or badly labelled imports," said Mr. Macintosh. 

Made In Australia Campaign 

A public campaign to change the law on the use of the 
words 'Made In Australia' on food labels was launched on 
October 1 in Melbourne. 

The campaign was co-launched by ADFA Board of 
Management Chairman, Mr. Peter Macintosh, ACTU 
President Mr. Martin Ferguson and the Australian Consumers' 
Association Policy and Public Affairs Manager, Ms. Louise 
Sylvan. 

The campaign is being conducted by the Food Policy 
Alliance and has come about because of the abuse and 
misuse of the term 'Made In Australia' and similar terms, 
when applied to food labelling. 

Mr. Macintosh said it was unfair to represent what are 
essentially imported foods as being made in Australia. 

"Australian farmers support the campaign to have 'Made 
In Australia' type food labels mean what ordinary people think 
they mean - the product is grown here and not just 
processed and packaged in Australia from largely imported 
ingredients", Mr. Macintosh said. 

"Years of work developing the quality Australian image on 
domestic and international markets c~n be undermined by just 
a few examples of foods labelled as 'Made In Australia' which 
have used low quality imported ingredients from countries 
where we have no control over food standards. 

"The use of misleading, false, and inaccurate labelling is 
blatantly unfair. It imported product is no good, let it be 
labelled as imported, so that consumers have a clear choice 
between locally produced and imported food". 

The following label is from a packet of sultanas. This 
packet contains Australian and imported sultanas and yet is 
still labelled as 'Made in Australia'. 
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Sultanas There is no indication whether the imported dried fruit was 
1% of 99% of the total. 

INGA!.:OIENTS: OftfED & 'NASHED 3utlMU'.S 
AUSTnAUAN & IMI"OOTEO SULlfiNAS 

MA!Jf' IN AU!o. .. HlAUA 

750g NET 
This example shows how absurd the current law on food 

labelling is. How can a packet of sultanas which obviously 
contains imported dried fruit be labelled 'Made In Australia'? 

The aim of the campaign for truth in labelling is to make 
food labels provide honest, reliable and meaningful 
information. Part of this campaign calls for a change in the 
law on 'Country of Origin' labelling to end the absurd situation 
where food grown overseas can be called 'Made in Australia' 
after being mixed, packaged or processed in some way after 
it has been imported. 

If you agree that the law is absurd and needs to be changed, complete the model letter below and then send it to 
the National Food Authority requesting a new regulation on 'Made In Australia'. 

Mr. Peter Pflaum 
Acting Chairperson 
The National Food Authority 
PO Box 7186 
CANBERRA MC ACT 2610 

Dear Mr. Pflaum 

Country of Origin • "Australia" - Food Labelling 

This letter is to support the application to the National Food Authority lor a standard which will: 

1. Specify permitted terms which may be used to imply a food or food product is of Australian 
origin or manufacture. 

2. Restrict by definition the use of: 
• Made in Australia, • Product of Australia, 
• Australian Made, • Produce of Australia. 

to foods and food products where the ingredients were produced in Australia and any 
processing was done in Australia - excluding packaging of the food and exempting minor and 
inconsequential ingredients. 

3. Permit the use of other specified terms for foods and food products where a substantial part 
of the ingredients and/or processing is "Australian". Such permitted terms to include: 

• manufactured in Australia... • bottled in Australia ... 
* processed in Australia... * others as specified by regulation. 
• packaged in Australia .. 

4. Require in all cases where a term specified in 3 above is used that this term carry a rider 
explaining the origin of the raw material, ingredients or other significant components which 
are not Australian in origin. 

For example "Manufactured in Australian from (ingredients specified) imported from 
(country identified)". In appropriate cases where an ingredient may come from several 
countries an alternative might be "Manufactured from (ingredient) imported from several 
countries". 

5. Prohibit use of terms implying Australia as the country of origin which are not permitted by 
this regulation. 

I look forward to hearing from you regarding this application. 

Yours sincerely, 

Signature ........................................ .. Address .................................................................................. . 
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RET AIL INSPECTION OF DRIED FRUITS 

By Mr. Michael Pullen, Consultative Committee Secretary 
State Dried Fruits Boards 

Retail inspection of dried fruits is an ongoing 
program conducted by Board personnel throughout 
Victoria, New South Wales, South Australia and 
Western Australia. 

Current legislation only allows retail inspection to be 
carried out by Board inspectors in each of the 
producing States, however any fruit re-packed in 
another State or Country and made available for sale 
in any of the producing States is subject to retail 
inspection. 

Inspection has been intensified over the past two 
years as a direct result of the increasing volume of 
imported product appearing on supermarket shelves. 

In particular the Boards were concerned that all 
fruit, be it locally grown or imported be correctly 
labelled so that the purchaser can make an informed 
choice. 

Any problems found in local or imported fruits, be it 
problems with quality or labelling are brought to the 
attention of packers and distributors and when 
necessary action taken to ensure compliance with 
regulations. 

Action can take the form of advice and assistance 
when minor breaches are detected, in more serious 
cases the removal of product from the place of sale 
and in extreme cases prosecution. 

To date inspectors report that all the major 
supermarket chains are more than happy to co
operate. 

However in some areas of the retail sector, in 
particular some produce markets and a number of 
smaller retail outlets the removal of product has 
occurred. 

This is done in some cases with the assist of local 
municipal authorities, particularly when breaches of the 
Food Regulations are detected. 

All Boards work closely with municipal authorities to 
ensure that product is correctly labelled as required by 
the Food Regulations and with the name of the dried 
fruits and in the case of vine fruits the correct grade 
and in the case of tree fruits the quality and size, as 
required by the Dried Fruits Regulations. 

Inspectors from each State meet regularly to 
discuss a wide range of issues relevant to retail 
inspection. 

The Boards to date are more than satisfied with the 
results of their respective retail inspection programs. 

The vast majority of product now appearing on retail 
shelves, regardless of origin now complies with the 
Dried Fruits Regulations. 

Whilst the enforcement of Dried Fruits Regulations 
cannot and will not stop the volume of imported 
product arriving in Australia, it will ensure that all dried 
fruits sold in each of the producing State will comply 
with the minimum grade standards and will be correctly 
labelled, thus ensuring that there is a "level playing 
field" as far as quality and labelling are concerned. 

Victorian Dried Fruit Board inspector, Mr. John Thompson examines a packet of imported 
currants to ensure compliance with Australian regulations. 
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COVERCROPPING TRIALS AT DARETON AGRICULTURAL RESEARCH & 
ADVISORY STATION 

By R. Davidson and G. Sanderson, District Honiculturists 
NSW Agriculture, Dareton 

In Sunraysia there is widespread adoption of winter 
covercropping, but the soil benefits can be lost, due to 
excessive cultivation during summer. A program was 
begun at Dareton Agricultural Research & Advisory 
Station (ARAS) in March 1989 to demonstrate and 
evaluate the long term beneftts of more sustainable soil 
management practices in grapevines. Demonstration 
blocks were established at Dareton ARAS to examine 
minimum tillage and no tillage soil management in 
conjunction with annual and perennial covercrop 
evaluation. There is a need to collect local information 
on these systems to determine any physical or 
chemical soil changes over a set period of time. 

The program has concentrated on the range of 
alkaline soil adapted medic species available in the 
Lower Murray Region. Many of the species being 
evaluated at Dareton have been bred and developed 
by the South Australian Department of Agriculture. 

Medics were chosen as the main covercrop species, 
because they have been developed to suit specific soil 
and rainfall conditions, have the ability to regenerate 
from seed set the previous year, add nitrogen to the 
soil and can tolerate limited mowing and orchard traffic. 

In 1989, blocks of Paraggio, Parabinga, Harbinger, 
Sava Snail, Santiago Medic, Paradana and Kyambro 
Clover were plated in late April. The evaluation has 
expanded each year with the addition of other legume 
species which may have potential as covercrops in this 
region. Legumes evaluated to date include: 
Medics 

Sapo, Paraponto, Serena, Kelson Snail, Borung, 
Ascot, Harbinger AR, Circle Valley Mogul. 

Clovers 
Berseem, Tahora White, Haifa White. 

Other 
Field Pea, Popany Vetch, Languedoc Vetch, Maku 
Lotus, Pinto Peanut, Block Out Perennial Ryegrass 
Mix. 
Extensive soil tests were done prior to beginning 

the evaluation in 1989. This has set base levels for 
soil nitrogen and organic matter contents in the two 
main grape blocks used for the program. One block is 
being left to naturally regenerate each year with no 
cultivation and another is cultivated once and resown 
with medic each year. This second block is also 
mulched prior to grapevine budburst, allowed to 
regrow, set seed and die down to a summer mulch. 
Then it is cultivated in autumn and resown with medic 
in mid April. 
Main Areas of Evaluation 
1. Comparative performance of legume species under 

overhead sprinkler irrigation and demonstrate some 
of the benefits of a covercropping system. 

,2. Soil organic matter and nitrogen levels. 
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3. Herbicide evaluation to select an appropriate 
chemical for Spiny Emex (3 Cornered Jack) 
suppression in covercrops. 
The comparative performance of the various 

legumes has concentrated on dry matter production, 
seed yield, seed regeneration, response to 
superphosphate, the benefits of a summer mulch (soil 
temperatures, water infiltration) and frost risk. 

One of the major problems associated with 
covercropping is the increase in Spiny Emex 
contamination of fruit blocks. The soil management 
work expanded in 1991 to address this problem and 
we began to assess a broadacres chemical for Spiny 
Emex weed control in vin covercrops. Spiny Emex is a 
major contaminant of dried fruit and its eradication and 
control is a priority of the industry. The work has 
involved liaison with the Bayer Chemical Company and 
undertaking trial and chemical residue spraying field 
work in Dareton ARAS in legumes and cereals to 
establish an Australian Maximum Residue Limit (MRL) 
for dried fruit vineyards. Obtaining an addition to a 
product label is a lengthy and expensive process and 
product registration is unlikely to occur in the near 
future. 

Future Directions 

Another major problem with mm1mum tillage and 
cropping is the buildup of snails in the vineyard which 
is a problem affecting dried vine fruit quality. Snail 
numbers in district vineyards have increased over the 
past three years and contamination of the end product 
is a major concern to the dried fruits industry. 

The Dried Fruits Research and Development 
Council (DFRDC) will be funding the Minimum Tillage 
and Soil Management project at Dareton ARAS, with 
an emphasis on snail control, for the next two years. 
The project will integrate snail control strategies with 
the vine floor management and herbicide evaluation 
which began in 1989. The work will be done in co
operation with the Victorian Department of Food and 
Agriculture to develop snail and spiny weed control 
strategies for district vineyards. 

At the suggestion of a member of the DFRDC a 
medic species evaluation also began in 1992 to 
determine if there are any non commercialised short 
season medic types which may have potential as 
covercrops in Sunraysia. The South Australian 
Department of Agriculture has a collection of 18,000 
medic selections from all over the world and 52 types 
were chosen for assessment at Dareton. The 
evaluation is looking for a fast growing, high bulk 
legume that can be turned in before budburst and 
avoid the problems associated with retention of a 
covercrop into early summer. 
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SPRAYING FUNGICIDES - HOW TO DO IT CORRECTLY 

By Robert Hayes and Malcolm Campbell 
Sunraysia Horticultural Centre, lrymple 

A common complaint from growers during the 1991 
season was that they had sprayed for powdery mildew 
and the spray had not worked. But was this really the 
case? It is very rare indeed that a chemical that is 
registered for a particular purpose does not work. 
What is a lot more common is that the timing of 
application or the application technique or rate used 
were incorrect. Let's look at what we can do to make 
sure the rate is right. 

Equipment: 
Early in the season there is likely to be little 

difference in results between a well set up boom spray 
and an airblast machine. Greater differences emerge 
later in the season as the benefit of airblast in 
penetrating the canopy and depositing small droplets 
becomes apparent. A boom spray is less effective in 
obtaining spray coverage on both sides of leaves 
throughout the canopy and hence requires higher 
pressures and volume rates to achieve adequate 
disease or pest control. You may also have to operate 
the boom sprayer at a slower travel speed then an 
airblast. 

Air velocity: 
Getting the right amount of air penetration into a 

vine canopy is the most important step in the spraying 
operation. Airblast is used to carry and deposit small 
droplets. Without air penetration, insufficient pesticide 
or herbicide will reach the inner parts of the vine, or 
alternatively the outer parts will be oversprayed to 
obtain adequate deposits on the remainder. 

Air velocity should remain the same throughout the 
season. Too much airblast can be a problem as vines 
with a full canopy will form a solid wall of leaves 
(much like the tiles on a roof) creating an almost 
impenetrable canopy. Lower air velocity is required to 
keep the leaf cover open. Start by adjusting the fan 
blades to minimum pitch and running the fan at the 
lowest speed. The tractor PTO should always be run 
at 540 RPM regardless of fan speed or travel speed. 
If you don't get good penetration to the middle of the 
vine in full canopy, try increasing the air volume a little 
by increasing the pitch of the blades. Once you are 
satisfied then leave the settings the same for all 
spraying. 

Nozzles: 
Hollow cone and solid cone nozzles are most 

commonly used. Operating pressures range from 250 
kPa to 3500 kPa (40 to 500 psi)and flow rates from 
0.33L/min to more than 22L/min from a single nozzle. 

Hollow and solid cone nozzles comprise an outer 
disc with one central hole, and an inner swirl plate with 
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two or three holes. They may include a spacer that 
separates the disc and swirl plate. Don't do up 
nozzles too tightly (ie. more than hand tight) or you run 
the risk of cracking ceramic nozzles and stopping the 
swirl plate from working. If a nozzle leaks, replace the 
seal and don't overtighten with a spanner or wrench. 
The hollow cone produces a round spray pattern with 
most of the droplets on the perimeter but a few small 
droplets in the centre (figure 1 a) while the solid cone 
nozzle has droplets across the whole pattern (figure 
1b). The difference results from the absence (hollow 
cone) or presence (solid cone) of a hole in the centre 
of the swirl plate. The swirl plate and disc must be 
assembled in the correct order and are not 
interchangable among brands. 

Figure 1. Droplet pattern for a hollow cone nozzle 
(figure 1a) 

ring of droplets 

and for a solid cone nozzle (figure 1b). 

circle of droplets 

The nozzles must be close enough for the cones of 
spray to meet before reaching the vine, and there must 
be enough nozzles to achieve the required volume 
rate. Nozzle position is important. When spraying 
vines, nozzle position and output should be set up to 
suit the canopy shape. Block off nozzles that are 
sending spray up into the air or down on the ground. 
Put nozzles with higher flow rate at the broader part of 
the canopy. 
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Nozzles will wear out, and extended periods of 
use and wettable powder sprays will enlarge and 
deform the nozzle orifice. Bordeaux mixture is 
particularly abrasive and can damage brass nozzles in 
about two hours. When nozzles become worn 
changes in volumes applied may go unnoticed, 
resulting in extra chemical being applied and increased 
costs. Droplet size will be much larger, and no longer 
suitable for effective coverage of the target. A regular 
nozzle checking and replacement program is good 
value and nozzles should be replaced when their flow 
rate has increased by more than 10% from when new. 

An easy to use trick is to note the number of vats 
required to spray your block with the spray set up in a 
particular way with new nozzles (ie. four nozzles, 8 
km/h groundspeed). If it takes 10 vats the first year 
and 12 vats two years later then the nozzles have 
worn by about 20% and definitely need replacing. 

Volume rate · volume of spray per hectare: 
The volume rate most widely used in vineyards is 

300-2500 L!ha. Early season sprays when the canopy 
has not developed will require lower rates which will 
need to increase as the canopy grows and more 
nozzles are required to wet the whole canopy. 

In choosing a volume rate it is essential that the 
correct amount of chemical is applied. Provided that 
the directions on the container do not say otherwise, 
the same amount of chemical should be applied per 
hectare, that is, the concentration of chemical in the 
tank should be varied to allow for changed volume 
rates. It must be remembered that not all chemicals 
are suitable for use at lower volume rates. Fungicides 
may require higher volume rates than insecticides. 

WARNING It is essential that you read the instructions 
on the container of chemical and follow these 
instructions. 

Calibration: 
One of the most important steps for successful 

spraying is to calibrate the spray rig. It saves you 
money! . The calibration formula is flexible and can be 
used to select a particular ground speed or nozzle 
numbers and sizes to give a particular volume rate. 

Calibration formula: 

Output (L/min) = Application rate (L/ha) x speed (km/h) 
x row width (m) 

600 

Probably the most useful way to use the formula is 
to make up a table that shows which operating 
configuration will give a desired volume rate. For 
'example the accompanying table shows that volume 
rates from 215 L!ha to 4269 Uha can be achieved by 
using two different sets of nozzles at fixed ground 
speeds and pressures. A similar table can be derived 
for any spray rig. 
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Table 1. Volume rates for a spray rig operating at 
5 km/h, 1380 kpa, with row spacing of 
3.3m (11 ') and two different nozzle sizes. 

NUMBER OF NOZZLES VOLUME RATE (L/ha) 

PER SIDE JET 1.0, CLOSED SWIRL JET 1.8, SWIRL1.5 

2 215 854 

3 323 1281 

4 431 1708 

5 538 2135 

6 646 2561 

7 753 2988 

8 861 3415 

9 969 3482 

10 1076 4269 

If you want a table generated for yourself, make an 
appointment with the duty officer at SHC and bring with 
you the following information: 

the time it takes you to travel 1OOm through the 
vineyard at spraying speed; 
the operating pressure of the pump; 
row spacing; and 
the type and size of nozzles and swirl plates 
used. 

Operating procedure: 
Accurate measurement of the water and the 

chemical is essential, as is the use of a line filter and 
a filter at the top of the tank. During spraying the 
volume rate can be affected by blockages of filters or 
nozzles, and by changes in travel speed. Nozzles 
should be watched to ensure that blockages are 
corrected. 

The weather: 
No equipment will do a good job if the timing is 

bad. Spraying under ideal conditions is unlikely to 
occur very often. More frequently operators have to 
find the best conditions to carry out the task. Rainfall 
too soon after spraying can wash off the product. See 
the label for guidelines. Spraying wet plants after rain 
can also cause droplets to bounce off the vine onto the 
ground. 

Wind can be a friend or foe! Light winds up to 
about 1 Okm/h are ideal for spraying. Wind turbulence 
at crop level will help to distribute the chemical within 
the vine canopy and deposit small drops where they 
are most needed. On the other hand, dead calm 
conditions will allow small drift-prone droplets to float in 
the air so that they might drift large distances before 
coming to ground. 

High temperature will accelerate droplet evaporation, 
and can result in loss of product before hitting the 
target. 

Most applications will be a compromise, making the 
best of available equipment and conditions. Some 
thought and fine tuning can go a long way toward 
successful crop protection at an affordable cost. 
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SALT TOXICITY IN SUNRAYSIA VINEYARDS 
By S. Nagarajah 

Sunraysia Horticultural Centre, lrymple 

The purpose of writing this article is to draw 
attention to the salinity problem in Sunraysia vineyards 
and to relevant studies made on grower properties. 
Measures available to m1n1m1se salt toxicity in 
vineyards are also discussed. 

The salt which is toxic to vines has two 
components, namely, sodium and chloride. Both are 
toxic to vines when they reach a concentration in dry 
matter of 0.5% and 1.0-1.5% respectively in the 
petioles (leaf stalks) at flowering time. Furthermore, 
high concentrations of sodium can affect the 
productivity of vines through the following detrimental 
effects on the soil: 

by degrading soil structure and reducing the 
pore space in soil. This reduces infiltration of 
water into the soil and retards root growth. 
by increasing soil pH above 8.5 units and 
inducing iron and zinc deficiencies. Lime 
presentin Sunraysia soils can increase pH to a 
maximum of about 8.5 units. High values of 
pH, which are not uncommon in Sunraysia, may 
be induced by high concentrations of sodium in 
the soil. 
by retarding the uptake of potassium from the 
soil. 

Some results obtained on grower properties over 
the period 1988 to 1991 are presented below. The 
aspects dealt with are: 

(a) results of a survey on salt toxicity in vineyards, 
(b) seasonal change in salt levels in vines between 

flowering and harvest, 
(c) the relationship between method of irrigation 

and the aalt level in the soil, 
(d) rootstocks and salinity, and 
(e) toxicity symptoms. 

Leaf Petiole Data 
Information on the extent of salt toxicity in own 

rooted Sultana vines was obtained by measuring the 
sodium and chlc;>ride levels in leaf petioles in a variable 
number of vineyards over a three year period. Vines 
were considered to contain toxic levels of salt if the 
sodium and chloride levels in petioles exceeded 0.5 
and 1.5% respectively. The results are presented in 
Table 1 and they show that sodium and chloride 
toxicity are persistent problems in some Sunraysia 
vineyards despite the use of relatively good quality 
water for irrigation and the installation of sub-surface 
drains. 
Table 1. Percentage of petiole samples which contained toxic 

levels of sodium and chloride irons in petiole samples 
collected from own rooted Sultana vines in a number of 
vineyards at flowering time during three seasons. 

Percemage of samples showing toxicity 

You ){umber of petiole Sodium (>0.5%) Chloride (>1.5%) 
samples 

1988 44 30 41 
1989 66 12 3 
1990 28 32 36 
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The sodium and chloride concentrations in vine 
petioles collected in November (flowering) and in 
February (harvest) are shown in Table 2. 

It is evident from Table 2 that the concentration of 
both sodium and chloride in vine petioles increases 
during the growing season. 
Table 2. The sodium and chloride levels (dry weight basis) In 

petiole samples collected from own rooted Sultana 
vines in November and February during three seasons. 

You %Sodium %Chloride 

No. samples Nov. Feb. Nov. Feb. 

1988189 17 0.55 0.59 1A4 2.08 
1989/90 18 0.38 0.74 1.11 1.93 
1990/)l 15 0.42 0.79 1.22 2.34 

It was mentioned earlier that sodium and chloride 
are toxic to vines if their concentration in November is 
0.5 and 1.5% respectively. But the toxic concentration 
and chloride in February is not known at present. 
Irrigation System and Soil Salt 

A study was carried out in May 1991 to compare 
soil salt levels in vineyards irrigated by furrow, 
overhead and low level irrigation systems. The results 
shown in Figures 1 and 2 indicate that the sodium and 
chloride levels in the soil were lower in furrow irrigated 
vineyards than in vineyards irrigated by the other two 
methods of irrigation. These results suggest that 
irrigation volume could be important as a control 
measure and that inadequate le<Jching of salt from the 
soil may cause salt toxicity in some overhead and low 
level irrigated vineyards in the district. 
Figure 1. 
Sodium levels in the soil in furrow, overhead and 
low level irrigated vineyards. The soil samples 
were collected at depths of 30, 60 and 90cm in 
May 1991 from 5 vineyards irrigated by each 
method of irrigation. 
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Figure 2. 
Chloride levels in the soil in furrow, overhead and 
low level irrigated vineyards. The soil samples 
were collected at depths of 30, 60 and 90cm in 
May 1991 from 5 vineyards irrigated by each 
method of irrigation. 
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Rootstocks and Salinity 
The long term solution to the salinity problem in 

Sunraysia vineyards is to plant vines on salt tolerant 
rootstocks. Rootstocks such as Ramsey have the 
capacity to greatly limit the uptake of salt from the soil. 
This latter characteristic is reflected in data presented 
in Table 3 which indicate that petioles of rootstock 
vines contain considerably less sodium and chloride 
than own rooted vines. 
Table 3. The sodium and chloride concentration in petiole 

samples collected from own rooted and Ramsey 
rootstock Sultana vines at flowering time. Data from 10 
vineyards in 1991. 

% Concentration (dry weight basis) 
Own rooted vines Ramsey rootstock vines 

Sodium Chloride Sodium Chloride 
o:51 T32 o:o3 C5:21 

Under high salt conditions even Ramsey will be 
affected. by salt toxicity. Table 4 shows the sodium, 
chloride and potassium levels in rootstock vines which 
were growing in a salt affected vineyard. At this site 
the salt affected vines were suffering from lateral 
seepage at the lower end of a sloping vineyard. 

Note in Table 4 that sodium and chloride levels can 
reach levels in rootstock vines when they are grown in 
a badly salt-affected vineyard. 
Table 4. The sodium and chloride concentration in petiole 

samples collected at flowering time from Sultana vines 
on Ramsey rootstock which were growing in a salt 
affected vineyard. 

% Concentration (dry weight basis) 

Healthy vines Salt affected vines 

Salt wxicity 

Mild Severe 

Sodium Ch\or;do I Pot»>i\llll Sodium Chloride l'ot»>ium Sodium I Chlorido P<>~>,i= 

{}.13 1 0.48 l•m 0.41 I o.74 I 3.78 1.86 1 2.02 1 , .. , 
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The potassium data presented in Table 4 shows 
that in rootstock vines when there was an increase in 
sodium level from healthy to severely salt affected 
vines then there was a corresponding reduction in the 
potassium level of the vines due to the 
sodium/potassium interaction. Also note that high 
sodium levels in the soil can be harmful to rootstock 
vines through the damaging effects on the soil which 
were mentioned earlier. All these points are mentioned 
to stress the importance of not allowing salt levels to 
build up to high levels in the soil even if rootstock 
vines have been planted. 
Toxicity Symptoms 

The characteristic symptom of salt toxicity in 
grapevine leaves is the well known scorching of the 
leaf margin. However, it is a mistake to wait for these 
symptoms to show up before commencing corrective 
measures. This is because these leaf symptoms show 
only after the build up of salt levels in the vine to a 
high concentration. For example, sodium and chloride 
levels in Sultana vines showing the leaf toxicity 
symptoms in January 1992 in a vineyard were 1.6% 
and 2% respectively. In addition, the scorched margin 
symptom appears to take place only under hot, dry 
conditions. Salt affected vines may also show other 
symptoms before the onset of the leaf scorch 
symptoms, viz: 

(a) reduced growth of canes and leaves; 
(b) reduced berry size, bunch number and fruiting; 

and 
(c) iron deficiency symptoms (yellowing of young 

leaves). 
It must be emphasised however, that these 

symptoms can be caused by a whole range of 
detrimental factors. Therefore, if vines show one or 
more of the above symptoms a petiole analysis should 
be carried out at flowering time to determine whether 
the vines are affected by salt. 
Corrective Measures 

Steps that can be taken to minimise salt toxicity in 
vineyards are discussed below: 

(a) Irrigation Management - Salt toxicity in vineyards 
can often be linked to faulty irrigation management 
and there are three aspects to this, namely, timing 
of irrigations, the volume of water, and the 
uniformity of irrigation. 

• Timing of irrigations - A delay in applying 
irrigations will lead to increased salt concentration 
in the soil and increased salt absorption by the 
vines. This can be avoided by monitoring soil 
moisture tensions in vineyards using tensiometers 
or by using evaporation data and then using this 
information to decide when to apply irrigations. 
Irrigation scheduling experiments carried out in 
Sunraysia have shown that Spring (until 
Christmas) and Summer irrigations should be 
applied when the 30cm depth tensiometer reads 
40cb and 60cb to 70cb respectively. 
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·Volume of water - Inadequate leaching leads to 
accumulation of salt in the soil. Therefore 
sufficient volumes of water should be applied, 
especially in overhead and low-level irrigated 
vineyards, to leach the salt from the soil. 
However, care must be taken not to use excessive 
volumes of water because this will result in 
wastage of water and increased saline drainage 
outflows from vineyards. 

• Uniformity of irrigation - At each irrigation, every 
vine in the irrigated area should receive adequate 
supplies of water. Vines growing on sloping land 
often receive insufficient water because of the 
rapid flow of water. On sloping land, especially 
with furrow irrigation, check banks should be used 
to hold back the water and facilitate the infiltration 
of water into the soil. Furthermore, in furrow 
irrigated vineyards it is quite common for vines 
growing 2/ards along the furrow to receive 
insufficient water and special care must be taken 
to ensure that these vines receive adequate water. 

(b) Watertable - Saline, shallow watertables are a 
problem particularly in furrow irrigated vineyards and 
in low lying areas of vineyards. If the watertable 
remains in the root-zone for extended periods of 
time after an irrigation then the vines will readily 
absorb salt. This problem will occur if the vineyard 
is inadequately drained or if the drains are blocked. 
Therefore it is important to monitor the depth of the 
watertable in vineyards using test wells and so find 
out whether the watertables recedes below the root
zone following an irrigation. In Sunraysia, the 
rooting depth of vines in heavy, medium and light 
soils is about 1 OOcm, 120cm and 200cm 
respectively. 

(c) Gypsum - Atthough gypsum can be used in 
Suriraysia to displace salt from the soil growers 
have not always been successful using this method. 
Studies are needed to find out the reason for this 
lack of response to gypsum in saline Sunraysia 
soils. Until such studies are done, it is advisable to 
try out the effectiveness of gypsum on a small area 
of the land first before applying gypsum to the 
whole area. 

(d) Cover Crops - Growing winter cover crops and 
incorporating the plant material into the soil will help 
build up soil structure. When the soil has a good 
structure it will show good infiltration rates of water 
into the soil and this will facilitate the leaching of 
salt 

Summary 

1. Studies carried out on grower properties in 
Sunraysia have shown that: 

(a) Salt toxicity continues to be a problem in own 
rooted Sultana vines in some vineyards. 

(b) Salt levels in vines increase between flowering 
and harvest 

(c) Salt level in the soil appears to be lower in 
furrow irrigated vineyards compared to vineyards 
irrigated by overhead and low level systems. 

(d) High salt levels in the soil can also affect 
rootstock vines. 

2. Some measures that can be used to minimise salt 
toxicity in vineyards are discussed in the article. 

·u 
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Seaman, Murdoch & Associates 
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Specialists in Horticultural Computer Software and Systems 

For blockies who value their time 

SMA MINIPA Y $495 
The no frills payroll system for the 
hard working blockie 

SMA PAYROLL- $995 
The ultimate in horticultural payroll 

systems with job costing 

SMA PAY BUREAU SERVICE 
Have your wages done for yoi,J during harvest 

Register NOW for the 1993 harvest 
For as little as $40 per week 

And coming soon. .. SMA FINANCIAL/PRODUCTION 

Contacts 

(Cash book & horticultural farm management) 
Robyn Murdoch 
Box 1514 Mildura 3502 
Tel (050) 27 4693 Fax (050) 27 4749 

Alan Hillier 
Box 493 Waikerie 5330 
Tel & Fax (085) 41 2939 
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COMPUTERS IN HORTICULTURE By Robyn Murdoch, 
Seaman, Murdoch & Associates 

Like it or not the information era 
has arrived and is here to stay. In 
fact it arrived approximately 20 years 
ago, but has only gained real 
momentum in the agricultural 
community over the last 5 years. The 
advances in technology over the past 
2 years in particular are almost 
frightening, but at the same time 
exciting. 

In the last 2 years, computers have 
become more affordable, more 
accessible and incredibly more 
powerful. With this great 
advancement has come an 
"information expectation" from 
governments, financial institutions and statutory bodies 
that regardless of the demands they make, information 
is only as far away as the push of a button. 

I suspect that within 5 years the demands for such 
information will be so great that it will be impossible to 
operate any farming business without the aid of a 
computer. I also suspect that computers in agriculture 
will be put into the same category as tractors - an 
essential item. 

The personal debate for us all will be not whether 
to buy a computer, but how often to update and how 
many; one for the office and one on the front seat of 
the ute or tractor which can be down-loaded each 
night. Or maybe we will see technology which will 
enable us to plug in a modem via a mobile phone. 
Sound crazy! No more crazy than the 40 Mb hard 
disk I saw recently which was as big as a match box. 
For the vast majority of farmers, computers are still 
very much a mystery and this mainly stems from fear 
of the unknown. Human nature is such that if we are 
unsure of something, we tend to avoid it for as long as 
possible. I liken this to a bank manager being invited 
to an ADFA meeting - he or she is never sure of what 
to expect, so maybe its easier not to go. 

The "easiest way to break down that barrier is to 
jump in and have a go. Sure, you run the risk of 
making a few mistakes. Have you ever undertaken a 
grafting program for the first time and spent a 
considerable amount of time and effort in trying to do 
the right thing, only to find that you have ended up 
with only a 5% strike rate? Same thing - that's how 
we learn. 

Of course the questions which plague most people 
once they have decided to buy a computer are: 

What brand of computer - IBM, IBM compatible or 
Apple? 
What capacity - megabytes - 40Mb, 85Mb, 1OOMb, 
130Mb, 250Mb; ram 1 Mb, 2Mb, 4Mb, speed 
25Mhz, 33Mhz, 40Mhz; co-processor - yes or no; 
multimedia - yes or no; external drives - 3.5" or 
5.25"? 
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What shape - a tower, desk top, 
laptop, notebook or chartbook? 
What peripherals - printer, mouse, joy 
stick? 
What software DOS, Windows, 
Works, Cash Book, Payroll, Budgeting, 
Farm Management, Games???? 
By the time you do the rounds of the 
computer shops, your head is spinning 

its so confusing and hard to 
compare because they all seem the 
same and yet so different. There are 
a few basic guide-lines which can help 
reduce the confusion. 

I have found most people buy a 
computer and then decide what they 

want to do with it. This can sometimes lead to the 
discovery that they have made a poor choice in buying 
their computer. You will be less likely to find yourself 
in this situation if you first decide on what it is you 
would like to use a computer for and then make your 
choice based on those requirements. The following 
few points may help -
1. Make a list of the manual tasks you do NOW and 

could transfer to a computer system (its easier to 
learn if you start with something which is familiar to 
you); 

2. Make another list of all the things you would like )o 
do in the future, once you gain confidence; 

3. Find out what software is available to do your tasks 
and how well it will meet your specific needs. 

4. Establish the computer requirements for the 
software you want to use and compare the options 
available. 
The most important consideration when looking at 

either a computer or software is the support you are 
going to get - or not get. Who can help you through 
those first few daunting weeks and beyond ... and at 
what cost? Also find out about the warranty on the 
computer and exactly what it covers - parts and labour 
and whether there are any conditions. Warranties can 
range from 1 to 3 years and can be critical if 
something goes wrong. 

Don "t be afraid to ask questions - as many and as 
often as it takes for you to understand. Anyone who 
tries to make you feel silly because you don't 
understand is not worth dealing with. Ask for 
references from other clients or users but be aware 
that a supplier will not give you referees who are 
unhappy, so try and find your own. 

Above all, don't make a decision in haste and not 
until you feel happy about what you are doing. 

In a future issue of the ADFA Dried Fruits News, I 
will expand in more detail on the points to consider 
when buying a computer. This will cover a simple 
method of evaluating both software and hardware to 
meet your specific needs. 
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EAGLE FARM 'N HOME 
INSURANCE 
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• Disability 
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For all your insurance needs contact your local office of the 

Australian Eagle Insurance Company Ltd. 

BERRI: Rod Cooper/Joanne Correll 
7 Wilson Street. PH: (085) 82 3377 

MILDURA: Ralph Morrish/Cathy Reddick 
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OPPORTUNITY TO MAKE YOUR OWN IMPROVED WETTING MACHINE 
By Mahabubur Mollah and Barry Morey 
Sunraysla Horticultural Centre, lrymple 

Over the last few years the Sunraysia Horticultural 
Centre, Department of Food and Agriculture, lrymple 
have been developing and evaluating an improved 
wetting machine for trellis drying sultanas. After 
extensive trials over the past two seasons the machine 
is now operating at a standard high enough for 
growers to copy the design. 

Full working drawings to build an improved wetting 
· machine and a spray tank accompanied with an 

information booklet were released by the Department 
on Friday September 18, 1992. 

The release of the wetting machine drawings is an 
exciting achievement for the region and will provide 
great stimulus towards mechanisation of dried vine fruit 

production. This is the first time that growers have had 
access to detailed plans of an improved wetting 
machine and a spray tank for trellis drying. 

The booklet provides information on the features of 
the machine and the tank, summary of field trials, list 
of materials for fabrication, approximate cost of 
materials and list of local material suppliers. The 
drawings provide the detail necessary for a competent 
grower or engineer to construct the wetting machine 
and a spray tank. 
Copies of the drawings are available from the 
Sunraysia Horticultural Centre at a cqst of $50.00 
each. For further information contact Mahabubur 
Mollah or Barry Morey on (050) 514 500. 

Full Drawings of an Improved 
Wetting achine and Spray Tank 

for Trellis Drying Sultanas 

October, 1992 - DRIED FRUITS NEWS Page 19 



IMPROVING IRRIGATION SCHEDULING IN SPRING 
USING TENSIOMETERS 

By S. Nagarajah 
Sunraysia Horticultural Centre, lrymple 

Vines should be supplied with water when they 
need it. Two common mistakes in irrigation scheduling 
in Sunraysia vineyards are over irrigation in Spring and 
under irrigation in Summer. Both mistakes have 
harmful effects. Over irrigation in Spring can reduce 
aeration of roots, induce iron deficiency (lime induced 
chlorosis), increase salt level in vines, leach nutrients, 
waste water and increase the saline drainage from 
vineyards. In contrast, under irrigation in summer can 
water stress vines, induce potassium and magnesium 
deficiencies, induce salt and boron toxicities, and cause 
early leaf fall. Furthermore, high water stress can 
reduce the quality of dried vine fruit. 

The guesswork can be taken out of irrigation 
scheduling if decisions on applying irrigations are 
based on soil moisture measurements made using 
tensiometers. These instruments measure soil 
moisture tension and provide information on the soil 
moisture readily available to vines. Usually, 
tensiometers are placed at depths of 30, 60 and 90cm 
in the soil and soil moisture levels are monitored in the 
top 90cm of the rootzone. But information obtained 
using tensiometers can be misleading unless a 
sufficient number of tensiometers are installed to cater 
for variations in soil texture, vine variety, rootstock, 
topography and non-uniformity of soil wetting. 

In this article results are presented of a study done 
to determine the readings on the 30cm depth 
tensiometer at which Spring irrigations should be 
applied. The 60cm and 90cm depth tensiometers were 
not used to schedule irrigations in order to avoid the 
development of high levels of water stress in Spring. 
High water stress in Spring is known to promote berry 
drop, reduce berry size and cause crop losses. Thus, 
all tensiometer readings mentioned in this article refer 
to the 30cm depth tensiometer. 

The study Was done in two stages. 
Stage 1 ( 1986/87 to 1989/89) 

During the three seasons, vine response was 
recorded following Spring irrigations applied at readings 
of 20cb or 40cb. Here Spring refers to the period up 
to about Christmas. Summer irrigations were applied 
at 60 to 70cb. Higher readings were used in Summer 
for two reasons. Firstly, it was not practical to irrigate 
at 20cb or 40cb soil moisture tensions during Summer 
when the soil was drying at a faster rate that in Spring. 
Secondly, vines can withstand higher levels of water 
stress in Summer than in Spring. 

Own rooted sultana vines in two furrow irrigated 
vineyards were used in the study. Furrow irrigation 
was selected because 75% of growers in Sunraysia 
use this method of irrigation. The soil texture in one 
vineyard was of medium texture and in the other 
vineyard it was of heavy texture. 
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In both vineyards· the vine rows had about 60 vines. 
Tensiometers were installed at the 1/s and 2/s positions 
in the row to cover for differences in water distribution 
along the length of the furrow. Furrow irrigations were 
applied when the mean value of the tensiometers at 
the 1/s and 2/s positions of all the replicates in each 
irrigation treatment reached the readings mentioned 
earlier. 

Fruit was harvested in mid-February each year and 
the fresh weight of the crop in the experimental row 
was weighed. The sugar level in the berries was also 
measured at harvest. A sample of fruit was dried on 
the rack and the quality of dried fruit assessed. 

The results of the first stage of the study showed 
that neither the yield nor quality of dried fruit were 
reduced when spring irrigations were applied at 40cb 
compared to irrigations at 20cb. These results were 
published in the Dried Fruits News, October 1990. 
Stage 2 (1989/90 to 1991/92) 

Following the finding that 40cb soil moisture tension 
did not lead to any loss of yield or quality this 
treatment was modified to a more severe stress before 
applying Spring irrigations. 

In the second stage of the study, vine response 
was assessed following Spring irrigations applied at 
20cb or 50cb. As before Summer irrigations were 
applied at 60 to 70cb. The study was carried out in 
the two furrow irrigated vineyards used previously and 
a similar experimental routine was follows. The study 
was done over the period 1989/90 to 1991/92 and 
results are presented in this article. In the article the 
vineyards with medium or heavy textured soils are 
referred to as Vineyard 1 and Vineyard 2 respectively. 
Results 
Fresh weight of crop 

Data on the fresh weight of the crop are shown 
below. 
Table 1 

Year 

1990 
1991 
1992 

Fresh weight of crop harvested in the 
two vineyards. 

Fresh weight of crop kg/vine 
Vineyard 1 Vineyard 2 

20cb 50cb 20 cb 50cb 

+ + 
24.40 23.40 
21.97 18.93 

18.63 19.52 

22.38 20.05++ 
31.28 28.13++ 

+ Yield data not presented because of severe heat damage (4'f!C 
air temperature) on January 3, 1990. 

++ Differences in yield between the 20cb and 50cb treatments which 
were statistically significant. 

In Vineyard 1, in both 1991 and 1992, crop yield 
was not different between to 20cb and 50cb 
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treatments. Similar results were observed in Vineyard 
2 in 1990. But in Vineyard 2 crop yield was reduced 
in the next two years by about 1 0% in the 50cb 
treatment compared to 20cb treatment. 

These results indicate that if Spring irrigations are 
applied at 50cb readings then this could reduce the 
yield in heavy textured soils but not in medium textured 
soils. 

Sugar level in berries 
The brix values of the berries presented in Table 2 

indicate that the sugar levels in berries at harvest were 
similar in the 20cb and 50cb treatments in both 
vineyards over the three seasons of the study. 

Table 2 Brix values at harvest of berries in the 
two vineyards. 

Brix Values 
Year Vineyard 1 Vineyard 2 

20cb 50cb 20 cb 50cb 

1990 Heat damage to crop 23.0 22.5 
1991 20.9 21.3 21.1 21.2 
1992 18.6 19.7 16.7 17.3 

Quality of dried fruit 
The results on the crown grade of fruit are shown 

in Table 3. 

Table 3 Mean crown grade of fruit from the 20cb 
and 50cb treatments in the two 
vineyards. 

Crown grade of fruit 
Year Vineyard 1 Vineyard 2 

20cb 50cb 20 cb 50cb 

1990 Heat damage to crop 5 5 
1991 5 5 5 5 

1992 3.8 3.3 3.0 3.0 

In 1991, the crown grade of fruit from Vineyard 1 
was not different for the 20cb and 50cb treatments. 
But in 1992 the crown grade of fruit was lower in the 
50cb treatment than in the 20cb treatment. 

This difference was confirmed by measuring 
chromometer values of berries and counting the 
number of dark coloured berries hand sorted from a 
sample of fruit. A chromometer is an electronic 
instrument which measures the colour of berries. The 
three components of berry colour measured by this 
instrument are known as the "1", "a" and "b" values and 
they refer to the degrees of lightness, redness and 
yellowness of the berries. Light and dark coloured 
berries differ in their "I" and "b" values and not in "a" 
values. Light coloured berries have higher "I" and "b" 
values than dark coloured berries. 
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The latter data are presented in Tables 4 and 5. 
Table 4 The chromometer values of dried berries 

from the 20cb and 50cb treatments in 
Vineyard 1, 1992 season. 

Treatment 

20cb 
50cb 

Chromometer values 
"I" "a" 

30.42 9.97 
27.70+ 9.10 

"b" 

19.15 

16.33+ 

+ Difference in "I" and "b" values between treatments 
statistically significant. 

was 

Table 5 The number of dark coloured berries in 
a dried fruit sample from Vineyard 1, 
1992 season. 

Treatment 

20Gb 
50Gb 

Number of dark berries/500 
133 
212 

A possible reason for the difference in the quality of 
dried fruit found in Vineyard 1 between the irrigation 
treatments in 1992 but not in 1991 was the delay in 
harvesting the 1992 crop. Usually, the last irrigation 
was applied in late January or early February and the 
fruit then harvested in mid-February. However, in 1992 
the crop was not harvested by the grower until early 
March, i.e. the vines were not irrigated for about four 
weeks before harvesting the crop. This high water 
stress in the pre-harvest period could have been partly 
responsible for the difference observed in the quality of 
fruit between the 20cb and 50cb treatments in 1992. 

In Vineyard 2, the crown grade of fruit was similar 
in the 20cb and 50cb treatments in all three years. 
Summary 
1. A study was done to determine what readings on 

the 30cm depth tensiometer should be used to 
schedule Spring irrigations for vines planted both in 
medium and heavy soils. Own rooted sultana vines 
growing in two furrow irrigated vineyards were used 
for the study. 

2. The study was done in two stages each over three 
years. To begin with comparison was made 
between Spring irrigations applied at 20cb and 
40cb. Thereafter, comparison was made between 
Spring irrigations applied at 20cb or 50cb. Summer 
irrigations were always applied at 60 to 70cb. Vine 
responses measured were the fresh fruit yield, 
sugar level in the berries at harvest and the quality 
of the dried fruit. 

3. For dried fruit vineyards results suggest that the 
safe upper limit to apply spring irrigations in medium 
and heavy soils is a reading of 40cb on the 30cm 
depth tensiometer. 

4. It is tentatively suggested that the maximum 
tensiometer reading for Summer irrigation should be 
70cb. 
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AFTERNOON TEA DELIGHTS 
Prepared By ADFA Food Advisory Services Department 

A special afternoon tea is a treat everyone will enjoy. In our busy schedules a quick afternoon 'cuppa 
is the norm. However when we have a little more time, a special cake, biscuit or slice to accompany that 

'cuppa' is a delight for any tastebuds. · 

HEAL THY WHOLEMEAL SCONES 

2 cups wholemeal self -raising 
flour 

1
/4 teaspoon ground nutmeg 

30g butter, softened 
1
/2 cup Australian sultanas 
1 tablespoon raw sugar 
1 cup milk 

Stir together the flour and 
nutmeg, returning husks to sifted 
mixture. 

Rub in the butter until mixture 
resembles fine breadcrumbs. 

Stir through Australian sultanas 
and sugar. Add milk, cutting 
through with a knife, mix to a soft 

II::WJgh. 
\ -Roll out to approximately 1cm 

thickness. 
Cut with a scone cutter and place 

on a greased oven tray. 
Bake in a hot oven for 15 

minutes. Serve warm. 

PECAN & PINEAPPLE SQUARES 

2 cups plain flour 
11

/4 cups soft brown sugar 
125g butter 

1 cup chopped pecan nuts 
1 teaspoon bicarbonate soda 
1 teaspoon ground cinnamon 
1 egg 

3/4 cup light sour cream 
1 teaspoon vanilla essence 
1 cup unsweetened crushed 

pineapple, drained well 
1
/2 cup Australian sultanas 

Combine flour and sugar in a 
bowl. Rub in the butter until 
mixture resembles breadcrumbs. 

Stir in the pecan nuts. 
Press 2 cups of the mixture into 

'"'" a greased lamington pan about 2 x 
30cm. Blend together the 
bicarbonate soda, cinnamon, egg, 
sour cream and vanilla. 

Add to remaining mixture 
combining well. 
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Stir in the well-drained pineapple 
and Australian sultanas. 

Spread the mixture over the base 
of the pan. 

Bake in a moderate oven for 
about 35 minutes or until cooked 
when tested. 

Cool in the pan before cutting 
into squares. 

FRUIT 'N NUT HEALTH ROLL 

250g Australian seeded raisins 
90g Australian dried apricots, 

chopped 
90g chopped walnuts 

1
/2 cup soft brown sugar 
1 teaspoon bicarbonate soda 

1 x 375g can evaporated milk 
~ 2 eggs 

21
/4 cups wholemeal flour 

Place Australian seeded raisins, 
Australian dried apricots, nuts, 
brown sugar and soda in bowl. 

Add evaporated milk and eggs, 
mixing thoroughly. 

Sift flour returning husks to sifted 
mixture and fold into mixture. 

Fill into 2 greased nut roll cake 
pans, bake with lids on in moderate 
oven for 45 minutes. 

Cool before cutting into slices. 

PEAR & PEACH ALMOND CAKE 

11/2 cup chopped Australian dried 
pears 

11/2 cup chopped Australian dried 
peaches 

1/4 cup brandy 
185g butter, softened 

3/4 cup caster sugar 
3 eggs 
1 cup plain flour 
1 cup self raising flour 

112 cup chopped almonds 
1/2 cup Australian currants 

Soak chopped Australian dried 
pears and peaches in brandy for 
several hours. 

Cream butter and sugar together 
until light and fluffy. 

Gradually add eggs, beating well 
after each addition. 

Sift flours and gently fold through 
mixture. 

Add almonds, Australian currants 
and soaked fruit with any remaining 
liquid. 

Place mixture into a greased and 
base lined 20cm cake pan. 

Bake in a moderate oven for 11
/4 

hours or until cooked when tested. 
To prevent overbrowning loosely 

cover cake after approximately first 
1
/2 hour of baking. 

SULTANA KISSES 

60g butter 
1/4 cup caster sugar 
1 egg 
1 cup plain flour 
1 teaspoon baking powder 

1/2 cup Australian sultanas 
1
/2 cup chopped walnuts 

Icing: 

30g butter 
1/3 cup icing sugar, sifted 
1/4 teaspoon vanilla essence 
1 teaspoon milk 
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Cream butter and sugar together 
until light and fluffy. Add egg and 
mix well. 

Silt flour and baking powder. 
Combine with butter mix. 

Fold through Australian sultanas 
and walnuts. 

Place small teaspoonfuls onto a 
greased baking tray. Bake in a 
moderate oven for 1 2 minutes. 
Allow biscuits to cool before 
sandwiching together with icing to 
form kisses. 

Icing: 
Cream butter and icing sugar 

together. 
Add vanilla essence and milk. 

Spread a small amount of icing on 
the base of a biscuit and place 
another on top forming a kiss. 

Yields 15 kisses. 

AUSTRIAN BISCUITS 

Dough: 
1 25g unsalted butter 

1 cup cottage cheese, sieved 
1 cup plain flour 

Spread:· 
1
/4 cup lemon butter 

1
/2 cup Australian currants 

Icing: 
1
/2 cup icing sugar, sifted 

11
/2 tablespoons lemon juice 

Combine first 3 ingredients 
together to form a dough. 

Knead for approximately 3 
minutes. Roll out to 23cm x 30cm. 

Spread dough base with jam, 
then sprinkle with Australian 
currants. 

Roll dough up lengthwise. Cut 
slices 1cm thick. 
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Place slices on a greased baking 
tray. 

Bake in a moderate oven for 20 
minutes or until cooked. 

Allow to completely cool before 
icing. 

Icing: 
Combine icing sugar and lemon 

juice. Drizzle icing over cooked 
biscuits. 

APRICOT COCONUT CAKE 

1
/2 cup desiccated coconut 
1 cup apricot nectar 

1 25g butter 
1 cup caster sugar 

grated rind of 1 orange 
2 eggs 

13
/4 cups self raising flour, silted 
1 cup chopped Australian dried 

apricots 

Icing: 

cup chopped Australian 
sultanas 

30g Copha 
3
;4 cup icing sugar, sifted 

2
/3 cup desiccated coconut 
1 egg white 

1
/2 teaspoon vanilla essence 

Combine coconut and 1
/2 cup 

apricot nectar in a bowl and allow 
to stand for several hours. 

Cream butter and sugar together 
until light and fluffy. 

Add orange rind, then gradually 
add eggs. 

Alternately mix in flour, coconut 
mixture and remaining apricot 
nectar alternately. 

Fold through Australian dried 
apricots and Australian sultanas. 

Place mixture in a greased and 
lined 20cm cake pan. 

Bake in a moderate oven for 1 
hour or until cooked when tested. 

Allow to cool before icing. 

lcin_g: 
Melt Copha in a saucepan over a 

low heat. 
Combine icing sugar and coconut. 

Add Copha and mix thoroughly. 
Whisk egg white until stiff, fold 

into mixture with vanilla essence. 
Place icing immediately onto 

cake. 

CREAMY FRUIT SLICE 

Base: 
90g butter, softened 
1
/4 cup caster sugar 
1 cup wholemeal plain flour 

Filling: 
1 25g cream cheese 

1 teaspoon vanilla essence 
2 tablespoons caster sugar 

1
/2 cup cream 

112 cup Australian sultanas 
112 cup chopped Australian dried 

apricots 
1
/2 cup chopped Australian dried 

pears 

Topping: 
90g dark chocolate 

Base: 
Cream butter and sugar together 

until light and fluffy. 
Stir flour in thoroughly. Press 

evenly into a greased 28cm x 1 8cm 
slice pan. 

Bake in a moderate oven for 1 5 
minutes. Allow to cool. 

Filling: 
Beat cream cheese, essence and 

caster sugar until creamy. 
Gradually mix in cream, then fold 

through sultanas, apricots and 
pears. 

Spread mixture evenly over the 
base. 

Place in refrigerator for several 
hours to set. , 
(and pecan nu:J9 • 
Topping: 

Gently melt chocolate in a double 
boiler. Drizzle chocolate over 
filling. 

Allow to set then cut into thin 
slices. 
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YlltELEAF STORES ~~ 

PLANT GROWTH REGULATOR 

for the regulation of bud burst in table grapes 
If you could manage your grapes to produce 

a more uniform fruit size, to mature at the right 
time, and to mature together, then picking 
costs would be reduced, quality increased, 
and returns increased. 

Dormex growth regulator can help you 
achieve those goals in a cost,effective way. A 
successful harvest starts with a uniform bud 
break. Dormex promotes even bud burst to 
get your grapes off to an even start. 

VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
24 5704 

MERBEIN 
Commercial Street, 

Merbein. 
25 2304 

MERBEIN 
Main Avenue, 

Merbein. 
25 2402 

RED CLIFFS 
Laurel Avenue, 

Red Cliffs. 
24 2102 

MILDURA 
Etiwanda Avenue, 

Mildura. 

COOMEALLA 
Silver City H/way, 

Coomealla. 

ROBINVALE 
Moore Street, 

Robinvale. 
26 3904 

VllVIU.SnV 
OIVd 3DV1S0d .. 

~ 

23 0017 27 4606 

D xoq a1n U! 
~:>!1 e 1nd asea1d • .. sMaN, 941 &A!a:>aJ OI4S!M Ja6uo1 ou no~ II'V'.:I'CI'V 941 Oil! 
UJni9J pue MOI&q UM04S SI!819P 941109JJO:> 9SB91d 'pa6ue4:> SB4 SS9Jppe JnO~ II 

ll'v'LAJ 
3~V.:H::InS 

·wss 'empuV>J '2:17 ~ ~ xoa ·o·d 
'UO!Ill!OOSS\f Sj!nJ:J papa Ull!ll!JjSn\( 94.1 

Ol UJOlBJ 9SBBid 'S~Bp L U!4l!M PBW!BtO lOU !I 


