


FROM THE CHAIRMAN 
Fellow Growers, 

For the first year since 1978 we had emerging bunches on our vines and no hail insurance 
scheme in place. 

The reluctance of the Insurance Industry to finalise a scheme for the 1987 crop was in spite of 
earlier than usual {May) negotiations between A.D.F.A., our Insurance Brokers, and Underwriters. 

Over the intervening months we received repeated assurances that a scheme similar to last 
season's would be secured. These assurances finally resulted in confirmation of a scheme some 2 
weeks after bud burst. 

The Board investigated other options, but there appears to be no alternative that can provide 
similar benefits to growers. Thus the delay. 

The A.D.F.A. is delighted to have negotiated a hail insurance cover for the 1987 grape crop, 
especially as the premium and conditions remain the same as last year. 

This achievement is in spite of very heavy losses within the multi-crop disaster insurance spread 
in which we participate. These losses in the past 2 years threaten the whole concept and have 
resulted in high risk industries carrying a much higher percentage of the losses of a season than our 
Industry. 

Our grape growers bear the first 15% of the accumulated loss of crop potential- some other in
dustries carry the first 40% and pay much higher premiums. 

The Insurer's overall claims experience throughout the world in this year will be critical to the con
tinuation of the present scheme at similar cost. 

Marketing in Australia 
Both A.D.F.S. and G. Wood Son reported strong sales in June and July for all varieties of dried 

vine fruits and dried tree fruits, following a slow start to the marketing year. 
A feature cit the stronger sales is the return of manufacturers previously loSt fo cheaP impcirts. 
Despite these gains imports remain a constant threat. Imports of Turkish fruit showed dramatic in

creases during July for both Sultanas and Dried Apricots. The main targets for this fruit is the generic 
(no brand) consumer packs and the manufacturing trade. 

Of equal concern was the advice from the Australian Customs Service that the countervailing 
duty applied to Greek dried vine fruits is under review as they had information which suggested that 
Australia was unable to completely supply the Australian market. 

Having just produced the third largest crop of Sultanas in our history and excellent crops of Cur
rants and Raisins, this claim is of course nonsense. The A.D.F .A.'s priority has always been, and re
mains, a commitment to fully service the domestic market. In the case of Sultanas, it seems certain 
that a carryover will remain unsold when the new crop is available. The Australian retention of Cur
mnt!':. Sultanas and Raisins ouarantees their full supply to the domestic market. 

<?ur sub~i.ssion stresse~ the severe injury that would be caused to the Australian Industry if the 
heavily subs1d1sed Greek frUit was allowed to enter Australia free of countervailing duty. We believe 
'!"'~ h?.V~ j~stified an increase to this duty with the information submitted. 

The Northern Hemisphere crops presently being harvested will have a great bearing on the level 
of pressure placed on the Australian market by imports, and the returns for our fruit from the 1987 
Season. 

Early reports indicate the Turkish crop has been affected by rain- certainly reducing its quality. 
The Greek harvest is regarded as average. 

The U.S. harvest is significantly reduced from the previous year. The combined effects of the 
Raisin Diversion Scheme and serious powdery mildew and pest damage in neglected vineyards and 
increased demand by winemakers are the main reasons for this reduction. The full effects of these 
crop influences will not be known until the crops are dried and delivered, but it seems certain that the 
world's carryover stocks will be substantially reduced this year. 

All the substantive resolutions from Federal Council are printed elsewhere in this edition of the 
Australian Dried Fruits News. The predominant theme which developed at Federal Council was the 
pursuit of quality to strengthen our competitive position and import8ntly rewards and penalties for 
producers of high and low quality fruit. 

Contaminated and substandard fruit must be the enemy of the Industry as poor quality under
mines our product acceptance, and the average return to growers. 

From Season 1987 producers of fruit of unacceptable quality can expect to be paid much less 
for it. Appropriate charges and penalties are in the Industry's own hands, and the Board of Manage
ment has established a working party to examine these issues in greater depth. Most growers have 
nothing to fear from these initiatives as they already maintain high standards. In fact, they stand to 
gain from the discipline of reduced returns for substandard fruit. 

This Committee is being chaired by Mr. Peter Macintosh and it will address the Federal Council 
resolutions and report back to Industry prior to the 1987 Season. 

Other aspects of quality and presentation of fruit are also being tackled. These include the 
evaluation of sophisticated machinery which has the potential to detect and eliminate weed seeds 
from dried vine fruits; the continuing investigations into the use of air stream sorting to objectively 
determine the commercial value of dried vine fruits delivered; and work being undertaken by the new 
Research and Development Unit on totally new products which if successful will result in more 
Sultanas being consumed within Australia. 

Other important issues being pursued by the A.D.F.A. on behalf of growers include the 
maintenance of complete equity of returns through voluntary equalization, our continuing efforts to 
address over-production and our vulnerability to disorder in the rest of the Australian grape in
dustries. I urge you to read the article on voluntary equalization in this issue. · 

Market entitlements remain a priority for our Industry and we will be exploring their benefit 
alongside other initiatives with Winegrape Industry representatives in the near future. May there be 
no hail at least until your cover is secured. H. M. TANKARD, Chairman. 
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REVIEW OF EXPORT SALES 
Sales of 1985 season fruit have been completed for many months but the 

destination of the exports will be of interest. 
Exports by Country - T onnes 
Country of 
Destination 
Antigua ....... . 
Austria . . . . . . . ...... . 
Bahrain . . . . ..... . 
Barbados . . . . . . ..... . 
Belgium . 
Brunei ... 
Canada East . . . . . . . . 
Canada West 
Fiji .... . 
France ...... . 
F. A. Germany . . . . . . 
Great Britain 
Grenada . 
Guyana ...... . 
Hong Kong ... . 
Indonesia . . . . . . .... . 
India ................ . 
Jamaica... . ........ . 
Japan ........... . 
Kenya ........ . 
Korea . . . . . ......... . 
Malaysia ...... . 
Mauritius ..... . 
Malta ............ . 
New Caledonia ............ . 
Netherlands ............... . 
Nepal ...... . 
Norther Ireland . . . . . . . . . . 
Norway . . ......... . 
New Zealand ........ . 
Oman ..... . 
PNG .. . 
Portugal .............. . 
Singapore ........ . 
Sri Lanka . . . . . . ..... . 
St. Lucia . . . . . . . . 
St. Vincent . . . . . . . . . 
Sweden ......... . 
Switzerland . . . . . . . . . . . . 
Tahiti ........ . 
Trinidad ........... . 
Taiwan ....... · 
United Arab Emirates .... 
TOTALS ... 

Sultanas 
Tonnes 

10 
279 

4 
205 
106 

4 
9,677 
4,768 

149 
1,433 

16,171 
4,301 

9 
17 
52 
90 

1,446 
105 

2,166 
1 

390 
10 
35 

7 
384 

17 
448 
674 

5,093 
7 
8 

147 
358 
257 

2 
7 

224 
87 

3 
199 
695 

39 
50,084 

Currants 
Tonnes 

1 

1 
11 

856 
728 

6 

6 

4 

100 

17 
62 
14 

851 

2 

35 

1 
3 

140 

2 
2,840 

Raisins 
Tonnes 

35 

72 

34 

35 

176 
Sales of 1 986 .season fruit have progressed extremely well and it is 

estimated that about 50,000 tonnes of Sultanas, 2,600 tonnes'of Currants and 
2,000 tonnes of Raisins will be exported. · · 
Estimated Exports by Country - T onnes 
Country of Sultanas 
Destination Tonnes 
Canada 12,250 
New Zealand . . . . 5, 500 
Japan . . . . . . . . . . . . 2,100 
India . . . . . . . . . 2,000 
United Kingdom & 

Ireland .... 
F. R. Germany 
France ....... . 
Norway/Sweden ........ . 
Other Europe . . . . . . . . . . 
Other Markets . . . . 
TOTAL... . .... · ·. 
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4,000 
17,200 . 

1,400 
900 

1,450 
3,200 

50,000 

Currants 
Tonnes 

1,000 
1,200 

150 

250 
2,600 

Raisins 
Tonnes 

340 
500 
250 

860 

50 
2,000 

We stress that the above figures are estimates 
and if correct, there will be a carryover of about 
11,000 tonnes to 12,000 tonnes of Sultanas. 
This includes 2,000 to 3,000 tonnes that must 
be reserved for sale in the domestic market at 
the start of the 1987 season. This leaves around 
9,000 tonnes yet to be sold on export markets, 
a challenge which Is currently being taken up by 
all exporters. 

The position with Currants and Raisins is far 
more satisfactory, as there is unlikely to be a 
carryover of Currants and the carryover of 
Raisins will be small. 

Overall Sultana sales are currently estimated 
to be the same as last season. Sales to Germany 
are slightly higher while in Canada they are ex· 
pected to be down about 2,200 tonnes. The 
major reason for sales being down in Canada is 
due to very strong competition from Turkey. 
Turkey has improved the quality and has gained 
Increased acceptance and their prices are 
always very competitive. 

Northern Hemisphere producers are currently 
harvesting and drying their crops and more ac· 
curate estimates of crop size are now available 
for Sultanas/Raisins. 

Both Turkey and Greece are expected to have 
average size crops and overall it is estimated 
that they will be about 20,000 to 25,000 tonnes 
down on last year. A major turn around has oc· 
curred in the U.S.A. with their crop estimated to 
be down by up to 100,000 tonnes. The U.S.A. 
reduction Is a combination of a government 
diversion scheme, lower yield and increased de· 
mand from the wineries. 

This year we estimate that the U.S.A. will 
carryover about 130,000 tonnes. This combin
ed with the s_maUer crop wlll bring the U.S.A. into 
a far more cOmfortable supply demand situation. 

If the above estimates of crop size are correct 
then the world demand and supply situation in 
1987 will be at a much more reasonable level 
than it has over many years. This means that the 
industry should be able to look forward to a 
reasonably stable year, particularly when com
pared to some other Australian agricultural com
modities. 

ERNEST W. BARR, 
CHAIRMAN, 

AUSTRALIAN DRIED 
FRUITS CORPORATION. 
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IN THE IIIII IIIII IIIII 

Sunbeam 
Supermarket Display 

Australian Dried Fruit Sales recently held a 
very successful promotion of dried fruit at the 
Mildura Woolworths Supermarket. The display 
held during the Victorian, New South Wales and 
South Australian School Holiday period was 
viewed by many shoppers, both locals and 
visitors, and increased the trade in dried fruit 
substantially. 

District growers were delighted with the in
tlative of Australian Dried Fruit Sales in con
ducting the promotion. 

Research Council to 
Meet in Sunraysia 

The newly established Dried Fruits Research 
Council will condu_ct a three day meeting in Sun
raysia commencing October, 20, 1986. 

The Agenda for the meeting includes visits to 
the Sunraysia Horticultural Institute, C.S.I.R.O., 
Mildura Co-operative Packing Shed, lrymple and 
the New South Wales Department of Agriculture 
Research Station, Dareton. 

Department of Agriculture 
Officers to leave 

Sunraysia 
The Dried Fruit Industry in the Sunraysla 

Region will soon farewell two members of the 
Department of Agriculture and Rural Affairs staff 
who have contributed much to the Industry and 
local community. 

Mr Bernie Harford, Extension Director at the 
Mildura Office for the past 4 years, has been an 
excellent administrator leading a team of skilled 
Extension Officers. Mr Harford has also initiated 
such self help community projects as the Sun
raysia Growers' Advisory Group and the Sun
raysia Export Development Committee to assist 
the adjustment of Sunraysia's horticultural in
dustries. 

Following the recent restructuring of the 
Department of Agriculture and Rural Affairs, Mr 
Harford has been appointed to head the North 
West Region, based in Horsham, and will take up 
his new position in December. 

Mr tan Macrae will also be leaving the area to 
take up an appointment with the Knoxfield Ex
tension Group where he will work with the Wine 
Grape Industry. lan is a highly respected Ex
tension Officer who has worked very hard to 
bring the benefits of improved technology and 
farm management techniques to growers. The 
A.D.F.A. makes special thanks to ian for his con
tribution to the Produotion Problems Committee 
and the Processing Research Committee and 
various other Industry working parties. 

SGAG Has Gone 
In a political climate where Government 

funds are very tight it is heartening that a prac
tical, common sense program to provide 
counselling to rural producers in financial difficul
tY has been continued as a result of Grants from 
the Victorian and Federal Governments. 
4-Sept~mber, 1986 

The Rural Counselling project initiated by 
the A.D.F.A. and the Victorian Department of 
Agriculture and funded in conjunction with Com
mercial Banks, the Mildura Shire and the 
A.D.F.A. Packers, has received a funding 
assurance from the Victorian Minister for 
Agriculture and Rural Affairs. 

This assurance has enabled the highly suc
cessful counselling project to continue beyond 
its initial trial period of 2 years. As a, result 
S.G.A.G. has established its own office 6t 159 
Langtree Avenue. 

In advising of the relocation, the Chairman of 
S.G.A.G., Mr. Edward Lloyd, thanked the 
A.D.F.A. for providing the office accommodation 
and secretarial support during the S.G.A.G.'s in
itial phase. 

Mr Russell Whitcombe estimates S.G.A.G. 
has assisted over 200 growers during the past 
two years. 

The nature of grower inquiry is very diverse, 
from some families in very desperate financial 
situations to others contemplating purchasing a 
property. 

The SGAG hot-line is 22 1433. 

Proceedings from DFRC 
Seminar No. 1 

"Rootstocks and varieties for dried vine fruit 
production" are available from the Department of 
Agriculture & Rural Affairs office, 253 Eleventh 
Street, Mildura for those who attended the 
seminar and have not received their copy. 

Irrigation Management and 
Systems for Grapevines 

The final seminar in the DFRC series Is to be 
held over two days, Thursday and Friday, Oc
tober 30th/31st. 

A seminar at the T.A.F.E. College on Thursday 
will include such topics as:-

Principles of irrigation, Irrigation Scheduling, 
Grapevine Irrigation Research, Irrigation 
Systems, Economics, Salinity, Drainage, Future 
directions for irrigation, and a grower panel. 

A tour of district properties and perhaps a 
display of the latest available irrigation 
technology will take place on Friday 31 st. 

Details are still to be finalized and will be fur
ther publicised at a later date. 

Mr ian Macrae talks to a group of growers at the Field & Gadget Day, Mildura. 

HAIL INSURANCEI 
It's late, but great! 

Insure without delay. 
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VOLUNTARY EQUALIZATION 
Prior to marketing the 1986 crop, the Australian Dried Fruits Corporation and the Department of Primary Industry re

quested the A.D.F.A. to operate a voluntary equalization scheme for 1986 Raisins. 

In addressing this need, the Board of 
Management also explored the benefits to 
growers of a voluntary scheme for Sultarias and 
Currants. It was apparent that with a system of 
progressive adjustments between agents, and 
the relief from payment of equalization levies, we 
could increase returns to growers and achieve 
full equalization of returns from all markets. 

More importantly, voluntary equalization 
could achieve full equalization of returns in the 
event that the Industry was forced to take a mid· 
season price reduction to protect the Australian 
sales volume against imports. This is a very real 
possibUity given that we are likely to be selling 
1986 crop Into 1987 and the level of cheap im· 
ports from Turkey is escalating. 

Unfortunately Statutory Equalization does 
not provide complete equalization of returns in all 
circumstances. The equalization levy is deter· 
mined at the start of the season and assumes a 
single Australian price will be maintained for the 
duration of a season's sales - no matter how 
long this may take. If during this time the price is 
adjusted downward, the Agent who sells a 
greater percentage of the total intake on the 
Australian market will not fully recover the levy 
payment from sales proceeds. As a result 
growers supplying fruit to this packer-agent will 
receive less than another Packer, who has a 
lesser percentage of sales in Australia. 

This inequity occurs when Australian prices 
are limited to the level supported by Statutory 
Equalization. However, if prices higher than 
those supported by the levy can be won from the 
Australian market place, the reverse situation ap· 
plies. That is, growers aligned to an agent with a 
greater percentage of Australian sales will 
receive a higher return than their fellow grower 
who delivered identical fruit to another packer, 
with a lower percentage of the higher value 
sales. 

The A.D.F.A. believes that returns to 
growers must be maintained on an equitable 
basis. Accordingly, a great deal of work was 
undertaken by the A.D.F.A. and its solicitors to 
achieve a legally binding agreement ensuring 
every Australian packer, Including the Angas 
Park Fruit Company, would participate In volun· 
tary equalization for 1986. 

The Corporation, on receipt of this agree· 
ment, recommended the repeal of the equalize· 
tion levies already determined by the Govern· 
ment. 

The Minister for Primary Industry, Mr. Kerin, 
recently rejected this request in spite of the 
overwhelming support for this arrangement from 
the whole Industry. 

He raised no legal objection to its implemen· 
tation. The main ground for rejection being that 
he was unwilling to seek the repeal of a levy 

recently gazetted on the grounds advanced. He 
believed our argument highlighted the need for 
greater flexibility in the Act to allow for mid-year 
price adjustments, and he indicated a willing· 
ness to work with the A.D.F.A. to modify the 
legislation to achieve that aim. 

As a result of this major Industry effort volun· 
tary equalization will apply to Raisins for Season 
1966, but not to Sultanas and Currants unless 
there is a need to conduct voluntary equalization 
as a supplement to the Statutory scheme. 

The need for supplementary equalization will 
be continually monitored by the A.D.F.A., with 
equity of returns to growers being the prime 
criteria. 

The benefits from· the attempt to introduce 
voluntary equalization for all varieties may be an 
improved Act for 1967, or the basis to re-try to 
float the voluntary .. scheme before Statutory 
Equalization levies are set for 1987. 

The A.D.F.A. recognises that the strength 
and maintenance of Statutory Equalization is vital 
to the Dried Fruits Industry. Without its existence 
it would be impossible to consider the more flex· 
ible and commercial scheme developed by 
the A.D.F.A., however there are great benefits 
to the Industry in using a voluntary method of 
equalization while retaining the Statutory 
scheme as a safeguard should the voluntary 
agreement ever falter. 

A.D.F .A. 1986 SEASON 
STOCKS AND SALES 

from 1-3-86 to 31-8-86 

(Packed Tonnes) 

VINE FRUITS TREE FRUIT 
Committed Orders Currants Sultanas Naturals Raisins Apricots Peaches Pears 
Australia ... 4,306 21,844 268 2,973 835 42 44 
New Zealand 1109 3,960 423 29 2 1 
U.K., Ireland 3,199 859 14 9 
Continent 19,431 4 160 1 
Canada 895 11 '175 300 
Japan 156 2,010 288 15 
Other .. 243 4,210 14 
TOTAL ............ 6,709 65,829 268 4,861 1,039 58 55 

Delivered .......... 2,919 23,710 66 2,503 907 43 50 
Committed, undelivered 3,790 42,119 702 2,358" 132 15 5 
Uncommitted 41 14,726 207 1 '168 411 79 46 

TOTAL A.D.F.A. PACK* 6,750 80,555 975 6,029 1,450 137 101 

*Includes carry-in. 
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The Australian Dried Fruits Industry 
Part 7 of a series of articles explaining the nature and structure of the Australian Dried Fruits Industry. 

Food Advisory Service 
The A.D.F.A. Food Advisory Services Depart

ment Is geared to increase the consumption of 
Australian dried fruits. 

Food Advisory Services (FAS) has a wide 
range of activities. This is due to the recognition 
that not all dried fruit buyers and consumers 
have the some requirements; nor can they be in
fluenced in the same way. 

FAS was originally named Home Economics. 
The title was changed in 1982 to reflect a signifi
cant expansion of its role. 

FAS operates out of offices in the "Sunraysia 
House" complex in Queens Road, Melbourne. 
These offices include a fully equipped research 

· and development kitchen where much of the 
necessary test work is undertaken. 

The staff comprises a Director, Home Econo
mist, and Secretary. A Junior Home Economist 
is to be employed in the near future as the Board 
of Management is aware .of the growing re
sponsibilities of the Department. 

In addition to F AS's own expert staff, freelance 
specialists are contracted, as required, to work 
on special projects. 

Education 
Consumer education starts with school 

children. FAS provides school project material, 
posters, etc., as a means to teach children about 
dried fruits and their advantages. Remember 
strong favourable perceptions will be valuable as 
these children become purchasing consumers. 

The education of students does not stop with 
school children but extends into tertiary training 
colleges. In this arena the emphasis Is on teach
ing the benefits of dried fruits to trainee chefs, 
food technologists and influencing the com
mercial menus of the future. 

The general public is another target area, 
mainly through the popular media. F AS maintains 
a strong liaison with the press by supplying 
original recipes and editorial content. These are 
supported by inspired food photography. A re
cent example of this work is the dried fruits 
feature in the July, 1986 edition of the Australian 
Women's Weekly. The normal cost for this 
amount of space would have been in excess of 
$80,000. This charge was avoided as all work 
was prepared by F AS and provided exclusively 
to the Women's Weekly. 

Food photography is another soecialised 
area conducted by F AS. Prestige photography 
is critical to the consumer acceptance of dried 
fruits because of the visual sales messages this 
conveys. An example of the pleasing work 
created under the supervision of F AS is the re
cent Vogue feature. The magazine front cover 
features an FAS color photograph from this 
work. 

F AS also targets special areas of direct con
sumer Interest. Microwave cooking is growing In 
popularity within Australia and F AS has directed 
its efforts to encouraging consumers to cook 
with dried fruits in their microwave, as well as 
with traditional cooking methods. Nutrition is 
another topical area with F AS jointly with Aus
tralian Dried Fruits Sales Pty. Ltd. making a major 
input into the 1986 nutrition week. This year this 
special campaign features "more fibre - less 
fat", and is therefore particularly relevant to 
dried fruits. 
6-September, 1986 

Promotion 
The FAS Director, Miss Elaine Chambers, 

makes frequent television appearances, radio 
interviews and carries out speaking engage
ments at specialists functions and seminars. She 
uses aU these opportunities to highlight the nutri
tional benefits and other advantages of Aus
tralian dried fruits. 

In addition to this constant promotion, FAS 
maintains a close co-operation with the 
A.D.F.A.'s marketing agents and plays a major 
role in designing dried fruit packs; providing 
recipes for packs, and in-store recipe leaflets. 

FAS also provid9s a store of expertise which is 
invaluable when the A.D.F .A. or agent conduct 
special promotional campaigns. Certainly the 
A.D.F.A.'s recent TV campaigns would not have 
been as effective or as efficiently conducted 
without the availability of our own in-house 
professionals. 

Recipe Research 
and Development 

When talking about recipes the first thought is 
of the average household consumer. Of course 
F AS does provide recipes for this area, but it 
also deals directly with food manufacturers, 
bakers and pastry cooks. 

Valuable work is also conducted with com
plementary industries, and this has led to new 
releases such as the heavily fruited pecan nut 
fruit cake. 

To be effective in this area, FAS must have a 
deep knowledge of the product ranges of the 
various companies and also their production 
techniques and nutritional policies. 

Of course FAS is constantly monitoring con
sumer tastes, changing trends, product dif
ficulties, buyer preference, and product evalua
tion. These are all essential items in the pro
motion and marketing of Australian dried fruit. 

F AS has earnt high respect from both con
sumers and manufacturers. Both areas realise 
they can obtain first hand expert assistance with 
any problems they may face in the use of dried 
fruits or fruited products. 

Research and 
Development 

The Dried Fruits Industry has recently made a 
new commitment to the research and develop
ment of new products containing dried fruits. 

FAS provides the operational basis for this 
new research and development initiative. Its in
house expertise is important both in its own right 
and also as a basis for communicating with exw 
pert consultants who can achieve the best 
results for the industry. 

Areas being Investigated by the Research and 
Development Unit include non-food and nonw 
traditional uses for dried fruits, such as flavoured 
essences, fillers, and therapeutic uses such as 
cosmetics. 

The Research and Development Unit is 
presently working on the commercial orientation 
of new Sultana products being developed by the 
lrymple Packing Group. 

These products are presently highly con
fidential, which demonstrates another facet of 
the highly professional approach taken by FAS. 
It must retain its independence, integrity; and 
maintain strict project confidentiality, despite 
working with competing elements within the 
Dried Fruits Industry and the Australian manufac
turing sector generally. 

The A.D.F.A. believes that Food Advisory Ser
vices is an investment in the future strength and 
viability of the Australian domestic market for our 
dried fruit products, while at the same time, pro
viding a positive marketing environment for to
day's sales. 

Food Advisory Services at work. 
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The Australian Dried Fruits Association 

Market Entitlements for Dried Vine Fruits 
The A.D.F.A. has previously presented to In· 

dustry and Government a detailed scheme for 
the application of market entitlements to the 
marketing of Australian dried vine fruits { dvf). 
The purpose of this paper is not to re-present 
the proposed mechanics {which remain un
changed), but to consider the impact of dvf 
entitlements on the whole grape Industry. 

grape industries. However, the basis of this 
relationship is often poorly understood. 

DVF as the Market of Last Resort 
Table 2 shows a summary ·ot winegrape and 

dried fruit intakes over the 5 seasons 
1961-1965. 

It Is often acknowledged that the problems of 
winegrape growers and dried vine fruits stem 
from an over-supply of grapes, particularly multi
purpose varieties. · 

Over-supply within the grape industry will only 
be addressed when individual producers are 
aware of the value to them of their marginal 
grape production. 

The Sultana grape is a truly multi-purpose 
grape, being extensively utilised in each of the 
drying, winegrape, and tablegrape sectors of the 
Australian industry. It is the most significant 
variety of grape grown in Australia, as: 

e Of all varieties grown in Australia it has the 
and production. 

By showing the marginal value of dried vine 
fruit production the total grape Industry will be 
assisted in a market orientated shift towards 
equilibrium. This move towards equilibrium will 
occur as dried vine fruits act as the market of last 
resort for the grape industry. Thus the value 
returned by dvf Is an essential parameter In 
grape planting and production decisions. 

The Impact of DVF Entitlement 
The aim of dvf entitlements is to indicate the 

marginal value of dried vine fruits. 
The return to growers from dvf is presently 

averaged across the sales return from total pro· 
duction. The breaking of this one average return 
Into two separate values is the purpose of dvf 
market entitlements. The comparison of these 
two values will clearly show to dvf growers the 
reduced value of production when tonnage ex· 
ceeds the optimum production-market mix. 

The difference between entitlement and non· 
entitlement returhs is clearly shown in the follow· 
ing table, which is based on market values for 
dried Sultanas over the past 1 0 seasons. 

It Is apparent that market entitlements will 
demonstrate to dried vine fruit growers the costs 
associated with excess production. However, 
what has been little recognised, is that in· 
troducing a market stimulus to dvf will also pro
vide direction to the winegrape industry. 

There is an acknowledged significant inter
relationship between the dried fruit and wine· 

wineries only accept the quantity 
varieties of grapes they require. 

TABLE 1 
Comparison of Returns to Grower - equalised average return 

- entitlement return 

Season 

1976 
1977 
1978 
1979 
1980 
1961 
1962 
1963 
1964 

1965. 

Total 
Production 

(tonnes) 
60,405 
53,339 
56,776 
51' 136 
65,735 
51,640 
60,200 
75,672 
80,710 
87,542 

*Estimate only. 

- non-entitlement return 
Equalised Entitlement Non~Entitlement 
Average Return Return 
Return 

($/tonne) ($/tonne) ($/tonne) 
396.68 399.60 239.34 
707.47 707.47 
660.52 860.52 
902.90 902.90 

1,091.93 1,151.07 954.06 
956.69 958.69 
766.36 641.51 621.36 
610.46 666.74 516.53 
641.56 757.73 313.63 
971.55 1,000.16 602.96 

NOTE: All returns calculated at A.D.F.A. values on total Australian production. 
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Difference 
Entitlement 

vs 
Non-Entitlement 

($/tonne) 
160.46 

197.01 

220.15 
366.21 
444.10 
397.20 

• Of any single variety, it is the most utilised 
by winemakers. 

8lt accounts for over 90% of dvf production. 
• And it was Identified by the Mackay Inquiry 

as being in over-supply (and consequently being 
the origin of many winegrape growers problems 
over recent years). 

Muscat Gordo Blanco is also a significant 
variety of grapes as: 

• Of all varieties grown in Australia, it has the 
second highest production. 

• Australia wide, it has the second largest in· 
take by wineries. 

• And nearly 20% of all production Is con· 
verted to dvf. 

between the dried 
fruit and winegrape sectors is largely limited to 
the Sultana and Gordo varieties as the third 
major drying variety, Currants, has very little ap
plication in the Production of wine. 

However the importance of the Sultana and 
Gordo variety and their dominance in both the 
winegrape and dvf sectors, establishes the b8sis 
for the acknowledged inter-relationship between 
these sectors. 

Unfortunately what is little recognised is that 
diversion from one sector to the other is largely a 
one-way street. Access to wineries is restricted 
by the management practices of each and every 
winery. That is, they only accept the quantity 
and variety of the fruit that they require. 

In sharp contrast to the restricted access of 
wineries is the open access by each and every 
dried fruit tonne to established packing and 
marketing outlets. Access to these outlets is ab· 
solutely free. 

Despite the restriction of access to wineries, 
the crushing of grapes Is the preferred utilltsa
tion for many growers. This preference arises 
from the greater workload, cost, and post-har
vest risk that drying of fruit poses over delivery 
to a winery. 
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TABLE 2 
UTILISATION OF MUL TI·PURPOSE GRAPES 

1981 
1982 
1983 
1984 
1985 

Average 

CURRANTS 
Drying 

Dry Tonnes Wet Tonnes* 
4,195 16,780 
7,275 29,100 
4,740 18,960 
4,970 19,800 
6,652 26,608 

5,5612:!,,462 22,265.6 

*Conversion: 1 dry tonne = 4 tonnes fresh weight. 

SULTANAS 
Drying 

Dry Tonnes Wet Tonnes 
1981 51,840 233,280 
1982 80,380 361,710 
1983 75,600 340,200 
1984 80,710 363,195 
1985 68,052 306,234 

Average 71,316.4 320,923.8 

*Conversion: 1 dry tonne = 4.5 tonnes fresh weight. 

RAISINS 

Crush 
Wet Crush 

235 
211 

233 
303 

196.4 

Crush 
Wet Tonnes 

52,952 
51,042 
50,874 
74,641 
92,352 

64,372.2 

(Includes Muscat Gordo Blanco and Waltham Cross) 

Drying Crush (Wet Tonnes) 
Dry Tonnes Wet Tonnes* Gordo Waltham 

1981 4,155 16,620 63,436 2,635 
1982 8,505 34,020 64,153 2,762 
1983 4,130 16,520 67,625 6,694 
1984 1,030 4,120 71,224 7,470 
1985 2,373 9,492 74,455 5,119 

Average 4,0386 16,1544 68,1786 4,936 

*Conversion: 1 dry tonne = 4 tonnes fresh weight. 

Source: A.D.F.A. and Australian Bureau of Statistics. 

Total 
Wet IOrut~;:~"' 

17,015 
29,311 
18,960 
20,113 
26,911 

Total wet IU1u1v .. 

286,232 
412,752 
391,074 
437,836 
398,586 
385,296 

Total 
Wet Tonnes 

82,691 
100,935 

90,839 
82,814 
89,066 
89,269 

In simple terms, fruit for crushing leaves the 
care and concern of the grower the day it is pick
ed, while Identical fruit If used for drying will re
quire 2-3 weeks further attention, costly inputs, 
and run the risk of unfavorable weather. Appen
dix 1. 

This preference for delivery to wineries· is of 
course constrained by the intake requirements 
of individual wineries. However it does explain 
the annual mix of multi-purpose grapes crushed 
or dried. Table 3 uses the information from Table 
2 in comparison of the winery utilisation of multi
purpose grapes and the corresponding uptake in 
dried fruit for the Season 1981 to 1985. 

Season 1981 shows the lowest total pro
duction of any of the 5 years. It also shows the 
greatest variance of intake in the dried fruit sec
tor, while wineries took a larger tonnage than 
they did In the following year, when total pro
duction was much higher. This diversion away 
from drying in 1981 Is even more remarkable 
when it is considered that dvf returns for 1980 
were at record levels with extremely good ex
pectations for 1981. The only possible con
clusion is that these grapes were required by 
wineries, and that this demand was satisfied in 
preference to drying. 

The period covered in this table is marked by 
an unusual continuation of very large crops In 
the years 1982 to 1985. However, two years 
are significant in demonstrating the impact of the 
one-way direction of diversions. 

The second year of interest is Season 1985 
where wineries had a large requirement for multi
purpose grapes and thus had their higheSt intake 
of these varieties. As a consequence dvf has the 
lowest percentage intake for any of the 5 years 
under consideration. This extremely high intake 

TABLE 3 
DRYING AND WINEGRAPE UTILISATION OF MULTI-PURPOSE GRAPES 

Season 
1981 
1982 
1983 
1984 
1985 

Average 

Drying 

Dry Tonnes 
60,190 
96,160 
84,470 
86,710 
77,077 

80,921.4 

Wet Tonnes 
266,680 
424,830 
375,680 
387,195 
342,334 

359,343.8 
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%of 
Total 
69.1 
78.2 
75.0 
71.6 
66.5 
72.3 

Crush 

Wet Tonnes 
119,258 
118,168 
125,193 
153,568 
172,229 

137,683.2 

%of 
Total 
30.9 
21.8 
25.0 
28.4 
33.5 
27.7 

Total 

Wet Tonnes 
385,938 
542,998 
500,873 
540,763 
514,563 
497,027 

by wineries could not have been achieved had 
not the wineries desired to accept this fruit, and 
growers been willing to provide it. 

The unrestricted access to the dried fruits 
sector by all multi-purpose grape growers estab
lishes the dvf industry as the market of last resort 
for all multi-purpose grape growers. 

Under the present arrangements all persons 
delivering dried vine fruit share equally in the 
return of that season for that variety, regardless 
of whether they are a long term participant In the 
Industry, or whether It is their first attempt at dry
ing fruit. All fruit dried will receive the same 
average return of the season without heed to the 
growers' history of production or his original In
tention at the time of planting. 

The application of dvf market entitlements will 
better indicate to all grape growers the real value 
of additional production of multi-purp(){)e grapes. 
In the longer term, the realisation by individual 
growers of the real value of their marginal pro
duction will lead to better production and plant
ing decisions, more attuned to the available out
lets. 

Tackling Over-Supply of 
Multi-Purpose Grapes 

The report of the Inquiry into the Grape and 
Wine Industries (Mackay Inquiry), identified 
multi-purpose grapes being in over-supply, as 
the major problem facing the grape industry: 

"The Committee recognises the close inter
relationship of all sectors of grape growing, and 
indeed is convinced that many of the problems 
of winegrape growers have their origin In the 
surpluses of multi-purpose grapes which have 
emerged in recent years." (p1; Summary and 
Recommendations). 

Over the past 5 years drying has accounted 
for not less than two-thirds of total multi-purpose 
grape utilisation, and as high as 78.2%. 

The fluctuations in the level of supply create 
grave marketing problems to the dried vine fruits 
sector, as it Is virtually impossible to establish 
and service new markets when a continuity of 
supply cannot be guaranteed. 

Despite these problems the Dried Fruit In· 
dustry In Australia has built up valuable core 
markets where its product achieves a premium 
over most other alternative suppliers. 

Those growers who use dvf as the market of 
last resort ride free upon the efforts of the tradi
tional dried fruit grower who has paid the costs 
for establishing those markets and provided the 
ongoing supply that Is essential to achieving 
their continued support. 

These "opt-in, opt-ouf' growers are truly 
parasitic as not only do they allow the traditional 
dried fruit growers to do all the spade work and 
the creation of valuable markets, but the diver
sion of additional product by these growers most 
often creates a situation where supply exceeds 
market demand. This causes fruit to be sold over 
a prolonged period, and at reduced returns as 
the world dried fruits market is extremely sen
sitive to supply and demand forces. 

As explained earlier, the diversion of multi-pur
pose grapes is largely a one-way street. The 
1986 season has demonstrated how surplus 
grapes are a cost to dried fruit growers. 

In 19861t is acknowledged by both winegrape 
growers and the Dried Fruits Industry that ap
proximately 12,000 dried tonnes of Sultanas, 
with fresh weight equivalent of 54,000 tonnes, 
has been diverted to the dried fruit market. This 
additional tonnage is largely responsible for the 
potential dried fruit carryover into the 19~7 
season of 15,000 tonnes. 
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The A.O.F.A. supported market entitlements and vine pull as part of a complete Industry adjustment package. 

This additional tonnage is also responsible fOi 
depressing the level of average return to all pro· 
ducers who delivered dvf. The actual return tor 
1986 dried Sultanas cannot be known until the 
presently uncommitted 12,000 tonnes of 
Sultanas is finally sold. 

However, an estimate made by the A.D.F.A. in 
early March, based on 78,000 dried tonnes of 
Sultanas, placed the return to growers at ap· 
proximately $1150 per tonne. 

On present indications following the inflow of 
diverted tonnage, the return to growers will only 
marginally exceed $1 000 per tonne. 

In round terms, dried fruit growers have lost 
14% of their gross return due to the excess pro· 
duction that has been channelled into their in· 
dustry. On the basis of a cost of production of 
$700 per tonne, the cost of diversions creates a 
loss of approximately one-third of the growers 
gross margin over cost. 

At the time of first mooting dvf entitlements in 
1984 there was considerable concern in the 
winegrape sector that diversions from drying 
would place pressure on the winegrape industry 
- not on intake, but by excess availability plac· 
ing pressure on prices. 

There appears to have been no corresponding 
concern, either in the winegrape sector or in 
Government, for the diversion of grapes to dry
ing and the depressant result on dried fruit 
returns as indicated above. 

DVF Entitlements -
An Effective Option 

Market entitlements for dvf will provide an ef· 
fective means of assisting the total grape in· 
dustry in Australia move towards equilibrium. 

Importantly, the A.D.F.A. scheme for dvf 
market entitlements has many advantages over 
regulatory schemes provided for other products: 

1 . Market entitlements would rely on market 
forces. 

2. There would be no arbitrary exclusion of 
product. 

3. Market entitlements would not restrict the 
use of productive resources, but would provide 
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a direct comparison between production and 
return. {This Is unlike hen quotas which unsuc· 
cessfully strove to restrict production of eggs by 
limiting chicken numbers.) 

4. As the proposed entitlement levels would 
be set at high levels, which in some years would 
exceed total production, there would be no ex· 
cess capitalisation of the value of entitlements. 

5. The transferability of entitlements and the 
exposure of the marginal value of grape pro· 
duction would facilitate the development of alter· 
native crops. 

6. An ongoing scheme can be conducted at 
no cost to the Government as it is proposed that 
the scheme would be administered by the Aus· 
tralian Dried Fruits Corporation which is totally 
funded by the dried fruits industry. 

7. DVF market entitlements can be introduced 
by a legally secure mechanism, not requiring 
complimentary State legislation, and not able to 
be avoided by the crossing of State borders. 

8. The transferability and marketability of dvf 
entitlements would utlimately ensure that market 
forces determined who would hold entitlements. 

In summary, the operation of dvf market 
entitlements: 

1 . Will not prevent access by any grower to 
dried fruit outlets, but 

2. Will show the marginal value of utilising fruit 
in drying. 

3. Will provide a stabilised core to dried fruit 
returns, and therefore provide greater stability of 
income to a large section of the grape growing 
industry. 

4. Will lead to better long term planning of 
plantings and targeting of production levels, and 

5. Will stabilise the total grape growing in· 
dustry in Australia by introducing greater market 
orientation. 

Appendix 1: DRY OR CRUSH 

In many discussions In regard to the relation· 
ship between winegrape prices and dried fruit 

returns it has been assumed that the drying ratio 
is an appropriate conversion factor. 

Unfortunately, the comparison of winegrape 
and dvf returns is not simply a case of taking the 
fresh price and applying the appropriate wet to 
dry conversion ratio to give an equivalent dvf 
value. 

In comparison to sending fruit to a winery, 
there are both additional costs and risks to be 
borne in the drying of fruit. These costs and risks 
must be taken into account when assessing the 
true value of comparative returns. 

The additional costs involved in the drying of 
fruit include the labour required around the racks 
during the drying process and the materials us
ed. These materials include the capital cost of 
racks, hessians, shakers, etc., and the con
sumables of drying oil, potash, kerosene to 
finish drying, etc. · 

There are also considerable risks to be borne 
in the drying process. Inclement weather can 
considerably downgrade the quality and the 
value of fruit produced as well as increase the 
cost of labour and materials inputs. None of 
these additional costs or risks are incurred after 
grapes are delivered to a winery. 

The paper "Winegrape Prices for Sultanas and 
Gordos, Season 1986" covers these and other 
issues in greater detail. It was prepared by An· 
drew Patterson, District Economist tor the 
Department of Agriculture and Rural Affairs ln 
Mildura, and it covers the determination of an 
equivalent winery price for dried Sultanas of the 
1986 harvest (page 1 0), and dried Gordos 
(page 14). 

While this paper is extremely comprehensive, 
it should be noted that valuation is made only in 
strciight economic terms. In particular there has 
been no attempt to quantify any quality of life 
considerations, such as: 

1 . Easier harvest management. 
2. The "piece of mind" associated with there

duced risk of crop loss through bad weather dur
ing the harvest/drying period, and 

3. The feeling of security In the opportunity to 
diversify in supplying alternative markets. 
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THE ORGANISATION OF THE INDUSTRY 

The Executive of The A.D.F.A. 

BOARD OF MANAGEMENT 

Grower Members: Henry Tankard, Nichols Point, Vic., Chairman; Bob Blizard, Blndoon, W.A.; Vin Byrnes, Coomealla, N.S.W.; Vic Dolenec, Red 
Cliffs, Vic.; Peter Macintosh, Robinvale, Vic.; Kevin Dunstone, Barmera, S.A.; Colin Roy, Renmark, S.A. 

Packer Members: Bob Horsburgh, Michael Lucey. 
Agents Representatives: Rob Brooking, Brian Bergin. 

COMMITTEES 

Tree Fruits: Mr H. M. Tankard (chairman), Messrs A. Brooking, W. Plush, A. Quirke, P. Sims, H. Swanbury, P. Thompson, B. Bergin, D. Osgood, R. 
Curren, C. Roy. 

Prunes: Mr H. M. Tankard (chairman). Messrs K. J. Beecher, S. N. Brooke-Kelly, M. A. Berridge, L Cormack, H. Delves, D. Granger, A Hall, J. 
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McGlinn, B. Greentree, B. M. Lewcock, A. Toscan. 

COUNCILS AND BRANCHES 

S.A. State Council: Messrs P. Simms (chairman), K. H. Dustone (secretary). 
Sunraysla District Council: Messrs J. Matotek (chairman), W. Keir (secretary). 
Griffith District Council: Messrs H. Delves (chairman). A. Toscan (secretary). 

Young District Council: Messrs S. N. Brooke-Kelly (chairman), J. F. Walker (secretary). 

Branch 
An gaston 
Barmera 
Berrl 
Cadell 
Coomealla 
Goi Go/ 
Loxton 
Merbein 
Mid-Murray 
Mildura 
Moorook 
Pomona 
Red Cliffs 
Renmark 
Robinvale 
S.A. Prune-Growers 
Waiker'1e 
Western Australia 

Chairman 
A. R. Milway 
R. K. P. Brooke 
A. Chapple 
D. G. W. Tiller 
B. J. Gledhill 
H. W. Bailey 
T. W. Quirke 
E. C. Hillier 
B. K. Boulton 
A. S. Lyell 
H. R. Swanbury 
I. W. Lyell 
I. A. Cook 
P. G. Sims 
P. J. Macintosh 
B. M. Lewcock 
K. H. Andrew 
R. Blizard 

Secretary 
A. A. Nettlebeck 
J. M. Reed 
A. J. Quinn 
A.M. Dixon 
H. C. L. Jones 
E. G. Morello 

K. J. Bennett 
J. Dickinson 
Mrs. F. Lock 
K. J. Light 
W. J. Powell 
Mrs. K. Grivec 
F. D. Rice 
J. B. Connell 
R. D. Hastwell 
P. L Thompson 
L Dundo 
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A.D.F.A. FEDERAL COUNCIL 1986 
The 1986 A.D.F.A. Federal Council was a 

full agenda with many important industry issues 
examined and at times strongly debated. 

The Council chaired by Mr Edward Lloyd of . 
the Mildura Branch was held at the Mildura Set
tler's convention facilities between 24th and 
26th July. 

The Chairman of the newly formed Dried 
Fruits Research Council Mr. Jim McColl opened 
the A.D.F.A.'s 64th Annual Meeting of Federal 
Council. 

Disregarding procedural items, the following 
resolutions were passed by the Council: 
Vine Pull- N.S.W. 

That this Federal Council expresses its 
alarm at the failure of the N.S.W. Government to 
act in respect to implementation of a vine pull 
scheme. 
Voluntary Equalisation 

That this Federal Council commends and 
strongly supports the initiatives of the A.D.F.A., 
and all Australian DVF packers and marketing 
agents to implement a voluntary scheme of pro· 
gressive adjustment of Season 1986 dried vine 
fruit returns which will provide the Australian 
Dried Fruits Industry with the flexibility to meet 
changing marketing needs and still guarantee 
equalisation of returns to growers. 
Australian Dried Fruits Corporation. 

That the Board of Management negotiate 
with Government on changes to the Australian 
Dried Fruits Corporation with particular 
reference to the following points: 

That members drawn from the dried vine fruit 
Industry comprise the majority of the Cor· 
poration. 
That Delegates to Federal Council with the 
exception of the President and Secretary be 
eligible for Corporation selection. 

fhat the preferred composition for the Cor
poration is: 
4 growers, 
2 processors/marketers, 
1 member with special expertise, 
1 chairman, 
1 government member. 

That the Selection Committee that appoints 
all Corporation members apart from the 
Chairman and Government representative be 
appointed by A.D.F.A. Federal Council 
which represents the dried vine fruit industry 
of Australia. 
That the Corporation continue to report an· 
nually to A.D.F.A. Federal Council. 

DVF Packing Licences 
That this Federal Council insists that addi· 

tiona! licences for packing vine fruit not be 
granted until it can be clearly shown that exlstlng 
packing capacity is insufficient for industry re· 
quirements. 

Australian Farmers' Fighting Fund 
That the A.D.F.A. strongly supports the $10 

million Australian Farmers' Fighting Fund appeal 
and urges all its members (growers, packers, 
and agents) to contribute to it. 

Revision of Receival Procedures 
That receival procedures for DVF be amend· 

ed to provide that: 
1 . Salvage fruit of minimal commercial value 
2. AU fruit of such quality that could not be 
packed on its own as a single grade of fruit, 
and 

• 3. Any fruit which would fall into either of 
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the above categories following dehydration 
be marked for distillation and treated accor
dingly, 
That the Board of Management form a com

mittee to investigate and report on the means of 
adopting these revised receival procedures. 
Weed Seeds 

That this Federal Council recommends that 
fruit deliveries found to be contaminated with 
harmful weed seeds bear the full extra cost of 
processing and that a special committee be set 
up to report to Industry prior to 1987 harvest on 
penalties, method of assessment and implemen
tation of their recommendations. 
Notice of Intention to Increase Penalties 

That packers send notice to all growers giv
ing some warning of the intention to apply 
heavier penalties on weed seeds and other con
taminants in fruit. 
Classing and Sorting 

That this Federal Council supports the con
tinuation of independent classing of dried fruit in 
Victoria by the Victorian Dried Fruits Board at the 
time of receival and recommends that similar ar
rangements be sought in the other producing 
States. 

That Federal Council considers that in· 
dependence of sorting and sampling of dried 
vine fruit deliveries should be accomplished and 
recommends that the Board of Management 
seeks to achieve this objective through negotia· 
tlon with the Victorian Dried Fruits Board for an 
arrangement acceptable to both Boards and the 
Packing Industry. 
Receival of GA Treated Sultanas 

That the Board of Management address the 
potential problems of the receival of large quan
tities of low grade GA treated sultanas and its 
consequent affect on conventional sultana 
returns. 
DVF Promotion Campaign 

That the program planned by the Board of 
Management for DVF promotion, as submitted in 
Appendix 3 to the Board Report, be endorsed. 

Financing of Promotion 
That the Board of Management collect $8 

per tonne on season 1986 DVF for the pur
poses of promotion and that the additional funds 
be applied at the discretion of the Board. 
Sydney Retail Outlet - Prunes and Tree Fruit 

That in the establishment of a Sydney retail 
outlet, the Prune and Tree Fruit industries have 
the opportunity to participate and carry their pro
portionate share of the cost subject to verifica
tion by the Prune and Tree Fruit Committees. 
Prunes Adjustment 

That the Rules, Regulations and Practices of 
the A.D.F.A. be amended as circulated to make 
provision for a new procedure for the adjustment 
of Prunes, and changes in the rate and point of 
incidence of commission deductions. 
Incorporation of A.D.F.A. 

That the A.D.F.A. seek incorporation under 
the Associates Incorporation Act 1981 (Vic) as 
The Australian Dried Fruits Association Inc. 

That the Purposes, and Rules of the Incor
porated Association remain those contained 
within the A.D.F .A. Rules, Regulations and Prac
tices, including all amendments made by this 
Federal Council. 

That the Rules, Regulations and Practices of 
the A.D.F.A. be amended as circulated in the 
Report on Incorporation. 

That Mr. Henry Tankard be authorised to 
seek the Incorporation and to do all such things 
as may be necessary to secure the Incorpora
tion. 
Statutory Equalisation - Natural Sultanas 

That the A.D.F.A. on behalf of the Australian 
Dried Fruits Industry seek the amendment of the 
Dried Vine Fruits Equalisation Act to make provi· 
sion for the operation of equalisation on further 
varieties of fruit as independent pools. 

That this provision for further pools be 
specifically applied to the equalisation of Natural 
Sultanas, with the inclusion of all Natural 
Sultanas, regardless of the method of produc
tion. 
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Reprinted from Australian Grape Grower and Winemaker 

Careful spray plant maintenance could avoid breakdowns and 
improve plant efficiency 

Darryl Lang and lan White 

SOME thought and action prior to the coming season could save you 
some annoying breakdowns and improve the efficiency of your spray 

plant. Following are some suggestions that may help with your 
maintenance. 

Beginning at the power take-off shaft, ensure that the two sliding 
sections of the shaft are able to move freely and that there is adequate 
grease present. 

Grease the universal joints after every eight hours of operation, 
however don't overgrease them. 

Ideally the linkage pin for towed sprayers should be half way bet
ween the two universal joints to ensure even wear. 

The PTO shaft runs most efficiently when it has an operating angle of 
at least five degrees off straight. Naturally, this isn't an issue for trailered 
sprayers, but it is for three point linkage machines. 

Dry sump type pumps should be greased after every 1 0-12 hours 
operation. The pump must be cleaned thoroughly after spraying. 

Oil filled pumps have the oil replaced every 12 months or if the oil is 
milky. However, if the oil is milky, this should be investigated further as 
there may be a split diaphragm. 

After filling the pump with oil it must be run for some time without 
pressure to remove aU air from the sump and the oil level should be 
checked again. Incorrect oil levels could cause the diaphragms to blow 
out. 

With diaphragm pumps the main cause of diaphragm failure is lack of 
flushing of chemicals after use. 

Diaphragms and "0" rings are relatively cheap and should be replac
ed regularly. Be wary of leaks into the oil immediately after diaphragm 
replacement. 

Fluctuation in pressure at the jet is often due to incorrect air pressure 
in the pulsator unit with diaphragm pumps. Check the manufacturer's 
recommendations either on the body of the pump or in their handbooks. 

However, for operating pressures of 280-1470 kPa (40-210 psi) it 
is generally necessary to have 98-280 kPa (14-40 psi) in the pulsator 
unit. To avoid damage to the unit, inflate it using a hand pump only. 

Lack of operating pressure is mainly due to one of three things. That 
is, a poorly cleaned or blocked suction filter, air leaks in the pump inlet 
lir,es or a faulty regulator valve. 

The suction filter must be regularly cleaned particularly after each 
spraying session. Copper sprays are particularly bad for filters. 

All pump maintenance should be done before filling the machine with 
chemicals especially cleaning of filters. 

Replace the filter "0" ring regularly. 
Inlet hoses should have all joints checked and clamps tightened if 

possible. Examine hoses at spots where they may rub and secure the 
hoses to avoid this. " 

Older inlet hoses can collapse under "suction" pressure and this 
may not be evident from the outside with laminated hoses. Poorly clean
ed suction filters make this worse. Excellent modern hoses are available 
for inlet lines. 

It's often difficult to be able to get a low enough pressure from a 
regulator valve. The plunger and seat quickly pit and wear. Replacement 
of these and the spring on the complete unit is the simplest remedy. 

Regularly dismantle, check and lubricate the regulator valve. Always 
release the regulator valve when spraying Is finalised. 

Pressure gauges are important for establishing and maintaining a 
known calibration. The gauge must be able to be read and will be 
unreliable if its liquid filling has escaped. 

Tanks basically need to be kept clean. Ensure that they are hosed 
out after use. 

Jets and nozzles wear very quickly, especially brass jets. This can 
lead to overdosing and wastage of chemical. It can also lead to larger 
droplets being produced and consequently poorer coverage of the 
target. 

Ideally all jets should be replaced every 1 2 months or at worst every 
two or three years. Jets should be removed regularly with their strainers, 
the lot cleaned and reassembled using anti-seize. 

Wheel bearings need grease occasioanlly and check tyre pressure 
regularly. 

Fans on airblast machinery should be cleaned often and the gearbox 
driving the fan, checked. 
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Calibrating the machine is as important as any maintenance when 
rates per hectare are being used. Calibration information is available from 
Co-ops and Department of Agriculture Offices. 

Finally, even though spray plants are designed to apply chemicals, 
chemicals are their worst enemy. Unnecessary contamination and wear 
can easily be avoided by thoroughly washing equipment after every use. 
It is important that at least 50-1 00 litres of clean water is flushed through 
all hoses, the pump and jets, to effectively clean them. Make sure you try 
the machine with water only after it hasn't been used for some time. 

Darryl Lang and tan White are respectively operations manager 
and senior general hand, SA Department of Agriculture Loxton 
Research Centre. 
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Reprinted from Australian Grape Grower and Winemaker 

Grape harvester at a price to suit your pocket 
S PECIALIST vineyard machinery manufac

turers - U.R. Engineering Pty Ltd - have 
produced a low cost grape harvester suitable for 
harvesting both wine grapes and trellis dried 
raisins. 

The 900-560 model can be trailed and 
operated by a standard vineyard tractor to 
harvest flatland or hillside vineyards. 

Simple design and easy to operate features in
clude low fruit level harvesting in phase picking 
head, juice collecting bucket conveyors, large 
volume cleaning fans, hydraulic frame levelling 
and small radius turning on narrow headlands. 

The proven performance of this compact 
harvester Is well known throughout most 
Australian vineyard areas. The ideal mechanical 
grape harvester for small vineyards, grower syn
dication or contractor. 

The hydraulic system has been redesigned, 
simplified to provide the operator with better and 
more accurate control of his working systems. 

The three main functions of the harvester are 
operated by a three segment hydraulic pump to 
provide hydraulic energy to operate the picking 
head, conveyors and cleaning fans on the 
harvester. 

This hydraulic pump Is attached to the tractor 
power take off shaft, and each function has its 
own separate pump segment supplying 
hydraulic energy via a separate hydraulic circuit. 

Each main function (picking head, conveyors 
and cleaning fans) is equipped with an infinitely 
variable dial In speed control to enable the 
operator to fine tune his main harvester functions 
independent of each other. 

Remote level on·off is operated on each con
trol valve mounted on the towing tractor 
alongside the operator. 

The hydraulic energy from the tractor internal 
hydraulic system provides the hydraulic energy 
to operate the harvester steering, frame levelling 
and discharge conveyor. The remote control 
valve with five stations is also mounted alongside 
the operator near the tractor seat. 

The model 9-560 mechanical grape harvester 
features an in phase staggered finger carrier 
picking head. 

This harvesting concept engages the fruit and 
vine canopy and shakes the fruit free in a side to 
side motion. Fruit is removed most efficiently in 
sound condition with very little leaf removal or 
cane damage. 

Gra a 

• The 900-560 model is the ideal harvester for small vineyards. grower syndication or contractors. 

It is possible to harvest all wine grape varieties 
trellised on vertical wire trellis and most varieties 
on tee trellis up to_ 1 5 inches wide with this pick· 
lng head in the in phase timing mode. It is possi· 
ble to run this picking head in the "out of phase" 
mode also. 

The operator is able to select the most suitable 
timing to suit the harvesting conditions and trellis 
system. Out of phase timing is normally selected 
for very heavy cropping and dense foliage condi
tions. 

The bucket conveyor system used to collect 
the harvested grapes and convey them to the 
top of the harvester, has a unique operation. 

Grape and juice is collected in the buckets as 
the harvester moves down the vine row. The fruit 
and juice remain in the bucket in an undisturbed 
situation as the buckets pass along the horizon
tal and vertical movement of the conveyor. 

The buckets do no tip until they reach the top 
of the vertical lift position of the conveyor, leaves 
and other foreign matter are removed while the 
harvested sample is in free fall. 

Lake 

A new juice saving modification has been in
troduced to the bucket design. A lip has been in
troduced to the front of the bucket. This lip 
overlaps the following bucket by some 1 0 to 
12% completely sealing off any potential spac
ing of the bucket should the chain drive system 
stretch. 

• Many of the new designs and improvements 
built into this harvester have been introduced by 
owners and operators based on many hours of 
practical experience. The inclusion of these in
novations has achieved a very efficient level of 
fresh fruit and dried fruit harvester and machine 
reliability. 

Overall this harvester now has a much clearer 
and more efficient design. Basic ideas have 
reduced maintenance and increased ref!ability. 
While the original concept of this harvester 
originated from overseas, the present level of 
performance and reliability has been reached 
from many hours and acres of in field operation 
and refinement introduced by owners, operators 
and contractors. 

BP Distributor 
Inland Oil Company Pty .. Ltd .. 
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Phone BP Mildura Depot: 
8th Street, Phone 23 1455. 
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Improved Irrigation Management in Vineyards 
S. Nagarajah. 

Sunraysia Horticultural Research Institute, lrymple. 

Recent studies on irrigation practices in furrow 
and overhead irrigated vineyards has drawn at
tention to two mistakes made by growers in the 
irrigation management of certain district 
vineyards, viz: over-watering in 
spring and under-watering in summer. Both of 
these mistakes in irrigation management could 
adversely affect crop production. In overhead ir
rigated vineyards over-watering was due-to un
needed irrigations being applied in spring, while 
in furrow irrigated vineyards over-watering in 
spring was due to both the application of un
needed irrigations and also to the application of 
too much water per irrigation. Over-watering in 
furrow irrigated vineyards in the 1984-85 
season caused the water table to rise into the 
root- zone and bring about water logging concH
lions for the roots. (see Figure 1 ). 
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Improving Irrigation Management 
Improvement in irrigation management can be 

achieved by using tensiometers to monitor soil 
moisture levels in the root-zone of the vines and 
then applying irrigations to carefully match the 
water needs of these vines. This approach Is 
now possible because water on demand Is 
available to most, if not all, vineyards in Sun
raysia. 

Tens1ometers: Tensiometers should be 
positioned under the vines at 30cm (1 ft.) and 
60cm (2 ft.) depths, which are the zones of high 
root density, and also at 90cm (3 ft.) depth, 
which is close to the bottom of the root-zone in 
the common soil types found in Sunraysia. 
Readings on the 30cm (1 ft.) tensiometer should 
be used in deciding when to apply irrigations. It 

APR 

Figure 1. The level of the water table below Sultana vines in a furrow irrigated vineyard in Sun
raysia in the 1984-85 season. The rectangles show the root distribution pattern in 20 em depth 
intervals of the soil profile. Arrows indicate when irrigations were applied. The level of the water 

table was measured using test wells. 

The salinity level of the water table was found 
to be high and ranged from 2,000 to 12,000 EC 
units. This saline water table in the root-zone 
could have a number of detrimental effects on 
the vine, including reducing crop yield. In addi
tion, over-watering adds an unnecessary load on 
the drainage water disposal system for the 
block. 

Under-watering in summer was observed both 
in overhead and furrow irrigated vineyards dur
ing the 1984-85 season. In some vineyards, 
under-watering in summer led to severe water 
stress in the vines and this caused leaf burn, leaf 
fall and increased sun burn on bunches. Further
more, severe water stress could affect bud 
development and thereby influence the crop for 
the following season. All these observations 
point to the need to improve irrigation manage
ment In some of the district vineyards. 
14-September, 1986 

is recommended that spring irrigations be ap
plied when this 30cm ( 1 ft.) tensiometer reads 
25 (centibars, cb) in light soils or 30 cb in 
heavy soils. Note that in summer the soli can be 
allowed to dry a little more than in spring before 
irrigations are applied. Thus, in summer, irri
gations should be applied when the 30cm ( 1 ft.) 
tensiometer reads 35 cb in light soils or 40 cb in 
heavy soils. Readings of the above order on the 
60cm (2 ft.) tensiometer would indicate that an 
irrigation is overdue. Each Irrigation should 
cease when water reaches the bottom of the 
root-zone as shown by a reading of 0 to 5 cb on 
the 90 em {3ft.) tensiometer. Such precise con
trol over the amount of water applied at each irri
gation is possible in overhead irrigated vineyards 
but not in furrow irrigated vineyards. 

It is also important to have an adequate 
number of tensiometer stations in each vineyard 

to cater for variations in factors such as soil type, 
vine variety, own rooted and rootstock vines and 
differences in wetting patterns due to irrigations. 
The tensiometers should be de-aired and the 
tensiometer fluid topped up at regular intervals to 
ensure that accurate readings are obtained. This 
latter point needs emphasis because some 
growers do not pay adequate attention to these 
two operations. Attempting to control irrigations 
on the basis of inadequate and faulty ten
siometer information can be misleading rather 
than helpful. Details regarding the installation 
and maintenance of tenslometers are given in 
the publication entitled "How to use Tensio
meters" by D. Poulton. This free publication can 
be obtained from offices of the Rural Water Com· 
mission. 

In addition to tensiometers, it is a good prac· 
tice to monitor the level of the water tables in 
vineyards using test wells. This practice is 
especially important in furrow irrigated vineyards 
because the large volumes of water applied in 
furrow irrigations could raise the level of the 
water table into the root-zone. 

Test Wells: A test well consists of a 5 em (2 
inch) diameter PVC tube, of 3m (10ft.) length, 
placed vertically in the soil. Water movement into 
the PVC tube is facilitated by making horizontal 
cuts in the wall of the tube at 5cm (2 inch) inter
vals in the bqttom 90cm (3ft) of the tube and lin
ing the hole into which the PVC tube is inserted 
with a thin layer of river sand. The level of water 
in the PVC tube corresponds to the level of the 
water table in the vineyard and this should be 
measured at regular intervals. Water logging of 
the roots can be prevented by keeping the water 
table below a depth of 1 .2 meters (4 ft.). Test 
wells also provide information on any blockages 
in the drainage system of the vineyard and test 
well data can complement data on the soil 
moisture levels obtained from tensiometers. For 
example, water tables close to the root-zone will 
result in row tensiometer readings for extended 
periods of time. A number of test wells should be 
installed to adequately allow for variation in the 
soil types present in the vineyard. Details on 
how to install test wells are given in the Agnate 
entitled "Test Wells in the Mallee", published by 
the Department of Agriculture and Rural Affairs 
(Agdex 203/555). 
(13.57). 

Dr. S. Nagarajah. 
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Magnesium Deficiency Symptoms in Grapevines 

Magnesium Is one of the essential nutrient 
elements required for the vigorous growth and 
cropping of grapevines. When vines do not get 
an adequate supply of magnesium from the soil 
they show visual symptoms of magnesium defi
ciency. These symptoms are easy to identify 
and are described in this note. Many growers will 
recognise the symptoms as magnesium defi
ciency was relatively widespread on vines in 
Sunraysia last season. 

SYMPTOMS 
Magnesium deficiency symptoms start to 

show first in the old leaves. Note that the defi
ciency symptoms In varieties that bear green 
colored fruit are different from the deficiency 
symptoms in varieties that bear a dark colored 
fruit. This difference Is illustrated by comparing 
the deficiency symptoms shown for Sultana and 
Carina in Plate 1 . 

S. Nagarajah. 
Sunraysia Horticultural Research Institute, lrymple. 

Sultana: The first signs of deficiency are 
evident when the old leaves on canes begin to 
show a cream colored margin. The leaf margin 
then turns yellow and the yellow spreads 
towards the central part of the leaf and between 
the major veins. This eventually leads to the 
stage where a major part of the leaf is yellow in 
color and where the normal green color is con
fined to areas around the main veins only. In the 
case of severe deficiency, the green color will 
be restricted to the main leaf veins only. Finally, 
the leaf margin dies and turns brown in color 
{necrotic). Note that magnesium deficiency 
symptoms bear some similarities to iron deficien
cy symptoms (lime-induced-chlorosis), but 
magnesium deficiency symptoms start in the old 
leaves while iron defic'1ency symptoms start in 
the young leaves. Further, with iron deficiency 
mor.e of the leaf turns yellow or even white, with 
only the veins remaining green. Table 1 shows 

Magnesium deficiency symptoms of Sultana and Carina grapevines. Note the different stages 
of development of the· deficiency symptoms in these two varieties. 

the concentration of magnesium in healthy and 
deficient Sultana leaves collected in Sunraysia in 
February, 1986. 

Carina: In early stages of magnesium defi
ciency the margin of old leaves on canes shows 
a strip of dark red pigmentation. Thereafter, the 
area of the leaf showing the red coloration 
gradually increases. Finally, the intensity of the 
red color at the outer edge ofthe leaf decreases 
and the vine leaf begins to die. 

Table 1. Concentration of magnesium in 
healthy and deficient Sultana leaves collected 
in February 1986. 

% magnesium in the leaves 
Healthy Deficient 

Petiole Blade Petiole Blade 

1.58 0.45 1.14 0.31 

During the last season magnesium deficiency 
symptoms were seen in the following grapevine 
varieties in the district Sultana, Gordo, 
Sultana/Ramsey and Carina. The deficiency 
symptoms were observed in both light and heavy 
soils. 

Correcting Magnesium 
Deficiency 

Corrective treatment for magnesium deficien
cy is not warranted when the symptoms appear 
on foliage in late summer. However, if the symp
toms appear in spring or early summer then the 
vines require magnesium application. Mag
nesium deficiency can be corrected by the ap
plication of 1 to 2 kg of magnesium sulphate ( ep
som salts) per vine preferably applied as a sur
face band under the vines and then worked in or 
irrigated in. Vine vigour response may be slow 
and it may take up to 2 years for full correction of 
deficiency. Foliar sprays of magnesium salts 
should bring about a much quicker response by 
affected vines. Foliar treatment requires spray
ing with 2 kg magnesium sulphate per 450 litres 
of water. Higher concentrations can cause leaf 
burn. Leaf blade or petiole analysis should be 
done in order to monitor the uptake of 
magnesium by treated vines. 

~~\) t,\.:~~,, 
DON'T FORGET Gt-"\G~~ 

HAIL INSURANCE 
FOR SEASON 1986/87 
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Control of Nematodes with Systemic 
Nematic ides 

Megan Edwards 
Department of Agriculture and Rural Affairs, Sunraysia Horticultural Research Institute, lrymple. 

Nematodes are tiny worm-like creatures that 
can feed on the roots of plants and interfere with 
uptake of nutrients and water. Root-knot 
nematodes (Meloidogyne javanica) are the 
most damaging nematode pests ot grapevines in 
Sunraysia. They are present in virtually all sandy 
soils of the district and can reduce yields by up 
to 40%. The citrus nematode (Tylenchulus 
semipenetrans) and the root lesion nematode 
(Pratylenchus spp.) can also damage grape
vines. 

Nematodes affect grapevines by piercing root 
cells with their spear-like mouth parts and feed
ing on the contents. The plant may react by 
forming large galls on the root system, as in the 
case of root-knot nematode. These galls reduce 
transport of water and nutrients to the rest of the 
plant and the vine suffers in times of stress. 
Typical above ground symptoms of root-knot 
nematodes are leaf yellowing and wilting in dry 
periods. Below ground symptoms are galls 
visible on the roots. The weeds fat-hen and 
nightshade are also hosts of root-knot nema
todes and root galls on these plants indicate the 
presence of root-knot nematodes in the vine
yard. 

Citrus nematodes do not gall vine rcots and 
must be present in high numbers for vine 
damage to occur. Their presence on the roots is 
indicated by a lack of healthy fibrous roots and 
soil sticking to the roots when they are washed. 

Dagger nematodes (Xiphinema index) are 
confined to a small area of the state around 
Rutherglen. They could be devastating to the 
grapevine industry in Sunraysia should they be 
introduced, as they are the only vectors of 
grapevine fanleaf virus. 

Life-cycles 
Root-knot nematodes do not require males for 

reproduction. The worm-like larvae enter the 
root and start feeding inside the root. They 
develop into mature swollen females and lay 
200-500 eggs in a gelatinous mass on the root 
surface. The eggs hatch and the larvae move 
short distances through the soil to a suitable 
feeding site. Under the right conditions this life
cycle can be repeated every 30 days, so nema
todes can build up to very high levels in the soil 
in a short period of time. 

The life-cycle of the citrus nematode occurs in 
21 days. The larvae attach themselves to the 
outside of the root and develop into swollen 
females. 50-1 00 eggs are laid. 

Since the removal of DBCP or Nemagon® 
from the market there has been no pesticide 
available to control nematodes in established 
vineyards. This means that a grower with a 
nematode infested vineyard is forced to accept 
reduced yields or replant his vineyard on nema
tode resistant rootstocks. 

A three year research project has been under
taken by the Sunraysia Horticultural Research 
Institute to test several systemic nematicides as 
alternatives to Nemagon® 
1 6-September, 1 986 

Nemacur 400® and Furadan SG® are two of 
the nematicides being tested. They have shown 
potential in controlling both citrus and root-knot 
nematodes in grapevines. 

In a field trial at Merbein both Nemacur and 
Furadan reduced the number of infective root
knot nematode larvae in the soil around vine 
roots. The nematicides were applied each year 
as one large dose in November or lower doses 
repeated through the growing season. 

In the first year of treatment, nematode control 
was not reflected in a yield increase but in the 
second year yield increases were observed. 
The vines produced an average of 9 kg extra of 
fresh fruit when Nemacur was applied in Novem
ber at 10 kg a.i./ha. Yield increases due to Fura
dan were smaller but significant (Fig. 1 ). 

Although this research is still in its early stages 
it demonstrates the potential of systemic nema
ticides to economically control nematodes. 
However further research is required to demon
strate the benefits of control over a long period 
and to determine the best doses and timing of 
chemicals. 

Nematode resistant rootstocks are the surest 
way of controlling nematodes in the long term. A 
range of rootstocks are available to growers who 
may buy graftlings from the nursery or choose to 
graft their own. Rootstocks should be chosen 
according to the variety and number of nema
todes present, soil type, and management prac-

tices. Advice on suitable rootstocks can be ob
tained from extension officers of the Victorian 
Department of Agriculture and Rural Affairs. 

" 
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Fig. 1. Yield of grapevines treated with various 
doses and application times of carbofuran 

and fenamiphos, e.g. -
carbofuran 1 0 = carbofuran at 10 kg a.i.Jha 
carbofuran 5 = carbofuran at 2 x 5 kg a.l.Jha 
carbofuran 2.5 = carbofuran at 4 x 2.5 kg a.l./ha 
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FOLIAR FERTILIZERS 
FOR GRAPEVINES 

By lan Chesterfield 
Department of Agriculture 
and Rural Affairs, 
Robinvale. 

w .... 
lXI :: 

Foliar or leaf applied fertilizers are rarely the 
most effective means of correcting nutrient defi· 
ciencies In grapevines. 

Even fertilizer companies acknowledge that 
foliar fertilizer applications do not pretend to 
replace ground applications, and indeed may not 
correct deficiencies. 

However, stopping people from spending 
money on foliar fertilizers in the hope of a miracle 
cure, isn't easy. 

Table 1 outlines the accepted usefulness of 
each fertilizer for grapevines in the Mallee. 

Nitrogen may be useful as a supplement, and 
Iron deficiencies in some cases can be solved 
by repeat sprays of chelated Iron. 

Zinc is recommended in cases where improv· 
ed set is required. · 

Fertilizer Usefulness 
Element 

Nitrogen Useful to 
(N) supplement 

ground applied 
programs only. 

Phosphorus Not readily 
(P) absorbed. More 

useful as ground 
applied fertilizer 

Potassium Foliar applied 
(K) potassium has 

been shown to 
be ineffective 
in correcting 
this element 
deficiency 

Magnesium Useful in some 
(Mg) situations where 

leaf symptoms 
show. Usually 

on Ramsay 
Rootstock on 

tight sand. 

Zinc Recommended 
(Zn) on Gordo 

Waltham and 
Sultana as 

pre flowering 
spray to 

encourage set, 
on light soils. 

Manganese Usefulness 
(Mn) uncertain. No 

yield response 
shown but can 

correct symptoms. 

Iron Useful tor 
(Fe) mild 

deficiencies 
only. 
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However, foliar applications of Phosphorus, 
Potassium, Magnesium and Manganese are 
either not able to be supplied in adequate 
amounts through the leaves, or are only useful in 
isolated cases. 

Where foliar fertilizers are to be used individual 
element sprays are the most likely to achieve the 
desired result, as mixed fertilizers often contain 
very low concentrations of micro nutrients. 

Mixed Foliar Fertilizers 
Chemical companies promote use of fertilizers 

under the following arguments, many of which 
are debatable. 
1. Soil pH and fixation restrict uptake from 

the soil to the plant. 
This is indeed true but district experience, 

research results, soil tests and leaf tissue 

Commonly Used Rate 
Forms (Approx) 

Urea ?Kg per 1000L 

- -

Potassium Nitrate 1 OKg/1 OOOL 
Potassium Chloride 
Potassium Sulphate 

Magnesium 5Kg to 1000L 
Sulphate 

Zinc Sulphate Use 800 to 
1200L per ha. 

1. 150g of 23% 
zinc in 1 OOL 

OR 

Zinc Oxide. 100g of 36% 
zinc In 1 OOL. 

2. 200g in 1 OOL 
of water. 
3. Liquid 

formations 
see labels. 

Mangasol Zinc. 5L/1000L 

analysis have identified the majority of pro
blems which vines suffer from in our districts. 
Most of the problems are best solved either by 
ground application or foliar application of 
single element sprays, such as Zinc. 

2. Mixed foliar fertilizers supply a balance of 
nutrients. 
The balance of correct nutrients for each 
variety and rootstock may differ and most of 
the elements supplied in the 'balanced foliar 
form' are adequately supplied from the soil. 

3. More efficient application method. 
It is true that some elements are more effi· 
ciently absorbed through the leaves, however 
often the cost of applying those elements 
through the leaves outweighs the benefit. 

Comment Timing 

Absorbed in During growth 
leaves periods. 

Moves rapidly Do not use during 
through plant. 2 weeks prior to 

flowering and 
during fruit set. 

- -

Few deficiences -
in Sunraysia. 
because of 

naturally high 
levels of K in 

soil. 

Applied with When symptoms 
extra N. appear. 

Trial work Spray 10 to 
has shown that 14 days prior 
yield response to flowering. 
on light sand 
may Increase 

by 10%. 

When symptoms 
appear. 

Chelated 500g - 1 OOOg/ New growth needs When symptoms 
iron 9%. 1000L to be resprayed. appear. 

Reduced water-
logging is a more 

permanent solution. 
Partially 

absorbed. 
Low mobility. 
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FOLIAR FERTILIZERS FOR GRAPEVINES 
4. The crop can only yield up to the capacity 

of the limiting elements. 
(i.e. If Zinc is in short supply then vines will 
only yield proportionally to the amount of 
zinc available). 
A number of aspects are of concern with this 
argument. First, the low concentration of 
many elements in foliar fertilizers would not 
alleviate a deficiency and may be very costly 
to do so. Second, in many cases nutrient defi
ciency is not the major limiting factor. Third, as 
discussed earlier, the nutrient status of vines 
is well known particularly if leaf tissue analysis 
is used. 

Seaweed Based Products 
The sketchy 'Information written about 

seaweed extracts leaves us with few conclu
sions about the usefulness of seaweed extracts 
to grapegrowers. But one thing is certain, 
seaweed extract is of no practical value as fer
tilizer. 

Seaweed Extract as a Fertilizer 
In Victoria, the products Seaweed Extracts are 

registered only as cytokinins which are plant 
hormones. They are not registered as fertilizers. 

In a review of seaweed extracts P. Abetz com
ments that "from elemental analyses published 
by various manufacturers it is evident that if 
these extracts are used at recommended rates 
the total amount of plant nutrients applied per 
hectare in a season is very small indeed. The 
quantities of macronutrients required by crops 
and pasture could not be met by applying 
seaweed extract alone." 

"Even in the case of micronutrients the 
amounts applied would be quite small." 

The question however remains: is seaweed 
extract of any value for use on grapes? 

A search of literature only revealed one article 
which related to the usefulness on grapes. This 
South African trial reported there was no effect 
on yield or fruit quality when seaweed extract 
was used. 

Yield 
Experiments on vegetables by the Victorian 

Department of Agri~::ulture at Frankston showed 
no significant effect on yield, size or maturity of 
onion bulbs. 

However some work done in England 
demonstrated a response in the yield of potatoes 

to a concentration of Kinetin corresponding to 
that in seaweed extract. 

Manufacturers have collected numerous 
testimonials from growers to demonstrate the 
value of their product. Many of these claims 
however, lack of Information from controlled or 
untreated areas, and are not a properly re
plicated scientific trial. 

Other Claims 
The claims for the value of the product on 

other crops are numerous. Claims include in
creased frost resistance, increased nutrient up
take, increased fungal resistance, longer shelf 
life of produce, reduced incidence of insect at
tack, better .seed germination and deeper root 
development. 

There appears to be some documented 
evidence to support some of the claims in some 
vegetable crops and pastures, however much of 
the information is in single trials and remains un
substantiated by further research. 

This lack of documented evidence to show 
any benefit in yield or quality as a result of using 
seaweed extracts on grapes, would suggest that 
money spent on seaweed extracts would be bet
ter spent elsewhere. 

Improving 
Employee 
Relations 

SMALL 
BUSINESS 
DEVELOPMENT 
CORPORATION 

100 EXHIBITION ST., MELBOURNE 3000 
(03J 654 3166 (OOBJ 13 6034 

Being the boss doesn't have to mean tinishing 
last in the popularity stakes. Developing good 
employer-employee relations will pay-off in two 
ways. Good employee relations will help to im
prove your protits. 

The ingredients tor a happy employee are very 
similar to those needed tor a protitable small 
business. 

It is a basic human desire to be an accepted 
member ot a group, and to do satisfying and 
tultilling work. 

It is not difticult to see that with a little effort a 
small business and its employees can fulfill each 
other's needs to their mutual benefit. 

Whether you want a formal or informal relation
ship with your employees is a matter of personal 
choice, but adequate communication and flow of 
intormation between you and your workforce is 
essential as is mutual respect. 

Good communication between employer and 
employee should begin from prior to employ
ment. 

A new employee will probably not know 
enough about your operation to ask many ques
tions when tirst employed, but questions about 
what the job involves should be encouraged at 
the interview and will continue to arise if the 
specifications are not clearly spelt out from the 
outset. 

Writing out a job specification will help you 
because it makes you think about the type of 
person you need.and giving your new employee 
a written job description otters several other ad
vantages. 
18-September, "1 986 

A job de~:>cription establishes the "ground 
rules". 

It also reduces the chance of misunderstan
dings between you and your employee. 

A good job description should contain an 
outline of the employee's function and the skills 
he or she is expected to display. 

A new employee should know who they are 
responsible to. 

The magic ingredient in any successful 
workforce is motivation. 

Small businesses must be more inventive and 
personal in the way they approach the motivation 
of their workers. 

Often a small business .cannot motivate people 
w"1th hlgh wages or the chances of a wide range 
of promotion possibilities. 

But small businesses can make employees 
feel an important part of the organization, rather 
than just another number on the payroll. 

Simple recognition of a job well done is an im
portant motivator. 

It makes the person feel wanted and ap
preciated. 

But there are two sides to this approach. 
It is also vitally important to constructively 

criticise mistakes. 
Non-recognition of faults reinforces the 

behaviour which may then be repeated 
"because no-one said it was wrong". 

Failure to praise achievement could also rein
terce the attitude: "No-one cares, why bother?" 

Competition is also a good form of motivation. 
Productivity records and other statistics allow 

the employee to judge his or her performance. 
Rewards for good performances need not be 

extravagant. 
The offer of some time off tor a personal 

reason may by highly appreciated by a hard
working employee. 

Time spent training and improving the skills of 
your workers will improve the results of your 
business. 

Sacking an employee who is not performing 
well usually does not take into account the ex
pense of finding and training a replacement. 

Nor does replacement of one employee en
sure that the new one will be of a better stan
dard. 

If the poor performance of an employee is 
related to a personal problem, helping find a 
solution may save you the expense of finding a 
replacement and often employees treated with 
compassion when under stress become loyal 
members of the workforce when the crisis has 
passed. 

Encourage initiatives and Suggestions from 
employees, it is probably the fastest way to learn 
things about your own business. 

Discussions with employees on an Individual 
basis should take place at least once a year. 

Points to be covered should include perfor
mance, the employee's feelings about the 
business and possible future developments. 

Admittedly this takes time and effort but if you 
want your business to be a success you need 
dedicated employees to help you. 
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A CROWD PLEASER 

Spring is in the air and it's the perfect time to arrange a get-together of family and friends. 
Probably the biggest job on such an occasion is to organise the food and its smooth service. It needn't be a daun

ting task even if you are doing the cooking yourself - the trick is to choose a menu which can be prepared ahead, 
keeps well and is easy to serve. 

Here are a few delicious suggestions to help keep everything running smoothly. 

Indian Chicken Curry Curried Potato and Sesame and Sausage Pastries 
with Sultana Rice Ham Salad 

(serves approx. 1 0) 
Here's what you need: 
3kg chicken (or chicken pieces); 2 large 

onions, chopped; 4 sticks celery, chopped; Y2 
cup oil; 2 tablespoons finely chopped green/root 
ginger; 4 cloves garlic, finely crushed; 2 teas
poons turmeric; 4 teaspoons chilli powder; 4 
teaspoons ground coriander; 2 teaspoons 
ground cummin; 1 teaspoon ground cloves; 1 
cup boinng water; 2 tablespoons tomato paste; 
5 em piece creamed coconut or 1 Y2 cups tinned 
coconut cream or % cup dessicated coconut; 2 
cups boiling water (extra); salt, to taste. 

Sultana Rice: 
2 tablespoons oil; 1 large onion, chopped; 2 

cups Sultanas; 1 cup slivered almonds; 3 cups 
uncooked rice; %: teaspoon turmeric; 9 cups 
boiling water; 8 chicken stOck cubes; 12 spring 
onions. 

Here's what you do: 
Cut chicken into serving pieces. Heat bil in a 

large fry pan and fry onion, celery, ginger and 
garlic for a few mintues until browned. Combine 
the spices and add to the pan, cooking for 1 
minute more, stirring constantly. Add water then 
chicken. Bring to the boil, reduce heat and sim
mer covered for 30 minutes. Combine the 
tomato paste and coconut with the extra boiling 
water, add to the pan and bring to the boil. 
Reduce heat and simmer uncovered a further 30 
minutes or until chicken is cooked and sauce 
has thickened. Season if desired, remove from 
heat and serve with Sultana Rice. 

Sultana Rice: 
Heat the oil and fry the onion until softened. 

Add Sultanas and almonds to pan frying for one 
minute more. Remove from pan. Add the rice to 
pan, frying for one minute. Add turmeric, boiling 
water and crumbled stock cubes, bring to boil. 
Boil uncovered for 1 0 to 15 minutes or until rice 
is tender, adding a little more boiling water if 
necessary. When cooked, drain and rinse well. 
Add onion, Sultanas and almonds combining 
well. Top with finely sliced spring onions . 

. Carrot Salad 
Here's what you need: 
% cup Seeded Raisins, chopped; % cup 

cider vinegar; 500g carrots, peeled and coarse
ly grated; % cup light olive oil (or mixture of 
vegetable oil and olive); salt and freshly ground 
pepper, to taste; dash of cinnamon or ntltmeg 
(optional); finely chopped parsley. 

Here's what you do: 
Soak the Raisins in the vinegar for 30 min

tues. Drain, reserve vinegar. Mix the Raisins with 
the carrots. Add the vinegar to the oil, season 
with salt and pepper, add cinnamon, or nutmeg 
for additonal flavour, and mix with the carrots 
and Raisins. Spriilkle wlth parsley. Pretty when 
served in ·a salad, bowl lined with lettuce leaves 
or. watercress. 
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Here's what you need: 
500g potatoes, peeled; 3 hardboiled eggs, 

coarsely chopped; 60g ham, coarsely chopped; 
1 stick celery, cut into 1 em slices; 6 spring 
onions, chopped; 1 cup Sultanas; 60g butter; 2 
thick slices bread, crusts removed and cut into 1 
em cubes; 2 tablespoons grated parmesan 
cheese; lettuce. 

Dressing: 
%: cup sour cream; % cup mayonnaise; 2 

teaspoons curry powder; Y2 cup French dress· 
ing; salt and pepper to taste. 

Here's what you do: 
Cut the potatoes into 2.5 em cubes. Cook in 

boiling water until just tender, drain and cool. 
Combine the potatoes in a bowl with the eggs, 
ham, celery, spring onions and Sultanas. Pour 
prepai"ed dressing over and mix thoroughly. Line 
salad bowl with lettuce leaves and spoon in 
salad. Melt butter in a frypan, add bread cubes, 
toss until well coated with butter and fry until 
golden brown, stirring frequently. Add cheese, 
toss well and cool. Spoon croutons over top of 
salad just before serving. 

Dressing: 
Combine all ingredients in a screw top jar. 

Secure lid and sh<ike to combine. 

Avocado Chicken Salad 
Here's what you need: 
3 avocados; juice of 2 lemons; % cup 

Sultanas; 1.5kg steamed chicken; 4 sticks 
celery; 1 cucumber; % medium green pepper; 
1,4 cup blanched slivered almonds; 1 teaspoon 
paprika; Y2 teaspoon nutmeg; % teaspoon salt; 
freshly ground pepper to taste;% cup cream; 2 
tablespoons mayonnaise. 

Here's what you do: 
Peel, seed and slice avocados. Place 

Sultanas in the juice of one lemon and allow to 
stand for at least % hour. Remove chicken meat 

Here's what you need: 
1 kg sausage mince; 1 medium onion, finely 

chopped; 1 clove garlic, crushed; 1 tablespoon 
butter, melted; 2 tablespoons chopped parsley; 
1 tablespoon chopped mint; 1h teaspoon dried 
oregano or marjoram; "!4 teaspoon salt; freshly 
ground pepper, to taste; 2 eggs, lightly beaten; 
14 - % cup pine nuts; 1 teaspoon oil; % cup 
Currants; pinch of cinnamon; 3 sheets ready 
rolled puff pastry; 1 extra egg, beaten; sesame 
seeds (optional). 

Place sausage mince into a bowL Lightly fry 
the onion and garlic and add to the meat with the 
herbs, salt, pepper and eggs. Mix well to com· 
bine. Fry the pine nuts in the hot oil until lightly 
brown and add them to the meat with the Cur
rants and cinnamon. Cut each pastry sheet in 
half and place the sausage mixture down the 
centre of each pastry strip. Brush edges of 
pastry with beaten egg then bring over meat and 
overlap slightly. Place these rolls {join 
underneath) onto baking trays. Brush with 
beaten egg, sprinkle with sesame seeds, then 
using a sharp knife make a few steam holes at in· 
tervals along the pastry. Bake in a hot oven for 
approximately 25 minutes. Remove from tray 
and cut diagonally into slices. Serve hot. Makes 
about 3 dozen. 

N.B. Choose baking trays with a slightly rais· 
ed edge (such as a swiss roll tin) so that any fat 
melting from sausage meat does not run over in· 
to the oven. 

from bones. Cut meat into 2.5cm cubes. Slice 
cucumber, celery and green pepper and layer in 
a dish or bowl with toasted almonds, chicken, 
plumped Sultanas and half the avocado slices. 

Blend the paprika, nutmeg, salt and pepper 
with the cream, mayonnaise and remaining 
lemon juice and pour over chicken and 
vegetables. Decorate with remaining avocado 
slices, sprinkling with extra paprika. 

NOTE: If preparing this dish in advance, dip 
avocado slices in lemon juice to prevent 
discofouration. 
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Vine Growers-
Improve yields at lower costs with superior irrigation 

equipment from Vine leaf S_tores~ 

Ein-Tal Undervine 
Sprinkler Systems ~ 
fl. EIN-TAL 1J' 

lrrometer Model R 
The lrrometer tells when 

and how much to irrigate! 

FILTOMAT 
FILTERS 

RAINTREE 
UNDERTREE 
SPRINKLER 
SYSTEMS 

The simple clean water solution automatic filtration for · 
drip, trickle and spray at a fraction of the price of equivalent • 
sand filters. 

To Vineleaf Stores 
P .0. Box 19, lrymple, Victoria, 3498. 

Please send me more information on .. 

D EIN-TALSPRINKLERS · 

D IRROMETERS 

D RAINTREESPRINKLERS 

Mr/Mrs/Miss .................................... . 

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

Postcode ............... Phone ................. . 

APPLICATION 

D Vines 
D Citrus 
D Other 

,,., 

D Representative to call 
D Further Information 
D School Project 
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